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Need Tax Help?
If you haven't filed your taxes from last year
or other prevous years we can help. You can

contact us at taxcenter@carecc.org or by
calling (479)-246-0104 Cooking Classes

Cooking classes start this mounth on September 20th from
6-7:30 pm on our youtube page. Click here to go to our
youtube page

Your Money Matters
If your employer offers a 401K Program make sure you invest in it.
Most employers will match what you put in up to a certain dollar
amount. It's Free Money!

New Pantry Procedure
We are changing how the pantry operates. All Pantry
services will need an appointment to participate. All
households will need to certify in our system by
providing verification documents. When you arrive for
your appointment, park in a space in the parking lot,
and wait to be checked in. Please wear Face Covering
when you interact with our staff and volunteers.
Appointments are available Monday, Wednesday,
Thursday, and Friday. Please use the Calendar on our website to make your pantry appointment. You
may call 11:00 am - 12:30 pm the day of the pantry to make an appointment.

New Times
We are transitioning to new hours September7th

Monday - 4:30-6:30 pm

Tuesday - Closed

Wednesday - 1:00 - 2:00 pm

Thursady - 1:00-2:00 pm

Friday - 1:00 - 2:00pm

Unplug and Play
We would like to thank all the volunteers who helped

with this event. It was a big sucess. We helped 4316

children

and gave away 36,000 pounds of food. And thank you
to our sponsers who helped support this event.

Help Us Help Others
Help us help others We value all of our sponsors and donors
that have made it possible to help our neighbors. There are
multiple ways you can be a part of this growing community
of support. You can help us every time you shop online at
Amazon with AmazonSmile. AmazonSmile Foundation will
donate 0.5% of the purchase price from your eligible
AmazonSmile purchases. Just use the Help CARE with
Amazon Smile link to get started. Log in to your Amazon
account, make sure you have selected CARE Community
Center in Rogers Arkansas as the charity you want to
support, and make your purchase as normal. It is that
simple. You can donate directly to us by visiting our website
via the donate button. You have the opportunity to make a one time donation or make a recurring monthly
donation. We appreciate your donations great or small. All donations are tax deductible and help us
strengthen the Northwest Arkansas community we serve.

It's Fall!
The weather is getting nicer outside. Spend some time outside this
fall and try to enjoy the moments and not stress to much about whats
ahead. A good way to get outside this fall is go watch a highschool
football game. These games are relitively cheap and help support
your local schools.

A Great Side for the
Fall

Ingredients
1/2 cup unsalted butter melted (or bacon drippings)

1 cup all purpose flour

1 cup yellow cornmeal (or polentaa)

1 tablespoon sugar (optional)

2 teaspoons baking poweder (optional: yeilds a fluffier
cornbread)

1/2 teaspoon baking soda

1/2 teaspoon salt

1 1/2 cup buttermilk (Shake before measuring)

2 large eggs

Instructions
1.  Preheat the oven to 200C | 400F and position a rack in the middle. Lightly grease a 9-inch cast iron
skillet or 9-inch square baking dish with butter and place skillet/dish into the oven to heat up. 

2.  In a large bowl, whisk together the flour,
cornmeal, sugar, baking powder (If using), baking
soda and salt.

3.  Make a well in the centre and add the
buttermilk and eggs. Mix together well to
combine, then add in the slightly cooled melted
butter. Mix again until 'just' combined (don't over
mix).

4.  Carefully remove your 'hot' pan or dish from
the oven with oven mitts, and pour the batter into
the hot skillet or dish. Listen to that sizzle! That's
what you want.

5.  Bake until the cornbread begins to brown on
top and a toothpick inserted in the centre comes out clean (about 20-23 minutes). Allow to cool for
about 10 minutes before slicing and serving

Here at care you aren't just a number or a statistic. You're are our neighbors, our
friends, our community. We live here, work here and this is our home, too. We

aren't part of a larger program or working for a state program. We are part of this
neighborhood. You will never be a number. you are our neighbors and You

matter!
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