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Hello all 
Hope this finds everyone well. We know that these are 

difficult times, so we at the JSC have been working 

very hard to continue to be your resource guide for 

information on meal deliveries, transportation, and 

AARP taxes assistance. You can call the Center 

Monday thru Friday 10:00- 2:00 for the most updated 

information available. Our Social Service dept. has 

been handling all snap and housing referrals along with 

wellness checks. For questions please call Amy @ 401-

944-3343 ext 112. The upcoming open enrollment 

dates, October 15th – December 7th    by appointment 

only. Please have your list of medications, and 

Medicare card available when you call to make your 

appointment.  

Please call Madeline @ 401-944-3343 ext 103 for an 

appointment. Stay healthy and safe. Please don’t 

hesitate to give us a call if only to just say hi! 

“Within these walls, the nicest people meet”  
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TURKEY CHILI 
Ingredients 

1) Ground turkey (however the size of your family determines the 

amount of ground turkey) 1,2,or 3 lbs. 

2) Onions 

3)  Garlic 

4) Regular or turkey pepperoni 

5) Sliced carrots 

6) Peppers (red, green, multi colored, hot whatever you like it’s 

optional) 

7) 1 or 2 cans of Rotel fire roasted diced tomatoes or you can sub-

stitute regular diced tomatoes 

8) 1 can white beans, 1 can of red kidney beans, 1 can of cannellini 

beans, and 1 can of black beans (you can add all the beans or you 

can decide on what kind of beans you want also depending on the 

amount of chili you are making. 

Directions 

In a large pot 

Dice onions, sliced garlic, diced peppers, pepperoni cut into small 

pieces (add salt pepper, garlic salt ,parsley and crushed red pepper 

to taste) 

Sauté everything until tender 

Add turkey, sauté turkey until cooked  

Add diced tomatoes and mix 

Add the beans, a wooden spoon for stirring and leave it in so the 

cover is cocked open  cook on med heat for 30 min (if it starts to 

boil too much lower heat to a slow boil) 

When chili is done serve with bread and butter, rice, corn bread, 

over a baked potato, or Tostitos scoops. 

Once the chili is done it is versatile, be creative and use it anyway 

you choose 

 

                   Any of the ingredients are to your personal taste Bon 

Appetite!  

 

 

HEARTY SAUSAGE AND LENTIL SOUP 
Ingredients 
Onions  

Garlic 

Pepperoni 

Sausage (hot or sweet out of the casing) 

Salt ,pepper ,garlic, salt, parsley, crushed red pepper (optional) 

Lentils 

Chicken broth 1 large or 2 small cans 

Directions 
Sauté onion, garlic, pepperoni, fresh sausage 

Season mixture with salt, pepper, garlic salt, parsley, and crushed 

red pepper until fresh sausage is cooked through 

Add 6 cups of water, chicken broth and lentils 

Cook on medium for 20 min, taste lentils and broth and add more 

seasoning to your taste 

Cook w/ cover cocked open (you can use a wooden spoon to keep it 

open) 

Cook for another 10 minutes 

Shut off stove and cover completely /let lentils sit a few minutes 

before serving 

Another variation is to add small pasta to lentils (orzo or any other 

small pasta)  (this is optional) 

If you don’t have small pasta you can break up spaghetti or linguini 

into small pieces 

Cook the pasta al dente, drain the pasta and add to the soup, the 

pasta will continue to cook in the lentils and should be just right by 

the time you serve it. 

 

BON APPETITE  

ENJOY! 

LET US PLACE YOUR AD HERE



PASTA FAGIOL 
Ingredients 

Onions 

Pepperoni 

Salt, pepper, garlic salt (or powder) parsley, crushed red pepper 

(optional) 

1 can of tomatoes  

Pasta ( small shells, or small elbows, or small tube pasta (Ditalini)  

1 can of cannellini beans 

1 can of red kidney beans 

Directions 

Season w/ salt, pepper, garlic salt, crushed red pepper (optional) 

Add tomatoes, cannellini beans, kidney beans 

Cook on med heat for 15 min 

In a separate pan boil 6 cups of water add salt (water should taste 

salty) 

Cook pasta al dente  

Take most water out of the pasta saving it 

Add tomato and bean mixture to the pot with the pasta 

Start to add saved salted water to mixture until it is the consis-

tency you want 

Some like it thick w/ the tomato mixture and some like to add 

more water to make it lighter 

Remember when making any of these recopies you can be as 

creative as you like. You can use any beans you like. Some sub-

stitute green peas or chick peas.  

 

                                                BON APPITATE   ENJOY!  

Ingredients 

 

 

Ingredient Checklist 

 4 each English muffins, split 

 ½ cup canned pizza sauce 

 2 cups shredded mozzarella cheese 

 16 slices pepperoni sausage 

 

Preheat the oven to 375 degrees F (190 degrees C).  

 

Place the English muffin halves cut side up onto a baking sheet. 

Spoon some of the pizza sauce onto each one. Top with mozza-

rella cheese and pepperoni slices.  

 

Bake for 10 minutes in the preheated oven, or until the cheese is 

Fast English Muffin Pizzas 



BE KIND TO EACH OTHER / JOIN THE KINDNESS TOUR 

 
We are all born with a kind heart & soul. Hatred is something that is taught.  

It doesn’t cost anything to be kind,  and you would be surprised to learn that it takes less energy to smile 

at someone than it does to frown at someone. 

 

Little acts of kindness go a long way  

Help the new kid in school feel comfortable 

Have lunch with someone sitting alone 

If someone is having trouble with homework offer to help 

Be helpful at home set the table or put dishes in the dish washer 

Be a mentor to younger brothers and sisters be the example they look up to 

Be helpful to grandparents /carry groceries bags /help with yard work 

Be polite and helpful to neighbors 

Do something nice for those who are less fortunate 

Donate clothes and toys that you no longer use to family shelters 

Raise money for charities that are important to you 

Be the voice that helps spread kindness in your state, city or town 

Remember there is strength in numbers stay on the kind side and be part of the kindness tour. You will be so 

surprised to find out how many are with you and want to help spread the word. People think bullies are super 

strong people, but in fact they are the weakest people of all.  Bullies act out as a defense to hide their own fears 

of not being good enough, or smart enough or maybe they have been bullied themselves. Being a bully is a 

waste of really good time and energy that can be better used for good things. Everyone has the potential to be 

good, they just need a little guidance, so don’t give up on them. All it takes is a little act of kindness towards 

them to make them see there is another way; they probably just want to be loved and accepted just like every-

one else. If we all work together we can continue the kindness tour and spread the love! 

Spreading kindness warms the heart and soul, and everyone has a heart and soul  

GOD MADE SURE OF THAT so use them wisely. 

When given a choice between kindness and hatred ALWAYS CHOOSE KINDNESS, It’s the one choice that 

will always make you feel good! 

Hopefully this book will help bring awareness to the terrible epidemic of hatred & bullying in our schools.  We 

all agree, our children deserve to feel safe at home, in school, on the bus, and in sports. There is strength in 

numbers, together we can make a difference! 
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Berarducci Funeral Home & Cremation Care Center
 

ProvidenceCremation.com

401-751-5000 
TWO CONVENIENT LOCATIONS:

185 Spring Street, Woonsocket 
 26 Grove Street, Providence

Annette Berarducci, Funeral Director
aberarducci4@gmail.com

Disarro-Anderson
Law Offices

“Where Clients Become Family”
Title/Closing Services • Deeds

Wills • Power of Attorney
Probate • Personal Injury

Slip & Fall • Civil Litigation
Contract Review • Collection Defense

Landlord/Tenant • Tax Issues
1200 Hartford Ave | Ste 109 | Johnston, RI

401-383-3064
www.darlaw.net

Stephanie DiSarro-Anderson, Esq.
LICENSED IN RI, MA, CT

Mention this ad when making
your appointment & receive

10% OFF LEGAL SERVICES

Choose

Senior Housing Apartments
as your new home

70 Lincoln Ave., Cranston
401-946-4868

www.presidentialapts.com
Conveniently located near 

transportation & nearby shopping plaza

Call today for a tour of our 
Senior Community!

401-232-3770

CENTREDALE 
MANOR

2074 Smith Street • North Providence

Contact Duane Budelier to place an ad today! 
dbudelier@4LPi.com or (800) 678-4574 x2525




