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Making the Dalton Senior Center the 

Talk of the Town! 

We are very happy to announce that the Council on Aging has been awarded a grant from 

the Executive Office of Elder Affairs and Mass Councils on Aging to market the Dalton Senior 

Center by making it the Talk of the Town.  Our goal is to let people in the community know 

what it is really like to be part of this family!   

We hear all the time that the Center “is for old people.”  The truth is, we don’t have any old 

people here.  We have mature adults that have a wide range of interests and activity levels. 

Some come from Dalton and others come from surrounding towns and those who travel 

here often exclaim “I wish we had all this in our town!”  It is unfortunate that some individuals 

from Dalton still do not know where the Senior Center is located or have never visited us.  

Our guests call us a hidden gem, but we plan to not hide anymore!  

So what does this grant mean for you?   It means that over the next six months there will be 

new offerings.  Some of these programs will be offered in the evening.  We will be creating a 

poster series to display at local businesses and we are going to be holding a couple of 

competitions with some great prizes!  If you haven’t been in recently, stop by and submit a 

tag-line (short six words or less of the essence of the center).  For example:  Nike:  just do it.  

The Council on Aging board will vote and the winner will receive a $100 gift card to the 

supermarket of their choice! Submissions will be accepted until January 11 at the reception 

desk. 

We will be partnering again with Kelly’s Package Store to bring in another Wine and Cheese 

Tasting event with a twist!  Beginning in February, we will also be holding Welcome Brunches 

and orientation for new members who join programs during the prior month.  Will you bring 

someone new in to show off your Center and your activities? You will be invited to brunch 

too!  In the near future we are looking forward to holding an open house and reception as 

well as a health fair early summer.  Pull out your soup recipes because we will be holding 

another soup competition to benefit the Sunday Lunch Program.  There will be some great 

prizes for first – third place so watch for the advertisements and registration deadlines!   

 



 

  

  

CONGRATULATIONS 

HOLIDAY BAKING 

BASKETS RAFFLE 

WINNER: 

ELLEN FABINO!  

 

 

 

Attention Tuesday Soup & Sandwich 

participants: 

The Soup & Sandwich meal budget is 

based on the number of people 

signed up on Monday Morning. I shop 

Monday afternoon for the supplies to 

prepare a fresh “homemade” lunch 

on Tuesday.  If you find you cannot 

attend the lunch, please cancel your 

reservation by Monday morning.  

Those who do not cancel will be billed 

for the meal going forward.  

  

HELP WANTED 

The Dalton Council on Aging & Senior 

Center is in search of a part time Program 

Assistant to assist with the planning and 

implementation of events held on and off 

site.  Some evenings are required. A clean 

driving record and ability to lift up to 30lbs a 

must.   

Job description applications are available 

at the Senior Center or Town of Dalton 

website.  To apply, submit a resume, as well 

as an Town of Dalton Employment 

Application available on the town website. 

Please submit everything to the Town 

Manager’s Office at the Dalton Town Hall, 

462 Main Street, Dalton, MA 01226 or email 

to amaschino@dalton-ma.gov. with your 

resume or drop off at the Senior Center.  

Ponder this… 

I used to eat a lot of natural foods until I 

learned that most people die of natural 

causes.  Never take life seriously. Nobody 

gets out alive anyway. 
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Join us for a Ted Talk & 
Social Hour 

January 21, 2023 1:00 

Asking for help is a 
strength, not a weakness 

We all go through challenges -- some you 
can see, most you can't, says Michele L. 

Sullivan. In a talk about perspective, Sullivan shares stories full of wit and wisdom 
and reminds us that we're all part of each other's support systems. "The only shoes 
you can walk in are your own," she says. "With compassion, courage and 
understanding, we can walk together, side by side." 

 

 

 

Cooking for One:   Baked Penne with Roasted Vegetables 

The ultimate warm and toasty dinner for these cold winter nights: 

Ingredients: 

½ C diced zucchini   

½ C diced red bell pepper  

½ C diced onion 

1 clove minced garlic 

1 T dried Italian seasoning 

1/8 tsp kosher salt 

1/8 tsp black pepper 

2/3 C dried penne (can use ziti or rigatoni)  

¾ C Marinara Sauce 

1 ½ oz. Fontina cheese shredded 

1 oz. Gruyere cheese shredded 

2 T grated parmesan cheese 

1 T butter cut in small pieces 
 

Roast the vegetables in a 400 degree oven on a baking sheet, toss the diced zucchini, 

peppers, onions, and garlic with olive oil, herbs, salt, and pepper. Bake for 12-15 minutes 

until tender. 

Cook pasta al dente (it will finish cooking in the oven) 

Toss all but the parmesan and butter ingredients in a bowl. After mixing put in a 5x5 or 4x6 

buttered baking dish and top with the parmesan cheese and butter bits.   

Bake until top is bubbly and lightly browned, about 20 minutes and enjoy! 

**Have company coming? Double the recipe and bake in an 8x8 cake or 9” pie pan!  

 



 

 



 

 



 

 


