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Tips for Fresh Produce 
 

Buying Tips for Fresh Produce 

You can help keep produce safe by making wise  

buying decisions at the grocery store.  Purchase  

produce that is not bruised or damaged. When selecting 

fresh cut produce - such as a half a watermelon or 

bagged mixed salad greens - choose only those items 

that are refrigerated or surrounded by ice. Bag fresh 

fruits and vegetables separately from meat, poultry and  

seafood products when packing them to take home 

from the market. 

Storage Tips for Fresh Produce 

Proper storage of fresh produce can affect both  

quality and safety.  Certain perishable fresh fruits and 

vegetables (like strawberries, lettuce, herbs, and  

mushrooms) can be best maintained by storing in a 

clean refrigerator at a temperature of 40° F or below. If 

you're not sure whether an item should be refrigerated 

to maintain quality, ask your grocer.  All produce that 

is purchased pre-cut or peeled should be refrigerated to 

maintain both quality and safety.  

Separate for Safety 

Keep fruits and vegetables that will be eaten raw  

separate from other foods such as raw meat, poultry  

or seafood - and from kitchen utensils used for those 

products.  In addition, be sure to wash cutting boards, 

dishes, utensils and counter tops with hot water and 

soap between the preparation of raw meat, poultry and 

seafood products and the preparation of produce that 

will not be cooked.  For added protection, kitchen  

sanitizers can be used on cutting boards and counter 

tops periodically. Try a solution of one teaspoon of 

chlorine bleach to one quart of water.   
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 April Distribution Dates 

Important  

No Sunday  

Distribution on Easter 

(April 8th) 

New Schedule for April as 

Follows: 

Monday,  April 9th 

    7:00-8:30 PM 

Saturday,  April 14th 

10:00 AM—Noon 

Sunday,   April 15th 

    9:00 AM—Noon 

 

 
 
 

 
 

 
 
 

 

Spring Begins ~ March 21st 



Recipe Corner  
Special Dates in March and April! 

 

March is National Peanut Month  
 

St. Patrick’s Day… Saturday, March 17th 

Spring Begins… Wednesday, March 21st 

Passover Begins… Tuesday, April 3rd 

Easter… Sunday, April 8th 

 

 

ONE POT PORK CHOP DINNER  

 

Pork Chops  

1 can tomato soup 

1/2 c. water 

1 tsp. Worcestershire sauce 

1/2 tsp. salt 

1/2 tsp. oregano 

6 to 8 small whole potatoes 

4 to 8 carrots, split lengthwise  

 

Brown chops, add rest of ingredients, cover 

and simmer 45 minutes or until tender. 

 

PASSOVER MATZOH MEAT PIE 

2 pounds hamburger 

2 cans chicken soup 

Salt and pepper to taste 

10 medium onions 

Vegetable oil 

4 eggs 

1 box matzos 

1/2 cup chopped nuts  

 

Cook hamburger with 1 can of the chicken 

soup about 1/2 hour or until liquid cooks 

down. Season the hamburger to taste. Dice 

and fry onions in oil until brown, drain.  

Add to cooked meat. Add eggs and mix 

thoroughly. Heat other can of soup and dip 

matzos quickly on both sides. Trim the 

moistened matzos to cover the bottom of a 

large-rectangular oiled casserole dish. 

Spread meat mixture evenly on top of the 

matzos. Cover with more moistened matzos. 

Sprinkle remaining soup on top of matzos. 

Sprinkle the chopped nuts on top of matzos. 

Bake at 424-degrees in preheated oven for 

30 minutes. Cover with a lid or foil until 

cool. Cut into 3 inch squares and serve. 

Serves 8  

Peanut Butter Brownies  
 
1/2 cup peanut butter  
2 eggs  
1 teaspoon vanilla extract  
1 cup packed brown sugar  
4 tablespoons butter, softened  
2/3 cup all-purpose flour  
1 teaspoon baking powder  
1/4 teaspoon salt  
1/2 cup salted peanuts, chopped  
 
Preheat oven to 350 degrees. Grease 
an 8-inch square baking pan.  In a large  
mixing bowl, cream together the peanut 
butter and butter. Add the brown sugar, 
vanilla and eggs and beat until light and 
fluffy. Combine the flour, baking pow-
der, and salt in a separate bowl. Add to 
the butter mixture and mix until well 
blended. Stir in the peanuts.  Spread 
batter evenly into pan and bake for 25 
to 30 minutes or until toothpick comes 
out clean. Let cool on wire rack and cut 
into 2-inch squares.  
  


