
�

W�

hile watching a film with subtitles, I shared a pet peeve with my grandson: “Why 

do they feel the need to announce that there is thunder or music when the hard of 

hearing can’t hear it anyway?” River, who has a hearing impairment, explained 

that he hears something: he just doesn’t know what it is. Of course. As usual, be-

cause it did not affect me, I never understood. �

     We are, all of us, impaired by the same penchant for thinking that everyone is like us. While 

it is true that our perception is our reality, we must remember that the ways in which we per-

ceive this world are shaped by our experiences and how we process them. �

     Dale Carnegie wrote that you wouldn’t go fishing with a strawberry sundae no matter how 

much you might like strawberries. He was really on to something there. We all know, and 

hopefully value, the golden rule: do unto others as you would have them done unto you. And 

this works beautifully when we all want the same thing. And it might be safe to assume we all 

want to be treated with respect and kindness. But the platinum rule, treat others as they want to 

be treated, also encompasses empathy. We need to know what someone might want or how 

they feel in order to observe the platinum rule. �

          More than anything, understanding other people re-

quires that we listen to them. And listening is hard. Of the 

three major types of communication� writing, speaking, and 

listening� listening is on it’s own as never really being 

taught. It is not an innate skill but needs to be actively 

worked on. There are physical changes when someone is lis-

tening: it takes effort. It is not the passive activity it might 

seem. Hearing is not listening. �

     Every interaction we have affects us and shapes our per-

ceptions. Make the ones you engage in more positive and 

more authentic by actively listening to people. Try not to 

rush to express understanding by sharing your own experi-

ence. Instead, listen . Many of us are simply waiting for our 

turn to talk and even mentally composing our response while 

appearing to listen. �
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Contact Us At: 

 

Sheboygan County Senior Dining Program �

Aging and Disability  Resource Center�

650 Forest Avenue�

Sheboygan Falls, WI  53085�

Phone:  920�467�4100�

Email:  adrc@sheboygancounty.com �

�

Seniors In Touch is also online at:�

              http://www.sheboygancounty.com/government/departments�f�q/health�

and�human�services/aging�and�disability�resource�center/seniors�in�touch�

newsletter �
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Sheboygan County�

Senior Dining Sites�

��

Adell Senior Center�

510 Siefert, Adell WI 53001�

Phone:  920�994�9934 �

Open: Monday thru Friday�

Manager: Mary Kempf�

�

Cascade Village Hall�

301 1st  Street, Cascade WI 53011�

Phone: 920�892�4821�

Open:  Mondays�

Manager: Susan Wenzel�

Cedar Grove�First Reformed Church�

237 South Main, Cedar Grove, WI 53013�

Phone: 920�207�2522�

Open: Mondays�

Manager: Darcy Vollrath�

Howards Grove Village Hall�

913 S. Wisconsin Dr.�

Howards Grove, WI  53083�

Phone:  920�467�9042�

Open:  Tuesdays�

Manager: Allison Brunette�

�

Oostburg Rich�Len Apartments�

115 N.15th Street, Oostburg, WI  53070�

Phone: 920�994�9934 �

Open:  Wednesdays�

Manager: Mary Kempf �

Plymouth�Generations Building�

1500 Douglas Drive�

Plymouth, WI  53073�

Phone:  920�892�4821�

Open:  Monday thru Friday�

Manager:  Susan Wenzel�

�

Sheboygan�Bethany Church�

1315 Washington Avenue�

Sheboygan, WI  53081�

Phone:  920�207�2522�

Open:  Monday thru Friday�

Manager: Darcy Vollrath�

�

Sheboygan Falls�ADRC�

650 Forest Avenue�

Sheboygan Falls, WI  53085�

Phone:  920�467�9042�

Open: Monday thru Friday�

Manager:  Allison Brunette�

Your opinion matters 

to us. �

Please watch for our �

upcoming survey to be 

distributed next 

month. Your responses 

will help us to better 

serve you.�



Cucumber Watermelon Salad Recipe�

                                                                                                                             

In summer, cucumbers and watermelon often ripen at the same time. This recipe combines both to 

produce an  unexpected, extraordinary salad. �                                                  �

                                                                            �

Ingredients�

2 tablespoons lime juice�

2 tablespoons granulated sugar or 

sugar substitute�

½ teaspoon salt�

¼ cup minced fresh parsley�

2 medium unpeeled cucumbers, 

washed, ends                  �

removed, sliced lengthwise then 

sliced crosswise�

3 cups watermelon, cut in 1�inch 

cubes (about 1 pound)�

                                                                                                                                                          

Directions�

Before you begin: Wash your hands.�

 � 1.   Combine the lime juice, sugar and salt in a 2�quart bowl; whisk together. Stir in parsley.�

� 2.  Add cucumbers; toss with a rubber spatula, coating all cucumber pieces. Add watermelon; fold in      �

                 gently. Cover, set aside and allow juice from the watermelon to mix with the other juices. Stir              �

                 gently and let stand  at room temperature 1 hour before serving.                                                                     �

�



Eating Healthy on a Budget�

A lot of people say they can’t afford to eat healthy food. It’s an understandable lament.�

Vegetables and dried legumes don’t cost much. But more expensive choices like salmon, olive oil, avocados and 

nuts make frozen pizza seem like an irresistible bargain. It is possible to keep costs down, putting thrift and 

healthy food on the same plate. And, as we all know, there’s the cost of chronic illnesses like diabetes and heart 

disease associated with eating a lousy diet, one with too many refined, processed foods, too much unhealthy fat, 

and an overload of sug-

ar.�

Ideally, a healthy diet 

should be half vegeta-

bles and fruit, and then a 

quarter of the plate is 

grains, half of which 

should be whole grain, 

and one�quarter plate of 

protein such as meat, 

fish or legumes,” With a 

meal, the focus isn’t on 

meat. So, it might be a 

vegetable and bean stew  

with no meat at all. 

Meatless options are 

also typically more af-

fordable. �

Susan Nitzke, professor 

emerita in nutritional 

sciences at the UW 

Madison, says most 

people know the bene-

fits of healthy eating 

and to get your diet 

where you want it to be 

she says to “start from where you are now and start making changes, just two or three that appeal to you. Don’t 

try to make everything perfect � and don’t think �

you have to buy the most expensive foods to be healthy.”�

Something as simple as “skipping the soda at a fast food restaurant and just getting water or milk or unsweet-

ened iced tea” can be a step in the right direction.  �

“Fruits and veggies � people can always improve on that,” she said. Farmers markets make it easy to bring 

home the requisite produce, along with other locally produced items. And with some strategic shopping, you can 

save money.�

“It’s a good idea to walk through before buying anything to see what’s abundant, Don’t forget that onions, cab-

bage and sturdy greens like collards and kale will be more affordable than something like micro�arugula greens. 

But that doesn’t make them a bad choice. �

She acknowledges that some of the foods esteemed by the health�conscious are more costly. “I think healthy 

choices are often more expensive, but there are some strategies that help.” Such as buying in season or bulk and 

freezing the excess. Her take on organic vs. conventionally grown produce is that “we should all be eating more 

fruits and vegetables regardless of how they are grown.  the idea is to “choose less processed food and eat lower 

on the food chain, a more plant�based diet, because it’s environmentally friendly and less expensive.”�
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Alex Nicholas to place an ad  
today!  anicholas@4LPi.com  

or (800) 950-9952 x2538

826 Taylor Parkway 
Sheboygan, WI

(920) 458-2099

Call to learn more about available units
1 bedroom starting at $656.00 
2 bedroom starting at $790.00

Income restrictions apply
taylorpark@reeliving.com • www.TaylorParkLiving.com

Independent SenIor LIvIng



Senior Farmers Market Nutrition Program:��

The Senior Farmers Market Nutrition Program (SFMNP) offers low�income seniors an opportunity to 

purchase $25 worth of fresh, locally grown fruits, vegetables, and herbs from certified farmers.�

�

Income eligible seniors (see eligibility below) can apply on a first come, first serve basis at . SFMNP 

vouchers can be used June 1st�Oct. 31st at participating Farmers Markets and roadside stands in 

Wisconsin.�

Applications and coupons are being distributed at Sheboygan County Senior Dining Curbside Pick 

Up locations. The process is quick, and all eligible participants will receive their packet of $25 worth 

of coupons upon completion of the application. �

Sheboygan Falls�                       Sheboygan ��                       Adell                     �

ADRC�� � �           Bethany Reformed Church�            Adell Senior Center�

650 Forest Ave� �          1315 Washington Ave� � 510 Seifert Ave�

Sheboygan Falls                         Sheboygan                                       Adell   �

Senior Farmers Market Nutrition Program�

Income Guidelines 2020�



The SCIO Farmers Market is open!  New this year: we’ve changed our hours! The Market will run 

from 9am�1pm on Wednesdays and Saturdays, and 12pm�5pm on Thursdays, in Plymouth. Below 

are the market guidelines for customers to shop safely at the market:�

�� Come to the Market in good health�

�� Practice social distancing�

�� Wash your hands�

�� Face masks are encouraged per �

� CDC recommendations�

�� Let the vendors handle and bag product for you�

�� No sales before 9am�

�� Wash your reusable bags between visits�

�� Wash all produce before consumption�

�� No onsite food consumption�

�� Please leave your pets at home�

�� Send one family member to do the shopping�

�� Make a list!�

�

Farmers Markets are an essential food resource. �

By shopping at your local Farmers Market you are:�

�� Supporting your local farmers�

�� Purchasing locally grown products�

�� Providing fresh, healthy food for your family�

�� Being involved in your community�

We�make available fresh, na-

tive products directly from 

farmers to residents. It 

works�to help local farmers 

remain vibrant, educate the 

community on healthy eating, 

and provide a social experi-

ence that helps build �

community.��

 Sheboygan Summer Market�

Fountain Park 8th St. and Erie�

Sheboygan, WI�

June�October�

Saturdays 9am�1pm�

Wednesdays 9am�1pm�

Plymouth Summer 

Market�

Dairy Queen parking lot�

3101 Eastern Ave�

Plymouth, WI�

June 1�October �

Thursdays noon�5pm �



�

     �

Diversity�not only 

involves how people 

perceive themselves, 

but also how they 

perceive others. 

Those perceptions 

affect their interac-

tions 

and�communication��

strategies. �

Each culture has set 

rules and values that 

its members often-

take for granted.�

We must remember 

to confirm what we  

believe to be true by 

opening a dialogue. �

�



C�

urbside lunch pick up is in full swing and grow-

ing. All of the meals you usually enjoy are avail-

able and waiting for you to pick up just by mak-

ing a reservation and showing up. �

I’m not going to lie: it’s a bit lonely here without you. 

Okay, the real truth is it is very lonely without you. The 

June 1st launch of our temporary curbside program has 

brought back many familiar faces and it has been an abso-

lute delight. Just as encouraging, are the new faces. That’s 

right! Word is getting out about our easy registration and 

reservation process, great food, and prompt service. �

     On those days you are missing what’s on our menu, 

(lasagna day July 29th) or are tired of cooking at home, let 

us do it for you. All of our meals come packed ready to eat 

including cutlery. So you if you are ready to head out to a 

prk to enjoy some fresh air, plan ahead and we will have 

all of your hot food hot and your cold food cold. And with 

the upcoming hot weather, a great way to keep the kitchen 

cool is to not use it. �

     We are also handing out puzzles, menus, and newslet-

ters. And until they run out, we are distributing farmer’s 

market vouchers good for $25 in fresh produce. Yes, we 

also have the applications and it is a simple process with 

just a few questions and requires no ID or proof of in-

come. Just ask your meal site manager if you have any 

questions. �

Note: All meal reservations must be phoned in. We are 

unable to take them in person at this time.�

     �

Brittney  double checks for accuracy 

while packing up the cold compo-

nents of our meals. �

Photo credit: Heidi Jensema�

Hard to tell, but that is John �

Reppuhn keeping a respectful social 

distance. He told me yesterday he 

and Jan would be coming even more 

frequently: such welcome news. �

At this point, he could tell me the 

same joke everyday and my laugh 

would be sincere. Photo credit: 

Michelle Acevedo�

L. So this isn’t the first time John Brown’s car 

has made it into these pages. John is keeping to 

his faithful l routine of lunching with us every 

Thursday. Photo credit: Brittney Schneider�

R. Just seeing 

her smiling 

eyes above her 

mask makes 

me happy. And 

typically, Irene 

Ransom’s little 

dog, George, 

is along for the 

ride. �

It’s fun seeing 

your furry pals 

along for the 

ride.�

Riddler Answer �

�

There are nine let-

ters in the words 

“twenty two.” �

�



Worth a Try�

Those who have Alzheimer’s disease or other dementia often take prescription medicines.  Some folks notice a 

difference in their memory and cope better and some don’t.  There are other treatments you may want to try that 

aren’t medical that may be helpful to aid memory and reduce stress. You may not be able to change the course of 

Alzheimer’s or dementia but you might be able to influence quality, comfort, and care.  Why not give these a try?�

�

Pets.  Just being around an animal can be soothing and being able to cuddle, pet, feed, or watch a pet can pro-

vide relaxation and entertainment.  This doesn’t mean you run out and buy your parent or spouse a pet.  Your fam-

ily member is highly likely to be unable to care for it.  But visits from pets and 

their owners or a visit to the Humane Society may be very enjoyable. Of course, 

be mindful of allergies.�

�

�

Spiritual activities.  This may include prayer, 

meditation, going to a worship service, speaking with a 

spiritual leader, reading meaningful stories/passages aloud.  For many who had a religious 

up�bringing the rituals and traditions offer comfort and peace.�

�

Music.  Listening to familiar music is both enjoyable and comforting, especially the 

tunes from the good old days.  Music can bring back memories and even engage a person who doesn’t communi-

cate much by singing the lyrics, smiling, or tapping a foot.  Attending a concert may be enjoyable.�

�

Art.  Painting, drawing or coloring helps engage a person in 

conversation and can bring out their creativity even if they 

weren’t artsy.  You can have adult pictures to color or paint or 

blank pages to be creative.  Visiting a favorite museum may 

also be an enjoyable activity.  You can visit many times and 

see something new each time.  �

�

Storytelling.  This activity can be led by a caregiver or companion.  The idea is to look at a picture, a post-

card, a magazine, or a calendar and ask open�ended questions about it to create a story.  You can begin by stating, 

“Let’s make up a story about this funny picture.”  “What do you suppose that little girl in the picture is thinking?”  

Avoid asking questions that feel like a test such as, “What’s that?”  There are no right or wrong answers.�

�

Reminiscing.  This is different from storytelling.  Reminiscing is encouraging the use of long�term memory 

by telling stories about family and life experiences from younger days.  The person with Alzheimer’s can be proud 

to share family history and family members get to learn things they never knew.�

�

Massage.  Massage can help with muscle tension, anxiety, and better sleep.  It can be done by a therapist or 

a family member.  It is best to start with hands, foot, or back rubs and see if it is relaxing.  Some people with Alz-

heimer’s can be hypersensitive to touch and if that is the case, massage would not be recommended.�

�

Aroma.  Some scents can be very comforting and re-

laxing.  Baking bread or chocolate chip cookies may bring 

back happy memories: smell is the sense tied most closely 

with memory. �

�

 Essential oils can be added to baths or placed in a diffuser 

to reduce anxiety, calm nerves or stimulate the mind.  Lav-

ender, peppermint and rosemary are good scents to try.  �

�
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920/452-7711

LAKESHORE TRANSPORTATION
The Most Personalized Door-to-Door Transportation Service

“On the move to improve independence”

ADA Shuttle vans 
Accommodating all your transportation needs

Sheboygan • 920-980-2080 • lakeshore.plymouth@gmail.com

Fun for Community Members Aged 55+ 
Open to everyone 55 and over! You don’t have 
to live in Kohler to participate. Bring a friend!

Alex Nicholas to place an ad today! 
anicholas@4LPi.com or (800) 950-9952 x2538

We are your choice for  
Long-Term Care for Seniors  
and adults with disabilities.  
Helping you remain safe,  
independent, and active  
in your community.

1-877-489-3814      www.mychoicefamilycare.org

The Housing Authority of the 
City of Sheboygan, Wisconsin 

Wasserman Apartments  
611 North Water Street 

Sheboygan, Wisconsin 53082 
Telephone 920-459-3466 

Fax 920-459-4097

Rochester Springs  
Apartments 

915 Broadway, Sheboygan Falls

48 unit apartment building just outside 
the Sheboygan Falls downtown area.

• Quiet senior apartments, 62 and over. 
• New energy efficient window and 
 lighting in all units. 
• Rent based on income, includes  
 water and sewer. 
• Pet friendly, with some restrictions. 
• Off street parking, community rooms, 
 onsite laundry rooms. 
• Handicap accessible units available.

Call 920-459-3466 or visit  
http://www.ci.sheboygan.wi.us/
departments/housing-authority/ 

for more information or for an application



�

Mike: Why don’t mummies go on summer va-

cation?�

Hank: I don’t know.�

Mike: They’re afraid to relax and unwind!�

�

First woman: My son came to visit for summer 

vacation.�

Second woman: How nice! Did you meet him 

at the airport?�

First woman: Oh, no. I’ve known him for 

years!�

�

Jacob: Why can’t basketball players go on sum-

mer vacation?�

Riley: Why not?�

Jacob: They’d get called 

for traveling!�

�

Jake: What did the bread 

do on vacation?�

Drake: What?�

Jake: It loafed around.�

�

Did you 

know those 

airplane 

propellers 

act as fans 

for the pi-

lots? You 

should see 

the pilots 

sweat 

when they 

go off.�

Q: Why did the chewing gum cross the road?�

�

A: It was stuck to the chicken’s 

foot.�

�

Q: Why did the dinosaur cross the 

road? �

�

A: Because chickens weren’t 

around yet.�

�

Q: Why did the turtle cross the 

road?�

�

A: To get to the shell station�

There's this unusual little bar, where you can get a free beer if you know the secret code.�

The secret code works like this: you sit down at the bar. The bartender tells you a number. And you tell him an-

other number. If it's right, you get a free beer. For example, a customer goes up to the bar and the bartender 

says, "six." The customer says, "three," and he gets his free beer. The second fellow goes up to the bar, and the 

bartender says, "twelve." The customer says, "six," and he gets his free beer! A third customer sits at the bar, 

and the bartender says, "fourteen." The customer says, "eight." He gets a free beer.�

You're sitting there. The bartender turns to you and says, "twenty�two."  What number do you say to get a free 

beer?�



For many people, warm weather is a time 

for fun�filled outdoor activities. However, 

hot weather and outdoor activities don’t al-

ways mix well, especially during periods of 

extreme heat� times when temperatures 

are substantially hotter and/or more humid 

than average for a location and date.�

Extreme heat can cause people to suffer 

from heat�related illness, and even death. 

People suffer�heat�related illness�when their 

bodies are unable to properly cool them-

selves.�Older adults,�young children, and 

people with�chronic medical conditions�are 

at high risk for heat�related illness and 

death�

Symptoms	of	Heat	Exhaustion�

The most common signs and symptoms of heat ex-

haustion include:�

�� Confusion�

�

�� Dark�colored urine (a sign of�dehydration)�

�

�� Dizziness�

�� �Fainting�

�� �Fatigue�

�� �Headache�

�� Muscle or abdominal cramps�

�� Nausea,�vomiting, or�diarrhea�

�� Pale�skin�

�� Profuse�sweating�

Treatment	for	Heat	Exhaustion�

If you, or anyone else, has symptoms of heat exhaustion, 

it's essential to immediately get out of the heat and rest, 

preferably in an air�conditioned room. If you can't get 

inside, try to find the nearest cool and shady place.�

Other recommended strategies include:�

�� Drink plenty of fluids, especially sports drinks to re-

place lost salt�(avoid�caffeine�and alcohol).�

�

�� Remove any tight or unnecessary clothing.�

�� Take a cool shower, bath, or sponge bath.�

�� Apply other cooling measures such as fans or ice 

towels.�

If such measures fail to provide relief within 15 

minutes, seek emergency medical help, because un-

treated heat exhaustion can progress to heat stroke.�

After you've recovered from heat exhaustion, you'll 

probably be more sensitive to high temperatures during 

the following week. So it's best to avoid hot weather and 

heavy�exercise�until your doctor tells you that it's safe to 

resume your normal activities.�



If we are too 

busy to be 

kind, we are 

too busy.�
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��

MONDAY� TUESDAY� WEDNESDAY� THURSDAY� FRIDAY�

��

��

�

��

��

1�

Chef Salad (ham, 

turkey, eggs, toma-

toes, cheese, cu-

cumbers)�

French Bread�

Banana�

Pistachio Fluff�

��

2�

Cheeseburger�

Lettuce & Tomato�

Baked Beans�

American Potato 

Salad�

Watermelon�

 Jell�O�

��

3�

��

Closed�

6�

Tator Tot Casserole�

 Diced Beets�

Applesauce�

Wheat Bread�

Blueberry Bar�

��

�

7�

BBQ Chicken 2 pc.�

Cheesy Potatoes�

Country Blend Veg-

gies�

Peaches�

Wheat Bread�

Chocolate Rice 

Krispy Bar�

��

8�

Roast Pork�

Baby Red Potatoes�

4Way Vegetable 

Blend�

Three Bean Salad�

Wheat Bread�

Mandarin Orange 

Fluff�

9 �

 Open Faced Tur-

key Sandwich�

Mashed Potatoes 

with Gravy�

Brussel Sprouts�

Cranberry Sauce�

Sugar Cookie�

10�

Sloppy Jo with 

cheese�

Pickle Spear�

Baked Beans�

Tator Tots�

Cucumber Salad�

Jell�O with Fruit�

13�

Turkey Breast/

Gravy�

Stuffing�

Sweet Potatoes�

Peas & Carrots�

Fruit Cocktail�

Chocolate Chip Dip  

& Cookies�

14�

Chicken Cordon 

Bleu�

French Cut Beans�

Mashed Potatoes�

Garden Salad �

Chocolate Éclair�

French Bread�

15 �

Salisbury Steak�

Mashed Potatoes & 

Gravy Vegetable 

Blend�

Dinner Roll�

Grapes�

Tapioca Pudding�

16�

Brat on a Roll�

Sauerkraut�

German Potato Sal-

ad�

Baked Beans�

Taffy Apple Salad�

��

17�

Baked Fish�

Potato Wedges�

Applesauce�

Coleslaw�

Rye Bread�

Lemon Bar�

20�

Swiss Steak  or 

Liver�

Mashed Potatoes�

California Blend�

Wheat Bread�

Peaches/Pudding�

21�

Spaghetti (pureed 

kidney beans) w/ 

Meatballs�

Garden Salad 

(Spinach) Dressing�

Pears�

Garlic Bread�

22�

Beef Stew (beef, 

potatoes, carrots, 

green beans, peas)�

Stewed Tomatoes�

Corn Bread�

Brownie �

��

23 �

Hot Dog/Bun�

Macaroni & Cheese�

Garden Green Peas�

Strawberries�

Ambrosia Fruit Sal-

ad�

��

��

24�

Turkey Bake�

 Mixed Vegetables�

Spiced Apples�

 Apricots�

Cookie�

��

27�

Chicken Breast�

Mashed Potatoes�

Buttered Corn�

Mixed Melons�

Wheat Bread�

Strawberry Delight�

��

28�

Meatloaf/Gravy�

Mashed Potatoes�

Capri Blend Vegeta-

bles�

Orange�

Wheat Bread�

Jell�O Poke Cake�

��

29 �

Lasagna�

Tossed Salad 

(Spinach & Chick-

peas) Dressing�

Cauliflower�

Bread Stick�

Lemon Square Pie�

��

30�

Beef Barley Soup �

Turkey and Cheese 

Sandwich�

Broccoli Pasta Sal-

ad�

Orange Glow Salad�

31�

Breaded Pork Chop�

Mashed Potatoes�

Gravy�

Summer Blend 

Vegetables�

Banana�

Cookie�

July 2020�

Curbside Pickup Available�

�



Curbside Lunch Pickup  Available�

�

~Calling All Seniors~�

�

Sheboygan County Senior Dining Program is offering curbside pick�up for seniors.              �

 Curbside is available at any of these three dining site locations in Sheboygan County.�

Call by 10am the day prior to reserve your meal. �

Reservations for Monday are due by Friday.�

�

Open Locations�

�

Sheboygan Falls�                       Sheboygan � �                       Adell                     �

ADRC� � � � Bethany Reformed Church�            Adell Senior Center�

650 Forest Ave� �           1315 Washington Ave� �            510 Seifert Ave�

Sheboygan Falls                         Sheboygan                                             Adell   �

920�467�9042                             902�207�2522                                       920�994�9934�

�

�

Who is eligible? Seniors 60 or better!  A short onetime assessment can be completed over 

the phone; that’s all there is to it!  �

Pick up time? Meals available for curbside pick�up Monday � Friday from 11:30�12:30. �

What is curbside? Drive up and your packaged meal is brought right to your vehicle.  �

What is the cost? A $4.00 donation per meal is suggested; just like in our dining sites. 

Cash or check accepted. Staff will not be able to make change.�

�

�

We will be wearing 

masks but smiling 

with our eyes!�


