
ImmaCare Shelter Meals 

 

Thanks to our generous parishioners for helping to make the ImmaCare shelter meal a success.  The men are very 

grateful for all our parish does for them.   

Upcoming Meal Dates 

This Wednesday, October 13, 2021 

Wednesday, November 10, 2021 

Wednesday, December 8, 2021 

Wednesday, January 12, 2021 

Wednesday, February 9, 2021 

Wednesday, March 9, 2021 

 

 

The menu for our meals is listed below.  Recipes for the chicken and potato casserole can be found on the reverse side and on our 

parish website at www.christthekingparishct.org.  Click on Ministries, Social Action then shelter meal recipes. 

 

For the October 13 meal, we still need: 

 

CHICKEN—2 people still needed to prepare a chicken dish (16 breasts, legs, and/or thighs)  

POTATO—1 person still needed to prepare a potato casserole ** Due to allergies, no onions pleaseII  

CORN—all set with corn 

ROLLS—all set with rolls 

DESSERT—2 people still needed to provide dessert (2 dozen each:  brownies/cupcakes/cookies/rice krispie treats, etc.)  

FRUIT—all set with fruit 

MILK—all set with milk 

SERVERS—all set with servers 

 

All prepared food must be completely cooked and delivered hot.  Please deliver the food to Christ the King’s north parking lot by 

6:15pm.  Nike and Rose will leave the parking lot promptly at 6:30 and begin serving shortly upon arrival at the shelter. 

 

Please contact Nike Bordieri or Rose Melvin at the Rectory (860-529-2545) by Monday, October 11 to sign-up to provide a 

contribution of your choice.  Be sure to leave your name and contact number if leaving a message.  We are extremely grateful to 

our shelter meal volunteers and look forward to working with all of you! 



RECIPES FOR SHELTER MEAL 

 

Oven Fried Chicken  

 

Chicken thighs, drumsticks, and/or breasts 

12 cup margarine, melted 

2 teaspoons salt 

12 teaspoon pepper 

1 cup bread crumbs 

Add salt and pepper to melted margarine.  Dip chicken pieces in margarine and then roll in bread crumbs, turning to 

coat on all sides.  Place chicken in lightly greased baking pan in a single layer.  Bake in 375 degree oven for about 40 

minutes or until brown and crisp and fork can be inserted in chicken with ease. 

Note:  Start with this amount of margarine, bread crumbs, etc.; more may be needed. 

 

Potato Casserole 

 

2 lbs frozen shredded/diced hash brown potatoes 

1  10-3/4 oz. can condensed cream of chicken soup 

8 oz. sour cream 

8 oz. cheddar cheese, shredded 

1 stick butter or margarine, melted 

2 cups corn flakes, crushed 

 

Melt butter; pour 1/2 over hash browns.  Mix soup, sour cream, and cheese.  Pour mixture over hash browns.  Mix 

together.  Put in baking dish.  Mix remaining butter with corn flakes, sprinkle over potatoes.  Cover.  

Bake at 400 degrees for 1 hour to 1 hour and 15 minutes.  Uncover for last 15 minutes. 

 

Can be prepared a day in advance.  Keep refrigerated.  Bake on day to be served. 

 

Serves 12-15 


