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The Bottom Line
Walla Walla Senior
Center Current
Hours/Operations:
Please see our website for
further updates at
wallawallaseniorcenter.org

Congregate dining
11:30 - 1pm
See menu for serving
days (pg. 8)

Senior-to-go-Meals via
Drive-thru.
Tuesdays ONLY. You may
pick up 1 hot meal and 2
frozen.
10:30am - 11:30am

Meals on Wheels
(509) 527-3775
ext 1.

VoiceCare Emergency
Response Buttons
By appt, call
(509) 527-3775 ext 2
see ad on last page.

Adult Day Center Respite Care
(509) 527-3775 ext 3
see page 12 for more
info.

We are thankful for all of you!

Join us for a
Thanksgiving feast
on Tuesday,
November 22nd
from 11:30-1pm.

ANNOUNCEMENTS
CONTRIBUTE TO THE MONTHLY NEWSLETTER
Do you have a story, a recipe, a resource to share? Send us an email at
admin@wallawallaseniorcenter.org and we will consider adding it to the
next newsletter! Let this newsletter be a place of enjoyment and
inspiration, created for you, by you.

SUSTAINING THE CENTER'S FUTURE
Please consider the Walla Walla Senior Center when making your
estate plans or considering memorial donations. We hope you
choose to help keep the Center vibrant for years to come!

WALLA WALLA
SENIOR CENTER, INC.
720 Sprague St.
Walla Walla, WA 99362
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Fax: (509) 527-3776
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SWITCH TO THE DIGITAL NEWSLETTER
If you haven't yet (and are interested) please consider switching to our new
easy-to-read digital newsletter. View it on your computer or tablet. Why
switch over? The colors and photos are clearer and brighter, and you'd be
saving paper and ink, helping us be better stewards of our environment.
Give us a call at (509) 527-3775 or email us at
admin@wallawallaseniorcenter.org and we will make the switch!

VOICE CARE PROGRAM
Do you have a loved one who lives alone? Consider getting them set up with
a Personal Emergency Response System so that they can have access to
emergency support if necessary. These systems allow seniors to live
independently in their homes. - Call Richard Clark at (509) 527-3775 ext 2 for
more information.

Monthly Donations Made Easy

Pledge an amount and it will automatically
be donated each month.
Sign up today at
wallawallaseniorcenter.org/donate or give us
a call at (509) 527-3775.
WALLAWALLASENIORCENTER.ORG

Scan me with your
Smartphone!

Showing your support and donating is easy!
By signing up for our monthly donation
program, you don't need to remember to
write the check.

Sarah Zessin

MEMBERS
Louise Boyer
Ron Wheeler
Leigh Anne Adkins
Merrikay Locati
Skip Winchester
Maria Scafariello
The Walla Walla Senior Center
does not discriminate on the
basis of disability in admission,
access to, treatment or
employment in its programs and
activities.
Southeast Washington Aging and
Long Term Care Council of
Governments is a funding
agency. Walla Walla Senior
Center, Inc. does not discriminate
in providing services on the
grounds of race, creed, color,
religion, national origin, gender,
age, marital status, or the
presence of any sensory, mental,
or physical disability.

Walla Walla Senior Center
Mission Statement
Our mission is to empower
older adults to live healthy and
happy lives through programs
that work to combat hunger
and social isolation.
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MEET OUR STAFF
Doug- known by students as "Mr. Doug"- has worked for 38 years
in the Walla Walla Public Schools assisting staff and children with
custodial work. He takes great pride in providing and maintaining
a clean and organized space for those in our community.
Outside of work Doug enjoys hiking, bike riding, taking his dog
Wally for runs, and spending time with his family and
grandchildren. Doug is known for his sense of humor- always
cracking jokes and putting a smile on peoples faces.
Doug can be seen at the Walla Walla Senior Center during
weekday mornings, helping to keep our building clean and well
maintained for all who enjoy it. If you see Doug around, feel free
to stop by and say "Hi!"

DOUG
CUSTODIAN

Greatea!
ig ft id

Walla Walla Senior Center Cookbook
PICK UP YOUR COPY TODAY!
$10.00 each
Purchase your copy in the drive-thru line or
give us a call at (509) 527-3775

FROM OUR SENIOR CENTER COOKBOOK... (PG 48)

Noodle Casserole
1 lb. noodles
10 c. water
10 T chicken seasoning
1 can mushroom soup
1 can celery soup
1/2 c. sour cream

By LoAnn MacDougall

1 pkg. G.W. Broth
1 onion
1 can fri-chick
1 (8 oz.) can mushrooms
ruffled potato chips

Put chicken seasoning and noodles in 10 cups boiling water, cook for 7 minutes; take off stove and
leave in liquid. Dissolve broth in 1 c. boiling water. Add mushroom soup, celery soup, sour cream,
and broth to noodles; mix in well. Cook until tender. Add onion, fri-chick and mushrooms to
noodles. Pour into casserole dish and cover with broken potato chips. Bake at 350 degrees for 40
minutes.
WALLAWALLASENIORCENTER.ORG
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Info on Medicare Advantage with United
Healthcare
United Healthcare is having Medicare Advantage
Meetings here at the Walla Walla Senior Center for 2023
Dates: 11/2, 11/9, 11/16, 11/30, 11/7
Time: 10am – 11am
Learn about your options, rules and new Medicare products
available to you in Walla Walla county.
A licensed agent will be conducting these meetings
For a special needs request (interpreter) please call 509-540-7220.
There is NO obligation to enroll.
WALLAWALLASENIORCENTER.ORG
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2022

HOLIDAY
BAZAAR
Saturday, December 3rd
9am-3pm
Join us for lunch, vendors of all sorts of fun things,
and an afternoon of holiday cheer! This is a great
place to get your loved ones gifts. Baskets will also be
raffled off.
Hamburger and potato salad or soup for $7.
Dessert will be an additional $2.

At the Walla Walla Senior Center, 720 Sprague St.
WALLAWALLASENIORCENTER.ORG
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Adult Day Center & Family Support
(509) 527-3775 ext 3
adc@wallawallaseniorcenter.org

Alex Sanchez,
Program Manager

We have so much to be thankful for at
the Adult Day Center this year. From
reopening our program to in-person
services, expanding our operational
hours by two hours daily, and serving
more individuals than ever before, we
are the place to be Monday-Thursday
9:00am - 3:00pm!
Staff and volunteers are all so very
happy to be back as well! Everyone,
participants and staff alike, have been
doing their best to stay home, test and
rest if feeling any type of sickness
coming on. Thank you participants and
families for being considerate of the
health of others at the program!
In all, the ADC had to close just one
time, for one day, due to a staff
exposure to that pesky Covid. Luckily,
this exposure happened just before the
weekend - we dodged a bullet - no one
else was exposed and we were back the
following week. Thank you staff and
volunteers for being understanding! Our
participants depend on us more than we
know.
We are looking forward to what the
future holds for the Walla Walla Adult
Day Center! We hope that next year
brings many blessings for all and much
less pandemic!
The Adult Day Center is located at the Center at the Park in Walla Walla. Our facility serves adults who have memory challenges, physical
disabilities, and socialization needs. We provide a safe and stimulating environment. Call us or email us!
WALLAWALLASENIORCENTER.ORG
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Lentils are one of the world's oldest health foods. Growers first raised these beans in
the Middle East in 8,000 B.C, and they've worked their way west since then. They
have fiber, protein, calcium, iron, potassium, folate, and many other health benefits!
Check out this recipe below to try out some delicious lentils.
Info via webmd.com

Lentil Bolognese Recipe
2 tablespoons olive oil
1 large onion, diced
1 1/2 cup carrots, small diced
1 1/2 cups celery diced
4–6 cloves garlic, rough chopped
1 1/2 teaspoon salt
1/2 teaspoon pepper
1/4 teaspoon chili flakes- optional
1 tablespoon fresh oregano or thyme (or 2
teaspoons dried Italian herbs)
1/3 cup tomato paste
Generous splash red wine (optional) 1/4 cup-ish

1 1/4 cup black caviar lentils (or other small
lentils- see notes)
3 medium tomatoes, diced with juices (or
sub a 14-ounce can of diced tomatoes or
crushed tomatoes)
3 1/2 cups veggie stock or broth (or sub
water plus 2-3 boullion cubes)
3/4 cup hemp seeds, or crushed toasted
walnuts or pecans
2 teaspoons balsamic vinegar

1. Heat oil in a large pot or dutch oven over medium-high heat. Add the onion and sauté for 2-3 minutes
stirring until fragrant. Lower heat to medium, then add the carrots, celery, garlic, salt, pepper, chili
flakes, and herbs. Sauté 7-8 minutes, stirring.
2. Add the tomato paste, browning it just a bit in the pan (this will deepen the flavor), then deglaze with
wine if you want, scraping up any brown bits. Once most of the wine has cooked off add the tomatoes
and their juices, cook them down for just a few minutes.
3. Add the lentils, veggie stock and hemp seeds or walnuts. Bring to a boil, cover tightly, lower heat to
low, and simmer gently 20-25 minutes, or until the lentils are tender. Uncover.
4. Continue cooking uncovered until most of the liquid has cooked off. Stir in the balsamic vinegar, taste,
and adjust salt, pepper, vinegar and chili flakes to your liking. Keep in mind, you want this just slightly
salty if tossing with pasta.
5. Serve this tossed with your favorite pasta!
Recipe via feastingathome.com

WALLAWALLASENIORCENTER.ORG
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Menú en español disponible en wallawallaseniorcenter.org

WALLAWALLASENIORCENTER.ORG
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Autumn is the perfect time for baking!

The Best Banana Bread
Ever!
Ingredients

NUTRITION PROGRAM
MEALS-ON-WHEELS
MEALS IN CONGREGATE
SETTINGS
Serving Home Delivered, Meals-onWheels and meals in Congregate
settings to Seniors in Walla Walla,
Columbia, Garfield, and Asotin
Counties of SE Washington State for
50 years.

1 cup butter
1 1/2 cups sugar
2 eggs
4 ripe bananas, mashed
1 teaspoon vanilla extract
4 tablespoons buttermilk
2 cups all-purpose flour
1 1/2 teaspoons baking soda
1 teaspoon salt

Topping
6 tablespoons butter
1/2 cup + 2 tablespoons
brown sugar
5 tablespoons milk
Chopped pecans, optional

Directions
Jane Kaminsky
Nutrition Director
720 Sprague St
Walla Walla, WA 99362
(509) 527-3775 ext. 1
(509) 527-3776 Fax
srt@wallawallaseniorcenter.org

1. Preheat oven to 350 degrees.
2. Cream butter and sugar. Beat eggs and add to sugar mixture. Add
bananas, vanilla and buttermilk.
3. Sift together flour, soda and salt. Add to banana mixture. Beat well.
4. Pour into 2 greased and floured 9 by 5 by 3-inch loaf pans.
5. Bake 45 to 50 minutes or until bread pulls away from sides of pan.
Cool. When able, remove from pans and place on a cookie sheet.
6. To prepare topping, melt butter in saucepan. Add sugar and milk.
Cook until syrupy.
7. Remove from heat and add chopped pecans. Pierce bread a few
times with an ice pick or long fork. Pour topping over bread and place
under broiler for 2 minutes.

WALLAWALLASENIORCENTER.ORG
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MORE ANNOUNCEMENTS!
NOVEMBER 2022

THE WALLA WALLA OLD TIME
MUSIC MUSICIANS
November 1st and 15th
1st and 3rd Tuesday of each month from 6:30-8:30pm.
$3 admission at the door. Donations appreciated.

GAMES WITH FRED

Do you like playing card and board games? On
Wednesdays at 10am, Fred hosts a game event in
which he brings different games to play and to
teach. Play old favorites and learn new ones!
This program is free.

PROFESSIONAL STORYTELLER

REBECCA HOM
WOMEN’S AIR FORCE
SERVICE PILOTS OF WWII
Get swept away in the captivating storytelling of
Rebecca Hom during her afternoon here at the Walla
Walla Senior Center. She will be sharing a story about
the Women's Air Force Service Pilots of WWII.

NOVEMBER 16TH, 1:30PM
AT THE WALLA WALLA SENIOR
CENTER, 720 SPRAGUE ST.
WALLAWALLASENIORCENTER.ORG
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CONGREGATE DINING HOURS
EXPANDING
Beginning November 1st, the new congregate dining hours will be
11:30am to 1:00pm. See you there!

UKULELE CLASSES
All levels welcome - Join us in learning about the
parts of the ukulele, strumming, and singing while
playing. 30 ukuleles are available to use during
class, or bring your own! Mondays from 1:30pm2:30pm. The class fee is $60. Sign up here:
secure.rec1.com/WA/walla_walla/catalog.

Pottery Studio
GRAND OPENING DEC. 1ST!

AT THE WALLA WALLA SENIOR CENTER, 720 SPRAGUE ST

The Walla Walla Pottery Studio is opening its doors on December 1st
from 4-5pm for a grand opening event.
Thank you to the Sherwood Trust for their
generosity in making this happen. We are
excited for the studio to share our space
here at the Walla Walla Senior Center.

WALLAWALLASENIORCENTER.ORG
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BRIDGE!
Join us every Tuesday and
Thursday at 1 pm at the Senior
Center to play Bridge. Hope to
see you there!

CARD GROUPS

PINOCHLE!
Join us every Monday at 1 pm
at the Senior Center to play
Pinochle. Bring a friend! Call
the office at (509) 527-3775 to
give us a head count. See you
there!
WALLAWALLASENIORCENTER.ORG
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LIVE INDEPENDENTLY AT HOME

with a Personal Emergency Response System

These wearable pendants will give you and your loved
ones peace of mind and keep you in your home for longer.
Learn more about our VoiceCare program by calling Richard
at (509)527-3775 ext. 2.

RENT A SPACE AT THE SENIOR CENTER
PRICES START AT $50.00 AN HOUR.
Need a place for your next meeting, wedding, reception, party, church
group, dinner, or family reunion? Whatever the occasion, our spaces can
meet your needs.
Rooms available with various capacities ranging from
20-200
Portable A/V system for presentations, movies, etc.
Wi-Fi access
Modern commercial kitchen
Fully handicapped accessible facility
Onsite parking and easy access
GIVE
Park setting and playground
Clean and reasonably priced
Catering available

Morning
Coffee
Join us for your morning coffee here at
the Center. Donations appreciated.

US A CALL AT (509) 527-3775
FOR MORE INFORMATION
OR FOR A TOUR

Game Area
Join others at the East end of the dining
room for games and cards. Choose from
those supplied by the Center, or bring
your own!

Monday-Thursday
7am-3pm

MONDAY-THURSDAY
7AM-10AM
WALLAWALLASENIORCENTER.ORG
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WALLAWALLASENIORCENTER.ORG
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NEW PARKING LOT!
We have a newly paved parking lot thanks to the City of Walla
Walla. Join us for Congregate Dining, the Adult Day Center, or
any other program at our Center and come see for yourself!

Senior Center
Friendship Network!
Connect with others in a safe and supportive environment!.ORG
GET INVOLVED
Social interaction can be hard to come by especially at a
distance. Making a new friend or being a support for someone
else is the best gift to have and to give. If you would like to
be a part of the friendship network, please provide your
information below and mail it back to us or drop it in our
mailbox. We will then match you with another participant!

YOUR INFO
Yes, I would like to be involved in the Friendship Network:
Name:
I prefer:
Telephone: (Your number)
Email: (Your email address)
USPS Mail: (Your address)
*Your personal information will only be shared with who you are
paired with.*
WALLAWALLASENIORCENTER.ORG
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Walla Walla Senior Center
720 Sprague St
Walla Walla, WA 99362
(509) 527-3775
FAX (509) 527-3776
wallawallaseniorcenter.org

Return Service Requested

YOU ARE LOVED

Find us on social media!
facebook.com/walla
wallaseniorcenter
.org
@wwseniorcenter

ext. 2
WALLAWALLASENIORCENTER.ORG
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