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Energy Assistance Program

Applications may be submitted via fax to 574-236-4891 or

emailed to eapapps@realservices.org

Fulton County Office contact Stephanie at (574)-223-7649

IHCDA Online Application:
www.eap.ihcda.in.gov

Food Pantry
Monday, Wednesday, Friday
1 OOpm 3: OOpm

T.O.P.S

“Taking off Pounds Sensibly”
f you would like to lose something other than your keys

or your wallet, Join us every Tuesday at 3:30pm at
625 Pontiac St. Rochester. With a strong
support group, we can help you lose weight,
and to help keep it off.



FULTON COUNTY

/ COMMUNITY CENTER
&-Council-on-Aging

625 Pontiac St.. Rochester. In. 46975

,2dzNJ O2y (I NA m
0dze2y Aa OSNE

AYLIR2NIFyaGH

/ PLEASE ACCEPT MY DONATION OF: \
bonn PHAN hdKSIND YWY PP
bl YSY

| RRNBaay I Ad&Y {GF0SY Y%A LN P U

| 2YS_t KY /| Sttt tKY 9YI At 62LB2YIfUY
tfSFAS gNRAOAASY N2NIAN D BRAS S gB8YSNI £ C

aSY2NRIF €kl 2y 2N} NR dzY

/

you j

b



Potato S

TOTAL TIME:
- TOTAL TIME: Prep: 30 min. Bake: 50 min. + cooling

m Sweet Potato Pie

YIELD: 8 sen

YIELD: B servings This easy home

steak dinners an

Sweet potato pie is a southern classic dessert that is

popular both at the holiday table and any time you want o Gallyraep)
slice of sweet, lightly spiced pie. Here's how to make it.
Ingredients
Ingredients 6 bacon strips, diced
3 cups cubed peeled potatoes
Dough for single-crust pie 1small carrot, grated
2 medium sweet potatoes (about 1-1/2 pounds), peeled and cubed 1/2 cup chopped cnion
1/3 cup butter, softened 1tablespoon dried parsley flakes
1/2 cup sugar 1/2 teaspoon salt
2 large eggs, lightly beaten 1/2 teaspoon pepper

1/2 teaspoan celery seed

1can (14-1/2 ounces) chicken broth
3 tablespoons all-purpose flour

3 cups 2% milk

3/4 cup evaporated milk
1 teaspoon vanilla extract
1/2 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg Ty p———

V/4 teaspoon salt 2 green onians, thinly sliced, optional

Whipped cream, optional

. . Directions
Directions

1.In a large saucepan, cook bacon aver medi
drippings and set bacon aside. Add vegetabil

1. Preheat oven to 425° On a lightly floured surface, roll dough to a 1/8-in.-thick circle; transfer to a )
heat; simmer, covered, until potatoes are ten

9-in. pie plate. Trim crust to 1/2 in. beyond rim of plate; flute edge. Refrigerate while preparing
filling.

2. Place sweet potatoes in a medium saucepan; add water to cover. Bring to a boil. Reduce heat; 2 MIX ﬁour and m”k Untll SmDUth; SUT mtﬂ E
cook, uncovered, until tender, 13-15 minutes. Drain potatoes; return to pan. Mash until very Umil [hICken&d aboul‘z mmu[es St”' mche(
ehllicter) SraaArien s T & 16 ) rmras | AreR W VAT B ) "
3.In a bowl, cream butter and sugar. Add eggs, mix well Add milk, 2 cups mashed sweet potatoes, — yuigne and addltional bacan
vanilla, cinnamon, nutmeg and salt; mix well, Pour into crust, Bake for 15 minutes. Reduce heat to '

350% bake until set or a knife inserted in the center comes out clean, 35-40 minutes. Coolon a
wire rack. If desired, serve with whipped cream, Refrigerate leflovers,

Ingredients

2 Thap. salted butter, for the ba

1 (16-0z.) package frozen dice
with onions

2 ¢. shredded mozzarella (abos

3/4 c. milk

1/2 c. hall-and-half

1/4 c. prepared pesto

4 large eggs

4 green onions, sliced

Kosher salt and black pepper

2 c. cherry tomatoes, halved

1 c. mozzarella pearls

8 basil leaves, torn if large (opt



oup

Prep/Total Time: 30 min.

ings (2 guarts)

made potato soup recipe is a staple side for
- home or an amazing comfort meal on

um heat until crisp, stirring occasionally; drain
es, seasonings and broth; bring to a boil. Reduce

der, 10-15 minutes,

p. Bring to a boll stirring constantly; cook and st
258 and bacon until melted. f desired, top with green

king dish I

1 hash browns

it 8 oz.)

ional )

2,

in

3.

4,

to

5.

Directions

Preheat the oven to 350°E Butter a 13

by-9-inch baking dish and add the hash

browns, spreading them into an even

layer.

Ingredients

2 cups diced peeled potatoes
1-3/4 cups sliced carrots

1 cup butter, cubed

2/3 cup chopped onion

1 cup all-purpose flour

1-3/4 teaspoons salt

1 teaspoon dried thyme

3/4 teaspoon pepper

3 cups chicken broth

1-1/2 cups whole milk

4 cups cubed cooked chicken
1 cup frozen peas

1 cup frozen corn

4 sheets refrigerated pie crust

Directions

1. Preheat oven to 425° Place potatoes and carrots in a large saucepan; add water to cover, Bring
to a boil. Reduce heat; cook, covered, 8-10 minutes or until crisp-tender; drain.

In a large skillet, heat butter over medium-high heat. Add onion: cook and stir until tender. Stir
flour and seasonings until blended. Gradually stir in broth and milk. Bring to a boil, stirring
constantly; cook and stir 2 minutes or until thickened.

In a large bowl, combine chicken, peas, corn and potato-carrot mixture, Stir in broth mixture,

Unroll a pie crust into each of two 9-in. pie plates; trim crusts even with rims of plates. Add
chicken mixture. Unroll rernaining crusts; place over filling. Trim, seal and flute edges. Cut slits in

ps.

Bake 35-40 minutes or until crust is lightly browned. Let stand 15 minutes before cutting.
RDA Enthusiast Brands, LLC

In a large bowl, combine the shredded

mozzarella, milk, half-and-half, pesto,
eggs, green onions, and some salt and

until the center is set and edges are
bubbly, 30 to 35 minutes.

pepper. Pour the mixture over the hash

browns and top with the cherry tomatoes d |

and mozzarella pearls.

Cover with foil, and bake for 30 minutes.

Remove the foil, and continue baking

TOTAL TIME: Prep: 40 min, Bake: 35 min, + standing

YIELD: 2 potpies (8 servings each)

Learning how to make chicken potpie from scratch is 100%
worth it. This chicken potpie recipe features a flaky, buttery
crust packed with chicken, vegetables and a creamy sauce.

Let the casserole rest for a few minutes
before cutting into squares. Sprinkle with
the basil leaves, if using, and serve.
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Chicken & Gravy
Mashed Potatoes

Seasoned Green Beans
Mandarin Orange Cup
Rall
Milk

BB Pork
Cheesy Potatoes
Carrats
Peach Cup
Bun
Milk

Breaded Chickan
Patty
Red Skinned Potatoes
Asparagus
Diced Pears
Bun
Milk

Salishury Steak
w/Gravy
Mashed Potatoes
Brussel Sprouts
Cookie
Bread
Milk

Cheeseburgar Pot Roast with Chicken Burger Sausage & Egz
Baby Bakers Vegetables Haked Beans Croissant
Creamed Con Rice Coleslaw Diced Potatoes
Fruit Crisp Applesauce Cake Pears & Blueberries
Bun Roll Bun Datmeal Creme Pie
Milk Milk Milk Nilk
\ J \ J \ J \ /
f f f { {
Spaghetti with Mea Shredded BBQ Chicken Ham & Beans Potato Crusted Fish
sauce Pork Chops in Gravy Macaroni & Cheese Oven Fried Potatoss Scalloped Potatoes

Tropical Fruit Brussel Sprouts Vegetable Combread Pudding

Warm Spiced Apples Fruit Cobbler Strawberry Applasauce Wik Tatar Sauce

Texas Toast Bread Bun Bread

Milk Milk ; itk
I \ / \ Milk / \ J\ 1
Chicken Pot Pie Meatiat Sausage Gravy & Sweet & Sour Meathalls foulsh
Mashed Potatoes i Peas
Com Biscuit Rice -

Warm Spiced . Earrn’r.s Hashbrown Potatoes Broceali plesalie
Peaches ived Fruit Cup Banana Pinapple Cup Dump Cafe
Brownie Bread ik Bread ol

Milk Milk Vil Milk
i
\ J \ J \ J \ /
[ 0 [ [ H de Beef @ [ Sloppy )
pmemade Be oppy
Sausage,Green Chicken & Noodles Baked Chicken Stew Tater Tots
Beans & Potatoes
Toss Sl Mashed Potatoes Baby Bakers Com Mixed Vegetables
us.s a Green Beans Braceoli & Cheese Pineapple Fruit Cocktail
Fried Pie ¢
: Roll Peach Cup Fruit Cobbler Bun
Bread .
. Cookies Braad Bread Milk
Mik Mk Milk

Haticriol Fina Prisvintion
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of Octobarth eoch year I
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2024 October

Mlonday
30

07
Birga 3.0
Evercise class 330

Euchre 330

14
Birga 3.0
Evercise class 330

Euchre 330

21
Biriga 340
Evercise class 330

Euchie 330

28
Birga 3.0
Evercise class 330

Euchre 330

Tuesday

01

Open Crafting Sam
TOPS330

06

Make it & Taste
it with Mona
10:30  Cpen

. .
b

Open Crafting Sam
TOPS3A0

22

Open Crafting Sam
TOPS330

29

Open Crafting Sam
TOPS330

05

Wednesday
02

Biriga 3.0

Enercise class 330

09
Biriga 3.0

Evercise class 330

16
Biriga 3.0

Evercise class 330

23
Biriga 3.0

Enercise class 330

30

Trick or Treat

Bingo 3:30

Notes:

Thraday
03

Open Crafting Sam
ChairYaga 10:30
Bridge 12:00

10

Open Crafting Sam
Chairfaga 10:30
Bridge 1200

17

Crafting with
Kathy 3:30
Chair'faga 10:30
Bridge 12:00

A4

Open Crafting Sam
ChairYaga 10:30
Bridge 12:00

3l

Costume
Contest Tlam

Open Crafting am
Chair'faga 10:30
Bridge 12:00

Friday
04 05

Binga 3.30
Open Crafting Sam
Exercise class 3300

11 12
Binga 3.30

Upen Crafting 8am
Evercise class 330

18 19

k.aroake Tlam

2 26
Binga 3.30

Open Crafting Sam
Exercise class 330

01 02
Hello

November

Saflrday

06

13

20

2

Sunday



WORAY T3




_Craft Room Hours _

k. T

"m'i:* & 3 -.a-.

TUESDAY, THURSDAY & FRIDAY
8:00 AM — 11:30 PM

MONTHLY CRAFT CLASS
3RD THURSDAY OF THE MONTH.
9:30 AM — 11:30 AM
NOT OPEN ON THIS DAY FOR CERAMICS, DIAMOND
PAINTING, OR OPEN CRAFTS.

ANNE’S SCRAP BOOKING CLASS
2025 To Be Announced, watch newsletters for dates
9:30 AM — 11:30 AM
NOT OPEN ON THIS DAY FOR CERAMICS, DIAMOND
PAINTING., OR OPEN CRAFTS.

»




| Across | astosp arens

1 Zenith

5 Writer Wharton
10 Squabble
14 Hockey score
15 Racluse

16 One of the Three Fires
of Buddhism

17 Aguatic plant

18 Keys

19 Slender reed

20 Side dish in India

22 lack's inferior

23 League members

24 "Middlemarch® author

27 Start of a cheer

30 Sei halved

31 Carte start

32 French friend

35 lonian gulf

37 Having wicked thoughts
40 Grub

42 Tippler

43 Lingerie item

44 Sailor's granny

47 Wedding wear

48 Set one's sights

48 Twenty-four hours

50 Whipped cream serving

52 Stewed legumes dish
in India

53 Radioactive

54 Yields

56 Banana oil, e,

59 Meal starter

&0 Eiffel, for one

64 Like ben's teeth

65 Top dog

67 Miner's quest

68 Asian sea name

69 Siesta

70 Empty

71 Rewards for waiting
72 Man with a mission
73 Mew newts

Down I

48 45 50
a3 54
56 |57 |58 59
i A[L[P[H|A
68 69
71 72

51 52
55
&0 61 |j62 |63
67
7o
73

1 Lab gel

2 Fizzy drink

3 Wise men

4 Cheer up

5 Biblical high priest

6 Russian novelist

7 Sound

& Minor

8 Store posting (Abbr.)
10 Pumps and clogs

11 Sunblock ingredient
12 Proton's place

13 Some soUvenirs

21 Compuier key

23 Mannerism

25 Intense anger

26 Kind of beetle

27 Chip dip

28 Basra native

20 Pull strings?

31" now!"

32 Tallied

33 TV, radio, etc.

34 Tennyson poem

36 The second Mrs., Sinatra
38 Charge carrier

39 Calif. neighhor

41 Passion

45 Digin

46 The fox in Disney's
"The Fox & the Hound”

51 Get in a pool

53 Cobbler's stock
54 Like a superhero
55 FigLire ot

56 "Hoo __ invotis®
57 Madras dress
58 Pitfall

59 Cantina cooker
61 Kennel sound
62 Redact

63 Some winas

65 Egyptian cobra
66 Bruiser



House

All the words are hidden vertically, horizontally or diagonally—in both
directions. The letters that remain unused form a sentence from left to right,

STUDIOLBATHROOM  ooRmeRwinoow
CANHOLLOWWALLAT  eawe
POTIECLDAETSDEB fm
EALWINDOWS I LLBGC g
TSNOITADNUOFDEH  om
SDERNGUTTERI I DI HOLLOW WALL
RROHCNALLAWRSRM [0
OFF I CEARCADEAON  mo
OCRETTIDARAESOE e
DOCTAEBLEGLSTMY  so
ERLADRDEIRECOTH en
ART 1 SR INSNTAVYAK  WALANHR
Ol TAPULLEDGPETC I OONSILL
NDSITTINGAREATDO
TOWODNIWREMRODH
DRAINPIPEETFLOO
NEHCTIKROAFANAT
TROOLFISHUTTERC

ARCADE BEDSTEAD COLONMADE

BATHROOM CEILING CORRIDOR

BEDROOM CHIMNEY DOORSTEP

TRIANAGRAM

Three-word groups of anagrams are called triplets or trianagrams.
Complete the group:
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