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WE’RE MARCHING ON…. 

All of you have been troopers!! 
We’ve had to adjust and figure out our new 
spaces, new people and new schedules…. 
And as I have often said…” It’s a work in 
progress!!” WAY TO GO NBSCC!! 
 
I think 2026 will be a great year!! 
 
There’s lots of fun trips and activities 
available, so please keep an eye on the 
calendar and get involved, meet new people 
and try new things! That’s what we’re here 
for…. To make friends and have fun!!! 

                                         Enjoy! 

                                  Barb Gosa 

 

 

2026 

NEWSLETTER 
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! 

Renee & Jim Anderson 

Marian & Jack Welter 

Sarah & Mike Drzewiecki 

Linda Brown 

Sandy Molick 

Pat Palechek 

Sue Graf 

Janet Reesman 

Cliff Marson 

Jean Marson 

Linda Sather 

Tom Nieland 

Dorothy Krupa 

Janet Grayson 

Barb Lambrecht 

Larry & Donna Simmerling 

Richard Taczaka 

Mary Burnham 

Marie Moran 

Walter & Patti Hart 

 

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: $2.00 
 

(Note: Non-rubber soles work best) 

 

Bocce Ball 

1st, 3rd & 5th Mondays 

@ 11:30am 

+ 

Dartball 

Every Wednesday 

@ 10:00am 

Join the Fun! 
 

 

 

Walking Club! 

Every Friday  

10am-11am 
@ 

the  ARC 

15321 W National Ave. 
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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. 
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Held in the “Sunflower” room in the Lower Level at Hickory Grove  
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Ingredients 

Step 1 - Place brisket, contents of seasoning packet, brown sugar and bay leaves in a large 

Dutch oven or stockpot; cover with water. Bring to a boil. Reduce heat; simmer, covered, 2 
hours. 
 

Step 2 - Add potatoes and carrots; return to a boil. Reduce heat; simmer, covered, just until 

beef and vegetables are tender, 30-40 minutes. (If pot is full, remove potatoes and carrots be-
fore adding cabbage; reheat before serving.) 
 

Step 3 - Add cabbage to pot; return to a boil. Reduce heat; simmer, covered, until cabbage is 

tender, about 15 minutes. Remove vegetables and corned beef; keep warm.  
 

Step 4 - If desired, for horseradish sauce, strain and reserve 1-1/2 cups cooking juices; skim fat 

from reserved juices. Discard remaining juices. In a small saucepan, melt butter over medium 
heat; stir in flour until smooth. Gradually whisk in 1 cup reserved juices. Stir in sugar, vinegar 
and horseradish; bring to a boil, stirring constantly. Cook and stir until thickened. If desired, thin 
with additional juices and season to taste with additional sugar, vinegar or horseradish. If de-
sired, whisk mustard sauce ingredients until blended. 
 

Step 5 - Cut beef across the grain into slices. Serve with vegetables and sauce.  

 

 

 

Directions 

Prep Time: 10 min.      Cook Time: 2 hours 45 min      Yield: 10 servings 

• 1 corned beef brisket (about 4 pounds)  
with spice packet 

• 2 tablespoons brown sugar 
• 2 bay leaves 
• 3-1/2 pounds small potatoes (10-15), peeled 
• 8 medium carrots, halved crosswise 
• 1 medium head cabbage, cut into wedges 
 

HORSERADISH SAUCE (OPTIONAL): 
• 3 tablespoons butter 
• 2 tablespoons all-purpose flour 
• 1 tablespoon sugar 
• 1 tablespoon cider vinegar 
• 1/4 cup peeled freshly grated horseradish 
 

MUSTARD SAUCE (OPTIONAL): 
• 1 cup sour cream 
• 2 tablespoons Dijon mustard 
• 1/4 teaspoon sugar 

Favorite Corned Beef and Cabbage  

 

Tender meat, hearty vegetables and a 
spicy horseradish sauce make this one 

of the best corned beef and cabbage 
recipes you'll ever make.  
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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 

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 

July  

Tues, July 14 Lake Geneva Boat Tour / Lunch at Popeyes 

August  

Tues, Aug 25 EAA and Paine Art Museum / Gardens 

September  

Sept 21-22 Starved Rock Lodge / Conference Center 

October  

TBD TBD 

November  

Tues, Nov 17 Wisconsin Dells Christmas Show @ Palace 

December  

TBD “A Christmas Carol” @ Pabst Theater 

(Note: Cancellation Policy Applies…See NBSCC Guidelines) 


