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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.

OUR VISION, YOUR
SUCCESS!

TWICE AS
NICE THRIFT
STORE
DONATIONS
Gently used
clothing
Gently used
shoes
Furniture
Housewares
Antiques

Twice as Nice Thrift Shop
Mon -Thurs 9am-5pm
Friday 9am - 4pm Saturday 12pm-3pm
rairiefamilycenter.com

Prairiefamilycenter.com
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!

RECIPES FOR DAD
Grilled Porkchops
1/4 cup honey
2 tablespoons vegetable oil
1 tablespoon apple cider vinegar
1 teaspoon ground cumin
1/2 teaspoon red pepper flakes
Eight 1/2-inch bone-in pork chops (about 3 ounces
each)
Salt and freshly ground black pepper
Begin by making the marinade. In a small
bowl, whisk together the honey, oil,
vinegar, cumin and red pepper flakes.
Sprinkle both sides of the pork chops with
salt and pepper and place in a re-sealable
plastic bag with the marinade. Let rest on
the counter for 1 hour. Heat a grill or grill
pan over medium heat. Remove the pork
chops from the bag and lightly sprinkle with
salt and pepper. Place on the grill and cook
until the pork chop releases from the grill,
about 4 minutes. Flip and cook on the other
side for another 3 minutes. If using a grill
pan, be sure to do in batches so you don't
steam the chops. And don't worry if you
have neither; you can do this in a pan.

2 pounds skin-on, boneless
chicken thighs
1 cup thinly sliced red onion
2 tablespoons minced garlic
2 tablespoons minced peeled
ginger
1/4 cup soy sauce
1/4 cup fresh tangerine or
orange juice
Freshly ground pepper
Vegetable oil, for the grill

GRILLED CHICKEN

1. Combine the chicken, onion, garlic,
ginger, soy sauce, juice and 1 teaspoon
pepper in a large resealable plastic
bag. Seal and shake to coat the chicken
with the marinade. Refrigerate 1 hour
or overnight.
2. Preheat a grill to medium high and oil
the grate. Grill the chicken skin-side
down until marked, 5 to 6 minutes. Flip
and continue to grill until cooked
through, about 5 more minutes. Let rest
5 minutes before serving.

CRAFTS FOR DAD!
What You Need

SCRIBBLE MUG
1. First wash out your ceramic mug. After it’s dried apply the
stickers you want to use to create your design. Let your child
start drawing. After your child’s done with their drawing peel
off the stickers to reveal the design. Put your mug in the oven
and bake at 350 for 30 mins.

•
•
•
•

1 White Mug
Painters Pens
Stickers
Baking Oven

Note: As for washing I’ve only hand washed this and the
design has kept up perfect. Also, after baking the colors will
darken a little so keep that in mind when choosing your
colors for the mug!

HANDMADE BOOKMARK
WHAT YOU NEED

• Heavy paper
• Child photo
• Markers and
crayons
• Contact paper
1. Cut a small bookmark-shaped
strip of poster board with the
child’s photo glued on one end
and the words “I’ll save your
place, Dad” written on it.
2. Have the children decorate it
with markers and crayons.
3. Cover both sides with clear
contact paper.

Fit Dad

