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Reminder: As you bring in summer clothing 
please be sure to double check that all items are 
labeled.  If you need assistance with this, please 
let me know.  ~Jennifer Heiden, SW 

 

 As warmer weather approaches, we encourage families to 
provide hats and sunglasses for their loved ones if they enjoy 

spending time outdoors. These items can help keep them 
comfortable and protected while enjoying the sunshine.  

 

 

 

Notes from Social Service  

BoŤ 23ǆŪ 

Jaƍ W. 28tź 

Albert 

Charlotte 

Jerry 

Dave 
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We Extend Our Deepest Sympathies to the families of 
 

 
 Larry  

Rosie 
Jo Ann 

 
 

 

 

 

 

While losing our loved ones is difficult, find comfort in knowing that 
their lessons, love, and light carry forward into every moment. 

 

 

      Thank you for allowing us to care for your loved ones, they will be dearly 
missed and not forgotten. 

Music with James Hintz 

Danny K’s Saxy Vibes 
was a hit! 

Finn knows he’s getting spoiled 
when he comes to MCC. 
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Morsels N’ More…  Baked Chicken Taquitos 

Instructions: Heat oven to 425° and spray baking sheet with oil. 
· Mix together softened cream cheese, salsa verde, lime juice, cumin, chili 

powder, onion powder, garlic powder, cilantro, and green onions. 
· Add chicken and cheese and combine well.  
· Place about ¼ cup of the chicken mixture on the lower third of a tortilla, 

keeping it about 1 inch from the edges as you roll to prevent filling from 
leaking out. Roll up tortillas and place seam down on a baking sheet, not 
touching one another.  

· Spray each taquito lightly with cooking spray, or lightly brush with olive oil. 
· Bake 15-20 minutes or until edges are golden 

 If you no longer wish to receive this publication, please contact Jessie by phone at 402-694-8229 or by email at jmorales@mchiaurora.org. 

Ingredients:  
4 oz cream cheese softened 
¼ c salsa verde 
1tb fresh lime juice 
½ tsp cumin 
1 tsp chili powder 
½ tsp onion powder 
¼ tsp garlic powder 
3 tbs chopped cilantro 
2 tbs sliced green onions 
2 c shredded cooked chicken  
1 c grated pepperjack cheese 
12 soft taco-size tortillas  
cooking spray or olive oil 
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