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2009 Tewksbury Community
Pantry Distribution Dates

As a reminder, since Sunday’s distribution is very
busy, please consider coming to either

Monday night or Saturday morning. All clients are
given the same amount of food no matter what the
distribution day is.
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2009 Tewksbury Community Pantry Distribution Dates
978-858-2273 (858-CARE)
www.tewksburypantry.org

E-mail: info@tewksburypantry.org

Month Sun Mon Sat
JAN 11 12 17
FEB 8 9 14
MAR 8 9 14
APR 5* 6* 11*
MAY 3* 4* 2*
JUN 14 15 20
JUL 12 13 18
AUG 9 10 15
SEPT 13 14 19
OCT 11 12 17 (2-4)
NOV 8 9 14
DEC 13 14 19

*Distribution schedule change
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© MARCH DISTRIBUTION DATES ¢

Sunday, March 8th
9:00 AM—Noon
Monday, March 9th
7:00-8:30 PM
Saturday, March 14th
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Reminder
2009 Pantry Applications

ﬂ?

w It has been brought to our attention
o, that there are still a few clients that
& have not filled out a 2009 renewal
< application or some with missing
W information. In order for the
“lif pantry to receive state food, we
¥ are required to have every client
& complete a new application every
& year. We begin our application
< renewal in October for the following
W year. All clients, no matter how long
f they have been coming to the pantry,
ﬁ MUST fill out a new application for
& our files. Our desk volunteers for
¢ the next several distributions will
4 have a list of those clients that need
W to fill out a 2009 applications or
‘b—f supply missing information. If

v, those clients are not willing to do
& this, unfortunately, we may have to
& discontinue food distribution to
4 those individuals. Thank you...
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Recipe Corner I

Meat and Potato Casserole

- 1 pound green beans

: 2 pounds potatoes, peeled and cubed
. 1 tablespoon plus 1 teaspoon salt
- 5 tablespoons butter

- 1 tablespoon black pepper

: 3/4 cup milk

- 1 tablespoon oil

. 2 pounds ground beef

+ 2 cups chopped onions

- 1 cup chopped celery

. 1 tablespoon minced garlic

- 1 (16-ounce) crushed tomatoes

- 2 cups shredded Cheddar

- Cooked green beans until tender drain and

. setaside. In another pan, cook potatoes in

- about 1 teaspoon of the salt until cooked.

- Drain the potatoes and return to the pan add

. the butter, black pepper and 1/4 cup of the

- milk. Mash until the mixture smooth. In a
large frying pan, heat the oil over medium

- heat, add beef, the remaining salt and ground

- black pepper and cook until well browned,

. add the onions, celery and garlic until celery

- and onions are cooked. Add the green beans,

. tomatoes and 1/2 cup milk and cook, stirring,

. for about 4 minutes. Remove from the heat

- and set aside. Spread half of the potatoes in

. the bottom of a 9 by 13-inch baking dish.

- Pour in the meat mixture, and top with the

- remaining mashed potatoes. Sprinkle with

. the cheese and bake at 350 degrees until

: bubbly and golden brown. about 1 hour.
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Special Dates in February and
March!

February is

eb 12th ~ Lincolno rt
Feb 14th ~ Valentin s Da
Feb 16th ~ Presidentids Da
"Feb 22nd ~ George W;‘hlng

Birthday

- Feb 26th ~ National Chili Day

- Mar 8th ~ Daylight Savings Time
: Begins

Easy Chili

1 Ib ground beef
1/2 onion, diced
1/4 green pepper, diced
1/2 cup salsa, any kind
. 1 (20 ounce) can tomato sauce (large)
: 2 (10 ounce) cans kidney beans
: 1 (10 ounce) can tomato soup
: 2 tablespoons chili powder
- 1 package of chili mix

: In alarge pan, brown ground beef. Chop

- onion and pepper and add to ground beef
: as it browns. Without draining, add chili

. powder, chili mix, salsa, tomato soup and

. tomato sauce to beef mixture. Simmer at

. low heat, add kidney beans and continue

- simmering until ready to serve. Great

. topped with shredded cheddar cheese and
. serve with nacho chips.




