Dear Member,
Can you believe it’s already October? This is definitely my favorite
time of year. I love the colors! I love the fresh, crisp air! The chill
brings out warm sweaters! I Love sweaters! I love warm socks and
steaming cups of tea! (This is starting to sound like a Tom T. Hall
song). I love that the holiday season is just around the corner!
However, I know that not everyone looks forward to all this. The
cold weather brings a whole new set of issues. The holidays are
not a time for celebration but sorrow and possibly regret. It is
easy for discouragement and depression to set in and even easier
to hunker down instead of enjoying your life.
The way I see it, that is why Belgrade Senior Center is here. You
don’t need to feel alone. Please take advantage of all the Center
has to offer. Come for lunch, stay for Bingo. Play cards, take a fitness class. Sit around the table and chat over a cup of coffee. Just
come on over! If there is something you like to do but don’t see it
in our activities, let me know and we will see if there is a way to
start it! I promise, this time of year can look hopeful! Just come!
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Breakfast Club is BACK!
Come join us the 4th Thursday of
each month for breakfast.
Thus month: October 28th.
7:00-8:30. Order off the menu and let
us cook you a hot, delicious breakfast!
Menu items pricing ranges from $5.00-$7.00
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Corn Hole Tournament Report
Belgrade Senior Center made quite a showing at the Belgrade Chamber Corn Hole Tournament! We sold Strawberry Shortcake and Ice
Cream Bars and entered 2 teams to compete. John Van and Jeff Syc
teamed up and took 1st place. Marv Craver and Roger Hanshew
came in 3rd! There were 24 teams that competed. Our fellas all did
excellent!
Here a few pictures from the evening!

Marv & Roger
showing us
their skills!
3rd Place
Winner

1st Place Winner:
John Van & Jeff Syc

Dave, Ibis and Deener were part
of the concession team along
with Sophi Kauffman and Ellie
Slight. (not pictured)

Thank you to Ken & Diane Riedl for letting us use their awning and getting it
all set up for us! Thank you Kristi and Hannah from the Belgrade Chamber for
all your hard work and for giving the opportunity to be part of this fun event!

Special Lunch Events in October
October 7th:
Bavarian Pretzel/Cheese
Sauerbraten Short Ribs
German Potato Salad
Vegetables
Apple Strudel
October 22nd: Let’s Eat Pumpkins
Salad
Chicken Pumpkin Soup
Pumpkin Corn Bread
Spiced Pumpkin Cake
October 29th: Dress Up Pizza Party —come in Costume!
Followed by LINE DANCING!

Area IV Council On Aging Visit:
October 11, 2021
Come for lunch and hear about the different services
Area IV offers the senior community. We receive a
large portion of our nutrition funding from Area IV
but that is just the tip of the iceberg! Come and
hear all the ways they are working for YOU!
Call before 10:00 am to sign up for lunch: 388-4711

It’s Pumpkin Season
Here are some recipes for you to try!
Pumpkin Sausage Soup

1/2 teaspoon ground cinnamon
1 pound bulk Italian sausage
2 teaspoons Italian seasoning
2 cups sliced fresh mushrooms
1 medium onion, finely chopped 1 teaspoon ground turmeric
1/2 teaspoon ground ginger
4 garlic cloves, minced
1/4 to 1/2 teaspoon ground nutmeg
1 carton (32 ounces) unsalted
1/2 cup heavy whipping cream
chicken stock
1/3 cup cold water
1 can (15 ounces) pumpkin
1/3 cup cornstarch
1 tablespoon sugar or
2 cups shredded smoked cheddar cheese
sugar substitute equivalent
Directions
1. In a Dutch oven, cook sausage, mushrooms and onion over medium-high heat until sausage is no longer pink and vegetables are tender, 8-10 minutes, breaking up
sausage into crumbles; drain. Add garlic; cook 1 minute longer. Add stock, pumpkin,
sugar and seasonings. Bring to a boil; reduce heat. Cover and simmer 10 minutes.
2. Stir in cream. In a small bowl, mix water and cornstarch until smooth. Stir into pan. Bring to
a boil; cook and stir until thickened, 1-2 minutes. Add cheese; cook and stir until melted.

Black Bean & Pumpkin Chili

2 tablespoons olive oil
2-1/2 cups cubed cooked turkey
1 medium onion, chopped
2 teaspoons dried parsley flakes
1 medium sweet yellow pepper, chopped
2 teaspoons chili powder
3 garlic cloves, minced
1-1/2 teaspoons ground cumin
2 cans (15 ounces each) black beans,
1-1/2 teaspoons dried oregano
rinsed and drained
1/2 teaspoon salt
1 can (15 ounces) solid-pack pumpkin
Cubed avocado and thinly sliced
1 can (14-1/2 ounces) diced tomatoes,
green onions, optional
undrained
3 cups chicken broth
Directions
1. In a large skillet, heat oil over medium-high heat. Add onion and pepper; cook and
stir until tender. Add garlic; cook 1 minute longer.
2. Transfer to a 5-qt. slow cooker; stir in the next 10 ingredients. Cook, covered, on
low 4-5 hours. If desired, top with avocado and green onions.

Pumpkin Walnut Squares

1-3/4 cups all-purpose flour
1 can (15 ounces) solid-pack pumpkin
1/3 cup sugar
1 can (14 ounces) sweetened condensed milk
1/3 cup packed brown sugar
1 teaspoon ground cinnamon
1 cup cold butter, cubed
1/2 teaspoon salt
1 cup chopped walnuts
1/2 teaspoon ground allspice
2 large eggs, room temperature,
Confectioners' sugar, optional
lightly beaten
Directions
1. Preheat oven to 350°. Mix flour, sugar and brown sugar; cut in butter until crumbly. Stir in walnuts. Reserve 1 cup mixture for topping; press remaining mixture onto bottom and halfway up sides of a 13x9-in. baking dish.
2. In a large bowl, beat eggs, pumpkin, milk, cinnamon, salt and allspice just until
smooth. Pour into crust; sprinkle with reserved topping.
3. Bake until golden brown, 50-55 minutes. Cool slightly on a wire rack. Serve warm,
or refrigerate and serve cold. If desired, dust with confectioners' sugar. Store leftovers in the refrigerator.

Pumpkin Facts
In New Zealand and Australian English, the term “pumpkin” generally refers to the
broader category called winter squash elsewhere.
Pumpkins are native to North America and are widely grown for commercial use and
are used both in food and recreation.
The word “pumpkin” comes from the word “pepon”, which is Greek for “large melon,”
or something round and large.
The word “pumpkin” has no agreed upon botanical or scientific meaning, and is used
interchangeably with “squash” and “winter squash” in some areas.
Christopher Columbus is said to have carried pumpkin seeds back to Europe where
they eventually were grown.
An average pumpkin contains about 1 cup of seeds that can be salted and dried or
toasted to be used in bread and baked goods, or eaten out of hand as a snack.
Native Americans ate pumpkin flesh roasted, baked, boiled and dried. They ate pumpkin seeds and used them as medicine. The blossoms were added to stews and dried
pumpkin was stored for winter use. They even dried the shells and used them as
bowls and storage containers.
Pumpkin custard was the first dessert that the Pilgrims and Native Americans enjoyed at the early Thanksgiving celebrations.
The Pilgrims were known to make pumpkin beer by fermenting persimmons, hops,
maple sugar and pumpkin.
The biggest pumpkin pie ever made was over 5 feet in diameter and weighed over 350
pounds. It used 80 pounds of cooked pumpkin, 36 pounds of sugar, 12 dozen eggs and
took 6 hours to bake.
In early colonial times, pumpkins were used as an ingredient for the crust of pies, not
the filling.
Pumpkins were once recommended for removing freckles and curing snake bites.
The Connecticut field variety is the traditional American pumpkin.
Pumpkins are 90% water.
Native Americans flattened strips of pumpkins, dried them and made mats.
Native Americans called pumpkins “isqoutm squash.”

Pumpkin chunking is a competitive activity in which teams build various mechanical
devices designed to throw a pumpkin as far as possible.
The record for the world’s heaviest pumpkin, 1,190.5 kilograms, or 2,624.6 pounds, was
established in Belgium in 2016.
Canned pumpkin is often recommended by veterinarians as a dietary supplement for
dogs and cats that are experiencing certain digestive ailments.
Raw pumpkin can be fed to poultry, as a supplement to regular feed, during the winter to help maintain egg production, which usually drops off during the cold months.
Around 90% to 95% of the processed pumpkins in the United States are grown in Illinois.

Taken from Tons of Facts Website

Volunteer Opportunity
Gallatin Valley Packathon for Haiti
Friday & Saturday October 15-16, 2021
Gallatin Valley Packathon is a free, inter-generational
fun work event to relieve hunger for Haitian kids.
Help pack 6 tons of rice, bean, dehydrated vegetables
and vitamins into 75,000 school lunches for children
whose families cannot afford to feed them every day.
Pre-register for a 2 hour packing session at Gallatinvalleypackathon.org
then join the packing at Hope Lutheran Church, 2152 West Graf Street,
Bozeman, MT.
For more information, contact Kay at 210-913-1331. Funding for packing
ingredients can be donated at gallatinvalleypackathon.org.

Friendship Update
Last month, Anna Omdahl wrote a beautiful tribute to friendship and more
specifically, her friendship with Pauline Sessions. Anna’s writing was so timely
because Pauline passed away on September 18th. Pauline served on the Board
here at the Center, was a faithful card player and devoted friend.
We have lost several of our members this past year. Although this may not be
a comprehensive list, we would like to acknowledge these precious folks who
were an important part of the Belgrade Senior Center.
Beverly Bryan

Shirley Jones

Charlie Soha

Sen Heiskell

Doris Gibson

Valerie McCoy

Ernie & Doris Hoffman

Bob Makoutz

Clyde Pack

Janelle Barnett

Dan McCrea

Bill Smith

Please let us know if there are others who have passed away during this last
year and half. We would appreciate any updates you may have.

“How many slams in an old screen door? Depends how loud
you shut it. How many slices in a bread? Depends how thin
you cut it. How much good inside a day? Depends how good
you live ’em. How much love inside a friend? Depends how
much you give ’em.” – Shel Silverstein
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Pancake Breakfast & Float
Fall Festival
October 2, 2021
7:00 am - 10:00 am
10:00 am: Parade
Contact the center if you would like to help with
and/or ride the float! 300-4711

