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Welcome to Spring . . . A Great Time for
Eggs!

It's spring — the season to enjoy the great outdoors and
celebrate special occasions, like Easter, Passover, and
graduation! While eggs are used all year 'round, they
are especially important for many spring-and-
summertime activities. They are used for cooking
festive delights and for decorating and hiding just be-
fore the big Easter egg hunt.

Here's what YOU can do to have a safe and
eggs-cellent spring and summer!
Clean Up, Clean Up...

Before you begin preparing holiday dishes,
remember that clean hands are key! Always wash
hands with hot, soapy water before and after food
preparation, as well as when you're handling raw ani-
mal products, such as raw eggs

Beware of cross-contamination. Food borne illness
can occur when kitchen equipment is not thoroughly
washed between uses. Always wash surfaces and
cooking equipment, including blenders, in hot, soapy
water before and after food preparation.

Remember the 2-Hour Rule: Don't leave perishables
out at room temperature for more than 2 hours. Bacte-
ria love to grow in protein-rich foods. Whether you like
your breakfast eggs scrambled or fried, always cook
eggs until the yolks and whites are firm.

Tasting is tempting, but licking a spoon or tasting raw
cookie dough from a mixing bowl can be risky. Bacte-
ria could be lurking in the raw eggs.

Keep hard-cooked Easter eggs refrigerated until just
before the hunt. Keep them fu/ly chilled by storing
them on a shelf inside the refrigerator, not in the
refrigerator door
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May Distribution Dates

5 Note Changes for May
Only
Saturday, May 5th
10:00 AM—Noon
Sunday, May 6th
9:00 AM—Noon
Monday, May 7th
7:00-8:30 PM
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REMINDER!!

Please adhere to the times of food
distribution. Many of you have
started to come before the pantry
opens. It makes it difficult for
volunteers.

Thank You!
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Happy Spring! *
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: Mexican Shepherd's Pie

1 1/2 pounds ground beef

1 onion, finely chopped

salt and pepper to taste

1 can diced tomatoes

1 package taco seasoning mix

3/4 cup hot water

1 can whole kernel corn, drained

1 (8.5 ounce) package corn muffin mix
1 cup cheese
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* Preheat oven to 400 degrees. Spray a 9x13
. inch baking dish with cooking spray.

. Place the beef and onion in a skillet over

- medium heat. Cook until beef is evenly

: brown and onion is tender. Drain grease.

: Add salt, and pepper. Mix in the tomatoes,
. and cook 5 minutes. Stir in the taco season-
ing and water. Bring to a boil, reduce heat
- to low, and continue cooking 5 minutes,

. until thickened. Transfer to the prepared

: baking dish, and top evenly with corn and

. cheese.

- Prepare the corn muffin mix according to
. package directions. Spread evenly over the

: corn layer in the baking dish.

Bake 20 minutes in the preheated oven, or
- until puffed and golden.
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Special Dates in April and May!

National Volunteer Week
April 15-21, 2007

pril 3rd ~ Passover

A
April 8th ~ Easter Sunday
April 28th ~ Arbor Day

M

ay 5th ~ Cinco de Mayo
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. Stir F ry Tomato and Eggs

2 tablespoons vegetable oil

6 eggs, beaten

1 green onion, chopped

2 large tomatoes, cut into thin wedges
salt to taste
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- Heat the oil in a large skillet over medium

. heat. When the oil is hot, add the eggs, and

- green onion; cook and stir until the eggs are

. almost solid. Add the tomatoes, and cook until
eggs are firm. Season with salt, and serve. Can
- be served over rice or pasta for a hearty meal.




