
Bread & Butter
Bread & Butter  

 

Community Team Work 

RESOURCES 

 

An informational meeting for Tewksbury residents 

in the low and moderate income level to discuss 

various programs for assistance.  Jay Kelley, Town 

Assessor, and Michael McDonough, of Community 

Team Work, will present on the various aid options 

available.  The presentation is free and will be held 

on Friday, February 15 at 9AM in the Community 

Room (First Floor) of the Tewksbury Police  

Station on Main Street. 

Tewk sb ur y  Co m mun i t y  Pa nt r y            Fe b r u ar y  2 0 0 8  

97 8  8 5 8 - 2 273  ( 8 5 8 - CA R E )  

  

March Distribution Dates 

Sunday,   March  9th 

    9:00 AM—Noon 

Monday,  March  10th 

    7:00-8:30 PM 

Saturday,  March  15th 

10:00 AM—Noon 

                Tewksbury Community Pantry    

                      2008 Distribution Dates          

                   978-858-2273 (858-CARE)    

Month                              Sun    Mon               Sat.     

                           Times    9 - 12    7 - 8:30 10 – 12       

    *except where noted       

JAN   13    14  19         

FEB   10    11  16     

MAR   9    10  15    

APR   13     14  19     

MAY   4*    5*            3*      

JUN   8    9   14     

JUL   13    14  19     

AUG   10    11  16     

SEPT   14    15  20     

OCT   12    13  18 (2-4)   

NOV   9    10  15     

DEC   14    15  20    

Please cut out and 

save the 2008  

distribution  

schedule  



Recipe Corner  
Special Dates in February and  

March!  

 February is Potato Loverõs Month 

~ St. Valentineõs Day - February 14th  

~ National Gum Drop Day ð February 15th  

~  Presidents Day -  February 18th  

~  Massachusetts School Vacation  -  Feb 18-
Feb 22  

~  Leap Day - February 29th ( leap day only 
falls on Leap Years - the next leap year is 
2012) 

~ Peanut Butter Lover's Day - March 1st  

~ National Frozen Food Day - March  6th  

~ Daylight Saving Time Begins - March 8th  

 Mexican Chicken Potato Soup 
  

4 chile or green peppers 

2 teaspoons olive oil 

1/2 cup sliced green onions 

1 teaspoon crushed garlic 

3/4 teaspoon ground cumin 

4 cups  chicken broth 

1 cup fresh or frozen corn 

2 cups cubed potatoes 

1 1/2 cups cooked chicken   

1/4 teaspoon salt 

1/8 teaspoon pepper 

Shredded Cheese 

 

Heat oil in large pot over medium heat. Add 

onions, peppers, garlic, ground cumin and 

cook for 5 minutes. Add chicken broth, 

corn, potatoes and chicken. Bring to a boil. 

Cover, reduce heat and simmer 20 minutes. 

When serving, top with shredded cheese  

 
Hamburger Pie  

 

4 potatoes  

1 pound lean ground beef  

1 onion, chopped  

2 (10.75 ounce) cans condensed tomato 

soup  

1 (15 ounce) can green beans, drained  

1 cup shredded Cheddar cheese  

 

Preheat oven to 350 degrees. Bring a 

large pot of salted water to a boil. Peel 

and quarter potatoes, and introduce into 

boiling water; cook until tender, about 15 

minutes. Drain and mash. Set aside. In a 

large skillet over medium -high heat, cook 

ground beef and onion until beef is brown. 

Drain. Stir in tomato soup and green 

beans. Pour into a 9x13 baking dish. 

Mound mashed potatoes in a ring around 

the meat mixture (do not cover meat). 

Sprinkle potatoes with shredded cheese. 

Bake in preheated oven 30 minutes, until 

potatoes are golden.  

 Peanut Butter Cornflake Crunch Bars  

 
1 cup light corn syrup  
1 cup white sugar  

1 cup smooth peanut butter  
10 cups cornflakes cereal  

 
Cook syrup and sugar until mixture 
comes to a boil. Stir constantly; do not 

overcook. Remove from heat, add  
peanut butter, and stir until smooth. Pour 

mixture over cornflakes in a large bowl. 
Mix until cereal is thoroughly coated. 
Spread in a buttered 9 x 13 inch pan and 

press down lightly with buttered hands. 
When cool, cut into squares.  


