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Come and listen to the
Choral Club 11am

April 19th, 2024

Don’t forget to check out the
Total Solar Eclipse on
April 8", 2024, around

12pm - 4pm depending on your area
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Perfect Project
April Showers,
Bring May Flowers..
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SENIOR MENU

__Monday T Tuesday Jwednesday i Thursday 1L Friday |

Meatloaf Sandwich
Rice Pilaf
Three Bean 5alad
Spiced Peaches
Bread/Margarine
Milk

Lasagna
Toss 5alad
Spiced Apples
Havored Craisins
Garlic Bread

Salisbury Steak
Mashed Potatoes
Carrots
Peach Cup

Bread,/Margarine

California Bl Vegetables
Tropical Fruit Cup
Roll/Margarine
Milk

Garlic Bread
Milk

Baked Ham
Scalloped Potatoes
Brussel Sprouts
Snack Cake
Roll/Margarine
Milk

BBQ Riblet
Red 5kin Potatoes
Succotash
Applesauce Cup
Bun
Milk

Mandarin Orange Cup

Bun

Chicken Strips
Baby Bakers with
Sour Cream
Vegetable Blend Veg
Banana
Bread/Margarine
Milk

CHEF'S
SPECIAL

Sausage Gravy &
Biscuit
Owven Fried Potatoes
Apple Slices

Bread /Margarine Milk

Did You Know?

Aprilis named after the Greek goddess of love,
Aphrodite. In the Roman calendar, the fourth

month April 1s spelled Aprilis, meaning “to open.”
Festivals which were planned for April included

Farrilla, a day celebrating the founding of Rome,




2024 April

Monday
01

April Fools Day

Bingo &:30
Euchre 3:30

08

Bimgo %:30

Euchre 8:30

Eelipse 124

15
Bimgo %:30
Euchre 9:30

Exercize Clazs 930

Book Club 1000

22
Bimgo &:30
Euchre 3:30

Exercize (Clazz 30

29
Bmgo &:30
Euchre 3:30

Exercize Clazs 8:30

Tuesday
02

Open Craftme 8-

11:30

09

Make it & Taste it
with Mona 10am

16

Open Craftme 8-

11:30
Lake Cify Bank

2

Open Craftme 8-

11:30

30

Open Craftme 8-

11:30
Bakery Bingo
0:30

Weuesdsy
03

Binzo &30
Pianoby[za 11am

10
Bineo &30
Piano by Iza 11am

17
Bineo &30
Piano by [sa 11am

24

Binzo &30

Piano by [za 11am
Birthday Party

01

Mo

0o9s

Thursday Fridsy

04 05

Charr Yora 10am = Bineo 930

Open Craftmg 8- Open Craftme &

11:30 11:30

Brdge 12:30

11 12

Charr Yoea 10am = Binen 930

Open Craftmg 8  Open Craftme 8

11:30 11:30

Bridee 12:30

18 19

Charr Yoea 10am = Binen 930

Crafting with (pen Craftng 8-

Kathy %30am | 11:30

Bridee 12:30 Choral Cluh
11am

29 26

Char Yora 10am = Bimeo 930

Open Craftmg 8 Open Craftme &

11:30 11:30

Bridee 12:30 Karaoke 11am

02 03

." maif

Saturday

06

13

20

04

\\\

14

21

28



Spring Werd Scramble

1. spsm Veterans
2. rtseea BREAKFAST
3. oeswlrf By B T v i .
q EFEEE LIFE CARE CENTER OF ROCHESTER
5. usbd
6. sgeanrd

: Life &;
7. pltiu %ﬁt‘ff
8. msobslo ester

Please call 574.223.4331to RSP

9. atweerh

@27 \W. 13th SL. - Rochester, IN 46975 « LifeCareCantarOfRochester com

FULTON COUNTY PUBLIC LIBRARY

10. nhnesshu

Learn the elements and history of
Storytelling as you explore a personal story

11.warniob

using a variety of creative tools to

12. oxeuign

13. ftbutryle

14. nria

15. snseaso

/33 MONDAYS 1:15 - 3:15 PM e

16. ufutbliae

% [7 APRIL8-MAYI3 f,’ﬁ:f
WfREGISTER AT THE LIBRARY \ -~

17. sdsee

} OR CALL 574-223-2713

18. mngiwrg

An Indiana Lifelong Arts
Program for Older Adults

19. ghhnatci

20. hbriret

Sponsored by @
IND!ANA ART!
COM MISSIO @

Facilitated by local artist
Jennifer Weinert




Thank you Brooch Boutique
& all our beautiful models
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32N° ANNUAL GOLF SCRAMBLE
SPONCERED BY: FULTON COUNTY COUNCIL ON AGING

CELEBRATING “50” YEARS OF SERVICE

WHEN:
' L F SATURDAY

JUNE 8TH, 2024

Skins and Mulligans, Hole Prizes, Cash Prizes, WHERE:
Carts Included - Good Food All Day ELK'S GOLF COURSE

ENTRY DEADLINE
FRIDAY, MAY 31, 2024

FEE: $250 PER TEAM

Please drop off, mail in, fax or email vour entry form to:

F.C. Community Resource Center, 625 Pontiac Street, Rochester, In. 46975

fccoa@rtcol.com fccoaz@rtcol.com
Fax: 574-223-4962 - Questions? Call Doug 574-223-6953

TEE TIMES: 8:30AM & 12:30PM PLEASE MAKE SURE TO PICK A TIME.

Team Name or Sponsor Please pick a Tee Time Tee Time AM or PM
Name Handicap Phone #
Name Handicap Phone #
Name Handicap Phone #

Name Handicap Phone #
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Hawaiian Hash

TOTAL TIME: Prep: 20 min, Cook: 15 min.

YIELD: 6 servings.

| like the combination of ginger, pineapple and macadamia
nuts. This dish brings back memeories of an island vocation.
—Roxonne Chan, Albany, Californid

Taste of Home

Ingredients

2 teaspoons canola ol

1 teaspoon sesame oil

4 cups cubed peeled sweet potatees [about 1 pound)
| eup chopped onion

1/2 cup chopped swest red pepper

1 teaspoon mincad frash gingerrool

14 cup water

1 cup cubad fully cooked harm

1 cup cubed fresh pineapple or unsweetened pineapple tidbits, drained
14 cup salsa verde

1 teaspoon soy sauce

12 teaspoon black sesarme seeds

Chapped fresh cilantro

Chapped macadamia nuts, optional

Directions

1. In a large cast-iron or ather heavy skillet, heat oils over medium-high heat. Add sweat potatoes,
onion, papper and gingerroot; cook and stir 5 minutes, Add water. Reduce heat to low; cook,
covered, until potatees are tender, 8-10 minutes, stirring cccasionally.

Slow-Cooker Stuffed Peppers

Stuf ed bell peppers have never been simpler to prepare, thanks to your slow cooker! Just stir all the filling ingredients
tagether (o ground beef inchided), then shuff the mixture into the peppers and let the cooker do the rest. Top with sour
erearn for @ comforting, nourishing dinner your whole family will love,

Lavel: Easy
Total. 3 hr30min
Active: 20min
Yield: 5 servings

Directions:

Special equipment: a 6-quart slow cooker

1 Tiim about 1/8 inchirom the bottom of each peppersot
can stand upright. Cutthe top 1/4 inch offeach pepper. L9

Remave and discard the stems, then finely chop

theremaining flesh from thetops and set aside. Scoop out and discard the seeds and as

much of the membranes as you can from inside the peppers.

Ingredients:

5 laige red, arange or yellow bell peppers

1 pound 90-percent lean ground beef

One 14,5 ounce can fire-foasted diced tomatoes
2cups shredded pepper jack cheese (from one 8
ounce block)

1 cup cooked meciumegrain white rice

4 cloves garlc, minced

4 sellions, thinly sliced

2 ik the reserved chopped pepper with the ground beef, tomatoes and their Julces, 1 cup
of the cheese, cooked rice, garlic, 3 of the scallions, chill powder, cumin, 11/2

{easpoons salt and several grinds of black pepper in a large bowl with your hands until

combined. Dividing evenly, spoon the filling into the hollowed-out peppers, packing itin (the

filing vl mound a bit above the tops).

2 {zaspoons chili powder

12 teaspoon ground cumin 3 Pourthe chicken broth into the bottom of a 6-quart slow cooler, then add the stuffed

peppers. Season the top of each pepper with another pinch of salt, Cover and cook on
high until the peppers are tender and the ground beef is cooked through, for 3103 1/2
fiours. Top with the remaining L cup cheese, cover and cook on high for 10 minutes more to
melt the cheese. Sprinkle the peppers with the remaining scallions and add a dollop of sour
oream to each,

fosner salt and freshly ground black pepper
12 eup low-sodium chicken broth
Sour erean, for serving

—

Sue’s Chocolate Zucchini
Cake

TOTAL TIME: Prep: 20 min, Bake: 25 min. + cooling

YIELD: 15 servings.

G family absolutely loves zucchini, especially when we
grow it ourselves. We've found many woys to use it,
including this spiced cake that's super moist and chocolaty
good. —Sue Falk, Warren, Michigan

ingredients

2 cups all-purpose flour

2 cups sugar

/2 cup dark baking cocoa

1-1/2 teaspoons ground cinnamon
1 teaspoon baking powder

1 teaspoon baking soda

1 teaspoon salt

2 large aggs, room termperature
34 cup reduced-Tat plain yoQurt
¥4 cup canola ail

2 teaspoons vanilla extract

2 cups shredded zucchini
FROSTING:

1 ean (5 ounces] eva porated rmilk

1 cup sugar

/4 teaspoon vanilla extract

4 ounces unswastened chocolate, chopped

e cup butter, cubed

Directions

. Praheat oven to 350% Grease a 13x9-in. baking pan.

2 Im a large bowl, whisk the first seven ingradients. In anoather bowd, whisk eggs, yogurt, oil and
sanilla until blended, Add to flour mixture; stir just until Mmoistened. St in zucchin.

5 Transfer batter to prepared pan, Bake 25-30 minutes or until top springs back when lighthy
ouched. Cool completely inpan on a wire rack.

4. Far frasting, place evaporatad milk, sugar and wanilla in a blander jar; cover and procass 30
seconds. In a mlcrowave, melt chacolate and butter; stir until smooth. Add to milk mixture; cover
and process 30-45 seconds or until thickened and smooth, stopping to scrape blender jar as
weaded.

Potluck German Apple Cake
TOTAL TIME: Prep: 15 min. Bake: 55 min. + cooling

YIELD: 16 servings.

My mother made this German apple cake for my brothers
and me when we were kids. t's an excellent choice for o
Christmas potluck or actually any time of year. —Edie
DeSpain, Logan, Utah

Taste of Home

Ingredients

3 large eggs, room temperatura

Z cups sugar

1 cup vegetable oil

1 teaspaaon vanilla extract

2 cups all-purpose flour

2 teaspoons ground cinnamon

1 teaspoon baking soda

W2 reaspoon salt

4 cups chapped peeled tart apples
34 cup chopped pecans
FROSTING:

1 package (B sunces) cream chaease, softenad
2 teaspoons butter, softened

2 cups confectioners' sugar

Directions

1. In a large bowl, beat the eggs, sugar, oil and vanilla. Combine the flour, cinnamon, baking soda
and salt; add to ega mikture and mix well. Fold in apples and nuts, Pour into a greased 1325-in.
baking dish. Bake at 3507 until a toothpick inserted in the center comes out clean, 5560 Minutes.
Cool on a wire rack.

2. In 2 small bowl, beat cream cheese and butter, Add confectioners' sugar, beating until srmocth,
spread over cake, Refrigerate leftovers,
& 2024 RDA Enthusiast Brards, LLC



Craft

SUMMER HOURS (April - September)
TUESDAY & THURSDAY 8:00AM — 11:30AM

MONTHLY CRAFT CLASS
3RD THURSDAY OF THE MONTH

9:30AM - 11:30AM
THE CRAFT ROOM & ACTIVITY ROOM WILL OPEN AT 9:15AM.
NOT OPEN ON THIS DAY FOR CERAMICS, DIAMOND
PAINTINGS, OR OPEN CRAFTS.

ANNE’S SCRAP BOOKING CLASS
JUNE 27, 2024
9:30AM - 11:30AM

MUST SIGN UP FOR THIS CLASS
THE CRAFT ROOM & ACTIVITY ROOM WILL OPEN AT 9:15AM.
NOT OPEN ON THIS DAY FOR CERAMICS, DIAMOND
PAINTINGS, OR OPEN CRAFTS.




Winner, Winner s
Chill Dinner &=




