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We hope you are enjoying your time with family and friends at
summer cookouts and family get togethers. 

As summer school is coming to an end, we are happy to announce
the APS partnership has been renewed for the upcoming school
year.  We are sure everyone is excited to get back into service.

We wanted to reach out and let you know that there are still
opportunities available to volunteer at various Multigenerational
Centers for the remaining summertime as well as for the upcoming
school year.  If you are interested, please contact Joni. 

We are wishing you a wonderful summer! Take some time to relax
and recharge, and we look forward to seeing you next month.
Enjoy the rest of your summer!

FGP Staff
Marie, Joni and Estelle 
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AmeriCorps Seniors Foster Grandparent Program helps kids learn
through a variety of  ways. 
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Notice:
Please do NOT start serving
at your school until AFTER
you have been notified by

FGP Staff. Certain procedures
must be met prior to entering

the classroom.
Thank you



FGP Staff hope you all have a
very Happy 4th of July.
Office will be closed in

observation of
 Independence Day.

Happy Birthday!
Loretta Hoyt

29 July
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Reminder: Advisory Council
17 July @ 1000-1200 at

Barelas Senior Center, Silver
Room.  We are looking for 4
FGP volunteers to join the

FGP/SCP council...if you are
considering this, please join us

at this brunch meeting.  

Volunteer Badge Policy
Please wear your volunteer

badge on the outer most
layer of clothing above the

waist any time you are in
service or on city property.

Call Joni with any
questions...505-764-6421

FGP Moved
We are now located at

the back of Barelas
Senior Center.  

Foster Grandparents Needed.
We are trying to grow our

program - if you have someone
in mind please let us know!  Or

have them call Joni at
505.764.6421 for an application.



City of Albuquerque Solid Waste/
Keep Albuquerque Beautiful Classroom

Education

Foster Grandparents Program will be partnering with the City of
Albuquerque Solid Waste/Keep Albuquerque Beautiful in this school
year. Within this program, you will be trained and provided with
materials to do a presentation in classrooms around the Albuquerque
area.  If you think you would like to be involved - teach the next
generation how to recycle, just let Joni know via a call at 505-764-6421
or email her at   fgp@cabq.gov

FGP is very excited about this new partnership and thinks it will be a
great addition to our program.

The Solid Waste Management Department is committed to helping
maintain a healthy environment for Albuquerque's current and future
generations. 
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Spotlight
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To learn more about how the
Double Up Food Bucks

program works and to find a
participating outlet near you

visit:
https://www.doubleupnm.org/

Basil Information
 

1.  Basil is an easy herb to grow in windowsill containers or in your home garden. 
2. The most common type of basil is sweet basil. Other popular varieties include Italian,
lemon, purple, and Thai.
3. Look for leaves that are smooth and whole, that have a strong aroma, and that are
bright in color.
4. When using, gently wash leaves under cold water and pat dry. Remove leaves from
stems, then tear or cut the leaves to the desired size.
5. Basil is a great way to add flavor to recipes without adding salt.
6. Basil contains small amounts of vitamins A and K, folate, magnesium, phosphorus, and
potassium. It is very low in calories but provides some dietary fiber.
7. Adding basil to your water can create a fresh unique flavor. You can also combine
fruits or vegetables with basil for more flavor. Basil goes well with lemon, blueberries,
watermelon, strawberries, cucumber, and many other fruits and vegetables. 
To infuse water with basil and other flavors, fill a large jar or pitcher with water, add torn
basil leaves, and cut up fruit or vegetable of your choice. Place the jar or pitcher in the
refrigerator for 2 or more hours to allow it to infuse. For a stronger flavor, leave
overnight. When the water is infused to your desired intensity, pour the water over ice
and enjoy!

Information

https://95ijl77ab.cc.rs6.net/tn.jsp?f=00175LyC83U4d4I97RdmjNgHZGJ7AdgFuAjmxt-xRYZRkUz7KwP7tkpM4XGAEVfNrQjWjxsovtYAFeStFFU4a-G8KWXWiAIwUnWhcAC0HBYwhQ9Ix-8MXN5-uDn6W3hNdxPr2g_V3hsUSm-rSomL_trzb9zMv5Jrg0h&c=xS4a6xmgGfhraiN6F4J2BJTxa2ZBdQo1KCO9fQQR1YETSGxZbU0gEw==&ch=qUjkTeanmfe87Ja42LfJhqFfaGyplwg724M7Gm8R5UvxEMNkzuKPtA==
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This Month Basil
New Mexico Pesto

·    2 cups basil, stems removed
·    ½ cup roasted green chile

·    2 tablespoons pistachios or pinion
nuts, chopped 

·    2 garlic cloves
·    ½ cup olive oil

·    ¾ cup grated parmesan cheese
¼ teaspoon salt

Instructions
 

1. Wash and remove stems of basil.

2. Place basil, green chile, nuts, garlic, salt
and parmesan cheese into a food processor
or blender. Blend everything together slowly
adding oil into the mix.

3. Once completely blended place into an air
tight container or jar. Store in the refrigerator
for up to 5 days.

Serve with pasta or as a topping for other
meals.



May & June Site Visits
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THANK YOU
SO MUCH!
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 Stay Calm and Color On
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