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SPRING
CLEANING
CHECKLIST

A room-by-room
guide to spring
cleaning your home.
RECIPE:
ORECCHIETTE
WITH PEAS AND
ASPARAGUS

A light fresh springtime pasta dish that
won't disappoint.
FLOWERS TO
PLANT FOR A
BRIGHT SPRING
GARDEN

Spring-flowering
annuals, perennials,
and shrubs can be
planted in March,
April, and even May.

WHAT'S
HAPPENING
AROUND THE
CITY

Find out what's
happening at The
Community and
Enrichment Center.

ORECCHIETTE
WITH PEAS
AND
ASPARAGUS

Directions
1. Bring a large pot of salted water to boil for the
pasta. Add the olive oil to a large skillet over
medium heat. When the oil is hot, add the garlic

Ingredients
1 teaspoon kosher salt, plus more for the pasta
water
1/4 cup extra-virgin olive oil, plus more for
drizzling
4 cloves garlic, thinly sliced
1 large bunch medium-thick asparagus (about 1
pound), peeled and cut into 1-inch pieces
1 pound orecchiette pasta
One 10-ounce box frozen peas, thawed, or
fresh shelled peas
1 bunch scallions, white and green parts,
chopped (about 1 cup)
1/4 cup chopped fresh Italian parsley
1 cup grated parmesean cheese

and let it sizzle a minute. Add the asparagus
and toss to coat in the oil. Cook and toss until
the asparagus just begins to soften, about 5
minutes (add a splash of pasta water if the
garlic is in danger of burning). Cover with a lid.
2. Uncover the asparagus, and at the same time
add the orecchiette to the pasta water. Add the
peas to the asparagus and season with the salt.
Toss to combine and cook 2 to 3 minutes. Add
the scallions, stir, and add 1 1/2 cups of pasta
water. Bring to a boil and cook until reduced by
about half, 3 to 4 minutes.
3. When the pasta is al dente, remove with a
slotted spoon directly to the sauce. Add the
parsley, drizzle with some olive oil, and toss to
coat the pasta in the sauce, adding a little pasta
water if it seems dry. Remove the skillet from
the heat, sprinkle with the grated cheese, toss,

Source: Food Network

and serve.
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Pansy
Pansies are some of the earliest annuals you
can plant in spring—so as soon as you can dig
in with a garden trowel, plant pansies.

Tulip
The queen of the springtime garden, tulips
come in many colors and shapes, including
single form, multiple flowers on a stem, and
doubles, which resemble peonies.

Primrose
These sweet little flowers are some of the first
perennials to bloom in spring. For such a
delicate-looking flower, they’re tough as nails.

Daffodil
With their trumpet-shaped cups and sunny
yellow color, daffodils remind you that spring
really is here! They come in an array of sizes
from 6 inches to 2 feet tall; different varieties
bloom from early to late spring.

Lilac

The sweet scent of lilacs with their purple, pink,
or white blooms and heart-shaped leaves may
remind you of your grandma’s garden because
this plant is an old-fashioned favorite.
Source: Oprah Magazine

NEED A SPACE?
Reserve one of our meeting rooms for
your next meeting.
For reservations, call 970-848-0407

05

TAEKWONDO
Classes occur on Monday, Wednesday and
Thursday evenings at 5:30pm.
Call 970-848-0407 to find out more!

YUMA PUBLIC LIBRARY
PROGRAMS
Did you know the Yuma Public Library offers a
variety of programs for all ages? Find out more by
visiting their website:
yuma.colibraries.org

HAVE IDEAS?
Are you interested in learning a new skill?
Want to see specific programming offered by
the CEC?
Call 970-848-0407 to share your ideas.

MEET AND EAT
MARCH 2021
Throughout the COVID-19 quarantine, Meet and Eat is still available via home deliveries.
Below is the Yuma meal calendar for March 2021. Please contact us if you or someone you
know is 60 years old or older and are in need of meal delivery.

Contact Information:

Marlene Miller
Lead Ombudsman/Senior Service, SHIP
N.E CO. Area Agency on Aging, Yuma County
mmiller@necalg.com
Office 970-848-2277

MEET AND EAT
APRIL 2021
Throughout the COVID-19 quarantine, Meet and Eat is still available via home deliveries.
Below is the Yuma meal calendar for March 2021. Please contact us if you or someone you
know is 60 years old or older and are in need of meal delivery.

Contact Information:

Marlene Miller
Lead Ombudsman/Senior Service, SHIP
N.E CO. Area Agency on Aging, Yuma County
mmiller@necalg.com
Office 970-848-2277

