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February Greetings Everyone! 

Happy Valentine’s Day… plus Happy President’s 
Day!! I’m sensing a theme here…HAPPY!!! 
 
I hope that happiness is a theme in your life as 
well!!! Remember, you have a choice… and I 
hope you CHOOSE HAPPY!!... and share that 
with those around you! 
 
So…. Let’s be happy together here at our 
wonderful new “home” as we move into 2026. 
Make it a point to meet a new member, try a 
new activity or share a talent you have….and 
remember…Bring your HAPPY!! 

Enjoy!! 

Barb Gosa 

NBSCC Coordinator  

 

 

2025 

NEWSLETTER 
New Phone Number 

262-754-1706  

So Glad You’ve Joined Us!! 

 
 

Lu Ziemer 
262-993-6516 

daluziemer7@gmail.com 
 

Louanne Bartels 
262-498-7397 

louannebartels@aol.com 
 

Colleen Boettcher 
262-617-0416 

blakblox131@gmail.com 
 

Please let them know if  

anyone needs cheering up or 

well wishes, along with anyone 

in the hospital, or those who 

have passed away. 
 

Let’s send them  

happy thoughts! 

Patty Meilicke 

Jayne Mann 

Karen Meyers 

Jim Fischer 

Julie Gozdowiak 

Ann Hillary 

Dave Harder 

Bruce Larson 

Judy & Rich Neureuther 

Nancy Bannach 

Lisa Blair 

Mark & Brenda Richter 

Janis Paradowski 

Gail & Lee Krecklow 

Bonnie Becker 

JoAnn Matuscak 

Sandy Tafuri 

Jim & Laurie Knop 

Rick Taczaka 

Sharon Fuller 

Tom Spohn 

 

Welcome to New Members: 
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Want a good way to keep 

your brain sharp? 

Learn something new! 

Samba, Hand & Foot,  
Sheepshead, & Mahjong 

 
 

  

 
 

WE TEACH IT ALL! 
 

Mahjong will now be on Tuesdays  
@ 10:30am 

Pinochle Anyone? 

Want to play?... Or Learn? 

Join the fun… 

Every Thursday 

10am-2pm 

(Instructor Gloria will be available for easy  

lessons of 1st & 3rd Thurs. @ 11:45am  

upon request) 

Attention all Knitters  
and  

Seamstresses! 

Knitted hats, scarves, and gloves  

are always needed – as well as a  

knitted or sewn lap cover  

(34” x 36” size),  

child throw (42” x 46”) or  

walker/wheelchair bags. 

Please drop off in  

Barb’s office anytime! 
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Have you changed your residence,  

telephone number or e-mail?   

Please help us keep our records up  

to date and notify Terrie, Financial  

Secretary, of any changes  

you may have: 

Send an email to 

Terrie203n@gmail.com 

Leave a note in the Suggestion  

Box at the Center. 

Thank you! 

ATTENTION ALL 
NBSCC MEMBERS: 

Please do your best to wear your name 
badges while at the Center and on trips 

or other events that we have here.  

It makes getting to know new friends so 
much easier!!  

(and let’s face it - our memory isn’t as 
sharp as it used to be) 

 

Thanks, 
Barb Gosa 

mailto:Terrie203n@gmail.com
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CHAIR YOGA will help loosen  
up your muscles and improve  

your strength and balance.  
You will move your body when sitting  

in a chair or standing using the  
chair for support. 

Please join this gentle form of movement  
and meet new friends! 

Instructor: Julie Fraleigh  

Silver Sneakers 
CHAIR YOGA 

Mondays 
10:30- 11:15am 

Wednesdays 
9:30-10:15am & 10:30-11:15am 

Hickory Grove - Indigo Room 

Indigo Room 

 

Silver Sneakers Stability 

Thursdays 

10:30-11:15am 

Get stronger and improve balance through 
exercises that strengthen the ankle, knee, and 
hip joints in a fun and social setting. Focused  

on improving balance, this standing class uses 
chair support to advance cognition and fall 

prevention skills. (Intensity 2/5) 

This class is Free for insurance memberships, 
you must pre-register in person at the ARC. 

 

Instructor: Julie Fraleigh  
Hickory Grove - Indigo Room 

Silver Sneakers EnerChi 

 

 

Silver Sneakers Classic 

Mondays & Thursdays 
9:30-10:15am 

Hickory Grove - Indigo Room 
 

You’ll work with light weights,  
resistance bands and have access to a 

chair… all while listening to instruction 
along with great music. This class will  

help you build muscles while also 
improving your balance. 

Join the fun and meet new  
friends… every Monday & Thursday! 

Instructor: Julie Fraleigh  
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LINE DANCE CLASS 
 

Great exercise…not just 

country music either!! 
 

(Don’t worry, it’s at a senior 

friendly pace…give it a try!!) 

Tuesdays @ 11:00am in 
the Indigo Room 

COST: $1.00 
(Note: Non-rubber soles work best) 

Bocce Ball 

1st, 3rd & 5th Mondays 

@ 11:30am 

+ 

Dartball 

Every Wednesday 

@ 10:00am 

Join the Fun! 
 

 

New Walking 
Club! 

Every Friday  

10am-11am 
@ 

the  ARC 

15321 W National Ave. 
 

Starts Friday,  
January 9th 

In Sympathy…

To the friends and family of “Frenchi” Trottier
-Wasielewski, who passed away on Tuesday,  
January 13th. 

She was an NBSCC member for over 20 years, 
served as President 2017-18, participated in 
many activities, and loved going on trips with 
the Club. 

Frenchi was also extremely involved in the  
community….such as being a part of the  
Historical Society, selling her wares at the 
Farmers Market and was a part of the Lions 
Club as well.  

Our thoughts and prayers go out to her  
family, and may they find comfort in the 
memories she left behind. 

She will truly be missed!!   

With Sincere Condolences 
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Book Club Meets Every 4th Monday at 1:30pm 
(After the Club Meeting) 

Come join the discussion and see what the 
next month’s book selection will be. 

 

  Mark your calendars… 

MONDAY, MAY 4TH  

Jessica Michna will once again  
be here to amaze us with her  

portrayal of one of her “Women  
in History” presentations… that  

you don’t want to miss!!!  

“Helen Keller” 

There will be a catered breakfast buffet 
(Cost: TBD) 

Details coming soon!! 
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Held in the “Sunflower” room in the Lower Level at Hickory Grove  
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Ingredients 

Step 1 - Gather the ingredients.  
 

Step 2 - Cook ground beef, onion, red bell pepper, and garlic in an extra-large tall-sided skillet 

over medium heat until beef is no longer pink and vegetables are tender, stirring occasionally to 
break up large chunks of ground beef, about 8 minutes; drain fat. 
 

Step 3 - Stir in rice, salt, and cumin. Cook and stir for 1 minute. 
 

Step 4 - Stir in tomato paste. Cook and stir for 1 minute. 
 

Step 5 - Mix in undrained diced tomatoes, broth, diced chiles, and Worcestershire sauce. Bring to 

boiling. Reduce heat, cover, and simmer until liquid is reduced and rice is tender, about 20 minutes. 
 

Step 6 - Remove skillet from heat. Sprinkle with cheese. Cover and let stand until cheese melts, 

about 5 minutes. 
 

Step 7 - Garnish with green onion. 

 

 

Directions 

Prep Time: 15 min.      Cook Time: 30 min.     Yield: 6 servings 

• 1 onion, chopped  

• 1 red bell pepper, chopped 

• 2 cloves garlic, minced 

• 1 cup long grain white rice 

• 1/2 teaspoon salt 

• 1/2 teaspoon ground cumin 

• 2 tablespoons tomato paste 

• 1 (14.5 ounce) can diced tomatoes 

• 1 1/2 cups lower-sodium beef broth 

• 1 (4 ounce can) diced green chiles 

• 2 teaspoons Worcestershire sauce 

• 1 cup shredded Cheddar or Monterey Jack cheese 

• 1 tablespoon chopped green onion or cilantro 

Ground Beef and Rice Skillet  

 

This ground beef and rice skillet  

is a flavorful Mexican-inspired  

one-pot dish with a casserole feel, 

but made in a skillet. It’s nicely 

saucy, with a family-friendly  

mild heat.  
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Please mark you calendars for these important dates: 

Note: All the information in the newsletter can also be found on the  

Senior Citizens page of the New Berlin city webpage. 

Go to: www.newberlinwi.gov 

Then follow the menus at the top of the page:     

Departments  > Recreation Division > Senior Citizens Club 

February  

Thurs, Feb 26 “On Your Feet” the Gloria Estefan Story @ Drury Lane Theater 

March  

Thurs, March 19 Domes & Milwaukee Art Museum, Lunch at Harley 

April  

Friday, April 17 “Hairspray” @ Fireside Theater 

May  

Tuesday, May 12 “American Bandstand” @ Rosewood Theater in Delavan 

June  

Wed, June 10  “South Pacific” @ Paramount Theater in Chicago 

Tues, June 16 Golf/Picnic @ Edgewood Golf Course 

(Note: Cancellation Policy Applies…See NBSCC Guidelines) 


