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Highlights from the Mountain
Nickname - Let’s talk “what is in a name”.
“What’s in a name? That which we call a rose by any other name would smell just as sweet”.
William Shakespeare

.

Does this means that the naming of “things” is relevant but really irrelevant? Well, it’s actually
about the quality of the “thing”. The Mahwah Senior Activity Center is not only an amazing
place to visit, but it’s also one of the best places around...and it’s because of the members.
Health and
Blood Pressure
Clinic

But, for a particular reason, some Mahwah residents who qualify to become members don’t stop
by or enroll. Why is that? Well, after some research and conversations with those who
delayed to become members, the answer is “senior” center.

Every Second
Tuesday of the Month
1:30 p.m. –3:30 p.m.

Unfortunately, the word “senior” has become a bad thing. The worse thing about becoming a
“senior citizen” whatever that means, is “ageism”. Some folks think that age is related to
decline. “Not me” most of you will say. Well, we’re here to agree with you.

Come by and
Participate in our health
screening and wellness check

Because of this, The Mahwah Senior Activity Center is looking to create a nickname for the
center that is friendly, welcoming, and provides a sassy edge to who we are...adults living our
best lives.

Mind, Body & Spirit
Reiki Clinic
Every Second
Tuesday of the Month
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Here is your assignment. Consider and provide me with a fun “nickname’ that will be featured
as part of the senior center name. I’m not gonna lie, I like the “club house” as one of my
choices. There is also the ’social club” and the “Oasis”. So, if you were to read something
about us, it would say, “The Club House at the Mahwah Senior Activity Center”. Easy as that.
Look, we’re not looking to change the name completely but provide a shorter, fun version that
would really represent us. So when someone is asking you…”Hey, where are you going now”?
You can answer, “The Club House”!
Can’t wait to get some feedback!

Braggin’ Rights!

It’s a boy! Welcome to the world, Matthew Tyler Angulo!
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Congratulations to our very own senior center coordinator, Kendall Angulo and her
husband Jorge, on the recent birth of her first child. Matthew weighed in at 7 lbs. 13 oz.
and 21” long.
Both mother and baby are doing great!

To all of the graduates, from Kindergarten, Elementary, High School, College and
Grad School...well done and congratulations!!!!
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Zucchini Fritters

SOY DIPPING SAUCE

PREPARATION

3 tablespoons unseasoned rice vinegar
1 tablespoon reduced-sodium soy sauce
1½ teaspoons sugar
Crushed red pepper flakes

SOY DIPPING SAUCE

ZUCCHINI FRITTERS
1½ pounds zucchini (about 3 medium),
grated
½ teaspoon kosher salt plus more for
seasoning
1 large egg
¼ cup all-purpose flour
3 tablespoons finely chopped fresh
chives
1 tablespoon cornstarch
Freshly ground black pepper
⅓ cup vegetable oil

Step 1
Mix vinegar, soy sauce, sugar, and
a pinch of red pepper flakes in a
small bowl until sugar is dissolved.
Set aside.
ZUCCHINI FRITTERS
Step 2
Place zucchini in a colander set in the
sink and toss with ½ teaspoon salt. Let
stand 10 minutes, then wring zucchini
dry in a clean kitchen towel. Place
zucchini in a large bowl and gently
mix in egg, flour, chives, and
cornstarch; season with salt and
pepper.
Step 3
Heat oil in a large skillet over medium
heat. Working in 2 batches, drop
¼-cupfuls zucchini mixture into
skillet, flattening slightly; cook until
golden and crisp, about 3 minutes per
side. Transfer fritters to a paper
towel–lined plate; season with salt.
Serve with soy dipping sauce.
DO AHEAD: Fritters can be made 30
minutes ahead. Keep warm in a 200°
oven.

Scarlet Sipper

Ingredients

Directions



1. In a pitcher, combine






4 cups cranberry-apple juice,
chilled
1 cup orange juice, chilled
1/4 cup lemon juice, chilled
1 liter ginger ale, chilled
Optional: Fresh cranberries
and orange and lemon
wedges

juices; stir in ginger
ale. Serve over ice.
If desired, garnish
with cranberries and
orange and lemon
wedges.

2. Please note, you can
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choose to make this
with alcohol. Simply
substitute the ginger
ale with champagne
or just add rum to all
of the mentioned
ingredients and
enjoy!
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Meet the Team
Alicia “Ali” Duroy, CTRS, CDP
Director of Senior &
Human Services
aduroy@mahwahtwp.org
(201) 529-5757 Ext. 213
Kendall Poland
Senior Center Coordinator
KPoland@mahwahtwp.org
(201) 529-5757 Ext. 277
Marthina Suazo
Senior Clerk Transportation and
Human Services
MSuazo@mahwahtwp.org
(201) 529-5757 Ext. 285

Mahwah Senior Center
475 Corporate Drive
P.O. Box 733
Mahwah, NJ 07430

Special Events coming up in August 2022
Thursday, August 11
Thursday, August 18
Thursday, August 25
Tuesday, August 23

Grab and Go/Grab and Stay Luncheon
Movie afternoon (TBD) – Terrace Room
Dietary Presentation 11:15 a.m.
“Hot Fun in the Summertime” Lunch and Show at Hanover Manor

Senior Prom 2022

Thanks to The Mahwah Education Association for hosting it’s annual senior prom for our members
and local residents. Lunch, music and dancing. What more can you as for! Thank You!

