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A publication of  

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

MCC Community  

 Falls are the leading cause of fatal and non-fatal injuries for older Americans.                               
Falls threaten the safety and independence of seniors. 

Many things can cause a fall, such as poor eyesight, hearing, and reflexes. Some falls can be 
attributed to a decrease in muscle strength, problems with balance and gait, and blood 
pressure that drops too much when you get up from lying down or sitting, known as postural 
hypotension.  Diabetes, heart disease, or problems with your thyroid, nerves, feet, or blood 
vessels can affect your balance.  Foot problems that cause pain and unsafe footwear, like 
backless shoes or high heels, can also increase the risk of falling.  In addition, some medicines 
can cause you to feel dizzy or sleepy, putting you at a higher risk for a fall.  Other causes 
include safety hazards in your environment. 

There are many steps that can be taken to aid in the prevention of falls.   
 

 Staying physically active~  MCC encourages residents to stay as physically active as 
possible through restorative exercises, walking programs, and doing functional activities.   

 Using recommended assistive devices~  Our Physical and Occupational Therapists will 
evaluate residents upon admission, and as needed to aid in keeping residents safe from 
falls.  They will also evaluate the need for assistive devices such as walkers, or staff 
assistance using a gate belt. 

 Have your eyes and hearing tested~  Even small changes in sight and hearing may cause 
you to fall.  When you get new eyeglasses or contact lenses, take time to get used to them.  
Always wear your glasses or contacts when you need them.  If you have a hearing aid, be 
sure it fits well and wear it.  MCC will assist in making these appointments if needed.  

 Reducing environmental hazards~  Maintenance staff will make sure rooms are properly 
lit, housekeepers keep the floors clean and dry, and nursing staff and social services assist 
to keep clutter down.  

Keeping our residents safe is our number one priority.  We take all falls seriously, evaluate 
each fall to be proactive, and work to prevent any future occurrences. 
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“We are committed to excellence in serving you. Our top priority is 
keeping your safety, health, and wellbeing first and foremost.” 
 

When our staff was asked about the importance of what they do to help prevent falls: 

“It is important to check, and check again, especially our residents with dementia”  ~Dana 

“Keeping floors dry and clear, and following all safety standards and procedures.”  ~Hillary 

https://www.nia.nih.gov/health/aging-and-your-eyes
https://www.nia.nih.gov/health/hearing-loss-common-problem-older-adults
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Memorial Community Care would like 

to welcome Shelbi Simmons. 

Shelbi started working in the Social Service department on 

August 6th, 2018.  She was born and raised in Genoa, 

Nebraska.  After graduating from Twin River High School, 

Shelbi went on to UNK and received her bachelors in Social 

Work.  Before coming to MCC, she worked at the 

Department of Health & Human Services. 

Shelbi and her husband Beau have a 2 year old daughter, 

Avery, and are expecting a little boy on Halloween!  She and 

her husband have a garden and she loves making pickles 

from her own garden cucumbers.  Shelbi and her family 

also enjoy spending a lot of time outdoors.  Her other 

hobbies include cooking and baking.   

When asked about joining the staff at MCC, Shelbi said, “ I 

am truly excited to begin working for a place where care 

truly matters.” 

12th Evelyn 

17th Jim  

19th John 

Dorene 

Hannah 

Welcome! 

20th Louann D. 

22nd Dorene  

Happy Birthday! 

 

Notes from Social Service 
We would like to remind residents and families about our Medicaid notification process.  Currently the limit a 

nursing home resident may have in assets is $4000.  This would include stocks, life insurance or certificates of 

deposit.  We recommend if a resident is at minimum two months from this $4,000 recommendation, the applying 

process for Medicaid should begin.  Please remember to notify Social Work when an application for Medicaid is 

made as DHHS does require further notification from MCC.  MCC is not responsible for and makes no 

representation regarding the decisions in the administration of the Nebraska Medical Assistance Program 

(Medicaid.)  As always, if you have any questions or concerns regarding this matter, please do not hesitate to 

contact Social Services at 402-694-8260.  
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A Look Back on August... 

 September Activity Highlight.. 
   

 

13th~ Going to the Plainsman Museum  

17th~ Birthday Party 

18th~ EPV Social 

20th~ Music with Connie 

25th~ Merry Makers Presents Joe Taylor 

27th~ Morsels N’ More Cheesecake Bars 

A Note From Dietary: 
 

Each morning, residents fill out their 

menu selections for the day. 
 

Please know if there are ever any 

special foods a resident is craving, 

he/she is welcome to write it on his/

her menu and dietary will do their 

best to fulfil their request. 
 

If you have questions, please 

contact Dawn, our Food Service 

Manager, at 402-694-8216. 

The Grain Place Foods for providing popcorn. 

Aurora Mall for providing Happier Magazines and having them ready for us! 

Donna Jo Pier for playing piano for our church services and doing a hymn sing! 

Beau J. for bringing his creatures to come and visit our residents.  

Our Thanks Go Out To… 

        We Extend Our                            

  Deepest Sympathies  

 to the family of 
 

Cecile 
 

 

    Your loved one will  

     be dearly missed and 

    will not be forgotten. 

Thank you to the 

Plainsman Museum 

for letting us come 

and volunteer! 

Making ice 
cream is 

hard work! 
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Instructions:  
Preheat oven to 350 degrees F. 

In a medium bowl, combine flour and brown sugar.  Cut in butter with a pastry blender (or 2 forks) 

until mixture is crumbly.  Press evenly into a 9x13 baking pan lined with heavy-duty aluminum foil. 

Bake 15 minutes or until lightly browned. 

In a large bowl, beat cream cheese with sugar using an electric mixer at medium speed until 

smooth.  Then add eggs, 1 at a time, and vanilla.  Stir to combine.  Pour over warm crust. 

In a small bowl, stir together ingredients for layer 2.  Spoon evenly over cream cheese mixture. 

For the streusel topping: In a small bowl, combine all ingredients.  Sprinkle Streusel topping over 

apples.  Bake 40-45 minutes, or until filling is set.  Drizzle with caramel topping and let cool.  Serve 

cold and enjoy!  Make 16 servings. 

 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… Caramel Apple Cheesecake Bars 

Ingredients:  

Crust 

2 cups all purpose flour 

1/2 cup brown sugar (packed firmly) 

1 cup Butter, softened 

Layer 2 

3 Granny Smith apples, peeled,  

   cored and finely chopped 

1/4 teaspoon nutmeg 

1/2 teaspoon cinnamon 

2 tablespoons sugar 

Layer 1 

3 (8 oz.) packages cream cheese, softened 

3/4 cup sugar 

3 eggs 

1 1/2 teaspoons vanilla extract 

Streusel topping:  

1/2 cup brown sugar, firmly packed 

1/2 cup all purpose flour 

1/2 cup quick cooking oats 

1/2 cup butter, softened 

1/4 cup chopped pecans 


