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August 

Distribution Dates 
Sunday, August 8th 

9:00 AM—Noon 

Monday, August 9th 

    7:00-8:30 PM 

Saturday, August 14th 

    10:00 AM—Noon 

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.    

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.  



Recipe Corner 

Special Dates in July and August 2010! 
  

July is National Pickle Month 

July is National Baked Bean Month 

August is National Sandwich Month 

 

~ July 14: Macaroni Day 

~ July 20: National Hot Dog Day 

~ July 20: Moon Day, the first Man Walked 

on the Moon in 1969 

~ August 1: Friendship Day 

~ August 4: National Lasagna Day 

FABULOUS MACARONI LASAGNA 
 

1 Box of Macaroni any kind 

4 Italian Sausages 

1 lb Ground Beef 

Oil, about 1 tsp 

Tsp Salt 

Tsp Black Pepper 

Tsp Oregano 

Large Jar of Spaghetti Sauce any kind 

1 Garlic Clove, Chopped Fine 

1 Small Green Pepper, Chopped Fine 

1 Small Onion, Chopped Fine 

1 Lrg Container of Ricotta Cheese 

1 Pkg of Shredded Mozzarella Cheese 

 

Prepare the macaroni according to package  

direction. Drain and set the macaroni aside. 

 

Remove the sausage from the casings and  

crumble.  

 

Heat oil in skillet, add the onions, garlic and  

peppers and cook until all are soft, add sausage 

and ground beef, salt, pepper, oregano and cook 

over medium heat until both sausage and beef are 

well browned, add the spaghetti sauce. Grease the 

bottom of a casserole baking dish and add half the  

macaroni, top with the meat mixture, then top 

with half of the ricotta cheese, then top with half 

of the shredded mozzarella cheese. Continue to 

layer the rest of the macaroni, meat mixture, 

cheeses ending with mozzarella cheese. Bake  

uncovered in a 350 degree oven for just 30  

minutes. 

SUMMER CHICKEN SALAD  

SANDWICHES 

  

1 c. finely chopped cooked chicken 

1/4 c. finely chopped celery 

2 hard cooked eggs, chopped 

2 tbsp. sweet pickle relish 

Sweet Pickles, chopped 

1/4 tsp. salt 

Dash of black pepper 

1/3 c. mayonnaise 

 

Combine all ingredients, chill in covered 

container until ready to serve.  Use  

mixture on sandwich bread, in pita  

pockets, hamburger buns or bulky rolls or 

wraps.  

 

BAKED BEANS AND HOT DOGS  

CASSEROLE  

  

2 packages (8-1/2 ounces each) corn 

bread/muffin mix 

1 can (28 ounces) baked beans 

6 hot dogs, cut up in large slices 

1/2 pound sliced bacon, cooked and  

crumbled 

1 cup ketchup 

1/2 cup packed brown sugar 

1/2 cup chopped onion 

2 cups (8 ounces) shredded mozzarella 

cheese 

  

Prepare corn bread batter according to 

package directions; set aside. In a large 

bowl, combine the beans, hot dogs, bacon, 

ketchup, brown sugar and onion. Transfer 

to greased 9x11 baking dish. Sprinkle with 

cheese; top with corn bread batter. Bake 

the casserole, uncovered, at 350° for 40-

45 minutes or until a toothpick inserted 

near the center comes out clean. 


