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November 

Distribution Dates 
Sunday,  November 8th 

    9:00 AM-Noon 

Monday,  November 9th 

    7:00-8:30 PM 

Saturday,  November 14th 

    10:00 AM-Noon 

IMPORTANT NOTICE! 

Client Application Renewal! 
 

During the October distribution we will be passing 

out  the 2010 renewal application. As part of our 

ability to participate in Government programs 

(MEFAP & USDA), we are required to have all 

clients fill out a new application. The 2010  

Application MUST be returned at or before the 

November distribution.  If you do not return 

your application by the November distribution 

you will not be eligible to receive your Turkey 

and Fixings at the Thanksgiving Turkey  

Distribution which takes place the Sunday  

before Thanksgiving.  In addition you will not 

be eligible for further assistance until the  

application is completely filled out and  

returned with other requirements (current  

utility bill  or proof of residence if utilities are 

included in rent & drivers license).  

  

Our volunteers work very hard to stock our 

shelves with food much of which comes from food 

drives, fundraisers and donations. We do not 

discriminate, judge you or ask what brought you 

to the pantry, we are here to serve those in need no 

matter what the  circumstances. All we do ask is 

that once a year you fill out a new applications.  

 

Thank you, 

 

Tewksbury Community Pantry 

Board of Directors 

Food Facts 
 

Should you put hot food in 
the refrigerator?   
 

FACT: Hot food can be placed directly in 

the refrigerator.  A large pot of food like 

soup or stew should be divided into small 

portions and put in shallow containers for 

quicker cooling in the refrigerator. If you 

leave food out to cool and forget about it 

then toss it! Food is not safe to eat after 

sitting out at room temperature for more 

than two hours.  Bacteria grow rapidly in 

the "danger zone" between 40 °F and 140 

°F.  Always follow the "two hour rule" -  

refrigerate perishable foods within two 

hours at a refrigerator temperature of 40 °

F or below.  And if left out in a room or  

outdoors where the temperature is 90 °F 

or hotter, food should be refrigerated or 

discarded within just 1 hour.  
 
 



Recipe Corner  

Special Dates in  

October and November  

October is National Pizza Festival Month  
    

October 12th ~ Columbus Day  
October 16th ~ World Food Day ñ a world-
wide event designed to increase awareness, un-
derstanding and informed,   year -around action 
to alleviate hunger.  
October 24th ~ Make a Difference Day ñ  
Make A Difference Day is a celebration of 
neighbors helping neighbors  . 
October 25th ~ World Pasta Day  
October 31st ~ Halloween 
November 1st ~ Daylight Savings Time ends, 
move your clocks back one hour  

 QUICK BEEF PASTA BAKE 

  

2 lb. hamburger 

1/2 c. onions 

2 qt. tomato juice 

1 box Pasta (cooked and drained) 

1/2 tsp. basil 

1/2 tsp. garlic powder 

1/2 tsp. oregano 

1/2 tsp. salt 

 

Fry onions and hamburger. Put in 

large casserole dish. Add tomato 

juice, pasta and seasonings. Bake in 

oven for 1 hour. Add shredded 

cheese on top. Bake for 15 minutes 

before taking out. 

 
HALLOWEEN DINNER 

  

1 lb. ground beef 

1 lg. onion, chopped 

1 tsp. salt 

1/4 tsp. pepper 

1 c. stewed tomatoes 

1 can whole kernel corn 

1/4 lb. Cheddar cheese, cubed 

 

Place ground beef, onion, salt and pepper 

in skillet. Cook and stir over heat until 

meat is lightly browned and onion is soft. 

Drain off grease before adding other  

ingredients. Add tomatoes and corn.  

Cover and simmer over low heat about 30 

minutes. Stir in cheese cubes. Cover skillet 

and let stand a minute or two until cheese 

melts. Serve with  

nacho chips. 

 Easy Syrian Bread (Pita Bread) Individual 

Pizza 
 

1 Package of Syrian (Pita) Bread 

Shredded Mozzarella Cheese 

1 Can of Pizza Sauce or Ragu Sauce is Good 

Olive Oil or any Oil 

Basil and Oregano  

Toppings to your liking 

 

Slice Syrian Bread around edge to make two 

whole rounds.. Each Syrian Bread (pita bread) 

makes two individual pizzas 

 

Spray a baking dish with pam.. Place Syrian 

rounds on baking dish and brush with oil.. Bake 

for about 10 minutes in a 325 oven.. Remove.. 

Spread sauce, sprinkle with basil, oregano, top 

with cheese and your favorite  

topping(s) and bake at 370 until 

cheese melts.. Cut into pizza 

slices and serve.  Very Easy and 

Quick to make! 

Kitchen Hint: Instead of spending money on small trash can liners, use plastic grocery bags. 


