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The JRD wants every                         
patron to know how very 
thankful we are for each 

of you   

& 

We are so grateful for              
the opportunity to be                    

able to provide programs 
for people of all ages. 



 

November 25, 2021 

Run starts at 8am 
Cost: 5 cans of  food or non-perishables  

Burn off those Thanksgiving calories with your friends 
and family. Course is a 3.64 mile run or walk along the 
bike path.  Run starts and ends at the Jerome Recreation 
District. Register by Friday Nov. 19h to be guaranteed a 
shirt on race day. You WILL NOT receive a shirt if you 

register after Nov. 20th. All donations go to Martha and 
Mary Food Pantry. Please limit the amount of  vegetables 

donated. Families in need can not prepare adequate meals 
with only canned vegetables. The food pantry is needing 

more protein rich food, baby products and  paper products. 

Must register in our  
office and have food present 

at time of registration. 
Jerome Recreation District 

PO Box 289 

Jerome, Idaho 

It’s a Super Hero Thanksgiving 5K!  

*Prizes for the best Superhero costumes* 

The Hulk, Captain America , Batman and Spiderman  

all stopped by last years Turkey Trot! 



 
 
 
 
Thanksgiving Day 
Special Events 

 
   6am-Spinning 

   7am–Boot Camp 

($3.00 per class for Thanksgiving Morning Classes) 

 8am-Fun Run 



 

“Thankful”  

NOVEMBER 

Is 

 

 
 

Month!! 

 

Bring a friend to any          

class or for a day of 

weights and cardio!! 

 

 

 

 

 

“Thankful”  

NOVEMBER 

Is 

 

 
 

Month!! 

 

Bring a friend for free to 

try any class the first 

time or for a day of 

weights and cardio!! 



 

September 7-October 15 
Registration is on a first come-first serve basis 

Team Fee  $275 

*Season will be 10 weeks starting November 8th thru February 4th.   

*Teams will play a total of 10 games followed by a double elimina-

tion tournament. 

*Players are not allowed to play on more than one co0ed team. 

*Teams are allowed a max of two players 16-18 years old.   

*Current college volleyball players will be required to play in the 

highest league. 

League Schedule 

Monday-D League 

Wednesday-C League 

Friday– Women’s League 

 Each league is limited to a certain number of teams so sign up 

early!                                                                                                            

Registration will require a team fee, a completed roster with signa-

tures relating to the liability waiver, JRD sexual harassment policy , 

and the assumption of risk relating to the Coronavirus/Covid-19 

form. 

                                                                      

Register in person at 2032 South Lincoln,                                                       

by phone at 208-324-3389,                                                                                

by mail at P.O. Box 289, Jerome, or                                                                           

online at www.jeromerecreationdistrict.com                                            

(pay with Visa or Mastercard) 



 
 

 

Youth Basketball  

Registration coming November 30th 

Cost: $17.00 in District  $27.00 Out-of-District 

1st grade thru 6th grade 

Games Start January 2022 

Register by phone at 208-324-3389,                                                        

online at jeromerecreationdistrict.com,  or                                  

stop in to register at 2032 South Lincoln.                                                



 

 

 

 

 

Froot Loop Turkey 
Ingredients: 

Bite size donuts 

Froot Loop cereal 

Candy eyes 

Toothpicks 

 

Directions: 

Place one bite size donut on a  plate or flat surface. 

For each donut you will need 4 toothpicks for the Froot Loop “feathers”.  Stick the 
toothpicks in the donut on one half only, evenly spaced for the feathers.  Place the 
Froot Loop cereal pieces on tooth picks.  Each feather can be a single color or varie-
gated.  Place two candy eyes on the donut on the opposite from the feathers.  Cut one 
orange or yellow Froot Loops in half.  Stick one half of the cut Froot Loop in the donut 
just below the eyes for a beak.  Set aside the other half for another turkey.  Repeat 
with a red Froot Loop for the waddle. 



 



Amazing Healthly Benefits of Turkey  
 

Turkey is a popular source of meat in the United States. Americans eat about 16.1 pounds 
of turkey per year per person. That’s twice as much as people ate just 50 years ago. Tur-

key packs a powerful nutritional punch and it’s healthier overall than red meat.  
 

Turkey is a great source of protein. The body uses protein to build and repair bones, mus-
cles, cartilage, skin, blood, and tissue. Protein is a macronutrient, which means that your 
body needs a lot of it. It's also a good source of beneficial vitamins and minerals like mag-

nesium and niacin.  Turkey is also an excellent source of selenium. Some studies have 
shown that a diet rich in the mineral may help to prevent certain kinds of cancer. 

 
Turkey is a low glycemic index (GI) food. That means it won’t cause the blood sugar spike 
that you’d get from more sugar-rich and carb-rich foods. If you have diabetes, including 

turkey in your diet can help you to keep your blood sugar under control.  
 

Low GI foods like turkey can also help increase levels of “good” HDL cholesterol in your 
body. HDL cholesterol travels through the bloodstream and helps to remove “bad” LDL 

cholesterol.  
  

Turkey and other kinds of poultry are part of the MIND diet. Scientists created the MIND 
diet to slow the mental decline associated with Alzheimer’s disease and other causes of 

dementia. By eating poultry products like turkey at least twice a week as part of the MIND 
diet, older adults may preserve their memory and thinking skills. 

 
 

                                                Creamy Mexican Turkey Soup 

 

1 Tbs vegetable oil  

1 large carrot, chopped 

1 stalk celery, chopped 

1 cup chopped yellow onion 

2 cloves garlic, minced 

3 cups chicken or turkey stock or broth 

1 can diced green chilies, drained 

2 cups 1% milk (I used skim milk) 

¼ cup all-purpose flour 

1 tsp salt 

1 tsp chili powder 

½ tsp ground cumin 

2 cups shredded turkey 

¾ cup corn, fresh or frozen 

3 Tbs chopped fresh cilantro 

1 cup grated Monterey Jack cheese 

 

1. In a large stockpot, heat oil over medium-high heat. Add vegetables and garlic and sauté for 5 minutes. 

Add broth and bring to a boil. Reduce heat to medium-low and simmer, covered, for about 10 minutes. Add 

chiles. 

2. In a bowl, whisk together milk, flour, salt, chili powder and cumin. Increase heat to high and whisk milk 

mixture into soup. Stir until thick and bubbly, about five minutes. Reduce heat to low. Add turkey, corn, ci-

lantro and cheese; stir until cheese is melted and soup is hot, 5 to 10 minutes. 

https://www.amazon.com/gp/product/B00MHNZ85U/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B00MHNZ85U&linkCode=as2&tag=reamomkit-20&linkId=abd048dc87e7dd39d542aff6341674bc
https://www.amazon.com/gp/product/B00MHNZ85U/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B00MHNZ85U&linkCode=as2&tag=reamomkit-20&linkId=abd048dc87e7dd39d542aff6341674bc


Fall Time Recipes 

                                        Apple Snack Cake 
                         This is a great snack for after school or on the weekend  

                                                                after a fun day of raking leaves. 
 
   2 cups sugar (or less to suit taste) 

   2 eggs 

   3/4 cup applesauce 

   2-1/2 cups whole wheat pastry flour (options: use 

all white flour or 1/2 white flour and 1/2 regular whole 

wheat flour) 

   3 teaspoons baking powder 

   1 teaspoon salt 

   1 teaspoon ground cinnamon 

   3 cups diced peeled tart apples 

   1 cup chopped walnuts 

   3/4 cup butterscotch chips (optional) 

 

     In a large bowl, combine sugar, eggs and applesauce. Stir in flour, baking powder, salt, and 

cinnamon (batter will be thick). Stir in apples and nuts. Spread into greased 13-in. x 9-in. bak-

ing pan. Sprinkle with the butterscotch chips.                                                                                 

Bake at 350° for 35-40 minutes or until golden and a toothpick inserted near the center comes 

out clean. Cool before cutting. Yield: 2 dozen. 

Butternut Squash and Apple Bake 
A healthy version of a veggie casserole allows two of the season’s most 

popular offerings to shine. 
 

   1 tablespoon olive oil 

   5 cups peeled and cubed butternut squash (about 2 lbs.) 

   1 large onion, peeled and diced 

   2 medium tart apples, peeled, cored, and cubed 

   1 teaspoon chopped fresh thyme 

   1/2 teaspoon salt 

   1/4 teaspoon pepper 

   1 1/2 cups coarse whole wheat or cornbread bread crumbs 

   3 tablespoons melted butter 

   1/2 cup grated parmesan 

 

In a large skillet heat the 1 tablespoon olive oil over medium heat.  Add the squash, reduce 

the heat to medium-low, cover, and cook for 10 minutes.  Stir in the onion and apples.  Cover 
the pan and cook for 5 minutes longer.  Stir in the thyme, salt, and pepper.  Transfer the mix-

ture to a greased 11x7 pan.  In a small bowl combine the bread crumbs, melted butter, and 
parmesan.  Sprinkle the bread crumb mixture evenly over the squash mixture.  Bake in a 400 
degree oven for 20-30 minutes or until bread crumbs are golden brown. 




