APRIL 2020 NEWSLETTER
Geneva Senior Center is committed to quality in foods and
services.
Serving Fillmore County
Senior Citizens through
service connections,

GSC

education and nutrition.

Praise be to the God and Father of our Lord Jesus Christ! In his great mercy he has
given us new birth into a living hope through the resurrection of Jesus Christ from
the dead.
1Peter 1:3

The Senior Center building will continue to be closed to the public until further notice. Please call us if you are in need of any services, we
are here to help in any way. Home delivered meals are prepared daily.
Please reserve a meal for delivery or pickup any day of the week.

Stay Healthy and Safe…..hope we get to see each other soon
1120 F STREET PO BOX 409 GENEVA, NE 68362
FOLLOW US ON FACEBOOK @ “GENEVA SENIOR”

(402)759-4921
seniorcenter@cityofgeneva.org

2020 APRIL MEAL MENU
MONDAY

TUESEDAY

WEDNEESDAY

THURSDAY

FRIDAY

1– RUNZA CASSEROLE/GARDEN
SALAD/FRENCH
FRIES/FRESH
FRUIT/BREAD STICK

2– SALMON PATTIES/BABY BAKERS/
CORN BREAD/PEAS/
PINEAPPLE CHUNKS

3– CK FRIED STEAK/
MASHED POTATOES
& GRAVY/WHEAT
BREAD/GREEN
BEANS
FRUIT JELLO

6– PHILLY CHEESE
STEAK SLOPPY
JOES/ TATER TOTS/
MIXED VEGGIE/
PEARS

7– MEATBALLS
WITH MASHED POTATOES & GRAVY/
BROCCOLI/ROLL/
PEACHES

8– CK ALFREDO/
GARLIC BREAD/
TOSS SALAD/
APPLESAUCE
BROWNIES

9– HAMLOAF/
MASHED SWEET
POTATOES/PEAS/
ROLL
FRUIT SALAD

CUPCAKES
13– POPCORN
SHRIMP OR CK
STRIPS/BABY BAKERS/CORN NUGGETS/MIXED FRUIT/
BREAD & BUTTER

14– BBQ PATTY/
GARLIC BREAD/
ROSEMARY REDSKINS/MIXED VEGGIE/APRICOTS

20– HAMBURGER
ON A BUN W/
TOPPINGS/FRENCH
FRIES/BEAN
SALAD//FRUIT
COCKTAIL

21– CK TERIYAKI
AND RICE/
OREINTAL BLEND
VEG/BREAD STICK/
FRESH FRUIT

27-CHICKEN
STRIPS/TATER
TOTS/VEG. SALAD/
PEACHES/BREAD
AND BUTTER

28– SALISBURY
STEAK W/SAUTE ONIONS AND MUSHR./
MASHED POTATOES &
GRAVY/GREEN BEAN/
ROLL

10– CK SALAD
SANDWICH/
TRIANGLE POTATOES/MACARONI
SALAD/BEETS
FRESH FRUIT

15-BIRTHDAY DINNER
OVEN FRIED CHICKEN/
TWICE BAKED POTATO
CASSEROLE/CHEESY
CORN/ROLL/FRESH
FRUIT/FULL SALAD BAR

16– CREAMED CK
OVER BISCUIT/
CARROTS/TOSS
SALAD/MANDARIAN
ORANGES

17- BACON
WRAPPED SMOKIES
FRENCH FRIES/
DEVILED EGGS/
FRUIT SALAD CELERY STICKS

23-CHICKEN PARMESAN/TWICE
BAKED POTATO/
CORN/ORANGES/
BREAD STICK

24– BEEF

FLUFF SALAD

FRUIT SALAD

30– SPAGHETTI W/
MEAT SAUCE/
BREAD STICK/TOSS
SALAD/
CLEMENTINES

MILK IS SERVED AT EACH MEAL

BANANA POKE CAKE

22– MEATLOAF/
MASHED POTATOES
& GRAVY/MIXED
VEG/ PINEAPPLE
CHUNKS/ROLL

APPLE CRISP SHORTBRED BARS

29– TACO SALAD

NACHO BAR
FRESH FRUIT
ICE CREAM BAR

PIZZA HUT PIZZA
BREAD STICK
TOSS SALAD

FRUIT JELLO

PARTICIPANTS

PLEASE CALL THE CENTER BY 9:30am

60+ years old= $5.00 Contribution

TO MAKE MEAL RESERVATION.

Under 60= $7.50

402-759-4921

FILLMORE
COUNTY
Fillmore County Rural Transit is still OPEN for scheduled rides.
Roger Pittard

3rd

Bill Picard

5th

Linda Heinisch

5th

Nadine Ochsner

9th

Betty Lottman

9th

Dorothy Moravec

10th

Linda Nunns

11th

Toodie Biegert

14th

Luetta Strothkamp

15th

Please call 402-759-3345 to make reservations and to answer any
questions.

Hastings

Lincoln

Lincoln

Rhonda Stokebrand 16th
Deb Bixby

18th

Dallas Fowler

21st

Darlene Obrien

24th

Ginny Richards

29th

Grand
Island

Lincoln

Lincoln

York

Please take a moment to check your pantries
and make sure you have enough food to
last 2-3 weeks.

If you need someone to go pickup your groceries please call the center, we will be happy
to help you be prepared in a event the center
is no longer able to deliver meals until this
pandemic is over.

As our community, state, & nation continue to navigate through this difficult and unprecedented journey together, I wanted to provide a brief update on our COVID-19 Community
Response.
Our team at City Hall and I have been in daily discussions throughout this week on the
path forward as the situation continues to change seemingly by the day. Here are some of
the highlights of this week:
Closures: The temporary closure for all City facilities will be renewed for another 2 week
block and remain in effect until at least April 13 at which time we will re-evaluate the situation once again.

This closure continues to exclude City Hall (which remains open and in regular operation
but with the lobby closed to the public), the Fire Station, and the City Tree Dump which
continues to operate and accept material as normal.
Medical and Emergency Preparedness: We remain in communication with the Fillmore
County Hospital team and further steps have been taken at their facility to protect their
staff and current patients. While no COVID-19 cases have been confirmed here in Fillmore
County or any neighboring county as of yet, it is likely that the virus is present here and
either no or very few symptoms are being shown by the person or people infected. Remember that over 90% of people who get this virus will only have cold & respiratory flu-like symptoms, however, as has been stressed many times the concern is with our
older and most vulnerable population in our community. This is why the social distancing
measures in place are so vital right now to slow the spread.
Local Economy: All of us here at Team Geneva know how hard all of our local businesses
will be impacted by the economic fallout caused by this virus, especially our vital and
healthy retail & restaurant sector here in Geneva.

We are in the early stages of drafting a COVID-19 City of Geneva Economic Response Plan
that will be in addition to the funds hopefully coming very soon from the federal government in the $2 Trillion Coronavirus Relief Package projected to be approved by the House
of Representatives and signed by the President on March 27. There are expected to be
several options of relief in the package for many in our community and we will do our best
to share those opportunities with the public.
In the early draft proposal of Geneva's Economic Response Plan that will be discussed and
debated by the City Council and Economic Development Committee in the coming week,
the funds utilized to help our local businesses will come directly from the pool of money
that they themselves helped build in the form of our collected LB840 Economic Development sales tax money that is already on hand.
Our business owners have been there time and time again for our town and now in this
time of need, we want to be there for them--Expect more details to come very soon!
Current Projects: With many projects currently in the works, they will continue forward
with business as usual. The G Street Renovation Project remains on track for a July 1 completion date, and possibly sooner with good weather, the finishing touches are being added to the Geneva Dog Park, exterior renovation is set to begin at the City Library, the new
Fire Station is nearly fully enclosed and also still on track for a summer completion, and
work continues on both the Community Center project and the commercial business project along Highway 81. You can also expect to see the final designs and schematics presented by JEO at the April 6 Geneva City Council meeting for the 6 block paving project
near the Hospital and Elementary School. If approved by the City Council at that meeting,
the 30-day bid process will begin for that project.
Despite this temporary hold on our normal way of life, our community remains strong and
full of energy. I continue to be impressed and inspired by the good work of all our people
and I thank you for making this job as your Mayor one that I take great value and appreciation in serving each of you.
We will get through this together and I continue to have no doubt that we will be a stronger community because of it!
402-759-2665
Eric M Kamler
Mayor of Geneva

#TogetherStrong

#GenevaStrong

While the library remains closed to public access,
the staff continue to work on library tasks and making
changes to our computer system to improve our service to you. Most importantly, we continue to serve
our community by filling your book requests and alleviating any fear of overdue fines or late returns. Library materials will not be due until at least May 1, or
whenever the library is able to open to the public
again. At your request, library staff can deliver items
to the curb of the library, or we can deliver books to
your home, for as long as we are able to do so safely. Please call the library at
402-759-3416
and we can help you select books,
magazines, movies, puzzles, and
audiobooks, then arrange the
best way to connect with you.

County Wide Corner
1320 G Street/402-759-4922

bmotis@lincoln.ne.gov

rstokerand@lincoln.ne.gov

Check us out on-line...fillmorecounty.org>>Senior Services tab
Friend or Follow us on Facebook under “Fillmore Senior”

Volunteer Appreciation Week is April 19-25th.

Greetings Everyone! Hope this finds you all doing

Volunteers are an integral part of any organization and we
are especially grateful for those who volunteer their time
and talents in any way to help our Aging Population in
Fillmore County. Thank you for your time and efforts,
you are appreciated more than words can say.

well and staying healthy. Just wanted to let people

Thank you for you Volunteerism!!!
Please reach out to your local senior center
if you are wanting to volunteer
in some capacity.
Volunteers are always needed
and welcomed.
The Tai Chi open house scheduled
for Thursday April 9th has been
postponed. We WILL have this
open house and we WILL be starting a new Tai Chi
group, we just need to wait until things calm down.
If you are interested, you may still call and get your
name on the list to attend. Thank you for your
patience during this time. As soon as a new date is
able to be set, we will get the word out to everyone.

April is National Humor Month Laugh often and
loud this month. If you are stressed out, unable to
relax, feeling gloomy and want immediate results, you
can just laugh it off!!! One of the things we can do to
enjoy life more is to laugh. It not only feels good, but is
good for our health.

know that the doors at Fillmore County East are
locked to the general public due to COVID-19, but
staff is reporting to work. We are more than willing
to help you by phone.

We will see people by

appointment, and only if it is something urgent that
cannot be handled over the telephone.

Please reach

out to us if you have needs that are not being met
and we will do our best to try and help you. Stay
healthy and safe!!

Reminder– Census day is April 1st.
This is very important as the census
count determines funding for our state
for the next 10 years. According to a
study completed in 2017, one missed Nebraskan
can equate a loss of $20,960 over a 10 year span.
You are important and we want to count you.
Please make sure you fill out the census, either the
paper copy or you may answer the questions by
phone or on-line. This is very simple and takes no
more than 10 minutes of time. If you feel you
need help with this, please reach out to our office
and we will be more than happy to assist you.
And, to avoid people stopping and knocking at your
door, it is best to take care of this now! Let us
know how we can help you be counted in 2020!!

During this time especially, take time for a good belly
laugh!!!

Laughter…..Life’s Best Medicine!!!
The office of Fillmore County Senior Services will be
closed on Friday April 24th in observance of Arbor Day.

Homestead Tax Exemption applications are being accepted at this time
through June 30th. This program provides tax relief to homeowners age 65
and older who meet program income
guidelines. You must turn 65 before
January 1, 2020 to be eligible. Please
contact the Fillmore County Assessor’s
office if you think you might be eligible
for this benefit at 402-759-3613.

Whether we consider ourselves a pro or a beginner in the
kitchen, discovering new tips and tricks can help save us time,
effort and frustration!
Ripening fresh fruit: Transform a hard peach to ready-to-eat by
placing it in a paper bag. The concentrated ethylene gas helps the
fruit ripen faster. Don’t seal the bag too tightly or use a plastic bag,
as too much moisture may contribute to mold growth. Storing fruit
next to or near apples can also help speed up the ripening process,
as apples contain a higher amount of ethylene gas.
Roasting vegetables: Place a cookie sheet in the oven to
preheat. This will help to evenly distribute the heat on the
vegetables without having to flip them.
Prevent pots from boiling over: Place a wooden spoon across
the top of the pot to help prevent over-boiling. Wood is not a good
material for conducting heat and the hot water stays away from
the handle.
Repel bugs: Place a bay leaf in a container of flour, pasta or rice
to help repel bugs.
Making soup less salty: Add a wedge of raw potato or apple to
help absorb excess salt. Simmer for 10 minutes and then remove
the wedges.
Skim the fat: Spoon off excess fat from stews and sauces by
cooling in the refrigerator and then skimming off the grease. If
you’re short on time, add a few ice cubes and remove as soon as
you see the grease sticking to them.
Scoop up pieces of a broken egg shell in food by gently
scooping up with half of an eggshell. The shell acts as a magnet to
draw up other shell pieces without wasting too much egg.
Removing egg shells: Add baking soda to water when boiling
eggs for easy shell removal. This will help the egg whites separate
from the shell and make it easier to peel.
Save fresh herbs for later use: Place herbs on a baking sheet
and freeze. Once frozen, seal in a Ziploc bag (make sure to push all
the air out) and label. You can also chop or blend herbs and freeze
them in an ice cube tray with olive oil. This is a great addition to the
flavor of your meals!
Fresh Eggs: Is you’re unsure of how fresh an egg is, see how it
floats! Fresh eggs sink, bad ones float.
Prevent brown sugar from hardening: Even in an airtight
container, brown sugar can turn hard. Toss a few marshmallows in
an airtight container with the sugar to help it stay soft and scoop
better. Keeping brown sugar in the freezer can also help prevent
hardening. If the sugar is already hard, try putting a wet paper
towel in with the sugar and microwave for 20 seconds. The water

will add moisture back
into the sugar and
help soften.
Extend produce
freshness: Line the
bottom of your
refrigerator’s crisper
drawer with paper
towels. They will absorb
the excess moisture that
causes the produce to go
bad.
There are several kitchen
gadgets that can help make the
prepping and cooking process easy, painless and even fun!
Apple Core/Slicer: We’ve all heard the saying “an apple a
day keeps the doctor away,” but this may be difficult if we
don’t have the right tools. An apple slicer is a great way to get
in our daily apple in a safe and easy way. Simply place the
slicer on top of the apple and press down. Enjoy your apple
raw or top with cinnamon and microwave!
Vegetable Spiralizer: Spiralized vegetables is a fun and
creative way to get in more fruit and vegetables. Use on
zucchini, carrots, potatoes, cucumbers, apples and more!
Spiralizers usually contain three blades: a round one for
spaghetti, a small flat blade for ribbons, and a large wide
blade for spiral strands. Spiralized vegetables are great to use
as an alternative to pasta or as an addition to a soup or stir-fry!
Vegetable Chopper: Chopping vegetables can be a
daunting, time consuming and difficult task. A vegetable
chopper is an ideal way to get diced vegetables without all
the blood, sweat and tears (onions, anyone?) Vegetable
choppers usually come with several different blades, giving a
range of cutting and dicing options. This is a great option for
dicing vegetables such as peppers, onions and tomatoes but
also other foods such as cheese and eggs.
Food Thermometer: Seeing is not believing! A food
thermometer is the only reliable way to ensure the safety and
“doneness” of meat, poultry and egg products. There are
different types of food thermometers available with the most
common being the digital instant-read, dial instant-read and
the oven thermometer. Place the food thermometer in the
thickest part of the meat or casserole, making sure not to
touch the bottom or side of the pan.

If you have any questions regarding your nutritional needs or would like further information on your specific
needs, please call 402-441-7159 to speak with a Registered Dietitian Nutritionist today at Aging Partners!
1/3/2020

Caprese
Zucchini Salad
1. Using a Spiralizer®, create zoodles out
of zucchini.
2. Add zoodles to a large bowl, toss with
olive oil and season with salt and pepper.
Let marinate 15 minutes.
3. Add tomatoes, mozzarella and basil to
zoodles and toss until combined.
4. Drizzle with balsamic vinegar
before serving.

4 large zucchini
2 tbsp. olive oil
2 cup cherry tomatoes, halved
1 cup mozzarella balls
2 tbsp. balsamic vinegar
1/4 cup fresh basil
Salt and pepper, to taste

Freezing
Herbs in Oil
1. Wash herbs and remove any stems or discolored leaves. Chop or mince herbs to
your preference.
2. Fill an ice cube tray up halfway with herbs and then top with extra virgin olive oil.
3. Cover tray with plastic wrap and freeze. After 8 or more hours in the freezer,
remove the ice cube trays and transfer cubes to a freezer Ziploc® bag.
Frozen herbs are a great addition to stews, roasts, soups, or topped on roasted
vegetables. Herbs can also be frozen in water or broth.

If you have any questions regarding your nutritional needs or would like further information on your specific
needs, please call 402-441-7159 to speak with a Registered Dietitian Nutritionist today at Aging Partners!
1/3/2020
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