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Large Item Pickup
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6,

17

Mbn

Cowboy Stew
Salad

Cornbread
Pears

Spaghetti
Corn
Salad

Garlic Bread
Apricots

Goulash
Broccoli
Breadstick

Elk City Meals On heels
1510 9111

580-2'25$8'21

Tues

Potato Beef Casserole
Carrots
Roll

Pineapple Cake

11

CLOSED
VeteransDay

Beef Tips18
Mashed Potatoes
Sweet Peas •vooRRoll

Cherry Fluff

Wed

BBQ Smoked Sausage
Macaroni & Cheese

Mixed Veggies
Blackberry Cobbler

12
Red Beans & Rice

Pickled Okra
Cornbread
Dump Cake

19 Philly Cheeseburger
Sub

Potato Wedges
Green Beans

Cookies

Thurs

*Bingo*

Salisbury Steak
Mashed Potatoes & Gravy

Brussel Sprouts
Roll

Vanilla Pudding

13

Stuffed Bell Pepper Casserole

20

Cauliflower
Roll

Blueberry Fluff

Potato Soup
Salad

Breadstick
pumpkin

Cheesecake

ming Room I-lours

Mon-Fri 11:00
am-1:00 pup
Reg Meals So
Sr.Cil izeuMea

Fri

Biscuits & Gravy
Home Fries

Sliced Tomatoes
Dessert

14
Soft Chicken Tacos

Spanish Rice
Refried Beans

Dessert

21 King Ranch Casserole

Lemon Pudding

24
W eserve the ri htto make substitutions. Canola Oil is used in all fried foods

5

Crispy Chicken Sandwich
Tater Tots

Cucumber Salad
Chocolate Pudding

26
Turkey & Dressing

Gravy
Sweet Potatoes

Green Bean Casserole

Pumpkin Pie

7

CLOSED

Happy Thanksgiving!

28
Beef & Cheese Tortillini

Italian Veggies
Garlic Bread
Applesauce

Ranch Beans
Salad

Tortilla Chips
Dessert

CLOSED



ANNOUNCEMENTS

• Please make sure any guests that come to visit
are parking in the overflow parking.

• Make sure you are disconnecting your outside water
hoses.

• The office will be closed Thursday November
27th and Friday November28th for
Thanksgiving.

Ifthe weather gets below freezing don't
forget to open up cabinet doors

• REMEMBER, all pets need to be on a leash and
pick up after them!

• If you are up for recertification, please come
to the office and sign your lease. If you were
due for recert in October and have not signed

your lease please do so ASAP.



No Bake Pumpkin
Cheesecake

Ingredients
Gingersnap Cookie Crust
2 cups (200g) gingersnap cookie crumbs*
1/4 teaspoon each: ground ginger and ground cinnamon
6 Tablespoons (85g) unsalted butter,melted
1/4 cup (50g) granulated sugar or brown sugar (packed)
Cheesecake
1 cup (240ml) cold heavy cream or heavywhipping cream
16 ounces (452g) full-fat brick cream cheese, softened to room temperature
1 cup (226g) pumpkin puree*
3/4 cup (90g) confectioners' sugar
1/4 cup (50g) packed light or dark brown sugar
1 teaspoon pure vanilla extract

2 teaspoons store-bought or homemade pumpkin pie spice*
1/2 teaspoon ground cinnamon
1/8 teaspoon salt

Optional Toppings
Whipped Cream and/or Salted Caramel

Instructions

Make the crust: Stir the gingersnap crust ingredients together. Pour into a 9-inch or
10-inch springform pan and pack in very tightly. The tighter it's packed, the less likely it
will fall apart when cutting the cheesecake. I recommend using the bottom of a
measuring cup to pack it into the bottom and up the sides. You can watch me do this in
the video above. Freeze for 10-20 minutes as you prepare the filling.
Make the filling: Using a hand mixer or a stand mixer fitted with a whisk attachment,
whip the cold heavy cream into stiff peaks on medium-high speed, about 4 minutes. Set
aside.

Using a hand mixer or a stand mixer fitted with a whisk or paddle attachment, beat the
cream cheese on medium speed until perfectly smooth and creamy. Scrape down the
sides and up the bottom of the bowlwith a silicone spatula as needed. Add the pumpkin,
confectioners' sugar, and brown sugar and beat on medium-high speed until combined.
Scrape down the sides and up the bottom of the bowl as needed to help combine. Add
the vanilla extract, pumpkin pie spice, cinnamon, and salt and beat until combined,
creamy, and smooth. Make sure there are no large lumps of cream cheese. If there are
lumps, keep beating until smooth.

Using your mixer on low speed or a silicone spatula, fold the whipped cream into the
cheesecake filling until combined. This takes several turns of your silicone spatula.
Combine slowly as you don't want to deflate all the air in the whipped cream.
Remove crust from the freezer and spread filling into crust. Use an offset spatula to
smooth down the top.

Cover tightly with plastic wrap or aluminum foil and refrigerate for at least 8 hours and
up to 2 days.
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PLEASE WELCOME
OUR NEWEST TEAM
MEMBERS AT ECHA!

JOHN TRAVIS
Maintenance Supervisor

ROSS ROBERTSON
Maintenance Technician
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'BugSpnagingSchedule
January, March,

May, July,
September,
November

Elderly Section
Third Tues Of Month

GINNIE PL

501
502
503
504
505
506
507
508
509
510
511

512

W 8TH

1502
1504
1506
150B
1510
1512
1514
1516
1602
1604
1606
1608
'610
1612

W 9TH
1501

1502
1503
1504
1505
1506
1507
150B
1509
1511
1512
1513
1514
1515
1516
1517
1518
1519

1520
1521

1522
1523

1525
1526
1527
152B
1529

S LUSK

505
507
509
511
601
603
605
607
609
611

613
615
617
619
621
623

NICHOLS

502
504
505
506
507
508
09
510

512
513
514
515
516
517
519
521
523
525
527
601
602

604
605
607
609
611

613
615

W 10TH

1702
1703
1704
1705
1706
1707
1708

1711

m3
1714
1715
1716

1717
1719
171?
1720
1721

1723
1725
17?7
1729

1733
1735

W 9TH

1700
1701
1702
1703
1704
1705
1706
1707
1708
1709
mo
1711
1712
1713
1714
1715

W 8TH

161B

1620


