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Hurry, Act Now!

In the last two months we had THREE closings and
THREE deposits . Our homes are moving quickly and
there are very few left to choose from. Call today to
make your reservation before it’s too late.

From The Desk of The Executive Director |

October is the month when the first frost usually occurs; morning
are brisk and afternoons are warm. Tourists from all over the worl
descend in the Northeast by the thousands to withess a spectac
landscape magically transformed into brilliant colors of red, orang
and yellow. Farmers are beginning to bring in the last of their fal
crops and either store or ship them to other parts of the world,
Apples are the prominent fruit crop, and the aroma of freshly bake
apple pie fills the air. Football is usually the dominant sport
although the World Series of Baseball may steal some of th
spotlight. We honor Christopher Columbus who discovered
America on October 12, 1492, with his three ships, the Nina, the
Pinta and the Santa Maria. The last day of the month the landscag
is filled with jack-o-lanterns of many shapes and sizes. Ghos
goblins and scarecrows come knocking at your door bellowing the

famous words “Trick or Treat” in hopes of filling their bags with

Did you know... 78

P
October’sofficial flower is
the Calenduland the
official gemstoneis the

On October 26, 1949,

President Truman raised
the minimum wage frod0
cents to 75 centsan hour

Thecopy machinwas
introduced on October 22,
1938 byXerox.

delicious treats.

- Joseph DellaPuca

Activities Abound at The Gardens of Wilbraham

Last Month... This Month ...
* Residents made and enjoyed aE’ * Join us on the 16th at 1:30 for a
variety of home-made pizzas seminar on “Making Sure You Have

The Right Auto Insurance”

* The music of the Old Post Road

Orchestra was enjoyed by all. * On the 19 " Residents will be m

enjoying a Social Hour of wine, cheese
and conversation.
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| Mf . The Housing Economy on an Upswing

The Commerce Department announced in USA Today that new housing construction rose 23.8 % in the
Northeast for the month of August to its highest level in nine months. This August’s performance is yet
another sign that the nations housing industry is on its way to recovering. With the federal tax credit for
first-time homebuyers set to end in November, buyers are flooding the housing market in hopes of taking
advantage of this exciting opportunity. The National Association of Home Builders said, “its housing
market rose in September, for the fourth straight month, reflecting growing optimism in the industry about

home sales.”
e

We live in a generation where people are living longer and being more aware of the many challenges of
taking care of themselves. Living at home as long as possible is a goal we all share, but as we age, changes
occur in our bodies that may prevent us from functioning physically or mentally, making it challenging to
live independently. Although we rely upon our children to help us in our independence, it places a
tremendous burden upon them and their families. Developing a plan for retirement can be difficult, but not
doing so can be very costly. Today many are choosing to live in a retirement community where people have
similar interests and where many activities are offered that not only keep you healthy but independent,
secure and stress-free. At The Gardens of Wilbraham we feel that your retirement years should be about
building friendships and having fun while enjoying all the amenities that life has to offer. Don’t resist your
dreams for retirement, but rather enjoy them in a peaceful and relaxing setting. The old saying, “enjoy your
life while you can”, comes true at The Gardens of Wilbraham.

The Benefits of Retirement Living
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Pumpkin Swirl Cheesecake

Prep Time: 20 min PRSI
Total Time: 5 hr 15 min O
Makes: 16 servings, one slice each=, g

¢ Preheat oven to 325°F. Mix ginger snap crumbs,
224 pecans and butter; press firmly onto bottom and 1-
What You Need inch up side of 9-inch spring-form pan.

Beat cream cheese, 3/4 cup of the sugar and vanilla
with electric mixer until well blended. Add eggs, one
at a time, mixing on low speed after each addition
just until blended. Remove 1-1/2 cups plain batter;
place in small bowl. Stir remaining 1/4-cup sugar,
pumpkin and spices into remaining batter. Spoon half
of pumpkin batter into crust; top with spoonfuls of
half of reserved plain batter. Repeat layers. Cut
through batters with knife several times for marble
effect.

25 ginger snaps, finely crushed (about 1-1/2 cups)
1/2 cup finely chopped pecans

1/4 cup (1/2 stick) butter, melted

4 pkg. (8 0z. each) cream cheese, softened

1 cup sugar, divided

1 tsp. vanilla

4 eqggs

1 cup canned pumpkin
1 tsp. ground cinnamon
1/4 tsp. ground nutmeg
Dash ground cloves

Bake 55 min. or until center is almost set. Cool
completely. Refrigerate 4 hours or overnight. Cut
into 16 slices. Store leftover cheesecake in
refrigerator.

(Recipe from Kraftfoods.com)
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