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Happy Fall! 

I can’t believe it’s that time of  the 
year already! 

I hope everyone had an enjoyable 
summer. 

 

Please be aware that with the rising 
delta variant cases, we may have to 

change our policies regarding     
being able to have volunteers. We 
will do our best to keep everyone 
informed if  this were to happen. 

 

 

 

 

 

 

 

 

Jessica Byom, CTRS 

Assistant Recreation Director &               

Volunteer Coordinator 

269-8804 

jessica.byom@co.monroe.wi.us 

https://rollinghillsseniorliving.org 

Ongoing Volunteer Training: 

Elder Care 

It’s important to recognize and 
acknowledge signs and symptoms of 
abuse and report them to a supervisor 
or other professional as soon as       
possible. There are many signs and 
symptoms of abuse. Some of them 
may be noticeable to you and others 
may not be apparent at first glance. 
Report any doubts you have to a      
supervisor, physician, or other        
professional. No matter who the     
perpetrator of the abuse may be, you 
must report the problem immediately 
to your supervisor. If you see an     
abusive situation occurring in the      
facility, get a supervisor immediately. 
It is important to stop the abuse as 
quickly as possible so no harm comes 
to the elder. Your supervisor may     
decide to take further action against 
the perpetrator and you may have to 
file a report regarding the abuse you 
witnessed. It is up to you to help     
protect and care for the elders who    
reside in the facility.  

 

 



Volunteer  

Opportunities 
 

September 8 - Bingo at 10:30. If interested in 
helping with bingo, be here at 10:00 to help 
gather residents. 

 

September 17 - We will be peeling apples to 
make applesauce in the morning. If you are   
interested in helping peel apples, be at the 
home at 9:30 to help gather residents. 

 

September 29 - We will be playing bingo again 
this morning! If interested in helping with bingo, 
please be at the home at 10:00 to help gather 
residents. 

 

September 30 - The residents will get to partici-
pate in a small “auction” this morning! If you are 
interested in helping with this activity, please be 
at the home by 10:00 to help gather residents. 

 

If you are interested in assisting with any  
activities, please let me know. It helps us to 
know ahead of time who we will have to help 

with an activity.  

 

Thank you all! 

 

Recipe Corner 
 

Applesauce Cupcakes with Browned 

Butter Frosting 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

Preheat oven 350, line cupcake pan with liners. In 

large bowl, cream butter and sugar. Add egg,     

vanilla and mix. In  separate bowl, whisk together 

dry ingredients. Add half dry ingredients to butter 

mixture and stir till just incorporated. Add half of 

the applesauce and mix till just incorporated.      

Repeat once more till all ingredients are mixed. Do 

not over mix. Pour batter into liners, filling 2/3 

full. Bake for 20-22 min. Remove from oven and 

allow pan to cool 5 min before removing.  

In a small saucepan over med heat, melt butter 

and stir. Butter will begin to foam and boil. After 4 

to 5 minutes, you will see brown flecks appear. 

Continue to stir till butter is golden and flecks are 

medium brown in color. Remove from heat and 

pour into small bowl. Refrigerate for 10 to 15 min, 

or till butter has cooled to room temp. Add the but-

ter to a large bowl and whip till creamy. Add       

confectioner’s sugar, half at a time. Whip to 2 min 

till fluffy. Add vanilla and cream. Whip for another 

2 minutes til fluffy. Frost cupcakes and serve.  

September Volunteer Birthdays: 
 

Janet B 

Barb L 

Jancee D 

Paige W 

 

September  RH Volunteer  
Anniversaries: 

 

Jade P—2 years 

 

THANK YOU  

VOLUNTEERS! 
 
 
 

Cupcake Ingredients: 

1 C sugar 

1/2 C butter, room temp 

1 egg, room temp 

1/2 tsp vanilla 

2 C flour 

1/2 tsp salt 

1 tsp baking powder 

1/2 tsp baking soda 

1 tsp cinnamon 

1/4 tsp ginger 

1/4 tsp nutmeg 

1 C applesauce 

Frosting Ingredients: 

1 1/2 C  butter, 

room temp 

4 C powdered sugar 

1 1/2 tsp vanilla 

3 TB heavy cream  

or milk 


