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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.

Meet us at the chosen restaurant at 12:00pm or
be at City Hall at 11:30am to ride on the van.


mailto:m.dolan@cityofcorinth.com
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LetJS 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

G there! This is your group, so we will go where you want to go, see what you
O 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

Explorlng be added to our monthly mailing list about trips and information, please send
your information to Melissa.

January 5, 2017

February 9, 2017

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

Honey-Glazed Almonds

Ingredients: Preparation:

* 1% cupsraw, unblanched almonds * Line a large baking sheet with parchment paper

* 1 tablespoon sugar * Place the almonds in a medium nonstick skillet; cook over medium
* 1Y% tablespoons honey heat for 6 minutes or until lightly roasted, shaking pan frequently.
* Y% teaspoon ground chipotle Chile power ¢ Combine the remaining ingredients in a 2-cup glass measure.

* Y% teaspoon ground cumin Microwave at HIGH for 30 seconds.

* Y% teaspoon salt * Add honey mixture to pan, and cook 2 minutes, stirring constantly.

* Arrange almond mixture on prepared baking sheet in a single layer;
let stand 10 minutes. Break apart any clusters

Savory Chicken and Pasta Skillet

Ingredients:

Preparation:

* 2 cups dry small penne pasta, uncooked (2 .

cups = about 8 ounces)

1 pound boneless skinless chicken breasts, cut
into bite-size pieces

1/4 teaspoon garlic powder

1/8 teaspoon ground black pepper

PAM® Original No-Stick Cooking Spray

1/2 cup chopped yellow onion

1 can (15 ounces each) Manwich® Original
Sloppy Joe Sauce

1/2 cup water

1 cup shredded part-skim mozzarella cheese

Sugar Cookie

Ingredients:

2 % cups all-purpose flour
1 teaspoon baking soda

% teaspoon baking powder
1 cup butter, softened

1% cups white sugar

legg
1 teaspoon vanilla extract

Cook pasta according to package directions, omitting salt.
Meanwhile, sprinkle chicken with garlic powder and pepper.
Spray large skillet with cooking spray; heat over medium-high
heat. Add chicken and onion; cook 5 minutes or until chicken
is lightly browned, stirring occasionally. Add Sloppy Joe sauce
and water; bring to a simmer and cook 3 minutes.

Add cooked pasta to skillet; stir to combine. Sprinkle with
cheese.

Preparation:

Preheat oven to 375 degrees. In a small bowl, stir together
flour, baking soda, and baking powder. Set aside

In a large bowl, cream together the butter and sugar until
smooth. Beat in egg and vanilla. Gradually blend in the dry
ingredients. Roll rounded teaspoonful's of dough into balls,
and place onto ungreased cookie sheets.

Bake 8 to 10 minutes in the preheated oven, or until golden.
Let stand on cookie sheet two minutes before removing to
cool on wire racks.



have at twenty; it is up to you
to merit the face you have at
fifty.”

“Aging is not lost youth but a new

stage of opportunity and strength.”

~“Betty Friedan
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"It's not how old you
are, its how you are

old.
“Jules Renard

P “Themost |
important thing is
* to enjoy your life - |

to be happy - it's |
all that matters.”
Audrey Hepburn |
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