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PETS OF
SOUTHERN OREGON
HEAD START

Share with us your wonderful photos of your pet/(s)li
Pick your favorite photo (out of a milionl) to share with
everyonel
Send in a small description of' your pet along with the
photo.

Please send your submissions to
Angie Salazar (asalazar@socfc.org) by 873l
to be able to feature your petls) on the next volume of
the weekly memoll




Need A LittLe DIY PhagjJect foh Youh
DeSk?

Image was retrieved from
www.thecraftpatchblogcom

. Cut your pieces of paper down to the

standard 8 I/2 x |l paper size. One piece will be

the outside of the bowl and the other will be
the inside.

2. Load both pieces of paper into the printer so
that the Folding template (on page 5) will print
on the back of the paper (hot the patterned

side). Print the template on both pieces of
paper.

3. Cut around the outside edge of the hexagon
and adlong the dotted lines, shown in red in The
photo below:
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Make these cute DIY
geometric bowls To hold
your paper clips or
rubber bands! Feel free
to share any pics of
your artistic creationl

Materials Needed:

. Patterned or solid
colored paper (ho
cardstock)

. Scissors
. Glue

. Folding Template (on
page 5)

4. Begin folding along each printed line. The interior
piece should be folded toward the patterned side
of the paper and the exterior piece should be
folded away from the patterned side like this:

EXTERIOR

INTERIOR




Instructions

(continued)

5. Spread glue across all of triangle #l, Then slide
the triangle next o it over until the two triangles
overlap completely, as shown:

Image was retrieved from
www thecraftpatchblogcom

6. Repeat with all of the humbered triangles for

the inferior piece. Leave two sections unglued on

the exterior piece so you'll have space to insert
the interior piece.

7. Spread glue on the white side of The paper on
the interior piece, then fit it into The exterior
piece, pressing firmly and smoothing everything
out. Glue The remaining exterior flaps closed.

Trim any edges along the opening so they are
Flush with one another.
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GEOMETRIC BOWL TEMPLATE
FROM THE CRAFT PATCH
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Blueberry Crisp
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Ingredients

Z cups frozen or fresh blueberries

2 teaspoons margarine or butter, softened
1 Tzblespoon all-purpose flour

1 Tablespoon brown sugar

Yz teaspoon Cinnamon
i cup old fashioned rolled oats

Directions
1. Wash hands with scap and water

. Preheat the oven to 375 degrees R

3. Put the fresh or frozen blueberries in 2 9-inch pie plate or an 8xB8-
inch baking dish.

4, In 2 small bowl, use a fork to mix butter or margarine, flour, sugar, oats
and cinnaman.

5. Sprinkle ozt mixture over the blueberrias.

. Baks for about 25 minutes. Enjoy while varm!

7. Refrigerate leftovers within 2 hours,
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Notes

Try replacing blueberries with blackberries or diced peaches {drain first if
canned].

Paid for in part by Oregon SMAR OSU Extension Service prohibits discrimination in all
its programs, services, activities and materials. This institution is an Equal Opportunity
Provider and Employer
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Makes: 2 cups

Prep time: 5 minutes

Cooking time: 20 minutes

[] Hide nutrition box

[ Hide recipe notes

Nutrition Factis
4 sErdngs per conbaing
Serving size 12 cup (131g)
Bumeniunt peoF S neg
Calories 150
% Daily Valus™
Total Fat g A%
Saturated Fat .59 3%
Trans Fat Og
Cholestercl Omg 0%
Sodium 25mg 1%
Tatal Carbohydrate 30g 11 %
Dietary Fiber £g 14 %
Total Sugara 159
Includas 3g Added Sugers B %
Protein )
‘itamin O Omeg 0%
Calgiurm 17mg 2%
Iron 1rng 6%
Patassium 133mg 2%
Witamin A 3mcg 0%
Witamin G 11mg 12 %
*Trie % Dually Value [0V} delis you how much a rurient
in 1 manving of bood montritules I a daly el 2,000
cakarias i day 5 s ar ganaal minton advios,
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Pineapple Veggie Chicken

Oregon State
University

N

Ingredients

2 teazpoons vegetable oil

2 chicken breasts, boned, skinned, and cut into 2-inch pieces

2 slices fresh ginger, pesled and minced or 1/2 teaspoon ground ginger
1 clove garlic, minced or 1/4 teaspoon garlic poveder

1 can (& ounce) pineapple chunks, drained (save juice)

2 cup chicken broth or water (see Notes)

2 Tablespoons vinegar

4 cups sliced vegetables, such as celery, green peppers, onions, and
mushrooms

Yz cup orange juice

2 Tablespoons lovw-sodium soy sauce

1 Tzblespoon sugar

2 Tablespoons cornstarch

1 madium tomateo, cut in wadges

Directions

1. Wash hands with scap and water.

2. Heat oil in & large skillet over medium-high heat {250 degrees F in an
electric skillat).

3. Add chicken, ginger and garlic, and cook 5 minutes or until chicken is
ne longer pink.

4, Add pineapple juica, chicken broth and vinegar Cover and simmer for 5
minutas,

5. Add sliced vagetables. Cover and cook 2 minutes.

E. Mix orange juice, soy sauce, sugar and cornstarch together in 2 small
bowd. Stir until smooth. Add to skillet and cock, stirring constantly, until
mixture comes to a boil and thickens.

7. Add tomnato wedges and pineapple chunks.

8. Refrigerate leftovers within 2 hours,

Notes

s Broth can be made at home or purchased in a can or box or made using
beouillon. For each cup of broth use 1 cup very hot water and 1 teaspoon
or 1 cube bouillon.

s Serve with brown rice for more whole grains.
Paid for in part by Oregon SMNAR. OSU Extension Service prohibits discrimination in all

its programs, services, actvities and materials. This institution is an Equal Opportunity
Provider and Emiployer
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Makes: 10 cups
Prep time: 20 minutes
Cooking time: 20 minutes

[ Hide nutrition box

[] Hide recipe notes

Nutrition Facts
10 serdngs per conlainer
Serving size 1 eup (161g)
drmenant pir Sarving
Calories 100
% Dty Valun®
Total Fat Ig A%
Saturated Fat Og 0%
Trans Fat Og
Cholesteral Z25myg B
Sodium 190mg B%
Tatal Carbohydrate 11g 4%
Dietary Fiber 1g 4%
Total Sugara 7g
Includas 19 Added Sugere 2%
Protein 9y
itamin O Omcg 0%
Calcium 16mg 2%
Iron Omg 0%
Potassium 306mg §%
Witamin A 13mcg 1%
Vitamin G 21mg 231%
"Tra % Dally Value [0V iedls you how much a runect
i 8 paring of loud contritutse 0a daly et 2000
cakrias i digy 5 W far gananal rutrticn advios.




