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PRAIRIE FAMILY CENTER
DONATIONS
Prairie Family Center holds regular fundraising efforts
throughout the year to help fund our programs.
Currently, we are needing donations for emergency
services to help with prescription, fuel, diapers, etc. We
always accept monetary donations.

TWICE AS
NICE THRIFT
STORE
We are NOW open!
Mon-Fri 9am-5pm

OUR VISION, YOUR SUCCESS!

NEW phone
number for Thrift
Store
719-900-0962

Twice as Nice Thrift Shop
Mon -Fri, 9am-4 pm
rairiefamilycenter.com

UPCOMING EVENTS
Prairie Family Center is now open,
Mon-Thur 9am-4pm and Friday’s 9am12pm.

Twice As Nice Thrift Store is NOW
ON FACEBOOK! Go give us a LIKE. Our

customers now have the option to schedule
donation pickups on our FB page!

SEPTEMBER RECIPES
CRISPY CHICKEN THIGHS WITH GARLIC
•
•
•
•
•
•
•

1.

1/3 c. chicken stock
2 tbsp. fresh lemon juice
1 tbsp. Dijon mustard
1/4 tsp. red pepper flakes
Kosher salt and freshly-ground black
pepper
8 small bone-in, skin-on chicken thighs
(about 2 1/4 pounds total)
8 cloves garlic, smashes and skins removed

1. Whisk together stock, lemon juice, mustard,
rosemary, and pepper flakes in a bowl. Season
with salt.

2.
3. 2. Heat a 12-inch cast-iron skillet over medium
heat until hot, 1 to 2 minutes. Season chicken
with salt and pepper. Place, skin sides down,
in the skillet. Place a second smaller skillet on
top of chicken and weigh it down with soup
cans. Cook until the skins are golden brown
and crisp, 7 to 9 minutes.
4.
5. 3. Remove cans and top skillet. Flip chicken
and reduce heat to medium-low. Add garlic
and cook until the chicken is cooked through,
2 to 3 minutes. Transfer chicken to a platter;
reserve skillet. Add stock mixture to reserved
skillet. Cook, scraping up any brown bits, until
slightly thickened, 1 to 2 minutes. Spoon over
chicken.
ROASTED SWEET POTATOES
•
•
•
•
•

2 tbsp. olive oil, plus more for baking sheet
2 tbsp. pure maple syrup
1 tbsp. fresh thyme leaves
4 small sweet potatoes (about 2 1/2 pounds total),
halved lengthwise
Kosher salt and freshly ground black pepper

1. Preheat oven to 425°F with an oven rack in the top
third. Lightly oil a rimmed baking sheet. Combine oil,
maple syrup, and thyme in a bowl.
2. Working with one potato half at a time, place a wooden
spoon on each side of potato, and cut slits 1/4 to 1/8 inch
apart crosswise down rounded side of potato, using
spoon handles as a guide to avoid cutting all the way
through. Repeat with remaining potatoes.
3. Transfer to prepared baking sheet. Brush potatoes
with maple mixture. Season with salt and pepper. Roast
until golden brown and tender, 25 to 30 minutes.

FALL Is Here!
PAPER PUMPKINS
•
•
•
•
•
•
•

Colored or patterned paper of choice
Paper Cutter
Double Sided Tape
Hot Glue and Glue Gun
Sticks
Twine
Scissors

1. For each pumpkin you need two 8.5”X11
sheets. Cut each piece of paper vertically into
five 1.5” wide strips.
2. Then cut each strip into one 7”, two 9”, and
keep the remaining two at 11”. Important:
Remember, you need two sets for one
pumpkin. So each pumpkin is two pieces of paper
– two 7”, four 9”, and four 11” strips. Fold each
piece into accordion strips.
3. Next tape the TWO SETS at same
lengths together with double sided tape and form
a circle.
4. You will end up with one circle from the 7”
strips, two circles from the 9” strips, and two
circles from the 11” strips.
5. Create the 7” medallion by gluing with a hot
glue gun. Just place a small dab in the center
and hold a few seconds until it is dry.
6.Next, glue each medallion together
respectively starting with the 7” on top, then 9”,
then 11”, then 11”, then 9” on the bottom. Hot
glue a stick, paper leaves, and twine on the top
of your pumpkin.

HEALTH ALWAYS 1ST

Check out the Cooking Matters link
down below to download a FREE
Cooking Matters book, for healthy
and budget friendly recipes!
• https://cookingmatters.org/cooking
-matters-home

