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MCC Happenings
We will be celebrating Independence
Day on July 1st w ith games and
treats!
On July 4th Connie Nick
will be coming to play
patriotic music.
July’s movie is W alk Ride Rodeo, based
on a true story.
Residents voted at resident
council and decided on Kansas City for our
next Travel Club adventure!
July is National Grilling Month!
Activities, in coordination with dietary, is
getting out to grill more for residents to
enjoy throughout this summer.
We encourage you to utilize the patio
grill to make a special meal for your
loved one at MCC. Please let us know if you would
like to reserve the space. If you need drinks, i.e. water,
tea, coffee, we would be happy to provide it for you.

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

We had some wonderful conversation for
our first month of The Gents Club. We are
Thankful to Ken and Ravi for coming up and
visiting with the Gents. We are looking for
men who would enjoy coming and visiting,
Wednesdays about 3:15 PM.
Please contact Jessie in Activities if you are
interested in more details at 402-694-8229.

MCC Community MATTERS
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Celebrating Fathers Day

Set up for the Tea

Natasha and the kids
stopped by to do henna
and glitter tattoos on
residents and staff

Card BINGO

Janice 5th
Rosie 19th
Patty 23rd
Geri 31st

Alfred
Vera
Jodi
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Summer is finally here! After being cooped up inside for months, it is wonderful to be able to
get outside and enjoy some sunshine. While for many people, it’s safe and enjoyable to be
outside in the sun, keep in mind it can be dangerous for others. Below are a few tips to
remember if you are planning to be outdoors this summer:






Wear lightweight cotton and loose-fitting, light-colored clothes to help air circulate and allow your body to
“breathe.”
The early morning hours are the best time to exercise and work on your outdoor to-do list. The hottest time
of the day is between noon and 4 p.m.
On hot and humid days, replenishing your body’s fluids is a must to prevent dehydration or heat exhaustion.
Heat-related illnesses, such as heatstroke, occur when the body is no longer able to stay cool. Know
warning signs of heatstroke. While it presents in younger adults as clammy hands or a dry mouth,
symptoms in older adults include:
Delayed or reduced sense of thirst
Lack of perspiration
Change in behavior
Inability to concentrate
Fainting

I pray that everyone stays safe and healthy throughout the summer!
We welcome you to come spend time with your loved ones. Remember we have our beautiful 4
seasons room and outdoor courtyard area, with shaded seating. The gas grill is available if you
would like to have family barbecues. We would be happy to help you reserve and set up the
space!

We Extend Our
Deepest Sympathies
to the families of
Dean
Don
Arlene
Larry
Mary
Your loved ones will
be dearly missed
and not forgotten.
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Morsels N’ More… Ooey Gooey Butter Cake
Ingredients
Cake:
 1 18 1/4-ounce package of yellow cake mix
 1 egg
 1 stick of butter, melted
Filling:
 8-ounce package of cream cheese (softened)
 2 eggs
 2 cups powdered sugar
 1 stick of butter melted
 1 teaspoon vanilla

Instructions
 Preheat oven to 350°
 Combine the cake mix with the egg and butter. Mix well with an electric mixer







until all ingredients are well combined.
Grease a 9×13 baking pan. Press the cake mixture into the bottom of the pan.
In a large bowl, beat the cream cheese until it’s smooth.
Add the eggs, melted butter, and vanilla. Beat them together until they are
fully incorporated.
When the mixture is ready, add the powdered sugar and mix well.
Spread over cake batter.
Bake for 35 to 40 minutes.
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