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CONTACT INFO 
111 E. Mullett St. 

Portage, WI 53901 

888-742-9233 

adrc@co.columbia.wi.us 
 

HOURS OF OPERATION 
M-F 8:00am-4:30 pm  

Or by appointment 

 

Grapevine 
Newsletter 

MAY/JUNE 2020 
Volume 3, Issue 3 

The Grapevine Newsletter is provided to Columbia County residents, free of 

charge.  It is published six times per year;  

January, March, May, July, September and November.   

Please mail change of  

address to:  

ADRC 

P.O. Box 136 

Portage, WI 53901 

Here at the ADRC, we have had so many generous donations lately and we would like 
to thank each of you who have thought of us and our clients during this time!   
 
Thank you to IBEW Local 95 Alliant Energy Union who donated to our recent food 
drive.  Photo above L to R: Tim Scharenbroch, Alliant Energy, Ashley Jahn, ADRC, 
Trina Gaunt, ADRC and Tyler Bergstrom, Alliant Energy  
 
Thank you to: Christine See who donated hand sewn face masks, Zimmerman  
Plumbing for the N95 face masks, Lake WI Lions Club, Peggy Ford and Royal  
Neighbors of America-Chapter 6215 Doylestown.  . A special thank you to all of our 
ADRC volunteers, drivers and site managers that have continued to work hard to  
provide meals to our most vulnerable population!   
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From the Director...       Becky Mulhern (608) 742-9706 

It has been said that challenges are a part of life, but I 
don’t think that struggle is required!  The ADRC of 

Columbia County is here to help.  Our doors might 
be closed to the public, but we are still working to get 

people the assistance they need and the food they 
need.  Please don’t hesitate to call us! 

 
This is such as strange and difficult time for  
everyone.  I hope that you are doing well and in good 

health.  Speaking of good, I heard recently that  
everyone is supposed to get the “Three Goods”  

everyday: good-for-you food, a good night’s sleep 
and a good amount of exercise.  If you are stuck in 

your home, you could try an exercise video, do some 
balance exercises, yoga, walk, bike, dance or even 
start your spring cleaning.  Exercise not only has 

many physical benefits, but it supports your  
emotional and mental health too by helping reduce 

feelings of depression, stress and enhance your mood.  
By exercising you can improve your sleep and  

increase your energy level. 
 
With your extra time at home due to social  

distancing you can also use this time to get your  
important papers together.  Don’t know what exactly 

is considered and “important paper” well that does 
vary, but here is a short list of some examples of  

personal and financial records to put together.  
  
Personal Records include:  

▪ Full legal name, Social Security number, date and 
place of birth 

▪ Location of birth and death certificates and  
      certificates of marriage, divorce, citizenship or     

      adoption 
▪ Names and phone numbers of close friends,  
      relatives, doctors, lawyers, and financial advisors 

▪ Current medications (which you should update 
on a regular basis) 

▪ Location of Living Will, Power of Attorney for 
Finance, Power of Attorney for Health Care and 

other legal documents 
Financial Records include: 
▪ Sources of income and assets (pension form your 

employer, IRAs, 401(k)s, interest, etc.) 
▪ Social Security and Medicare/Medicaid  

      Information 
 

 
 

▪ Insurance information (life, health, long-term  
      care, home, car) with policy numbers and agents’      

      names and phone numbers 
▪ Names of your banks, account numbers 

(checking, savings, credit union) and safety  
      deposit box information 

▪ Investment income (stocks, bonds, property) and 
stockbrokers’ names and phone numbers 

▪ Copy of your most recent income tax return 

▪ Liabilities, including property tax, mortgages and 
other debts – what is owed, to whom and when 

payments are due 
 

Make sure to stay connected to your support system 
during this COVID-19 Pandemic and spend some 
time away from focusing on COVID-19.  Make sure 

to thank all of the Mothers and Fathers you know on 
their special days.   

 
The ADRC is unsure of when we will be able to hold 

events again.  Please call us before coming to  
something we previously had planned!  We have  
already postponed our Volunteer Recognition event 

until this fall to thank our 125 wonderful volunteers 
that allow us to do what we do.  May is Older  

Americans Month and ADRC month so we will  
continue to do what we do knowing that helping the 

community is our goal.  We hope to be able to still 
hold our Elder Abuse Awareness Event in June, but 
will keep you posted. 

 
To everyone who has called us to help deliver the  

increase in home delivered meals, sewn us face 
masks, or sent us money to help those who can’t pay 

for things they need, we thank you and appreciate 
what you are doing.  In times like these, kindness  
really does matter. 

 
As always, 

 Becky Mulhern 



I hope that everyone is doing OK during these ever-
changing times. We have really appreciated all of the 

patience and understanding that people have had 
with ADRC lately due to the COVID- 19 Pandemic. 

We have had to alter the way that we operate and 
how we assist people in getting the resources that 

they need to be successful.  
 
If you are interested in learning more about COVID- 

19 you can call the Columbia County COVID- 19 
hotline at 608-742-9253 or you can find further  

information online at the Centers for Disease Control 
and Prevention (CDC) website www.cdc.gov.  

 
If you are struggling to cope with the COVID- 19 
Pandemic there is a Disaster Distress Helpline that 

you can reach out to at 1-800-985-5990. Some tips for 
taking care of yourself during this time are taking 

breaks from watching the news, getting some  
exercise, engaging in activities that you enjoy, and 

connecting with those that are important to you.  
 

We hope that we can get back to “normal” soon and 
reschedule some of our events and appreciation that 

we had scheduled before the COVID- 19 Pandemic 
began. A big thank you to those that have reached 

out to the ADRC to assist in one way or another  
during this Pandemic, whether it be to assist with  

delivering meals, donating masks, sewing masks,  
donating money to purchase needed items, etc. WE 
AT THE ADRC REALLY APPRECIATE ALL OF 

THE GENEROSITY FROM THE COMMUNITY!  
 

Stay safe and healthy!  
 

Lastly, I would just like to wish all of the Mothers 
and Fathers a very Happy Mother’s Day and Happy 
Father’s Day.  

 
Ashley Jahn 

From the Assistant Director            Ashley Jahn (608) 742-9246 
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YOUR LOVED ONES 

DESERVE THE BEST
A COMMUNITY YOU CAN CALL HOME

ASSISTED LIVING &  
MEMORY CARE

• 24 Hour Staffing 
• 24 Hour On Call Nurse 
• Wireless Emergency Call System 
• 3 Homestyle Meals Daily 
• Pets Welcome 
• Inviting Homelike Atmosphere 
• Studio, 1 & 2 Bedroom Apartments

We would love to meet you. Call Marilyn 
today to set up your private tour at 

920.484.6171
101 Hometown Ave., Fall River 

www.themeadowscare.com

When Buying or Selling Your Home Call!

Jim Atkinson, Broker/Owner

jim@atkinsonrealtor.com 
www.atkinsonrealtor.com

Atkinson Real Estate Inc. 
608-742-2848

Jeff Parkinson to place an 
ad today! jparkinson@4LPi.com 

or (800) 950-9952 x5887



▪Your out-of-pocket expenses for Part A and B services are 
limited. For example, the maximum out-of-pocket cost for many 
plans in 2020 is $6,700. A plan may offer certain benefits that 
Medicare does not cover, such as dental and vision care,  
caregiver counseling and training, and certain in-home support 
like housekeeping. Not all plans cover additional benefits, so 
check with a plan directly to learn what benefits it covers.  
▪You cannot purchase a Medigap plan. They are designed to 
work with Original Medicare. 
▪You can join a Medicare Advantage plan if you have Medicare 
Parts A and B, you live in the plan’s service area, and you do 
not have End-Stage Renal Disease, except in limited  
circumstances.  
 
Point 3: Know what to consider when you are deciding  
between Original Medicare and Medicare Advantage  
It is important to understand your Medicare coverage choices 
and to pick your coverage carefully. Some of the important 
 factors to consider when you are deciding between Original 
Medicare and Medicare Advantage are: 
▪Costs: What premiums and out-of-pocket costs will I be  
responsible for? 
▪Supplemental insurance: Will I be able to purchase an  
affordable Medigap policy to go with Original Medicare? If I 
have retiree coverage, how will it work with the Medicare  
coverage I choose?  
▪Provider access: What kind of providers can I see? Do I need 
to use a network of providers or get referrals to see specialists? 
Are the providers that I can see conveniently located? 
▪Drug coverage: Is prescription drug coverage included in my 
Medicare Advantage plan, or will I need to purchase a separate 
stand-alone prescription plan? 
▪Additional supplemental benefits: Are additional services, like 
vision, hearing, or dental covered? 
▪Out-of-pocket limit: Is there an annual limit on out-of-pocket 
costs for medical services? Can I purchase supplemental  
coverage that will limit the amount I spend out of pocket? 
 
Elder Benefit Specialist NEWS: 
The national emergency for COVID-19 has made life very  
unusual these past few months.  I am very proud of the  
perseverance shown by many through difficult times. Columbia 
County is a great community to be part of.  
 
This will be my last grapevine article as the Elder Benefit  
Specialist for Columbia County. I will be transitioning to a new 
position at the ADRC called an Information and Assistance 
Specialist. It has been my pleasure to assist all of you. Due to 
this, the Medicare ABC&D’s class will be put on hold. We do 
have video links and handouts to assist anyone new to  
Medicare. Please call and let us know if you would like that 
information. (608) 742-9210. Be on the look out for the new 
Elder Benefit Specialist in the next Grapevine Issue!  

Choosing between Original Medicare and  
Medicare Advantage 

Understand the basics of Original Medicare  
Original Medicare is the traditional fee-for-services program 
offered directly through the federal government. It is sometimes 
called traditional Medicare or fee-for-service (FFS) Medicare. 
Unless you choose otherwise, you will have Original Medicare 
when you first enroll in Medicare. Under Original Medicare, the 
government pays directly for the health care services you  
receive. You can go to any doctor and hospital that takes  
Medicare, anywhere in the country. In Original Medicare: 
▪You go directly to the doctor or hospital when you need care. 
You do not need to get authorization from Medicare or a referral 
from your primary care doctor for most services. 
▪You are responsible for a monthly premium for Part B. Some 
people also pay a premium for Part A.  
▪You typically pay a coinsurance charge, or a percentage of the 
amount of Medicare’s approved payment amount, for each  
service you receive.  
▪There are limits on the amounts that doctors and hospitals can 
charge for your care.  
If you want prescription drug coverage with Original Medicare, 
in most cases you will need to actively choose and join a  
stand-alone Medicare private drug plan, also called a Part D 
plan. If you have Original Medicare, you may choose to  
purchase supplemental insurance to help pay out-of-pocket 
costs, commonly called a “Medigap plan.”  
 

Understand the basics of Medicare Advantage 
Medicare Advantage plans, also known as Medicare private 
health plans or Part C, are plans that contract with the federal 
government and are paid a fixed amount per person to provide 
Medicare benefits. Remember, you still have Medicare if you 
enroll in a Medicare Advantage plan. This means that you likely 
pay a monthly premium for Part B (and a Part A premium, if you 
have one). You may also need to pay a monthly premium to 
your Medicare Advantage plan in addition to your Part A and/or 
B premium.  Medicare Advantage plans must cover all the 
same services as Original Medicare, and they usually include 
prescription drug coverage. In Medicare Advantage plans: 
▪You generally need to see providers who are in your plan’s 
network and service area to pay the lowest cost for services. In 
many plans, you must get prior authorization or a referral from 
your primary care provider for specialty services, procedures, 
and durable medical equipment.   
▪You will often pay fixed copayments per service or item you 
receive. These costs vary from plan to plan. Plans cannot 
charge higher copayments or coinsurances than Original  
Medicare for certain services, like chemotherapy and dialysis, 
but they can charge higher cost-sharing for other services. 

Elder Benefit Specialist       Brianne Williams (608) 742-9210    
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Dietetic Technician       Melissa Smith (608) 742-9254 

Senior Farmer’s Market Vouchers-Columbia Co. 
 
*Due to the uncertainty of the current health crisis,  
distribution dates for the Senior Farmer’s Market 
Vouchers will be announced on the ADRC website at 
www.co.columbia.wi.us/columbiacounty/adrc at a  
later date if/when available.   

 
Please contact the ADRC at 608-742-9233 with  

questions.   

 
 

NUTRIENTS 
~National Institute on Aging 

 

All food contains nutrients your body can use to 
function. Understanding these nutrients can help you 

plan a healthier diet. 
 

Proteins—Proteins are often called the body’s  
building blocks. They are used to build and repair  
tissues and help you fight infection. Your body uses 

extra protein for energy. The protein foods group  
includes seafood, lean meat and poultry, dairy, eggs, 

beans and peas, soy products, and unsalted nuts and 
seeds. 

 
Carbohydrates—Carbohydrates are the body’s main 

source of energy. The fruit, vegetables, dairy, 
and grain food groups all contain carbohydrates. 
When making a healthy meal, try to get most of your 

carbohydrates from fruits, vegetables, fat-free and low
-fat dairy, and whole grains rather than added sugars 

or refined grains. 
 

Fats—Fats give you energy, and they help the body 
absorb certain vitamins. Many foods naturally  
contain fats, including dairy products; meats, poultry, 

seafood, and eggs; and seeds, nuts, avocados, and 
coconuts. Saturated and trans fats can be bad for your 

health. Fats that contain mostly trans fats and  
saturated fats are solid at room temperature. Limit 

your intake of saturated fats to less than 10 percent of 
your calories each day and keep trans fat intake as 
low as possible. 

 
Learn more about protein, carbohydrates, and 

fats and get tips on how to incorporate more healthy 
foods into your diet.  

Smart Shopping For Fruits and Vegetables 
By Caitlin Richardson 

Columbia County FoodWIse Coordinator 
UW-Madison Division of Extension 

 
Eating a diet that is rich in fruits and vegetables has many 
pros- improved health, more energy, Here are some tips from 
the University of Maryland Extension’s “Healthy Cents” to help 
combat the cost of fruit and vegetables as well as a list of the 
most affordable vegetables by pound. 
 
▪ Buy produce in ALL forms--fresh, dry, frozen and canned. 

All forms have very comparable nutritional quality. 
▪ Buy fresh produce when it’s on sale- otherwise opt for a 

different, more affordable form. 
▪ When buying canned fruit look for fruit that is canned in 

100% juice 
▪ Look for no-salt added canned vegetables. If you can’t 

find them, try reduced sodium and rinse the vegetables 
with cool water in a colander before use to get rid of the 
excess sodium. 

 

 
Top 10 Affordable Vegetables (by the pound) 

Source: Healthy Cents Curriculum from University of Maryland 

Extension  

 

 

Fresh Frozen Canned 

Potatoes Carrots Cut Green Beans 

Cauliflower Cut Green Beans Sw. Whole Kernel 
Corn 

Cabbage Okra Sliced Carrots 

Onions Green Peas Potatoes 

Whole Carrots Collard Greens Green Peas 

Celery Stalks Sw. Whole Kernel 
Corn 

Tomatoes 

Sweet Potatoes Cauliflower Mustard Greens 

Baby Carrots Broccoli Turnip Greens 

Radishes Turnip Greens Sauerkraut 

Artichokes Spinach Beets 



Lemon Raspberry Ribbon Pie 
 
2/3 cup graham cracker crumbs 
4 teaspoons sugar 
2 tablespoons butter, melted 
1-1/2 teaspoons cornstarch 
1 cup frozen sweetened raspberries, thawed 
1/2 cup sweetened condensed milk 
3 tablespoons lemon juice 
3/4 cup heavy whipping cream, whipped 
 
In a small bowl, combine graham cracker crumbs, sugar and 
butter; press onto the bottom and up the sides of a 7-in. pie 
plate coated with cooking spray. Bake at 350° for 7 minutes. 
Cool on a wire rack. 
 
In a small saucepan, combine cornstarch and raspberries. 
Bring to a boil; cook and stir for 1-2 minutes or until thickened. 
Transfer to a bowl; cover surface with plastic wrap.  
Refrigerate until chilled. 
 
In a small bowl, combine milk and lemon juice; fold in whipped 
cream. Spread a third of the 
cream mixture into crust; 
cover with raspberry mixture. 
Top with remaining cream 
mixture. Chill for 1-2 hours 
before serving. Refrigerate 
leftovers. 
 

Tomato Onion Quiche 
1 sheet refrigerated pie pastry 
1 cup shredded part-skim mozzarella cheese 
1/2 cup sliced sweet onion 
2 small plum tomatoes, seeded and thinly sliced 
3 medium fresh mushrooms, thinly sliced 
1/4 cup shredded Parmesan cheese 
3 large eggs 
1/2 cup half-and-half cream 
1/2 teaspoon ground mustard 
1/2 teaspoon dried basil 
1/2 teaspoon dried oregano 
1/2 teaspoon dried thyme 
 
Cut pastry sheet in half. Repackage and refrigerate one half 
for another use. On a lightly floured surface, roll out remaining 
half into an 8-in. circle. Transfer to a 7-in. pie plate; flute  
 
edges. 
Layer half of the mozzarella cheese, onion and tomatoes in 
pastry. Top with mushrooms; layer with remaining mozzarella 
cheese, onion and tomatoes. Sprinkle with Parmesan cheese. 
In a small bowl, combine the eggs, cream, mustard and herbs; 
pour over top. 
 
Bake at 350° for 45-55 minutes or until a knife inserted in the 
center comes out clean. Let stand for 10 minutes before  
cutting. 
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Salsa Chicken for Two 
2 boneless skinless chicken breast halves (5 ounces each) 
1 medium onion, sliced 
1 small green pepper, julienned 
1 cup salsa 
1/4 cup water 
1/2 cup frozen corn, thawed 
1/4 cup shredded Mexican cheese blend 
2 tablespoons sour cream 
 
In a small nonstick skillet coated with cooking spray, brown 
chicken on both sides. Add the onion, green pepper, salsa 
and water. Bring to a boil. Reduce heat; cover and simmer for 
10 minutes. 
 
Stir in corn. Simmer, uncovered, for 3 minutes or until chicken 
juices run clear. Sprinkle cheese over chicken. Serve with 
sour cream. 

RECIPES                  

Hearty Baked Beans 
1 small onion, chopped 
1 bacon strip, chopped 
1/4 teaspoon minced garlic 
1 can (8 ounces) pork and beans 
3/4 cup canned kidney beans, rinsed and drained 
2 tablespoons brown sugar 
1 tablespoon cider vinegar 
1/8 teaspoon ground mustard 
 
In a small skillet, sauté onion and bacon until onion is  
tender; drain. Add garlic; cook 1 minute longer. Stir in the 
pork and beans, kidney beans, brown sugar, vinegar and 
mustard. Cook, uncovered, for 5 minutes, stirring  
occasionally. 
 
Transfer to a 2-cup baking dish coated with cooking spray. 
Cover and bake at 350° for 25-30 minutes or until bubbly. 



**Dining Centers are currently CLOSED due to  
COVID-19.  If you wish to order a meal to be  

delivered, please call 608-742-9219.   
 
Each site is open from 9:30-12:30pm.  Lunch is served at 
11:30.  Please place your order by noon the day prior to the 
date you wish to have the meal.  Please contact the meal site 
to find out what activities are planned.   
 

POYNETTE DINING CENTER- 
VILLAGE HALL  
106 S. MAIN ST., POYNETTE 
608-635-2122, Option 2 
 

***LODI DINING CENTER-***    
SETTLERS TRAIL 
600 Clark St., LODI 
608-697-8842 
 

 

PARDEEVILLE DINING CENTER- 
ANGIE W. COX PUBLIC LIBRARY 
119 N. MAIN ST., PARDEEVILLE 
608-617-1821 
 

PORTAGE DINING CENTER- 
ADRC OF COLUMBIA COUNTY 
111 E. MULLETT ST., PORTAGE 
608-742-9211    
 

COLUMBUS SENIOR CENTER 
125 N. DICKASON BLVD., COLUMBUS 
920-763-2124 
Greetings from the Columbus Dining Center.  In addition to 
lunch, we invite you to participate in our programs.  
 
*Please note that Columbia County continues to serve all  
Wisconsin Dells home delivered meals.  The Sauk County 
dining site is located at the Frank Fischer Building, 20  
Wisconsin Dells Parkway South, Lake Delton.    
(608) 393-8701 

DINING CENTERS 
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VISIT YOUR LOCAL SENIOR DINING CENTER 
Join your friends and neighbors for a hot, nutritious lunch served along with card playing and other activities, weekdays at the sites 
listed on page 7.  Please place your order by noon the day prior to the date you wish to have a meal.  Meals for those age 60 and 
over are paid for on a donation basis with $4.50 being the suggested donation.  You pay what you feel you can pay.  The rate for 

those under age 60 is $16.73.  Call 1-888-742-9233 if you would like to receive meals.  
Lunch is served at all dining centers at 11:30 a.m. *Dining Centers are currently CLOSED 

MAY 2020  MENU 

Monday Tuesday Wednesday  Thursday Friday 

 1 
Scalloped Potatoes 

and Ham 
Seasoned Green 

Beans 
Fruited Gelatin 

Dinner Roll 

 

4 
Chicken Shell Soup 

Green Salad 
Cowboy Beans 

Fruit 
Crackers 

5 
Sloppy Joes on Bun 

Buttered Corn 
Fruit 

Brownie 

6 
Baked Chop Suey 

with Vegetables 
(Pork) 

Brown Rice 
Fruit 

Pudding 
 

7 
Hamburger 

Stroganoff with 
Pasta 

Mixed Vegetables 
Fruit 

8 
Baked Fish 

Baby Red Potatoes 
Glazed Carrots 

Fruit 
Whole Wheat Bread 

11 
Penne Pasta with 

Chicken 
Broccoli Slaw 

Fruit 

12  
Creamed Chicken & 

Brown Rice 
Green Beans 

Fruit 
Cake 

13 
Roast Pork 

Mashed Potatoes 
California Blend 

Vegetables 
Fruit 

Whole Wheat Bread 

14 
Turkey & Cheese 

Sandwich 
Vegetable Soup 

Fruit 
Cookie 

Crackers 

15 
American Goulash 

Three Bean Salad 
Fruit 

Whole Wheat Bread 

18  
Chopped Steak 

Mashed Potatoes 
Carrots 

Fruit  
Whole Wheat 

Bread 
 

19 
German Chicken  

Hot Potato Salad 
Green Beans 

Fruit 
Dinner Roll 

20 
Chili with Beans 

Fruit 
Corn Bread 

Cookie 

21 
Spaghetti with 

Meatballs 
Green Salad 

Fruit  
Bread Stick 

22 
Chicken Breast 

Butternut Squash 
Cabbage Salad 

Fruit 
Whole Wheat Bread 

25  
CLOSED  

Memorial Day 

26 
Brat on a Bun 

Sauerkraut 
Baked Beans 

Copper Penny Salad 
Fruit 

27 
Cheeseburger 

Macaroni Casserole 
Spinach & Corn 

Fruit 
Cake 

28 
Swedish Meatballs 

Mashed Potatoes 
House Salad 

Fruit 
Whole Wheat 

Bread 

29 
Seasoned Fish 

Baked Potato 
Fruit 

Whole Wheat Bread 
Sour Cream 
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Monday Tuesday Wednesday  Thursday Friday 

1 
Ham and Bean Soup 

Cole Slaw 
Fruit 

Crackers 
Whole Wheat Bread 

2 
Salisbury Steak 

Squash 
Green Beans 

Fruit 
Dinner Roll 

3 
Baked Chicken 

Mashed Potatoes 
Mixed Veggies 

Fruit 
Whole Wheat Bread 

4 
Lasagna 

Carrots 
Green Salad 

Fruit 
Breadstick 

 

5 
Breakfast Casserole 

Seasoned Potatoes 
Fresh Fruit 

Cinnamon Raisin 
Bread 

8 
Penne Pasta with 

Chicken 
Stewed Tomatoes 

Fruit 
Whole Wheat Bread 

9 
Sloppy Joes on a 

Bun 
Baked Beans 

Fruit 
Cookie 

10 
BBQ Meatballs 

Twice Baked Potato 
Broccoli Salad 

Fruit 
Whole Wheat Bread 

11 
Glazed Ham 

Sweet Potato 
Fruit  

Dinner Roll 

12 
Meatloaf 

Rice Pilaf 
Peas & Carrots 

Rhubarb Cake 
 

15 
Roast Turkey 

Mashed Potatoes 
Mixed Vegetables 

Fruit 
Whole Wheat Bread 

16 
American Goulash 

Over Noodles 
Buttered Corn 

Copper Penny Salad 
Apple Crisp 

 

17 
Baked Chicken 

Cheesy Potatoes 
Carrots  

Fruit 
Whole Wheat Bread 

18 
Chopped Steak 

Mashed Potatoes 
Peas 

Fruit Gelatin 

19 
Baked Fish 

Red Potatoes 
Green Beans 

Fruit 
Whole Wheat Bread 

22 
Stuffed Chicken 

Breast 
Copper Penny Salad 

Fruit 
Whole Wheat Bread 

23 
Hawaiian Meatballs 

Brown Rice 
Mixed Vegetables 

Fruit 
Pudding 

24 
Chicken Alfredo 

Over Noodles 
Butternut Squash 

Fruit 

25 
Scalloped Potatoes 

With Ham 
Spinach & Corn 

Fruit 
Whole Wheat 

Bread 

26 
Vegetable Soup 

Tuna Sandwich  
Salad 

Fruit 
Crackers 

29 
Hamburger on 

Whole Wheat Bun 
Cowboy Beans 

Fruit 
Cake 

30 
Chicken a la King 

With Peas &  
Carrots 

Green Beans 
Fruit  

Biscuit 
 

  

MENU JUNE 2020  

*All meals include milk. 
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Caregiving 
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