Tewksbury Community Pantry
978 858-2273 (858-CARE)

Time to Spring Clean that Refrigerator

Roll up your sleeves and get started! Take everything out
of both the refrigerator and freezer. Throw away expired
food, almost empty items, and anything that looks as if it
has taken on a life of its own. In the freezer throw away
anything that might be past it's expiration date, looks like it
has developed freezer burn or food that hasn’t been sealed
very well. Put all things to be thrown away in a good sturdy
trash bag. Remember - When in Doubt, Throw It Out!

Remove the shelves and draws from the refrigerator and
freezer and wash them in the tub.. It will make it easy and
quick. Make a cleaning solution of 1/4 cup baking soda to
1 quart of warm water. Baking soda is a great sanitizer,
brightener, and odor remover. Rinse and dry. Before
replacing the shelves and drawers, wipe down the interior
walls with the same baking soda solution. Be sure to
include the inside door, and the rubber gasket around the
edge of the door. Replace shelves and draws and food.

If you use refillable ice cube trays, dump out all the ice
and refill them. Nothing is worse than ice cubes that

have absorbed a questionable odor from the freezer. Most
manufacturers do not recommend washing ice cube trays
as they are treated to cause the cubes to pop out easily
and quickly. If you do need to wash the trays, use hot
soapy water and rinse well. Allow to dry before refilling.

Replace all the items, be sure to wipe all jars, bottles, cans
and other containers top and bottom with a damp paper
towel or clean cloth before putting them back. This will help
keep shelves clean.

Replace that old box of baking soda!

Pull the refrigerator out, unplug it and vacuum the coils.
Clean up the dirt and grime underneath and get the “hidden
treasures” from under and behind the
fridge.

Finally, Make sure your refrigerators is at
40 degrees or less and your freezer 0
degrees or less!
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Presentation by
Town Assessor
And CTI on Various Income
Support Programs

Where: Tewksbury Senior Center
When: Friday, March 13th
Time: 9:00 A.M

The Town Assessor will discuss
various programs available for
rebates, water/sewer/real estate
deferral programs. CTI will give a
presentation on various programs
such as “Joe for Oil” and “Natural

Gas Program.”
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BAKED HAMBURGER PIE

1 1/2 Ibs. hamburger

1 pkg. frozen green peas
1 med. onion

5 med. potatoes

2 cans tomato soup

Spray casserole dish with Pam. Brown hamburgetr in
skillet and drain. Slice onion and potatoes thin. -
Place hamburger in casserole, add sliced potatoes

- and onion. Top with green peas. Cover with the

: tomato soup (undiluted) and bake for 45 minutes or

. until done at 325 degrees

. FROZEN BROCCOLI OR MIXED
: VEGETABLES & CHICKEN

Frozen broccoli or mixed vegetables
Chicken thighs or breasts

2 cans cream of chicken or mushroom soup
1 c. milk

2 c. cut up Cheddar cheese

Brown chicken first in corn oil. Layer all ingredient's
. in baking pan starting with chicken, then vegetablés
- then soup, then milk and top with cheese. Cover :
. with foil and bake for 1 hour at 350 degrees.
- Uncover and bake 105 minutes more. Serve over :
cooked rice, noodles or mashed potatoes.

IRISH SMASHED POTATOES (Colcannon)

2 cups Green cabbage, shredded
2 cups Mashed potatoes

1/4 cup Green onions, sliced

1/8 tsp Pepper

Butter or margarine

Parsley

Heat 1/2inch water to boiling. Stir in cabbage, .
cover and heat to boiling. Cook 5 minutes, drain. :
Prepare mashed potatoes, fold in cabbage, onions
and pepper. Dot with butter, sprinkle with parsley
Serves 4.
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I Brownies with Chocolate Covered Raisins
|
I 3/4 cup (1 1/2 sticks/6 0z/170g) butter or
I margarine

6 ounces semisweet chocolate, chopped
| 1 ounce unsweetened chocolate, chopped
I 3/4 cup granulated sugar

| 2 large eggs

| 2/3 cup alpurpose flour

| 3/4 teaspoon baking powder

| 1/4 teaspoon salt

| 1 cup chocolateovered raisins

|

| Preheat oven to 350°F (180 C). Butter an

: 8-inch square pan with-idch-high sides. Stir

| butter or margarine and both chocolates in

| medium saucepan over low heat until melted.

I Remove from heat; cool to lukewarm. Using

electric mixer, beat sugar and eggs in medium

| bow! until very thick and pale, about 3 minutes. |

| Stir in melted chocolate mixture and vanilla. Mi®

I flour, baking powder and salt in another mediunh
bowl Stir into chocolate mixture. Mix in chocol

| -covered raisins. Pour batter into prepared pan.|

I Bake until tester inserted into center comes outl

I with a few moist crumbs attached and top cracks in
places, about 30 minutes. Transfer to rack and ¢ool

| in pan. Cut brownies into squares. Makes 12

I brownies.

"
|
|
I
I
I
I
|
I
I
I

: 1 teaspoon vanilla extract :
I
I
I
|
I
I
I
|
I
I
I
|
I



