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 Think before Reusing One-time-use Items 
 

While some items should not be used with foods, others should 

be used only ONCE, and then for their intended purpose.  

For example, USDA states: Plastic wrap, foam meat trays,  

convenience food dishes, and egg cartons have been approved for 

a specific use and should be considered one-time-use packaging. 

Bacteria from foods that these packages once contained may  

remain on the packaging and thus be able to contaminate foods or 

even hands if reused. Other items that were developed with the 

intention of single use include these four articles. 

 

Single-use plastic water bottles 
It is better to buy a reusable water bottle and use that instead of 

reusing a bottle in which water is sold. The plastic water bottles 

in which water is sold are intended for single service. They are 

hard to clean and dry and are not meant for multiple cleanings. 

They may not hold up under the hot water and cleansing needed 

to remove lipstick, etc. 

 

Disposable plastic utensils, cups and containers 
This category includes plastic forks, spoons and knives; plastic 

cups; and containers from cottage cheese, sour cream, chip dip, 

margarine, milk, etc. These items are not made of materials  

designed for repeated use or repeated cleaning with hot soap and 

water. Cups and containers may have edges that curl over and 

collect bacteria that cannot be cleaned out. These containers are 

developed for specific types/temperatures of foods and may not 

stand up to all foods, such as high acid and/or hot foods. 

 

Single-use wooden items 
Some wooden food-related items, such as popsicle sticks and 

shish kabob skewers, are intended for one-time use. If you want 

to reuse shish kabob sticks, buy the metal ones. Rather than reuse 

popsicle sticks, purchase one of the containers for making pop-

sicles that comes with reusable handles. Or, use a new purchased 

popsicle stick every time.  

 

Lids with non-cleanable liners 
Glass jars can be cleaned and reused; however you must be  

careful of reusing the lids. Lids with a non-cleanable liner, such 

as a waxed cardboard liner, should not be re-used. 

Tewk sb ur y  Co m mun i t y  Pa nt r y                   M ay  2 0 0 8  

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

June Distribution Dates 

Sunday,     

    9:00 AM—Noon 

Monday,    

 7:00-8:30 PM 

Saturday,    

 10:00 AM—Noon 

Happy Mothers Day to our Beloved 

Mothers! 

 

Sunday, May 11th! 

  
 "M" is for the million things she gave me, 

"O" means only that she's growing old, 

"T" is for the tears she shed to save me, 

"H" is for her heart of purest gold; 

"E" is for her eyes, with love-light shining, 

"R" means right, and right she'll always 

be, 

Put them all together, they spell 

"MOTHER!" 
 
 



Recipe Corner 

Special Dates in May and June 

    May is National Strawberry and   
Hamburger Month 

  

¶ May 4th ~ World Laughter Day  

¶ May 5th ~ Cinco de Mayo Day  

¶ May 10th ~ Letter CarrierÙs  Annual 

Food Drive  

¶ May 11th  ~ MotherÙs Day 

¶ May 17th ~ Armed Forces Day  

¶ May 26th ~ Memorial Day  

¶ June  5th ~ World Environment 

Day  

 

             Porcupine Hamburgers 
1 cup Minute rice 

2 pounds ground beef 

1 small jar or can spaghetti sauce 

Mozzarella cheese 

salt and pepper 

chopped onion, optional 
  
Mix together uncooked rice and ground beef 

and onion if using. Make into patties. Place 

patties in 13 x 9 inch glass pan. Top with 

sauce and seasoning and bake 15  

minutes at 400F. Top with Mozzarella cheese 

and bake another 10 minutes or  

until done to your liking.  Serve with a Salad 

and a vegetable! 

 

            Sassy Hamburg and Zucchini 
1 pound lean ground beef 

1 cup chopped onion 

1 16 ounce can whole tomatoes, cut up 

3/4 cup water 

1 1 ounce envelope spaghetti sauce mix 

1 teaspoon salt 

1 cup Minute rice, uncooked 

1 1/2 pounds zucchini, cut into 1/4 inch slices 

 

In a 10 inch nonstick pan, brown ground  

beef and onion over medium heat, about 10 

minutes. Add tomatoes, water, salt and sauce 

mix. Bring to a boil. Add rice and zucchini. 

Cover, reduce heat to low and simmer 15 to 

20 minutes or until zucchini is tender.  

 

Stuffed Hot Dogs 

1 package hot dogs 

1 cup mashed potatoes 

3 slices American cheese 

 

Boil hotdogs till done. Slice down the  

middle lengthwise, not all the way through.  

Spoon mashed potatoes into the hotdogs, and 

top with cheese. Place on baking sheet and 

bake at 325 for 45 seconds or until cheese is 

melted.  Serve with Baked Beans! 

 Strawberry Bread  

 
3-1/4 cups flour  
1-3/4 cups sugar  
1/2 teaspoon cinnamon  
1 teaspoon salt  
1 teaspoon baking soda  
3 eggs, slightly beaten  
1 cup plus 2 Tablespoons oil  
Two 10-ounce packages sliced frozen  
strawberries and juice  
1-1/4 cups chopped walnuts  
 
Mix first 5 ingredients in a large bowl. Add  
liquid ingredients and blend well. Do not use a 
mixer. Pour into 2 greased and floured loaf 
pans. Bake at 350 degrees for 50 to 60  
minutes.  
 

Enjoy!  


