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Over the past few years, the pandemic brought challenges to the way we traditionally 
celebrate the holiday season. We had to get creative!  The staff went “caroling” down the 
halls with a radio and shakers, delivered special Christmas treats like cookies, candies and 
fresh baked pie, and made memory books and calendars.  When unable to gather together 
in person, we assisted residents to see their families via electronics.  We are forever grateful 
to the community and families for bringing packaged treats and cards and gifts to remind 
residents they were not forgotten during these times. 
Although this year, we are thrilled that we can do something to help you celebrate with your 
loved ones here at MCC!  We will be hosting a Holiday Open House.  During that time, we will 
be serving delicious sweets and have entertainment.  So be sure to save the date! We look 
forward to seeing you. 
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Memorial Community Health would like to introduce you 
to our new dietary manager, Ernie Wilcox. 

“I have been in the food industry since I was 16. I have a lot of 
restaurant managerial experience, from mom and pop restaurants to 
fast food—so healthcare is new for me.  My most recent experience was 
managing a Taco Bell as well as Max’s Thunder Road Grill by the 
Grand Island I-80 interchange.  

I grew up on a farm in western Nebraska in the small town of Gurley 
and graduated with a small class of only 17 people in 1995.  My wife and I married in 
February of 2020, and between the two of us, we have four kids.  I love animals and have 
three dogs, four cats and a hamster.  I joke that I also have hundreds of annoying chickens 
because they are in our yard a lot, although they actually belong to my neighbor.   

In my free time I enjoy watching football and basketball, especially the Huskers.  I have been 
to many Husker basketball and football games.  I love traveling  to new cities to watch 
different professional sports. I have travelled to watch the Broncos, Chiefs, Royals, Cardinals, 
Mariners, and many more!  When we have time off from work, my family and I enjoy camping, 
fishing and hunting.  

I am excited to be on this new adventure, and enjoy getting to know the residents here at 
Memorial Community Care. Feel free to reach out to me if you have any questions regarding 
dietary. If I don’t know the answer, I will find someone who does!” 
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Just a reminder, my maternity leave is quickly 

approaching (the first part of November)!  I will be 

sending out reminders to those that regularly 

email me, however, please take note that I will not 

be checking emails during my leave, as I am using 

this time to be with my family.  Please reach out to Tina Warner at 

twarner@mchiaurora.org for any needs that you would typically 

email to me.  The phone number remains the same for Social Services 

at 402-694-8260.  I will return in February!  

Have a safe and wonderful holiday season!   —Jennifer Heiden, SW 

  

Jodi 

Laura  

Mary 

Lois P. 

Richard A. 

Notes from Social Service  

It was a beautiful Sunday 

to see the Tractors! Thanks 

again to Jay K. for bringing 

them by! 



November is a month for remembering the many 

things for which we are thankful.   

We are Thankful for our residents; without them we 

wouldn’t be here and we are honored to care for 

them. 

We are Thankful for their kindness and 

understanding. 

We are Thankful for their love and friendship.   

We are Thankful for the learning opportunities they 

bring us. 

We are Thankful for their families. 

We are Thankful for each other.   
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We Extend Our                         
Deepest Sympathies  

to the families of 
 

 

 

Bob D. 

Darrell 

Rosanne 

Mike P. 

Lavonne 

Kathy 

 

 

 

      Your loved ones will be 

    dearly missed  

     and not forgotten. 

Coffee with the NE State Patrol 

Tina and her Monkeys 

Just Craftin’ 
Around 

Getting out to 

see the fields 

Merrymakers Presents 

The LINKS 
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Morsels N’ More…  Cherry Crumble Slab Pie 

Instructions: Heat oven to 375°F.  

1. Unroll pie crusts; place one on top of the other on work surface. Fold 
sides in to make straight edges; roll crust into 14 x 12-inch 
rectangle. Fit dough into quarter sheet pan (rimmed 13x9-inch); 
trim and crimp edges. Refrigerate.  

2. In food processor, place Streusel ingredients. Cover and process 
until mixture is sandy and clumps up when pinched. Set aside. In 
large bowl, mix Filling ingredients.  

3. Spread Filling evenly over refrigerated pie crust. Sprinkle generously 
with Streusel; bake about 1 hour or until juices are bubbling. Cool 
on cooling rack at least 30 minutes before serving.  

 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:  
Crust 
1 box refrigerated Pillsbury™ Pie Crusts (2 Count), softened  
Streusel 
3/4 cup flour 
1/2 cup quick-cooking oats 
1/2 cup packed brown sugar 
1/2 teaspoon ground cinnamon 
1/8 teaspoon salt 
1/2 cup cold unsalted butter, cubed 

Filling 
2 lbs. frozen sweet and tart 
cherries  
2 tablespoons lemon juice 
1 cup granulated sugar 
1/4 cup cornstarch 


