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Wishing you well,
Marie, Joni and Estelle

It’s starting to feel more like fall each day. The leaves are falling,
and the trees are turning many beautiful colors. It was wonderful
to see all of you at the training in October. I hope you gained
some great knowledge from this training. 

Our Annual Thankful Recognition will be held on Friday, November
8th, from 10:30 a.m. to 1:30 p.m. During this event, we will be
honoring our Veteran program volunteers. You should have
received your invitation. Transportation will be provided for those
who use transportation on a regular basis. If you are unable to
attend, please notify Estelle by Friday, November 1. We look
forward to seeing you all there.  

We also have included other events that are happening in the
month of November that are being hosted by Senior Affairs. We
are so grateful to have you all in our program. We are very
thankful to spend time talking with and visiting you at your sites.
We hope you have a wonderful Thanksgiving filled with family and
friends.

Office will be closed for Veterans Day, 
Monday, Nov 11  and  

         Thanksgiving, Thur/Friday,  28/29 Nov 2024



Linda Alvarado Nov 30Linda Alvarado Nov 30

If you are in Service, then you should
be wearing your Foster Grandparent

Name Tag to trainings, events,
service projects,  and while you’re in
service.    If you have any questions,

please call the office.    

Be Heard ~ Have a Say ~Join the FGP/SCP
Advisory Council!   

You can fill out a self-nomination form! 
Call Joni to get the form or stop by the

office and fill one out.    Next Meeting 15
Jan at Bear Canyon Senior Center 1000-

1200

We are still looking for 
Grandparents that would be interested in giving classroom briefings.  The

outreach initiative team will give you on the job training until you are
ready to brief on your own.  We can't do it without you.  

Requires that you are able to drive or have private transportation.  Want to
give it a try or see if its right for you - you can attend a briefing/training
and then let Joni know afterward if you would like to sign up for more.

Call Joni if interested and sign up.

Trash in the Class

Thankful Recognition Map
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Follow the highlighted directions

9401 Balloon
Fiesta Park NE

Albuquerque NM
87113



October In-service Information 

Free Classes for Early Childhood Educators & Partners
www.nmels.org

Information for Early Childhood Programs and Families
www.newmexicokids.org

Information & Locations of NM PreK Programs in NM
www.newmexicoprek.org

For more information on available trainings or to
register for trainings, please visit, www.nmels.org.   For

questions, please email nmels@unm.edu  For the
Trainer Registry, call 505-250-6725 or Contact for

more information:
Luisa Massey: Luisamassy@unm.edu  505-974-1747

Sandra PereaSandra Perea
Orlando SanchezOrlando Sanchez

Jon SundellJon Sundell
Ramon TrujilloRamon Trujillo





Events Happening in November



Recipe of the month
Mexican Ground Beef Skillet

Serves 2
Prep Time: 10 Min - Cook Time: 20 Min - Total Time: 30 Min

Ingredients
⅓ tablespoon olive oil                                             ⅓ tablespoon minced garlic
⅙ med yellow onion minced                                  ⅔ large bell peppers diced
⅓ lb. 85% ground beef                                             ⅙ cup tomato sauce
1 tablespoons taco seasoning                               ½ cups beef broth any kind
⅔ tablespoons green chiles                                   ⅙ cup Mex shredded cheese

5 oz. canned black beans drained and rinsed
⅓ cup quick-cooking brown or white rice 

Instructions
Heat olive oil over medium/high heat in a large nonstick skillet*.  When olive oil is
fragrant, add garlic, onion, and bell pepper. Sauté for 3-5 minutes.  Then, move

veggies to the side and add in ground beef.  Sauté ground beef for 7-9 minutes, or
until fully cooked. Mix everything together in the pan.  Once the beef is fully cooked,
add taco seasoning, tomato sauce, green chiles, and black beans and cook for a few

minutes. Then, add in quick-cooking rice and broth. Bring to a boil over
medium/high heat. Once boiling, turn down to low and cover. Let simmer for around

20 minutes or until the rice has softened and absorbed the majority of the liquid.
Sprinkle cheese on top of skillet and either let melt naturally or pop it in the oven at

400ºF for a few minutes to fully melt cheese.
Serve beef skillet with chips!

Notes
Skillet size: used a 16-inch skillet, but if you use something smaller, just make sure it is deep

enough. A dutch oven would work perfectly!
Nutrition information includes our homemade taco seasoning recipe.

Nutrition: Calories: 379kcal | Carbohydrates: 28g | Protein: 27g | Fat: 16g | Fiber: 6g | Sugar: 4g
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