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Thayne Senior Center
Enter as Strangers, Leave as Friends

Gone but not 
Forgotten

Jacquie Oswald

Share your love story...
Feb 12th 
During Lunch
Bring in your old 
wedding photo/ 

any old pictures 

and share your 

love story to everyone!
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DOLLAR-A-MONTH CLUB
The Dollar-A-Month Club is a means of aiding the funding for publication of this newsletter.  It is 
based on a voluntary contribution of one dollar per person per month .

To Find Board Meeting Minutes & Agenda- go to 
thaynesenior.com

 Click on -about us- board/staff of directors- 
monthly board agenda/ minutes. 

BOWLING
Friday, Feb 20th

@2pm 

Sign up with 
karen if your 
interested!!

Dinner Club
Wednesday, February 11th

@5:00

-Horseshoe Cafe- 
Sign up with Karen if you would like to 
go!! There will be a menu to pre-order 

what you want!

MARY ANN AHRENS
RICHARD & DIANE AUSER
JIM & MARSHA BAGSHAW
DOROTHY BEAGLE
BOB BINGHAM
GREGG & DAWN CAMIC
GARY & SANDY DAGGETT
DAVE & JUDY
DAN & GLEAM GREEN

JANYCE HEMMERT
ALBERTA MARUSHACK
LUCY MCCANN
LINDA MCNEEL
JAMES ODLE
RICHARD & DIANNA PRATI
BOB & JOYCE SAUNDERS
EMIL (DICK) SCHOFIELD
NORA JEAN SIMMONS

ROGER & LEORA SMITH
FRED & DONNA SUMMERFELT
SENTER & PHYLLIS TIMMONS
DONNA VILJAK
DONNA ZUMBRUN
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				        Valetines day Dessert	
Red Velvet Woopie Pies for Two:

Directions:
Preheat the oven to 350 degrees F. Line a baking sheet with parchment paper.

For the cookies: Whisk the flour, cocoa powder, salt and baking soda together in a medium 
bowl. Combine the brown sugar and butter in a separate medium bowl with a rubber 

spatula until no streaks of butter remain and it resembles wet sand. Add the buttermilk, 
egg, vanilla and red food coloring and whisk until smooth. Fold the flour mixture into the 

wet mixture with a rubber spatula until smooth.
Use a tablespoon to drop 2 heaping tablespoons of batter onto the prepared baking sheet. 

Repeat three more times so that you have 4 cookies. Use a wet finger to smooth out any 
uneven parts on the tops. Bake until the cookies spring back when touched and look dry, 

11 to 13 minutes. Let cool completely on the baking sheet, about 30 minutes.
For the cream cheese filling: Combine the cream cheese, butter, confectioners’ sugar and 

vanilla bean paste in a medium bowl with a rubber spatula until smooth.
Once the cookies are cooled, divide the filling between two of the cookies spreading it on 

the flat sides all the way to the edges. Top each with the two remaining cookies.
 Serve immediately or wrap in plastic and refrigerate for up to 1 day. Dust the tops with 

confectioners’ sugar just before serving if desired.

Ingredients:
Cookies:
1/2 cup all-purpose flour
3/4 teaspoon unsweetened cocoa powder
1/4 teaspoon kosher salt
1/8 teaspoon baking soda
3 tablespoons packed light brown sugar
1 tablespoon unsalted butter, at room temperature
2 tablespoons buttermilk
1 large egg
1/2 teaspoon vanilla extract
1/8 teaspoon red gel food coloring
Cream Cheese Filling:
3 ounces cream cheese, at room temperature
1 tablespoon unsalted butter, at room temperature
3 tablespoons confectioners’ sugar, plus more for optional dusting
1/4 teaspoon vanilla bean paste



February 2026  

Attention: There are reports of SMPs 
calling Medicare beneficiaries, offering 
free equipment or asking for financial 

information. This is not the SMP. SMPs will 
never offer products or ask for money. If 
you get a call like this, report it to the 

Wyoming SMP at 1-800-856-4398. 
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2
Cheeseburger
Potato Wedges
Broccoli Salad

Wheat Bun
1/2 Banana

Cottage Cheese & 
Mandarins

3
Smothered 

Chicken
Garden Rice

Garden Veg Salad
California Blend Veg

WW Roll
Chilled Apricots 

4
Loaded Baked 

Poato
Chili Con Carne

Garden Veg Salad
Steamed Broccoli

Wheat Roll
Grape & Bananas

5
Turkey Tetrazzini
Spinach Salad w/ 

Strawberries
Ginger Carrots

Homemade Bread
Citrus Fruit Salad

6
Meatballs on a 

Hoagie
Crunchy Calico 

Salad
Green Beans

Chilled Peaches
9                   

Philly 
Cheesesteak 
Sandwhich

Roasted Potatoes
Veg Salad w/ 

Garbanzo Beans
Sugar Cookie

10
Dijon Chicken

Steamed Brown Rice
Tossed Salad

Broccoli
WW Bread
Bananas & 
Pineapple

11
 Baked Italian 

Pasta
Spring Salad
Asparagus
Wheat Roll

Grapes & Bananas
Tapioca Pudding

12
 Clam Chowder

Wheat Crackers
Spinach Salad w/ 

mandarins
Broccoli

Wheat Roll
Apricot Crisp

13
 Chicken Cordon 

Bleu
Steamed Brown 

Rice
Seasoned 
Asparagus

Wheat Cracker
Banana

16
Chicken Fried 

Steak
Mashed Poatoes

Tossed salad
Homemade Bread 

Mandarins & 
Bananas

17
Supreme Pizza
Three Bean Salad

WW Crackers
Cinnamon Apples

Creamy Rice 
Pudding

18
BBQ Spare Ribs

Baked Potato
KFC Coleslaw

Herbed Broccoli
French Bread
Chilled Plums

19
Baked Chicken
Mashed Potatoes

Pinach Salad
Carrot Coints
Wheat Roll

Chilled Apricots

20
Beef Tips w/ Gravy

Egg Noodles
Creamy Coleslaw

Carrot Coins
WW Bread w/ fruit 

spread
Strawberry 
Shortcake

23
  Parmesan Chicken

Pasta
Garden Veg Salad

Italian Veg
Cindys Rolls WW

Fruit Salad

24
Pot Roast w/ Gravy

Carrots & New
 Potatoes

Garden Veg Salad
Seasoned Green 

Beans
Wheat Roll

25
Pork Chop

Scalloped Potatoes
Tossed Salad

Steamed Broccoli
Ambrosia Fruit Cup
Oatmeal Spice Cake

26
Chicken Noodle 

Soup
Mixed Relish Tray
Stawberry Spinach 

Salad
Cinnamon Roll
Cottage Cheese

27
Sweet & Sour 

Meatballs
Garden Rice

Creamy Coleslaw
Oriental Veg

Homemade Bread
Sliced Bananas

Suggested
Contribution
Seniors $5.00

Non-Seniors
Pay $9.00 

Dining room meals are available from 12:00 - 1:00 PM Monday - Friday
Phone Number 307-883-2678

February Menu
This Institution is an Equal Opportunity Provider--Please note that this menu is subject to change without notice.

 



February 2026

This calendar is subject to change without prior notice.

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

1 2
Zumba

 9:30 AM

Bridge 
@12:45

3
Hand & Foot 

9:30 am

Tai Chi 
10:00 AM

4
Quilting 9am

Bingo 
@12:30
Bridge 

@12:45   

5
Hand & Foot

9:30 AM

Cribbage 
12:30PM 

6 
Tai Chi 
10AM

LRC 
@ 12:30

7

8 9
Zumba

 9:30 AM
Board Meeting

@10am
Bridge 
@12:45

10   
 Hand & Foot 

9:30 am

Tai Chi 
10:00AM

11    
Quilting 9am

Bingo 
@12:30
Bridge 
@12:45 

Dinner club @5  

12
Hand & Foot

9:30 AM
Cribbage 
12:30PM 
Bring a 

wedding 
photo!!

13
Tai Chi 
10AM

LRC 
@ 12:30

14

15  16
Zumba 

9:30 am

Bridge 
@12:45

17
Hand & Foot 

9:30 am

  Tai Chi 
10:00AM 

18
Quilting 9am

Bingo 
@12:30
Bridge 

@12:45   

19
Hand & Foot

9:30 AM

Cribbage 
12:30PM 

20
Tai Chi 
10AM
LRC 

@ 12:30
Bowling 
@2pm

21

22 23
Zumba

9:30 am

Bridge 
@12:45

24
Hand & Foot 

9:30 am

Tai Chi 10:00 
AM

25
Quilting 9am

Bingo 
@12:30
Bridge 

@12:45   

26
Hand & Foot

9:30 AM
Cribbage 12:30 

PM

Wildfire Crew 
@12:30

27
Tai Chi 
10AM

LRC 
@ 12:30

28

 February Calendar
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COLOR PAGE
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National 
Hat 
Day
On

January
15th!

We love when Mark & 
Don come play for us! 
Jan 21st on the silent 

auction day!

February 26, 2026
@12:30

Leslie Williams + her crew (USFS)
is coming to speak with us about 

solutions and opportunitys 
to prepare you for wildfires and have 

lunch with you all! 

Panel Presenters:
Chuck Butterfield, Alpine Area Wildfire 

Protection Coalition

Patti Pringle, Lincoln County Wildfire 
Mitigation Specialist

Chief Vogt, Alpine Fire Chief

BTNF and CTNF Wildfire Specialists
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REMEMBER THESE IMPORTANT 
FEBRUARY DATES...

Feb 9th- Board Meeting @10am
Feb 11th- Dinner club- horseshoe- @5
Feb 12th- Bring in your wedding picture 
to share at lunch @12:00
Feb 20th- Bowling @2pm
Feb 26th- Wildfire protection crew 
disscussion @12:00


