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Table of Plenty in Chelmsford  
 
Table of Plenty in Chelmsford, Inc. is a  
non-profit organization in Chelmsford,  
Massachusetts consisting of volunteers 
who desire to share community with those 
in need.  We serve a weekly meal to  
alleviate hunger and social isolation for  
individuals and families.  Residence of ALL 
COMMUNITIES ARE WELCOME — no 
questions asked, ever. 
 
Meals are served every Tuesday  
5:00 - 6:30 PM at:  
 
First Parish Unitarian Universalist Church  
2 Westford Street 
Chelmsford, MA 01824 
 
Contact: 
Table of Plenty in Chelmsford 
978-710-8328 
 
Directions:  
First Parish Church is located across the 
street from the Chelmsford Town Common, 
at the intersection of Routes 110, 4, and 
129.  
 
                 
 

JULY  

Distribution Dates 
Sunday, July 11TH    

9:00 AM—Noon 

Monday, July 12TH 

    7:00-8:30 PM 

Saturday, July 17TH     

    10:00 AM—Noon 

Assistance Resources 
 

Massachusetts Department of  

                Transitional Assistance 

 

The Department of Transitional Assistance  

provides individuals and families with food  

assistance, job assistance, and cash assistance. 

You can contact the central office (located at 

600 Washington St., Boston, MA 02111) at  

617-348-8500.  

 

Good Neighbor Energy Fund 

 
The Massachusetts Good Neighbor Energy Fund is 

available to any Massachusetts resident who,  

because of temporary financial difficulty, cannot 

meet a month's energy expense and is not eligible 

for state or federal energy assistance. For more  

information about eligibility criteria and where 

to apply, please call: 1-800-334-3047 (serving 

area codes 508, 617, 781 and 978).   



Recipe Corner 

Special Dates in June & July 2010! 
  

June is National Dairy Month 
 
Flag Day > Monday, June 14th 

Eat Your Vegetables Day > June 17th  

Fathers Day > Sunday, June 20th   

Summer Begins > Monday, June 21st  
 

July is National Grilling Month 
 

Independence Day > Sunday, July 4th 

National Fried Chicken Day > July 6th 

Chocolate Day > Wednesday, July 7th 

 EGG-CHEESE CASSEROLE 

 

3 pieces bread 

Cheese (any type of cheese) 

3 eggs 

1 c. milk 

Salt and pepper 

 

Break up 3 pieces of bread and put into 

a greased casserole dish. In a saucepan 

(low heat) blend milk and cheese (use 

any cheese, but use enough to give it a 

good cheese flavor.) Heat until cheese is 

melted. Season with salt and pepper. 

Beat eggs and add milk and cheese  

mixture. Pour this mixture over the 

bread in the casserole dish. (Cooked  

bacon or sausage may be added to  

casserole if desired.) Bake at 400 degrees 

for 35 minutes. 

 

CHOCOLATE THUNDER CAKE 

  

1 box devil's food chocolate cake mix 

1 can sweetened condensed milk 

1 jar hot fudge sauce (like used for ice 

cream) 

1 small container whipped topping  

small bag of chocolate chips  

 

Bake cake as directed in a deep 13x9" 

pan. While still hot poke holes into the 

cake using the handle of a wooden 

spoon. Pour condensed milk over hot 

cake and chocolate chips. Let sit awhile 

until cooled and spread on chocolate 

fudge sauce.  

Refrigerate until cooled completely and 

then top with whipped topping. Chill at 

least 3 hours. 

 GRILLED SAUSAGE AND  VEGETABLE 

MACARONI  BAKE 

  

6 sausages 

1 red or green pepper chopped 

1 red onion chopped 

1 summer squash or zucchini chopped into 

large chunks 

4 medium tomatoes chopped into large 

chunks 

1/2 cup of macaroni 

1/2 cup of shredded cheese 

1/4 tsp of hot pepper flakes 

1 can of tomato sauce 

1/4 cup of oil 

 

Grill the sausages until cooked, then roughly 

slice each sausage into three. Place evenly  

in the bottom of a deep baking tray. Fry  

together in the oil the onion, tomatoes,  

pepper, and summer squash or zucchini in a 

pan for 5-10 minutes until slightly brown. 

Cook the macaroni according to package  

directions and drain. Add cooked vegetables 

on top of the sausages. Then add tomato 

sauce spread evenly over vegetables and add 

hot pepper flakes. Lay the macaroni on top 

and top with shredded cheese. Bake in the 

oven on 400 degrees for 35 minutes.  

HAPPY FATHERS DAY TO ALL 
OUR FATHERS! 


