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Premier Assisted Living Facility 
101 Dorothy Place

St. Clairsville, OH 43950
740-449-2700

www.SeniorSuites-SCC.com

You can have it all!

HARVEY GOODMAN
REALTOR®

Karen Derosa
 Realtor®,

John Sambuco, Broker

KarenDerosa.com

740-296-0062

Country Club
Rehabilitation Campus at Bellaire
A Senior Health Care CommunityA Senior Health Care Community

Apartments • Assisted Living
Physical, Occupational & Speech Therapy

Skilled and Restorative Nursing
countryclubretirementcampus.com

Michael Vok, Marketing Director; marketing@ccrciv.com

55801 Conno-Mara Dr.
Bellaire, OH  43906

740-676-2300

Carney &
Sloan InC.

Food Service Equipment, 
Furnishings & Supplies

Sales & Service
www.carneyandsloan.com
518 Main St • Wheeling, WV 26003

304-233-5000
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2022 COMMODITY
DISTRIBUTION DATES

January 27, 2022
February 24, 2022

March 24, 2022
April 28, 2022
May 26, 2022
June 23, 2022
July 28, 2022

August 25, 2022
September 22, 2022

October 27, 2022
November 29, 2022
December 22, 2022

Please post this schedule in a place where you will 
see it every month. You have two days Friday and 
Monday to pick up your commodities. After that, your 
commodities will be given to another client on our 
waiting list.
Please contact your local senior center if you can not 
pick up your commodities.
If you are 60 years or older and struggle at the end of 
the month finding enough food to get you to your 
next check, you may be eligible for a supplemental 
food program.  The Commodity Supplemental Food 
Program for seniors is a federal USDA food and 
nutrition program serving the elderly of Belmont 
County. 
The administration of this program is a cooperative 
effort of the Mid-Ohio Food Bank, SSOBC, and Ohio 
Department of Job and Family Services.  
To be eligible for groceries a person must be at 
least 60 years of age, live in Belmont County and 
meet the income guidelines. Household income: 
One person in household $1,396.00, Two people 
in household $1,888.00 and for Three people in 
household $2379.00. 

If you want to apply please contact Leslie Thompson, 
740-695-4142 or your local senior center Monday-
Friday 8AM-2PM.  For a list of senior center numbers 
please see page 2 of the Golden Times.

East Ohio Regional Hospital 740-633-1100

1231 Warwood Avenue



 4-D-5-5  For ad info. call 1-800-477-4574 • www.lpicommunities.com                                                14-1139



13 December 2021



14 December 2021

Lansing enjoying bowling Midge Walton,
Anita Bodnar, Alice Reynolds and Stew Cohen

Glencoe members working on Puzzle.
Julie Neitzelt, Karen Rebecca,

Betty McGarry and?

Photos by Donna SteadmanBACKWARD GLANCES Friends at SSOBC

Glencoe members love Halloween, But your
guess is as good as mine. WHO ARE THEY.

Bellaire members Helen Wade, Donna Bruce,
Julie Curran, Ann Hodges enjoyed great day at Barkcamp.

St Clairsville members enjoyed a great day at Barkcamp. Shirley
Androsko and daughter, Lisa, Billie Zollars, Bunny Johnson,

Bonnie Lemleye, Cindy Wheeler, Sally Myers

Centerville Members shopping at Mall. Ruth Hart,
Barb Milhoan, Pam Moore, Driver Lisa Saunders,
Stella Lea Ramsay and front row Wanda Jarrett

Martins Ferry members with Officer West from 
Martins Ferry Police Department

Bethesda members Shirley Lucas, Faye
VanHorn, Maxine Richsons, Sandy Wise

after Kitchen & Bathroom Shower. Thanks for donation

Flushing member Marin Purtiman
enjoying lunch a Polish Club in Fairpoint.
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Barnesville member Jim Sellers  and Rick StevensPowhatan Association Blaine Cordery
accepting a donation from American
Legion by Gary Baker   ”Thank You”

Centerville members getting ready for
Christmas. Carol Scatterday, Lisa Saunders,

Ruth Hart, Barb Milhoan, Stella Lea
Ramsay, and Pauline Beckett.

Barnesville member Bev Justice

Shirley Lucas Bethesda. “Oh Crap” 
What is she up to now?

Powhatan Gary Baker’ Thanks for
making Horses for the horse race game

Flushing members working on puzzle. Becky Gibson,
Martin Purtiman, Kathy Ujek and Terry GibsonBellaire members Alice Lane, Jewel Hammond,

her son Hunter and Doris Stephens
enjoying lunch at Barkcamp

Lansing eating lunch at 
Steak n Shake Lee Berry,
Anita Bodnar, Alice Reynolds, 
Sherry Hanson, Dorothy Zido. 
It was a great day.

Martins Ferry members Jerry Wilson and Millie
Rogers enjoying the Farm in Walnut Creek

St Clairsville members Doris
Dombroski, Susan Andears, Pat

Willey, Shirley Pangle had a
great sunny day at Barkcamp.
Enjoyed lunch from Riesbecks
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Happy Healthy HolidaysHappy Healthy Holidays

To All a Good Mind...To All a Good Mind...

The holiday season is quickly approaching and soon

people will swarm the stores to prepare for gift giving

and celebrations. Most often when we hear of or read

anything associated with the holiday season, it is

synonymous with words like "happy", "joy", or "peace".

Unfortunately for many, this season brings up different

words and emotions due to mental health issues.

December is Seasonal Depression Awareness Month.

Seasonal Affective Disorder (SAD), also called seasonal

depression, is a type of depression that presents around

the fall/winter months every year when the season

changes. Mental Health America notes that seasonal

depression symptoms are similar to that of typical

depression and consistently occur around the same

time every year; SAD affects around 5% of people in the

United States a year. The organization discusses the

potential differentiations between SAD and typical

depression as well as prevention and treatment options

(Mental Health America, 2021).

Tea Time Tuesdays

Mornings can be rough

sometimes, but having

someone to share a cup of

tea or joe can make the

morning grind seem a little

easier.

We hope you will join us for

Tea Time Tuesdays- happening virtually every 2nd

Tuesday of the month. If you can't stomach tea, coffee

(or any other morning beverage) is acceptable- we won't

tell.

We hope you can be a part of making our morning, a

good morning.

Join us on Zoom

Holidays can be hectic and affect our mental health,

with or without a diagnosed mental illness. The National

Alliance on Mental Illness (NAMI) provides multiple

suggestions for stress reduction and mental wellness for

the holidays including, but not limited to the following:

Adhere to COVID-19 guidelines
Avoid alcohol and drugs
Maintain a healthy diet
Get ample and quality sleep
Be realistic about time management and gift-
giving
Connect with trusted support or therapy (NAMI,
2020)

No matter the time of year, recommendations like those

listed above are relevant to all of us; yet, these

reminders can be especially helpful during seasons of

higher stress. Baking Grandma's special chocolate pie

or watching little Timmy's eyes light up when they open

their long-anticipated gift is special and important, but so

is our mental wellness. It is our wish this holiday season

that each of you find a way to care for and celebrate

your health. Happy Holidays to all, and to all a good

mind.

Credits:

Maintaining Mental Health During the Holidays.

(2020). NAMI. Retrieved November 10, 2021

from https://namica.org/blog/handling-stress-during-the-

holiday-season/

Seasonal Affective Disorder (SAD). (2021). Mental Health America.

Retrieved November 10, 2021 from

https://www.mhanational.org/conditions/seasonal-affective-

disorder-sad

If you or someone you know is struggling with

suicidal thoughts, please reach out for support from

someone you trust or one of the following

resources. 



CRISIS TEXT LINE (24-Hour Crisis Counseling)

Text “HOME” to 741741

Ohio CareLine (Toll-Free Emotional Support Call

Service)

1-800-720-9616

Mental Health and Recovery Board (MHRB)

Phone: 740-695-9998

Crisis Hotline: 1-800-354-4357

https://bhmboard.org/resources/

Want to connect with us or participate in your local community coalitions?

Visit our website:

https://student-services-coalition-con.constantcontactsites.com/
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Smoked Salmon Dip
Ingredients
•  8 ounces cream cheese
•  1/2 cup sour cream
•  1 tbsp lemon juice
•  1 tbsp minced fresh dill
•  1 tsp prepared horseradish, drained
•  1/2 tsp kosher salt
•  1/4 tsp freshly ground black pepper
•  1/4 pound (4 ounces) smoked salmon, minced

Instructions
Cream the cheese in an electric mixer fitted with a 
paddle attachment until just smooth. Add the sour 
cream, lemon juice, dill, horseradish, salt and pepper, 
and mix. Add the smoked salmon and mix well. Chill 
and serve with crudites and/or crackers.

Easy Parmesan "Risotto"
Ingredients
•  1 1/2 cups Arborio rice
•  5 cups simmering chicken stock
•  1 cup freshly grated Parmesan cheese
•  1/2 cup dry white wine
•  3 tbsp unsalted butter, diced
•  2 tsp kosher salt
•  1 tsp freshly ground black pepper
•  1 cup frozen peas

Instructions
Preheat the oven to 350 degrees. Place the rice and 4 
cups of the chicken stock in a Dutch oven. Cover and 
bake for 45 minutes, until most of the liquid is absorbed 
and the rice is al dente. Remove from the oven, add 
the remaining cup of chicken stock, the Parmesan, 
wine, butter, salt, and pepper, and stir vigorously for 2 
to 3 minutes, until the rice is thick and creamy. 
       Add the peas and  
       stir until heated  
                    through. Serve hot.

Roasted Garlic Clove Chicken

Ingredients
•  8 chicken thighs •  salt and black pepper
•  1 head garlic, separated into whole cloves, papery 
skin removed (about 20 cloves)
•  3 tbsp olive oil  •  1 tbsp butter
•  2 tsp herbes de Provence •  1 tsp flour
•  1/4 cup chicken stock •  1/2 lemon, juiced

Instructions
Preheat the oven to 350 degrees F.
Rinse and pat dry the chicken. Salt and pepper liberally. 
In a large oven-proof saute pan over medium heat, cook 
the whole garlic cloves in olive oil and butter, stirring 
occasionally, until lightly golden, about 10 minutes. 
Remove the garlic from the pan and set aside. Increase 
the heat to medium high and brown the chicken 
skin-side down until the skin is golden and crispy, about 
5 minutes. Turn the chicken over, sprinkle on herbes de 
Provence. Add the garlic back to the pan and place hot 
pan in oven. Bake the chicken until cooked through, 
about 25 minutes. Once the chicken is done, remove 
chicken thighs and garlic to a platter. Place the pan over 
medium-high heat and sprinkle the drippings with flour 
and stir to incorporate. De-glaze the pan with the stock 
and lemon juice. Pour the sauce over the chicken on the 
platter and serve with bread for sauce-mopping and 
garlic-spreading.

Healthy Pumpkin Smoothie
Ingredients
•  1 ½ cups yogurt of your choice
•  1/3 cup pumpkin puree. Canned or homemade**
•  1 Tbsp raw, unfiltered honey
•  ½ tsp pumpkin pie spice
•  ¼ tsp pure vanilla extract

Instructions
Blend all ingredients in a blender until smooth. Enjoy!

Holiday Recipes
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Easy Hashbrown Breakfast Casserole

Instructions
•  8 oz bacon, diced
•  8 eggs
•  1 tsp salt and pepper
•  1 tsp Italian Season
•  1/4 to 1/2 tsp red pepper flakes
•  3 cups frozen hash browns, thawed
•  6 oz cheddar cheese, shredded
•  4 oz Swiss, Mozarella, or Gruyere cheese shredded
•  4 oz small curd cottage cheese

Instructions
Preheat oven to 350 F. Grease a 9 x 13 baking dish 
and set aside.
Dice bacon strips and cook in a skillet over medium 
heat until crisp. Drain on a paper towel and set aside.
In a large bowl, whisk the eggs, salt, pepper, Italian 
Seasoning, and red pepper flakes (if using).
To the bowl, add thawed hash browns, shredded 
cheese, cottage cheese, and bacon. Stir until 
combined.
Transfer the mixture into the prepared 9 x 13 baking 
pan. Bake for 30 to 40 minutes, or until center is set. 
Let the breakfast casserole rest for 5 minutes before 
serving.

Honey Butter Skillet Corn
Ingredients
•  2 tablespoons butter I use salted
•  2 tablespoons honey
•  1 bag (16 oz) frozen corn
•  2 ounces cream cheese cut into chunks
•  1/4 teaspoon salt
•  1/4 teaspoon black pepper

Instructions
In a skillet pan, over medium
high heat, melt the butter and
honey. Once melted add the
frozen corn and cook for 5-8
minutes, stirring occasionally, 
until cooked through.
Add cream cheese, salt, and 
pepper. Stir together and let it 
cook, about 3-5 minutes, while 
stirring occasionally.
Serve immediately. Leftovers keep well, covered in a 
container, and stored in the fridge.

Individual Potato Gratins
Ingredients
•  Vegetable spray
•  2 large russet potatoes, roughly peeled and thinly sliced
•  1/2 cup grated Swiss cheese
•  2 green onions, finely chopped
•  Salt and ground black pepper
•  3/4 cup heavy cream

Instructions
Preheat oven to 375 degrees F. 
 Spray 8 muffin tins with vegetable spray. Layer 
potato slices, cheese, and onions into each muffin cup. 
Season with salt and pepper and top each gratin with 1 
or 2 tablespoons of heavy cream. Cover with foil and 
bake for 30 to 40 minutes, removing the foil halfway 
through cooking time. Invert gratins onto plate and 
serve.

Thumbprints
Ingredients
•  2 cups all-purpose flour
•  1/2 teaspoon baking powder
•  1/2 teaspoon salt
•  12 tablespoons unsalted butter, softened
•  2/3 cup granulated sugar
•  1/2 teaspoon vanilla extract
Assorted jams (orange, raspberry, grape and/or 
strawberry), for filling

Instructions
Preheat oven to 350 degrees F. Line 2 baking sheets 
with parchment paper. Whisk the flour, baking 
powder and salt in a bowl. Beat the butter, granulated 
sugar and vanilla in a large bowl with a mixer until 
light and fluffy. Add half of the dry ingredients and mix 
until just combined, then mix in the remaining dry 
ingredients. Knead a few times by hand to bring the 
dough together.
 Roll teaspoonfuls of dough into balls and 
place about 1/2 inch apart on the prepared baking 
sheets. Make an indentation in the center of each ball 
with a small measuring spoon or the back of a pen. 
Fill each indentation with jam (a scant 1/8 teaspoon).
 Bake until the edges of the cookies are 
golden, 15 to  20 minutes. Let cool 2 minutes on 
the baking sheets, then transfer to a rack to cool 
completely. Dust with confectioners' sugar, if desired. 
Store in an airtight container up to 1 week.
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204 West Main St.
St. Clairsville, OH 43950

(740) 695-0475

Dr. Jobeth Rollandini, DPM, DABPMDr. Jobeth Rollandini, DPM, DABPM
740-391-0766740-391-0766

St. Clairsville and Martins FerrySt. Clairsville and Martins Ferry
office locations.office locations.

 www.ohiovalleypodiatrist.com www.ohiovalleypodiatrist.com

“Where you
are the

sole focus.”
 Affordable 1 bedroom apartments
 Income-based rent, Utilites included
 62 and older or mobility disabled
 Controlled access, Planned activities
 Elevator, Laundry room, Picnic area
 Smoke-free, Pet friendly, Free Wi-Fi

 485 North Street
 Barnesville, OH 43713
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Belmont County Senior Services
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Contact us by calling one of our fine facilities below.
Or Email us at: inquiries@LNHmail.com

Lancia Healthcare boasts the Tristate’s finest level of Skilled Nursing and Rehabilitative Care. Our rich 
tradition of family owned and operated business ensures that you will receive our utmost attention 
and compassion. Our staff excels at promptly meeting your rehabilitative, transitional and long-term 
care goals according to your timetable. Our facilities feature the highest availability of full featured, 

private rooms and accommodations to make your stay, whether short or long-term a pleasant 
experience. We are committed to your individualized care! To us, each and every client is a precious 
and integral part of our family. Highest quality care and rapid Rehab stressing the highest practicable 

outcomes in an environment of rich relationships is what Lancia Healthcare is all about.
Our Family is eager to care for yours.

 Lancia Villa Vista Lancia Villa Royale
 1800 Sinclair Ave. 1852 Sinclair Ave.
 Steubenville, OH 43953 Steubenville, OH 43953
 (740) 264-7301 (740) 264-7101

Lancia Belmont Manor
51999 Guirino Drive

St. Clairsville, OH 43950
Phone/Fax (740) 431-3042
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Belmont County Senior Services
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