BREAD & BUTTER

Tewksbury Community Pantry November 2009
978-858-2273 (858-CARE)

Email: info@tewksburypantry.org
Website: http://www.tewksburypantry.org/
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ﬁ Food Myths and Safety § Thanksgiving Turkey
ggg: % Distributioh Day
g@j% Myth: Putting chicken in a colander and rlnsmg Sunday, November 22nd
& \II:\IXr(;yrvRater will renl']ove baCte;rladllke Sﬁlr’l‘llgrjre”a 10:00 AM-12:00 Noon
& Insing poultry in a colander wi & Registered Clients Only!
o8 remove bacteria. In fact, it can spread raw juices.
around your sink, onto your countertops, and oRt . ]
§ readyto-eat foods. Bacteria in raw meat and December Distribution Dates
% poultry can only be killed when cooked to a s? Sunday, Dec. 18th
%%lnternal temperature, which for poultry is 165 . 9:00 AM-Noon
as measured with a food thermometer. Save y- Mond Dec 14th
& Self the messiness of rinsing raw poultry. It is ngt oncay, —ec
& a safety step and can cause ciaastamination! <k 7:00-8:30 PM
& & Saturday, Dec 19th
&* Chill - Tempted to leave that Thanksgiving & 10:00 AM-Noon
Turkey dinner leftovers on the counter while yo%gj
‘'t ake a nap or watoch a¥f oot ball game. DONGT | ea

% foods at room temperature for more than 2 houts: 9 8 8 8 8 8 8 8 s s
& Leaving foods out for long periods of time allowse if“f RS EE RN EEEEE
& bacteria to grow. Promptly store leftovers in smail, ‘@f Thanksgiving Turkey Distribution
%@ shallow, containers. Make sure the refrlgerator%fZ

& at 40 degrees and the freezer is at 0 degrees. & 4 As we have done in the past years, wej/

e <t sl

47 will continue the tradition of giving o

% D o n-iNever let children (or adults) eat cookiel - outa turkey and all the fixings for

& dough or lick the mixer beaters if the recipe & 4 your Thanksgiving celebration. o
&youdve made contains &asy Please see distribution times above. ful d

& be contaminated with Salmondllaa leading & . All clients who have returned their s,

X cause of food borne illness. In fact, never lick tig: » applications during the regular &

&% spoon or taste test your cooking with a utensilsi ﬁ November distribution are eligible to 2

&; that you will continue to use! 5 participate. If you have not returned

your completed application with all ﬂfgf

. 4l the information required by the time 4

&z (Information obtained from the Partnership for Food Safety Education) § p

@ N % 4 you read this newsletter, please return4

% Have A Safe and Healthy Thanksgiving from ég(ﬁ ﬁif it at one of the other distribution days ﬂ(

&; your friends at the Pantry! ol 47 or call the pantry at 978 8582273 for 4

‘ et it further assistance.
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& Turkey Stew

% 2 tablespoons butter

& 2 onions, chopped

& 1 stalk celery, cut into 1 inch pieces
g 2 carrots, peeled and sliced into 1 inch piec
& 2 potatoes, peeled and cubed
% 3 tablespoons afpurpose flour
& 3 cups chicken broth

% 1/4 teaspoon pepper

g Cooked Turkey Cut Up

g 1 green bell pepper, diced

Recipe Corner

HHEBBHEEEE

% Melt the butter in a pot over medium heat.
% Place onions in the pot and cook until tend
& Stir in celery and carrots, and cook until

& tender. Stir in the potatoes and flour. Pour i
® the chicken broth, and pepper. Place turke
& the pot, and bring to a boil. Reduce heat to &
% low, cover, and simmer 30 minutes. Mix the®>
& green bell pepper into the stew and continug
% cooking 10 minutes, until pepper is tender.

EHOBOBIBDODED

BAKED SQUASH

EHEEHS

& 1 Ib. squash

% 3/4 tsp. salt

& Pepper to taste

% 1 1/2 tbsp. flour

@ 1 c. evaporated milk

& 2 well beaten eggs

& 1 1/2 tsp. baking powder

& 2 thsp. melted butter

g Sm. minced onion

&

% Boil squash in water until done. Drain and
@ mash thoroughly. Add seasonings, flour, m
& and beaten eggs. Mix thoroughly and add
& baking powder. Mix well and pour into well a4
& buttered baking dish. Spread butter over topy
% and bake in 350 degree oven until browned®
& Cheese may be sprinkled over top
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Special Dates in

November and December
November s National
Month

November 11th. Veterans Day
November 13th: World Kindness Day
November 26th.: Thanksgiving
December 1st: National Pie Day
December 7th.: Pearl Harbor day
December 12th: Hanukkah

Peanut

S

ﬁ*—gf PEANUT BUTTER CHOCOLATE PIE

-, 1/2 c. chocolate syrup

-+ 1/2 c. creamy peanut butter

< 1/2 c. milk

4/ 1 (9 oz.) container thawed Cool Whip

‘Ef 1 (9") graham cracker pie crust

&
&

o

Blend syrup, peanut butter and milk. Fold in

whipped topping. Pour into pie crust. Wrap in fol
-, and freeze. Take out of freezer 30 minutes befol

o)

«» serving and put in refrigerator. Makes 8 servings

/ CHOCOLATE PEANUT BUTTER SQUARES

/12 oz. jar peanut butter
*. 1 box powdered sugar
., 2 sticks butter
» 1 c. brown sugar

1/2 tsp. vanilla

/ Melt butter. Blend above ingredients together
/I the melted butter. Spread into greased cookie
{ sheet. In a pan melt 12 ounce bag

*, chocolate chips with 1 stick butter and spread
., peanut butter mixture. Cool in refrigerator. Cut
.+ into squares.

: Kitchen Hint: Brush beaten egg white over pie crust before baking to yield a beautiful, glossy finish
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