July 2021 1ssue # 6

We hope you are enjoying Pantry News. A nhewsletter desighed with you in
mind! You will have the opportunity tO try out hew recipes using food items
that You receive in your bag.

This month some of the items we have included are Cahhed beef, peaches and
oatmeal. Canhnhed beef has been found to have higher levels Of two omega-3s
thah fresh salmon. It also has as much CalCium as a glass of sKkim milk. We have
provided a reCipe using the peaches and oatmeal in @ sweet ahd tasty peach
Crisp along with a recipe for oatmeal raisin Cookies.

Beef Chili Mac

xAnhother great way to use the Cahhed beef is to throw it ih @ CroCckpot
with your favorite BBQ sauce. Yummy BBQ. sahdwiches.

Rice Casserolé- To 2 cups cooked rice add 1 Can of
meat with juices, 1 Can Créam oF mushroom soup, and 2/3
Cup sour cream. Vix together. Put in 2-guart gréeased pan.
TOp With ¥ Cup OF grated cheese ofF your choice. Bake ih 4
préepeated oven For 20-30 minutes.*

*For added flavor and nutrition- add any canned & drained vegetable of your choice before baking.
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https://www.google.com/url?sa=i&url=https%3A%2F%2Fwww.uihere.com%2Ffree-cliparts%2Fhealthy-diet-cardiovascular-disease-eating-healthy-diet-2894098&psig=AOvVaw0SbLEPyBucl3Tsw3UIukou&ust=1594903627175000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPDQxZ6lz-oCFQAAAAAdAAAAABAG

Peach Crisp

Ingredients

e 214.5 Cans sliced peaches, (about 5
Cups of sliced peaches)

e 1Cup all-purpose flour
e 1 Cup paCked brownh sugar
e 1 Cup old fashioned or instant Oats
e 1tSp ground Cinhamon
o Y tSp Salt
e 15 CUp SOftened butter
e Vanilla iCce Cream for

e Serving, optiohal

Instructions

1.Preheat oven to 350 degrees.

2. Draih juice from one of the Cans of peaches
and discard. Pour both Canhs of peaches into a
pie dish.

3. In a bowl, combine flour, brown sugar, 0ats,
Cihhamon and salt.

4. Mix butter into flour ahd 0at mixture with
a fork until mixture is crumbly.

5. Sprinkle over peaches.

6. Bake for 40 minutes or until topping is
golden brown.

7. Remove from oven and allow to Cool 10
minutes before serving.

* Top with Vanilla ice Creamm if desired.

This month’s produce is being provided by Stanh Bialecki and Willow Wisp Farms.

Oatmeal raisin cookies

Ingredients

Directions

o 1/2 cup unsalted butter, room temperature 1. With a mixer, cream butter, brown

e 3/4 cup_brown sugar

o 1/4 cup granulated sugar

e 2 eggs, room temperature

e 1 teaspoon pure vanilla extract
« 2 cups pancake mix

o 1/2 teaspoon baking powder

« 1/2 teaspoon ground cinnamon
o 1/4 teaspoon salt

o 2 cups old fashioned oats

e 1 cup raisins

sugar and granulated sugar until
fluffy.

2. Add eggs and vanilla, beat until
evenly incorporated.

. Add remaining ingredients and mix
until uniform. Using a heaping
tablespoon, drop batter 2 inches
apart on greased baking sheet (or
lined with parchment paper)

. Bake at 350 degrees F for 12-14
minutes or until golden
brown. Allow to cool on rack.
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https://www.boxed.com/product/748/sugar-in-the-raw-6-lbs.-granulated/
https://www.boxed.com/product/2063/mccormick-ground-cinnamon-18-oz./
https://www.boxed.com/product/418/sun-maid-raisins-72-oz.-2-bags/

