Tewksbury Community Pantry
978-858-2273 (858-CARE)
Email: info@tewksburypantry.org

May 2010

Website: http://www.tewksburypantry.org/

of 3 mother’s face.

will be conducting their annual
“Stamp Out Hunger Food Drive”
on Saturday, May 8, 2010
in conjunction with the
Tewksbury Community Pantry

The Tewksbury Post Office Letter Carriers Assocnatlon
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TUNA, PASTA, BROCCOLI AND
PEPPER SALAD

1/2 c. oil

2 tbsp. red wine or regular vinegar

1 tsp. oregano

3/4 tsp. salt

1/2 tsp. finely minced garlic

1/4 tsp. ground pepper

1 bunch broccoli chopped to serving size
1/2 1b. Pasta

3 to 4 peppers cut into strips

2 cans tuna drained

For dressing combine oil, vinegar, oregano,
salt, garlic and ground pepper mix well,
best to put in a jar and shake well to blend.
Set aside. Cook broccoli and rinse under
cool water. Cook pasta and cool, when both
are cooled, toss together with pepper strips,
tuna and dressing.

MIXED HAMBURG AND
VEGETABLE CASSEROLE

1 1b. hamburger

1 c. onions, chopped

1 Can of Chopped tomatoes

1/2 tsp. salt

3/4 tsp. chili powder

1 1g. pkg. frozen mixed vegetables
1/4 1b. dry noodles

Grated cheese

Brown hamburger for 10 minutes. Add
onions, tomatoes, salt, chili powder.
Next add frozen vegetables and dry
noodles. Put in 2 quart casserole. Bake
45 minutes at 350 degrees. Add grated
cheese and bake 20 minutes longer.

Special Dates in May & June 2010!

May is National Salad Month
June is National Fresh Fruit and
Vegetables Month

Mothers Day - May 9th

Marshmallow Fluff Birthday - May 14th
National Chocolate Chip Day - May 15th
Armed Forces Day - May 17th

Memorial Day - May 31st

World Environment Day - June 5th
National Chocolate Ice Cream Day - June
7th
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CHOCOLATE MARSHMELLOW
FLUFF BARS

2 c. Marshmallow Fluff

1/2 c. Peanut Butter

2 Tablespoons of Butter or Margarine
3 c. Cheerios

1 c. Roasted Peanuts

12 oz. Semi-sweet Chocolate Chips

In a large pan, cook fluff and 2 tablespoons
peanut butter on low heat until both have melted
together. Stir in peanut butter. Cook on high 1
minute. Stir. Mix in Cheerios, peanuts and 1/2
the chocolate chips. Pour into 9x9 baking pan.
Melt the remaining chips and pour on top, cool
in refrigerator. Cut into squares
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Household Hint

Glasses which are stuck together may be separated
by putting cold water in the top one and setting the
bottom one in warm water. They will come apart
without danger of breaking.

AS
pAS
AG
AS
pAS
AS
pAS
PAAGAS A A AR ASARASAS A AT LA A ASAS AT A A


http://rds.yahoo.com/_ylt=A0WTefQnf9BLB3oAXFujzbkF/SIG=13c0q8i26/EXP=1272041639/**http%3a/www.countryliving.com/cm/countryliving/images/marshmallow-fluff-ENTERT0406-de.jpg

