ORANGE SUMMIT

: \ | s

(0]

closed ¢
2mergen




R

i Sunday, 10/25 at 5:00 PM

SUGGESTED FOOD ITEMS:

- $20 GroceryGiftCards - CannedFruit

for the Turkey - Cranberry Sauce
- Gravy . Canned Pumpkin/
- Stuffing Pie Filling
- Canned Yams/ - Boxed Potatoes
Sweet Potatoes - Boxed Dessert Mix
- Canned Corn - Roll or Muffin Mix
- Canned Green Beans - Evaporated Milk

Help us provide Thanksgiving meals to families
in need in Central Ohio

%

- Bring in your Donations to the Leasing Office by »

The Byron Saunders Foundation
P.O. Box 268
New Albany, OH 43054
614.554.0816
www.TheByronSaundersFoundation.org

Learn More Donate Now

The Foundation is a 501(c) (3) non-profit organization and all donations are tax deductible to the extent allowable by law.



Resident, Event
£
HH%L"TE

u

A

Bizze, Cookies, s emd SOtk will be provied
“inlle Stpplies LegE

\Y




Ingredients
® 4 Tablespoons butter One Pot Gnocchi Chicken Pot Pie
e 1 cup sliced carrots
® 4 oz mushrooms, sliced
e 1large or 2 small ribs celery, thinly sliced
¢ 1 large shallot or small onion, chopped

e homemade seasoned salt and pepper

e 2 cloves garlic, pressed or minced
e 1 teaspoon poultry seasoning

* pinch dried thyme

e 3 Tablespoons flour

e 2 cups chicken stock or broth

e 1 cup milk, any kind

e 12 oz packRage gnocchi
e 1-1/2 cups shredded chicken breast, ~1/2lb pre-cooked

e 1/2 cup frozen peas

Instructions

. Heat a dutch oven or up pot over medium-high heat. Melt butter in pan then add
carrots, mushrooms, celery, and shallots/onions. S until the mushrooms release their

liquid and the liquid has evaporated, 3-4 minutes. Season with homemade seasoning salt and

pepper then continue to saute, turning the heat down slightly if necessary, until vegetables
are tender, another 6-7 minutes.

®  Add garlic, poultry seasoning, and dried thyme then saute until garlic is very fragrant, 1-2

' mi,ruégs.
e Sprinkle flour omgg’gfl(eks then stir to coat and cooR for 1 minute. Slowly pour in chicken

brogkwhile stirring to avoid lumps then add milk and turn heat up to medium-high. Bring
mixture to a simmer, stirring occasionally, then add gnocchi'and stir combine. Turn heat down

to medium then simmer, stirring freqaegﬁin until gnocchi are tender, 5-6 minutes. Stir in

;%/r.hichen and peas then taste and add season;q/salt and/or pepper if necessary. Ladle into

bowls then serve.
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