














Connecticut Center for
7—/%/1‘@ ?(ﬂinj
LUNCH & LEARN
Location: The Hospital of Central
Connecticut at Bradley Memorial

81 Meriden Avenue, Southington
Every 3" Thursday, 12 p.m.

Sign ups begin on the 1% of each month for
that month’s lunch & learn session. RSVP to
Marc Levesque, senior resource case
manager, 860-276-5293.

MAKING THE MOST OF YOUR DOCTOR'S
VISIT, Speaker: Frank Zimmitti, PA-C,

Learn how to make your next doctor's visit
successful, February 16

LUNCH & LEARN

Location: The Hospital of Central
Connecticut at New Britain General
100 Grand Street, New Britain
Every 2" Thursday, 12 p.m.

Sign ups begin on the 1* of each month for
that month’s lunch & learn session. RSVP to
860-224-5278.

EMERGENCY PREPAREDNESS, Speaker:
Carol Zesut of the New Britain Police Dept.,
Come learn about how to prepare when
disaster strikes, January 12

ALZHEIMER'S AWARENESS AND
COGNITIVE FITNESS, Speakers: Elaina
Letendre and Kate Lubin of Arbor Rose,
March 8

FREE BLOOD PRESSURE SCREENINGS
Price Chopper, 410 Queen St., Southington
Every 3" Monday, 10-11 a.m.

Jan. 16, Feb. 20, March 19

Stop & Shop, 1309 Corbin Ave., New Britain
Every 2" Wednesday, 10-11 a.m.
Jan. 11, Feb. 8, March 14

Southington Community YMCA

29 High St., Southington

9:30-10:30 a.m.: Jan. 3, Feb. 14, March 15
5 p.m.: March 14

FREE BLOOD PRESSURE SCREENINGS
Cheshire Community YMCA

967 South Main St., Cheshire

Every 4t Wednesday, 9-10 a.m.

Jan. 25, Feb. 22, March 28

Calendar House, 388 Pleasant St.,
Southington, Every 1t Thursday,
12:30-2 p.m.: Jan. 5, Feb. 2, March 1

Flu Clinics

Visit www.vnacc.org for a complete
listing of flu clinics in your areal!

MEMORY SCREENINGS

CT Center for Healthy Aging, 81 Meriden
Ave., Southington, Jenn Doty, BSW
March 14, 10 a.m.-12 p.m.

RSVP: 860-276-5293.

FREE BALANCE SCREENINGS

Provided by a licensed physical therapist,
registration required.

« Southington Care Center, 860-378-1234
¢ Jerome Home, 860-229-3707

The 7—/0;@'1‘&:/ of Central Connecticut
at New Britwin General

100 Grand Street, New Britain

LIFELINE PROGRAM - Personal
Emergency Response Service 1-800-321-
6244 or 860-224-5570, 8 a.m.-4 p.m. M-F.

Suve the Date!
%ﬂﬁ‘@ V:ami@ Funfest

Sunday, March 4, 2012
Aqua Turf
556 Mulberry Street
Plantsville

A FREE, fun-filled day offering
health-related information, speakers,
screenings, demonstrations and
activities for people of all ages!

The ?/o;pi'fﬂ/ of Central Connecticut
at New Britain General, continued

WEIGH YOUR OPTIONS

11 South Road, Farmington
Facilitator: Dr. Lane, Jan. 19, Feb. 23,
March 22, 6 p.m., 866-668-5070.

LIVING WITH CHRONIC MEDICAL
ILLNESS, Counseling Center, 50 Griswold
St., New Britain, Meets Tuesdays, 1 p.m.,
insurance req'd., 860-224-5804.

BREAST CANCER SUPPORT GROUP
Radiation Therapy Waiting Rm.

Jan. 4, Feb. 6, March 7, 5:30-7 p.m.,
reg. req'd, 860-224-5900 x6307.

DIABETES SUPPORT GROUP

Joslin Diabetes Center Classroom

Jan. 11, Feb. 15, March 14, 5:30-7 p.m.,
888-456-7546, joslinreferral@thocc.org.

LIVING WITH CANCER SUPPORT
GROUP, Lecture Rm. 1

Jan. 18, Feb. 15, March 21, 5:30-7 p.m.,
reg. req'd, 860-224-5299.

AMERICAN CANCER SOCIETY’S “LOOK
GOOD, FEEL BETTER"” program for
women undergoing cancer treatment.
Lecture Rm. 1: Jan. 23, March 12,

2-4 p.m,, reg. req'd, 860-224-5299.

PROSTATE CANCER SUPPORT GROUP
Facilitator: Ninette Vaverchak, LPN, Lecture
Rm. 1, Jan. 25, Feb. 22, March 28,

6-7:30 p.m., light supper, 860-224-5299.

CURRENT TREATMENT IN KNEE
ARTHRITIS, Facilitator: Robert Carangelo,
MD, Lecture Rm. 1, Jan. 26, 6:30 p.m.,
reg. req'd., 860-224-5186.

STAYING ACTIVE WITH KNEE AND HIP
PAIN, Facilitator: Richard Scarlett, MD,
Lecture Rm. 1, March 29, 6:30 p.m.,

reg. req'd., 860-224-5186.

FINDING RELIEF FROM JOINT PAIN
The Cntr. for Joint Care, Lect. Rm. 1,
April 26, 6:30 p.m., reg. 860-224-5186.
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Yerome Home/ Arbor Rose

975 Corbin Avenue, New Britain
860-229-3707

ARBOR ROSE OPEN HOUSE

Sat.: Jan. 7, Feb. 18, March 24

10 a.m.-2 p.m., Enjoy refreshments and
tours of our beautiful community!

CAREGIVER SUPPORT GROUP

Every 3" Wed. monthly, 6:30-8 p.m.
Jan. 18, March 21, RSVP to Kate Lubin,
860-356-8281.

20/20 FUNKTION, 20 minutes of strength
and toning-all levels welcome. $30. RSVP to
Donna Valente, 860-356-8284. Choose from
the following class dates (Mondays):

«Jan. 9-Feb. 13,5 p.m.

 Feb. 27-April 2, 5 p.m.

RETIRE WITH CONFIDENCE

Jan. 12, 4-6 p.m., Speakers: Andrew

J. Wigzell, ChFC and Joseph Mauriello

of Barnum Financial Group, Enjoy
complimentary dinner while learning how
to prepare for retirement, RSVP to
860-229-3707.

PLANNING FORTRANSITIONS OF
AGING, Feb. 15, 6:30-8 p.m., Speaker:
Attorney Neil Kraner, Join us for a talk on
elder law planning, RSVP to 860-229-3707.

waéewy Gardens of Som‘ﬁi@fon

58 Mulberry Street, Plantsville
860-276-1020

ALZHEIMER'’S SUPPORT GROUP

Every 2" Tuesday monthly

10:30-11:30 a.m., Jan. 10, Feb. 14,
March 13, RSVP to Marie Terzak at
860-276-1020. Call Marie to schedule free
care for loved ones during group session.

FRIENDSHIP CLUB, 10 a.m.-3 p.m.
Thursdays: Jan. 19, Feb. 16, March 15
Enjoy complimentary lunch, activities,
transportation and exercise while meeting
new friends. To join our invitation list, call
Marie Terzak, 860-276-1020.
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our wellness events listed below!

Muféemy Gardens, confinued

EMERGENCY PREPAREDNESS

Wed., Jan. 25, 12 p.m., Speaker:
Officer Lowell DePalma of Southington
Police Dept., Learn how to prepare for
emergencies including power outages
from severe weather, RSVP to
860-276-1020.

Muféemy Gardens at Marian
7—/@%’ Adult ﬁ@ Center

314 Osgood Avenue, New Britain
860-357-4264

MARIAN HEIGHTS FRIENDSHIP CLUB
Every 2" Tues. monthly, 10 a.m.-2 p.m.
Jan. 10, Feb. 14, March 13, Enjoy
complimentary lunch, activities,
transportation and exercise while meeting
new friends—~Polish services available.

$5 to attend, RSVP to 860-357-4264.

The Orchards at é’Oufﬁinﬂfan

34 Hobart Street, Southington
860-628-5656

THE ORCHARDS OPEN HOUSE

Tour our beautiful independent and
assisted living community.

Jan.7 & 15,Feb.4 & 18,

March 3 & 24

All open houses run from 10 a.m.-2 p.m.

BRIDGE CLUB, Every Monday, 1:30 p.m.
Join the Bridge Club and meet new
friends! Reservations req'd, 860-628-5656.

SUN STYLE TAI CHI, Instructor: Jennifer
Wade, Saturdays, Jan. 21-Feb. 25
9:15-10 a.m., Sun Style Tai Chi is
characterized by agile steps with smooth
and flowing movements and helps with
fall prevention, balance, relaxation and
healing. It is especially suitable for people
with arthritis. $40 for six weeks or $10
per class, scholarships available, RSVP to
Jennifer Wade, 860-628-5656.

é’aufﬁ;’nﬂfon Care Center

45 Meriden Avenue, Southington
860-621-9559

PET THERAPY TRAINING, Instructor: Sally
Sizer of Delta Society, Train your dog for
pet therapy and support the Jane Haze
Memorial Pet Therapy Fund, Classes run
Thursdays from 6-7 p.m.

«Therapy Dog | : Jan. 19, Jan. 26,

Feb.2,9 & 23

*Therapy Dog ll: March 1, 8, 15 & 29
Call Deb Brown at 860-378-1286 for pricing
and more information, or visit our
Jane Haze Memorial Pet Therapy page
online at: www.southingtoncare.org.

Divmer with the Doc

Enjoy a complimentary dinner and
talk about "Current Concepts in
Joint Replacement" with Dr. Robert
Carangelo of The Hospital of Central
Connecticut's Center for Joint Care.

Tuesday, March 13«5 p.m.
Southington Care Center
45 Meriden Avenue, Southington

Please RSVP to 860-621-9559.

é )

QOLUNTEERS NEEDED
* Kk K

Are you interested in volunteering time
to spend with a senior? Do you like to
cook or bake, read out loud, reminisce,
play cards or board games or run an
arts and crafts activity? Or do you have
other talents to share? If so, we'd like
to hear from you! Mulberry Gardens
at Marian Heights Adult Day Center in
New Britain is seeking volunteers to
spend quality time with its members.
If you are interested in this rewarding
opportunity, please contact Tonya Lok,
Marian Heights Site Coordinator at
\ 860-357-4264.




Find uson
Facebook

> The Orchards at Southington

> Mulberry Gardens of Southington
> Jerome Home / Arbor Rose

> Southington Care Center

A Hartford HealthCare Partner.

How would you like to be
remembered? Please consider a gift
that will help seniors for generations
to come by including Central
Connecticut Senior Health Services in
your estate plans. To learn more, visit
www.ctseniorcare.org.

Ingredients:

2 tablespoons extra-virgin olive oil
1/2 cup (1/4-inch) diced onion
1/4 cup (1/4-inch) diced celery
1/4 cup (1/4-inch) diced carrot

1 cinnamon stick

Mrs. Dash or low sodium seasoning
of your choice

Freshly ground black pepper

4 cups canned low-salt chicken
broth

1 1/2 cups roasted winter squash
(see instructions)

1/2 cup of plain non-fat yogurt
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ROASTED BUTTERNUT SQUASH SOUP

From the Kitchen of Jerome Home

Directions:

Heat the olive oil in a large saucepan over medium heat until hot. Add the onion,
celery, carrot, and cinnamon stick and sauté until soft but not brown, about 10
minutes. Season with Mrs. Dash and pepper.

Add the chicken stock and bring to a boil. Simmer for several minutes. Stir in the
squash until smooth, and then simmer gently to let the flavors meld, about 10
minutes. Discard the cinnamon stick.

Purée the soup in a blender or food processor until smooth. (The soup can be
made ahead to this point, cooled, covered, and refrigerated for several days or
frozen for about 1 month. It will thicken as it cools and may need thinning with
stock or water when reheating.)

Return the soup to the pan and reheat gently. Add the plain non-fat yogurt.
Adjust the seasoning with Mrs. Dash and pepper. Keep warm until served.

Garnish with toasted pumpkin seeds:

In a sauté pan, place unshelled pumpkin seeds and toast gently. The natural oils
will release—you do not need to add any oil to toast the nuts. About 5 minutes
to toast.

To roast the butternut squash:

Peel and de-seed the butternut squash—about 1 medium size is good. Cut
into cubes and spread on baking sheet. Drizzle with olive oil and toss together.
Sprinkle with low sodium seasoning of your choice. Bake until squash is tender
about 30-45 minutes at 350 degrees.

Yields: 6 one cup servings. Kcal: 93, carbohydrates: 7 g, fat: 4.5 g, protein: 4 g,
sodium: 410 mg.




