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Happy Thanksgiving!

Tues
Rent Due Large Item Pickup
9 10 11 12 13 14 15
CLOSED
Veterans Day
Last Day To Pay Rent ‘
18 19 20 21 22
Spray Day Board Mceting I
P
26 27 28
CLOSED CLOSED




Elk City Meals On Wheels b B Dtnin ¢ Room .Hoursa-f.f‘ff
1510 W. 9th

580-225-582I R AN

Tues Wed Thurs
*Bingo®
N 2 5 6 , 7
owboy Stew Potato Beef Casserole BBQ Smoked Sausage Salisbury Steak Biscuits & Gravy
Salad Carrots Macaroni & Cheese Mash;d Potla;oes &tG'a"y Home Fries
Cornbread y R°l“ o MxagVexplen - sliced Tomatoes
Pears ineapple Cake Blackberry Cobbler Vanilla Pudding Dessert
e
: 31 12 13 14
Spaghetti Red Beans & Rice Soft Chicken Tacos
Corn . Stuffed Bell Pepper Casserole ;i ;
salad CLOSED Pickled Okra Centfawer Spanish Rice
Garlic Bread Veterans Day Cornbread Roll Refried Beans
Apricots Dump Cake Blueberry Fluff Dessert
U Goulash A6 Beef Tips 19 philly Cheeseburger 29 Potato Soup 21 King Ranch Casserole
Broccoli Mashed Potatoes Sub Salad Ranch Beans
Braadstick Sweet Peas “OOR Potato Wedges Breadsti'ck Salad
L Puddi Roll V“\.lgg‘ Green Beans Pumpkln Tortilla ChIPS
emon Pudding Cherry Fluff Coolies Cheesecake Dessert
aw J ' v ake substitutions. Canola Oilis used in all fried foods :
24 E 26 _ 27 28
Beef & Cheese Tortillini || Crispy Chicken Sandwich Turkey & Dressing CLOSED
Italian Veggies Tater Tots Gravy CLOSED
Garlic Bread Cucumber Salad SWesERotHtoes Happy Thanksgiving!
Applesauce Chocolate Pudding Green Bean.Cas:serole PP
Pumpkin Pie




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 November 28th for
Thanksgiving.

o |f the 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 heavy whipping 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. | 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 bowl with 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.




PLEASE WELCOME
OUR NEWEST TEAM
MEME

BERS AT ECHA!

JOHN TRAVIS ROSS ROBERTSON

Maintenance Supervisor Maintenance Technician
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