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A publication of  

News & happenings to keep you up‐to‐date.  

MATTERSMATTERSMATTERS   
MCC Community  

The winter months are quickly approaching, and with the winter 
weather, comes dry air and dry skin. 

Dry skin is especially common in the winter months.  As the air 
outside becomes cold, humidity levels drop and the moisture in 
your skin evaporates more quickly - making your skin feel dry, 
tight, and flaky. 

Winter itch is a common name for generalized itching in the winter. 
It is primarily caused by dry skin and is most common in the 
elderly. The elderly are at a higher risk of dry skin because they do 
not produce as much oil, so it is especially important to keep our 
elders’ skin moisturized. 

What can you do to prevent dry skin? 
1. Wash in lukewarm water instead of hot.   

2. Moisturize immediately after washing hands or bathing to lock in 
moisture. 

3. Choose moisturizer carefully, oil 
based moisturizers absorb better 
and last longer than water based. 

4. Protect your skin by wearing long 
sleeves, gloves, and scarves when 
outdoors this winter. 

5. Humidify your room to keep 
moisture in the air. 

6. Drink plenty of liquids, keeping your insides hydrated helps keep 
skin hydrated. 

7. Moisturize before going to bed. 

8. If you have severe dry itchy skin, be sure to contact your 
healthcare provider to be sure there is not an underlying cause. 
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Meet our Staff:  Trudy, Medication Aide 

Vivian was born on July 4th in Marquette, NE.  She had a twin brother, 
two other brothers, and two sisters.  Vivian’s dad and brother were 
jockeys.  She grew up in Marquette and graduated from Marquette 
high school.  After high school, she taught country school.  Vivian 
married her first husband, Bob, right out of high school.  Together she 
and Bob have four children: Janie of Broken Bow, Allen of Phoenix, 
Kevin of Maryland, and Brian of North Carolina. Her husband and 
three sons were in the army and are all veterans of war.  She is so 
proud of their time in the service.  Vivian has 13 grandchildren and 7 
great-grandchildren.  After Bob passed away, Vivian re-married Ole in 
1997, who was also widowed.  Both of her husbands were farmers.   

Vivian is a member of the Methodist Church and used to play the 
piano at church often.  She greatly enjoys playing the piano.  She 
loves to tell the story of when she got her first piano when she was in high school.  “On my high 
school prom night, I was all ready to go and even had a date, then my father came home with a 
piano in the back of his pick-up and I decided to stay home instead.  My date wasn't too happy, but 
I sure was.”  Vivian will also tell you she never had a lesson in her life, though she plays beautifully.  
She loved dancing, especially the jitterbug.  Vivian also enjoys animals, and remembers always 
having a dog.  She often talks about her family, with the biggest brightest smile, about how proud 
and blessed she is and how much they love their mom.  Vivian is a friend to everyone she meets 
and anytime staff or other residents needs a smile, Vivian is sure to share one of hers. 

 

                                                                                                                                                                                                                            

Meet our Resident: Vivian 

Notes from Social Service 
As the holiday seasons approach, residents may be adding new valuables and belongings in 
their rooms.  Please ensure that any new types of valuables brought in are marked on the 
resident’s inventory sheet.  If you would like to add an item or have questions, please 
contact Social Work at 402-694-8260. 

Trudy has been with MCC for almost 2 years.  She is a CNA/Med Aide 
and is currently going to college to be an LPN. She hopes to graduate in 
May 2019. 
Trudy was born in Nederland, TX, and grew up in East Texas right on the 
Louisiana-Texas border, about an hour from the Gulf of Mexico.  She 
followed the man of her dreams, Richard, to Ravenna, NE in January of 
2007.  By November, they had moved to Aurora, NE with their two sons, 
James, 24, an Aviation Technician in the Navy, and Seth, 16, a 
sophomore in high school.  They rented for 2 years, and fell in love with 
Aurora, so they bought a house and as of 2010, Aurora became home! 
When not at work, Trudy enjoys being outside doing anything!  She 
loves to spend time with her family, grilling on the patio or watching her 
3 grandbabies play.  Christmas is her absolute favorite time of year 

because it’s the one time a year they are all together as her husband Richard works out of town 
regularly, and James is in the Navy. 
Trudy lost her mother to cancer in 2015, which became a huge turning point in her life.  She felt 
the importance of taking care of others, and if she could help others through the loss of a loved 
one based on her personal experience, then it was worth any struggle she has endured.  Trudy 
sees nursing as a calling from God and is answering it by devoting her life to caring for others.  
Her life is complete if she can make someone feel better, or make a loved one’s loss just a bit 
easier.  Her personal motto is one to live by, “Helping God by helping others in need.” 
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Our Thanks Go Out To… 

A Look Back on October... 

November Activity Highlight.. 
1st     MerryMakers Presents Pam Kragt 
6th   Bus Rides 
7th   Fall recipe voting reschedule 
9th   Honor Flight Movie 
13th EPV Friends for Coffee 
16th Veterans Pinning hosted by Ascera Care 
20th Birthday Party 
27th Holiday Pie Day! 

If any kindness has been missed, just know we do appreciate everything you do for our residents. 

Connie Nick for playing the accordion. 
Beth Johnson for playing piano for the church service. 
Linda Ptacnik for the beautiful fall table decorations. 
Marilyn Hoppner for all you do.  
Bonnie and Edna for doing nails. 
Hampton Lutheran Kids for coming to visit. 
Holly J. and family for bringing the Llamas. 

Holiday season is upon us!  We 
want our residents’ families to 
know that we welcome you to 

come celebrate the holidays with 
your loved ones here at MCC.   

A Note From Dietary: 
 

MCHI Dietary makes a special 
meal on each holiday. Families 
are welcome to come celebrate 
with their loved one, the cost for 
this meal is $10.  If you have any 
questions, please contact Dawn 
at 402-694-8216. 

Balloon Volleyball at 
October’s Birthday Party! 

Trick or Treat!! 

Happy 
Birthday! 

Pat 

Got to see  
Zola while 

out on a bus 
ride. 

Thanks for coming 
to visit Cooper. 

Annual Soup and Pie  
will be Thursday, December 7, 2017. 

Please RSVP with Activities at  
402-694-8229  

by Friday, December 1st                          
 

Thank You!  

Attention Families: 
If you would like to reserve 
the family rooms for your 

holiday celebration  
please contact MCC at                   

402-694-8230 
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Instructions: 
 Preheat oven to 400 degrees F. 
 In a large saucepan, combine turkey, carrots, celery, onion, and thyme. 

After veggies cook some, mix in corn, peas and gravy.  
 Warm potatoes slightly with some milk and place in gallon bag.  
 Transfer turkey mixture to a deep-dish pie plate or shallow casserole dish 

placed on a baking sheet.  
 Pipe leftover mashed potatoes over turkey mixture and top with cheese. 
 Place pie on a baking sheet and bake 15 minutes, until cheese is melted and 

filling is bubbly. 

 If you no longer wish to receive this publication, please contact Jessie by phone at 402-694-8229 or by email at jmorales@mchiaurora.org. 

Morsels N’ More…   

Ingredients: 
 

2 cups leftover turkey meat 
1 cup chopped carrots 
1 cup chopped celery 
1 cup chopped onion 
1 teaspoon dried thyme 

2 cups leftover gravy  
1/4 cup frozen green peas 
1/4 cup frozen corn (or leftover) 
1 1/2 cups leftover mashed potatoes 
1 cup Monterey Jack Cheese 
Salt and pepper  


