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Let’s Do Luncht

The senior group meets for
lunch at a different
restaurant on the last
Wednesday of every month.
Meet us at the chosen
restaurant at 12:00pm or be
at City Hall at 11:30am to
ride on the van. We will eat
as a group, but pay
individually. Check the
monthly Buzz Newsletter or
the city website
www.cityofcorinth.com for
each month’s restaurant.
Call Melissa at
940-498-7508 or email

m.dolan@cityofcorinth.com
to RSVP.

RED LOBSTER

FRESH FISH+LIVE LOBSTER

Meet us at the chosen restaurant at 12:00pm or
be at City Hall at 11:30am to ride on the van.
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If you have any trip suggestions, places you want to go, or places you loved and
want to go back to, please be sure to let Melissa know so we can plan a trip
there! This is your group, so we will go where you want to go, see what you
want to see, and have fun doing it! Melissa can be reached by email at
Melissa.dolan@cityofcorinth.com or by phone at 940-498-7508. If you want to
be added to our monthly mailing list about trips and information, please send
your information to Melissa.

August 18, 2016

September 14, 2016

Have questions? Contact Melissa at
Melissa.dolan@cityofcorinth.com or by phone at 940-498-7508.
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EASY RECIPES FOR SENIOR NUTRITION

Easy Hummus

Ingredients: Preparation:

e 1(15 ounce) can garbanzo beans, drained, * In blender or food processor, combine garbanzo beans, jalapeno,
liquid reserved. cumin, lemon juice, garlic and 1 tablespoon of the reserved bean

* 2 ounces fresh jalapeno pepper, sliced. liquid. Blend until smooth.

* 1/2 teaspoon ground cumin
* 2 tablespoon lemon juice
* 3 cloves garlic, minced

Marinated Grilled Shrimp Preparation:

* In a large bowl, stir together the garlic, olive oil, tomato sauce,
and red wine vinegar. Season with basil, salt, and cayenne
pepper.

* Add shrimp to the bowl, and stir until evenly coated. Cover and
refrigerate for 30 minutes to 1 hour, stirring once or twice.

* Preheat grill for medium heat. Thread shrimp onto skewers,
piercing once near the tail and once near the head. Discard
marinade.

e Lightly oil grill grate. Cook shrimp on preheated grill for 2 to 3
minutes preside, or until opaque.

Ingredients:

* 3cloves garlic, minced

* 1/3 cup olive oil

* 1/4 cup tomato sauce

* 2 tablespoons red wine vinegar

* 2 tablespoons chopped fresh basil

* 1/2 teaspoon salt

* Y teaspoon cayenne pepper

* 2 pound fresh shrimp, peeled and deveined
* Skewers

No-Bake Chocolate Peanut Butter Bars
Preparation:

Ingredients: * Linean 8” x8” or 9” x 9” pan with aluminum foil. Set aside

* 1/2 cup (1stick) butter * In a medium-sized, microwave-safe bowl, microwave the

* 1cup +2 tablespoons creamy peanut butter, butter for 1 minute or until the butter is completely
divided melted. Add in 1 cup of the peanut butter, graham cracker

* 1 cup graham cracker crumbs crumbs, and powered sugar. Stir until completely

* 1 cup powdered sugar combined.

* 1 cup chocolate chips * Spread mixture evenly in the prepared pan. Place in the

refrigerator.

* In a small bowl, microwave 2 tablespoons of peanut butter
with the chocolate chips until melted, about 30-45
seconds. Stir until smooth. Spread over peanut butter
layer.

e Chill until firm, about 1 hour. Cut and serve.
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