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Heritage Center News & Updates

Farewell
This is a fond farewell to my many friends and colleagues
of the Heritage Center. As of June 30th I will leave my
post as program coordinator and sincerely pursue my
retirement (although my colleagues insist I stay close by
and available on an “as needed” basis). It’s been such a
pleasure to bring programs of interest to Redding’s senior
population and make the Heritage Center a welcoming
place. However, I would never have imagined when I
made this decision back in January that my departure

would be under these unusual circumstances. The Center is currently closed and
the future is most uncertain. We’re all learning...learning a new life style complete
with essential face masks. I hope the future holds good things for the Heritage
Center and you all stay safe and healthy. I’ll continue to teach the clay class and
perhaps do some demonstration sessions on occasion, but most of all I hope to
enjoy my own interests and creative projects. God bless you for being such
supportive and wonderful participants of Redding’s senior
“hangout.” Remember: Do what makes your soul smile and shine on brightly.

Ruth Moran
Heritage Center Program Coordinator

Fun & Informative Things
to Do From Home

 Travel virtually to some of the world’s greatest
destinations, learn something new, or just see
something uplifting. Here’s just a sample

(click on each name to link directly to the site):

AARP Connecticut Virtual Programs (News & events)
Talking About It Podcasts (Behavioral health)

Hawaii Tropical Botanical Garden (Virtual tour)
Claud Monet's House and Gardens, Giverny (Virtual tour)

Norman Rockwell Museum (Virtual tour)
Creative Bug (Free craft inspiration)

Good News Network (Feel good stories)
Metropolitan Opera (Streaming performances)

https://states.aarp.org/connecticut/?cmp=RDRCT-ICM-WELCOMEKIT-STATES-CT
http://www.talkingaboutit.org/
https://www.youtube.com/watch?v=BtZ0dcUzGX8
https://www.youtube.com/watch?v=BtZ0dcUzGX8
https://www.youtube.com/watch?v=fE_2KXdMcac
https://www.youtube.com/watch?v=fE_2KXdMcac
https://www.nrm.org/virtualmuseum/
https://www.creativebug.com/lib/nhfpl
https://www.creativebug.com/lib/nhfpl
https://www.goodnewsnetwork.org/
https://www.goodnewsnetwork.org/
https://www.metopera.org/
https://www.metopera.org/


Heritage Center Virtual Programs

Several of our Heritage Center instructors are continuing to
offer their classes on the computer app “Zoom.” These are listed

below with specific days and times for the class and an email
address to contact the instructor so you can be invited into the
Zoom session. If you do participate in a Heritage Center Zoom

class, we ask that you make a voluntary contribution to the
Heritage Center so we can continue to pay these instructors for
their offerings. Please make your check payable to: Town of
Redding and send to: Heritage Center, P.O. Box 1118,

Redding, CT 06875, Attn: Michelle Stillman.

Thank you so much for your support.

Prior to the class please connect the instructor via the listed email so you can be
invited to join the Zoom session.

Mondays:

9 a.m. Beginner Qi Gong & Tai Chi $5.00 / session
Instructor: Sensei June
Email: kemposenseijune@gmail.com
For Monday’s class please register by 6 p.m. Sunday.

Tuesdays:

9:30 a.m. Fitness to Fit You $5.00 / session
Instructor: Garner Lester
Email: lestergarner27@gmail.com 

mailto:kemposenseijune@gmail.com
mailto:lestergarner27@gmail.com


10:00 a.m. Intermediate Spanish $5.00 / session
Instructor: Senora Doscher
Email: mldoscher@gmail.com

Wednesdays:

9:30 a.m. Intermediate Qi Gong & Tai Chi $5.00/ session
Instructor: Sensei June
Email: kemposenseijune@gmail.com

10:00 a.m. Current Events Discussion Free
Facilitator: Peter Bonfanti
Email: peterb44@optonline.net
Waiting list only

Thursdays:

9:30 a.m. Fitness to Fit You $5.00 / session
Instructor: Garner Lester
Email: lestergarner27@gmail.com

A Little Mental Fun

1. What’s going up, but never comes down?

2. When can you add 2 to 11 and get 1 as the correct answer? 

3. Adams mother had 3 children. The first child was named April. The second
child was named May. What was the third child’s name? 

mailto:mldoscher@gmail.com
mailto:kemposenseijune@gmail.com
mailto:peterb44@optonline.net
mailto:lestergarner27@gmail.com


Can You “Read” These?

The Stay at Home Cook’s Corner

So many of us are spending our abundant free time
experimenting in the kitchen. Try these recipes shared by our
neighbors! If you would like to contribute a recipe for a future

blast, please email it by clicking Here

mailto:seniors@townofreddingct.org


Chicken & Rice
A delicious 6 ingredient dish from Peter Cody

Serves 2

2 cups low-sodium chicken broth, divided
1/2 cup white rice
2 boneless, skinless chicken breasts
3 tablespoons unsalted butter, divided
1 small zucchini, halved lengthwise and thin sliced creating 1/2 moons
32 scallions, sliced thin
1/2 cup frozen corn kernels (optional)
salt & pepper

1. Combine 1 cup broth, rice, and 1/4 teaspoon of salt in a medium bowl
Cover with plastic wrap and microwave at 90% power for 6 minutes or until broth
is almost absorbed.* Do not cook rice all the way; we want it to be par-cooked. 
Meanwhile pat chicken dry & season with salt & pepper. Melt 2 tablespoons of
butter in a large skillet over medium-high heat. Cook chicken until golden brown,
about 3 minutes per side. Transfer to a plate.

2. Melt 1 tablespoon of butter in empty skillet. Cook zucchini until browned, 3-4
minutes. If using, add corn during last few minutes. Transfer to a bowl. Add rice
and remaining broth to skillet and bring to a boil. Return chicken along with juices
to skillet and cook covered, over medium-low heat until chicken is cooked through
and rice is tender, 12 to 15 minutes.

3. Transfer chicken to a board and tent with foil. Stir veggies and scallions into
rice; cover and let sit for 2 minutes. Turn off burner. 

4. Slice chicken and serve over the rice. Bon Appetit!  
 
* Alternatively, combine rice & 1 cup of broth in a skillet and cook, covered, over
medium-low heat until par cooked. Proceed as above.



Endlessly Adaptable, Pantry Friendly Pasta Salad
Any way you make it, this salad is delicious and nutritious, and
with summer nearly upon us, it keeps us out of the kitchen late

in the day when it’s hot. Make it in the morning while the kitchen
is still cool to enjoy later. See substitutions below recipe.

Serves 4 as a main course (or save leftovers for another day!)

4 oz. cavatapi pasta
1 cup frozen peas
2 small (5 to 7 ounce) cans tuna, drained and flaked 
1 can kidney beans, rinsed & drained
1/2 cup green olives with pimento, sliced
Optional: canned or frozen artichoke hearts, quartered

Dressing (This is the part that really makes this salad outstanding!)
1/2 small yellow onion, grated or minced
zest and juice from one large lemon (about 1 Tbs. zest and 3 Tbs. lemon juice)
3 Tbs. mayonnaise (regular, light, or any other variation)
1 Tbs. extra virgin olive oil
parsley, minced for serving, optional

Cook pasta in boiling salted water until just tender. Add peas to the pasta pot a
few minutes before pasta is done. (If using optional frozen artichoke hearts, add
to pasta pot with other vegetables.) While pasta is cooking, combine dressing
ingredients in a large bowl. Drain pasta and add to bowl with dressing. Toss well,
then add remaining ingredients. Chill & serve, garnished with optional parsley.

Here’s where the fun begins. Make any (or all!) of the following
substitutions to customize the recipe to what you enjoy or what
you have on hand. The ONLY non-negotiable is the dressing. It’s
simple, tangy, and delicious.

No cavatapi? Any other small-ish pasta shape will work as well: elbows, bow
ties, penne, etc.
No peas? Use green beans, carrots, broccoli, cauliflower or a combination. Just
add to the pasta pot a few minutes early to allow veg to get barely tender.
No tuna? Use canned salmon or chicken, or an equivalent amount of already
cooked seafood or chicken (leftovers would be lovely here!).
No kidney beans? Substitute chick peas, black beans, white beans, roman
beans, cannellini beans, etc.
No pimento stuffed green olives? Use pitted Greek, Calamata, oil cured or any
other olives.
No yellow onion? Try red onion, scallions, or shallots.

Mangia!



Look What Fellow Reddingites are Doing!

Seven members of our community have contributed houses using fabrics we
have in our “stash.” The Redding Quilter’s Group is working on a pattern that
was created by Moda fabric and has been shared world wide. This work in
progress represents coming together as a community. Upon completion they
hope to use this wall hanging to raise money for our food pantry.

When not writing his latest novel, Sal Armato is busy writing and recording
original tunes. He has been composing and playing various instruments
since he was 13 years old. His favorite instrument these days is the
Baritone Ukulele. Here is a selection from one of his CDs. Click here for
video: The Climb. Enjoy!

https://www.youtube.com/watch?v=Y-qG-KpJOeo&feature=youtu.be


Answers to a Little Mental Fun

1. Your age
2. When you add 2 hrs. to 11 o’clock
3. Adam

Answers to a Can You “Read” These?

Tennis anyone?
Baseball diamond
Raining cats and dogs
Superman

Technology has become more important than ever
during this time of COVID-19. Help us plan

for the future by completing
this five question survey

The Heritage Center is interested in learning how our senior population is using
and coping with technology during this “stay at home” time. Please take a

moment to complete the survey below and forward your responses via email to: 
 seniors@townofreddingct.org

or leave us a phone message at: 203-938-9725. Your responses will help us
better plan our programs as we move forward

in this uncertain time.
Please include all applicable responses for each question.

1. What devices do you use at home to stay connected and participate in virtual
programs?

mailto:seniors@townofreddingct.org


a. Smart phone (iPhone, Android phone, Etc.)
b. Mobile phone without internet access
c. Tablet (iPad, Kindle, or other tablet with internet WiFi access)
d. Laptop computer
e. Desktop computer
f. Smart TV (a TV with internet / WiFi access including YouTube, Netflix, etc.)

2. If you have taken any online courses or watched any online programs, please
tell us which method you prefer.

a. Live Zoom classes
b. Recorded classes / programs on YouTube
c. Other

3. If you have not participated in any online programs / classes please tell us
why?

a. I don’t know how to access online programs and / or classes
b. I’ve tried to but ran into technical difficulties
c. I’m not interested in taking online classes or watching online programs

4. How comfortable are you taking online classes using technology like Zoom?

a. Very comfortable
b. Somewhat comfortable
c. Not very comfortable
d. I don't know what Zoom is

5. What classes and/or programs would you like to see offered online? 

Thank you for your input.

Sincerely,
Ruth Moran
Heritage Center Program Coordinator

Social Services News & Updates

In these difficult times, please remember that there are all
kinds of help available through Redding Social Services as
well as other State and Federal agencies. Please don’t
hesitate to reach out as needed. It takes a village and our
village is here to help!



Connecticut Department of Social Services
preparing online access to food with SNAP benefits

The Connecticut Department of Social Services is working with the U.S.
Department of Agriculture’s Food and Nutrition Service, the state’s electronic
benefit transfer (EBT) vendor, and participating food retailers to implement SNAP
online purchasing in Connecticut.

Federal approval of the state’s plan was received May 20, and system testing is
scheduled to be completed on May 29. The beginning of online food purchasing is
tentatively scheduled for June 2. When activated, enrollees will be able to use
SNAP benefits on their EBT card to purchase eligible food items online for
delivery or curbside pickup at participating food retailers.

Participating food retailers to start are Amazon, including Amazon Pantry and
Amazon Fresh; 12 Walmart stores (click here for list); and Wakefern Food
Corp., which has 22 participating ShopRite stores in state (click here for list).

Based on successful system testing, online SNAP access is currently scheduled
to begin on Tuesday, June 2, with all participating outlets online by June 3. A full
schedule and contact points will be announced closer to June 2.

To read the federal approval announcement, click here. For more information
about the Supplemental Nutrition Assistance Program in Connecticut,
visit www.ct.gov/snap.

Updates from Access Health CT

Did you know, HUSKY Health offers limited coverage that will pay for COVID-19
(coronavirus) testing and a visit with your doctor? More info HERE.

During these uncertain times of financial and health insecurity, the Center for
Medicare Advocacy is offering information that may help some lower-income

https://housedems.us4.list-manage.com/track/click?u=d5ebe2531c17a98b4479a09e7&id=b17529f378&e=d28a89df66
https://housedems.us4.list-manage.com/track/click?u=d5ebe2531c17a98b4479a09e7&id=43fbf95190&e=d28a89df66
https://housedems.us4.list-manage.com/track/click?u=d5ebe2531c17a98b4479a09e7&id=00546be296&e=d28a89df66
https://housedems.us4.list-manage.com/track/click?u=d5ebe2531c17a98b4479a09e7&id=eb5b814d94&e=d28a89df66
https://support.accesshealthct.com/app/answers/detail/a_id/841


people who rely on Medicare. The informational materials are about the Medicare
Savings Programs (MSPs), which can help relieve some of the financial stress
related to Medicare health care costs. The MSP programs can help people who
need Medicare but have not enrolled because they cannot afford the premiums,
as well as people already enrolled who are struggling to pay the out-of-pocket
costs.

We all know people in jeopardy during these troubling days, which may be
compounded by lost and/or fixed incomes, where money is tight. We hope you
will help distribute the enclosed materials regarding a program many families and
organizations do not know about, that may be able to help. Click Here for info.

Support the Redding Food Pantry

There is great demand from our friends and neighbors at this difficult time.
If you are able to, please support the Redding Food Pantry.

Click the DONATE button to contribute via PayPal. Alternatively, you can write a
check out to Town of Redding, PO BOX 1118, Redding, CT 06875.

Thank you!

For access to the Redding home page on Facebook, click link:
Redding CT on Facebook

Above all, stay home, stay safe, be well!
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