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You read it right!  March is here, and that 

means we are one-fourth of the way through 

the year.  Time sure seems to be flying by.  

There seems to be quite a bit happening  in 

March.  March 4th is the day to go vote, in 

Stanton, at the Martin County Community 

Center, and Grady will be voting at Grady 

School.  Be sure to get out and make your 

voice be heard.  Ash Wednesday is March 

5th, and March 9th starts Daylight Savings 

Time so be sure to set your clocks ahead one 

hour Saturday night.  Spring Break is just 

around the corner too, starting  March 10th, 

with an early out March 7th.   

 

For the Chamber, March means Pee Wee 

Basketball.  It looks like we’ll  have several 

teams this year , and games will start March 

17th.  Games will be Monday and Tuesday 

evenings, starting at 5:30 and 6:30 at the Stan-

ton Middle School Gym.  Admission is $1.00 a 

person.  Come watch some basketball and 

support Martin County’s youngsters. 
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Crock Pot Cream Cheese Chicken Chili 

Ingredients 

2 chicken breasts, still frozen 

1 can Rotel tomatoes 

1 can corn kernels, do not drain 

1 can black beans, drained and rinsed 

1 pkg. Ranch dressing mix 

1 T cumin 

1 t chili powder 

1 t onion powder 

1 8-oz pkg. cream cheese 

Instructions 

Put the chicken in the crock pot. 

Top with the tomatoes, corn, 

the drained and rinsed beans, 

ranch dressing, cumin, onion and chili powders, 

stir to combine then top with the cream cheese. 

Cook on low for 6-8 hours, stirring one or twice 

 to blend in the cheese. 

Shred the chicken into large pieces 

and serve over rice. 

Can also serve in tortillas or taco shells. 

Serves 4 

Roasted Tomato Salsa 
Ingredients 

 Roasted Tomato Salsa Ingredients: 

 15-20 medium tomatoes 

 10 Serrano peppers (or 10 jalapeno peppers) 

 1 red or green bell pepper, optional (we use it when we have one on hand) 

 2 yellow onions 

 1 head of garlic 

 1 bunch of cilantro 

1 Tbsp salt 

Instructions 

1. Preheat oven to 375°F. 

2. Cut tomatoes, onions and peppers in half. Scrape seeds from the peppers. Peel garlic. Lay vegetables cut-side 

up on two baking sheets, and roast for 25 minutes or until tomatoes and onions are soft. 
3. After 25 min, move the rack to the highest position, set the oven to broil and roast vegetables for an additional 

5 minutes. The tops of the serrano peppers should start to look charred (check on the veggies a couple times to 

make sure they don’t turn too black). Remove the baking sheets from the oven being careful not to spill any of the 

tomato juices that have accumulated.  Let vegetables cool down a bit then use a food processor to blend every-

thing together along with one bunch of cilantro, 1 Tbsp of salt and any tomato juice left in the baking dish (feel 

free to discard tomato juice for a thicker salsa. If your food processor is small, process in a few batches then mix 

it all together. Let cool to room temp, then cover and refrigerate until ready to eat. 

THIN MINT TRUFFLES 

Ingredients: 

1 box Girl Scout Thin Mint Cookies (or oth-

er mint cookie) 

4 oz. cream cheese, softened 

1 package green chocolate melts 

 

Directions: 

1. Line a cookie sheet with wax paper; set 

aside. 

2. Blend the Thin Mints until they're a fine 

texture (you may prefer to use a food pro-

cessor). Then mix them with the cream 

cheese. 

3. Roll into one inch balls and place onto 

the cookie sheet. Place them into the freezer 

for 30 minutes. 

4. Melt the green chocolate as directed. 

You'll want it to be well melted for maxi-

mum truffle dipping! Then dip each truffle 

in the green chocolate. A couple of forks 

work well. 

5. Optional: Allow the green layer to set, 

and add w0hite chocolate drizzle. Simply 

melt 1/4 cup white chocolate, cut a small 

slit in the corner of a plastic bag and driz-

zled over the truffles. 

6. Once the chocolate has set, serve the 

Thin Mint Truffles at room temperature. 


