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Look at our new signage! —>



We are changing up
the ice cream
flavors each week!
The “flavor of the
week” is posted on
the activity board as
well as in the weekly
updates.
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Did you know there are
games available at MCC,
including board games and
corn hole? We even have
coloring books and chalk
for the little ones!
When you are visiting your
loved one, feel free to ask
Activities if you would like
to enjoy any of these items
while you are here.
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August is National
Well-being Month!

Notes from Social Service

When residents are admitted to MCC, one of the first goals Social Work has
pertains to each resident’s well-being. One of the questions Social Work asks
is, “What are the things that will help you feel comfortable and welcome in
your new home?” By understanding a resident’s preferences for activities,
and knowing their needs for physical and emotional support, our staff can be
best equipped to help them meet their goals for overall well-being.
The Care Plan team, which consists of the resident, family, social work,
nursing, dietary, and activities is set up to help residents achieve their health
and wellness goals. If you have any questions or
suggestions for how to improve the well-being of
your loved one, please feel free to reach out to
Social Work.

Residents and staff were treated to relaxing hand messages.

Hazel 16th
Lois 21st
Delores 22nd
Hanna 22nd
Gayleen 29th

Jodi
Charlene
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I know I’ve said it before, but we want to let you all know how grateful we are for the love
and support you have shown us over the last 2 ½ years. No one could have foreseen what
was going to happen with the pandemic. The hardest thing I have ever done as a Director
of Nursing was to shut the doors and not allow you in and keep our beloved residents
behind closed doors. Our residents faced this challenge with more strength of mind and
character than I think any of us could have! Although, as we continue to move forward, we
are thankful for reaching a point where our front doors are now unlocked and
reopened. This welcome step back toward normal could not happen without staff and
visitors recognizing the importance of following our new procedures for entering. Keeping
ALL of us safe and healthy continues to be a top priority!
Thank you for entrusting us to care for your loved ones and accommodating all of the
changes along the way. We consider all of you family and are forever grateful to have you
in our lives. Together, we have and will continue to ride this road together as we focus on
keeping Memorial Community Care the best home around!
On behalf of the Staff of Memorial Community Care,

—Tina Buckhalter, RN, DON

We Extend Our Deepest Sympathies
to the family of
Shirley O.
Your loved one will be dearly
missed and not forgotten.
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Morsels N’ More… Strawberry Lasagna
Ingredients:
1 8 oz. pack cream cheese, room temp
½ c. powdered sugar
2 tsp. pure vanilla extract
1 small container Cool Whip
1½ boxes Nilla Wafers
1 lb. strawberries, thinly sliced
Instructions:
 In a large bowl using a hand mixer,
beat cream cheese, powdered sugar and vanilla until smooth.
Fold in Cool Whip.
 Assemble “Lasagna”: In a 9"x13” pan, spread a thin layer of
cream cheese mixture. Top with a layer of Nilla Wafers and
spread a thick layer of cream mix on top. Top with a layer of
strawberries. Repeat two times, ending with strawberries.
Sprinkle with crushed Nilla Wafers.
 Refrigerate until Nilla Wafers are totally soft, 3 hours, or up to
overnight.
 Sprinkle with more powdered sugar, then slice and serve.
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