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PLEASE NOTE!! 

MAY Distribution    

SCHEDULE Change! 

Due to the National  Letter  

Carriers Food Drive Saturday,  

we have changed the schedule as 

follows:  

Saturday,  May 2nd  

10:00 AM—Noon     

Sunday,  May 3rd 

    9:00 AM—Noon 

Monday,  May 4 

    7:00-8:30 PM 

 

Letter Carriers’ Annual Food Drive  
Set for May 9th Throughout Nation  

 
NALC announced that the nation’s largest 
food drive to combat hunger will be  
conducted this year on Saturday, May 9.  
On that day, letter carriers will collect  
non-perishable donations from homes as 
they deliver mail along their postal routes.  
 
The 17th annual NALC National Food Drive 
to “Stamp Out Hunger” is the largest  
one-day food drive in the nation. Carriers  
collected a record 73.1 million pounds of 
food in last year’s drive. The drive is held 
annually on the second Saturday in May in 
over 10,000 cities and towns in all 50 
states, the District of Columbia, Puerto 
Rico, and the Virgin Islands.  
 
Donations will be collected by more than 
1,400 local branches of the 300,000-
member postal union and delivered to food 
banks, pantries and shelters that serve the 
communities where they are collected.  
Assisting in the effort are rural letter carriers 
and other postal employees, as well as 
members of other unions and thousands of 
civic volunteers.  

Thank you to our  

Volunteers for all your hard work!! 
 

National Volunteer Week 
April 19-25, 2009 

 

National Volunteer Week is about thanking 

one of America's most valuable assets – 

our volunteers. It began in 1974 when 

President Richard Nixon signed an  

executive order establishing the week as an 

annual celebration of volunteering. Since 

then, every U.S. President has signed  

a proclamation promoting National  

Volunteer Week.  



Recipe Corner 
Special Dates in  
April and May 

 

April is National Sauce Month 
 

April 8th ~ Passover Begins 

April 12th ~ Easter Sunday 

April 13-19 ~ National Egg Salad Week 

April 20th ~ Patriots Day 

April 19th ~ Greek Easter 

April 19-25 ~ National Volunteer Week 

May 1-7 ~ Eat Dessert First Week 

 Cheesy Mac-Topped Casserole 

 

1 (14 ounce) package Macaroni and Cheese 

1 pound extra lean ground beef 

3 cloves garlic, minced 

1 1/2 teaspoons dried oregano leaves 

1 (28 ounce) can diced tomatoes, undrained 

1 (9 ounce) package frozen green beans, 

thawed, drained 

1 cup Shredded Cheddar Cheese 

 

Preheat oven to 375 degrees F. Prepare  

Dinner as directed on package. Meanwhile, 

brown meat with garlic and oregano in large 

nonstick skillet; drain. Add tomatoes with 

their liquid and the beans; mix well. 

Spoon meat mixture into 13x9-inch baking 

dish; top evenly with prepared Dinner. Cover 

with foil. Bake 30 min. or until heated 

through. Remove from oven; uncover.  

Sprinkle with cheese. Let stand 5 min. or  

until cheese is melted. 

 

 

Barbecue Sauce for Chicken 

 

1 cup ketchup 

3 tablespoons honey 

1 tablespoon lemon juice 

dash Tabasco or other hot pepper sauce 

Season with salt and pepper, to taste 

 

Combine first four ingredients; brush on 

chicken during the final 10 minutes of  

cooking. 

 

 

California Egg Salad Sandwich Mix 

 

4 large hard boiled eggs, peeled and mashed 

2 tablespoons mayonnaise 

2 teaspoons sweet pickle relish 

1/4 sweet red bell pepper, diced 

7 green olives chopped 

 

Mix all ingredients together in a small mixing 

bowl.  Use any rolls, breads, bagels or english 

muffins, even on hot dog rolls! 

Passover Apple Squares 

 

1/2 tsp. salt 

1/2 cup peanut oil 

1 cup matzo meal 

1 lemon, juice and grated rind 

3 eggs separated 

2 large apples, pared and sliced 

1 cup sugar-cinnamon mixed 

 

Combine sugar, salt and matzo meal. Add eggs yolks, 

oil and juice and grated rind of lemon. Fold in stiffly 

beaten egg whites. Pour half of this batter into a 

greased 8x8 pan. Cover batter with thinly sliced  

apples. Sprinkle with remaining batter. Bake for 45 

minutes in 375 oven. Cool completely before cutting 

into squares. 

Easy Easter Birds Nest Cookies 

 

1 12 oz pkg semi sweet chocolate chips 

1 6 oz can chow mein noodles 

 

Melt chocolate chips in medium sauce pan over low 

heat. Add chow mein noodles and mix to coat noo-

dles. Place tablespoons mixture on greased cookie 

sheets to form nests. Press two mini chocolate egg in 

middle (or 3 mini jelly beans) and refrigerate  

until cool, about 10-15 minutes.   


