Greetings From the
Rohnert Park
Senior Center!

One of the things we usually include in the December newsletter are
membership forms. Since the Senior Center is still closed until further
notice, memberships will not need to be renewed at this time. We will send
out membership renewals once the Senior Center reopens.
Although this holiday season will look different, we still have a couple
things planned that we hope will get you in the holiday spirit. Do you have
a dog or cat who would appreciate a free holiday goody bag from the
Rohnert Park Animal Shelter? See pg. 5. Do you like free hot chocolate and
cookies? See pg. 7.
Wishing you a safe and healthy holiday season!
Amanda Foley
Community Services Supervisor
afoley@rpcity.org
707-585-6784

Council on Aging Food Distribtion

In lieu of congregate meals, Council on Aging is providing weekly meal
pack pick ups outside of the Senior Center. During the weekly distribution,
seniors are able to pick up 5 meals. Please see information below.
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What have you been doing while at home?
Have you been coloring? cooking? sewing?
you!
you!

Send us pictures of how you've been staying
busy and we will include it in next month's
newsletter!

Pictured Above: Performing Arts
Supervisor, Sheri Lee Miller, enjoys
spending her down time with her
grandson, Luis.

Do you have pets keeping you
company at home?
Send us pictures and we will
include your furry friends in
next month's newsletter!
E-mail pictures to Amanda at afoley@rpcity.org
Need help in learning how to e-mail pictures?
Call Amanda at 585-6784 and she will walk you
through it!

Pictured left: Senior Center Member, Michael Arvin
enjoys riding his motorcycle to Senior Center drivethru events. We hope you liked the pumpkie pie!

Animal Shelter
Holiday Giveaway

WOULD YOU LIKE A HOLIDAY GOODY BAG FROM THE ROHNERT
PARK ANIMAL SHELTER FOR YOUR DOG OR CAT?
E-MAIL AMANDA AT AFOLEY@RPCITY.ORG OR CALL 707-585-6784
TO GET YOUR NAME ON THE LIST. THE DEADLINE TO SIGN UP IS
DECEMBER 11TH.
BAGS WILL BE AVAILABLE FOR PICK UP OUTSIDE OF THE SENIOR
CENTER ON DECEMBER 18TH.

COVID-19 TESTING IN
ROHNERT PARK

SNICKERDOODLE
COOKIES
Recipe Courtesy of www.foodnetwork.com

INGREDIENTS

1/2 cup salted butter, softened11/2 cup vegetable shortening

PROCEDURE

Preheat oven to 400 degrees F.
1

1 1/2 cups plus 2 tablespoons
sugar
2 medium eggs

In a large bowl, combine the
2

butter, shortening, 1 1/2 cups
sugar and the eggs and mix

2 3/4 cups all-purpose flour

thoroughly with an electric mixer

2 teaspoons cream of tartar

on medium speed until creamy

1 teaspoon baking soda

and well combined, 1 to 2

1/4 teaspoon fine salt

minutes. Sift together the flour,

2 teaspoons ground cinnamon

cream of tartar, baking soda and
salt, and stir into the shortening
mixture
In a small bowl, stir together the
3

remaining 2 tablespoons sugar
with the cinnamon.

PREP TIME

Prep | 15 m
Cook | 20 m
Makes | 4 dozen

Shape the dough into 1 1/2-inch
4

balls (1 tablespoon per ball), and
roll each ball in the cinnamonsugar. Arrange the dough balls 2
inches apart on ungreased cookie
sheets. Bake two sheets at a time
until the edges of the cookies are
set but the centers are still soft, 8
to 10 minutes, rotating the sheets
halfway through. Transfer the
cookies to wire racks for cooling.

Thank you for reading this
newsletter! If you have any
suggestions of what you may like
to see in the next issue, send
suggestions to afoley@rpcity.org
The next issue will be distributed
January 5th.

