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Have any questions or
want more information?

Call the Hickok Center at 
(585) 271-8640 or email Taylor
at tchilluffo@hickokcenter.org
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Creations with Nazareth
Art Therapy Students

Your next meal made
easy on pages 5 and 6!

TV and Sports Reviews
and so much more!

Hear what Hickok
participants think about
the new administration
in the White House

There's always
something to do at
Hickok. When
they're not in a
group or on an
outing, Will likes
to work on puzzles
and Poncho likes
to color! 

Here is what
they've been
working on in
January!



In the photos above, Alex, Chaz
and Will reflect on their hard
work.

To the left, Stacey and Kara are
in the zone, diligently working
on their projects. Mark S and
Aaron are kept company by Kate
and Steve joining in on the
action virtually from home.
Alex and Bill are proud of their
finished products, too!

Once the tissue paper was
placed, these  jars were filled
with positive ideas for ways to
practice self care.
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Art Therapy with Nazareth Students!
Students Amanda and Renee started with us on January 14th
and are already making quite an impact! Participants learned

how to paint winter night scenes and also created self care jars!



"I'm happy that the president changed" - Jessica W
"I think it was good" - Chaz
"I feel very happy and glad Biden is our new leader.  
 Trump is pathetic" - Jermaine
"I'm glad" - Mark S
"I think it was good" - John
"I'm ecstatic that we have a president now who gives a
crap!" - Alex
"It's refreshing to see a new face in office, and Kamala
Harris is kick butt!" - Alanna
"I was REALLY GLAD! I'm very glad Trump is finally gone!
Now we have a president who cares for us" - Kara
"I thought it was positive" - Sarah

On January 20th, Biden and Harris became our new leaders in
the White House. Jermaine interviewed participants at Hickok
and asked them how they felt about the inauguration. Here's
what they had to say:

How the Jews Survived 
the Holocaust by Alex C

 

My close relative, Mike, and his wife survived the
Holocaust camps. Mike had to beg them not to
send his wife to the gas chambers. They knew
each other since they were 13 and spent many
years in the camps. They got married after the
Holocaust. Mike even has a tattoo saying that he
survived. 
My family friends' mother was in a camp too and
survived. She's a real fighter! She lined up to get
shot and pretended to be dead; that's how she
survived. It's crazy that they killed millions. 

I learned about the Holocaust in high school, and
I learned about my relative's experience recently.
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Try an hour of self care
exercises for a mental

health check in!



Sekou Smith, longtime
reporter for NBA TV, dies
from COVID at 48.
January 26th marks one year
since Kobe Bryant and his
daughter died
Former MLB pitcher Curt
Shilling missed out on the 
 election to the National
Baseball Hall of Fame by 16
votes and he asked to be
removed from the ballot for
2022. 
Five NFL quarterbacks
Matthew Stafford, Deshaun
Watson, Carson Wentz, Aaron
Rodgers (questionable) and
Jared Goff want to move to
new teams in the trading block.

Sports Highlights by Jermaine
 

Mandalorian Review by Matt T
*Spoilers Ahead!*

When the Mandalorian came about I didn't pay attention to it
because I didn't have Disney+, but I learned I could watch it at
the Hickok Center at night! It was kind of disappointing to me
how it ended, but it left the future open for further exploration.
It ended with Luke Skywalker getting "ownership" of Baby
Yoda, so to speak. And I still don't have Disney+ but I'm told we
will continue to have viewing parties at Hickok next season. 
I look forward to future episodes next year!
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Participants potted a succulent and
decorated the bowls with colorful

rocks and pebbles. These plants were
happy to go to some new homes!

Making it on a Monday!



1/2 stick of butter
4 chicken breasts
1/3 cup flour
1 tablespoon lemon pepper 

Main Course: Chaz' Lemon Pepper Chicken
Ingredients: 

Directions:
Mix flour and lemon pepper seasoning in a shallow dish.
Moisten the chicken lightly with water and coat it evenly with
the seasoned flour. 
Melt butter in a large nonstick skillet on medium heat. Cook
the chicken pieces 3-4 minutes or until golden brown and
cooked through.

1 acorn squash
2 tablespoons chopped dates or raisins
1 tablespoon packed brown sugar
1.5 tablespoons vegetable oil spread or butter

Side Dish: Mark S' Acorn Squash with Dates
Ingredients:

Directions:
Pierce squash with knife in several places. Place in microwave
safe dish. Microwave uncovered about 5 minutes or until
squash is warm. Cut in half and remove seeds.
Place the cut pieces back into the dish, cut sides down. Cover
with plastic wrap, folding back one corner to release steam.
Microwave on high 5-8 minutes, rotating dish every 2 minutes,
until tender. Let stand 5 minutes.
In a small bowl, mix remaining ingredients. Turn squash cut
sides up and spoon date mixture into centers of squash.
Microwave uncovered on high 1 minute or until sugar is
melted.
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1.5 cups of milk
2 tablespoons vanilla extract
1 tablespoon rum, brandy or other liqueur 
3 large egg yolks
2 tablespoons sugar
1 teaspoon salt
1.5 cups sifted all purpose flour
5 tablespoons melted butter
1/4 cup vegetable oil, for brushing pan
Lemon curd, hot fudge sauce, ricotta-mascarpone filling
and/or sautéed pineapple for crepe filling options

Dessert: Jose's Crepes
Ingredients:

Directions:
Place milk, vanilla and rum in blender. Add yolks, sugar,
salt, flour and butter. Blend on high speed for 30 seconds.
Scrape sides of blender; blend for 30 seconds more.
Transfer batter to an airtight container, refrigerate at least 2
hours or overnight.
Brush a large nonstick skillet with oil. Heat on medium
until just starting to smoke. Remove pan from heat and
quickly pour 2 tablespoons into middle of pan. 
Quickly tilt pan in all directions so the batter covers entire
bottom in thin layer. Return pan to heat for about 1 minute.
Jerk pan sharply back and forth to loosen crepe.
Lift edges with spatula; if underside is golden brown, turn
crepe by using two spatulas. Add your choice of fillings and
toppings.
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Due to the pandemic, we have become foodies! 
We hope you can enjoy these recipes at home!


