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Notes from Northview
How was your Thanksgiving week? I hope, no matter
how you celebrated, you were able to talk to
family/friend and eat more than you should.
Reopening...We will continue to abide by the
guidelines from Centers for Disease and Control
(CDC), Greene County Health Department, City of
Springfield and our Parks Department for the safest
re-opening protocol. We will rely on you to do your
part following these protocols when returning.
Ceramics!
Would you like to paint a ceramic project? Call
837-5808! There are over 600 ceramic molds
available. We can discuss the piece or theme you
are searching for. Order and schedule your
project pick up time. Christmas ceramics are
ready for pick up!
Cost: Small $6, Medium $8, Large $10
(Paint not included in take home project. Paint
may be purchased at Wal Mart or Hobby Lobby)
Holiday Cards
Do you need a box of holiday cards to send to
your friends and family? Several boxes of cards
have been donated to Northview. Give us a call to
schedule a time to swing by and pick one up!
Happiness Challenge:
Write a positive letter to yourself. What makes
you such an amazing person? Jot down all the
things that make you happy. Read this letter and
add to it everyday. You are worth it!
Fun holidays to Celebrate
Stay at Home Because You Are Well Day
Mon., Nov. 30
This is the day we have been practicing for since
March! Today, feel good about staying home,
kicking back, and relaxing. You deserve it!
National Eat a Red Apple Day
Tue., Dec. 1
After all of that Thanksgiving food, it's nice to eat
something on the healthy side. Do you have a
favorite red apple: Honeycrisp, Red Delicious, Fuji.
Try a new vartiey. Did you know there are over
7,500 types of apples in the world?

SeniorAge News!
Drive Through Hot Meal (Registration Suggested)
Please call SeniorAge at 864-8606 to reserve
your meal at least 48 hours before the scheduled
date.
When:
Wed., Dec. 2
Menu:
Chicken Fried Steak, Mashed
Potatoes & Country Gravy,
Brussels sprouts, Roll and Dessert
When:
Wed., Dec. 16
Holiday Menu: Baked Ham, Scalloped
Potatoes, Green Bean Casserole,
Roll and Dessert
Pick up:
11:30 a.m. - 12:30 p.m.
Suggested contribution is $3.75 for guest 60 and
older, under 60 is $6.
Medicare Open Enrollment: Oct. 15-Dec. 5
SeniorAge is ready to help you find a plan that
meets your health and prescription needs for
2021. Phone appointments will protect the health
and safety of both you and our staff. Call
862-0762 to schedule an appointment
We can help you:
1. Explore your plan options
2. Sign up for a plan that fits your needs
3. Understand any changes there to medicare.
Check out Northview Senior Center's Facebook
page for information and updates from
SeniorAge.
Call Grace Health, 417-705-1586 for foot clinic
questions.
Call 864-8606 (SeniorAge at Northview):
Schedule frozen meal delivery or pick up
Frozen meal pick up is available from
10:30 a.m-1:30 p.m.
Drivers are needed! Let us know if you or
someone you know, are able to assist with
meal delivery.
Call 862-0762 (SeniorAge main office) for:
SeniorAge Alert Program will provide text or
e-mail contains important information,
notices and alerts.

OLD FASHIONED EASY APPLE CRISP

to find this recipe and others visit https://www.thechunkychef.com/old-fashioned-easy-apple-crisp/
INGREDIENTS
6 golden delicious apples, peeled and chopped
or sliced (other varieties can be used,)
2 Tbsp granulated sugar
1 3/4 tsp ground cinnamon, divided
1 1/2 tsp lemon juice
1 cup light brown sugar

3/4 cup old fashioned oats
3/4 cup all-purpose flour
1/2 cup cold unsalted butter,
diced into small cubes
pinch of kosher salt

INSTRUCTIONS
1) Preheat oven to 350 F. Butter an 8x8 baking dish, or spray with non-stick cooking spray.
Set aside.
2) In a mixing bowl, add chopped apples, granulated sugar, 3/4 tsp of the cinnamon and lemon juice.
Stir to combine, then transfer to prepared baking dish.
3) In a separate mixing bowl, add topping ingredients (brown sugar, oats, flour, 1 tsp cinnamon, salt,
and diced cold butter). Use a pastry cutter to cut the butter into the oat mixture, using a slight
downward twisting motion, until mixture resembled pea-sized crumbs. Alternatively, you can use
two forks or even your hands to cut butter into the mixture.
4) Spread topping over apples in baking dish, and gently pat to even it out. Bake 40-50 minutes, until
golden brown and bubbly.
5) Serve warm and enjoy!
Looking for something fun to do?
Gardens Aglow
A walking tour at Mizumoto Japanese Gardens
Age:
All Ages
Date:
Nov. 27, 2020-Jan. 3, 2021;
Mon.-Wed., Dec. 21-23, 2020
Closed Christmas Eve & Day
Closed New Year's Day
Time:
Fri.-Sun. nights, 5-8:30 p.m.
Location: Mizumoto Japanese Stroll Garden
Fee:
$5/Adult; $2/Children 3-12 years
Candy Cane Lane
A drive through tour at Rutledge- Wilson Farm
Park
Age:
All Ages
Date:
Dec. 4-20
Time:
Fri., Sat. and Sun. nights, 5-8 p.m.
Location: Rutledge-Wilson Farm Park
Fee:
$5 per vehicle. Cash or card are
accepted as payment.
Hot cocoa and concessions available for purchase.

Virtual Activities
Effective Communication Strategies for
Caregivers through the Springfield-Greene
County Library
Explore how communication takes place when
someone has Alzheimer's. A virtual event will be
shared with registered participants. For more
information go to thelibrary.org/programs or call
800-272-3900
Date: Wed., Dec. 2
Time: 7 p.m.
Virtual Fitness Options
Check out Doling Silver Sneakers on Facebook.
They post exercises, nutrition and safety tips
for seniors.
Are you a member of Silver Sneakers? Check
out their website at Silversneakers.com. They
have several online classes and workshops
available.

"You make each day a special day , by just your being you."
- Mr. Rogers

