SENIOR CENTER STAFF
Director: Christina Larsen
Admin Clerk: Serafina Gomez
Cooks: Carmen &

Kim

SENIOR ADVISORY BOARD
MEMBERS
Tami Belcher, Chair
Virginia Rose, Vice Chair

Susie Bendure



tel:+17752732291

‘

%%W “

. May 1st :School Principals’ Day
. May 2nd: World Tuna Day
. May 8th: No Socks Day
. May 10th: Root Canal Appreciation Day
. May 14th: Dance Like a Chicken Day
. May 28th :Slugs Return from Capistrano
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May Day Pie Recipe

Ingredients
For the Crust:

11/4 cups all-purpose flour

1/4 teaspoon salt

1 teaspoon sugar

10 tablespoons

2 tablespoons bourbon

3 tablespoons ice water

For the Filling:

2 medium eggs

3/4 cup flour

1/2 cup granulated sugar
1/2 cup dark brown sugar
1cup

1/4 cup dark corn syrup
1/4 cup bourbon

1 cup dark chocolate chips

1/2 cup chopped walnuts
1/2 cup chopped pecans

Directions
Pulse flour, salt, and sugar together in food processor. Add

butter a tablespoon at a time, pulsing until the mixture forms
small, pea-sized clumps. Add bourbon one tablespoon at a
time, followed by ice water. Pulse until the dough becomes
moist and begins to pull away from the sides. Form the
dough into a 1/4-inch thick disc. Secure with plastic wrap and

refrigerate a minimum of two hours. Press into pie plate.

Adjust oven rack to center position and preheat oven to 350
degrees F. Whisk together eggs, flour, and both sugars in a
large bowl. Once combined, add melted butter followed by
corn syrup, stirring continuously. Fold in bourbon, chocolate
chips, and nuts. Pour into prepared pie crust, bake until top is
firm and golden, about 55 minutes. Allow to cool slightly, and

serve.
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Across Down
2, armed conflict between different nations or different groups 1. small water bottle, as used by soldiers or campers
4. afeeling of deep admiration for someone elicited by their abilities, 3. a person who has served in the military
qualities, or achievements 5. something, especially a structure, established to remind people of a
7. activity done for enjoyment when one is not working person or event
9. a person who serves in an army 6. the armed forces of a country
10. an open-air fire in a camp, used for cooking and as a focal point 8. high respect or great esteem
for social activity 11, common outdoor activity during Memorial Day Weekend

13. the disguising of military personnel, equipment, and installations 12, common sleeping area while camping
by painting or covering them to maket hem blend with their

surroundings

14, waterproof coat worn to protect the body from rain



- : ‘.ﬂ”:v -~ T—
et e CRLITI TITO

, v %ela e : ) '.,,i
f
4

4th James Rowe
6th Kimberly Tullock
9th Mark Duby

17th Jeanne Anderson 2

23rd Jonith Journey

" the best
people

. were bornin
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CA Vegetable’s
Blue berries

Green beans
Roll

Pinto beans
Brown rice

yogurt
Hash browns

arrots Pea Salad elery oleslaw
Pineapple .
) Apple sauce Red grapes Strawberries Oranges
Macaroni Salad
. Waffle fries Fries Potato Salad Chips
Chips
8 Artichoke 9 Lasagna 10 Chicken Fajitas (11 Country Skillet |12 Chicken Salad
Chicken Green salad Fruit cocktail Banana w/vanilla

sandwich

Raspberries

Roll

White rice Scrambled eggs Pasta Rotini
Roll Breakfast for Chips
Lunch
15 Stuffed Baked | 16 Beef Stir Fry 17 Spaghetti 18 Chicken alfredo |19  Cheese Burgers
Potato w/ground Beet salad Fresh Salad Green Beans Spinach Salad
beef ) Apples w/ Fruit salad Spear Pickle
Zucchini Mandarins peanut butter Roll ltalian Pasta
Tropical fruit Steamed Brown Roll Fries
rice
22  Chicken Fried |23 Ham 24 Panko Breaded |25 Beef Stroganoff |26 Biscuits & gravy
Steak Broccoli pork chops Green salad Banana
Carrots Pears Peas Oranges Hashbrowns & eggs
Peaches w/ Scalloped Apple Sauce Roll Orange Juice
cottage cheese Potatoes Potato Salad
Mash & gravy Roll Breakfastin




MEMORIAT DAY

REMEMBER AND HONOR
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