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October 

Distribution Dates 

Sunday, October 10th  

9:00 AM—Noon 

Monday, October 11th 

    7:00-8:30 PM 

Saturday, October 16th 

    10:00 AM—Noon 

 Fire Prevention in the Kitchen 
 

Careless cooking is the number one cause of  

residential fires.  Here are a few rules that will help 

prevent kitchen fires in your home…. 

 

 Never leave cooking unattended.  

 It's wise to have a fire extinguisher near the 

kitchen. Keep it 10 feet away from the stove on 

the exit side of the kitchen. 

 Never pour water on a grease fire; turn off the 

stove and cover the pan with a lid, or close the 

oven door. 

 Keep pot handles on the stove pointing to the 

back, and always watch young children in the 

kitchen. 

 Don't store items on the stove top or in the 

oven, as they could catch fire when burner or 

oven is turn on. 

 Keep kitchen appliances clean and in good 

condition, and turn them off and disconnect them 

when not in use. 

 Don't overload kitchen electrical outlets and 

don't use appliances with frayed or cracked wires. 

 Wear tight-fitting clothing when you cook. 

Here's why: An electrical coil on the stove reaches 

a temperature of 800 degrees. A gas flame goes 

over 1,000 degrees. Your dish towel or pot holder 

can catch fire at 400 degrees. So can your  

bathrobe, apron, or loose sleeve. 

 Be sure your stove is not located under a  

window in which curtains are hanging. 

 Clean the exhaust hood and duct over the 

stove regularly. and wipe up spilled grease as 

soon as the surface of the stove is cool. 

 Operate your microwave only when there is 

food in it. 

REMINDER 
Free Child Safety Seat Inspection and  
Installation Clinic Sponsored by the  

Tewksbury Police Department 
Sunday, September 12th &  
Saturday, September 18th 

  
This clinic is open to all clients and their  
families, which will take place in the parking 
lot of the pantry during the Sunday, Sept 12th 
and the Saturday, Sept18th 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 September and October 

2010! 

 September is National Chicken Month and 

National Potato Month 

 
 Citizenship Day ~ Sept 17th - is celebrated to 

mark the anniversary of the ratification of the 

U.S. Constitution.  This is one of the newest 

federal holidays to be estab-

lished by Congress, as it was 

passed in just 2004. 

 

 International Eat an Apple Day 

~ Sept 18th 

 

 First Day of Autumn ~ Sept 22nd 

 

 National Fluffernutter Day ~ Oct 8th 

 

 National Fire Prevention Week ~ Oct 3-9 

Spicy Salsa Chicken 

 

5-6 boneless, skinless chicken breasts  

1 jar salsa, any kind 

1 tsp chili powder 

2 tsp garlic powder 

2 tsp salt 

1 tsp black pepper 

Shredded cheese  

  

Preheat oven to 350 degrees. Use spray oil 

or lightly grease a 9 by 13 inch pan. Rinse 

chicken and place in pan. Sprinkle with 

seasoned salt, chili powder, garlic powder, 

and black pepper. Cover chicken with one 

jar of salsa. Place in oven and bake uncov-

ered for 30 to 45 minutes depending on 

thickness of chicken. Test for doneness by 

cutting one piece in half.  Top with the 

cheese the last 10 minutes of baking. 

This can be served over cooked rice... 

 

Potato and Cabbage Stir Fry 

 

1 medium cabbage, halved then cut into 

thin slices 

1 medium onion, diced 

4 medium potatoes peeled and chopped  

1/2 lb bacon, cut into thin slices starting at 

small end 

2 tsp crushed red pepper  

  

Boil potatoes until almost soft, drain and 

set aside. 

 

In a large frying pan, sauté onion and  

bacon until bacon is crispy. Drain about 1/4 

of bacon grease and discard.. Add them to 

frying pan. Place cabbage slices and 

crushed red peppers into pan. Stir until all 

ingredients are mixed. Cover and stir  

frequently. The only thing that needs to 

cook is the cabbage, so when it is slightly 

wilted, the dish is done. 

CHOCOLATE FLUFFERNUTTER BARS 

 

2 c. marshmallow fluff (7 1/2 oz. jar) 

2 tbsp. butter 

1/2 c. peanut butter, any kind, crunchy or smooth 

3 c. Cheerios 

1 c. chopped roasted peanuts 

6 oz. semi-sweet chocolate chips 

 

Lightly grease a 9 inch square pan and set aside. In 

a large bowl combine Cheerios, peanuts, and choco-

late chips set aside. Place marshmallow fluff and 

butter in large saucepan and cook on medium until 

fluff and butter melts together but keep stirring then 

stir in peanut butter until blended. Fold  fluff  

mixture into cheerio mixture and stir all together, 

then press mixture firmly into square pan. Cool. Cut 

into 12 bars. 
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