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May Flowers Bloom 

Tips to Grow Flowers 

 Sun is essential  
 Success is in the soil, not too 

sandy, not too sticky, with 

enough organic matter to make 

it drain well and be inviting to 

plant roots  
 Keep fresh flowers away from 

drafts and extreme tempera-

tures 

 Do not place your arrangement 

near fruit or in the path of ciga-

rette smoke.  

 Avoid placing flower arrange-

ments in a area full of sunlight. 

 

Older American's Month  

 Every May, the Administration on Aging, 

part of the Administration for Communi-

ty Living, leads our nation's observance 

of Older American's Month  

 The 2018 theme, Engage at Every Age, 

emphasizes that you are never too old (or 

young) to take part in activities that can 

enrich your physical, mental, and emo-

tional well-being.  

 

https://www.burpee.com/gardening-supplies/organic-gardening-supplies/


YVETTE SARAH CLAYMAN KOSHER FOOD PANTRY  PAGE  2 MAY 2018 



YVETTE SARAH CLAYMAN KOSHER FOOD PANTRY  PAGE  3 MAY 2018 

What's Cooking in Gale’s Kitchen? 

Ingredients 

1 lb. fresh green beans, 

trimmed and cut into 1-

inch pieces 

One 10 oz bag frozen 

shelled edamame 

3 Tbsp oil 

3 Tbsp rice wine vinegar 

¼ cup 100% fruit apricot 

preserves 

1 Tbsp sugar 

1 tsp peeled and grated 

fresh ginger 

15 oz can low sodium black 

beans, drained and rinsed 

2 scallions, thinly sliced 

Instructions 

Put the green beans and frozen edamame in a 

steamer basket over several inches of boiling 

water and steam for about 4 minutes. Drain 

well, then transfer the beans to a large bowl 

and put them into the refrigerator to cool 

for at least 20 minutes. 

In a small bowl, whisk together the oil, vine-

gar, apricot preserves, sugar and ginger.  

Add the black beans and scallions; drizzle 

with the dressing and toss to coat. Season 

with salt, if desired.  Serve at room temper-

ature or slightly chilled. This salad will keep 

in the refrigerator in a sealed container for 

to 2-3 days. 

Asian Style Three-Bean Salad 

Serves 8, ¾ cup portion 

Per serving: 180 calories, 25 grams carbohydrate, 6 grams fi-

ber, 7 grams protein, 7 grams fat, 0 grams saturated fat 
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