Daily Activities
December 2025
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Please note that holiday hours may effect
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Something to think
about é

i Senior Center |
i of Excellence |

Certified by the N.C. Division
of Aging and Adult Services

Health and
Human Services

THE SENI

OR
December 2025

Your source of current news and
information from the
COA-Neal Center
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I heard the bells on Christmas
Day
Their old, familiar carols play,

i at t ;
(; Ik % f t And wild and sweet
oult || i The words repeat
o Of peace on earth, good-will to
auzt

men!

- Henry Wadsworth Longfellow




Special Events
December 2025
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The Neal Center/Council on Aging

| Senior Center |

100 T.R. Hatrris Drive
Shelby, NC 28150
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%W%% Hours of Operation: 1 2 3 4 5
Monday-Thursday, 8:00 am5:00 pm
Erid 8:00 1:00 Chat in the Lobby
riday, 8:00 am-1: m i
Y P 10 anfi 12 pm Fun Friday Bingo
9:30 anfi 10:30 am
Main Phone Number: 704-482-3488
Weather Line: 704-481-7398
8 9 10 11 12
"To maintain the Senior Center as a focal point, promoting aging as a natural process,
by opening doors that improve the quality of life of older adults in Book Mobile
10:30
Cleveland County." o
Neal Center Staff
Heather Ledbetter Dolores Ashworth 15 16 17 18 19
Executive Director Volunteer Coordinator _ _ _
Chat in the Lobby Fun Friday Bingo
Teresia Ladd Priscilla Harrell 10.am12 pm 9:30 anh 10:30 am
Finance Director Nutrition Coordinator
Daniel Dedmon Jane Wright 22 23 24 25 26
Program Director Administrative Secretary Closed Closed Closed
Merry Christmas
Nickie Allen Stephanie Baxter
Bookkeeper Maintenance 29 30 31 1 2
Closed Closed Fun Friday Bingo
Happy New Year 9:30 anii 10:30 am
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As we reach the end of the year we would

FIND SANTA'S REINDEER|

LVCADEUJSTZKIEKSGER like to take a moment and thank all of our
h AL S ERRS LN EROS volunteers. Each one of you play an
DOPPFGCGARUKLJOGE

VUWGOETODDTRTRTRD important role in our organization.
CQALCRENNODZDN In service of others, we stand together to
FEREESESEENNNMN help those in our community that need us
g ;I ? 2 Ib; \If E i f) g ? g i i most. Thank you, never seems like enough.
PVKTENTIOCGCIXEGTET We hope that each of you have a
X YTQLAEEWSMFRY Merry Christmas , and we look forward to a
8 I BECERREBEEZLONEN New Year together.

g UNBESESORNIBSBCHNEBD

WOOGRVZSNVOQSTLN “IF YOU ALWAYS

I WMHLGGNSBHENJ GIVE, YOU WILL

Reindeer Dagher Dancer Prancer Vixen ALWAYS HAVE.” *

Comet Cu‘)id Denner Blitzen P\udC‘IFh -Chinese Proverb
Take a moment to reflect

| on all you have given this
’ -» » » » N past year and know that

you are making a profound

difference. AL@
Qi -




Christmas
Open Hours

24 DECEMBER 25 DECEMBER

CLOSED CLOSED

26 2R DO sooam-sem
CLOSED :

BINGO - REGULAR

DECEMBER

DECEMBER 31
SAM-5PM CLOSED

JANUARY
CLOSED

o 2 JANUARY
S8AM-1PM

Neal Senior Center

www.nealseniorcenter.org

~ Kick-off

Thursd
Jgrrfggy Visual Arts
2:00 PM Literary Arts

Heritage Arts
Pertorming Arts

100 TR Harris Drive, Shelby, NC
Questions? Call 704-481-7387



GET READY FOR
2026 SENIOR GAMES
JOIN US FOR KICK-OFF

JAN 29 2:00PM THURSDAY

NEAL SENIOR CENTER
100 TR HARRIS DRIVE SHELBY NC

b A
QUESTIONS?
CALL 704-481-7387
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CHRISTMAS
INVENTORY

HANDMADE ITEMS
RADA KNIVES
SOUTHERN FLAVORING

NEAL SENIOR
CENTER
100 TR HARRIS DR
SHELBY, NC 28150

STOCKING
STUFFERS

LOTIONS

SNACKS &
DRINKS




@ NEAL SENIOR CENTER

IT'S COFFEE

10:00AM
TO 12:00PM

—

L
COFFEE //
GOOD VIBES 5 —3 6\
PASTRIES

&,
DEC 3*° & 17™ “

7

Neal Senior Center
Address: 100 TR Harris Drive Shelby, NC 28150
For information: 704-482-3488

lanuary 22, 2026

Advanced Tickets until Jan 20" - $6
Tickets at the door - $8

¢ %
Doors open for seating at 5:30 pm

Music provided by Union Express

Neal Senior Center
100 TR Harris Drive Shelby, NC 28150
704-482-3488




NEAL SENIOR CENTER

ALKING
CLUB

Join Us weekly for a
fun Walking Club

STARTING

JAN 7

9:00 AM
MEET US IN THE LOBBY!

Lace up your sneakers
and join us for our weekly
walking club!

100 TR HARRIS DRIVE
SHELBY, NC 28150
704-482-3488

o A Y
N

;fo ¢, PLEASE JOINUS FOR &

FUN BINGO

Friday, December 5 at
Q:30AM
Sponsored by Senior TLC

Friday, December 19 at 9:30AM
o Sponsored by VIA Health
Partners

Neal Senior Center
100 TR Harris Drive
Shelby, NC 28150

S




Neal Senior Center
Writing Club

Invites YOU to Join Our Group!

Do you love to write? Want to explore your creative side?
Come be part of a fun and encouraging community
of writers!

When: Every Friday, 10:00 - 11:00 AM
Where: Neal Senior Center

Our Purpose:

% To have fun writing and reading together
* To encourage creativity and imagination

* To learn all varieties of creative writing—from prose
to poetry and beyond

* To publish anthologies and books of our members’
writing

* To contribute articles, poetry, and stories to
The Front Porch Magazine

Everyone has a storehouse of memories and experiences
just waiting to be released on paper. Some of our parents
left their stories behind for us — now it’s our turn to leave
stories for our children and grandchildren.

We'll help you write your memories, memoirs, or creative
pieces — and even guide you in getting them published!

Come check us out — you’ll be inspired to start writing your story today!

BeFit

Be TheBest
Version Of You

Join us in 2026

Recreation
Room —<
Full Curves Circuit
Treadmills
Stationary Bike
Billiards

Ping Pong
Fithess

Classes —-
Zumba

Tai Chi

Chair Volleyball
Chair Yoga

& Morell

Neal Senior Center

e 704-482-3488

*

o 100 TR Harris Drive Shelby, NC 28150
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Will return in Jan 2026
Veterans Support - Jan 13
Ladies Support - Jan 27
10:00 am

THIS IS HOW

[ YoU GET oN

THE NICE LIST! / S

5%

BLOOD SUGAR
CHECK

Provided by Hopscotch Primary Care

DECEMBER 10, 2025
10:30 AM TO 12 PM
NEAL SENIOR CENTER

100 TR HARRIS DRIVE
SHELBY, NC 28150
704-482-3488



HELP FILL OUR
FOOD PANTRY

=
BRING YOUR ITEMS TO THE NEAL SENIOR CENTER
100 TR HARRIS DRIVE, SHELBY
MONDAY-THURSDAY, 8 AM - 5 PM
FRIDAY, 8 AM -1 PM

Perishable and expired food items
cannot be accepted.

Cream Cheese Squares

Ingredients
Crust: 1 box yellow cake mix, 1 stick butter, meltedl,egg
Filling:
1 | b powdered (confectioner ds) s2eggsltspvdnillalegracb z )
Optional: 1 tsp coconut extract (if desired)
Instructions
1. Preheat oven t@50° F.
Line a13x9-inch baking pan with aluminum foil or parchment paper. Spray well with cooking spray.
Make the Crust:

4. Press the dough evenly into the bottom of the prepared pan. Set aside.
Make the Filling:

vanilla extract, and (optional) coconut extract until smooth.
6. Pour the filling over the crust and spread evenly with a spoon or spatula.

Bake:
7. Bake fombout 40 minutes, or until the top is risen and evenly golden brown.
8. Cool completely on a wire rack. The top will settle slightly and may diiattks is normal.

Chill & Serve:
9. Refrigerate until very cold and firm, preferably overnight.
10. Flip the chilled slab onto a cutting board and peel off the liner.
11. Cut into small squares and enjoy!

Submitted by Nickie Allen

Easy Peanut Butter Fudge
Ingredients
9 10ouncespeanut butter chips
I 14ouncessweetened condensed milk

9 1 cupcreamy peanut butter
1 teaspoorvanilla extract

Instructions
Line an 8 by 8 inch baking dish with parchment paper or aluminum foil. Set aside.
2. In a medium saucepan over medium low heat, melt the peanut butter chips with the sweetened condensel
stirring consistently. Make sure the heat is not too high and you continue to scrape the bottom of the pan to p
burning.
3. Remove the pan from the heat and stir in the peanut butter and the vanilla extract.

5. When ready to cut, remove the fudge from the parchment paper. Cut into equal size pieces
Store the fudge in an airtight container for up to two weeks.

| use this same recipe to make vanilla fudge using vanilla chips and leaving out the peanut butter.

Submitted by Teresia Ladd

...From Our Kitchen to YouFIs

3. In a medium mixing bowl, stir together the cake mix, melted butter, and egg until a smooth, soft dough fofmns.

5. In another mixing bowl, use an electric mixer on the lowest speed to blend the powdered sugar, cream chedse, eggo

d milk,
event

4. Pour into the prepared baking dish. Cover with aluminum foil and refrigerate let set for four hours or until firm



Chri st mas
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Favoriteos

Easy Peanut Butter Cookies

1 cup of peanut butter
3/4 cup brown sugar
1/2 cup of sugar
1egg
1 tsp of vanilla

Preheat oven to 350. Mix ingredients well. Roll int®

small balls and spread on baking sheet. Use fork [t

press flat. Bake until brown on edges {102
minutes).

Submitted by Heather Ledbetter

Sy

"

All the Way Chocolate Pie

2 boxes Chocolate instant pudding

3 cups Bordenodos <c¢ch
Graham Cracker Crust

Whip together pudding and chocolate milk, pour into
crust.

Topping:
2 envelopes of Dream Whip
1 cup of chocolate milk
Whip together, then fold in 3/4 carton of sour crear
1/2 tsp almond extract
Pour on pie and dot with chocolate cake trim
Chill before serving

Submitted by Dolores Ashworth

Cherokee Cream Cake
Coconut Cake:
1 1 cupbuttermilk
i 1teaspoorbaking soda
1 %cupbutter
1 %cupshortening
1 2 cupswhite sugar
1 S5largeeggs
i 1teaspoorvanilla extract
9 1 cupflaked coconut
1 1teaspoorbaking powder
9 2 cupsall-purpose flour
Cream Cheese Frosting:
9 8ouncesream cheese
i %cupbutter
1 1lteaspoorvanilla extract
9 4 cupsconfectioners' sugar
1 2tablespoondight cream
1 Y“cupchopped walnuts
9 1 cupflaked coconut

Directions

1. Preheat the oven to 350 degrees F (175 degrees @).
Grease three 9nch round cake pans.

2. To make the cake: Combine buttermilk and baking s
together in a small bowl; set aside.

3. Beat bhutter, shortening, and sugar together in a larde
bowl with an electric mixer until light and fluffy. Mix in
eggs, buttermilk mixture, vanilla, coconut, baking powddr,
and flour; stir until just combined. Pour batter into the
prepared pans.

4. Bake in the preheated oven until a toothpick insertdd
into the center of the cake comes out clean, 30 to 35
minutes. Cool in the pans for 5 minutes; transfer to a wire
rack and let cool completely, 20 to 25 minutes.

5. To make the frosting (while cakes are cooling): Bedt
cream cheese, butter, vanilla, and confectioners' sugar
medium bow! with an electric mixer until light and fluffy.
Beat in cream, a little at a time, to attain the desired
consistency. Stir in walnuts and coconut. Spread frostijg
between the cake layers and on the top and sides of ¢

cake.
Be sure cake layers are cool.

pda

Submitted by Teresia Ladd
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