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H i everyone, we are so pleased to be sending this 
abbreviated newsletter out to you. Our hope is to continue 

to send a newsletter out on a monthly basis to keep you 
informed on our progress. We have been very busy here with 
open enrollment, flu clinics, and blood drives, and  we are in 
the process of putting together some zoom programs that we 
think will be beneficial to everyone.  
Our outdoor Zumba class w/ Fran on Wednesdays @ 10:30 has 
been very uplifting to our loyal exercise group; we are working 
to bring Zumba to you by zoom in the near future. Some of our 
other goals are to bring crafts, knitting, cooking, computer 
classes, and meditation classes also by zoom.  
Millie and I would like to take this opportunity to thank 
everyone for their continued support, through our membership 
and 15 week club tickets. 
As you know we pull a 15 week club ticket every Thursday, 
and a check is sent to the winner on the same day. 
With Halloween behind us we with hope you didn’t eat all the 
leftover candy!  
Time seems to be flying by and we are already in the 
Thanksgiving mode. Please remember social distancing and 
stay safe. As much as you miss coming to the Center we also 
miss you being here. 
 

We continue to be available for any questions or needs such as 
health coverage, or food assistance. You can reach us @ 401-
944-3343. If you call after hours, voice messages will be 
answered in a timely fashion. 
 

Once again STAY SAFE!!! 

“Within these walls, the nicest people meet”  
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Recommended Supplies to Include in a Basic Kit  

Water, one gallon of water per person per day, for drinking and sanitation 
Food, at least a three-day supply of non-perishable food 
Battery-powered radio and extra batteries 
Flashlight and extra batteries 
First Aid kit 
Whistle to signal for help 
Moist towelettes for sanitation 

Can opener for food (if kit contains canned food) 
 

FOOD 

Ready-to-eat canned meats,(tuna, chicken) fruits and vegetables 

Canned soups 

High Protein fruit bars 

Dry cereal or granola 

Peanut butter 

Jelly 

Dried fruit /or fruit cups, apple sauce 

Nuts 

Crackers 

Canned juices 

Non-perishable pasteurized milk 

High protien foods, cheese, cheese sticks, yogurt 
 

Additional supplies for Seniors 
List of doctors and emergency contacts. 

List of prescription medications including dosage in your supply kits.  

      Include any allergies. 

Extra eyeglasses and hearing-aid batteries. 

Extra wheelchair batteries or other special equipment in your supply kit. 

A list of the style and serial numbers of medical devices such as pacemakers. 

Copies of medical insurance and Medicare cards. 
 

Plan Ahead 
A cordless phone will not work if you lose electricity, you will need a phone that plugs in the 
jack only or cell a phone.     

Emergency Supply Kit Checklist  

LET US PLACE YOUR AD HERE



Lasagna Spaghetti squash 
 
Ingredients:  
1 medium spaghetti 
squash 
1 tsb olive oil (reg oil 
can be substituted)  
1 med onion (chopped) 
2 cloves of garlic 
1/2 pound of lean 
ground beef (or turkey) 
Optional Chopped pep-
peroni if desired 
1 ½ tsp salt 

1 can crushed tomatoes 
2 cups whole or 2% ricotta cheese 
¼ cup shredded mozzarella 
 

Directions 
Chopped fresh parsley or basil leaves for garnish 
Cut squash in half lengthwise and scoop out the seeds 
Lay cut side down in a roasting pan or baking dish, add 
about an inch of water. Roast until completely tender 45-60 
minutes. Transfer to cooling rack or dish to cool. In a pan 
heat the olive oil onions and cook until tender 5-8 min. stir 
in garlic until golden brown. Add the beef (or turkey) sea-
son to taste with salt and pepper. (You can use red pepper 
flakes if you prefer) Cook until well browned breaking up 
the meat into small crumbles about 5-8 min. Stir in crushed 
tomatoes and bring to a simmer. Continue simmering the 
sauce for about 20 min. Season to taste. With a fork shred 
the inside of each squash, leaving about a half-inch of 
squash in the shell. Mix the shredded squash into the toma-
to sauce. In a separate bowl, mix together the ricotta 
cheese, parsley, and ½ teaspoon of salt. Arrange the squash 
shells inside the pan like bowls. Spoon ¼ cup of the ricotta 
mixture into each shell and spread evenly over the bottoms, 
then spoon half of the tomato-squash mixture over the ri-
cotta and spread into an even layer, top with the remaining 
ricotta and tomato sauce. Bake for 15 min @ 400  degrees, 
sprinkle the mozzarella over the tops of the squashes and 
bake until the cheese is bubbly and browned about 15-20 
min. sprinkle parsley or basil over the tops and serve im-
mediately. 
Note: Cooked squash can be stored for about 1 week  
Submitted by Millie Santilli 

Potato & Egg Omelet 
 

Ingredients:  
2 large potatoes  
8 eggs 
Cheese 
Pepperoni (optional) 
½ onion chopped 
1 clove of garlic (or 
minced garlic) 
Oil, salt & pepper 
Parsley (optional) 
 
 

Directions 
In a frying pan add oil, add onions and garlic, until trans-
parent 
 Add potatoes and sauté until tender 
in a bowl beat eggs, add salt, pepper, parsley and 2 
tablespoons of grated cheese (optional) 
pour mixture into pan and gently scramble, moving the 
eggs away from the sides. The mixture should still 
look moist then add Mozzarella, American cheddar 
cheese or a little of all. Put a lid on the pan and reduce 
heat, checking every few min. Once the cheese is melt-
ed shut the burner and let the omelet sit with the lid on. 
when the omelet is set you can get a dish and flip the 
omelet out of the pan. 
Side note: 
 You can also make the omelet in an oven safe pan or 
glass dish. Follow the same directions for sautéing the 
onions, potatoes and pepperoni and bake the omelet in 
a 400degree oven for 30-35 min. or until a knife comes 
out clean. 
An omelet can be made with just about anything you 
have left over, so be creative, and experiment. 
Submitted by Millie Santilli 

NOVEMBER Easy Recipes 



Lessons I’ve Learned 

I’ve learned that the best classroom in the world is at the feet of an elderly person 

I’ve learned that when you’re in love, it shows 

I’ve learned that having a child fall asleep in your arms is one of the most peaceful feelings in the world 

I’ve learned that being kind is more important than being right 

I’ve learned that you should never say no to a gift from a child 

I’ve learned that I can always pray for someone when I don’t have the strength to help him in some other way 

I’ve learned that no matter how serious your life requires you to be, everyone needs a friend to act goofy with 

I’ve learned that sometimes all a person needs is a hand to hold and a heart to understand 

I’ve learned that simple walks with my father around the block on summer nights when I was a child did wonders for me as an adult 

I’ve learned that life is like a roll of toilet paper , the closer it gets to the end, the faster it goes 

I’ve learned that we should be glad doesn’t give us everything we ask for 

I’ve learned that money doesn’t buy class 

I’ve learned that it’s those small daily happenings that make life so spectacular 

I’ve learned that under everyone’s hard shell is someone who wants to be appreciated and loved 

I’ve learned that to ignore the facts does not change the facts 

I’ve learned that when you plan to get even with some, you are only letting that person continue to hurt you 

I’ve learned that love, not time, heals all wounds 

I’ve learned that the easiest way for me to grow as a person is to surround myself with people smarter than I am 

I’ve learned that everyone you meet deserves to be greeted with a smile 

I’ve learned that no one is perfect until you fall in love with them 

I’ve learned that life is tough, but I am tougher 

I’ve learned that when you harbor bitterness, happiness will dock elsewhere 

I’ve learned that I wish I could have told my mom that I love her one more time before she passed away 

I’ve learned that one should keep his words both soft and tender, because tomorrow he may have to eat them 

I’ve learned that when your newly born grandchild holds your little finger in his or her little fist, that you’re hooked for life 

I’ve learned that everyone wants to live on top of the mountain, but all the happiness and growth occurs while you’re climbing it 

I’ve learned that the less time I have to work with, the more things I get done 

It’s National Friendship Week. show your friends how much you care, send this to everyone you consider a FRIEND. 

Life’s journey is not to arrive to the grave safely in a well preserved body, but rather skid in sideways, totally worn out shouting  

“WOW what a ride!” 

Homemade Chicken Soup: 
Ingredients:  
 

2 Chicken breast bone in or (chicken thighs) 
1 onion 
1 large carrot 
1 stalk of celery 

Directions 
 

3 cloves whole garlic 
1 can of Cento escarole soup (optional) 
In a medium size pot add all ingredients leaving carrots on-
ion & celery whole 
Add enough water to cover the chicken/ season to taste with 
salt, pepper 
Simmer on the stove for 1 ½ hours or until all vegetables 
are soft 
Take chicken, carrots, celery onion & shred the chicken 

Cut vegetables into bite size pieces, & add everything back 
into the pot 
In a separate pot 
Bring 6 cups of salted water to a boil 
Add pasta of choice (orzo, egg flakes, or rice) cook Al Den-
ti, pasta will continue to cook in the broth 
Serve w/Pecorino Romano grated cheese, hot pepper flakes 
(optional) & crusty Italian bread or (garlic bread) as a side 
dish or as the main course w/antipasto 
Optional: add hard boiled eggs or small meatballs to make 
it an Italian wedding soup. 
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Berarducci Funeral Home & Cremation Care Center
 

ProvidenceCremation.com

401-751-5000 
TWO CONVENIENT LOCATIONS:

185 Spring Street, Woonsocket 
 26 Grove Street, Providence

Annette Berarducci, Funeral Director
aberarducci4@gmail.com

Disarro-Anderson
Law Offices

“Where Clients Become Family”
Title/Closing Services • Deeds

Wills • Power of Attorney
Probate • Personal Injury

Slip & Fall • Civil Litigation
Contract Review • Collection Defense

Landlord/Tenant • Tax Issues
1200 Hartford Ave | Ste 109 | Johnston, RI

401-383-3064
www.darlaw.net

Stephanie DiSarro-Anderson, Esq.
LICENSED IN RI, MA, CT

Mention this ad when making
your appointment & receive

10% OFF LEGAL SERVICES

Choose

Senior Housing Apartments
as your new home

70 Lincoln Ave., Cranston
401-946-4868

www.presidentialapts.com
Conveniently located near 

transportation & nearby shopping plaza

Call today for a tour of our 
Senior Community!

401-232-3770

CENTREDALE 
MANOR

2074 Smith Street • North Providence

Contact Duane Budelier to place an ad today! 
dbudelier@4LPi.com or (800) 678-4574 x2525



9 Fun Facts About 
Thanksgiving 
Happy Thanksgiving 

As our marching bands prepare to take to the 
streets of Chicago as part of the Thanksgiving 
Day Parade, we decided to dig up a few fun facts 
about Thanksgiving! Do you know what was 
served at the first Thanksgiving? How about 
how many calories are consumed on average on 
Thanksgiving Day? 

Here are nine fun facts about Thanksgiving to 
share around the dinner table. 

The first Thanksgiving was celebrated in 1621 
over a three day harvest festival. It included 
50 Pilgrims, 90 Wampanoag Indians, and 
lasted three days. It is believed by historians 
that only five women were present. 

 
Turkey wasn’t on the menu at the first 
Thanksgiving. Venison, duck, goose, oysters, 
lobster, eel, and fish were likely served, 
alongside pumpkins and cranberries (but not 
pumpkin pie or cranberry sauce!). 

 
Abraham Lincoln proclaimed Thanksgiving a 
national holiday on October 3, 1863. Sarah 
Josepha Hale, the woman who wrote “Mary 
Had A Little Lamb,” convinced Lincoln to 
make Thanksgiving a national holiday after 
writing letters for 17 years. 

 
The history of U.S. presidents pardoning 
turkeys is patchy. Harry Truman is often 
credited with being the first president to 
pardon a turkey, but that’s not quite true. He 
was the first to receive a ceremonial turkey 
from the National Turkey Federation – and he 
had it for dinner. John F. Kennedy was the 
first to let a Thanksgiving turkey go, followed 
by Richard Nixon who sent his turkey to a 
petting zoo. George H.W. Bush is the 

president who formalized the turkey 
pardoning tradition in 1989. 

 There are four towns in the United States 
named “Turkey.” They can be found in 
Arizona, Texas, Louisiana, and North 
Carolina. 

The average number of calories consumed 
on Thanksgiving is 4,500. 

Butterball answers more than 100,000 turkey 
cooking questions via their Butterball Turkey 
Hotline each November and December. 

The tradition of football on Thanksgiving 
began in 1876 with a game between Yale and 
Princeton. The first NFL games were played 
on Thanksgiving in 1920. 

More than 54 million Americans are expected 
to travel during the Thanksgiving holiday this 
year. That’s up 4.8% from last year. 


