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Turtle Brownies 
 

Ingredients: 
1 box German chocolate cake mix 
½ cup milk 
¾ cup melted butter 
1 small jar caramel sauce (12-16 oz) 
1 cup chopped pecans 
1 cup chocolate chips 
 
 
 
Directions: 
Add together the cake mix, milk, and butter.  Stir well or  
mix by hand.  Place half of mixture into a greased 9 x 13  
cake pan and pat down.   
 
Bake at 350 for 5-6 minutes. 
 
Pour caramel sauce over top of cake.  Sprinkle pecans on top  
of this and then the chocolate chips. 
 
Drop rest of cake mixture on top in small spoonfuls. 
 
Bake at 350 for 18-20 minutes. 
 
 

                           

						

                
January 2020 SAK Support Team  
United Way of Central NM 
Feed My Sheep Foundation 
Joe ’s Pasta House 
T & T Supermarket 
Bernalillo Feed & Fuel 
Rose’s Southwest Papers, Inc 
Denny’s Restaurant (Bernalillo) 
Robert Atler/Bernalillo Chevron 
Dunkin Donuts/Baskin Robbins 
Johnny Archibeque 
Nini Lujan 
Smith’s Food & Drug 
Joan Chamier 
 
  
 

 

St. Anthony’s Kitchen 
receives no funding from 
the parish.  The Kitchen will 
only continue its ministry to 
the needy with the 
continued generosity of its 
 
         “ Support Team “ 
 
Contributions to this ministry 
may be mailed to: 
ST. ANTHONY’S KITCHEN 
Post Office Box 607 
Bernalillo, New Mexico 
87004 
 
To those who donate but 
choose to remain 
anonymous, 
 

Thank you 
   
 
 
                                                     

New Operating Days 

The kitchen will now be 
open Monday, Tuesday, 

and Wednesday. 

Hours remain 11:30-12:30 

                                                                                 

                 

 
 
 

 

Lent starts Ash Wednesday / February 17 
Lent should be something sacrificial but it should also create something you can  
keep doing after Lent.  It should add abundance to your life and the lives of others.   
Let today become the day you give up who you’ve been for who you can become. 

	


