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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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PRAIRIE FAMILY CENTER 

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! 

There is a NEW way for our participants to 

sign up for our classes! Check out our 

FACEBOOK page, and click the link to the 

class that you are wanting to take! Simply 

enter your name, phone number and email! 

This will reserve your spot! 

Prairiefamilycenter.com 



 

   

SUMMER Grilling Recipes! 

Preparation 

Toss vegetables with oil and OLD BAY in 

large bowl. 

Place vegetables in grill basket, grill rack 

or thread onto skewers. 

Grill over medium heat 12 to 15 minutes or 

until vegetables are tender, turning 

occasionally. 

Spicy Marinated Chicken 

Ingredients 

1/4 cup vegetable oil 

2 tablespoons cider vinegar 

2 teaspoons OLD BAY® Seasoning 

1 teaspoon McCormick®Parsley Flakes 

1/4 teaspoon McCormick®Ground Black 

Pepper 

1 pound boneless skinless chicken breast 

halves 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Preparation 

In a small bowl mix oil vinegar 

and seasonings. Place chicken 

in large resealable plastic bag 

or glass dish. Add marinade. 

Turn to coat well. 

Place in refrigerator to marinate 

for 30 minutes (longer for extra 

zesty flavor). Remove chicken 

from marinade. Discard any 

remaining marinade. 

Grill over medium-high heat 6 to 

7 minutes per side or until 

chicken is cooked through 

turning frequently. 

GRILLED Vegetables 

Ingredients 

1 small eggplant, cut into 1-inch 

chunks 

1 small red bell pepper, cut into 1-inch 

chunks 

1 small yellow squash, cut into 1-inch 

chunks 

1 small zucchini, cut into 1-inch 

chunks 

2 tablespoons vegetable oil 

1 tablespoon OLD BAY® Seasoning 



 

 

 

  

SUMMER TIME FUN 

HOW TO PLAY 

Start with a person in the middle. That person is the thrower, or 

"it". Everyone else should stand within arm’s reach of the 

thrower. The thrower tosses the ball straight up into the air. As 

soon as the ball is released, players begin to run away from the 

thrower. When the thrower catches the ball on its way back 

down, he yells, "Spud!" at which point players immediately 

freeze where they are. The thrower then tries to tag a player 

with the ball. The frozen player can try to dodge the ball but is 

not allowed to move his or her feet. If the player is hit, he or she 

will get the letter "S" and move to the middle to be the next 

thrower. If the thrower misses, then the thrower repeats steps 2 

and 3. The game is played until a player gets all four letters "S-P-

U-D," which means she is out of the game. The game continues 

until there is only one player left. That player is the winner. 

HOW TO PLAY 

One person who is "it" hides and everyone 

else looks for him. 

Each player that finds "it" joins him or her 

in the hiding place. 

As the players find "it," one by one, they all 

crowd into the hiding place and end up 

packed together like sardines in a can 

(hence the name of the game). The last 

person to find the hiding place is the next 

one to be "it." 

SPUD 

SARDINES 



 

 

 

 

 

 

 

SUMMER YOGA 

 


