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Let’s Do Lunch!

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.

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.

October 13, 2016

November 18, 2016

Have questions? Contact Melissa at
Melissa.dolan@cityofcorinth.com or by phone at 940-498-7508.
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SATURDAY, OCTOBER 22"°

10am-8pm
Corinth Community Park

LIVE MUSIC | HOT AIR BALLOONS | FOOD TRUCKS
KID'S ZONE | CAR SHOW | CONTESTS

FREE ADMISSION, ACTIVITIES AND PARKING!

corinthpumpkinpalooza.com
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EASY RECIPES FOR SENIOR NUTRITION

Hot Artichoke Dip

Ingredients:

2/3 cup of parmesan cheese

2/3 cup of mayonnaise

1/3 cup of heavy whipping cream

1(14 ounce) can of artichoke hearts, drained
and chopped

2 tablespoons of thinly sliced green onions

1 tablespoon of chopped pimento peppers

Chicken Pot Pie

Ingredients:

1 pound skinless, boneless chicken breast
halves — cubed

1 cup sliced carrots

1 cup frozen green peas

% cup sliced celery

1/3 cup butter

1/3 cup chopped onion

1/3 cup all-purpose flour

% teaspoon salt

% teaspoon black pepper

% teaspoon celery seed

1 % cups chicken broth

2/3 cup milk

2 (9inch) unbaked pie crusts

Cranberry Carrot Cake

Ingredients:

2 cups flour

2 teaspoons baking soda

1 tablespoon baking power

2 teaspoons ground cinnamon
% teaspoon ground ginger

1 pinch salt

1% cups sugar

1 cup mayonnaise

3 eggs

2 teaspoons vanilla extract

2 cups grated carrots

1 (8ounce) can crushed pineapple, with juice
% cup chopped toasted pecans
% cup dried cranberries
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Preparation:

* Preheat oven to 325 degrees F (165 degrees C).

e Lightly grease a medium baking dish

* Blend together the cheese, mayonnaise and whipping cream.

e Stir in the artichokes, green onions and pimentos. Mix well, and

transfer to the prepared baking dish
* Bake 25 minutes or until lightly browned

Preparation:

* Preheat oven to 425 degrees F (220 degrees C).

* Inasaucepan, combine chicken, carrots, peas, and celery. Add
water to cover and boil for 15 minutes. Remove from heat,
drain and set aside.

* Inthe saucepan over medium heat, cook onions in butter until
soft and translucent. Stir in flour, salt, pepper, and celery
seed. Slowly stir in chicken broth and milk. Simmer over
medium-low heat until thick. Remove from heat and set aside.

* Place the chicken mixture in bottom pie crust. Pour hot liquid
mixture over. Cover with top crust, seal edges, and cut away
excess dough. Make several small slits in the top to allow
steam to escape.

* Bake in the preheated oven for 30 to 35 minutes, or until
pastry is golden brown and filling is bubbly. Cool for 10
minutes before serving.

* Preparation:

* Preheat oven to 350 degrees F (175 degrees C). Grease and
flour 3 - 8 inch round cake pans. Whisk the flour, baking
soda, baking powder, cinnamon, ginger, and salt in a bowl,
and set aside.

* Cream together the sugar, mayonnaise, eggs, and vanilla
extract with an electric mixer until blended, scraping the
bowl occasionally. Stir in the flour mixture, then fold in the
carrots, pineapple, pecans, and cranberries. Divide evenly
between the prepared cake pans.

* Bake in preheated oven until a toothpick inserted into the
center comes out clean, 30 to 35 minutes. Cool in the pan
for 10 minutes, then remove from the pan, and allow to cool
completely on a wire rack.



“Never tease an old
dog; he might have
one bite left.”
~ Robert Heinlein

- "You can't expect
- to be old & wise if
. you were never
~ young & erazy.”

“Life is not about how fast you
run, or how high you chmb, v
but how well you bounce.”

£'s the hte in your
yearq'

“Life may not be the party we hoped for, but
while were here, shall we dance?”

~ Unknown



