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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. 
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Connect with us! 

PHONE: 
719-346-5398 

EMAIL: 

Office.prairiefamilycenter.com 

ADDRESS: 390 14TH St. Burlington 
80807 

www.prairiefamilycenter.com 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

rairiefamilycenter.com 

Twice as Nice Thrift Shop 

Mon -Thurs 9am-5pm 

Friday 9am - 4pm Saturday 12pm-3pm 



 

 

 

 

 

 

 

 

 

 

NEW Signup! Check it out on our FACEBOOK 

page! 

We are looking for some donations of: 

1. Clear Christmas Lights 

2. Lego and or Building Blocks for 

different ages 

We have some projects that are coming 

up! We would greatly appreciate any 

donations. 

On December 3rd, 

2019, join the 

movement and give 

whether it's some of 

your time, a donation, 

gift or the power of 

your voice in your 

local community, it's 

time to give back. 



 

 

  

SUMMER YUMMINESS! 

Preparation 

Slice eggs in half lengthwise. Remove yolks; 

place in small bowl. Mash yolks with fork or 

potato masher. 

Stir in mayonnaise, mustard, parsley and 

seasoned salt until smooth and creamy. Spoon or 

pipe yolk mixture into egg white halves. Sprinkle 

with paprika. 

Refrigerate 1 hour or until ready to serve. 

TURKEY BURGERS!  

Ingredients 

1 Pound turkey 

2 Tablespoons Mustard 

2 Tablespoons Ketchup 

2 Teaspoons Worcestershire Sauce 

1 Teaspoon Garlic Powder 

1 Teaspoon Onion Powder 

½ Teaspoon Black Pepper 

4 Slices Cheddar Cheese 

4 Hamburger Rolls 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Preparation 

Mix turkey, Mustard, Ketchup, 

Worcestershire sauce, garlic powder, 

onion powder, and black pepper in 

medium bowl until well blended. 

Shape into 4 patties. 

Grill over medium heat 4 to 6 minutes 

per side or until burgers are cooked 

through (internal temperature of 

165°F). Add cheese 1 minute before 

cooking is completed. Toast rolls on 

grill, open side down, about 30 

seconds or until golden. 

Serve burgers on toasted rolls topped 

with French’s® Crispy Fried Onions, if 

desired. 

Deviled Eggs! 

Ingredients 

6 hard cooked peeled eggs 

¼ cup Mayonnaise 

½ Teaspoon ground mustard 

½ Teaspoon Parsley Flakes 

¼ Teaspoon  Seasoned Salt 

Paprika 



 

 

 

  

SUMMER TIME FUN 

HOW TO MAKE 

Popsicle molds 

1 cup Cornstarch 

1 cup Water 

Washable tempera pain 

1. Mix cornstarch and the cold water together until the 

cornstarch is completely dissolved. This is going to be the base 

of your ice chalk.  

2. Add a few drops of tempera paint (color of choice).  

3. Pour into popsicle molds. 

 

HOW TO MAKE 

Materials for Lion Toothbrush 

Holder 

Liter Bottle 

Spray Paint 

Vinyl Contact Paper 

Scallop Scissors 

 

Frozen Chalk 

TOOTHBRUSH HOLDER 

1. Take your liter bottle & cut a little lower than mid-way to create your holder. Use wide scallop scissor for 

a nice finish, but regular scissors will work as well  

2. Take your holder & spray paint it with the color of your choice  

3. It’s time to add the details  

4. Trace your shapes/designs onto the vinyl contact paper & cut out with scissors  

5. Remove the backing of the contact paper & attach the designs to the holder 



 

 

 

 

 

 

 

Let’s get HEALTHY 

Eating in season has many benefits. 

You may save money. It costs more to 

transport produce from overseas to your 

local store than it does from somewhere 

closer by. When you eat fresh foods in 

season, you don’t pay as much for 

transportation costs. 

Your food may taste better. Foods grown and 

picked at their peak typically taste better. 

Compare the taste of a strawberry in May to a 

strawberry in January — you may never go 

back! 

You may get more nutrients from your food. 

Produce starts to lose nutrients after being 

picked. The longer the travel time to your 

store, the more nutrients are lost.

 

1. Hold on to whole grains. Fill your pantry with whole 

grain pasta, brown rice, barley, rolled oats, and other 

whole grain favorites. Stock up when you find a good 

sale. Or, buy in bulk. Bulk bins often have better unit 

prices than packaged grains. 

2. Bet on beans. Canned or dried beans add bulk to 

soups, salads, and pastas. Swap in beans in place of half 

the meat in tacos or other dishes. They are less 

expensive and lower in saturated fats. Look for low-

sodium or no-salt-added when buying canned. 

3. Don't forget fruits and veggies. Canned produce was 

picked at its peak, so it's full of great nutrients. Serve 

canned fruits or applesauce (no sugar added or canned 

in their own juice) as quick snacks for kids. Canned corn 

or green beans make quick and easy side dishes. Canned 

tomatoes can be used in pastas, soups, casseroles, and 

many other meals. 

4. Feature fish. Another item you may not think of buying 

canned is fish. But canned fish is a great secret for 

getting more heart-healthy fish into your diet in an 

affordable way. Use canned tuna salmon to add protein to 

salads, casseroles, and pasta. 

5. Nosh on nuts. Nuts and dried fruit make great pantry 

items. Throw into homemade trail mix for an easy snack. 

Add to hot cereals, baked goods, or yogurt to pack a 

punch. Throw onto salad or sautéed greens to add 

sweetness and crunch. 

6. Think outside the cereal bowl. Stock up on whole grain, 

low-sugar cereals when you find a good sale. Add to trail 

mix for a healthy snack. Or, crush and use as a crispy 

coating for meat, poultry, and fish. (Try our Baked Flaked 

Chicken.) 

7. Fill your pantry with flavor. Vinegars and other 

condiments, like Dijon mustard, are great for quick, 

homemade salad dressings. Or use them to make a 

flavorful marinade for proteins or vegetables. Apple 

cider, red wine, rice, and balsamic vinegars are all good 

options. 

8. Spice things up. Speaking of flavor, keep the dried 

herbs and spices you use often on hand. Use to add taste 

in place of extra salt or fat. 

9. Invest in healthy fats. Oils made with healthy fats are 

great for sautéing, baking, roasting vegetables, making 

salad dressings, and more. Canola oil is a lower-cost 

healthy choice best used for cooking. Olive oil may be 

worth the extra cost when making dressings or 

vinaigrettes 

 

STOCK YOUR PANTRY 


