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SAUSAGE-STUFFED SHELLS
a tasty filling of sausage, onion, pesto and cheese
tucked into jumbo pasta shells, topped with
homemade sauce

SAUCE-TOPPED MEATBALLS
look no further for your meat dish today!
seasoned meatballs smothered in sauce

CREAMY CHICKEN RICE CASSEROLE
this is one everyone will love:

chicken, rice, and sauce with a selection of veggies
hidden in the dish

SAVORY BEEF STEW
already simmered to a tasty perfection
reheat and enjoy with biscuits or rolls

FROZEN LEMONADE PIE

creamy frozen deliciousness with a touch of tang
especially excellent served with a berry medley

STRAWBERRY-RHUBARB DUMP CAKE
an early taste of spring!
strawberry-rhubarb filling topped with crumbs, ready
to bake and enjoy
indulge and add a dollop of vanilla ice cream

@ Our newsletter about main dishes, desserts, and all things delicious!

As winter gives way to some warmer spring days, the Village Kitchen
ladies are working to stock our freezers again! We have added a few
tasty main dishes, some meat-only options as well as two different
selections of desserts.  As always, there are mini pizzas and family-size
pizzas available as well.
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CAKE INGREDIENTS: INSTRUCTIONS:
o 1 box lemon supreme cake mix Preheat oven to 350 degrees
o 4 eggs In a large mixing bowl, add the 1 eggs; beat
« 1 can lemon pie filling Jor 30 seconds. Add lemon cake mix, and
beat until well incorporated. Add can of
FROSTING INGREDIENTS: lemon pie filling. Spread into greased 15x10
« 3 ounces softened cream cheese sheetcake pan. Bake for 20 minutes. Cool.
« 1/2 cup butter or margarine, softened For frosing, beat cream cheese, butter and
o 21/2 cups confectioners sugar sugar until smooth. Stir in vanilla. Spread
« 11/2tspvanilla extract over cake and refrigerate before serving.
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UPDATE

$292

cash donation: $100

Year to date food sales: $1964.22

year-to-date donations: $1000

Thank youfor all your support!
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