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Save Money, Save the Planet!                    
Grow Your Own!                   

 

Scare Up                                      

Some Savings! 
As the holiday season approaches, it’s           

an ideal time to bump up your savings. 

Starting with Fall Break, you can pick up                

odd jobs.  Older couples and even younger 

families in the neighborhood often are                 

looking for someone they know and trust to 

help with chores around their homes.                        

Replacing light bulbs, indoors and out,                    

changing air filters, blowing leaves, picking up 

groceries and take-out food along with                   

running errands are just a few ways to add 

some bang to your savings.  As Thanksgiving 

and Christmas arrive many businesses, even 

small ones need extra help just for a short 

time to get through the season. Ask around 

and see if there’s a slot for you. Many teens 

receive  gift cards during the holiday season.  

Follow the general rule, spend some and save 

some. You can cash in many and put the      

money in your Xtreme Savers Account. Take                        

advantage of this opportunity and build up 

your savings while the cash is coming in! 

Whatever you do, STAY SAFE! Follow the 

guidelines for safety, including the mask,    

distancing, and hand washing. 

 

More and more of us are interested in organic vegetables and we all 

LOVE Smoothies! Fall is a great time to plant lots of easy to grow, leafy 

greens that will supply you with  smoothie ingredients throughout the 

holidays and then some.  Here are the vegetables you can plant that like 

cool and cold weath-

1. Arugula 

2. Beets 

3. Kale,& Mustard 

4. Lettuce 

5. Onions 

6. Spinach 

 

These hardy vegetables can be found at 

Walmart, Lowes, or your local hardware store 

You can plant them now and have salads, 

smoothies, pizza toppings, sandwich toppings 

and more. Some will be ready quickly and others 

later, closer to spring.  You can even grow them 

in pots or other containers.  By  growing your 

own you’ll reap the goodness of fresh picked 

food, and the tasty smoothie combinations                 

below will keep you coming back for more! 

Smoothie Chart 

 Follow this simple chart to make delicious Smoothies! 
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Monster Meatball Sandwiches 
 
 24 frozen precooked meatballs 
 2 cups spaghetti or pasta sauce 
 12 mini whole wheat sandwich buns 
 3 tablespoons softened butter 
 24 pimento-stuffed olive slices 

 

In a medium saucepan, combine the frozen meatballs with the spaghetti 
sauce. Bring to a simmer over low heat, stirring frequently. Cook until 
the meatballs are thawed and well heated, about 6 to 7 minutes. Stir the 
mixture frequently so it doesn't burn.                                                                            
You may want to add a tablespoon or two of water toward the end of 
the cooking time if the pasta sauce starts sticking to the pan. When the 

To assemble, place two meatballs, along with some of the sauce, on 
the bottom of each toasted bun. Top each meatball with a slice of        
olive, then put the tops of the buns on the meatballs at an angle. You 
can use a toothpick to hold the whole thing together if you'd like. 
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 meatballs are hot, remove the pan from the heat, cover, and set aside.  Cut the sandwich buns in half and spread softened butter 
on each side. Toast in a oven or under the broiler until the buns are light golden To assemble, place two meatballs, along with 

some of the sauce, on the bottom of each toasted bun. Top each meatball with a slice of  olive, then put the tops of the buns on 
the meatballs at an angle. You can use a toothpick to hold the whole thing together if you'd like.                                                                      

Always Ok it with your parents before using the stove and sharp utensils 


