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September 

Distribution Dates 
Sunday, Sept 12th  

9:00 AM—Noon 

Monday, Sept 13th 

    7:00-8:30 PM 

Saturday, Sept 18th 

    10:00 AM—Noon 

REMINDER 
Free Child Safety Seat Inspection and Installation 

Clinic Sponsored by the  
Tewksbury Police Department 

Sunday, September 12th &  
Saturday, September 18th 

                 
Every year, thousands of children are tragically injured  
or killed in motor vehicle crashes. In fact, motor vehicle 
crashes are the leading cause of death of children age 3 
and older in the United States. Securing your children 
properly in age and size appropriate child safety seats in 
the back seat of your vehicle is the most effective way to 
protect them in the event of a crash.  
 
The Tewksbury Police Department, in conjunction with 
the Tewksbury Community Food Pantry’s Board of  
Directors, will be providing a no cost Child Safety Seat 
Inspection and Installation Clinic during the September 
Sunday and Saturday distributions. This service will be 
extended to all clients of the Tewksbury Community 
Food Pantry and their families. Police Department  
personnel who are State Certified child safety seat  
installation and inspection experts will be on hand  
in the parking lot at the Pantry to inspect existing seats 
and to provide and install new infant, toddler, and 
booster seats to those clients and family members  
who are in need. Information regarding the laws and  
restrictions associated with child passenger safety  
along with age, weight, and sizing guidelines will be 
available during this time.  
 
Handicapped child safety seats are available in limited 
supply. Clients in need of handicapped child safety  
seats would need to contact Officer Kim Riccardi at  
978 851-7373 extension 172 or Officer Jen Welch at  
978 851-7373 extension 175 prior to the September  
distributions to determine if a proper seat is available. 
The Tewksbury Police Department would like to thank all 
those that participate in advance for allowing us to help 
ensure the safety of your children and grandchildren.  

This clinic is open to all  
clients and their families, 
which will take place in  
the parking lot of the  
pantry during the Sunday, 
September 12th and the 
Saturday, September 18th 
distribution times.  If you 
come to the Monday  

distribution you are still welcome to come  
to the clinic on either day.  We will have a 
pantry volunteer at the clinic checking off 
names.  We would encourage all those  
clients that use or need a child safety seat 

to attend.    



Recipe Corner 

Special Dates in August and September 

2010! 

September is National Rice Month 

 
 National Cup Cake Day—August 18th 

 National Potato Day—August 19th 

 National Aviation Day—August 19th 

 Full Moon—August 24th 

 Women's Equality Day-August 26th, to 

remember the day women gained the right 

to vote in 1920 

 Labor Day—September 6th 

 Rosh Hashanah—September 10th 

 Remembrance Day—September 11th, In 

honor of the individuals who lost their lives 

as a result of the terrorist attacks against 

the United States. 

SPANISH RICE WITH GROUND 

MEAT 

 

1 lb. ground beef or turkey 

1 med. onion, chopped (1/2 c.) 

2 c. water 

1 c. uncooked rice (not instant) 

1 (1 lb.) can stewed tomatoes 

3/4 tsp. chili powder 

1/2 tsp. salt 

1/2 tsp. oregano leaves 

1/8 tsp. pepper 

Several dashes hot sauce (opt.) 

 

Cook meat and onion until browned, drain 

and rinse with hot water to remove excess 

grease. Add the remaining ingredients and 

heat to boiling. Reduce to simmer, cover, 

and cook 30 minutes, stirring occasionally. 

Add water as necessary to prevent sticking. 

Makes 6 servings. 

 

Cheesy Ranch Potato Bake 

 

4 pounds potatoes, cut into 1/4 inch cubes 

2 teaspoons chili powder 

1 teaspoon salt 

1/2 teaspoon ground black pepper 

6 tablespoons butter, cubed 

1 (8 ounce) package shredded cheese any 

kind 

1 (8 ounce) bottle Ranch dressing 

 

Preheat oven to 400 degrees F (200 degrees 

C). Lightly grease a 9x13 inch baking dish. 

Place the potatoes in the baking dish.  

Season with chili powder, salt, and pepper. 

Evenly distribute the butter over the  

potatoes. Cover dish with aluminum foil, 

and bake 1 hour in the preheated oven,  

until potatoes are tender. Remove from 

oven, and mix in the cheese and Ranch 

dressing. Continue cooking 10 minutes, or 

until cheese is melted and bubbly. 

CHOCOLATE CHERRY CUPCAKES WITH 

CHOCOLATE CHERRY ICING 

 

1 pkg. devil's food cake mix 

1 lg. can cherry pie filling 

2 eggs, beaten 

2 tsp. almond extract 

 

Blend ingredients by hand. Bake in foil cup cake 

liners inserted in muffin tins for 15 to 20 minutes at 

350 degrees.  

 

Icing: 

2 tablespoons butter, softened 

1 cup confectioners sugar 

3 tablespoons cocoa 

maraschino cherry juice   

 

Blend butter, sugar and cocoa together. Add enough 

cherry juice to make a spreadable icing. 

Spread on cooled cupcakes, top with maraschino 

cherries. 

Household Hint:  Potatoes will take food stains off your 

fingers. Just slice and rub raw potato on the stains and 

rinse with water. 


