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Buy pet food and supplies online
from the comfort of your own
home during lockdown.

Cheese tortellini tossed in a
creamy tomato sauce with
Parmesan cheese and fresh basil.

Six easy and surprisingly
entertaining veggies that grow
with just a little water, sunlight.

MAY MEET AND EAT
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Plus information for if you or
someone you know needs meal
delivery.

WHERE TO BUY PET FOOD ONLINE
With Coronavirus shutdowns preventing some from buying groceries and other necessities,
many are realizing that affects their furry friends too. Buy what you need from the comfort of
your own home!

The Farmer's Dog
The Farmer's Dog uses
human grade meat and
veggies that provides
nutrition and integrity
for you pet!

Fetch
Fetch is the online pet
store and offers a range
of dog and cat treats.
They also offer pet
supplies like pet beds,
hedgehog food, bird
seeds and toys.

Pets At Home
From
frozen
food
essentials to dog treats,
you'll find everything
you need for your
four-legged friend.

Lily's Kitchen
You can find a range of
dry and wet dog food
and some pretty fancy
treats
too!
Lily's
kitchen can help you
treat your pup to some
delicious meals.
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TORTELLINI WITH TOMATO CREAM SAUCE
Looking for a quick and easy meal you can make with what you probably
already have in your own pantry and fridge? Try this cheesy, savory tortellini
covered in a smooth and salty tomato cream sauce.

Ingredients
1 16-oz pkg cheese tortellini
1 14.5oz can tomato sauce
1/2 tsp salt
1/4 tsp pepper
1 1/2 tsp dried basil
1 tsp minced garlic
2 Tbsp all-purpose flour
3/4 cup milk
3/4 cup half and half
1/4 cup grated Parmesan cheese

Directions
Bring a large pot of water to a boil. Add the tortellini, and cook until tender,
according to package directions.
Meanwhile, heat the tomato sauce, salt, pepper, basil and garlic in a large
saucepan over medium heat. Cook and stir until bubbling.
In a medium bowl, whisk together the flour, milk and half and half.
Stir this mixture into the saucepan along with the Parmesan cheese. Heat
through, then reduce heat to low, and simmer until thick, about 2 minutes.
Serve with an additional sprinkle of parmesan cheese.
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PLANTS YOU CAN REGROW ON
YOUR WINDOWSILL
These 6 veggies are surprisingly easy to grow with just a little water, sunlight.

Green Onions
The fastest and easiest plants to regrow
on your own are green onion. Simply
place the root plus about 1 inch of the
white part into a shallow bowl or jar
then fill it with enough water to reach
about halfway up the white part.
Change the water every 2 to 3 days.

Leeks
Leeks are related to green onions and
can be regrown in the same way. Cut
off the root and about 2 inches of the
white part. Place in a jar with water
reaching halfway up. Leeks will take
longer to grow because they are much
larger than green onions. Be sure to
change the water every 2 to 3 days.

Cabbage
Cabbage regrows just the same as
romaine. Save a stump from the
cabbage with the roots and place in 1"
of water. After leaves start to sprout
transfer to soil.

Celery
Cabbage regrows just the same as
romaine. Save a stump from the
cabbage with the roots and place in 1"
of water. After leaves start to sprout
transfer to soil.

Romaine

Carrot Tops

Cabbage regrows just the same as
romaine. Save a stump from the
cabbage with the roots and place in 1"
of water. After leaves start to sprout
transfer to soil.

Cut off the root end of a carrot and
place it in a small bowl of water, cut
side-down. The carrot itself will not
regrow but the leaves will! The greens
can be used as garnish, in a salad, or
could even be turned into a pesto.
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MEET AND EAT
MAY 2020
Throughout the COVID-19 quarantine, Meet and Eat is still available via home
deliveries. Below is the Yuma meal calendar for May 2020. 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
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