
The Aging and Disability Resource Center of Vernon County provides resources, assistance, 

and information in the community to promote the highest quality of life for individuals

VERNON COUNTY

“The world is hugged by the faithful arms of volunteers.

At the ADRC of Vernon County we have numerous volunteers who work hard to make peo-

ple’s lives easier. We want to provide a huge thank you to our volunteer drivers, congregate 

site volunteers, the individuals who provide tax assistance and those that volunteer in our of-

fice. They all are willing to share their time, talent and kindness to make life better for 

everyone around them. You make a difference in this community.

APRIL 19-25 IS NATIONAL VOLUNTEER WEEK



From the desk of the ADRC Director

We have experienced a lot of changes in the past few weeks due to the COVID-19 

outbreak.  Our lives went from being able to visit with friends and family, go window 

shopping or being able to play cards with friends, to maintaining social distancing and 

being at home having very limited contact with the outside world.  We are doing this 

to protect ourselves, our loved ones and the rest of the community.  The goal is to all 

work together and so far, I have seen great things from this community.   

COVID-19 has brought many changes to the ADRC.  The majority of our staff are 

working from home as our offices are closed.  There will always be someone answer-

ing the phone during normal business hours when you call our office.  Your call will 

be directed to the appropriate person and your call or email will be responded to.  Our 

goal is to respond to all calls within 24 business hours.   

Our congregate sites are temporarily closed but we are having carry out meals availa-

ble.  We continue to provide home delivered meals, although it may look a little differ-

ent as we maintain social distancing.  You all have been wonderful and cooperative 

with our drivers and our site managers.  Please communicate with us if you are not 

feeling well.  This will not stop you from receiving a meal, but we will take different 

measures to ensure the safety of everyone.  The Senior Nutrition Program has been 

deemed essential and we will do everything we can to keep the program running.  If 

you are aware of someone who is over 60 and in need of a meal, please have them 

reach out to us and we will work with them to ensure their needs are being met.  

Our transportation program also continues to run but at a decreased level of service.  

We continue to provide transportation for those who have medical appointments and 

those who need to go shopping.  Please plan ahead and get everything in one trip.  If 

you have a need, please call us and we will do what we can to assist.  If finances are 

an issue, please let us know and we can work out an arrangement that works for 

everyone.  Please do not let the co-pays keep you from getting your needs met.  

I want to take a moment to thank our front-line staff that continue to work and have 

direct contact with community members.  Our site managers, home delivered meal 

drivers, minibus driver and all our volunteer drivers.  We appreciate you more than 

you will ever know.   

Stay Healthy, Stay Safe,

Trish



When Caregiving Ends

Taking care of a loved one takes a lot of time and energy.  Your own needs move 

lower on the priority list as you spend more time caring for your loved one.  You 

start saying no to the weekly coffee clutch, decrease the number of days you par-

ticipate in volunteer or paid work, leave your favorite hobbies on the shelf and 

slow down your travel plans.  As your loved one needs more and more assistance 

it is tempting to just drop out of everything so you can be there for the person as 

much as possible.  

While your intentions might be good, giving up things you enjoy also has nega-

tive consequences.  The stress of intense caregiving can put your physical and 

mental health at risk now and leave you vulnerable when your role as caregiver is 

over.  When deciding what activities to give up to be a caregiver, don’t just think 

about your life situation now but also ask yourself the question, “What will I do 

when I am no longer needed as a caregiver?”  

I have been spending a lot of time thinking about what a caregiver’s life is like 

when caregiving ends.  The death of my father left my mom with an entirely new 

life ahead of her.  She went from having her days filled with caring for my dad to 

a world in which she lives alone.  For several years she put her activities on hold 

and put Dad’s needs first.   During that time, I encouraged Mom to keep doing 

some of those things she really loved, even if it was infrequently.   At the time, 

my hope was to keep her healthier and happier by designating time out of the 

week for herself.  But now I see that keeping active in those activities was im-

portant in another way, too.  Finding a new routine for her life now is a little easi-

er because she remained involved with those activities.  Had she given up every-

thing, her whole identity would be lost now.

No matter what, life after caregiving will be a transition and will be a difficult ad-

justment.  Here are some points to consider to help you when your job as care-

giver has ended.

Begin thinking about your future when you are still a caregiver.  Having 

some long-term dreams and goals will make this transitional time easier.

Time helps – while you will never forget your loved one, as time passes it 

will become easier to find your way in life without that person.
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Accept and express your feelings of loss, loneliness and whatever else you may be 

feeling – keep attending your caregiver support group, join a grief support group 

or find a trusted friend to share with.  Seek help from a counselor if your grief 

leaves you overwhelmed by feelings of depression or hopelessness.

Reconnect with things and people you used to be involved with.

Look for new challenges – a new job, volunteer work or planning a trip, 

somewhere you’ve always wanted to go will help you focus on positive 

things.

Keep busy, but allow for quiet times to grieve.    Reflect on what you’ve 

been through, be proud of the good work you did for your loved one and 

let go of any guilt you may feel.

Change is the name of the game – reshaping your life and creating a “new 

normal” is what you need to do, but it is not done overnight.  Give your-

self time to find your way.

Even if you don’t want to think about the death of your loved one, start creating a 

plan for what your life will be like after caregiving has ended.  It isn’t selfish to 

look at the future in which your caregiving role is over; it is simply practical and 

healthy.  If you are able, involve your loved one in this discussion as they most 

likely want you to be happy, too.  Life after caregiving happens, and it may even 

include a new, fulfilling adventure.

If you have questions about caring for a loved one or would like help in your care-

giving journey please call the Aging and Disability Resource Center of Vernon 

County at (608) 637-5201. 

Jane Mahoney 

Older Americans Act Consultant

Greater Wisconsin Agency on Aging Resources



The Aging and Disability Resource Center of Vernon 

County has a new employee.  Teresa Gander has been 

hired as the Dementia/Caregiver Support Specialist.  Te-

resa will be focusing on working with those who have 

memory related issues, their caregivers and all other care-

givers in Vernon County.  

Teresa resides in the Readstown area with her husband 

and daughter, who is fourteen. She attended and graduat-

ed from University of Wisconsin-Platteville with a degree 

in Business Administration and an emphasis in Human 

Resource Management. Since graduating she has worked 

for a local non-profit assisting low-income families and a 

local cooperative as a project manager.  Teresa spends 

most of her free time at school athletic functions and 

managing the PTO.  She is excited to be working for the 

ADRC in Vernon County.  
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Need Short Term Rehab?

At Vernon Manor we have been 
committed to serving the residents 

of Vernon County for  
over 100 years.  

Our skilled nursing facility offers 
services for those seeking  

24 hour nursing care, short term 
rehabilitation or long term care

Owned & Operated by Vernon County 
Just east of Hwy. 14 off of Cty. BB in Viroqua

For More Information 

Call 608-637-5400

Vernon
Manor

When The  Goal is to Get Back 
Home Think Vernon Manor!

BETHEL HOME 
AND SERVICES

Your community resource 
for services to the aging

608.637.2171
bethelhomeservices.org

For advertising  
info call:  
1-800-950-9952

Call today to connect with a SENIOR LIVING ADVISOR
INDEPENDENT LIVING  •  ASSISTED LIVING  •  MEMORY CARE

There’s no cost to you!
(888) 672-0689

A Place for Mom has helped over a million 
families fi nd senior living solutions that 
meet their unique needs. 

INDEPENDENT LIVING  •  ASSISTED LIVING  •  MEMORY CARE

A Place for Mom has helped over a million 
families fi nd 
meet their 

Joan Lunden, journalist, 
best-selling author, former 
host of Good Morning America
and senior living advocate. We're paid by our partner communities

Serving the Tri-State Area Since 1895
www.Krausemonument.com

Call or Visit an Indoor Showroom in Wisconsin
Viroqua 608-637-7726 • Richland Center 608-647-8314

Reedsburg 608-524-5355
BRONZE • MONUMENT CLEANING & REPAIR • STATUES

ETCHINGS • VETERANS MEMORIALS  •  SIGNS • ON SITE ENGRAVING

                     Celebrating Ability

 

Campbell Family Homes, LLC

Steven Campbell, Owner

P.O. Box 15 • Viroqua, WI 54665 

Phone (608) 606-1483 

Fax (608) 637-2952 

campbellfamilyhomes@yahoo.com

727 Water Avenue 
Hillsboro 

608-489-3141 
www.petersonpharmacy.com







Slow Cooking

Using a slow cooker to prepare meals can help save you both time and money. You can 

make a variety of meals in your slow cooker and add vegetables to your meals to help 

boost the nutrient content. 

When using a slow cooker, a food safety concern is making sure that meat is cooked to the 

proper temperature. Never cook frozen meat or food in a slow cooker as food that spends 

too much time in the “danger zone,” 40°-140° F grow bacteria and can cause foodborne ill-

ness. Meat should be thawed in the refrigerator before cooking. Avoid filling the cooker 

more than two thirds full as well as lifting the lid during the cooking process as this can in-

crease cooking time. Make sure to take the temperature of meat to ensure it is cooked 

through, below is a list of proper cooking temperatures. 

Chicken: 165°F

Beef: 145°F

Pork: 145°F

Ground meat/ham: 165°F

Mixed dishes/soup/casseroles: 165°F

Slow Cooker Beef Stew with Sweet Potatoes

Makes 8 1 1/2-cup servings

Ingredients

3 T all-purpose flour 

1 tsp dried rosemary, crushed and divided

3/4 tsp pepper, divided

2 1/4 lb bottom round roast, trimmed of visible fat and cut into 11/2-inch pieces 

1 T canola oil 

21/2 cups low-sodium beef broth, divided

1 14.4-oz package frozen pearl onions (about 3 cups)

11/2 lb sweet potatoes, peeled and cut into 1-inch cubes

1 lb carrots, peeled and sliced 1/2 inch thick

1/2 lb parsnips, peeled and sliced 1/2 inch thick

1/4 cup tomato paste

2 T minced garlic

1 T Worcestershire sauce

1 tsp dried thyme

1/2 tsp salt

Chopped fresh parsley, for garnish (optional)

Directions continue on the following page.  



Directions

1. Combine flour, 1/2 tsp rosemary, and 1/4 tsp pepper, and lightly coat beef with mixture. 

Heat oil in a large skillet over medium-high heat. Add half of the beef, and cook, turning oc-

casionally, about 8 minutes, or until beef is browned on all sides. Transfer beef to a 6-quart 

slow cooker, and repeat with remaining beef. Add 1/2 cup beef broth to skillet and bring to a 

simmer. Cook 1 to 2 minutes, scraping pan to release browned bits. Pour broth mixture over 

beef in slow cooker.

2. In a medium-size bowl, stir together onions, sweet potatoes, carrots, parsnips, 2 cups 

broth, the tomato paste, garlic, Worcestershire sauce, thyme, 1/2 tsp rosemary, and 1/2 tsp 

each of salt and pepper. Pour mixture over beef in slow cooker.

3. Cover and cook on high for 1 hour. Reduce to low heat and cook 6 hours longer or until 

beef is tender. Garnish each serving with chopped fresh parsley, if desired.

Lindsay Johnson, RDN, CD

Vernon Manor
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Norseland Nursing Home
 

24/7 Skilled Nursing Services 

Physical, Occupational, & Speech Therapy 

Planning a surgery? Call us today for inpatient or 
outpatient rehabilitation! 

323 Black River Rd. Westby, WI 54667     (608) 634-3747     www.bsjcorp.com

Jeff Parkinson to place an ad today! 
jparkinson@4LPi.com or (800) 950-9952 x5887

WALK-IN BATHTUB SALE! SAVE $1,500

844-889-2321
Or visit: www.walkintubinfo.com/safety

Walk-In Tubs

✔  Backed by American Standard’s 140 years of experience
✔  Ultra low entry for easy entering & exiting
✔  Patented Quick Drain® Technology
✔  Lifetime Warranty on the bath AND installation,  

INCLUDING labor backed by American Standard
✔  44 Hydrotherapy jets for an invigorating massage

Limited Time Offer! Call Today!

FREE!
Savings Include an American 
Standard Right Height Toilet 

FREE! ($500 Value)

WESTBY HOUSING AUTHORITY 

503 Main St., Westby

 

 

Call Lisa 608-634-4810 for more information 

Equal Housing Opportunity

One bedroom apartments available for 
SENIORS 62+ OR PERSONS WITH A DISABILITY 

Rent 30% of Adjusted Income • Utilities included

Creamery
 Creek Senior Living

ASSISTED LIVING & MEMORY CARE

1049 Chicago Ave., Viroqua, WI 
www.creamerycreekseniorliving.com

(608) 638-1600

Now Leasing!

  

 Pleasant Valley Seniors, RCAC  Oak Grove Assisted Care, RCAC 
 W466 Cty. Hwy. K, Stoddard, WI 54658  200 W. 6th St., Necedah, WI 54646 
 Office: 608-787-6384  Office: 608-565-3990 
 3 Home Cooked Meals,  Rooms starting at $1,1150.00 per month, 
 24/7, Cable Incl., Awake Staff,   Pool, Beauty, RN Avail. 24/7 
 Pet Friendly Salon, Libary, Fitness Room

Fore more information please call or email: pvsdirector@yahoo.com 
Medication administration including: sliding scale insulin,  
warfarin management, wound care and pain management

A Place You Can Call Home



Wed. April 1 - Shepherd’s pie, green beans, 

buttered bread, Mandarin oranges, 

pineapple upside down cake, fruit juice. 

Thur. April 2 – Chicken tenders w/BBQ, 

baked beans, coleslaw, wheat bread, diced 

peaches, cookie.  

Mon. April 6 – Chicken salad on a 

croissant, macaroni salad, 3 bean salad, 

applesauce, pudding cup. 

Tue. April 7 – Roast beef w/gravy, mashed 

potatoes w/gravy, cream corn, dinner roll, 

diced peaches, cookie. 

Wed. April 8 – Herbed pork loin, Stuffing, 

diced beets, wheat bread, banana, Jell-O 

cake w/topping. 

Thur. April 9 – Batter fried cod, twice 

baked potato w/butter, side salad 

w/assorted dressing, wheat bread, 

pineapple tidbits, pumpkin bar. 

Mon. April 13– Fried chicken, scalloped 

potatoes, Brussels sprout, dinner roll, 

mandarin oranges, peach cobbler.  

Tue. April 14 –Baked lasagna, cooked 

cauliflower, wheat bread, diced pears, 

cookie, fruit juice. 

Wed. April 15 – Teriyaki pork bites, long 

grain wild rice, stewed tomatoes, wheat 

bread, banana, cheesecake w/fruit topping. 

Thur. April 16 – Cheeseburger on bun, 

homemade potato salad, baked beans, 

diced peaches, 7 layer bar. 

Mon. April 20 –Meatloaf, au gratin 

potatoes, green beans, dinner roll, 

mandarin oranges, peach cobbler. 

Tue. April 21 – Baked ziti casserole, garlic 

breadstick, broccoli, bacon & cashew 

salad, pineapple tidbits, cookie, fruit juice. 

Wed, April 22 – Sloppy Joe on a bun, 

cheddar spuds, creamy coleslaw, apple 

slices, peanut butter swirl bar. 

Thur. April 23 – Broiled cod w/tartar, 

baked potato w/butter & sour cream, 

coined carrots, dinner roll, banana, pie 

w/topping. 

Mon. April 27  – Hot open-faced chicken 

sandwich, mashed potatoes w/gravy, green 

beans, mandarin oranges, carrot cake. 

Tue. April 28 – Salisbury steak, garlic herb 

potatoes, cream corn, dinner roll, diced 

peaches, cookie. 

Wed. April 29— Goulash, chateau blend, 

butter wheat bread, watermelon, rocky 

road pudding, fruit juice. 

Thur. April 30— Roasted turkey, sweet 

potato casserole, sliced beets, dinner roll, 

applesauce pie w/topping, fruit juice.

Wed April 1- Tator tot casserole, corn 

bread, cauliflower, mixed fruit, pumpkin bar

Thurs April 2– Baked chicken, sweet 

potato casserole, tossed salad, Mandarin 

oranges, apple pie.

Mon April 6–Meatloaf, mashed potatoes, 

beets, strawberry shortcake, fruit juice

Tues April 7- Boiled ham, carrots, potatoes, 

cabbage, applesauce and brownie.

Please note, all congregate sites are closed at this 

time.  Meals can be provided via a carry out meal 

or a home delivered meal.  

If you are interested in a meal and are over the age 

of 60, please contact the Aging and Disability 

Resource Center at 608-637-5201.

COON VALLEY HOME DELIVERED MEALS

Coulee View Apartments, 98 Hiawatha St. 

Coon Valley, Phone 637-5201

Serving Monday thru Thursday @11:15

Site Temporarily Closed

DE SOTO SENIOR DINING CENTER

Bill Trammell, Center Manager

Bright Spot Restaurant, 118 Mill Park

De Soto, Phone 648-3514

Serving Monday thru Thursday @11:30 A.M.

Whole wheat bread or roll offered daily.

Dining Center meals do not require a reservation.



Wed April 8- Beef tips, boiled potatoes, 

creamy kidney bean salad, orange slices, 

chocolate pudding

Thurs April 9– Sub Sandwich, macaroni 

salad, pears, fruit crisp. 

Mon April 13- Ham and Scalloped 

potatoes, baked beans, peaches, cookie

Tues April 14- Boiled bologna, mashed 

potatoes & gravy, creamed corn, fruit 

juice, mandarin orange cake

Wed April 15- Lasagna, green beans, 

breadstick, fruit, carrot cake.

Thurs April 16– Beef stew, broccoli 

salad, wheat dinner roll, fresh fruit, 

cookie. 

Mon April 20- Goulash with beans and 

stewed tomatoes, tossed salad with 

spinach, pears, cookie

Tues April 21– Pork chop w/mushroom 

gravy, mashed potato, squash, wheat roll, 

pineapple, vanilla pudding. 

Wed April 22– Cheeseburger on a bun, 

Roasted baby reds, steamed broccoli, 

fruit, pumpkin bar. 

Thurs April 23– Baked fish, tator tots, 

coleslaw, bread, pears, peanut butter 

cookie.   

Mon April 27– Beef stroganoff over 

noodles, blend veggies, salad with 

spinach, orange, cookie. 

Tues April 28- BBQ Riblet, cheesy hash 

browns, mixed vegetables, pineapple,

butterscotch pudding

Wed. April 29– Tacos w/fixings, Spanish 

rice, beans, fruit, cake. 

Thur. April 30- Chicken and noodles, 

broccoli,  peaches, wheat muffin, 

butterscotch pudding.

Wed. April 1 - Roast pork, baby red 

potatoes, steamed carrots, wheat bread, 

apple crisp. 

Thur. April 2 – Beef tips over noodles, 

green beans, tossed salad, orange Jell-O 

w/oranges.      

Mon. April 6 – Cheeseburger, steak fries, 

baked beans, peaches, raspberry sherbet. 

Tue. April 7 – Scalloped potatoes and 

ham, steamed corn, spinach salad, wheat 

bread, sliced strawberries, angel food 

cake.                            

Wed. April 8 – Baked tilapia, baked 

potato, Brussels sprouts, whole wheat 

bread, mandarin oranges, brownie. 

Thur. April 9 –Meatloaf, mashed 

potatoes w/gravy, wheat bread, fruit 

cocktail, peanut butter cookie. 

Mon. April 13– Beef and Bean Burrito, 

Spanish rice, corn muffin, fresh fruit, 

chocolate pudding. 

Tue. April 14 –BBQ pork sandwich, 

steak fries, carrots and ranch dip, 

cantaloupe, orange sherbet.  

Wed. April 15 – Tater tot casserole, 

spinach salad, wheat bread, peach quick 

cake.   

Thur. April 16 – Sliced turkey breast, 

bread stuffing, mashed potatoes, 

steamed broccoli, cranberry apple salad, 

yellow cupcake.

Mon. April 20 – Taco Salad, tortilla 

chips, pears, pumpkin bar. 

HILLSBORO DINING CENTERS

Hannah Robaczewski, Senior Dining Center

Manager

The Eagleview, 400 Water Ave 

Hillsboro, Phone 608-489-8155

Serving Monday - Thursday @ 12:00 P.M.

Soup and salad bar is available to those who prefer it to the 

printed menu and to those without reservations.



Tues April 21– Pork chop w/mushroom 

gravy, mashed potatos, squash, wheat roll, 

pineapple, vanilla pudding. 

Wed April 22– Cheeseburger on a bun, 

Roasted baby reds, steamed broccoli, fruit, 

pumpkin bar. 

Thurs April 23– Baked fish, tator tots, 

coleslaw, bread, pears, peanut butter cookie.   

Mon April 27– Beef stroganoff over 

noodles, blend veggies, salad with spinach, 

orange, cookie. 

Tues April 28- BBQ riblet, cheesy hash 

browns, mixed vegetables, pineapple,

butterscotch pudding

Wed. April 29– Tacos w/fixings, Spanish 

rice, beans, fruit, cake. 

Thur. April 30- Chicken and noodles, 

broccoli, peaches, wheat muffin, 

butterscotch pudding.

Wed. April 1 - Shepherd’s pie, green beans, 

buttered bread, Mandarin oranges, 

pineapple upside down cake, fruit juice. 

Thur. April 2 – Chicken tenders w/BBQ, 

baked beans, coleslaw, wheat bread, diced 

peaches, cookie.  

Mon. April 6 – Chicken salad on a 

croissant, macaroni salad, 3 bean salad, 

applesauce, pudding cup. 

Tue. April 7 – Roast beef w/gravy, mashed 

potatoes w/gravy, cream corn, dinner roll, 

diced peaches, cookie. 

Wed. April 8 – Herbed pork loin, Stuffing, 

diced beets, wheat bread, banana, Jell-O 

cake w/topping. 

Thur. April 9 – Batter fried cod, twice 

baked potato w/butter, side salad 

w/assorted dressing, wheat bread, 

pineapple tidbits, pumpkin bar. 

Mon. April 13– Fried chicken, scalloped 

potatoes, Brussels sprout, dinner roll, 

mandarin oranges, peach cobbler.  

Tue. April 14 –Baked lasagna, cooked 

cauliflower, wheat bread, diced pears, 

cookie, fruit juice. 

Wed. April 15 – Teriyaki pork bites, long 

grain wild rice, stewed tomatoes, wheat 

bread, banana, cheesecake w/fruit topping. 

Thur. April 16 – Cheeseburger on bun, 

homemade potato salad, baked beans, 

diced peaches, 7 layer bar. 

Mon. April 20 –Meatloaf, au gratin 

potatoes, green beans, dinner roll, 

mandarin oranges, peach cobbler. 

Tue. April 21 – Baked ziti casserole, garlic 

breadstick, broccoli, bacon & cashew 

salad, pineapple tidbits, cookie, fruit juice. 

Wed, April 22 – Sloppy Joe on a bun, 

cheddar spuds, creamy coleslaw, apple 

slices, peanut butter swirl bar. 

Thur. April 23 – Broiled cod w/tartar, 

baked potato w/butter & sour cream, 

coined carrots, dinner roll, banana, pie 

w/ topping. 

Mon. April 27  – Hot open-faced chicken 

sandwich, mashed potatoes w/gravy, green 

beans, mandarin oranges, carrot cake. 

Tue. April 28 – Salisbury steak, garlic herb 

potatoes, cream corn, dinner roll, diced 

peaches, cookie. 

Wed. April 29 - Goulash, chateau blend, 

butter wheat bread, watermelon, rocky 

road pudding, fruit juice. 

Thur. April 30 - Roasted turkey, sweet 

potato casserole, sliced beets, dinner roll, 

applesauce pie w/topping. fruit juice.

LA FARGE SENIOR DINING CENTER

Coreen Hofschulte, Center Manager

Kickapoo Haven, 106 Main Street

La Farge, Phone 637-5201

Serving Monday thru Thursday @11:30 A.M.



Wed. April 1 - Lasagna, Romaine Salad, 

peas, fruit cup, pumpkin bar. 

Thur. April 2 –Meatballs, mashed potatoes 

w/gravy, baked beans, dinner roll, 

strawberry shortcake. 

Fri. April 3 – Fish sandwich, sweet potato 

fries, fresh melons, fruit pie.  

Tue. April 7 – Ranch chicken, butternut 

squash, tossed salad, grapes, monster 

cookie, dinner roll. 

Wed. April 8 – Ham steak, au gratin 

potatoes, peas, melon, dinner roll, Jell-O 

w/fruit. 

Thur. April 9 – Open faced beef sandwich,  

mashed potatoes, roasted asparagus, 

banana, Rice Krispie bar. 

Tue. April 14 –Chicken pesto tortellini, 

carrot cake salad, melon cup, cheesecake. 

Wed. April 15 – Beef tips, over noodles, 

corn and peas, broccoli craisin salad, fresh 

fruit, birthday cake. 

Thur. April 16 – Open face turkey 

sandwich, mashed potatoes, green beans, 

veggie salad, grapes, pumpkin pie. 

Fri. April 17- – Chili w/beans, 7 layer 

spinach salad, wheat bread, fresh berries, 

butterscotch chip cookie. 

Tue. April 21 – Tater tot casserole, roasted 

Brussels sprouts, coleslaw, fresh fruit, 

brownie. 

Wed, April 22 – Baked chicken, mashed 

sweet potato, green beans, mandarin 

spinach salad, fresh melon, no bake 

oatmeal cookie. 

Thur. April 23 – Meatloaf, mashed 

potatoes, baked beans, dinner roll, 

cucumber salad, fruit pie.

Fri. April 24 – Parmesan crusted pork chop, 

baked potato, tossed salad, beets, banana 

pudding desert. 

Tue. April 28 – Salisbury steak, mashed 

potatoes, roasted carrots, dinner roll, diced 

peaches, brownie.  

Wed. April 29— Breaded shrimp, sweet 

potato fries, 7 layer salad, corn, fresh fruit, 

carrot cake.  

Thur. April 30— Ring Bologna, boiled 

potatoes, roasted broccoli, Jell-O w/fruit, 

peanut butter cookie. 

Wed. April 1– Ranch chicken, diced beets, 

boiled potato, honey bran muffin, pumpkin 

bar.  

Thur, April 2 – Beef meatballs, mashed 

potatoes w/gravy, cream style corn, wheat 

bread, lemon bar, pineapple tidbits. 

Mon, April 6 – Baked chicken thigh, baked 

potato, squash, wheat roll, ice cream, 

pears. 

Tue, April 7 – Braised beef tips w/gravy, 

mashed potatoes, diced beets, bread, berry 

cheesecake fluff. 

Wed April 8 – Popcorn shrimp, garlic herb 

pasta w/veggies, kidney bean salad, bread,  

no bake choc. oatmeal bar, hot apples. 

Thur, April 9 – Lasagna pasta bake, 

broccoli w/cheese, tossed salad, wheat 

breadstick, peach pie. 

Mon, April 13–Meatball Sub Sandwich, 

potato chips, cauliflower, wheat bread, 

Sherbet, pineapple. 

Tue. April 14 – Roast pork w/gravy, sautéed 

potatoes and onions, creamed corn, wheat 

bread, choc peanut butter bar, milk, 

cranberry sauce. 

READSTOWN SENIOR DINING CENTER

Jeanette Burkum, Center Manager

Valley View Apartments, 520 N. 4

th

St.

Readstown, Phone 637-5201

Serving Tuesday thru Friday @11:00 A.M.

VIROQUA SENIOR DINING CENTER

Judy Williams, Center Manager

Park View Manor, 200 Park View Court

Viroqua, Phone 637-5201

Serving Monday thru Thursday @11:30 A.M.



Thur, April 16 – Hamburger on bun, baked 

beans, coleslaw, apple pie. 

Mon. April 20 – Ranch chicken breast, rice 

pilaf, squash, fruit crisp, biscuit, salad. 

Tue, April 21 – Sloppy joe on a bun, home 

fries, cowboy beans, lemon bar, banana. 

Wed. April 22 – Smothered pork chops, 

scalloped potatoes, stewed tomatoes, wheat 

bread, black forest cake. 

Thur. April 23 – Pot roast w/gravy, boiled 

potatoes, sautéed cabbage, wheat bread, 

Jell-O w/fruit. 

Mon. April 27 – Hot Italian beef  sandwich, 

potato salad, pickled beets, cherry 

cheesecake .  

Tue, April 28– BBQ pork riblets, sweet 

potatoes, kidney bean salad, cornbread, 

fruit cocktail, ice cream.

Wed, April 29— Meatballs, mashed 

potatoes w/gravy, Brussels sprouts, wheat 

bread, oranges, cookie. 

Thur, April 30— Meatloaf, baby red 

potatoes, green beans, wheat roll, 

pineapple upside down cake. 

Wed. April 1 - Shepherd’s pie, green 

beans , buttered bread, Mandarin oranges, 

pineapple upside down cake, fruit juice. 

Thur. April 2 – Chicken Tenders w/BBQ, 

baked beans, coleslaw, wheat bread, diced 

peaches, cookie.  

Mon. April 6 – Chicken salad on a 

croissant, macaroni salad, 3 bean salad, 

applesauce, pudding cup. 

Tue. April 7 – Roast Beef w/gravy, mashed 

potatoes w/gravy, cream corn, dinner roll, 

diced peaches, cookie. 

Wed. April 8 – Herbed pork loin, Stuffing, 

diced beets, wheat bread, banana, Jell-O 

cake w/topping. 

Thur. April 9 – Batter fried cod, twice 

baked potato w/butter, side salad 

w/ assorted dressing, wheat bread, 

pineapple tidbits, pumpkin bar. 

Mon. April 13– Fried chicken, Scalloped 

Potatoes, Brussels sprout, dinner roll, 

mandarin oranges, peach cobbler.  

Tue. April 14 –Baked lasagna, cooked 

cauliflower, wheat bread, diced pears, 

cookie, fruit juice. 

Wed. April 15 – Teriyaki pork bites, long 

grain wild rice, stewed tomatoes, wheat 

bread, banana, cheesecake w/fruit topping. 

Thur. April 16 – Cheeseburger on bun, 

homemade potato salad, baked beans, 

diced peaches, 7 layer bar. 

Mon. April 20 – Meatloaf, au gratin 

potatoes, green beans, dinner roll, 

mandarin oranges, peach cobbler. 

Tue. April 21 – Baked ziti casserole, garlic 

breadstick, broccoli, bacon & cashew 

salad, pineapple tidbits, cookie, fruit juice. 

Wed, April 22 – Sloppy Joe on a bun, 

cheddar spuds, creamy coleslaw, apple 

slices, peanut butter swirl bar. 

Thur. April 23 – Broiled cod w/tartar, 

baked potato w/butter & sour cream, 

coined carrots, dinner roll, banana, pie w/ 

topping. 

Mon. April 27  – Hot open-faced chicken 

sandwich, mashed potatoes w/gravy, green 

beans, mandarin oranges, carrot cake. 

Tue. April 28 – Salisbury steak, garlic herb 

potatoes, cream corn, dinner roll, diced 

peaches, cookie. 

Wed. April 29— Goulash, chateau blend, 

butter wheat bread, watermelon, rocky 

road pudding, fruit juice. 

Thur. April 30— Roasted turkey, sweet 

potato casserole, sliced beets, dinner roll, 

applesauce pie w/topping, fruit juice.

WESTBY SENIOR DINING CENTER

Kevin Gross, Center Manager

Westby United Methodist Church, 202 E. State St.

Westby, Phone 637- 5201

Serving Monday thru Thursday @11:30 A.M.
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For questions or information call: Business Meetings: Betty Bolton 637-8443  Crafts: Esther Sullivan 637-7528

All activities are suspended until further notice.  

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

Jeff Parkinson to place an ad today! 
jparkinson@4LPi.com or (800) 950-9952 x5887

HALVERSON APARTMENTS 

211 Milwaukee St. • Westby

Call toll free 888-393-3282 for more information 

Equal Housing Opportunity

Studio & one bedroom apartments available for Seniors  
62+ or persons with a physical disability 

Rent 30% of Adjusted Income • Utilities included

  For ad info. call 1-800-950-9952 • www.4lpi.com  ADRC of Vernon County, Viroqua, WI         C 4C 01-1404

 

Fully Licensed Adult Day Services for 
Elderly, Frail Elderly, Dementia,  

Developmentally Disabled

Our Services Include: 
Activities of Daily Living, Personal Care,  
Showers & Medication Administration

Our Activities Include: 
Day Trips, Music, Dancing, Wii Games, 

 Bowling, Activity Stations, Movies,  
Theme Days, Crafts, Baking

Open 9:00-3:00 Call for Enrollment Information 
 Ellen Alvin 647-8931 

1400 W Seminary St • Richland Center, WI 53581

NOW OPEN!Dry Free on Wednesdays!
9 am – 4 pm

If you’re 60+ and when you wash with us
• Owner-attended

• Clean, bright and safe
• Help with carrying baskets

1218 N. Main Street • Viroqua
608-638-8060

(608) 386-9787
2 movers 
2 hours 
$220 

Open
24/7/365 

Fully Licensed 
And Insured
Specialize in 
Assisted Living Moves 

info@ericsmovers.com
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Alzheimer’s Support Group 

April 6, 2020 from 2:00—3:00pm

May 4, 2020 from 2:00—3:00 pm 

Loca�on: 2nd Floor Fellowship Room

Maplewood Terrace

620 S Garfield Ave., Viroqua

Grief Support Forum

April 20, 2020 from 10:00-12:00 pm 

Loca�on: Viroqua Medical Office Building

Conference Room C

407 South Main St. Viroqua

The following is a list of support groups in April.  Feel free to visit any of these without reserva�ons.

Fibromyalgia and Chronic Pain Support Group

April 16,2020 at 1:00 pm

Loca�on: Vernon Memoria Hospital  - Taylor 

Conference Room, Lower Level

Diabetes Support Group & Educa�on

Monitoring 

April 28, 2020 from 3:00—4:00 pm 

Loca�on: Vernon Memorial Hospital—Taylor 

Conference Room, Lower Level 

April 29, 2020 from 10:30—11:30 am 

Loca�on: Eagleview Room 

Gundersen St. Joseph’s 

400 Water Ave, Hillsboro 

Please call to find out if groups are s�ll occurring or 

occurring in a different format.  

  For ad info. call 1-800-950-9952 • www.4lpi.com  ADRC of Vernon County, Viroqua, WI         D 4C 01-1404
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APRIL BASEBALL BLOOM

BUTTERFLY CHICK FLOWERS

GREEN GROW HATCH

PUDDLE RAIN SEEDS

SHOWERS UMBRELLA



Upcoming April Events

Vernon County

Aging & Disability Resource Center

402 Courthouse Square, Banta Building 

Viroqua, WI  54665

608-637-5201 or 1-888-637-1323

April 10—County Offices & Senior Dining Centers Closed 

April 13—Human Services Committee Meeting 9am Erlandson Building 

April 22—Earth Day 


