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New Year’s Resolutions 

December 2021 
Filling Station Events & Happenings 

2   Thu   Food Distribution & LCC Computer Lab 9-1 
4   Sat    Christmas on Main 5 to 8 PM 
7   Tue    Food Distribution & LCC Computer Lab 9-1 
9   Thu   Food Distribution & LCC Computer Lab 9-1 
14  Tue   Food Distribution & Senior CSFP & LCC Computer Lab 9-1 
16   Thu  Food Distribution & Senior CSFP & LCC Computer Lab 9-1 
 

 

The Filling Station is CLOSED  
December 20th through January 3rd.   

It will re-open on January 4th. 

    

 

The Life Leaders Institute offers two rea-
sons why most people fail to keep resolu-
tions for more than a few weeks after set-
ting them.: 1) they “say” it, but not “set it” 
meaning that they do not write down the 
what, how and why and 2) they loose moti-
vation for a variety of reasons and are 
comfortable falling back on their old hab-
its.  These experts advise that you would 
be well served to write just one goal:  to 
outline a written plan to achieve the things 
you want in life. 

 There are seven areas of life which 
you may want to address:  physical, finan-
cial, professional, personal, social, philan-
thropic and spiritual.  There are seven 
steps to increase your chances of success:  

1) identify and state the primary purpose; 
2) list the desired results (vision & goals); 
3) list the strategies that might work for 
you; 4) what’s your motivation-why should 
your persevere when you want to quit; 5) 
decide if the benefits of achieving this 
goal are worth the effort or not; 6) set 
deadlines, appointments with yourself, or 
actions; and 7) evaluate your progress—be 
honest and accountable to yourself.  

 This year we invite you to create a 
plan. Get a blank book, use the format sug-
gested and consign your plan to writing.  At 
Christmas next year, review your progress. 
We think you’ll be surprised at your accom-
plishments! 
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Everyone, No Matter How Poor, Can Make Someone’s Christmas Brighter 

There is no shame in being poor, it is a tempo-
rary state, but there is shame in being poor in 
spirit.  This phrase may seem odd in today’s 
society.  One interpretation is that it means 
having a hard heart—a heart that is close off 
to the joy of everyday living, the treasure of 
life, the freedoms we have, the goodness we 
feel when we help relieve the suffering of an-
other.  While you may be in need of a specific 
type of help in this season of love, this is also 
an opportunity for you to share your good for-
tunes. 
 In the Parable of the Five Talents in 
Matthew 25:14-30 there is one key verse 
where the master gave talents to his serv-
ants.  This phrase, “...each according to his 
ability” contains a liberating message for the 
poor and for everyone.  This suggests that we 
are made in the image of God and, therefore, 
all of us have value and gifts to use for our-
selves, our families and our communities.  This 
Christmas we invite you to tap your resources 
and your talents and offer your unique gifts 
to the world as a testament of your faith in a 
better life for all. 
 So, here are a few ideas to get you 
thinking about how you and your family can 
share your blessings: 
 
1. Be an elf—answer a child’s letter to Santa. 
2. Participate in a fundraiser for a cause by 

volunteering your time. 
3. Help the food bank (e.g., clean the front 

windows, power wash the walk, do some 
yard work, sweep the floor, etc.).  Better 
yet, involve the whole family. 

4. Spend time with an elderly shut-in or a 
nursing home resident. 

5. Donate one gift to a child through a chari-
ty. 

6. Prepare a meal and take it to friend or 
family. 

7. Help another family decorate their home. 
8. Perform a chore or fix something for 

someone who can’t do it for themselves. 
9. Make Christmas cards and provide them to 

your neighbors or nursing home residents, 
or those who receive food from the food 
bank. 

10. Offer to babysit your neighbor’s or 
friend’s children so they can have some 

time alone. 
11. Run an errand for someone who can’t. 
12. Make tree ornaments to give to fami-

ly and friends. 
13. Make and give customized coupon 

books: (clean the inside of a car, 
wash the car, breakfast in bed, af-
ternoon at the park, picnic lunch, 
game night, etc.) 

14. Take a child to the dollar store or 
flea market—give them a few dollars 
to spend. 

15. Get an empty book and fill it with cut 
out pictures, messages and inspira-
tional quotes.  Give it as a gift. 

16. Take a nice picture of the person or 
family—-have it printed.  Frame it 
and give it as a gift. 

17. Buy a cheap frame (dollar store or 
flea market), paint or decorate it.  
Find an inspiration quote online to 
frame. 

18. Make and share your special home-
made food item (e.g., BBQ sauce, 
pickles, mustard, etc.) 

19. Create a personalized playlist. 
20. Make a video and share it. 
21. Create a recipe book. 
22. If you have a special talent, how 

might you share it?   
23. Re-gift, but only if the item was not 

given to you by the person you plan to 
give it to; AND if it is still in new or 
like new condition; AND if you re-
member to remove any prior gift tag 
or note.  

24. Remember to thank those who help 
you, in whatever way. 

25. Gift yourself:  Make a vision board 
(treasure map) of pictures that de-
pict the life you want to be living.  
Look at it frequently and imagine 
yourself living that life.  You will be 
amazed at what you might achieve! 

 
So during this season of giving and shar-
ing, you have an opportunity to be grate-
ful for your many blessings and you do 
have gifts to share—many of which cost 
you absolutely nothing but your time.  Do 
share! 
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Holiday Safety 

We are sure you have seen these before, but a little repetition won’t hurt, in fact it might 
prevent a loss of property, an injury or worse.   
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30 Christmas Dinner Recipes for Under $10 

The web is a cornucopia of ideas when it 
comes to recipes and meals on a budget.  
It is even possible to eat a wonderful holi-
day dinner when your funds are limited.  
We are sharing a few of these recipes on 
this page, but to see more click here.  

Crock Pot Chicken Main Dish 

Rub a chicken top and bottom with 1 tsp. 
Paprika and 1 Tbsp. Chicken poultry sea-
soning. Cut up veggies (onion, celery, car-
rots, potatoes). Place veggies in the bot-
tom of a crock pot putting the carrots 
and potatoes on the very bottom.  Add 
chicken broth to cover the veggies.  Lay 
the seasoned chicken on top.  Put on the 
lid and cook on high for 4 hours.  When 
chicken reaches an internal temperature 
of 165 degrees—it is done. 

 A crock pot and an instant read 
meat thermometer are very good invest-
ments that you will use for years to come. 

Glazed Picnic Ham Main Dish 

Buy a 5 to 8 lb. smoked picnic ham.  Pre-
heat oven to 350 degrees.  Remove any 
netting.  Place ham fat side up in a pan 
with sides.  Pour 1 c. water in bottom.  
Cover pan with foil and bake for 1 hour. 
While ham is cooking, make the glaze. (1 
c. orange juice, 1.5 c. brown sugar, 1/4 c. 
molasses, 3 Tbsp. Dijon mustard 3/4 tsp. 
orange zest.  Mix well. Remove ham from 
oven after 1 hour.  Peel off rind, trim fat 
and discard (don’t burn yourself).  Score 
ham in cross checks about 1/2 inch into 
the meat.  Pour 2/3 of the glaze over the 
ham.  Return to the oven and bake anoth-
er 2 hours, uncovered.  Baste twice with 
remaining glaze. Remove, let rest for 10 
minutes then serve. 

Slow Cooker Pot Roast 

Drench the meat (3 lb) in flour.  Brown 
all sides in a pan on the stove. While 
meat is browning, add 2 cans of cream of 
mushroom soup, one packet of beefy on-
ion soup dry mix, 3/4 c. water to the 
crock pot and stir until blended.  When 
roast is browned, add to crock pot. Spoon 
mix over top of meat.  Add cut up veggies 
(3 potatoes, 4 carrots, 2 stalks of celery 
and 1 small onion) to crock pot—surround 
the meat.  Cover and cook on low for 8 
hours.  Toward the end, if desire, add 
sliced mushrooms.  Cook until they are 
soft.  Serve hot with a salad and bread. 

Slow Cooker Sausage and Cabbage 

Chop up one small head of cabbage. Add 
to the crock pot.  Dice three potatoes.  
Place in crock pot on tap of cabbage.  
Dice up three carrots and add the to the 
pot.  Quarter one small onion and add to 
the pot. Cut 2 lbs of sweet sausage links 
into bite size rounds. Add one c. of 
chicken broth.  Sprinkle 1/2 tsp. salt,1/2 
tsp. pepper, 2 tbsp. brown sugar and 1 
tsp. minced garlic over the top.  Close 
the lid and cook on low for 6 hours.  Can 
be served over rice. 

https://brooklynfarmgirl.com/christmas-dinner-on-a-budget/


Mission:  To assist with filling the unmet 
needs in the areas of Nutrition, Educa-

tion and Connection serving the residents 

of Jones County. 
 

PO Box 222 

221 Main Street 
Pollocksville, NC 28573 

252.224.1127 

info@fillingstation1075.com  
https://fillingstation1075.com/

Facebook.com/FS1075 
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