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Thank you Dewis . .. . R
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In this crazy world full of people who want so

U
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badly to influence others, there are those rare
individuals who do truly inspire so many and
they don’t even know it. They touch those
they meet with their gentle humility,
dedication, quiet determination, kindness, and
humour in the face of adversity and make the
world a much better place.
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Dennis Riley was just such a rare person. He
faced many challenges in his life but in spite of
it all, he didn’t complain. He quietly dedicated

his life to loving his family and his community. I
He was a light to many who struggle and very
much an inspiration to me. | will so very much
miss his smile, his humour, his dedication to

K
2 3
Y
S
A
I

- <
oM

B
z3
- f

_Q-Z

t
f

Z O =
bﬂ)l‘b u»

U»

pi ‘»% others, and most of all his exceeding kindness.
p ‘ QM Thank you Dennis for being such a good friend
angf / to Glenn and I. We will never forget you. One
' ) day | really hope to meet up again where we
74 WWMM will both finally have the opportunity to dance

to the music.

Sending our love and healing prayers to Diane
and the Riley family. .
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The c¢club was awash in green to celebrate St. Patric
members who were all @&l rish for the Dayg¢ and up to
tended March dinner which featured Irish Stew prepared by Jeff Barkley.

Thereés an old Irish saying that goes " May the fooc
be loud!" and the dinner hit all those marks with the addition of games and Irish music provided by the
clubés own Jammer s.

Kudos to chef Jeff Barkley, helper Diane Riley and servers who kept the food coming. And it was plentiful
indeed as well as being magically delicious. Many thanks also to Denise Willard and her team of decora-
tors for a fun evening.
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SEAWAY

Qgiﬁ:zgﬁs is hosting a FUNraiser = SEAWAY

SPAGHETT] A

4+ DINNER Bt
s | | &% %

Al.‘lL"

i

- Saturday, April 12 =
A 10 am -3 pm \
= — Yk
'k = é Bake Tables & Bunny Cafe :_5’ E‘“
= © Art & Craft Tables 3
= £ Book Table ‘
Ry Yoy - £ silent Auction -

sasies” 30 Sixth St E, Cornwall, ON

z Hop on Down and
Advance Tickets at

= . Centre Reception 520 adult ! Support the Seaway Seniors.
For more information: 506 Pitt St., Cornwall % ® chi ‘.
Www.seawayseniors.ca Everyone Welcome!

SEAWAY = \ . - —
SENIOR Carefor » -
M CZENs itk support from e . f 1 . g i
cLUB
with

LAUREL MURRAY, RN

SEAWAY

C[I'JZBENS
(dew e BLOOD PRESSURE

G o - i P s s sosking Buling duncions
!« MEDICATION CONSULTATIONS ’\ ﬁwyﬂw Bumu/ Ba/w/& {Ma/z/wt

Friday, December 13/24 & F \ DO YOU LIKE
Friday, February 28/25 TO BAKE?
Friday, April 25/25 S\ <
:‘JSlgn up at RECEPTION Today

8:30 am to noon to donate

Appointments are 15 minutes f & baked ds!
please bring list of all medications including vitamins your avourite ake goods:

A booked through
RECEPTION
phone: 613 932 4969 email: seawayseniors@gmail.com
506 Pitt Street
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Free Tuesday

VA SENIOR
CITIZENS
CLUB
Cedar Barn Homestead Pay 1
A Talk on Natural / Handmade Soap from Goat Milk s
with Huguette Cromie

BIRDS in YOUR BACK YARD
with  Mike Chegrinec
Tuesday, April 8

, 1 -3
e . -

Tuesday, Aprnl 1

identify different species and their habitats. How do you encourage birds
1pm In the oak Room to your property? Fr\3/|ike Chegrinec has been a possignote bird en%husiost
for many years and he has the answers. A member of the Cornwall and
Area Birding Club and Bird Friendly Cornwall, Mike will introduce you to the
fascinating world of birds in your own back yard.

Do you want to know more about the birds in your back yard? Can you

At Cedar Barn Homestead in Avonmore, Huguette Cromie makes & sells natural
goat milk soap & lotions that are sold throughout Canada. She sources the best
ingredients and uses therapeutic essential oils or leaves soap unscented.

i Register at Reception Members: $5
The only flowers used for infusions are chamomile, calendula and dandelion; h‘\ 613 932 4969 Non Members: $7
are grown & collected right at Cedar Barn Homestead. Hi e will be at the Club seawayseniors@gmail.com
to tell the story of how she came to be a home maker with her

husband Larry and their registered Nigerian Dwarf Goats. elabubie i ALl st

Sign up at Reception 4 506 Pitt Street, Cornwall

506 Pitt St.,Cornwall * 613 932 4969 * www.seawayseniors.ca ot

SEAWAV

,Q CITIZENS : < gﬁ'vflz;é 'ﬁs
m Habitat
EARTH N\ for Humanity®Workshop

Tuesday, ;-\prll 22 SPRIN‘G r I-mﬁ
1 g2 PAINTING CLASS

Oak Room

Critical

sponsored and taught by staff of

Habitat for Humanity will ) " cHARTWell , ] ad

o TUESDAY, quﬂ'“

possessions as well as make Ipm-3pm *
critical repairs. B Maple Room

Leap into Spring by painting your own g tree
Let Habitat for Humanity Choose your colours and make this w “your own.
simplify your Remove Personalize your painting while stayinq.‘ e Spring
process and Critical Repairs theme. All supplies included! ’
through these new

Free wi

Registration at Reception
gl P Lm J Phone: 613 932 4969

Phone 613 932 4969 }Fre Emailf seawayseniors@-gmail.com
Email.seawaysemors@gmail.coN/ Website: www.seawayseniors.ca
www.seawayseniors.ca

506 Pitt St., Cornwall
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Introducing Bella. Bella is a purebred deer head
chihuahua and will be 13 this July but still has lots
of energy to run around and play. Bella loves to be
outside but hates water of any kind. She loves ice
cream and cheese, loves to sit with owners Sue
Desjardins and family in their chairs and is a good
traveller and adapts well to any new surroundings.
Looks like she is a Sens fan too!

SENIOR
CITIZENS
LUB

Our 50/50 Draws will be held monthly on the last Friday of
the month at 3:00 p.m.
Proceeds from the draw go toward programming.

TICKETS ARE
$2.00 EACH OR 3 FOR $5.00
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e Mar@hlucky 50/50 winfer
send a photo with description to R L
Soaltoena o ZE]% Co I”I ins who took homd $1:
> Fur sastes Dow forget to buy yogr t
next trysoww could be the o
take home the cash !
Dog Miss Out | 6A—t+Hh=e
Fun! |
There are always | ot |.é
happening at the cl u
to check the bull eti
the stairs at recepti
of all upcoming even
copies are also avai the
front desk outside t
usually posted on ou ENJRHK“
page and on our websj LJdZN.f)K'
Some events require
i stration and paymen
and some have a partl
l i mitbhe sure to make
those details

SoAEEBERNARNKDPONEXIYI At PEASY
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‘Q} from bean seed to plant

7

Once your bean has 2 sets of
2 leaves, transplant into a

1

Plant your new pot with (Yellow Bag)
;eet? g\ (Bc|’ue Seed Starter Mix

ag) See . .
i i o What to do in April
Mix in a

e Even though the last frost date
is typically early May, there is
always a possibility of frost until

compostable
container and

placeina early June. So don’t be tempted
sunny place to plant to early. .«

and make sure L 4

to giveita e Now is a good time to get soil
little drink testing done to identify any
when it is dry nutrients that might be missing

from your soil. Your plants need
good nutrition too!

e Now is also the time start
fertilizing. Your fruit fruit trees,
evergreens, shrubs, perennials
and vegetable beds  will

. appreciate a boost as the

When it gets weather starts to warm. Look

nice and big and for the fertilizers that target the
it is late May plants you want to feed as many
you are ready to have different requirements. :

find it a home

Thanks to the Cornwall & District
Horticultural Society for these handy tips
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Di d You Knol|w

Are you missing you Centre Charles-Emile Claude
meal s by Darleen? D ° Tak M
there is another op: '(2( ake-out Menu
meal s for seniors a g Apr||2025

Si nEebruar,yh2ogent r¢ APril2
Char-Emisl e Cl aude ( CC ButternutSquash Soup
been offeqiung maat als  Butter Noodles & Vegetables
every week. Date Squares
Theollecti peogoaki n April?
calles cuofsterts!sour Hamburger Soup

meal and a dessert. Chicken Breast & Mushroom Sauce,
F;Zﬁqagfdvg?’uﬁth(eegf?’n Potatoes / Vegetables
fo be a member to p Pineapple Upside Down Cake
c t $3 i April 16

osts are or so ; :

meal and $2 for des  Chicken&RiceSoup | —

Meat Lasagna -:}'\

Orders must be made FieldBerryCrumble A
form on their websi:- :

| ecl aude. ca or-9B8B¢ p Apr||23.

1035 and can be pai. Carrot & Ginger Soup
credit Turkey Breast, Gravy,

Potatoes, Veggies
Cranberry Sauce
Chocolate Pie

April 30

Clam Chowder

Quiche Lorraine,Chef Salad
Blueberry Cobbler

For more information on reserving
a meal call 613 932 1035 on Fridays
for pickup on Wednesdays or
Thursdays.

Meal - $8 * Soup - $3. * Dessert - $2.

Centre Charles-Emile Claude is located
at 146b Chevrier St. in Cornwall
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Gluten-Free Chocolate Mousse Cake

A brownie cake layer with cream-cheese-based chocolate mousse, a chocolate lover's dream.

Ingredients
Cake:

« 8 ounces bittersweet or semisweet chocolate chopped or use chips (see note)

« 1 cup butter (2 sticks) ‘

i

« 1 cup sugar

+ 5eggs

« 1 tablespoon vanilla extract l

« 1/4 teaspoons salt

« 1/4 cup gluten-free 1:1 baking flour

Chocolate Mousse:

« 8 ounces bittersweet or semisweet chocolate chopped or use

« 1 1/3 cup powdered sugar

« 2 Boz packages cream cheese softened

« 2 teaspoons vanilla extract

« 2 cups cold heavy cream see note

Whipped Cream:

« 3/4 cup cold heavy cream

- 2 tablespoons powdered sugar

« 2 teaspoons vanilla extract

« Grated chocolate, for garnish (op

Instructions

« Preheat oven to 325°F. Spray a 10-inch springform pan with cooking spray.

« For the cake: Cut the butter into tablespoon-sized pieces. Add butter and chopped chocolate to a
microwave-safe bowl. Microwave for 1 minute until butter and chocolate are melted, stir every 15
seconds.

« Add sugar, vanilla and salt to chocolate mixture. Whisk to combine.

« Add eggs one at a time, whisking each until fully incorporated.

« Using a rubber spatula, mix in the gluten-free flour until fully combined.

« Pour batter into prepared pan. Smooth into an even layer. Bake for 30-35 minutes, until set.

« Remove from oven and cool on a wire rack. Let cake cool completely before topping with mousse.

« For chocolate mousse: Add chopped chocolate to a small microwave-safe bowl. Microwave for 1
minute until the chocolate is melted, stirring every 15 seconds.

« Pour melted chocolate into the bowl of a stand mixer or a hand mixer. Add powdered sugar, cream
cheese and vanilla and mix until completely smooth, scraping down the sides and bottom 1-2 times.

« With mixer running on low, slowly pour in the heavy cream. Scrape down the sides and bottom of the
bowl, then increase the speed to medium-high and whip until light and fluffy, about 3-4 minutes.

« Spread mousse on top of cooled chocolate cake. Cover and refrigerate for 6 hours or up to 1 day.

« For whipped cream topping: In the bowl of a stand mixer fitted with the whisk attachment, or using a
hand mixer, whip together heavy whipping cream, powdered sugar, and vanilla on medium-high
speed until stiff peaks form, about 4-5 minutes.

- Spread the whipped cream over mousse cake. Garnish with chocolate shavings.

« Run a thin knife around the edge of the cake and carefully open the springform pan. Slice and serve.
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