
307 S 4th Street  |  O’Neill NE 68763  |  402-336-4338 

HOURS:  

MONDAY & TUESDAY  

8:00-3:00 

WEDNESDAY & THURSDAY  

8:00-3:30 

FRIDAY 8:00-3:00             

 

PLEASE FEEL FREE TO TAKE HOME 

MISSION STATEMENT 

O'Neill Senior Center is a non- profit organization 

dedicated to providing  education, nutrition, recrea-

tion, and health related services with emphasis on 

total well -being of all persons over age 60 in our 

 community. 

FEBRUARY 

2020 

SUGGESTED  

CONTRIBUTION 
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“Driving through Southern California, I 

stopped at a roadside stand that sold 

fruit, vegetables and crafts. As I went to 

pay, I noticed the young woman be-

hind the counter was painting a sign. 

‘Why the new sign?’ I asked. ‘My boy-

friend didn’t approve of the old one,’ 

she said. When I glanced at what hung 

above the counter, I understood. It de-

clared: Local Honey Dates Nuts.” — 

Contributed by Theodore Bologna 

 

FUNNY BUT TRUE STORIES OF LOVE 
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“My high-school English teacher was well 

known for being a fair, but hard, grader. 

One day I received a B minus on a theme 

paper. In hopes of bettering my grade 

and in the spirit of the Valentine season, I 

sent her an extravagant heart-shaped 

box of chocolates with the pre-printed in-

scription: “BE MINE.” The following day, I 

received in return a Valentine from the 

teacher. It read: Thank you, but it’s still BE 

MINE-US.’” — Contributed by Brad Wilcox 

��������	��
��
������������

Doting Couple Have Used the Same Valentine's Day Card for 70 years 

There's no danger of 88-year-old Harry Ward forgetting his wife Doris's Valentine's Day card - 

the couple still use the same one he bought her 70 years ago. 

When 17-year-old Harry Ward presented his sweetheart Doris with a Valentine's Day card as 

he boarded a train to join the wartime effort on 14th February, 1941, he must have been 

fairly confident his affections would be requited. After all the couple had been dating since 

they met in a Bristol café three months earlier. Little can he have imagined that 70 years on, 

not only would he still be happily married to Doris, but that every year she would present 

him with the very same card he gave her at the railway station that Valentine's day. 



 

2    Golden Age Senior Center O’Neill 

 

O’Neill Senior Center  

�

4 Delicious, Heart-Healthy Recipes Perfect for Valentine’s Day 
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BALSAMIC CHICKEN W/ APPLE, LENTIL & SPINACH SALAD 

INGREDIENTS:   3 TBSP. OLIVE OIL    BONELESS, SKINLESS CHICKEN BREASTS     KOSHER SALT & PEPPER 

2 TBSP. BALSAMIC VINEGAR      2 SCALLIONS       1 GREEN APPLE     1 STALK CELERY    2 TBSP, FRESH LEMON JUICE 

1 CAN OF LENTILS     2 CUPS BABY SPINACH 

Heat 1 tablespoon oil in large skillet over med. Heat.  Season chicken with 1/2 teaspoon each salt & pepper & 

cook until golden brown and cooked through, 8-10 mins.  Remove from heat and add the vinegar.  Turn the 

chicken to coat.  In a large bowl, toss the scallions, apple and celery, lemon juice & the remaining 2 oil and 

1/2 teaspoon of salad.  Fold in the lentils and spinach and serve with chicken.  

ROASTED SALMON, GREENBEANS & TOMATOES 

INGREDIENTS : 6 Cloves of garlic        1 pound green beans             1 pint grape tomatoes 
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FUSILLI WITH BROCCOLI PESTO 

INGREDIENTS:  12 oz. fusilli pasta             12 oz. frozen broccoli florets             2 cloves garlic 

1/2 cup fresh basil leaves       2 tablespoons olive oil                       1 tablespoon of grated lemon zest 

kosher salt                          Toasted sliced Almonds               grated parmesan cheese 

Cook pasta according to package.  Reserve 1/2 cup of the cooking liquid, drain the pasta, and return it to the 

pot  In a microwave-safe bowl, combing the broccoli, garlic and 1/2 cup water.  Cover and cook on high  

stirring once halfway through, until the broccoli is tender.  Transfer the mixture to a food processor.  Add the 

basil, oil, zest and 3/4 teaspoon salt, and puree until smooth.   Toss the pasta with the pesto and 1/4 cup of the 

reserved liquid.   (adding more liquid if the pasta seems dry).  Sprinkle with almonds and Parmesan cheese. 



SOUP SUPPER 
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VALENTINES DINNER 

FEBRUARY 12TH 

OVEN FRIED CHICKEN 

MASHED POTATOES 

BAKED APPLES 

CORN FIESTA SALAD 

DINNER ROLL 

CHEESECAKE 
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DID YOU KNOW FACTS 

Washington’s teeth weren’t wooden. 

(contrary to popular belief, the country’s first president  had den-

ture made of gold, ivory, lead, and animal teeth.) 

Andrew Jackson taught his parrot to curse. 

(The parrot had to be removed from President Jackson’s funeral  

because it wouldn’t stop swearing.) 

James Polk promised not to seek a second term if elected. 

(Polk, probably aware that many other politicians desired to run 

for the office, made an explicit campaign promise that if he was 

elected president, he would leave after 4 years, a promise that 

he kept.) 

Franklin Pierce didn’t swear his oath of office. 

(He instead affirmed it, placing his hand on a law book rather 

than a bible.) 

Andrew Johnson was drunk during his inauguration. 

(he reportedly put back a significant amount of whisky before-

hand and was noticeably drunk during his speech.) 

Ulysses S Grant got a speeding ticket on a horse. 

(The 18th President of the United States was given a $20.00 speed-

ing ticket for riding a horse to fast down a Washington Street.) 
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MCNICHOLS 
A I R CO N D I T I O N I N G & H E AT I N G

•  Heating, Ventilating & Air Conditioning Service 
•  10% Senior and Veteran Discount 
•  25 years experience in HVAC 
•  $49.50 Residential Clean/Tune Heating & AC

O’Neill Family Owned Local Business 
402-336-4824 •  402-340-0310

Contact Anita Aguilar to place an ad today! 

aaguilar@lpiseniors.com or  
(800) 950-9952 x2677

1100 E. Douglas St. • O’Neill, NE
(402) 336-1474 

Toll Free: (877) 336-1474
www.gpsbanks.com



MENU FEBRUARY 2019 

MONDAY 

TUESDAY WEDNESDAY THURSDAY FRIDAY 

Please  

remember  

to call for a  

reservation to  

assure we have 

plenty of food 

402-336-4338 
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Polish Sausage 

Sauerkraut 

Baked Beans 

Hash Browns 

Bread 

Pudding 

Beverages 

 

4 

Salisbury Steak 

Mashed Potatoes 

Mixed Vegetables 

Dark Cherries 

Bread 

Beverages  

5 

Oven Fried chicken 

Baked Potato 

Green Beans 

Pears 

Frog eyed Salad 

Dinner Roll 

Beverages 

6 

Beef Tips 

Mashed Potatoes 

Winter Blend 

Peaches 

Dinner Roll 

Beverages 
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Lasagna 

Waxed Beans 

Tossed Salad 

Caramel apple 

salad 

Garlic Bread 

Beverages 

10 

Creamy Potato Soup 

Roast Beef Sand. 

Bun 

Strawberry Salad 

Carrots 

Beverages 

11 

Tater Tot 

Casserole 

Green Beans 

Corn Salad 

Cherry Crisp 

Garlic Bread 

Beverages 

. 

12 

Oven Fried chicken 

Mashed Potatoes 

Baked Apples 

Corn Fiesta Salad 

Dinner Roll 

Cheesecake 

Beverages 

VALENTINES’S  

DINNER 

13 

Mock Filet Mignon 

Mashed Potatoes 

Waxed Beans 

Tossed Salad 

Bread 

Beverages 

Cake & Ice cream 

BIRTHDAY 

 DINNER 

14 

Baked Pork chop 

Baked Potato 

Broccoli W/ Cheese 

Orange Jello w/ 

 Oranges 

Bread 

Beverages 

 

17 

Country Fried Steak 

Mashed Potatoes 

Green Beans  

Apple Crisp 

Red hot salad 

Dinner Roll 

Beverages 
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Goulash 

Corn 

Potato wedges 

Lettuce Salad with 

vegi’s 

pudding 

Beverages 

Garlic Bread 

CAREGIVERS 

19 

Oven Fried Chicken 

Scalloped Potatoes 

Glazed Carrots 

Coleslaw 

Peach Cobbler 

Bread 

Beverages 

20 

Roast Beef 

Mashed Potatoes 

Mixed Vegetables 

Cinnamon Apple 

rings 

Dinner Roll 

Dump Cake 

Beverages 

GOVERNING 

BOARD MEETING  

21 

Dorothy Lynch 

chicken 

Bake Potato 

Broccoli w/ rice 

Buttered Beets 

strawberry/

pineapple salad 

Beverages 

24 

Spaghetti w/ meat 

Sauce  

Tossed Salad 

Cauliflower 

Tropical Fruit 

Garlic Bread 

Beverages 

25 

BBQ Rib 

Hash brown cass. 

Peas & Carrots 

Fruit Cocktail 

Bread 

Brownie 

Beverages 

26 

Oven Fried Chicken 

Baked Potato 

Green Beans 

Baked Apples 

Dinner Roll 

Sour Cream Raisin 

Bar 

Beverages 

 

 

27 

Swedish Meatballs 

Mashed Potatoes 

California Blend 

Emerald Pears 

Bread 

Beverages 

Cookie 

28 

Fish Patty 

Potato Wedges 

Mandarin Oranges 

Peas 

Bread 

Cookie 

Beverages 



 

To maintain operations, senior centers must 

leverage resources from a variety of sources.  

They include federal, state, and local govern-

ments; special events; public and private 

grants; businesses; bequests; participant contri-

butions; and donations. 
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ACTIVITIES 

EVERYDAY WE OFFER PUZZLES,  

CARDS, POOL, DOMINOES 

& COMPUTERS. 

BRING  YOUR FRIENDS & SPEND THE  

AFTERNOON AT THE CENTER 

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

There’s no cost to you!
(888) 612-8951

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

Joan Lunden, journalist, 
best-selling author, former 
host of Good Morning America
and senior living advocate.

We're paid by our partner communities
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For your knees 

Any activity that strengthens muscles around the knee will help re-

lieve knee pain, since it takes pressure off of the joint, Harris says. 

Simply walking every day can yield dramatic results: People with 

knee osteoarthritis who walked 6,000 steps daily reported less diffi-

FOR YOU KNEES 

Any activity that strengthens muscles around the knee will help relieve knee pain, since it takes pressure off of the 

joint, Harris says. Simply walking every day can yield dramatic results: People with knee osteoarthritis who walked 

6,000 steps daily reported less difficulty and pain doing everyday activities such as walking up the stairs, accord-

ing to a study published in Arthritis Care & Research. If that’s too painful, consider walking in a pool, which offers 

the same benefits with much less pressure on your joints, adds registered nurse Barbara Resnick, the Sonya Zi-

porkin Gershowitz Chair in Gerontology at the University of Maryland School of Nursing. Other exercises that can 

help include: 

Straight leg raises 

This move strengthens your quadriceps, the group of muscles located in front of your thighs, Reinhardt says. These 

types of exercises helped relieve pain among patients with knee osteoarthritis, according to a Journal of Physical 

Therapy Science study. 

Try it: Lie on the floor, your elbows directly under your shoulders, one leg straight while the other is bent so your 

foot is flat on the floor. Tighten the thigh muscle of your straight leg and raise it six to 10 inches off of the floor. Hold 

for five seconds, then return to starting position. Repeat 10 times, then switch sides. Aim for three sets of 10, four to 

five times a week. 

Half-squat 

Contrary to popular belief, squats are actually great for strengthening sore, arthritic knees, Harris says. The key is 

doing them correctly — go too deep and you’ll cause pain. 

Try it: Stand with your feet shoulder distance apart, hands in front of you. Lower your hips about 10 inches, as if 

you’re sitting down in a chair, with your weight in your heels. Hold for five seconds, then stand back up. Do three 

sets of 10, four to five times a week. As the exercise becomes easier, gradually add in hand weights, beginning 

with 3 pounds or 5 pounds and working your way up to 10 pounds. 

Knee extension 

Try it: Sit at the edge of a chair, chest high, abdominals engaged so that your belly button is toward your spine. 

Slowly straighten one knee, raising that leg as high as possible, your toes pointed upward. Hold for two seconds, 

then slowly return to the starting position. Do two sets of eight with each leg, four to five times a week. 

THE FOLLOWING MESSAGE IS FROM THE O’NEILL POLICE DEPARTMENT: 

Due to the high numbers of scams plaguing our communities, the O’Neill Police Dept. would like to re-

mind you to NEVER provide personal or identifying information over the phone and NEVER wire money 

requested over the phone, or in an e-mail, especially  to a foreign address.  Common scams we’ve 

seen in our area are the IRS imposter scam, Grandparent scam, lottery and sweepstake scams, pub-

lisher Clearing House scams and various internet loan scams.   Most recently we have been notified of 

multiple phone scams claiming to be from the Social Security Administration where the caller is re-

questing the last four digits of your S.S number or threatening to cancel your social security number.  

The caller also threatens to issue an arrest warrant for you if you do not comply.  Phone numbers associ-

ated to this scam so far include 877-914-0492, and 510-750-6840. 

As a reminder, the IRS , Publishers Clearing House, Social Security Administration and Lottery and 

sweepstakes will not contact you by phone.  If something seems suspicious  or appears too good to be 

true it probably is.  If you receive any calls or suspicious documents in the mail, please contact the 

O’Neill Police Department immediately at 402-336-1313        -Officer Matt Otte #478 



ONEILL SENIOR CENTER  

Some of the services at the senior center: 

BLOOD PRESSURE   

FLU SHOTS 

MIRACLE EAR  

INFORMATION ON MANY TOPICS 

CAREGIVERS GROUP  

A REMINDER NOW THAT THE WEATHER IS CHANGING: 

IN CASE OF SEVERE WEATHER, PLEASE LISTEN TO KBRX TO 

HEAR IF WE ARE CLOSED.  IF WE ARE CLOSED THERE WILL BE 

NO MEALS ON WHEELS THAT DAY! 

PLEASE KNOW THAT WE WILL NOT CALL YOU.  YOU MUST 

LISTEN TO THE RADIO. 

DID YOU KNOW YOU CAN RENT THE 

O’NEILL SENIOR CENTER?  

 CALL FOR DETAILS.  402-336-4338 

HOME DELIVERED MEALS 
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CAREGIVERS 
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The O’Neill Senior Center is looking for a couple 

of volunteers to help in the kitchen.  This would 

be VOLUNTEER WORK.  To help clean up the 

kitchen after dinner.  It would include sweeping, 

doing dishes and cleaning up.   

Please call Terra  at the center if you are inter-

ested in doing some volunteer work. 
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Independent Living • Assisted Living 
Memory Care

COME LIVE HAPPY WITH OUR FAMILY!

1203 E Hynes, O’Neill | countrylaneretirement.com | 402.961.1358

Contact Anita Aguilar to place an ad today! 
aaguilar@lpiseniors.com or (800) 950-9952 x2677
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JUST FOR FUN 

O’Neill Senior Center Humor 

�

  

 

 

 

HOME DELIVER MEAL SCHEDULE 

FEBRUARY 2020 

 

 

Febr. 3-7th  St. Patricks Catholic Church 

Febr. 10th-14th St Patricks Catholic 

Church 

Febr. 17th-21st United Methodist Church 

Febr. 24th-28th Faith Community Church 
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THANK YOU!  THANK YOU! THANK YOU!�

A VERY SPECIAL THANK 

YOU TO OUR VOLUNTEERS 

WHO HELP DELIVER 

MEALS! 

THANK YOU ! 

THANK YOU! 

 

O’NEILL SENIOR CENTER 

STAFF 

TERRA LENHART 

MARY JANE BUIS 

PATTY SUMMERS 

SHEILA PARKS 

MARCENE WRIGHT 


