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In honor of Black History 

Month, the photo is of John 

Woodruff Park in Connellsville, 

a African American Olympian  

in the 1936 Berlin Olympics 

and marker remembering 

James “Bubby” Braxton, also 

African American Connellsville 

High School graduate and  NFL 

Player. 
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Brief Valentine's Day beliefs and history 
The Catholic Church recognizes at least three different saints named Valentine or Valenti-

nus, all of whom were martyred. One legend contends  that Valentine  was a priest who 

served during the third century in Rome. When Emperor Claudius II decided that single 

men made better soldiers than those with wives and families, he outlawed marriage for 

young men. Valentine, realizing the injustice of the   decree, defied Claudius and contin-

ued to perform marriages for young lovers in secret. When Valentine's actions were dis-

covered, Claudius ordered that he be put to death. Still others insist that it was Saint Val-

entine of Terni, a bishop, who was the true namesake of the   holiday. He, too, was be-

headed  by Claudius II outside   Rome. 

 

Cupid is often portrayed on Valentine's Day cards as a naked cherub launching arrows of 

love at unsuspecting lovers. But the Roman God Cupid has his roots in Greek mythology 

as the Greek god of love, Eros. Accounts of his birth vary; some say he is the son of Nyx 

and Erebus; others, of Aphrodite and Ares; still others suggest he is the son of Iris  and 

Zephyrus or even Aphrodite and Zeus (who would have been both  his father and grand-

father) . 

~Quinn P. 

 

Words of Wisdom 
As a man who’s challenges have made 
me see miles gained in the great con-
tentment ready to take on the greats 
and lesser of the four seasons to adjust 
in the natural terms and spirits of living 
spirits to well meaning. I am sure finding 
a hard frost with buried seeds to sprout 
in summer’s momentum with layers 
melting with sunlight. Central to living in 
streets, awareness of walking in the light  
and as darkness fully orbits the sun, 
moon, earth , oceans of our waters are 
all harnessed by the first fathers. Moth-
ers taught us trial and error from the first 
steps of starting to crawl and who all 
labors come to fruition.  I found avenues 
for connecting from books and numbers. 
What ever has spurred families to pick 
up as settlers, miners, armed protec-
tors—all had to be governed by trades 
among the mind sources and supports. 
Boundaries were laid to the highs and 
lows according fruition’s fruits; the ideal 
of the spoken word is tendered as it 
states of governing in the era of strate-
gies, wisdom, guards answered to or-
ders within time. 
~David D. 

An Evolutionary Progress in Black History 

By Mr. Charles E. J. 

                It was the dawning of a new era 

and during this time there were many afflu-

ent black leaders that have stayed in the 

shadows for quite some time. That has 

allowed for me and some other unsung 

heroes to vote and voice their opinions in 

the process of the evolutionary of black 

Americans. This figure created opportuni-

ties for a well-read ethnic experience. Black 

community members including May Ange-

lou, Julius Irving, Mohammed Ali, Al Sharp-

ton, and Jesse Jackson. These affluent 

members created and effort for pugilist 

society. They governed the process to sup-

port the development of a national societal 

figurehead. These members, even when 

incarcerated, went on to be aspiring ele-

ments in the community. I look forward to 

offering praise and accolades to create a 

brighter today and tomorrow with the in-

spiration of these great African American 

community members. 



Community Pantries 
• Highlands Hospital, 

Connellsville 

• The Christian Church of 

Connellsville 

• Pleasant View Presby-

terian Church, Smock 

• Fayette Resources ATF, 

Lemont Furnace 

• Areford Park, Union-

town* 

• Hutchinson Park, Un-

iontown* 

• Smithfield United 

Methodist Church 

• Tyrone Presbyterian 

Church, Dawson 

• Dawson Volunteer Fire 

Company Grounds 

• Connellsville Area Com-

munity Ministries Care 

& Share* 

• New Haven Hose Fire 

Company, Connellsville 

• Connellsville Township 

VFD 

*Denotes accessible during 

hours of operation only 

• More Information: 

bit.ly/fayettelittlefree 
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Standard of the Issue: 
17. The Clubhouse is 
open at least five days 
a week. The work-
ordered day parallels 
typical working hours. 

RECIPE CORNER 

Pierogi Pizza 
Ingredients 

Pizza Dough: 

• 2 ¼ teaspoons active dry yeast 

• 2 teaspoons white sugar 

• 1 cup warm water 

• 3 cups all-purpose flour 

• 1 teaspoon salt 

• ¼ cup olive oil 

Toppings: 

• 6 potatoes, thinly sliced 

• 2 tablespoons olive oil 

• 8 ounces sour cream 

• 2 tablespoons garlic powder 

• 1 (8 ounce) package marbled Col-
by-Monterey Jack cheese, shredded 

• 1 bunch green onions, chopped 

¼ cup bacon bits, or to taste 
Directions 

1. Dissolve yeast and sugar in warm wa-
ter in a small bowl. Let stand until 
yeast softens and begins to bubble, 
about 5 minutes. 

2. Combine flour and salt together in a 
large bowl. Pour yeast mixture and 
1/4 cup olive oil over flour. Mix and 
knead until a sticky dough forms, 
about 5 minutes. Place dough in a 
large, lightly-oiled bowl and turn to 
coat. Cover with a towel and let rise in 
a warm place until doubled in volume, 
about 1 hour 

3. Place potatoes in a large pot and pour 
in enough water to cover. Bring to a 
boil; cook until potatoes are just ten-
der, about 10 minutes. Drain. 

4. Heat 2 tablespoons olive oil in a large 
skillet over medium-high heat; add 
potatoes and cook until lightly golden, 
about 5 minutes. 

5. Preheat oven to 400 degrees F (200 
degrees C). 

6. Whisk sour cream and garlic powder 
together in a small bowl to make pizza 
"sauce". 

7. Gently pat and stretch pizza dough 
out to a 12-inch circle on a pizza 
stone. Spread sauce evenly over 
dough. Layer potatoes on top to cover 
dough completely. Sprinkle Cheddar 
cheese, green onions, and bacon bits 
on top. 

8. Bake pizza in the preheated oven until 
crust is golden brown, 15 to 20 
minutes. 

~Quinn P. 

bit.ly/fayettelittlefree
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Air Fryer Steak with 
Garlic Herb Butter 

Level: Easy  

Total: 30 min  

Active: 10 min  

Yield: 2 servings 

Ingredients 
One 1-pound sirloin steak, about 1 inch 

thick  

Kosher salt and freshly ground black 

pepper   

4 tablespoons unsalted butter, at room 

temperature   

1 tablespoon finely chopped fresh pars-

ley   

1 tablespoon finely chopped fresh 

chives   

1 small clove garlic, finely grated   

1/4 teaspoon crushed red pepper flakes 

 

Directions: 
1. Allow the steak to sit at room 

temperature for 30 minutes be-

fore cooking. 

2. Preheat a 3.5-quart air fryer to 400 

degrees F. Season the steak on 

both sides with a generous pinch 

of salt and several grinds of black 

pepper. Place the steak in the 

center of the air fryer basket and 

cook until desired doneness, about 

10 minutes for medium-rare, 12 

minutes for medium and 14 

minutes for medium-well. Transfer 

the steak to a cutting board and 

allow to rest, about 10 minutes.  

3. Meanwhile, mash together the 

butter, parsley, chives, garlic and 

crushed red pepper in a small bowl 

until combined. Slice the steak 

against the grain into 1/4inch-thick 

pieces. Top with the garlic-herb 

butter.   

~Amanda C. 

Pierogi Pizza 

Ingredients 

• 1/2 cup seasoned bread crumbs 

• 1/2 cup grated Parmesan cheese, 
divided 

• 1-1/2 teaspoons dried oregano, 
divided 

• 1/2 teaspoon dried basil 

• 1/2 teaspoon salt 

• 1/4 teaspoon pepper 

• 1 large egg 

• 1 tablespoon water 

• 4 boneless skinless chicken breast 
halves (6 ounces each) 

• 2 tablespoons butter 

• 2 cups meatless spaghetti sauce 

• 1/2 teaspoon garlic salt 

• 1 cup shredded part-skim mozza-
rella cheese 

Hot cooked spaghetti 
Directions 
1. In a shallow bowl, combine bread crumbs, 

1/4 cup Parmesan cheese, 1 teaspoon ore-

gano, basil, salt and pepper. In another 

shallow bowl, combine egg and water. Dip 

chicken in egg mixture, then coat with 

crumb mixture. 

2. In a large skillet, melt butter over medium 

heat. Add chicken; cook until a thermometer 

reads 165°, 5-7 minutes on each side. 

3. Meanwhile, in a large saucepan, combine 

spaghetti sauce, garlic salt and remaining 

1/2 teaspoon oregano. Cook over medium 

heat until heated through. Spoon over chick-

en; sprinkle with mozzarella cheese and 

remaining Parmesan cheese. Serve with 

pasta. 

~Jesse B. and Quinn P. 

Easy Chicken Thighs Recipe 

Ingredients 

• 4 Chicken Thighs 

• Oil 

• Seasonings, to your flavoring 

Directions 

1. Once chicken is thawed and ready to cook, pat down the thighs with a paper towel. 

2. In a casserole dish, coat it in cooking oil. 

3. Generously sprinkle on your desired dry spices like Mrs. Dash and Garlic Powder 

4. Bake the dish in the oven, covered with foil at 

350 degrees for 30 minutes. 

5. Take off the foil and bake again at 350 for 30 

minutes,  if not golden, up the temp to 375 for 10

-15 minutes. 

6. Enjoy! 

~Dustin M. 
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More Member Submissions 

Buddy and his First 
Valentine’s Day 

Beacon Member 
and Family Zoom 
Meeting Calls Con-
tinue Into 2022 

Beacon Health Options Pre-

vention, Education, and Out-

reach Department invites you 

to join us on a Zoom meeting. 

The purpose of the call is to 

share information, updates 

and provide opportunities to 

network with other Beacon 

members and family mem-

bers. The meeting will be host-

ed by Beacon’s Prevention, 

Education and Outreach staff. 

We welcome Beacon mem-

bers and families to join us. All 

calls are from 1:00 pm - 2:00 

pm  on the following dates: 

• February 28, 2022 

 

One can join via the videocon-

ferencing app Zoom by follow-

ing the link 

Meeting ID: 963 6668 5245 

Passcode: 773174  

 

If unable to join by the Zoom 

link above, please dial in on 

the specific date at 1:00pm 

EST 1-646-876-9923 to join by 

phone. The Meeting ID and 

Passcode are listed above.  

 

Member trainings will be vir-

tual again this year with plans 

to hold them on the First Fri-

day of the month at 1:00 PM 

and the last Thursday of the 

month at 2:30, beginning in  

March. 

This year will be Buddy’s 
first Valentine’s Day holiday 
with me.  I am excited to 
spend this holiday with Bud-
dy. 
I plan to buy Buddy new 

treats for the day, and 

hopefully he can play in the 

snow.  I plan to dress Buddy 

in a special holiday outfit. 

He is a big Steeler’s fan. 

Buddy has a Steeler’s 

sweater; I may put that on 

him. Buddy is a special 

friend, he likes to sleep with 

me and cuddle next to me 

in bed. To finish, I am lucky 

to have Buddy in my life be-

cause he is a lovable dog 

and he makes me feel much 

better than I did without 

him. I LOVE BUDDY! 

~Amanda C. 

There is no room for hate. 

Whatever you may think. 

Whatever you want to believe. 

Regardless of what you see. 

Leave your hate at the door. 

The world needs love. 

It’s been a wild ride the past few 

years. 

Whatever you love. 

It doesn’t make you any less of a 

person. 

Know that the struggles are real 

and they’re tough. 

But it gets better because the silver 

lining will show. 

When one door closes another one 

opens. 

Your plan will be made for you. 

Regardless of what the doubters 

and haters say. 

Be who you want to be, because 

you deserve it and not to be in hid-

ing anymore.   

~Dustin M. 

 

No Room for Hate 

https://beaconhealthoptions.zoom.us/j/96366685245?pwd=RGVweE5CajduS3U1bE5Obk1rY1JDUT09


NEED HELP ?? 

 Fayette County Crisis Line 

724-437-1003 

 National Suicide Prevention Lifeline 

1-800-273-TALK (8255) 

Veterans Press 1 

 Crisis Text Line:  

Text “PA” to 741-741  

 Pennsylvania Sexual Assault Help-

line – 1-888-772-7227  

 National Domestic Violence Help-

line – 1-800-799-7233  

 Persevere PA (COVID-19 Crisis 

Counseling Program) -  

1-855-284-2494 

More Helplines are at: 

http://www.unionstationclubhouse.com/

hotlines.html  

100 Corporate Crossing Road 

Uniontown, PA 15401-3347 

Tel: (724) 439-9311 

www.unionstationclhouse.com 

info@unionstationclubhouse.org 

@unionstation15401 

 

 

@usc15401 

 

A program of Goodwill  South-

western Pennsylvania  

www.goodwillswpa.org 

• Allegheny County Warmline 

(866) 661-9276 

Daily, 9am – 1am (EST) 

• Community Behavioral Health 

(855) 507-9276 

M-F 4 – 7 pm (EST) 

• Community Behavioral Health 

Philadelphia Warmline  

1-855-507-9276 or 1-855-507- 

3945  

Mon-Fri, 10am-12pm, 1-3pm, 4

- 7pm (EST)  

• Contact Altoona 

(814) 946-9050 

Daily, 7am-11pm (EST)  

• Contact Helpline (211) 

(800) 932-4616, 

press 8; 24/7 

• Valley Creek Crisis Center 

Warm Line 

(866) 846-2722 

M-F 8am – 10pm; Sat-Sun 

10am10pm (EST) 

• Persevere PA 

COVID-19 Crisis Counseling Pro-

gram, 

1-855-284-2494; 24/7 

Lonely, Try a Warmline 
A Warmline is a peer-run hotline that offers callers emotional sup-

port and is staffed by volunteers who are in recovery themselves.  

Contact Heather Mclean 

@ hmclean@mhaswpa.org or (724) 433-1359 

for further info. 

• Aging Up Support Group (Transitional 

Ages 18-26)Every 2nd and 4th Monday of 

every month 

Time: 4:00PM-5:00PM 

• MH Support Group (Mental Health) 

Every 2nd and 4th Tuesday of every month 

Time: 1:00PM-2:00PM 

• LGBTQ+ Support Group 

Every 2nd and 4th Tuesday of every month 

Time: 6:00PM-7:00PM 

• The “Anyone” Support Group (For any-

one wanting to talk) 

Every 1st and 3rd Wednesday of each 

month 

Time: 6:00PM-7:00PM 

Virtual Support Groups 
through MHA of SW Penna. 

Federal Government Re-

sponse: 

www.coronavirus.gov 

PA Department of Health Infor-

mation 

https://www.health.pa.gov/

topics/disease/Pages/

Coronavirus.aspx 

Fayette Area Coronavirus 

Needs / Availability Group: 

https://www.facebook.com/

groups/211053520110419/ 

Clubhouse Calendars: 

Public Events 

Stakeholder/Webinar 

Food Distributions 

Current COVID-19 
Information & Resources 

http://www.unionstationclubhouse.com/hotlines.html
http://www.unionstationclubhouse.com/hotlines.html
http://www.unionstationclhouse.com
mailto:info@unionstationclubhouse.com?subject=From%20the%20Union%20Station%20News:%20
http://www.goodwillswpa.org
https://contactaltoona.com/
http://www.contacthelpline.org/
mailto:hmclean@mhaswpa.org
http://www.coronavirus.gov
https://www.health.pa.gov/topics/disease/Pages/Coronavirus.aspx
https://www.health.pa.gov/topics/disease/Pages/Coronavirus.aspx
https://www.health.pa.gov/topics/disease/Pages/Coronavirus.aspx
https://www.facebook.com/groups/211053520110419/
https://www.facebook.com/groups/211053520110419/
https://www.unionstationclubhouse.com/clubhouse-public-events
https://www.unionstationclubhouse.com/stakeholder-webinar-calendar
https://www.unionstationclubhouse.com/meals-take-out

