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Remembering Our Veterans
November 11 marks a day of remembrance and celebration to our
veterans who have bravely served our country and defended our
liberties. Veterans Day was initially established to honor those who
gave their lives in World War I. However, in 1954, President
Eisenhower signed a bill to include the honorable men and women
who served in both World War II and the Korean War. Please join
us in a respectful remembrance to those who have served our
country in the past and give thanks for those who serve today.

It’s A Thanksgiving Feast!
We invite all of our wonderful residents to join us on Wednesday,
November 16, 2016 at 6:00 pm for a special Thanksgiving dinner.
We will be serving turkey with all the trimmings. If you would like
to contribute to the feast, please contact our office to find out
which side dishes or desserts we can use. 

Take Time To Listen
The next time you are in conversation with someone think about
this question for a second: Am I Really Listening? Many times
we’re simply thinking of what we’re going to say next, rather than
actually listening to the person with a clear mind. 

If you’re guilty of this at times there’s some really bad news. The
other person knows this as well. It’s written all over our faces. It’s
in the very words that we use to follow up with in our discussion
with that person. The good news is that by making ourselves
aware of the fact that we’re not truly listening we can begin at that
very moment correcting the problem. Make yourself aware of the
importance of listening and you'll reap many rewards. It’s one of
life’s most awesome facts that people are drawn to those who are
good listeners. If you read abut the lives of many leaders one thing
is clear. Each in their own way are magnificent listeners.

Pumpkin Brownies
• 3/4 cup all-purpose flour
• 1/2 teaspoon baking powder
• 1/2 teaspoon salt
• 3/4 cup butter, melted
• 1 1/2 cups white sugar
• 2 teaspoons vanilla extract
• 3 eggs
• 1/4 cup cocoa powder
• 1/2 cup semi-sweet chocolate chips
• 1/2 cup pumpkin puree
• 1/2 cup chopped walnuts
• 3/4 teaspoon ground cinnamon
• 1/2 teaspoon ground cloves
• 1/2 teaspoon ground nutmeg
Preheat oven to 350 degrees. Grease an 8x8 inch baking
pan. Stir the flour, baking powder, and salt together in a
bowl. In another bowl, stir together the melted butter,
sugar, and vanilla extract; beat in the eggs one at a time
with a spoon. Gradually add the flour mixture, and stir
the batter until it's evenly moistened. Divide the batter
in half in two separate bowls. Into one bowl of batter,
blend the cocoa powder and chocolate chips. In the
second bowl of batter, stir in the pumpkin puree,
walnuts, cinnamon, cloves, and nutmeg. Spread 1/2 of
the chocolate batter into the bottom of the prepared
baking pan, and follow with 1/2 of the pumpkin batter.
Repeat the layers, ending with a pumpkin layer, and drag
a kitchen knife or small spatula gently through the layers
in a swirling motion, to create a marbled appearance.
Bake in the preheated oven until the brownies begin to
pull away from the sides of the pan, and a toothpick
inserted into the center comes out clean, 40 to 45 minutes.
Cool in the pan, cut into squares, and serve.

Quick & Easy
Chicken Rice Casserole

• 1 cup uncooked white rice
• 1 can condensed cream of chicken soup
• 1 7/8 cups water
• 1 (1 ounce) package dry onion soup mix
• 4 skinless, boneless chicken breast halves

Preheat oven to 350 degrees.
Spread rice in the bottom of a 9x13 inch baking dish.
Rinse chicken and pat dry; arrange chicken pieces on
top of rice. Mix soup and water together and pour
over chicken and rice. Sprinkle dry onion soup mix
on top. Cover and seal TIGHTLY with foil. Bake in
the preheated oven for 1 to 1 1/2 hours. Enjoy!

Zap Your Cold With Zinc
Though there may never be a cure for the
common cold, zinc has been proven to cut the
length of a typical cold in half. Fifty people with
colds were involved in a recent study. Half of
the cold-sufferers were told to suck on zinc
lozenges every two hours. On average, their
coughing, running noses and sore throats
cleared up days sooner than those not taking
zinc. Though it’s unclear how it works, it’s
possible the zinc ions travel from the mouth to
the nose where they coat cold-causing viruses
and stop them from settling into respiratory
pathways. Many zinc lozenges can now be
found in your local pharmacy, if you’d like to
give them a try!

November Puzzler
ACROSS
7. Shakespeare In

Love actor ___
Fiennes

8. Elephant Man
actor John ___ 

9. Ex Bond actor,
___ Connery

10. Thespian family 
11. Hollywood

actor, Kevin ___ 
13. Surname of

former Beatle
15. Composer of

Balero 
17. Miami Vice actor 1984-

89, Don ___
19. Once Upon a Time in

Mexico actor, Antonio ___ 
20. He was Walter in the

2003 movie Elf, James ___ 
22. Norse God of Thunder
23. He was Henri Ducard in

Batman Begins, Liam ___

DOWN
1. 2003 movie, ___ Actually 
2. Sean ___ was Jimmy

Markum in the 2003
movie, Mystic River 

3. First name of A Tale of
Two Cities author 

4. Surname of Far from the
Madding Crowd author 

5. Surname of Ben Hur actor 
6. First name of Brief

Encounter actor
12. First name of one of the

Roosevelt presidents 
14. Composer of the

William Tell Overture 
16. First name of The

Mousetrap author 
18. 2005 movie, 

-The Brothers ___
20. She played one of the

Witches of Eastwick 
21. ___ ‘n’ Andy 


