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November is National Home Care & Hospice Month — a time to recognize the 

important role hospice plays in the lives of those who may need  this special 

service. 
 

MYTH- Hospice is for people who have “given up” 

FACT- When a patient enrolls in Hospice, the goal of care is no longer a “cure,” 

but rather to maximize the patient’s quality of life based on their choices, so that 

the person may live life as fully as possible for the remaining time available. 

Hospice can also help people revise what they hope for—but it does not mean 

giving up hope.  Instead, hope may change from finding a cure to hope for a 

peaceful, comfortable passing, surrounded by loved ones if so chosen. 
 

MYTH- Hospice care is a permanent decision 

FACT- Hospice care can be stopped, changed or paused at any time. Patients and 

families have the freedom to change their minds and not feel locked into their 

decision. In fact, it is common for people whose condition improves to stop or 

pause hospice care, knowing they can elect to use these services again in the 

future if/when needed. 
 

In a nursing home setting, hospice helps patients, families, and nursing 

home staff by providing: 

 Regular visits by a hospice Registered Nurse to the nursing home. 

 Consultations by a specialized hospice physician as needed. 

 Expert management of pain and other symptoms, such as problems breathing 

or swallowing. 

 Education for nursing home staff, patients and families about patients’ 

condition, symptoms, medications, and how to best care for patients’ medical 

needs during this phase of their illness. 

 Emotional and spiritual support for both the patient and their family during 

this phase of life. This includes help for the family before and after the patient 

passes away. 

 Provides medications and supplies related to the patient’s terminal illness 

 Coordinating the patient’s care and medications across all of the patient’s 

medical providers, including the patient’s own doctors, hospice doctors, 

hospice nurses, hospice aides and all nursing home staff. 
 

The nursing home is responsible for: 

 The continued routine daily care for patients at the nursing home. 

 Communicating and coordinating a patient’s care with hospice. 

 Monitoring the patient’s condition and reporting any changes to hospice. 

 Normally scheduled medical care and examinations by the attending physician 

and medical director. 
-American Hospice Foundation (www.americanhospice.org).  

 

If you would like more information on the Hospice agencies that provide services to 
residents of Memorial Community Care, please contact Social Services at 402-694-8260.  
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Holiday Plans... 
The holidays are coming up fast, and we understand how precious 
time is with your loved ones.  Yet the threat of COVID-19 continues.   

The annual soup and pie, a time we all look forward to, will be           
cancelled this year.  In person visits are not a guarantee, as they 
depend on many factors at the time.   

We encourage you to contact us if you would like to have a special 
video chat with your loved one.  

We will be doing a variety of special activities to help residents get 
through this time.  We are planning to take holiday photos of each 
resident, so if your loved one has a holiday top, sweater or shirt you 
would like him/her to wear, please drop it off to activities. 

You are also welcome to bring holiday decorations, and staff will 
assist in decorating your loved one’s room.  If you wish to drop off 
holiday gifts and treats, activities can video or take pictures of them 
opening their presents or enjoying their treats.  

We appreciate your understanding as we continue to work to keep 
your loved ones safe during this pandemic.  

       Activities, 402-694-8229 
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Zebra Cakes and Watering Hole Punch for 

a snack after an in-room animal “hunt” 

Safari Day! 

Fall into Fitness Day.  Residents took part in a group exercise lead by PT/OT.  

We Extend Our                         

Deepest 

Sympathies  

to the family of 
 

Doyle 
 
 

 

 

Your loved one 

will be dearly 

missed and  

not forgotten. 

Watching 

pumpkin 

carving while 

listening to 

the story of 

‘Stingy Jack’ 
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Morsels N’ More…  Cinnamon Swirl Apple Pie 

Ingredients:  
Crust: 
1 roll out pie crust  
1 Tbs unsalted butter - melted 
2 tsp cinnamon 
2 tsp sugar 
Filling: 
7– 8 cups Granny Smith apples  

peeled, cored, and thinly sliced  
2 Tbs flour 
1/4 cup sugar 
1 tsp cinnamon 

Instructions:  Preheat oven to 400 degrees F. 

Unroll your crust on a lightly floured surface. Then, brush the crust with melted butter and 
evenly sprinkle with cinnamon and sugar. Roll the crust up tightly and slice into 1/2-inch rounds. 

Press rounds flat cut side down into a clear glass 9-inch pie plate. Make sure there are no spaces 
between the rolls. 

In a large bowl, toss the apples with flour, sugar, and cinnamon until evenly coated. Pour the 
apples into the crust. It will mound up and almost seem to be overflowing, which is OK.  

In a medium bowl, combine the butter, flour, and brown sugar with a pastry blender until 
crumbly. Sprinkle the crumble over the heaped apples.  

Lightly cover with foil, and bake 40 minutes, remove foil and continue to bake until the crust is 
golden brown and the filling is bubbly. Allow to cool completely on a cooling rack. 

In a small bowl, whisk together the powdered sugar, vanilla, cinnamon, and milk. If your 
mixture seems too thick, add a bit more milk. If it's too thin, add more powdered sugar. 
Transfer the icing to a pastry bag or a plastic bag with the corner cut off. Then, pipe the icing in 
a swirl (to resemble a cinnamon roll) on top of the cooled crumble. 

 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. 

Crumb topping: 
1 stick butter - softened 
1 cup all-purpose flour 
1 cup light brown sugar 
2-3 tsp milk 
 
Icing: 
1/2 cup powdered sugar 
1/4 tsp vanilla 
1/4 tsp cinnamon 


