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Our Energy Conservation programs save residents money and 
improve the safety of the homes they dwell in. PRAB experienced 
and dedicated team has made conserving energy a way of life for 
thousands of people. 

Middlesex County Weatherization Assistance Program at 

PRAB is now located in the Mercer County Area!  

The Weatherization Assistance Program reduces energy costs for 
low–income households by increasing the energy efficiency of 
their homes, while ensuring health and safety. Professionally 
trained Weatherization Crews use computerized energy audits 
and advanced diagnostic equipment to determine the most appro-
priate cost–effective measures for each home. Weatherization 
crews also perform health and safety tests. On average, annual 
energy costs on a home can be reduced by $413 or more after 
the home undergoes weatherization. 

 

JFCS Welcomes the Puerto 
Rican Action Board  

Holiday Calendar Closing   

Wednesday  October 4, 2017            Sukkot Eve  

Thursday  October 5, 2017             Sukkot 1st Day  

Friday   October 6, 2017            Sukkot 2nd Day 

Wednesday  October 11, 2017          Shemini AtzereEve  

Thursday      October 12, 2017          Shemini Atzeret 

Friday   October 13, 2017           Simchat Torah 

 

Please note that on Wednesdays we will close at 3pm. 
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What’s Cooking In Gale’s Kitchen  

Homemade Chunky Applesauce 

           No Sugar Added      

     INGREDIENTS: 

 3 pounds of assorted apples, cut into 1 inch cubes 

 ½ tsp cinnamon 

 Pinch of nutmeg 

 1 ¼ cups water 

 2 thin lemon slices 

 ¼ tsp salt  

 

DIRECTIONS: 

 In a medium pot, combine all ingredients and turn heat to high. 

Bring to a boil, cover and reduce heat to low. 

 Simmer 20 min or until apples have softened. Stir often, add more 

water if needed. 

 Remove lemon slices and mash soft apples (in pot) with a potato 

masher to a chunky consistency. 

 Add more cinnamon, if desired. 

 Allow to cool and enjoy! 
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Are you Ready for a Disaster? 

“What if something happens and I’m not with my family?” “Will I be able to reach 
them?” “How will I know they are safe?” “How can I let them know I’m OK?” During a 
disaster, you will need to send and receive information from your family.  

Communication networks, such as mobile phones and computers, could be unreliable during disasters, and electricity could 
be disrupted. Planning in advance will help ensure that all the members of your household—including children and people 
with disabilities and others with access & functional needs, as well as outside caregivers—know how to reach each other and 
where to meet up in an emergency.  

Planning starts with three easy steps: 


