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   BURKE ADULT CENTER 
 
Pancake Supper on 2/13/24 from 4pm-6pm at the center, 1040 East Main Street, Burke, NY. Menu: Pancakes (w/
pure maple syrup-donated by Bill Woods), Sausage, Scrambled eggs, home fries, and a drink. $10.00 donation. 
Kids under 5 eat free. Reservations are appreciated by calling 518-483-1089 although, walk-ins are excepted. 
Paint Class on 2/23/24 at 9am. Fee is $10.00 to join and hosted by Madonna Barney. Please call and reserve by 
Wednesday 2/21/24 at 518-483-1089 
 
Blood Drive: Friday, February 2nd at the Burke Adult Center, 1040 East Main Street, Burke, NY from 9am-11am. 
No need to reserve. If you have any questions please call 518-483-1089 
 
Understanding Alzheimer's and Dementia program will be held at Burke Adult Center on February 7th, 2024 be-
tween 12:30-1:30pm. You may call Brooke at 518-915-3115 to register for program or email her 
at bmdubuque@alz.org. Come early and join us for the center's congregate meal. The meal will be Spaghetti. 
Please call 518-483-1089 by 9:30 on 2/7/24 to reserve meal that is served at 12:00pm.  

BURKE VOLUNTEER FIRE DEPT. 
WINTER BBQ 

 
February 10 Starting at 11am  at the Fire Station Drive Through or Dine in. Come out and support the  
Burke Volunteer Fireman. Menu BBQ Chicken, Salt Potatoes, Baked Beans, Roll, Dessert. 

Recipe from McCadam Say Cheese cookbook 
Recipe submitted by Janet Furnia Roscoe 
 
Fiesta Fondue 
 
1 can cheddar cheese soup   
1 cup whole milk 
8 oz. McCadam sharp cheddar      
    or muenster cheese, shredded  
Dippers French bread cubes, corn,        
 tortilla chips, warm flour tortillas 
1 C chunky chipotle salsa 
 
Stir ingredients, except dippers, in a heavy sauce 
pan over medium heat 
until cheese melts and mixture is smooth.  Trans-
fer to a fondue pot, 
chafing dish or ceramic bowl.  Serve w/dippers 

Recipe submitted by Jean Jones Fall 
 
Hot Cheese Dip 
 
1  8 oz. block McCadam        1C low fat mayonnaise 
    Monterey Jack or Empire      1C chopped onions 
    pepper jack cheese 
1  8 oz. block McCadam sharp 
    cheddar cheese 
 
Shred cheeses, mix all ingredients together.  Bake 
at 350 degrees 
for 30 minutes. 



Food Pantry Distribution 
At 173 East Main Chateaugay 
Wednesday February 28, 
2024  5-6:30 PM. It is open 
to the residents of Burke and  
Chateaugay. 

Recipe submitted by Cheryl Bonner Ryan 
 
Crab & Shrimp Dip 
 
1 can small shrimp                                        1/4C sour cream 
1 can crabmeat                                             1-1/2 tsp horseradish 
2  8 oz. cream cheese, softened                   2 scallions chopped finely 
2 T mayonnaise 
 
Drain the shrimp and crabmeat, set aside.  In a medium bowl combine 
the cream cheese, mayonnaise, sour cream and blend until creamy. 
Add horseradish and onion.  Mix well.  Fold in shrimp and crab meat. 
Serve with crackers or bread cubes. 

Helpful Hints: 
 
To keep appetizers hot, make sure 
you have enough oven space and 
warming plates to maintain their 
temperature. 
 
To keep appetizers cold, set bowls 
on top of ice or rotate bowls of dips 
from the fridge every hour or as 
needed. 


