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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
We are NOW open!
Mon-Fri 9am-5pm
Open every 3rd
Saturday from 9am12pm
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!

We are grateful for your ongoing
support! You can schedule
your Colorado Gives Day donation in
advance beginning November 1 and
help us win valuable cash prizes to
support our work! Just visit
@https://www.coloradogives.org/Prairie
FamilyCenter/overview donate, then
download and share the “I Gave Early”
badge on your social media to inspire
your friends and family!

THANKSGIVING RECIPES!
SWEET POTATOE CASSEROLE
•
•
•
•
•
•
•
•

Cooking spray
4 c. large sweet potatoes, peeled and
cubed
1/2 c. packed brown sugar
8 tbsp. melted (1 stick) butter
1 tsp. pure vanilla extract
1/2 c. milk
2 large eggs
1/2 tsp.kosher salt

FOR STREUSEL TOPPING
•
•
•
•
•

INSTANT POT MAC & CHEESE
•
•
•
•
•
•
•
•
•
•
•
•
•

1 lb. macaroni
4 c. water
4 tbsp. butter
1 tsp. kosher salt
1/2 tsp. ground mustard
1/2 tsp.
smoked paprika
1 (5-oz.) can evaporated milk
3 1/2 c. shredded cheddar
2 c. shredded fontina
1/2 c. freshly grated Parmesan
Kosher salt
Freshly ground black pepper

1. Add macaroni, water, butter, salt, mustard,
and paprika to the bowl of your Instant Pot.
Secure lid, and set to manual on high pressure.
Cook for 4 minutes.
2. Follow manufacturer’s guide for quick
release, making sure to wait until cycle is
complete before unlocking and removing lid. Stir
in evaporated milk and cheeses and stir until
melted and fully combined. Season with salt and
pepper before serving.

1 c. packed dark brown sugar
1/2 c. all-purpose flour
4 tbsp. butter, melted
1 c. chopped pecans
2 1/2 c. mini marshmallows

1. Preheat oven to 350° and grease a 9-x-13"
baking dish with cooking spray. Place sweet
potatoes in a large pot and cover with water.
Bring to boil then reduce heat and simmer until
the sweet potatoes are tender, about 15
minutes. Drain and let cool slightly then
transfer to a large bowl.
2.In a large bowl, stir together sweet potatoes,
sugar, butter, vanilla, milk, eggs, and salt until
smooth. Pour into prepared dish.
3/In a medium bowl, stir together sugar, flour,
and butter until it clumps. Stir in pecans, then
spread evenly over potatoes. Top with
marshmallows.
4.Bake until cooked through and golden, about
30 minutes.

THANKSGIVING CRAFTS!
THANKFUL TURKEY
•

•
•
•

Cardstock paper: white,
brown, red, yellow,
orange and other colors
Black marker
Scissors
Glue

Start by gluing the snood and
beak together. Glue the beak
and snood in the middle of the
head. Glue the eyes above the
beak.
Glue the note at the bottom of
the body. Glue the arms onto the
body, one on each side.
Glue the feet at the bottom of the
legs. Glue the white stripes onto
the legs.
Glue the turkey together: add the
head on top of the body, glue the
feathers to the back of the body
and glue the legs at the bottom
of the body. Use a black marker
to write what you’re thankful for
on the white stripes, one word on
each stripe.

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/cooki
ng-matters-home

