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MCC HAPPENINGS
MCC now has a Fridge/Freezer dedicated strictly
for our residents’ personal food or drink. If you bring
food or drinks for your loved one that needs to be
refrigerated or frozen, please let staff know and we
can house that for you. For safety reasons there will
be a lock on it, but it is accessible by MCC staff any
time, day or night. We do continue to have to abide
by regulations and will not be able to keep perishable
items for an extended length of time.

We had a Luau!
Complete with Blue
Hawaiian mocktails,
Lei races, and pass
the coconut games.

We will be celebrating

State Fair season, which begins the end of

MCC

This month’s movie is

UNBROKEN

Memorial
Community Care
1423 Seventh St.
Aurora, NE 68818
402-694-8230

August 2021

August, with carnival games, open class and
State Fair treats on September 1st.
We need your help! If you have any items
that your resident made and would like to
show at our “Open Class” activity, or things
that you have made and would like your
resident to show off, please bring them to
MCC Activities by the morning of August
31st. Include your name and phone
number, resident’s name, and any
information we could share about the item.
THANK YOU!

We are so excited that our new call light
system project will begin shortly,
replacing a 25+ year old system. We
hope to have it fully installed within two
weeks. This system will function
primarily like the current one including a
soft touch pendent button. We will then
be able to run reports that include
response times.
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Notes from Social Service
Upon admission to MCC, Social Work shares with residents and POAs that the
State of Nebraska has an Ombudsman Program. This program is to advocate for
resident rights and provides the facility and families a great resource for
collaborating should any concerns or questions arise. DeAnna Tuttle has
faithfully worked and been an amazing asset to this program throughout her
years as the Ombudsman for our area. She has since stepped down, and Brenda
McVey is our new Ombudsman. Brenda’s contact information is:
By phone: 402-463-4565, ext. 31
Email: brenda.mcvey@midlandaaa.net

The Ombudsman program is appreciated by both facilities as well as residents
and families all around Nebraska.
If you have any questions or want to know more about the Ombudsman
Program, feel free to contact Social Work at 402-694-8260, or go to
https://dhhs.ne.gov/Pages/Aging-Ombudsman.aspx.
Residents and staff had so
much fun playing this game!

Thank you Rosemary for the
beautiful flowers!

Leah

11th

Hazel 16th
Lois

21st

Ron
Larry

Tootie 22nd

Frances

Hanna 22nd

Sue

Gayleen 29th
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“We’ve put more
effort into helping
folks reach old age
than into helping
them enjoy it.”

We as nurses have been conditioned to care for the physical
needs of our patients — and I’d like to say (and hope you
agree), I think we are doing a pretty great job here at MCC. At
times, I forget to take the time to pay attention to the essential Frank A. Clark
need for laughter and companionship with others, something
that our residents are craving after being cooped up for so long, only interacting with staff.
The quote in the photo above really spoke to me after an activity we held yesterday. The staff planned
the first of what I am sure will become a regular thing, “Drinks and Ink.” A beverage cart stocked with a
wide variety of drinks from which residents could choose was rolled in. Then the highlight of the activity
began, with hundreds of (temporary) tattoos presented for everyone to select from and apply anywhere
(within reason). I have never heard so much laughter coming from the dining room as I did during that
time, from everyone! Residents that I never would have dreamed would have approved, chose tattoos
that caught their eye and held out their hands, arms, necks, etc. to have them applied. As the laughter
spilled out into the hallway, more and more staff members joined in. Most everyone was “tatted up” by
the end of the afternoon, some people coming back multiple times.
Like I said, I don’t think about the social needs as much of the physical needs, but I’m thankful that our
activities staff are always thinking of fun activities. It was wonderful to hear the conversations of the
gentlemen, acting like they were teenagers again and to see the playful grins on the ladies’ faces when
displaying their new looks! Take advantage of the time that you have today, laugh together and make
memories that will last for a lifetime!

—Tina Buckhalter, RN, DON
See insert for “Drinks
and Ink” photos.

We Extend Our
Deepest Sympathies
to the families of
Lucille
O’Dean
Connie N. played
piano during our first
“Happy Hour!”
Thank you Connie!

Your loved ones will be
dearly missed and not
forgotten.
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Morsels N’ More… Peach Pie Waffle Trifles
Peach Pie Filling

Buttermilk Waffles


















1 cup granulated sugar
1 cup water
1/4 cup cornstarch
1 TB lemon juice
1 tsp vanilla extract
4 cups chopped peeled
peaches, 4-5 large
peaches

Instructions:

2 cups all-purpose flour
2 TB white sugar
2 tsp baking powder
1 tsp baking soda
½ tsp salt
2 cups low-fat buttermilk
1/3 cup melted butter
2 large eggs, lightly beaten
1 tsp vanilla extract

In a large saucepan, whisk Instructions:
together sugar, water,
 Whisk flour, sugar, baking
cornstarch, and lemon
powder, baking soda, and salt
juice. Bring to a boil over
together in a bowl.
medium heat, stirring
 Whisk buttermilk and butter
often. Cook until
together in a separate bowl;
thickened, about 2-3
add eggs. Stir buttermilk
minutes.
mixture into flour mixture
 Remove from the heat and
until just combined and batter
stir in vanilla and peaches.
is slightly lumpy; add vanilla
Cool to room temperature.
extract.
 Cook waffles on a preheated
waffle iron.


Trifles




Waffles
Pie filling
Whipped cream

Cut waffles into
vessel sized
pieces, layer
waffles with
spoonfuls of pie
filling and
whipped cream.
Enjoy!
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