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A publication of  

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

MCC Community  

Information Spotlight:  Happenings at MCC 
 

In May, we celebrated  
Nursing Home Week. 

 
 
 
 
 
 

We started the week off with a 
delicious apple breakfast and put 
together our MCC “Family” Apple 
Tree.  Each resident and staff filled 
out an about “me apple.”  See inside for 
more photos throughout the week. 

 
Residents voted at resident council what special lunch 
they wanted.  Pizza Hut was the majority vote.  Yum!  
Each resident will get their own personal pan pizza 
with choice of toppings! 

 
We are getting a little closer to our Ice Cream machine 
dream!  It has been ordered and we are hoping to receive it 
sometime in July.   

 
June 17– 23 is National Nursing 
Assistants Appreciation Week.  
We will be celebrating our CNAs and the 
endless compassion and commitment they 
bring to the lives of residents. 
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Thanks to Aurora Mall for 
getting us the bags to 

construct our family tree. 

Many of our residents enjoy spending time 
outside in the summer months.  We need your 
help!  Please provide sunblock, sunglasses, and 
if needed, a hat, for your loved one to 
assist in preventing sunburns.  

Friday June 18 is “Donuts with Dad” -more information inside! 



We Extend Our                         
Deepest Sympathies  

to the family of 
 

 

LouAnn 
 

 

 
 

 

 

      Your loved one will be 

    dearly missed  

     and not forgotten. 
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Georgialee - June 11th 

Ella Mae - June 12th 

Marge - June 14th 

Mary E. - June 26th 

Lucille 

Marvin 

Nurses Day was May 6th this year and kicked off the 
start of Nurses Week 2021!  We are truly blessed to have 
great nurses here at MCC. They have done an exceptional job in 
keeping your loved ones safe and healthy. There is no way we 
could have made it through the past year without them! So 
thank you to all of our nurses for being committed to MCC and 
the residents who are entrusted to our care. 

June 17th through June 24th is National Nursing 

Assistants Week. Our aides are one of the most valuable 

assets we have.  It has been difficult for them each and every day 

for the past year: being COVID tested twice weekly for months, 

having to wear PPE from head to toe (including N95 respirators), 

and staying at home when not working. They have done this without complaint. They did it not in 

search of recognition, but out of a sincere desire to care for your loved ones as one of their own. They 

have been the ears that listened to residents’ fears and concerns, the shoulders to cry on when they 

were missing their families, and the voices of encouragement to keep plugging on, praying with them 

for this terrible pandemic to end.  

As we begin to see a light at the end of this tunnel, please join me in celebrating and thanking our 

nursing personnel for all that they have done and continue to do on a daily basis.  We could not have 

made it this far without them!    —Tina Buckhalter, RN, Director of Nursing 
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Mrs. Hansen’s 3rd grade class read 
stories to us. Later the Ice Cream 

Truck made a return! 

 

 

 

We invite those who have a 

dad who lives at MCC to join 

us for donuts and coffee to 

celebrate Father’s Day! 

When: Friday June 18th,  9:30 am  

Where:  Memorial Community 

Care Courtyard Patio (4 Seasons 

Room if weather is not ideal.)  

If you would like to attend, 
please RSVP to: 
 

Activities 402-694-8229 or 
Social Work 402-694-8260 

Welcome Changes! 
After a long year of separation, we are happy 
there is finally some daylight. We are working 
together to add new and fun activities to the 
schedule.*    

Residents can now sit together at meals and 
activities!  

This month we will begin weekly van rides.  We 
will also have a theater style “Drive” in movie, 
and cooking activities, as well as the return of 
our MerryMakers! We will be spending lots of 
time outdoors as well, weather-permitting.    

If you have any suggestions for  
activities, feel free to email Jessie at: 

jmorales@mchiaurora.org. 
 

*Based on CDC/CMS regulations, there will be some 
differences in activities based on vaccination status. 

Is Cheyenne’s little muffin  
blueberry or raspberry? 

After guessing, they couldn’t wait to find out! 

Congratulations, Cheyenne! 
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Strawberry Cheesecake  
Ice Cream Sandwiches 

Morsels N’ More…   

 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. 

Ingredients:  

 2 cups diced strawberries 

 12 – 16 graham crackers 

 8 ounces cream cheese 

 24 ounces vanilla yogurt 

Instructions:  

1. Wash and chop strawberries, place them on a cookie sheet and freeze for 
30 minutes. Place graham crackers on another cookie sheet and freeze for 
about 30 minutes. 

2. In a large bowl combine cream cheese and vanilla yogurt. Mix on low 
speed, then fold in the semi-frozen berries. 

3. Line a 13” x 9” baking dish with foil. Break each graham cracker in half and 
cover the bottom of the dish with a single layer of graham crackers. 
Reserve remaining ones for later. 

4. Pour strawberry yogurt mixture on top of graham crackers. Add the second 
layer of graham crackers on top for “top crust”. 

5. Freeze tray for about 4 hours. When ready to eat, lift foil and cut with a 
sharp knife to create individual sandwiches. 

6. Serve immediately or wrap individual servings in plastic wrap until ready to 
serve. 


