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February Distribution Dates 

Sunday,  February 14, 2010 

    9:00 AM-Noon 
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Heating Tips for Cold Weather 

Heating Without Getting Burned 

Most home heating fires involve portable heaters and space heaters, 

with gas and kerosene heaters accounting for the highest fatality risk. 

But all heating systems, including fireplaces, can be dangerous if not 

used and maintained properly. 

Wood-Burning Stoves 

To protect the floor under wood-burning stoves from heat or stray  

embers, put down approved protection or a floor protector endorsed by 

a testing lab 

Fireplaces 

When you use your fireplace, protect your home from sparks by using a 

fire screen made of sturdy metal or heat-tempered glass. Burn only sea-

soned wood. DO NOT burn rubbish or scraps of treated  

lumber. Add wood carefully; sparks can escape into the room while the 

screen is open. Be sure dampers are in working order, and never leave 

fires unattended, especially in an area used by children or pets. 

Vents and Chimneys 

All fueled heaters must be vented to prevent dangerous carbon  

monoxide build-up in your home. Creosote and carbon deposits caused 

by inefficient burning in fireplaces and wood stoves can coat chimney 

flues and pose a fire hazard. Have your chimney inspected by a profes-

sional before each heating season and have it cleaned if necessary.  Un-

usually high concentrations of chimney deposits could mean your fire-

place or wood stove is not burning efficiently and should be inspected 

for defects. If you use a wood stove, have the flue and chimney connec-

tion inspected and cleaned regularly. Consider installing a spark arrester 

on top of any chimney that vents a solid-fuel stove or fireplace. 

Space Heaters 

Give space heaters space. Keep all combustible materials away from 

portable and space heaters. Place all space heaters at least three feet 

from furniture, walls, curtains or anything else that could catch fire. 

Turn off space heaters when you leave home or go to bed. 

Liquid Fuel Safety 

If your space heater burns liquid fuel such as kerosene, let the heater 

cool down before refueling it. Adding fuel to a hot heater can cause 

fumes to ignite. Always refuel your heater outdoors in an area away 

from structures where a spill won't present a fire hazard. Use only the 

type of fuel recommended by the manufacturer. 

Natural Gas-Fueled Heaters 

Check vents periodically to make sure they 

aren't blocked. Never install unvented  

heaters in bathrooms or sleeping areas.  

Carbon monoxide can build up to dangerous 

levels in small, enclosed spaces. 

 

In addition:     

                              

Make sure there is a working smoke  

detector on every level of the home. Check 

the batteries every six months (Daylight Sav-

ing Time in April and October are a good rule 

of thumb) and replace them yearly.  

 

Consider installing carbon monoxide  

detectors on every level of the home, near 

sleeping areas where the audible alarm can be 

heard.   

 

Never use an electric generator indoors,  

inside the garage, or near the air intake of 

your home because of the risk of carbon mon-

oxide poisoning: 

 

Never use charcoal grills or portable gas camp 

stove indoors—the fumes are deadly.    



Recipe Corner 

Kitchen Hint: Moldy Fruit -- What should you do with fruit with mold? Throw it away rather than 

simply cutting off the mold since mold on fruit goes much deeper than what appears on the fruit. 

Special Dates in January and 

 February 2010! 
January is National Soup Month 

 
January 18th:  Martin Luther King, Jr. Birthday 

January 27th: National Chocolate Cake Day 

February 2nd: Groundhog Day 

February 7th: Super Bowl Sunday   

February 12th: Lincolnôs Birthday 

February 12th: Winter Olympics Begins in  

Vancouver, Canada 

Stuffed Pepper Soup 

 

2 pounds ground beef 

1 green bell pepper, chopped 

1 (29 ounce) can tomato sauce 

1 (29 ounce) can diced tomatoes 

1 can of beef broth 

1/4 cup packed brown sugar 

2 teaspoons salt 

1 teaspoon ground black pepper 

1 tablespoon soy sauce 

2 cups cooked white rice 

 

In a large pan brown beef over medium high 

heat. Drain off any fat. Add the peppers to the 

browned meat and saute for 3 minutes. Stir in 

the tomato sauce, diced tomatoes, beef broth, 

brown sugar, salt, pepper and soy sauce. Reduce 

heat to low, cover and simmer for 30 to 45  

minutes. Stir in rice and heat through. 

 

 

TURKEY BREAST WITH VEGETABLES 

 

1 Boneless Turkey Roast, Defrosted 

1 Can Chicken Broth 

1 Tbs Oil 

3 carrots, sliced 

3 celery, sliced 

1 onion, sliced 

3 potatoes, cut up in big pieces 

Tsp Salt and Pepper 

 

Arrange turkey in middle of roasting pan and 

rub with oil, sprinkle with salt and pepper and 

surround with vegetables. Pour broth on top, 

cover with foil and bake at 325 degrees for 2 

hours. 

CHOCOLATE CHERRY DUMP 

CAKE 

 

2 cans of cherry pie filling (21 ounces 

each) 

1 box of chocolate cake mix 

2 sticks of butter, sliced into 12 pieces 

each 

2.25 ounce bag of chopped pecans 

1/8 cup white sugar  

 

Preheat the over to 350. 

 

In a 9 x 13 cake pan: 

 

Dump the 2 cans of cherry pie filling 

into the bottom of the pan. Sprinkle the 

box of chocolate cake mix evenly on top 

of that. Distribute the butter slices on 

top of the cake mix. Spread the pecans 

evenly over the butter and cake mix. 

Finally, sprinkle the sugar over all. 

Bake in the oven for 30-45 minutes and 

serve warm! 

This is also delicious with a scoop of 

vanilla ice cream! 
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