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July Distribution Dates 

Sunday,   July 13th  

    9:00 AM—Noon 

Monday,  July 14th  

 7:00-8:30 PM 

Saturday,   19th 

 10:00 AM—Noon 

Food Boxes 

 

We are very fortunate to 

have the food boxes you 

take groceries home in 

donated, but sometime 

we run out.  Please  

remember to bring your 

empty boxes back when 

you come to distribution. 

 

Much thanks, 

The Pantry Staff 
  
 

Fathers Day — June 15th 

 

Father's Day is a special day for 

everyone! We use this day to honor 

our fathers all over the world! We 

celebrate this holiday on the third 

Sunday in June. A woman named 

Sonora Smart Dodd from Spokane, 

Washington, thought of the idea 

for Father's Day while listening to a 

Mother's Day sermon in 1909. Her 

father, Henry Jackson Smart, had 

raised Sonora after her mother 

died and she wanted him to know 

how special he was to her. Her  

father was born in June, so she 

chose that month to celebrate the 

new holiday! 

  
  
 



Recipe Corner 

Special Dates in June and July 
June is Fresh Fruit and Vegetable 

Month 
 
 June 15th ~ Father’s Day 
 
 June 20th  ~ Summer Begins  
 
 July 4th ~ Independence Day  
  
 July 7th ~ Chocolate Day  

 Broccoli Noodle Side Dish Recipe 

8 ounces uncooked wide noodles 

3 cloves garlic, minced 

1/4 cup olive or vegetable oil 

1 pound broccoli florets 

1/2 pound fresh mushrooms, thinly sliced 

1/2 teaspoon dried thyme 

1/4 teaspoon pepper 

1 teaspoon salt, optional 

 

Cook noodles according to package  

directions. Meanwhile, in a skillet, sauté  

garlic in oil until tender. Add broccoli; sauté 

for 4 minutes or until crisp-tender. Add mush-

rooms, thyme, pepper and salt if desired; sauté 

for 2-3 minutes. Drain  

noodles; add to broccoli mixture. Stir  

gently over low heat until heated through. 

 

 Garlic Carrots 

1 pound baby carrots 

2 cloves garlic, minced 

2 tablespoons olive or vegetable oil 

1/4 cup hot water 

1/2 teaspoon salt 

1 dash pepper 

 

In a skillet, sauté carrots and garlic in oil for 5 

minutes. Add water, salt and pepper. Bring to 

a boil. Reduce heat; cover and cook for 8-12 

minutes or until carrots are tender. 

 
Tomato Cucumber Salad 

4 ripe tomatoes 

1 medium cucumber 

2 tbsp balsamic vinegar 

1 tsp extra-virgin olive oil 

1/4 tsp sugar 

2 tsp chopped fresh basil 

Freshly ground black pepper to taste 

 

Slice tomatoes and cucumber thinly and place in a 

medium bowl. Combine vinegar, oil and sugar. 

Drizzle over sliced tomatoes and cucumber. Toss, 

then sprinkle with chopped basil. Refrigerate or 

serve at room temperature. 
 

 Banana Coffee Cake  

 
6 tablespoons margarine, softened 

 3/4 cup sugar 

 1 egg 

 1 tablespoon grated lemon peel 

 1 teaspoon vanilla extract 

 1/2 cup milk 

  2-1/3 cups all-purpose flour, divided 

  1 tablespoon baking powder 

  1/4 teaspoon salt 

  3 ripe, large Bananas, sliced (3 cups) 

  1/3 cup packed brown sugar 

  3/4 teaspoon ground cinnamon 

  1/4 cup margarine 

 

Cream 6 tablespoons margarine and sugar until 

light and fluffy, in large bowl.  Beat in egg, 

lemon peel and vanilla until smooth.  Stir in 

milk. Combine 2 cups flour, baking powder and 

salt, in medium bowl. Stir into sugar  

mixture, stirring until blended.  Fold in  

bananas.  Spoon batter into well greased  

9-inch square baking pan.   

Topping  

Combine brown sugar, remaining flour and  

cinnamon; cut 1/4 cup margarine into mixture 

until crumbly.  Sprinkle onto batter.  Bake at 

375° F., 45 to 50 minutes or until wooden pick 

inserted comes out clean.  Cool 20 minutes  

before cutting. 


