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MCC Happenings


The holiday season is approaching quickly. Since we are still at the mercy of the
pandemic, we will not be able to gather for our large holiday soup and pie
celebration. However, we are working though some ideas to make it possible for
you to have a holiday meal with your loved one. Please be watching your emails
for the weekly updates and we will address this as plans are solidified.



It’s important that we also do the traditional holiday activities, like
baking pies, making candy, holiday crafts, and some outreach holiday
gifts and cards. We will certainly be enjoying these activities!



As a tribute to our veterans, we will be celebrating throughout the week of
Veterans Day. We will start the week with the ‘Soldiers Prayer Book’, and will be
enjoying patriotic music with Barb and Judy, some red white and blue ice cream
treats, and watching the Aurora Veterans day program.



We understand how hard these last couple years have been. We want this to be
a happy place for our residents to live, which is why we strive to bring the
“outside in” as much as possible. A few months ago, we began having a movie
theater day, where we set up the big screen and projector and have some
popcorn. If you have any ideas of movies that residents may enjoy, please feel
free to share with Jessie in activities. We have also started a travel program.
Residents at resident council vote on a location each month, and with some
imagination we “travel” there. We learn about the location, try some ethnic
foods and visit about the interesting facts in that area.

We are so thankful for all the staff that have stuck with us throughout these hard
times. When asked, “Why do you still work for MCC?” - it was almost unanimous,
“Because I love the residents.”
“I love it here, I enjoy my
“I love taking care of the
coworkers and they are
“I love the residents, and
residents, they are my
flexible with my family.”
the people I work with.”
family.” Amber
Jessi L
Beth
“I’m here because of “MY”
residents.” Mary
“Because I love my job, and
“I’m here for the
the residents they matter.” “Because I like my job, and
residents, I’m sure they
Chris K.E. Housekeeping
these are my residents.”
like having a clean room.”
Becky P.
Chris W. Housekeeping
“I love the people, and the
staff, I believe in MCC so
“I want to support my
“Its comfortable and
much I moved my mom
coworkers and make sure
familiar,
like home. Plus
here.” Laurie
the residents have clean
they took such good care
linens.” Wendy & Cathy
“Because the residents
of my Grandma.” Liz
Laundry
need care.” Trish
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Notes from Social Service

Naomi Kigondu is an Advanced Practice Registered Nurse (APRN) who specializes in
mental health. She graduated from the University of Nebraska Medical Center with a
Master’s Degree in 2018, and has experience in a variety of specialties including
neurosurgery, cardiology, urgent care and psychiatry.
Naomi is compassionate and has a special interest in mental health. She is ready to
provide evidenced-based care to patients of all ages. She has over three years of
providing primary care and mental health to a diverse clientele. She has over 8 years
of extensive acute care experience mentoring young nurses and has been a hospital
geriatric resource nurse since 2011.
Naomi is working with Health at Home Consultants diagnosing and treating patients
with psychiatric needs. Naomi lives in Omaha, and enjoys spending time with friends
and family, exercising, attending movies, playing games, reading and dining.
Naomi’s experience and education is a great asset to Health at Home Consultants,
providing mental healthcare for her patients. We are pleased to bring this new
resource to MCC residents.

Painting
Pumpkins!

Susan R.

Loretta
Susan R.
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As I was driving to work this morning, I had to take a detour from my regular
route due to construction. Driving on the gravel roads got me thinking about
life as it is right now. Just when things are going good, life throws you a curve
ball and you have to adjust your normal routine. Coronavirus has presented an
obstacle in the path that we have been walking. We have had to adjust our
whole lifestyle and adapt to a new way of living. I think about my new grandson,

born during this crazy time. I think about the family members and friends who
many of us have lost during this pandemic. I think about some of our residents who have lived through
wars and the great depression. I am in awe of how they continue to laugh during times that make me want
to cry. I am grateful for the support we have had from our family members, being understanding and
abiding by rules that we have had to implement that don’t seem fair. However, we will continue to protect
our residents and staff and provide the safest environment that we can. So thank you to everyone who
has altered their everyday life during this detour. It will end one day and we will return to living how we
once did, a little wiser—and more appreciative of the blessings we have been given.

~Tina Buckhalter DON
Residents voted
on their
favorite pumpkin.

Congratulations
to our winner,
Julie B.!

We Extend Our
Deepest Sympathies
to the family of
Mary Jane

Thank you Jim and Marni
Danhauer for the pumpkins!!!

Your loved one will be
dearly missed
and not forgotten.
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Morsels N’ More… Old Fashioned Vinegar Pie
Ingredients:

1 crust for a single crust pie
3-4 large eggs, at room temperature
(3 will give you a softer set)
1 cup packed light brown sugar
1/2 tsp. kosher salt
6 Tbs. unsalted butter, melted and cooled
2 Tbs. apple cider vinegar

Instructions:
For the Crust
Line a 9" pie pan with pie crust, crimp the edge.
Line the crust with parchment paper, and fill it with beans or other weights.
Bake for 15 minutes at 350°F. Then carefully remove lining and weights and set
aside. Brush crust all over with egg wash (1 egg beaten well with a pinch of
salt). Prick the bottom crust well with the tip of a sharp knife, and then bake an
additional 10-15 minutes, or until the bottom of the pie crust looks dry.
Remove the crust from the oven and set aside.
For the Filling
Whisk together the eggs, sugar, and salt until well combined and smooth.
Drizzle in the melted butter while whisking constantly, then whisk in the apple
cider vinegar.
Pour into the crust and bake for about 35 minutes, or until the internal
temperature of the pie is 165°F, and the filling is browned.
Remove pie from oven and cool to room temperature. Serve at room
temperature or slightly chilled.
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