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                       465 E 1200 S Heber City, UT 84032    
                     Phone: 435-654-4920 

        Spotlight ~ Suzette Thompson 
 

 

 

I attended Westminster High school in Westminster, California for 2 years. My 
graduated from Moses Lake High 

School in Moses Lake, Washington. After high school, I attended Spokane Falls Community College 
for a year, majoring in business classes. Later I received a "Certificate in Genealogy" from Brigham 
Young  

 

 . 
 both a Destroyer and a Destroyer Tender.  A Destroyer is quite small and was built to 

 

 

 

 

 

 
 

  

I also enjoy coming to the Senior Center twice for a week for 
lunches, friendships and of course, the entertainment. Thank 
you to all the staff and all the volunteer staff, too, at the Cen-
ter for all your hard work and making things happen for the 
Seniors  

2024 
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CORAS CORNER 
To all our Seniors…just a little info from the kitchen.  March is here already.  Time is speeding right 

by me.  Oh well, I must be having fun. 

First of all I want to let you know that one of our kitchen helpers is moving forward in her life.  Mon-

ica Kelly has been working with us in the kitchen for the last 10 years.  She also loves to decorate and 

has done a fabulous job.  We wish her good luck in her new adventure.  We are going to miss her. 

We will be celebrating St. Patrick’s Day on the 14th.  It is going to be a blast.  I want to thank Candie, 

our activity coordinator, who has come up with this. It’s pi day on 3-14, and what other way to cele-

brate than to have a pie throwing day?  I’m sure there will be a face you would like to throw a pie at.  

We will be charging a small fee so bring your money.  All proceeds will go towards our Meals on 

Wheels program. 

Easter dinner will be served on the 28th.  Come and see what we will have going on that day.  Happy 

Easter to all. 

Please remember to keep drinking your water.  Until next time, take care…Cora Briggs 

            May you always have Love to Share 

              Health to Spare 

             And Friends that Care… 

      

 

 

 

Dee Akerly    2 Doug Thacker   10 David Rimington 25 

Gail Allen Lopez  2 Carolyn Ritchie   14 Val Davis   25 

Myrna Kowallis      2 Kathryn Tingey  16 Carol Tesch  26 

Catherine Moore  3 Josephine Gibson 18 David Aikens  28 

Jenalyn  Morden  3 Louise Curley  19 Phyllis Hronek  28 

Diane Miller   4 Jim Harger   20 

Trina Boothe   7 Jerry Duke   21 

Liesa Cox   8 Patricia Smith  22 

Jolene Cox    8 Connie Kummer 23 

Nancy Fitez  8 Susan Angle  23 

 

 



3 

 

 

Remember!  
For more information stop by or call the Senior Center.  

 Payments must be made at the time of sign up.   

DATE 
Registration 

Deadline 
EVENT TIME COST 

Monday, March 4th — Pizza & Puzzles @ Center 
10:00-3:00 

Pizza at 
Noon 

1 Hour Labor 

Wednesday, March 6th — 
Lunch & Bowling—Holiday Lanes, 

Heber 
11:30 A.M. 

Lunch & Bowling 
On Your Own 

Wednesday, March 6th Limited Tickets Wind Symphony @ UVU Orem 4:00 
$12 

Dinner On Your 
Own 

Friday, March 8th 
March 6th 

Limited Space 
Easter Décor Craft—Senior Center 11:00 A.M. $17 

Monday, March 11th Until Full 
Limited Space 

Movie– Orem Cinemark 
“Cabrini” 

TBD 
$7  

Snacks On Your 
Own 

Friday, March 15th March 14th Gnome Paint Class @ Center 10:00 A.M. $2 

Monday, March 18th March 5th Pyrex Dish Glass Etching @ Center 1:00 
$5 

Bring Your Own 
Glass Dish 

Wednesday, March 20th — 
Lunch & Bowling—Holiday Lanes, 

Heber 
11:30 A.M. 

Lunch & Bowling 
On Your Own 

Wednesday, March 20th Until Full 
Limited Space 

Sandy Hale Theatre— Clue 4:30 P.M. 
$53 

Dinner On Your 
Own 

Monday, March 25th Limited Space Zuppa Toscana Soup Class 
USU Extension, Heber 

10:00 or 
2:00 

$5 

Activities &  
Trips 

“The greatest thing in life is to keep your mind young.”                                                       

– Henry Ford 
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SENIOR CENTER TEAM 

 Center Director: Mike Winward 

 Food Service Manager: Cora Briggs 

 Administrative Secretary: Luara Mair 

 Activities Coordinator: Candie Bonner 

 Meals On Wheels Driver: Tom Greer 

 Food Service: Brent Briggs, Monica 
Kelly,  Karin Jentzsch, Jeneal Wingelaar 

Resource Phone Numbers: 

Driver License Division: 801-965-4437 

Health Department: 435-654-2700 

Heber Hospital: 435-654-2500 

High Valley Transit: 435-246-1538 

MAG: 801-229-3800 

Meals On Wheels: 435-654-4920 

Poison Control: 800-222-1222 

Sherriff’s Office: 435-654-1411 

Wasatch Senior Center: 435-654-4920 

Mike’s Blurb 

We are the best Senior Center in the state! 

It has become a very common experience that 

people from other Centers call us or stop in to 

see what it is we do the make this place ROCK! I 

would like to take this opportunity to point out a 

few of many reasons that make us stand apart. It 

starts at the top of the county administration. 

Dustin Grabau is our County Manager, Tom Bon-

ner is Director of Parks & Rec. and Heath Cole-

man is Assistant Director. They have all told me 

repeatedly that if there is anything the seniors 

need or want to go ahead and get it. What I 

have heard from other Center Directors is that 

they have to fight to get every little dollar they 

need. 

Last Tuesday the Director of the Summit County 

Center came and spent lunch with us and then 

we took her on a tour of our building, kitchen 

and answered a bunch of questions. She was 

amazed at our whole operation and how gener-

ous the county is to us. 

Next we have the absolute best staff. In my 

whole life I have never worked with people who 

care so much about the people they serve. Cora 

and Brent, Janeal, Karin and Monica make the 

best meals served at any Center in the state. Lu-

ara makes sure everything runs beautifully in 

and out of the office. Candie comes up with and 

plans amazing trips, experiences and classes. 

Tom Greer delivers Meals on Wheels to dozens 

of people every day. But it really isn’t about “The 

Job”.  It is about how much everyone cares 

about all of you. From the County Manager all 

the way down the line every person on our 

teams cares deeply. We are honored to be part 

of your lives.  

Thank you so much! 

It’s tax tIme!! 

AARP will be doing tax 

appointments every 

Wednesday. Call or stop 

by the senior center to 

schedule your time. 

435-654-4920 
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Turn  in completed puzzle ( just as many words as you can, you don’t need all 30)  to 
the senior center by March  22nd to be entered into a drawing for a $20 gift card!     

       

Name:_________________________________ Phone:______________________ 
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HOOKED ON BOOKs  

   We are currently reading : Wild: From Lost to 

Found on the Pacific  Trail 

By: Cheryl Strayed 

Next month Book :  ARIADNE 

      By: Jennifer Saint 

 

Please join us every third Thursday of the 

month  @ 10:30 for Hooked on books. 

If you like to read and talk about a great book 

this is the place to be. Come vis-

it, chat and make some new 

friends while reading the best 

books. 

 

 

In Loving Memory... 

 

 
Christine “Christy” Ackerson 

Born: August 1, 1947 
Died: January 23, 2024 

Married: Chuck Ackerson 
 

Annette Young  
Born: December 22, 1934 
Died: February 13, 2024 
Married: James Young 
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Recipe Of The Month 

 C A B B A G E  R O L L S  

 1 head of green cabbage 

 1 cup uncooked rice 

 1 lb. ground pork 

 1/2 lb. ground beef 

 2 small onion diced 

 3 cloves garlic minced 

 1/2 tsp. dill weed 

 3 tbs. parsley chopped 

 1 can diced tomatoes 14 oz. with juices 

 1 egg 

 1 1/2 cups + 1/3 cup tomato sauce divided 

 1 can tomato soup 10.5 oz. 

1. Boil cabbage leaves until soft, about 2 minutes 
and let cool. 

2. Preheat oven to 350 degrees.  

3. Cook rice according to package directions, but 
reduce cooking time by 5 minutes so rice is 
slightly underdone, set aside.  

4. Cook pork, beef, onions, garlic and seasonings 
until to pink remains. Drain fat. Add in rice, 
diced tomatoes and 1/3 cup tomato sauce. Stir 
in egg.  

5. Mix in remaining tomato sauce and tomato 
soup in a bowl. Spread a small amount of the 
mixture in a 9x13 pan.  

6. Remove or thin any thick stems on cabbage 
leaves. Lay leaves flat on surface and add 1/3 
cup filling to center of leaf. Fold the sides and 
roll the cabbage up. Place seam side down in 
pan. Repeat with remaining cabbage leaves.   

7. Pour sauce of cabbage and cover tightly with 
foil. Bake for 75-90 minutes. Let cool 15 
minutes before serving.  

NOTE: Cabbage rolls can be frozen before or after 
baking. 

Instructions: 

Ingredients: 

March 12th @ 2:00 
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Shout out... 

MARINA VERDEN  

What can we say about Marina? She is        
always  willing to jump in and help wherever 

is needed. She is always lending a helping 
hand. She helps us keep the pantry nice and 
stocked and it just wouldn't be BINGO with 

out Marina there. Thanks for all you do!!! 

 

 

 

 

 

 

 

Easter Lunch 
 

Hey Peeps,…  
Sign up early 

and join us for a 
egg-cellent time 
on March 28th!  

 

 

 

 

Are you interested in playing Ca-
nasta and other card games?  We 
will be playing every Monday at 

1:00 P.M. at the Center! We 
would love to have you.  

FREE piano lessons every    

Thursday following lunch at 1:00 

If you are interested, contact 

Margaret  435-654-2876 
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Sunday 
March 10th 



15 
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Mon Tue Wed Thu Fri 

 
ALL DAY – EVERY   

  WEEKDAY 
 

• Exercising 
• Reading 
• Computers 
• Billiards 
• Piano/Organ 
• Checkers 
• Puzzles 
           Games  
           Ceramics 

 

 

 

Piano Lessons 
Please Contact    

Margaret Schloss  

435-654-2876 

  
 
 
 
 
 

1 
 

 

 

 

 

12:00 Cards—Bridge  

4 

10:00-3:00          
Pizza & Puzzles 

 
 
 
 
 

1:00 Cards—Canasta 

5 
Treasure Table 
 
10:30 Chair Exercise 
12:00 Lunch      
1:00 Bunco 
2:00 Lip Reading 

 

6 
11:30 Lunch & Bowling 

at Holiday Lanes 

2:00 Grief Support 
Group 

4:00 UVU Orem   
Wind Symphony  

 

7 
Treasure Table 
 
9:00 Yoga 
10:45 Tai Chi 
12:00 Lunch 
1:00 Bingo 
1:00 Piano 

8     

11:00 Easter Craft 
@ Center 

 
 

 
 

12:00 Cards—Bridge  

11 

1:00 Cards—Canasta 

Orem Cinemark  
Movie & Time TBD 

 

6:30 Irish Dancers 
@Senior Center  

12 
 
10:30 Chair Exercise 
12:00 Lunch      
1:00 Bunco 
2:00 Lip Reading 
2:00 Caregiver Sup-
port Group 
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14 
 
9:00 Yoga 
10:45 Tai Chi 
12:00 Lunch 
1:00 Bingo 
1:00 Piano 

St. Patrick’s Day Lunch 

Happy Pi Day!! 

15 

 
 

10:00 Paint Class 
@ Center 

 

12:00 Cards—Bridge  

18 

 

 
1:00 Glass Etching 
Class @ Center 

 
1:00 Cards—Canasta 

19 
 
 
 
 
10:00 Breakfast 
10:30 Chair Exercise 

20 
 

11:30 Lunch & Bowling 
At Holiday Lanes 

2:00 Grief Support 
Group 

4:30 Sandy Hale 
Theatre— Clue 

21 
 
9:00 Yoga 
10:45 Tai Chi 
12:00 Lunch 
1:00 Bingo 
1:00 Piano 
 
 

22 
 

 

 

 

 
12:00 Cards—Bridge  

 
 25 

 

 

10:00 & 2:00          
Zuppa Toscana 
Soup  Cooking 

Class                         
@ USU Extension 

1:00 Cards—Canasta 

 
26 
 
 
10:30 Chair Exercise 
12:00 Lunch      
1:00 Bunco 
2:00 Lip Reading 
 
 

27 
  

28 
 
9:00 Yoga 
10:45: Tai Chi 
12:00 Lunch 
1:00 Bingo 
1:00 Piano 
 
Easter Lunch 
 

 
 29 
 

 

 
 
12:00 Cards—Bridge 

Activity Calendar  
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Meals on Wheels 

**Luncheon Menu ( served every Tuesday and Thursday)** 

***PLEASE CALL THE CENTER THE DAY BEFORE TO RESERVE YOUR SPOT (435)654-

4920***        

Monday Tuesday Wednesday Thursday Friday 

 

 

 

 

 

   1 

CHICKEN CUTLET, 
potatoes & gravy, 
peas, orange wedge & 
roll 

4 

STUFFED GREEN 
PEPPER, potatoes & 
gravy, green beans, 
tropical fruit & roll 

5 

BEEF & BEAN BUR-
RITO, tri patty pota-
to, mixed vegetables, 
orange wedge, chips 
& salsa 

  

 

CHICKEN FRIED 
STEAK, potatoes & 
gravy, peas & carrots 
& pear 

6 

SPAGETTI w/ MEAT 
SAUCE, corn, cottage 
cheese, pears & roll 

7 

CHICKEN FRIED 
STEAK, potatoes & 
gravy, carrots, 
peaches & roll 

 

 

PULLED PORK 
SANDWICH, cole-
slaw, chips & tropical 
fruit 

8 

CHICKEN WINGS, 
mac & cheese, pork-n
-beans, applesauce & 
roll 

11 

CHICKEN CORDON 
BLEU, potatoes & 
gravy, peas & car-
rots, pears & roll 

12 

BBQ RIBLET, mac & 
cheese, pork-n-
beans, applesauce, 
cookie & roll 

 

CHICKEN STRIPS, 
fries, corn & fruit sal-
ad 

13 

CREAM OF POTATO 
SOUP, chicken nug-
gets, peas, orange 
wedge & roll  

14 

FISH, au gratin po-
tatoes, carrots, trop-
ical fruit & roll 

 

ST. PADDY”S  

HAM, red potatoes, 
cabbage, carrots w/
trimmings 

15 

TURKEY SANDWICH, 
potato salad, peaches 
& chips 

18 

SALISBURY STEAK, 
potato, corn, pears & 
roll 

 

19 

BEEF STEW, potato, 
green beans, peach-
es, pudding & roll 

 

 

BREAKFAST, hash-
browns, eggs, sau-
sage, biscuts & gra-
vy, fruit, Juice & milk 

20 

BAKED CHICKEN, 
potatoes & gravy, 
peas, tropical fruit & 
roll 

21 

ROAST PORK, pota-
toes & gravy, carrots 
applesauce & roll 

 

 

CHEF SALAD, w/ 
ranch, mandarin 
oranges 

22 

CHICKEN CROSS-
IANTS, pasta salad & 
mandarin oranges 

25 

CHICKEN DRUM-
METTS, mac & 
cheese, mixed vege-
tables, tropical fruit 
& roll 

26 

PORK CHOP, pota-
toes & gravy, green 
beans, applesauce & 
roll 

 

 

FISH, au gratin pota-
toes, green beans & 
peaches 

27 

CHICKEN CHOW 
MEIN, egg roll, veg-
gies, orange wedge & 
roll 

28 

ROAST BEEF, pota-
toes & gravy, car-
rots, peaches & roll 

 

 

EASTER 

TURKEY DINNER w/
trimmings 

29 

HAM SANDWICH, 
potato salad, pineap-
ple & chips 

  2024 
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