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Inside this issue:  Thanks to 
George Brennan and 
his crew the center 
looks wonderful. Not 
only did his crew do a 
great job, they also 
did it quickly and ef-
ficiently.  
 I took the time 
the center was closed 
to do some Spring 
cleaning. I had help 
from volunteers Jean
-Luc, Shirley and 
Theralene. 
 Jean-Luc gave 
the floors a good 
scrubbing and wax-
ing. He is currently in 
the process of clean-
ing the outside of the 

building.                         
 Shirley  was a 
big help. She came  
to the center with a 
great deal of energy 
and washed  almost 
all the windows. 
 Theralene 
helped me clean and 
rearrange some of the 
cabinets in the 
kitchen.  
 The crafts 
group has cleaned 
out the supply closet. 
Now they have a good 
idea what supplies 
are available for their 
next project. 
 Next on the  

to do list is valances 
for the windows. The 
sewing group has 
kindly agreed to 
make them.  
 I’d like to 
thank everyone for all 
they have done. With-
out their help, I 
would not have been 
ready to open the 
center for lunch on 
Wednesday.  

 

I  would like to hear from 
you!  How about a ... 

Card and game day 

Wii bowling  games 

 

Weekly shopping to grocery 
store and pharmacy 

 

Garden Club   

Attend  local health fair 

“Tea at Two” chat with 
old and new friends 

Shuffle Board 

Movie Day 

Knitting Ideas 

Computer classes 

Walking and diet class  

 

Do any of these ideas 
sound exciting to you? 
Do you have any other 
suggestions?  

Give me a call ! Let’s 
make arrangements to 
begin new ideas in the 

Special points of 
interest: 

 HAPPY BIRTHDAY 

Dot Costa 

Jo Ann Pardis 

 

If I missed your 
birthday or anniver-
sary please let me 
know. Thanks 

NEW IDEAS FOR ACTIVITIES 
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C.H .O.I.C.E .S. 

 On Monday, July 12, 
2010 at 11:00 am , the North 
Stonington Senior Center will 
host speaker Earl Stedman 
and his wife Cheryl. 
 Earl is a trained repre-
sentative for CHOICES. He will 
discuss Medicare and the New 
Health Care Laws– What it 
Means for You. 
 Earl will discuss other 
topics such as energy and food 
assistance. A light lunch will 

be served. Please call and 
make a reservation at *860) 
535-8188. 
 
 
 

HAPPY BIRTHDAY 
Dot Costa 
Jo Ann Pardis 

July 21 
Baked macaroni 
and cheese,  grilled 
sausage, veggies/
bread 
 
July 28       
Chicken and beef 

July 14  
    Fish and Chips or  
             Grilled Salmon and   
             baked potato 
             coleslaw/bread 
    clam chowder 
 

kabobs, potato 
salad, veggies/
bread 
 
Dessert, coffee and 
cold drinks 

SENIOR LUNCHES 

like to mention that Satur-
day is Seniors day. Tickets 
for Seniors will be $4:00 and 
parking is free.  
 A ham and bean din-
ner will be served on Satur-
day from 5:00 pm till 7:00 
pm. I hope to see you . 
 Teresa 

 

 
 The North Stonington 
Agricultural Fair, sponsored 
by the North Stonington 
Grange #138 and the North 
Stonington Volunteer Fire 
Co., is from July 8-11, 
2010. 
 Lots of wonderful 
events are planned.  I would 
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Good Friends 
Good Food 

Fun for the whole family 

Schedule of Events 

  July 6, 2010   Mystery 
Lunch  leaving center 
9:45 am 

  July 12, 2010              
Earl Stedman from 
CHOICES 

  July 22, 2010 New 
Port Playhouse and 
Cabaret Restaurant  
“SUITEHEARTSl”   
leaving center at 9:45 
am 



This story can fit 150-200 words. 

Newsletters provide an excellent opportunity to high-
light past events and draw attention to upcoming 
events. This story could describe a successful event, 
such as a special awards ceremony, a quarterly board 
meeting, an employee training seminar, an annual re-
treat, a fund-raising dinner, or a publicity event to 
launch a product, program, or service. Photos of event 
participants are especially effective for this type of arti-
cle. In the caption below or next to the photo, be sure to 
identify all people shown. 

This is also a good place to feature one of the upcoming 
events listed in the Calendar of Events above. Explain 
the purpose of the event, the time and location, ticket 
prices (if any), and the audience expected to attend. If 
there is a guest speaker, mention the subject of his or 
her presentation and give a few details about the indi-
vidual, including any significant accomplishments. Be 
sure to welcome your readers to attend the event and 
note whether food or beverages will be served and 
whether prizes will be awarded. 

Inside Story Headline 

Caption describing picture or graphic. 
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Mon Tue Wed Thu Fri 

    1 
Sewing 1-3 
Tai Chi 
3:15-4:00 

2 Art 10-
noon 
Chair aero-
bics 1:30-
2:00 

4 5 6 
Mys-
tery 
Lunch 

7 
GA Meet-
ing 12:30 
Bingo 

8 
Sewing 1-3 
Tai Chi 
3:15-4:00 

9 Art 10-
noon 
Chair aero-
bics 1:30-
2:30 

1
1 
12 
Choices 
11 am 
Light lunch 

 

13 14 
Lunch 
Noon 

15 
Sewing 1-3 
Tai chi 
3:15-4:00 

16  
Art 10-noon 
Chair aero-
bics 
1:30-2:30 

1
8 
19 20 21 

Lunch 
Noon 

22 Sewing 
1:00-3:00 
Tai Chi 
3:15-4:00 
New Port Play 
House 

23 
Art 10-noon 
Chair aero-
bics 1:30-
2:30 

2
5 
26 
Break-
fast 
club 

27 28 
Lunch 
Noon 

29 Sewing 
1-3 
Tai Chi 3:15 

30Art  
Chair aero-
bics 

July 2010 



Transportation is provided by seniors for medical reason, by 
appointment only! Appointments must be made at least a 
month in advance. 

 

North Stonington Golden Agers Club 

Board of Directors: 

GA President –Jerry Ward 

GA Vice President –Sunny Gleason 

GA Secretary– Marie Herbert 

GA Treasurer-John Holliday 

GA Sunshine Lady– Margaret Ward 

 

Yearly membership dues of $10.00 are due at the end of each 
January. Club Meetings are held at the center on the first 
Wednesday of each month. 

391 Norwich-Westerly Rd. 
North Stonington, Ct. 06359 

Mailing:  
40 Main St. 

North Stonington Senior 
Center 

1/2 teaspoon kosher salt. 
Directions: Preheat oven 300 degrees. 
Butter and flour inch square pan. 

 
In mixer fitted with 
whisk attachment, beat 
eggs at medium speed 
until fluffy and light yel-
low. Add both sugars. 
Add remaining ingredi-
ents, and mix to com-
bine 
Pour batter into greased 
and floured pan and 
bake for 45 to 60 min-
utes. Check for done-
ness with toothpick. 

 Last month  Brook Chappell, our 
chair aerobics instructor, brought in these 
delectable brownies. I thought you might 
like to taste for yourself 
just how good they are. 
 
Ingredients 
4 large eggs 
1 cup sugar, sifted 
1 cup brown sugar, 
sifted 
8 ounces melted butter 
11/4 cups cocoa, sifted 
2 teaspoons vanilla  
1/2 cup flour sifted 

Phone:(860)-535-8188 
Fax: (860)-535-3021 

Email: 
north.stonington@snet.net 

  

Cocoa Brownies  Recipe courtesy Alton Brown 

 

We’re on the 

Web! 

example.micro

soft.com 

Organization 


