
 

 

  

 

EASTERN PLAINS 

701 4TH Street 

COMMUNITY PANTRY 

Calhan, CO 80808 

Eastern Plains Community Pantry will encourage, support and enhance the quality of life of 

community members by assisting with food distribution, living necessities and other resources for 

everyone with respect and dignity, and without judgment or prejudice. 

 

It’s that time of year again.  While many of us are getting our final holiday 

preparations done, some of our neighbors are busy figuring out how they are 

going to eat and still keep warm.  In the middle of a season which celebrates 

peace and goodwill, too many of our neighbors have to choose between food, 

heat and medicine.  While we are busy figuring out what we will bring to our 

holiday dinners, some people in our midst are busy figuring out if they are going 

to be able to put dinner on the table. 

 

All of us have someone on our Christmas list for whom it is difficult to find the 

right gift.  It might be time to consider giving a gift which cannot break and does 

not need to be dusted.  A donation to a charitable organization given in the name 

of your loved one can circulate back through the community and will have a 

reach which you can only imagine.   

 

The phrase “Think globally, act locally,” can be a guide for giving which will 

have a direct impact on the world around you.  If you are concerned about the 

reputation of the charities you are considering, there are a number of charity 

navigator web sites which rank organizations based on several factors, including 

how much of their budget goes toward overhead including executive 

compensation.  Perhaps the best way to assure that your gift is used in the way 

you wish is to find a local organization where you can see firsthand the way your 

generosity is used to benefit your friends and neighbors. 

 

If you would like to donate locally and you need some ideas, go to 

www.easternplainscommunitypantry.org/donate to see some of the programs 

which are worthy of support. 

 

http://www.easternplainscommunitypantry.org/donate


Winter weather has come to the high 

plains.  The staff of the Eastern Plains 

Community Pantry is concerned about 

our friends who come for the mobile 

pantry.  There is not enough room 

inside the building to accommodate 

all of our clients while we are setting 

up for distribution.  To the extent that 

you are able, please be prepared to 

wait outside the building if you arrive 

early.  Dress warmly and carpool if 

you can.  If you are waiting and have 

extra room in a warm car, please 

share the heat with others who are 

waiting also. 

 

 

Winter on the high prairie comes with 

some special challenges.  High winds 

and blowing snow can quickly turn 

familiar landscape into a frozen desert 

complete with wind sculpted dunes.  

It doesn’t take much snow driven by 

high winds to produce icy roads and 

life threatening wind chill.  For a 

chart showing wind chill, see the chart 

produced by the National Weather 

Service:  

http://www.nws.noaa.gov/om/winter/

windchill.shtml 

 

Whenever there is more than ¼ mile 

of gravel between you and maintained 

asphalt, you need to be prepared to 

spend some time on your own.  If you 

must go outside you need to dress for 

survival.   

 

We have all heard, “Dress in layers.”  

I won’t repeat it here except to stress 

that the outer layer should be water 

and wind resistant.  Nothing will rob 

you of body heat faster than wind 

rushing through damp outer garments 

and stripping away the warm air 

pockets trapped between the layers of 

garments. 

 

Another one we have all heard before 

is, “Wear a hat.”  It is true; up to a 

third of body heat can be lost through 

a person’s head.  In driving snow a 

long scarf which can be wrapped over 

the nose and mouth to preheat the air 

and prevent the shock of breathing 

freezing air.  If the scarf is long 

enough, the tails will help block the 

wind from coming in through a jacket 

zipper. 

 

 

 

http://www.nws.noaa.gov/om/winter/windchill.shtml
http://www.nws.noaa.gov/om/winter/windchill.shtml


Winter preparedness on the high 

prairie also means being able to cook 

without electricity, heat without a 

furnace blower and light without a 

light bulb.  When using a space heater 

use only a device designed to be used 

indoors.  Use extreme caution when 

using a combustion device, especially 

one fueled with kerosene or white gas 

(Coleman fuel).  Be sure to provide 

adequate ventilation and always 

follow the manufacturer’s 

recommendations.  Every year people 

die needlessly from carbon monoxide 

poisoning.  Children are especially 

vulnerable. 

 

If you are fortunate enough to have a 

generator, be sure that the unit is 

outdoors and far enough away that 

exhaust gasses will not be drawn into 

the house.  Check the batteries in your 

carbon monoxide detectors.  Even an 

ordinary fireplace can cause a lethal 

build-up of carbon monoxide gas if 

the chimney is not drawing properly. 

 

Many of us on the high plains are on a 

domestic well.  If we are without 

electricity, we are without water.  Our 

average snowfall contains less than 

one tenth of an inch of water for every 

inch of snow.  Melting one inch of 

snow will yield a teaspoon of water, 

making this a very inefficient way to 

get water for family needs.   

 

While you still have power, fill clean 

containers with water and put lids on 

them.  Clean milk jugs or juice 

containers work well, as they are 

designed for liquid storage.  Store at 

least one gallon of drinking water per 

person per day. 

 

Emergency preparedness is not 

something which can be done easily 

or quickly.  It is, however, much 

better to start doing a few little things 

now and build up to a full survival kit 

than to wait until after disaster hits to 

gather provisions. 

 

 



It’s pumpkin time again!  An amazing 

variety of pumpkins and winter 

squash are available in abundance and 

are very cheap or free.  One problem 

with these fall treasures is that many 

of them are much larger than most 

families want to eat at one sitting.  

Additionally, the lowest prices are 

usually available over a short season.  

Fortunately, these vegetables are well-

suited to winter storage. 

 

Most 19
th
 and early 20

th
 century 

houses had root/storm cellars.  These 

cellars were always located near the 

main dwelling, often with an entrance 

off of the back porch.  Taking 

advantage of geothermal principles, 

these cellars were dug into the soil 

and extended well below the frostline.  

These rooms usually had low ceilings.  

Their roof was covered in soil to a 

depth of 24 inches and arched slightly 

in the center.  There were low, 

covered vents to allow some air 

circulation.  The walls were lined with 

shelves of canned goods and there 

were gunny sacks of potatoes and 

onions.  Winter cabbages and 

cauliflowers would be stored with 

their outer leaves on.  Winter apples 

and winter pears would be stored in 

wooden fruit boxes.  Pumpkins and 

winter squash would be stacked 

loosely.  Root vegetables would be 

cleaned and stored in wooden boxes 

or gunny sacks. My grandmother 

would carefully gather her gladiolus 

corms and her dahlia tubers and store 

them in brown paper bags.  The things 

that made the trip to the root cellar a 

delight rather than a chore were the 

crocks of sauerkraut and the amazing 

pickle barrel!   

 

Modern refrigeration and the cost of 

home construction have almost 

eliminated the root cellar.  There are 

some things you can do if you want to 

simulate a real root cellar.  You need 

an area where the temperature 

remains fairly constantly slightly 

above freezing.  An unheated garage 

or shed or a stall in the barn are really 

good locations.  If the temperature 

falls below freezing for an extended 

period of time, or if the temperature 

may drop close to zero, find a large 

cardboard box and pack the squash in 

straw or wood shavings.  This will 

keep your food from freezing.  

Always be sure to step up your rodent 

control measures, because you have 

just prepared a mouse banquet.  If you 

have a high/low thermometer, you can 

fine tune your storage location.  

Lacking a real root cellar, this will 

provide the best winter storage for 



you and your family won’t have to eat 

squash for a month just to stretch your 

food dollar. 

 

Another problem most people have 

with pumpkin is the amount of food in 

one pumpkin!  My family has a limit 

on how many pumpkin pies they are 

willing to eat in one sitting.  Food 

banks and food drives have more 

canned pumpkin than they can give 

away.  So what do with pumpkin you 

won’t use in pies??? 

 

Preparing a pumpkin from the wild is 

actually a lot of fun.  Take the 

pumpkin outside and place on a 

wooden surface which you don’t mind 

getting cut.  I use my wood splitting 

stump.  Remove the stem and set stem 

side up on the surface.  Using a heavy 

cleaver, an axe or a hatchet, smash 

open the pumpkin.  Sorry, fun’s over.  

Once you have the pumpkin open, 

scrape out the seeds and set them 

aside for later.   

 

Rinse the pumpkin and slice into 

more manageable sizes.  It will be 

easiest to cut through the flesh toward 

the skin.  If you cannot cut through 

the tough skin, you can break the 

pieces apart.  

 

Lightly cook the pumpkin so it is 

tender and can be easily scraped from 

the outer peel.  I prefer steaming, as 

this keeps most of the nutrients in the 

pumpkin and not in the juice.  The 

color is lighter and the flavor is a bit 

fuller.  There is less excess moisture 

to deal with also.  Boiling is another 

quick and easy way to deal with a 

pumpkin.  There will be some loss of 

nutrients, but the biggest headache for 

the cook is dealing with all of the 

excess moisture.  The cooked 

pumpkin must be allowed to drain.  

Even then there will be more moisture 

in boiled pumpkin than in pumpkin 

prepared by other methods.  Pumpkin 

can be baked, roasted or micro-waved 

depending on your time and the 

amount of pumpkin you are preparing 

at one sitting.  Firing up an oven for 

one pumpkin is not really energy 

efficient. 

 

 Scrape the cooked pumpkin out of 

the shell.  Set aside the pumpkin you 

will use immediately.  Freeze the 

remaining pumpkin in the quantities 

you will use.  Pumpkin and squash 



lose quality and nutrients if they are 

thawed and refrozen.  Resist the 

temptation to run the pumpkin 

through a blender or food processor 

until you are ready to use it.  Mixing 

air into the pumpkin will cause it to 

turn brown.  The color and the flavor 

will be less appealing. 

Pumpkin Soup 

2 c. (or 1 small can) pumpkin 

½ c. heavy cream (or evaporated milk—

NOT condensed milk) 

1 c. milk (can substitute powdered milk) 

½ c. grated cheese (Processed cheese will 

not produce as strong a taste as cheddar, but 

it melts better.) 

Salt and pepper to taste 

Sour cream or plain yogurt 

Put the pumpkin, cream and milk into a 4 c. 

saucepan over medium heat.  Stir constantly 

to prevent sticking to pan or burning.  When 

small bubbles form around the edges of the 

pan, stir in cheese.  Continue heating until 

cheese is melted.  Season to taste.  If soup is 

not smooth enough in texture, run it through 

a blender.  Top with a dollop of sour cream 

or yogurt. 

 

For variation, I add a drop of liquid smoke 

and red peppers to fresh pumpkin.  Canned 

pumpkin has a deeper, more nutty taste and 

tastes good with ginger and some grated 

carrots added in. 

Cranberry Spice Bread 

  
½ C shortening 
1 C sugar 
1 egg 
1 C raisins (optional) 
½ C chopped nuts 
1 ¾ C flour 
¼ t salt 
1 t baking soda 
1 t baking powder 
1 t cinnamon 
1 16 oz. can cranberries (whole or jellied) 
  
Sift dry ingredients together.  Cream 
shortening and sugar then add egg and beat 
well.  Mix in dry ingredients, then stir in 
nuts, raisins and cranberries. 
  
Grease and flour bread pans.  Bake at 350 
40-50 minutes.  Makes two small loaves or 
1 large. 
 
 
 
 
 
 

 

 


