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CELEBRATING 25 1A
Fultm County Wellngss Cen

: »
! Can only win once
' »
Monday, April 1, NO JOKE, We're giving away a one month membership gift certificate.

éYou can use it for you or gift it to a non-member to try us out

. »”
Monday, April 7th, Drawing for 4 free Smoothies to,a ember 1

Friday, April ;lth, Firing up the grill for our members, ree Brats,‘otdogs and more
:Drawing for a goody ba 0
Monday, April 14th, Drawmg 1 month free membership.

April 15th New W clients can sign up for a Compllmentarv 20 minute massage

il 18th, Drawing for a goody basket

iMa'y, April 21st, Drawing
H

* 2

a30 mte massage and T-shirt "
» "

‘ THANK YOU TO OUR STAFF AND TRAINERS FOR THEIR COMITTMENT AND DEDICATION

Susan Pyetr and Beth Williams—25 years, - Gary Mover—l.s years

PatElllott and Ka&y Krachinski—8dyears, Enc Green—4 years
And to the rest of our staff THANK YOU

hours‘sam-lzpm . & o 4

<



’) FULTON COUNTY
COMMUNITY CENTER

625 Pontiac St.. Rochester. In. 46975

Your contribution is very important!
All donations made to the COA are tax deductible.

/ PLEASE ACCEPT MY DONATION OF: \
0 $300 0 $200 o $100 0 850 o S25 o Other
Name:
Address: City: State: Zip:
Home Ph: Cell Ph: Email (optional):

o

Please attribute my gift to: [/Senior Activities [/ Newsletter [/ General Fund
[7 Memorial/Honorarium

Thank You for your donation %



TOPS 330

Bingo 9:30 Mak® it & Bingo 9:30 Open Crafting | Bingo 3230
Exercice (lags | Taste it with Exprcise (lass | Sam-11am Exercise Class
10:00 Mona 10am | 1000 Bridge 12-00 | 10-00
Hospice Open Crafting
Speaker 11am Bam-11am
T.0PS.3:30
14 15 16 17 18
Bingo 230 Open Crafting | Bingo 930 Painting with Good Friday
Ewrcioe (fags | Sam-diam | Ecercice (lass | Bob Ross & CLOSED
10:00 TOPS 330 | 1000 Katiry 3:30 ==
Easter Craft Open Crafting
Project with Sam-11am
Monai1iam Bridge 12-00
M bt 3 24 b1
Bingo 230 Open Crafting | Balmey Bingo | Open Craftng | Bingo 930
Ewrcioe (faos | S8am-liam | 330 Bam-118m Exarcise (lags
10:00 TOPS.330 Bridge 12-00 | 10-00
Woodlawm
Hospital
23 29 30 1 2
Bingo 930 Open Crafting | Bingo 9:30 Hello
Ewrcioe (faos | Sam-diam | Eeercioe (lass
10:00 TOPS 330 | 1000 Ma',r
Birthday Party




April 2025

“AREA FIVE AGENCY
‘SENIOR MENU

Monday - Tuesdoy  Wednesday ' - Thusday. - - Friday
(" MeatioafSandwich e ( e (el Chessestaak o
st | ] Iirlli] B
Biscuits
Thr'?l Bean Salad Tater Tots Chuckwagon Carn Broccol
Spiced Peaches pudding Cu Mandarin Orange Cup
Bread PuurCip Tl Fru Cisp
ik Yogurt Rye Bread Bun
Milk Milk il :
5\ / \ I\ y
4 . 4 i ' £
Chicken Strips Salisbury Steak e @ @ 0
Baby Bakers W ,’Era'.: Lasagna Roll Ham & Beans Patato Crusted Fish
Toss Salad Oven Fried tMac & Cheese
w/Sour Cream Mashed Potatoes
Vegetable Blend Carrots Spiced Apples Potatoes Green E-_n:n:
Dump Cake Peach Cup Flavored Craising Pickled Beets Conkie
Bread Bread Garlic Bread Cornbread Bread
Milk Milk Milk Milk Tartar Saute
\ J AN J\ FAY Milk -}
( ] O/ Q( O
Panne Pasta Baked Chicken BRO Pork Sweet & Sour
w/Meat Sauce Garlic Mashed Potatoes Cheesy Potatoes Chicken
Broceoli Calitornia Bl Vegetable Stewad Tomatoes Lo Mein Noodles
Applesauce Tropical Fruit Cup Pie Stir Fry Veggies
Garlic Bread Bread/Milk Bun Pinezpple
Milk Milk Milk
\ J \ J I\ J \
Hambu @r @r @,' er Chl Hot D @
oo Baked Ham o
Ranch Potatoes ETETP mﬂEtt e CH EF Scalloped Potatoes Macaroni & Cheese
Creamed Comn Brusse Speouts §lced Cucumbers
Jello et SPECIAL G
' Texas Sheet Cake rapes
Pineapple Cup
Bun Roll Hotdog Bun
ilk bread Milk
Milk Milk
\ 7\ J \ \, A\ /
( Q[ @ @
BBQ Riblet Chicken Alfredo Sausage & Egg ;
Red Skin Potatoes G Croissant i
Succotash mﬂe:m ;::Ea:n: Diced Potatoes
Applesauce Cup Breadstick Pears & Bluaberries i
Bun Milk Brownies : TnF- r,'Jrn .nul r‘n"‘lhn- ru"'.“r:l I.'.'.|rd |"| ﬂm[
Milk Wk ] Emnfal th"‘ r:..n h:h ﬂrnan'i o




Join us Saturday, June 14th, 2025
At the ELK’s for

Fulton County Council on Aging,

Fulton County Transpo

& Fulton County Wellness Center’s
34th annual Golf Scramble




625 Pontiac 5t
Rochester, In. 46975

v
FULTON }
COUNTY
COMMUNITY §7
CENTER

www.fultoncountycoa.com

Fulton County Council on Aging

34™ Annual Golf Scramble

, Fulton County Transpo
& Welcome Fulton County Wellness Center

On Saturday, June 14, 2025. We are looking forward to making this a fun year and hope you
can help us out with sponsorship of a Team, Hole, or cart, or with a donation of merchandise
for door prizes. This fundraiser will help benefit Seniors Citizens in our Community, but not
just our Senior’s, our doors are open to all ages.

Thank you for your support,
Doug Beller, Executive Director &

The staff at Fulton County Council on Aging

STATEMENT OF DONATION

To 34" annual Council on Aging Gelf Scramble

Team Sponsor $260.00

Hole Sponsor $175.00

Cart Sponsor $100.00

Donation Given § Date

Merchandise

Donation

Business Name

REMITTANCE COPY

Team Sponsor $260. Hole Sponsor $175.00, Cart Sponsor 5100.00 Donation
Given § Date Merchandise
Donation

Business Name




/Vext Painting with Bob Ross
April 17, 2025

*If for any reason class is canceled, Painting with Bob
Ross will be rescheduled for the following Tuesday, April 22,
2025

opyrihgl Sergey Krasovskly

atrox T@mail .ty

Are you ready for some fun? We are planning a day trip to the
Dinoasaur Museum in South Bend on May 13. The seats are
limited to 22. The cost of this trip is $10.00 with lunch o n your
own. If you have a sweet tooth, you can hop into the Choclate
Factory for a few minutes and see what they have. You can sign
up at the front desk or call the center at 574-223-6953. The bus
will leave at 9:15.

Date is subject to change depending on availablility of buses.

More trips are in the planning. Keep checking the newsletter for
further information.




Thank You
Swutiv, Sawyer & Smut
This weeks BINGO callers

It wos a fun neek &

“Attention"

Woodlawn Hospital
is looking for additional volunteers
to help deliver the Meals on Wheels.
If you can help even once per week,
/ it would make such a difference.
Contact Anne to find out more.
574-223-3716

WA AN >
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| 3. The young of a chicken.

l
l
I

© leaves, that are eaten |

~ activity.

1. ;;;Fﬁtg month,

2. A spring Mower,

4. A colour of spring.
5. A young rabbit.

6. A Nower especially of  frul
~tree.

7. Plants that have n:
sheep, horsesete,
8. The fifth month of the
9. To come oulot'al,_!_' g

10. Sce picture.

11. A rounded part of a plant

that is under the gro
that grows into ane

B during the growing Seaac] |

12. A baky goat,

13. The place where a bird lay:

its eggs.

14. See picture.
15. Spring, winter, s
16. What snow does in 5
17. When the sun shines,
18. A long, thin .

soft body with no legs or bone.
lives in the ground.

19. An indoor or outdoo:

20. To stop being frozen..
21. A baby sheep.

22. A small part thnl,
plant and develops
leaf, or new branch.

23. A baby horse.

iSLColo

live s




Cake

Total Time Prep: 20 Min. Bake: 55 Min. +

© Cooling

LB B & & =

=2 Test Kitchen Approved

wWhen life gives you lemons, make a gorgeous
lemon Bundt cake. We will show you how to make
this citrusy cake which has a triple cose of lemon.
Yurn!

Ingredients
= 1cup butter, softened
* 3cups sugar

& large eggs, room temperature

5 mablespoons lemon juice

1 tablespoon grated lemon zest

) teaspoon lermon extract

3 cups all-purposs flour

W2 teaspoon baking soda

W4 weaspoon salt

114 cups sour cream

ICING:

W4 cup sour cream, roorm temperature
2 tablespoons butter, softaned

2-12 cups cenfectioners’ sugar

WIAMES, 11:10 A
* 2703 tablespoons lemon juice

* 2 waspoons grated lemon zest

Larmos Bundl Culcs Raciga: How 15 Meba &

= additional grated lermon zest, optional

Directions

1 Inalarge bowd, cream butter and sugar until light and flufiy, 5-7 minutes Acd eggs, 1 at atime,

beating weall after each addition. Stir in lemon juice, zest and axtract. Combine the flour, baking soda
and salt add to the creamed mixture alternately with sour cream. Beat just until combined.

2 Pourinto a greased and floured 10-in. fluted tube pan. Bake at 350° until a toothpick inserted near the

center comes out clean, 55-60 minutes. Cool for 10 Minutes before remoxring from pan to a wire rack to
cool completely.

3

For icing, in a small bowl, beal the sour cream and bulter until smooth. Gradually add confectioners’
sugar. Beat in lemon juice and zest Orizzie over the cake. If desired, top with additional grated emon
2est. Store in the refrigerator.

Nutrition Facts

1 piece: 658 calories, 26g fat (1Sg saturated f5t], 146ma cholestercd, 286mg sodium, 101g carbohydrate (76q
sugars, 1g fiber), 8g protein.

Italian Brunch
Torte

Total Time Prep: 50 Min. Bake 1 Hour +

° Standing

L8 8 8 & i

2 Test Kitchen Approved

Layers of meat, cheese and vegetables are held
together with cheesy eggs and sandwiched
between a crescent dough crust in this easy yet
impressive Italian brunch torte.

Ingredients

2 tubes (8 ounces each) refrigerated crescent rolls, divided

1 teaspoon olive oll

1 package (6 ounces) fresh baby spinach

1 cup sliced fresh mushrooms

7 large eggs, divided use

1 cup grated Parmesan cheese

2 teaspoons Italian seasoning

/8 teaspoon pepper
/2 pound thinly sliced dell ham

/2 pound thinly sliced hard salami

/2 pound sliced provolone cheese

2 jars (12 ounces each) roasted sweet red peppers, drained, sliced and patted dry

Directions

214125, 11:20 AM Ttk Brunch Tarte (Ilatan Tora) Racipo

1 Preheat oven to 350° Place a greased 9-in. springform pan on a double thickness of heavy-duty foll
{about 18 in, square). Securely wrap foil around pan, Unroll 1 tube of crescent dough and separate into
triangles. Press onto bottom of prepared pan to form a crust, scaling seams well. Bake until set, 10-15
minutes,

\
Meanwhile, in a large skiliet, heat oil over medium-high heat. Add spinach and mushrooms; cook and
stir until mushrooms are tender. Drain on several layers of paper towels, blotting well. In a large bowl,
whisk 6 eggs, Parmesan cheese, Italian seasoning and pepper,

Layer crust with half each of the following: ham, salamil, provolone cheese, red peppers and spinach
mixture. Pour hall egg mixture over top. Repeat layers, top with remaining egg mixture.

On a work surface, unroll and separate remaining crescent dough Into triangles, Press together 1o
form a circle and seal seams; place over filling. Whisk remaining egg; brush over top.

Bake, uncovered, until a thermometer reads 160° 1-1-1/4 hours, covering leosely with foil if needed to
prevent overbrowning. Carefully loosen side from pan with a knife; remove rim from pan. Let stand 2C
minutes.

4025, 1134 AM
2 Inalarge bowl, add bolling water to gelatin; stir 2 minutes to completely dissolve. Stir in fruit.

Orange Gelatin
Pretzel Salad

Total Time Prep: 20 Min. + Chilling Bake:
10 Min. + Cooling

AR Rk & Contest Winner

@ Test Kitchen Approved

Salty pretzels pair nicely with the sweet fruit in this
refreshing layered salad. It's a family favorite that is

aslam-dunk at potlucks. —Peggy Boyd, Northport,
Alabama

Ingredients

o 34 cup butter, melted

+ Ttablespoon plus 3/4 cup sugar, divided

* 2 cups finely crushed pretzels

« 2 cups boiling water

+ 2 packages (3 ounces each) orange gelatin (any flavor works)
* 2cans (8 ounces each) crushed pineapple, drained

+ 1can (11 ounces) mandarin oranges, drained

+ 1 package (8 ounces| cream cheese, softened

» 2 cups whipped topping

* Optional: Additional whipped topping and mandarin oranges

Directions

1 Preheat oven to 350° Mix melted butter and 1 tablespoon sugar; stir in pretzels. Press onto bottom of
an ungreased 13x9-in. baking dish. Bake 10 minutes. Cool completely on a wire rack.

Orange Gelatin Protzel Saiad Recipe: How to Make It

Refrigerate until partially set, about 30 minutes.

3 Meanwhile, in a bowl, beat cream cheese and remaining sugar until smooth. Fold in whipped topping.

Spread over crust.

4 Cently spoon gelatin mixture ever top. Refrigerate, covered, until firm, 2-4 hours. To serve, cut into

squares, If desired, top with additional whipped topping and oranges.
: %N )




Cheesy Ham and
Potato Soup

© Total Time Prep/Total Time: 20 Min.

¥r Wi o o oy
3 Test Kitchen Approved

This cheesy ham and potato soup is hearty,
comforting and altogether delicious. Serve it with a
refreshing green salad and your bread of choice.

Ingredients

e 2 cups diced peeled potatoes

e 2 cups water

e /2 cup sliced carrot

- /4 cup chopped onicn

- /4 cup butter, cubed

e V4 cup all-purpose flour

e 2 cups 2% milk

- /4 to /2 teaspoon salt

- V4 teaspoon pepper

e 2 cups shredded cheddar cheese
- 1-1/2 cups cubed fully cooked ham

= 1 cup frozen peas

- -
Directions
w2z
1425, 1112 AM CTheessy Ham and Patalo Soup Recipe: How 1o Make It
h | In alarge saucepan, combine the potatoes, water, carrot and onicn. Bring to a boil. Reduce heat; cover

and cook until tender, 10-1S Mminutes.

2 Meanwhile, in another saucepan. meit butter. Stir in flour until smooth. Gradually stir in Mmilic add sait
and pepper. Bring to a boil; cook and stir until thickened, aboutr 2 Mminutes. Stir Iin cheese until Melted.
Stir into undrained potato mixture. Add nam and peas; heat through.

Strawberry-
Rhubarb Cobbler

€ Total Time Prep: 20 Min. Bake: 20O PMMin.

hr Yr W Y 7
- Teost Kitchen Approved

This stravwbearry-rhwubarts cobhiler hits all thhe marks,
It's loaded with fresh seasonal fruit, it balances tart
and sweet, and it's even easier than piel

INngredients

- 1-V/3 cups sugar

- /5 cup all-purpose flour

- 4 cups sliced fresh or frozenmn rhubarbh, thawed (V2-inch pleces)
- 2 cups halved fresh strawberries

- 2 tablespoons butter, cubed

- CRUST:

- 2 cups all-purpose flour

- W2 teaspoon salt

- 2/5 cup cancla oil

- WA cup warrm watoer

- 1 tablespoon 29 miilk

- 1 iablespoon granmnulated or coarse sugar

- Vvanilla ice crearm, optional

10z

IANWZS, 11:29 AN Strawbery - RNUDEr D Cobitar IRecipe: How 1O Maxe It
Directions
h | Preheat oven to 425% In a large boswt, miix sugar and flour. Add fruiltz toss to coat. Transfer to a greased

1Mx7-in. Daking dish. Dot with butter.

2 For crust in a bowl mix flour and salt. In anothaer bowl, vwhisk oill and water: add 1o flour Mmixtuare,
sSTirring with a forkk until a dough is forrmed (GAough will be sTiciay).

= PRoll out dough betwaoeaan 2 pleces of waoaxed papar into an 1Ix7-in. rectanglae. Reamove top picce of vwaxed
Papoer; invert rectangle over filling. Gently pococl of f waxed papor. Brush pastry with miilik: sprinkie with
sugar.

&L Bake 4C-SO mianutes or until golden Drown. If desired, serve with ice crenrr.



Welcome our new RSVP members:
Dan Faris
Willa Pankey

Monday, September 8, 2025 = Day bus trip to The Blue Gate Theatre in 2@@@ W@@ Jim Sterrett

Shipshewana, IN fo see The Rise & Fall of Miss Fannie's Biscuits. Fannie

Miller makes the finals o the Tuscarawas County Baking Contest, bu calls ~ Saturday, April 12,2025 = Day bus trip to The Beef House in Covington, N
her relied cop friend Foster Bates to help investigate when other to see the hilarious Four Old Broads. Think: The Golden Girls Reboot!

contestants start disappearing. Foster and Fannie stay on the case until i s . P

: . R : solve a mystery at their assisted living facility, evade an Elvis
the end, learning about solving mysteries, baking contests, and life. Cost= i : < i
' , , impersonator, and outsmart evil Nurse Pat so they can make it to their
$160/person, and includes transportation, meal, and show ficket

much-needed cruise. Cost = $140/person, and includes transportation,
meal, and show ticket.

New Orleans Bus Trip = May 17-23, 2025 = Join us for this fun-filled trip
to The Big Easy! Trip includes all transportation & lodging (Including 3

% , A : nights at the Crowne Plaza French Quarter), a jazz dinner cruise, tour of
Balloons, visit the Indian Pueblo Cultural Center with Native American : .
New Orleans, Oak Alley & Houmas Plantation tours, cooking

Dance performance, 0ld Town Albuguerque guided tour, Evening Balloon demonstration, tour of Mardi Gras World, swamp tour, plus a stop n
Glow, Pecos National Historic Park, and tour of Santa Fe, including San Laurel, MS to see homes from the HGTV show Home Town. Cost s
Miguel Mission and Loretto Chapel = Callfor pricing = Fiyers available. ~ $1299/person (based on double occupancy). Trip is filling up fast! A non-

Don't wait on this one = Limited Seating! refundable $100 deposit will hold your seat. Final payment due April 28.

Albuguerque Balloon Fiesta, New Mexico = October 3-8, 2025 = Trip
includes roundtrip airfare, 8 meals, attend the Mass Ascension of



AmeriCorps
Seniors

R.S.V.P.

Anne King 574-223-3716

m

04/01 Andrew Halaschak 'n l“ “TEEI‘ ]

04/01 Karen Heltzel

If you would like to help at the

04/03 Marianne Christenson Recycling Center,
04/05 Carol Smith contact Anne King
04/08 Kathy Stephens-Hawke at 574-223-3716 to sign up!
04/09 Ruth Bohs LAII dates are 8AM to 12noon.

04/15 Pat Jolliff
04/19 Pat Howell
04/23 Laura Bailey

04/25 Kay Hankee 2@2@ T?i @@

Saturday, November 1, 2025 = Day bus irip to The Beef House in Covington,
IN to see The Fatal 5S0s Affair. The cast of 50s TV sitcom “Make Way For
Winky” is on a reunion tour when an audience member is murdered. Local
TV host Barry West leads the audience through this murder-mystery to
discover the killer, determining that the Winky cast members are not as
wholesome as they appear to be. Cost = $140/person, and includes
transportation, meal, and show ticket.

04/10 Phil Cline .’
04/12 Mary Lipsett ’

Monday, December 1 through Thursday, Dec 4, 2025: Bus trip to Branson,
Missouri. Cost = $859/person (dbl occ) or $1059 (single), and includes all
motorcoach transportation, lodging at Hotel Grand Victorian with buffet
breakfast, visits to Silver Dollar City, Butterfly Palace Experience, College
of The Ozarks tour with Ralph Foster Museum, a performance of David at
The Sights & Sounds Theatre, Christmas Wonderland Show, meals at Mel's
Hardluck Diner and College of The Ozarks, Branson Belle Dinner Cruise, a
performance by Clay Cooper, and shopping at Grand Village Shops. Your
$100 nonrefundable deposit will hold your seat. This trip is currently
waitlist only.

Trips can fill up quickly, so if you are interested, be sure to sign up and
pay any required deposit to hold your seat!




Fulton County Community
Resource Center

J 625 Pontiac Street
Rochester, In. 46975
www.fultoncountycoa.com

7 g

www.fultoncountywellnesscenter.com

a_

Fulton County

2024 MEMBER

RATES:
IN TOWN - $2.00 PER TRIP
IN COUNTY - $4.00 PER TRIP
SENIORS - DONATION ONLY

y J

Non-Profit Organization
U.S. Postage
PAID
Rochester, In.
Permit # 161

*Important Numbers*

Community Center
574-223-6953
Transpo
574-223-4213
R.S.V.P.
574-223-3716
Kitchen
574-223-8170
Fax
574-223-4962
Food Pantry
574-223-4802
Energy Assistance
574-223-7649

- November Mart‘:h
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