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A publication of  

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

MCC Community  

MCC Happenings   

Presents BILLY TROY 
February 6th at 2pm 

 
You are welcome to join us for a 
Valentine celebration on Valentine’s 
Day at 2:00 pm. 

 
Thursday, February 16th, we are having a Pajama 
Day!  Popcorn and trivia in the afternoon!  So if 
you come up to visit, feel free to come in your 
Pajamas! 
 
Resident Choice Meal                                                     

will be Runza. 
 

Friday, February 10th, at 3:00 pm is our  

Men’s Social.  Any man who wishes to join,  
feel free to stop by! 
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Residents had a visit from the 
Three Wise Men and enjoyed treats. 
Then we enjoyed Rosca and coffee! 
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Last month, we spoke about caregiving, the stress it can entail, and different 
ways to help cope and alleviate the pressures we put on ourselves as 
caregivers.  This month, we would like to welcome you to join us on February 
17th in taking time to thank a caregiver.  National Caregivers Day is on 
the third Friday in February, and honors the healthcare professionals across the 
country providing long-term and hospice care. 

Providers Association for Home Health & Hospice Agencies (PAHHHA) founded 
National Caregivers Day in 2015 to dedicate a day to caregivers everywhere. 
The first observance occurred in 2016.  So, how do you observe National 
Caregivers Day? 

 Take time to thank a caregiver for their dedication and care of our loved 
ones. 

 Give them a card of thanks.  This may seem like a simple gesture, but it will 
mean a lot to the caregiver. 

 Show recognition with a kind word of encouragement, inspiring them to 
continue their quality work. 

 Tell their supervisor how much you appreciate their services. Compliments 
are less often voiced, so taking time to make yours heard is appreciated. 

 Use #NationalCaregiverDay to post on social media. 

 We would also like to extend our “THANKS” to the families that 
double as caregivers for your loved ones! 

  

Norma  20th 

Marge F. 23rd  

 

 

Doris A. 

Valta 

Deryl 

Grant 

Notes from Social Service  



 

 

 

The relationship between caregiver and resident is 
so very important.  Caregiving involves not only 
providing quality care, but person-centered care 
as well.  We encourage staff here at Memorial 

Community Care to engage with and get to know 
residents on all levels. By doing so, we can 

provide residents the care they need and the 
home-like environment they deserve. 
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Learning about 
crystals during 
Science is FUN! 

Cocoa Bombs  

Snow Day  
Fun 
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Morsels N’ More…  Banana Bread Coffee Cake 

Instructions: Preheat the oven to 350°. Grease two 8”x4” pans. 

 In a small bowl, mash bananas, brown sugar, vanilla extract, and cinnamon. 

 In a large bowl, cream butter and sugar together until fluffy, then mix in eggs. 

 To the wet ingredients, sift in flour, baking soda and salt. Stir until just 
combined. Add in sour cream and mashed banana mixture, mix until combined. 

 Combine cinnamon, flour, and brown sugar. Cut in butter with a pastry cutter, 
and mix until the topping looks like coarse crumbs. Sprinkle coating evenly over 
the batter in both pans. 

 Bake for about 35-40 minutes or until cake tester comes out clean with just a 
few moist crumbs stuck to it. Allow to cool for 10 minutes. Move to a wire 
cooling rack. 

 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: Bread 
3-4 medium or large bananas 
2 Tbsp. brown sugar 
1 1/2 tsp. vanilla extract 
3/4 tsp. ground cinnamon 
1/2 cup butter, softened 
1 cup sugar 
2 eggs 
2 cups all-purpose flour 
1 tsp. baking soda 
1/4 tsp. salt 
2 Tbsp. sour cream  

Crumb Topping 
1 tsp. cinnamon 
1 cup flour 
1 cup brown sugar 
6 Tbsp. butter, cold 


