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"By the fireside still the light is
shining, the children's arms round
the parents twining. From love so
sweet, o who would roam? Be it ever
so homely, home is home."
- Dinah Craik
Wishing you a very happy holidays
surrounded by your family, and many
blessings for 2022.

Upcoming Events
Breakfast with Santa
Pajama Jam
Ugly Christmas Sweater contest
Christmas Luncheon

Ringing in the New Year

Fay Hassler 12/2
Polly Gipson 12/2
Lorene McElory 12/14
Anna Lorenzen 12/23

Christmas Tree Brownies
1 1/2 cups unsweetened cocoa
powder, sifted
2 1/4 cups sugar
2/3 cup flour
1 cup unsalted butter, melted
4 eggs

2 teaspoons vanilla extract
1 teaspoon kosher salt
1 cup Cream Cheese Frosting
Green food coloring
Red sprinkles
White sparkling sugar sprinkles

Step 1
Preheat oven to 325°F. Lightly grease a 9- x- 13-inch metal baking dish with cooking spray. Line with two pieces of parchment paper fitting
the length and width of the pan with two inches of overhang on each side (allowing for the easy lifting out of the brownies when they are
finished baking).
Step 2
In a large bowl, whisk together cocoa, sugar, and flour. In a separate bowl, whisk together butter, eggs, vanilla, and salt until smooth. Add
liquid ingredients to dry ingredients and stir with a spatula until no pockets of dry ingredients remain. Pour batter into prepared baking
dish and use spatula to spread batter evenly into pan. Bake until a toothpick inserted into the center comes out clean and the center is
slightly firm to the touch, about 30 minutes. Allow to cool completely in pan, 1 hour.
Step 3
Use the overhanging parchment paper to lift brownies out of pan and onto a cutting board. Cut into three long rows, 3 inches in height.
Then cut each row into 6 equilateral triangles, wiping the knife clean with a wet paper towel in between cuts to make them cleaner.
Step 4
In a small bowl, stir together 1/2 cup frosting with green food coloring to reach desired color. Transfer to a piping bag. Transfer another
1/2 cup white frosting to another piping bag. Snip the ends of both piping bags and pipe swooping strands of green and white frosting
across the brownies. Decorate with red sprinkles.

Outings:
Thursday, December 2
Kroger
Location: 7601 US Highway 70
Departs: 10:30
Friday, December 3
Starry Nights
Location: 6903 Great View Drive North
Departs: 5:30
Wednesday, December 8
Tanger Outlets
Location: 5205 Airways Blvd,
Southaven, Ms
Departs 10:00
Friday, December 10
Living Nativity
Location:
Departs: 6:00
Monday, December 13,
Dollar Tree
Location:
Departs: 10:30
Thursday, December 16
Starry Nights
Location: 6903 Great View Drive North
Departs: 5:30
Monday, December 27
Salvation Army
Location:2649 Kirby Whitten Pkwy
Departs: 10:00
Tuesday, December 28
Walmart
Location: 8400 Us Highway 64
Departs: 10:30

Questions about Health Benefits:
Eligible after 60 days of full time employment.
United Health Care – Medical
Guardian – Dental
VSP network or Davis – Vision
This newsletter is published monthly for the residents of Hearthside Senior Living of Bartlett
by the Activities Director. We apologize for any errors or omissions we may have overlooked. Please let us know if you find any information that is incorrect or incomplete.

Contributions of photos, news, poetry, stories, or announcements are both encouraged and
welcomed! For publication in the next newsletter, please submit your Contributions to
Brendra in the activities office.

Questions about your bill?
If you have questions about your bill, please come by during our accounting hours
Monday-Friday 9am till 6pm

