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�

October is... �

Breast Cancer Awareness Month �

Computer Learning Month �

National Pasta Month �

National Popcorn Popping Month �

National Diabetes Month �

Physical Therapist Month �

National Pizza Month �

National Arts & Humanities Month �

Adopt a Shelter Dog Month �

ABOVE:  The button craft was a hit! Hope to see you at 

our next craft event. See our Calendar of Events on page 6 

for dates and times.�

 Pink Day at �

The Gathering Place�

October 13th �

�

 Wear pink to honor 

those we have lost to 

Breast Cancer. �

�

*You will be entered into 

a drawing to win a �

Papa J’s giftcard.�



 �
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Nancy Mullen Call, President 

Leo Hughes, Interim Secretary 

Pamela Howe-Perry   

Rosemary Russell 

Linda Ringleka 

Ronald Dykstra, Vice President 

Deborah Rogers, Treasurer 

Ingrid Turner 

Paul Turner�

NEWSLETTER SUBSCRIPTION FORM 

 

NAME ______________________________________________  DOB: _____/_____/_____ 

 

ADDRESS _________________________________________________________________  

 

CITY/ST/ZIP _________________________________________     DATE ____________  

 

EMAIL ____________________________________________________________________  

 

If you would like a copy of this newsletter mailed to your home OR emailed to you each month, please mail 

this form to the Benzie Senior Resources office, 10542 Main St, Honor, MI 49640. For annual mailing the 

subscription fee is $10.00. There is no charge for emailing. Subscription expiration dates are listed on the 

bottom of the mailing label. You can also find this newsletter on our website at benzieseniorresources.org 

under the NEWS tab, at our Benzie Senior Resources office and at The Gathering Place. 
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BENZIE SENIOR RESOURCES  

BOARD OF  DIRECTORS  

�

THE SENIOR SCOOP IS A MONTHLY 

PUBLICATION BROUGHT TO YOU BY: 

 

Benzie Senior Resources 

10542 Main Street 

Honor, MI  49640 

 

 Douglas Durand, Executive Director  

  

Dawn Bousamra, Assistant Director/ Editor 

 

Angela Haase copy/finish edits 

Benzie Senior Resources is funded by Benzie County residents through 

a property tax millage, federal and state funds through the Aging & 

Adult Services Agency, Area Agency on Aging of Northwest Michigan,  

and private donations and grants from GT Band of Ottawa and  

Chippewa Indians 2% Allocation, Benzie County Community Chest, 

Delta Dental Foundation, Grand Traverse Regional Community  

Foundation, Benzie County Sunrise Rotary Foundation, Cherryland 

Cares and Meals on Wheels of America. Benzie Senior Resources will 

not  discriminate against any individual or group because of race, sex, 

religion, age, national origin, marital status, disability, or political beliefs. 

DIRECTORY 

 

 

Phone: 231-525-0600 or 

Toll Free: 888-893-1102 

Fax: 231-325-4855 

Email:  

info@BenzieSeniorResources.org  

Website: www.BenzieSeniorResources.org 

facebook:  @benzieseniorresources.org 

The Gathering Place: 231-525-0601 

 

Benzie Senior Resources Office Hours 

 

Monday − Friday: 8:30 a.m. – 4:00 p.m. 

 

The Gathering Place Senior Center Hours 

are Monday — Friday 8:00 a.m.— 4:00 p.m. 

with exception to special events and  

inclement weather.  
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�

Hello Friend and Happy Fall!�

�

Here comes October with its beautiful colors and crisp mornings! One of my favorite fall activities is to go to a 

farm that has a large pumpkin patch, corn maze and especially homemade donuts and cider! In fact, my wife 

and I took our two grandsons to Lewis Adventure Farm and Zoo September 18

th

. It was a beautiful September 

day and has usual, they wore me out! Bonus, we brought home some homemade cinnamon �

donuts and apple cider! �

�

With the transition to fall, it’s also a transition for Benzie Senior Resources. Our new fiscal year begins starts 

October 1

st

, and we begin planning for the following programs once again:�

�

� Medicare Open Enrollment begins October 15th, and this is especially an important time to have your 

� Medicare Prescription Plan reviewed. Please refer to page 10 of this newsletter for more information. 

� We will also be planning for the upcoming Snow Removal Program. �

�

� Also, beginning October 1

st

, for those who come to The Gathering Place Senior Center for lunch, you 

� will need to complete a National Aging Program Information System (NAPIS) form. �

I know that many of you are thinking since we just reopened the Senior Center back on July 6

th

, “Why are we 

being asked again to complete the NAPIS form again?”  Well, the short answer is that it has always been a    

requirement that begins October 1

st

 of each year and is mandated by the federal government for several reasons. �

�� To track how many meals and people are served;�

�� To better understand the needs and situations of the people we serve;�

�� To help evaluate the effectiveness of our services; and�

�� To help our Legislators set priority funding for the Older Americans Act Programs.�

�

We are committed to protecting your confidential information.�

BSR submits this information to the State of Michigan Aging and Adult Services Agency to receive funding. 

When we enter your information, it is in a secure database, and your name is assigned an ID number.� This �

information is only used in the data to describe the demographics of the population using this state and federally 

funded services. It is never shared with any other agency. So, please complete the NAPIS Form when asked to 

do so by the front desk volunteers or Susan. It is important that everyone cooperates. �

�

I want to touch base about the most recent updates with COVID�19. MDHHS and the CDC is strongly �

encouraging people to mask no matter their vaccination status. Currently, Benzie County is at a HIGH RISK for 

Community Transmission of COVID�19. At this time, I want to strongly encourage/ recommend to everyone 

to wear a mask when inside The Gathering Place Senior Center and our Administrative Office. The only 

time that wearing a face mask is not necessary is to eat and drink. I would like to remind everyone that if things 

change with the regulations, we will be keeping you posted. So please keep in mind that the rules with all of 

this can change and will be posted on the front door of TGP and the BSRAdministrative Office, and on our 

website and Facebook page.  �

�

We are working hard to ensure your safety and the safety of our staff and volunteers, and I really do �

appreciate your patience.�

�

Take care, Doug�

From Our Director 
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October Menu Our meals meet 1/3 of the recommended daily allowance nutrition requirements (RDA) 

Monday Tuesday Wednesday Thursday Friday 

�

Lunch ~ $4.00 �

suggested 

donation for age 

60 and older.  �

�

Under 60 ~ $7.50�

�

Caregivers under 

60 are $5.00�

Lunch inside or �

on our patio �

11:30am �1:00pm.�

 Takeout meals 

available ~ please 

order in advance.�

 �

Call 231.525.0601�

�

Menu is 

subject to 

change based 

on product 

availability�

1�

Roasted Veggie 

Lasagna�

Key West 

Vegetable Blend�

Steamed Sweet 

Corn�

Soft Baked Bread 

Sticks�

Fresh Banana�

4�

Seasoned Beef Taco 

Bar�

Authentic Refried 

Beans�

Oven Baked Pears�

Tortilla Chips with 

Fire Roasted Salsa�

5�

Classic Beef 

Stroganoff�

Oven Roasted Brussel 

Sprouts�

Steamed Parisian 

Carrots�

Stoneground Wheat 

Bread�

Fresh Plums�

6�

Spaghetti with Hearty 

Meat Sauce�

Capri Vegetable 

Blend�

Steamed Sweet Peas�

Whole Wheat Garlic 

Toast�

Diced Peaches�

7�

Pecan Encrusted 

Tilapia�

Oven Baked Tater 

Tots�

Normandy Vegetable 

Blend�

Stoneground Wheat 

Bread�

Fresh Banana�

Homemade Coleslaw�

8�

Slow Roasted Beef�

Herbed Mashed 

Potatoes�

Malibu Vegetable 

Blend�

Stoneground Wheat 

Bread�

Pineapple Tidbits�

Birthday Cake Bites�

11�

Crispy Cod 

Sandwich�

Sweet Potato Bites�

Japanese Vegetable 

Blend�

Classic Fruit Cocktail�

12�

Creole Style Chicken 

Gumbo�

Black Eyed Peas with 

Bacon�

Steamed Spinach�

Stoneground Wheat 

Bread�

Diced Peaches�

13�

Homestyle Turkey 

Stew�

European Vegetable 

Blend�

Steamed Sweet Corn�

Fresh Baked Biscuits�

Cranberry Applesauce�

Classic Pumpkin Pie�

14�

Beef Stir�fry over 

Rice�

Crispy Egg Roll�

Asian Vegetable 

Blend�

Lucky Fortune 

Cookie�

Mandarin Oranges�

15�

Classic Chicken 

Cacciatore�

Italian Style Green 

Beans�

Steamed Parisian 

Carrots�

Whole Wheat 

Garlic Toast�

Diced Pears�

18�

Pineapple Dijon 

Baked Ham�

Whipped Sweet 

Potatoes�

Scandinavian 

Vegetable Blend�

Sweet Hawaiian 

Rolls�

Classic Applesauce�

19�

Hawaiian Style 

Chicken & Rice�

Caribbean Vegetable 

Blend�

Steamed Broccoli 

Florets�

Stoneground Wheat 

Bread�

Tropical Fruit Blend�

20�

Baked Penne with 

Italian Sausage�

Sicilian Vegetable 

Blend�

Pesto Infused 

Cauliflower�

Whole Wheat Garlic 

Toast�

Apricot Halves�

21�

Cincinnati Style 

Chili�

Steamed Sweet Corn�

Oven Baked Peaches�

Stoneground Wheat 

Bread�

22�

Rosemary Garlic 

Roasted Pork�

Herb Buttered 

Potatoes�

Southern Style 

Succotash�

Stoneground Wheat 

Bread�

Fresh Banana�

25�

Classic Hot Beef 

Sandwich�

Herbed Mashed 

Potatoes�

Steamed Cauliflower 

Florets�

Fresh Cut Oranges�

26�

Homestyle Goulash�

Steamed Sweet Peas�

Steamed Parisian 

Carrots�

Stoneground Wheat 

Bread�

Fresh Cut Oranges�

Soft Pretzel�

27�

Country Breakfast 

Skillet�

Savory Sausage Links�

Oven Baked Spiced 

Apples�

28�

Hand Breaded 

Baked Chicken�

Parmesan Garlic 

Mashed Potatoes�

California Vegetable 

Blend�

Pineapple Tidbits�

29�

Classic Chicken 

Marsala�

Oven Baked Potato�

Italian Vegetable 

Blend�

Whole Wheat 

Garlic Toast�

Fresh Grapes�

�

We accept cash, �

Visa, Mastercard 

and Discover. �

Personal Checks 

also accepted 

made out to BSR. �
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�

The Kitchen Uncovered 

�

�

   �

We are all very proud of all the delicious and nutritious food that come out of our kitchen each day. The �

majority of everything we make is made from scratch. These recipes were created, tested, and tweaked by us. It 

is a constant process based on feedback from staff and clients alike, as well as our regional dietitian. I think the 

results speak for themselves. There is also a less glamorous side of our nutrition program that deserves some �

attention, as well��it is the limited use of processed food. �

��

Processed food has a bad reputation. It is known to be loaded with preservatives, fats, sodium, and sugars. Many 

times, these foods hardly resemble the original product or ingredient that was used. Like we do here, I highly 

recommend always defaulting to from�scratch cooking whenever possible. Sometimes though, in order to keep 

such a varied and expansive selection of the menu items we offer, we occasionally must opt for a processed 

item. Some of the reasons we may do so is because there isn’t the staff available to make something �

labor�intensive from scratch. Other times it is a distribution problem. There are many items that are either not 

available at the time we need them, or in some instances not available anymore. The global supply chain is in 

chaos and likely will be for quite some time. Also, some items are simply too specialized. For example, we 

won’t be grinding our own sausage to smoke anytime soon. �

��

With all that said, there is still a lot of pride involved with sourcing, procuring, and incorporating new menu 

items. It can be a very overwhelming process��which is why other agencies or businesses keep less than �

desirable items on their menus forever. There can be hundreds of items to investigate. There are price, nutrition, 

availability to consider. There are different cooking options�� local vs imported, even sustainability standards to 

consider. There is the testing of new items, listening to both positive and negative feedback, and adjusting or 

starting over in order to get the best fit for our nutrition program. �

��

Today we are serving a pecan encrusted tilapia. (September 9

th

) This is a great example of our procuring a �

processed food that meets our standards because grinding the pecans, seasoning and hand�breading 300 some 

tilapia filets isn’t feasible for just one meal here. However, after searching through countless fish products �

ranging from ground up dinosaur�shaped nuggets to fine dining quality fresh caught fish, we have a great �

product that is a whole muscle filet, with a healthy whole grain and pecan breading that is fairly easy to prepare 

and doesn’t break the bank. Now as long as this product isn’t suddenly discontinued due to hurricanes, ports �

under quarantine, or lack of factory workers, we are all set. We hope you enjoy! (We’re serving this again �

October 7

th

)�

��

Take care,�

�

David Main�

Executive Chef  �
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October Calendar of  Events 

Monday Tuesday Wednesday Thursday Friday 

    1 

9:30 BUNCO 

10:30 Thompsonville 

Lunch & Music 

11:30-1:00 Lunch 

1:30 Wii Bowling 

4 

10:00 Stretching & 

Balance  

11:30 Lunch—

Music with Lester 

5:30  Zumba 

 

 

5 

10:30 Music by  

The Melody  

Makers 

11:30-1:00  Lunch 

3:30 Chair Yoga 

6 

8:30 Zumba 

11:30-1:00 Lunch 

12:30 Bingo 

7 

10:00 Craft with  

Susan 

11:30-1:00 Lunch 

1:30  BUNCO 

 

 

8 

9:30 BUNCO 

11:30-1:00 

Lunch—October  

Birthday  

Celebration 

1:30 Wii Bowling 

 

11 

10:00 Stretching & 

Balance  

11:30 Lunch 

1:30 Craft—Dollars 

by Debbie 

5:30  Zumba 

12 

10:30 Music by  

The Melody  

Makers 

11:30-1:00 Lunch 

3:30 Chair Yoga 

13 

PINK DAY! 

 

8:30 Zumba 

11:30-1:00  Lunch 

12:30 Bingo 

 

14 

10:00 a.m.—Flu 

Shot Clinic 

11:30-:100 Lunch 

1:30  BUNCO 

 

 

 

15 

9:30 BUNCO 

11:30-1:00 Lunch 

1:30 Wii Bowling 

18 

10:00 Stretching & 

Balance  

11:30-1:00 Lunch—

Music with Lester 

1:00 Movie  

Monday 

5:30 Zumba 

 

19 

10:30 Music by  

The Melody  

Makers 

11:30-1:00 Lunch 

3:30 Chair Yoga 

20 

8:30 Zumba 

11:30-1:00  Lunch 

12:30 Bingo 

21 

10:00 Craft with  

Susan 

11:30-1:00 Lunch 

1:30  BUNCO 

22 

9:30 BUNCO 

11:30-1:00 Lunch 

1:30 Wii Bowling 

 

 

25 

10:00 Stretching & 

Balance  

11:30-1:00 Lunch 

1:30 Calligraphy 

with Lester 

5:30 Zumba  

26 

10:30 Music by  

The Melody  

Makers 

11:30-1:00 Lunch 

3:30 Chair Yoga 

27 

8:30 Zumba 

11:30-1:00  Lunch 

12:30 Bingo 

28 

10:00 Book Group 

11:30-1:00 Lunch 

Cider and Donuts 

Social 

1:30  BUNCO 

29 

9:30 BUNCO 

11:30-1:00 Lunch 

Halloween Party! 

1:30 Wii Bowling 
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