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July Distribution Dates  

 Sunday,  July 12th 

    9:00 AM—Noon 

Monday,  July 13th 

    7:00-8:30 PM 

Saturday,  July 18th 

    10:00 AM—Noon 

US Letter Carriers’ Annual Food        
Drive May 9th 

Successful! 
 

The Tewksbury Community Pantry  
has had a very successful food collection 
thanks to the Tewksbury Letter Carriers 
and all the volunteers.  Their hard work 
collecting, delivering and sorting food 
has paid off.  A big applause also goes  
out to all the residents who graciously 
put food out for collection and cash  
donations as well.  It was estimated that 
the pantry collected 14,000 pounds of 
food.  Because of the unselfish effort by 
so many, the pantry shelves are stocked 
again to serve those in need of food for 
their families. 

 Fathers Day — June 21st 
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!  
Happy Father’s Day to all our Fathers!! 

Around Town! 

July 4th Celebrations  
Saturday, July 4th 

Breakfast – Congregational Church  
Family activities at Livingston Street Park  

Followed by  Fireworks  
 

Art On The Common  
Saturday, June 20th 

Tewksbury Community of Artists 
9am to 3pm   

Tewksbury Town Common 
 

Schools Out 
June 22nd - Last Day of School – Half Day   



Recipe Corner 
Special Dates in  

June and July  

 June is National Dairy Month &  Seafood 

Month 

June 14th, Flag Day 

June 17th, Eat All Your Veggies Day 

June 21st, Fathers Day 

June 21st, First Day of Summer 

June 25th, National Strawberry Parfait Day 

July 4th, Independence Day 

RADISH SALAD WITH TUNA 

 
1 teaspoon salt 

Juice of 1 lemon 

1 pound radishes, thinly sliced or grated 

2 tablespoons minced fresh parsley 

¼ cup diced celery 

¼ cup minced scallion 

3 tablespoons oil 

1 3.75 ounce can tuna, in water, drained and flaked 

12 small black olives, pitted 

 

In small bowl, dissolve salt in lemon juice. Add  

radish slices, parsley, celery, and scallions; mix well. 

Let set for 5 minutes. After 5 minutes, drain out any 

water from salad. Add olive oil, tuna, and olives. 

Serve piled on bed of greens. 

 

BAKED BROCCOLI AND CHEESE 

 
2 (10 oz. each) pkgs. frozen broccoli 

3 eggs 

2/3 c. milk 

1 1/4 c. grated sharp cheese 

1 tsp. salt and pepper 

 

Cook broccoli, uncovered in small amount of water 

until barely tender. Drain and put into  

buttered 1 1/2-2 quart casserole. Beat eggs, add milk, 

cheese, salt and pepper. Mix and pour over broccoli. 

Set casserole in pan filled with 1 inch hot water. 

Bake at 350 degrees for 30 minutes or until firm. 

 

CHEESY POTATOES IN FOIL (GRILLED) 

 
4 lg. potatoes, peeled & cut French fry style 

1 med. onion, minced 

4 tbsp. butter, cut into sm. pieces 

1 tsp. garlic salt 

1 tsp. salt 

1/4 tsp. pepper 

Grated Parmesan cheese 

 

Season potatoes with garlic salt, salt and pepper. Stir 

in minced onions. Put potato mixture on large piece 

of heavy-duty aluminum foil. Sprinkle generously 

with Parmesan cheese. Dot with butter. Seal foil 

around potatoes. Place packet on grill over medium 

heat. Cook 35 minutes, turning packet several times. 

 STRAWBERRY PARFAIT 

 

1 pt. vanilla ice cream 

1 pkg. strawberry Jello 

1 1/4 c. hot water 

1 c. sliced strawberries 

Cool Whip  

 

Mix Jello with hot water. Let set 15 minutes. Mix ice 

cream into Jello. Fold in sliced strawberries.  Pour into 

dessert glasses or any tall glass will do top with Cool 

Whip. Refrigerate until ready to use. 

 

STRAWBERRY JELLO CAKE 

 

1 white cake mix 

1 package strawberry jello 

1 package frozen strawberries thawed 

1 container topping like Cool Whip 

 

Bake cake according to directions. Mix Jell-o with 1 

cup warm water. Make several holes in top of cake 

without going through and then pour Jell-o over cake. 

Pour thawed strawberries on cake. 

Spread Cool Whip over all and refrigerate until chilled. 

 


