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A publication of  

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

MCC Community  

MCC Happenings   
 

Our new Call Light System has been installed and we are excited to begin 
using it!  It has been a learning curve, as it is different than the old 
system, but together we are working to master its 
features.   
 

We had a blast Tailgating for the Husker game. 
 

Congrats to Rosie for winning the  
Nebraska blanket raffle!  

 
 
 
 
We decided to do an outreach craft and  
made bookmarks for Aurora Middle School.   
 

 
 

Recently, we began a new Travel Club.  
Residents get to choose each month the 
location to which we will travel. In September, 
residents chose England.  We learned about 
London and saw some of the well-known  
landmarks.  We then ended our travel club 
adventure with a “proper” tea.    
 

In October we are traveling to Poland! 
 

Merrymakers presents  
Ben Tomasello on Friday  
October 15th. 

 
To celebrate the fall holiday season 

we will be having a Pumpkin 
Decorating Contest!  We are inviting staff 

to decorate pumpkins and will have 
residents vote on their favorite.  
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October is Emotional  
Wellness Month 
 

“Emotional Wellness” refers to our ability to process feelings in a healthy, positive way and 
manage the stress of everyday life.  Did you know your emotional well-being has powerful 
effects on your overall health?  Mental and emotional stress can translate into negative physical 
reactions, a weakened immune system, and poor health. 

As we have all experienced stress in our lives, I believe we can agree that living through a 
global pandemic has exacerbated this issue.  Please remember to take time to find things you 
enjoy doing: reading, coffee with a friend, watching a sunset, or anything that brings you 
joy.  Self-care and emotional wellness have never been more important to help cope with the 
ups and downs COVID-19 has brought us. 

Here at MCC, we continue to make overall wellness a top priority.  Residents are assessed and 
evaluated for any signs or symptoms of depression.  We offer assistance through our Social 
Work department, but also provide additional services to ensure we are providing quality care 
for our residents’ mental health and emotional wellness.  A counselor is available for residents 
to utilize should this be an option they wish to consider.  We are also starting the processes of 
partnering with a mental health psychiatric APRN (Advanced Practice Registered Nurse) that will 
also be able to provide services to assist with emotional/mental health needs.   

Please feel free to reach out to Social Work with any concerns or questions regarding the 
services MCC provides for mental and emotional wellness. 

  

8th Shirley 

8th Ken  

12th R’lou 

31st Rick  
Norma 

“Fall into Fitness“ 

Nebraska Tailgate Party 

Merrymakers Presents  
Paul Siebert 

Spin art to make  
bookmarks 

OCTOBER 

Notes from Social Service  



 

 

 

 

 

 

 

 

 

 

 
 

The words above really spoke to me as I sat and wondered what to write for this  
month’s Nursing News section. More than ever before... 

We have learned to be more patient.  

We have learned to be more self-sufficient.  

We have learned to cherish those around us, to hold a little tighter, hug a little longer as 
we don’t know the next time we may get that chance. 

We have made it through some really rough times these past 19 months and we will be 
able to make it through more if need be.  

We did not choose this profession because it is easy. We chose to do what we do 
because we care. 

  

I want all of you to rest assured that your loved one is indeed loved.  

Thank you again for entrusting us with their care. 
 

             Stay safe, healthy and happy! 
 —Tina Buckhalter, DON 
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A “proper” Tea including a 
fish cup for the fisherman. 

Thank you Barb for the 
fresh made jams! 

We Extend Our                         
Deepest Sympathies  

to the families of 
 

 

 

 

Ron 

Bud 

Laura 
 

 

 

      Your loved one will be 

    dearly missed  

     and not forgotten. 

I learned a lot this year… 

I learned that things don’t always turn out the way 
you planned, or the way you think they should. 

And I’ve learned that there are things that go wrong 
that don’t always get fixed or put back together the 

way they were before.  

I’ve learned some broken things, stay broken. 

And, I’ve learned that you can get through bad times 
and keep looking for better ones as long as you have 

people who love you.    ~Jennifer Weiner 
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Morsels N’ More… Pumpkin Pie Baked Oatmeal 

Instructions:  

 Preheat oven to 350° F, grease a 9x9” casserole, set aside.  

 In a large bowl, stir together all the ingredients except ¼ cup chopped 
pecans.  

 Pour the mixture into the baking dish and sprinkle with the additional 
chopped pecans. 

 Bake for 25-30 minutes or until the edges are golden brown and the 
middle is set. 

 Serve with whipped topping, more pecans, and a drizzle of maple syrup.  

 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 rolled oats 
1 teaspoon baking powder 
1½ teaspoons pumpkin pie spice 
½ teaspoon course sea salt 
1 cup milk 
1 cup pumpkin puree 
¼ cup maple syrup 
2 tablespoons brown sugar 
1 egg 
1 teaspoon vanilla 
½ cup pecans chopped, divided  
whipped topping and maple syrup for serving 

Recipe and photo courtesy of  
Thecookierookie.com 




