
 

 

 

Daily Activities 
December 2025  
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Please note that holiday hours may effect 

some class schedules.  
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òTHE SENIOR INFORMERó 
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Your source of  current news and  
information from the  

COA-Neal Center 

Something to think 

abouté 

òTo appreciate the beauty of 
a snowflake it is necessary 

to stand out in the cold.ά 
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The Neal Center/Council on Aging  

100 T.R. Harris Drive  

Shelby, NC  28150 

 

Hours of  Operation:   

Monday-Thursday, 8:00 am-5:00 pm 

Friday, 8:00 am-1:00 pm 

 

Main Phone Number:  704-482-3488 

Weather Line:  704-481-7398 

 

"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  

Cleveland County."  
 

Neal Center Staff 

 

 Heather Ledbetter          Dolores Ashworth  

 Executive Director       Volunteer Coordinator 
   

      

 Teresia Ladd      Priscilla Harrell  

 Finance Director      Nutrition Coordinator  

        

 Daniel Dedmon      Jane Wright  

 Program Director      Administrative Secretary 

       

 Nickie Allen       Stephanie Baxter 

 Bookkeeper       Maintenance 

   

 

 

Special Events 
December 2025 
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Chat in the Lobby 

10 amñ12 pm 
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Fun Friday Bingo 

9:30 amñ10:30 am 
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Book Mobile 

10:30 am 
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15 16 17 

Chat in the Lobby 

10 am-12 pm 
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Fun Friday  Bingo 

9:30 amñ10:30 am 

22 23 24 

Closed 

25 

Closed 

Merry Christmas 

26 

Closed 

29 30 31 

Closed 

1 

Closed 

Happy New Year 
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Fun Friday Bingo 

9:30 amñ10:30 am 



  

 

 

 

As we reach the end of the year we would 

like to take a moment and thank all of our 

volunteers. Each one of you play an  

important role in our organization.  

In service of others, we stand together to 

help those in our community that need us 

most. Thank you, never seems like enough. 

We hope that each of you have a  

Merry Christmas , and we look forward to a 

New Year together.  
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...From Our Kitchen to Yours 

 Cream Cheese Squares 

Ingredients  

Crust: 1 box yellow cake mix, 1 stick butter, melted,  1 egg 

Filling:  

1 lb powdered (confectionerõs) sugar, 1 (8 oz) package cream cheese, softened, 2 eggs, 1 tsp vanilla extract 

Optional: ½ð1 tsp coconut extract (if desired) 

Instructions  

1. Preheat oven to 350° F. 

Line a 13×9-inch baking pan with aluminum foil or parchment paper. Spray well with cooking spray. 

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

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

Make the Filling:  
5. In another mixing bowl, use an electric mixer on the lowest speed to blend the powdered sugar, cream cheese, eggs, 

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 for about 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 crackñthis 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 

¶ 10 ounces peanut butter chips  

¶ 14 ounces sweetened condensed milk  

¶ 1 cup creamy peanut butter 
1 teaspoon vanilla 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 condensed milk, 
stirring consistently. Make sure the heat is not too high and you continue to scrape the bottom of the pan to prevent 

burning. 

3. Remove the pan from the heat and stir in the peanut butter and the vanilla extract. 

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

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. 

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

Submitted by Teresia Ladd  



 

Christmas Favoriteõs Recipe Exchangeé. 
Easy Peanut Butter Cookies 

1 cup of peanut butter 

3/4 cup brown sugar 

1/2 cup of sugar 

1 egg 

1 tsp of vanilla  

Preheat oven to 350. Mix ingredients well. Roll into 

small balls and spread on baking sheet. Use fork to 

press flat. Bake until brown on edges (10ñ12 

minutes).  

Submitted by Heather Ledbetter 

All the Way Chocolate Pie  

2 boxes Chocolate instant pudding  

3 cups Bordenõs chocolate milk 

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 cream 

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 cup buttermilk 

¶ 1 teaspoon baking soda 

¶ ½ cup butter 

¶ ½ cup shortening 

¶ 2 cups white sugar 

¶ 5 large eggs 

¶ 1 teaspoon vanilla extract 

¶ 1 cup flaked coconut 

¶ 1 teaspoon baking powder 

¶ 2 cups all-purpose flour 

Cream Cheese Frosting: 

¶ 8 ounces cream cheese 

¶ ½ cup butter 

¶ 1 teaspoon vanilla extract 

¶ 4 cups confectioners' sugar 

¶ 2 tablespoons light cream 

¶ ½ cup chopped walnuts 

¶ 1 cup flaked coconut 

Directions  

1. Preheat the oven to 350 degrees F (175 degrees C). 

Grease three 9-inch round cake pans. 

2. To make the cake: Combine buttermilk and baking soda 

together in a small bowl; set aside. 

3. Beat butter, shortening, and sugar together in a large 

bowl with an electric mixer until light and fluffy. Mix in 

eggs, buttermilk mixture, vanilla, coconut, baking powder, 

and flour; stir until just combined. Pour batter into the    

prepared pans. 

4. Bake in the preheated oven until a toothpick inserted 

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): Beat 

cream cheese, butter, vanilla, and confectioners' sugar in a 

medium bowl 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 frosting      

between the cake layers and on the top and sides of cooled 

cake. 
Be sure cake layers are cool. 

Submitted by Teresia Ladd 

 


