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Senior Chatter 
Winter 2020 

 

 

 

The four Gospels give us an image of Jesus who traveled through towns and villages to cure disease and ill-

ness.  The Gospel reading for Tuesday of the fourth week of Lent reveals the miracle when Jesus restored health 

to a crippled man.  His remarkable sensitivity for a person afflicted with a disability gives us a strong confidence 

that today Jesus is still able and willing to relieve pain and suffering from any illness. 

In our daily prayers let us implore Jesus to pass through our cities and communities as He did in the gospel with 

His divine healing for victims of this new disease and protection for the courageous doctors, nurses and other vol-

unteers who are ministering to them. 

May our gracious God bless them in their dangerous work and give them the consolation of knowing they are tru-

ly doing His will in eliminating this newest plague on the world. 

O Jesus, healer of all disease, help us to overcome fear and anxiety which prevents us from working together to 

overcome this human tragedy.  Remain with us, Lord and Savior, as we endure the difficulties and disruptions of 

our daily lives.  Give us patience, serenity and peace of mind and heart during these unsettling times.  Help us to 

have profound trust that you are with us and will help us to prevail over this pandemic. 

We remember, O, Lord, those who have died from this disease as we pray for their eternal peace in your loving 

embrace.  Please give to those who mourn their death every consoling grace and strength during their grief and 

sorrow. 

In this time of danger and fear, we turn in filial love and trust to our Mother Mary, the health of the sick and com-

forter of the afflicted, the Mother of Good Counsel, to intercede for us to be delivered from present sorrow and 

obtain protection from this world-wide scourge. 

To you O clement and loving Mother, we entrust ourselves to your protection and deliverance from this present 

world-wide danger.  Amen. 

Archbishop Emeritus Joseph A. Fiorenza 

Archdiocese of Galveston-Houston 

Prayer in the Time of the Coronavirus 

To all our seniors, 

We want to wish you a blessed and merry Christmas.  This has been a challenging year for the whole world.  We 

know your senior groups are not meeting; we wanted to make this December/January issue of the Chatter a little 

different.  We invited our contributors to send in a Christmas tradition/memory or a favorite Christmas reci-

pe.  We hope that you will enjoy this issue.  We ask God to bless each of you and to continue to help us during 

this very difficult time as we look forward to a new year.  Please pray for us as we will for you.  

The Office of Aging staff 
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 SENIOR SENATES 
Archdiocese of Galveston-Houston 

President - Delois Semien 
 

President - Ella Ledet 
 

President  - Gayle Naar 
 
 

SENIOR SENATE MEETING DATES 
Dates subject to change on holidays. 

 

CENTRAL:1st Monday of each month 
St. Dominic Auditorium - 10 a.m. 

2403 Holcombe Blvd. - Houston, TX 77021 
 
 

NORTHERN: 2nd Monday of each month 
St. Charles Borromeo - 10 a.m. 

501 Tidwell Rd, Houston, TX 77022 
 

SOUTHWEST: Quarterly meetings:10 a.m. 
St. Cyril of Alexandria Church  

10503 Westheimer Rd.- Houston, TX 77042 
 
 

OFFICE of AGING MINISTRY STAFF 

Director 

Katherine Bingham, MPH, MNM 

 Kbingham@archgh.org   

Associate Directors 
Mark Ciesielski, MSW—mciesielski@archgh.org 

Administrative Assistant 
Gloria Portillo - gportillo@archgh.org 

 
 

OFFICE of AGING 
2403 Holcombe Boulevard   

Houston, Texas 77021 
Office Hours: 8:30 a.m. - 4:30 p.m. 

Phone: 713-741-8712 - Fax: 713-741-8775 

As current Presidents of the Senior Senate we want 
to take this opportunity to wish you a blessed and 
merry Christmas.  This has been a very different year 
for all of us.  We have taken every caution to protect 
family, friends and ourselves from this devastating 
virus.  Although we are generally not able to attend 
Mass, we can pray every day for all those working so 
hard to beat this virus and to care for those affected, 
especially all our health professionals and first re-
sponders.  It is our prayer that the New Year will 
bring health and happiness to all of you. 

          Deloise Semien 

As current Presidents of the Senior Senate we want 
to take this opportunity to wish you a blessed and 
merry Christmas.  This has been a very different year 
for all of us.  We have taken every caution to protect 
family, friends and ourselves from this devastating 
virus.  Although we are generally not able to attend 
Mass, we can pray every day for all those working so 
hard to beat this virus and to care for those affected, 
especially all our health professionals and first re-
sponders.  It is our prayer that the New Year will 
bring health and happiness to all of you.  

        Ella Ledet 

Happy Holidays to everyone.  Hope this finds every-

one safe and well.  What a year this has been.  I really 

miss being with everyone and enjoying the meetings.  

Recently our club Savvy Seniors have been having 

conference calls and later Zoom meetings.  It is not 

as good as getting together and playing Mexican 

Train but good to share memories.   

 Prayers and thoughts to everyone in the coming 

year.  May God bless you. 

   Gayle Naar 

Next Chatter due   

March 15, 2021 
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Every Christmas as long as I can remember we would 
have “PovitIca”, a bread swirled jelly roll style with finely 
ground walnuts and brown sugar.  It can be eaten warm 
or cold and topped with butter.  The tradition was 
brought from Austria by my grandmother, continued 
with my Mom, and sadly ended with me when my baking 
days came to an end.   

Agnes Saucerman 

 

When I was a child, we exchanged names at both grandparents.  I came from a family of eight and several of my 
aunts had multiple children also.  After lunch the presents were passed out and the Christmas paper flew.  Most 
everyone loved their presents but there was always one kid that wanted something that someone else had re-
ceived.  I was fortunate to live near both grandparents so was able to enjoy this seasonal festivity twice a year.  Of 
course being a Catholic, we usually went to Midnight Mass.  I have to admit I didn’t always stay awake until I grew 
older and could appreciate the joy of the birth of Jesus.    Now that I am grown, I have 2 sons, 1 daughter-in-law 
and a granddaughter.  We have a small gathering but totally enjoy each other and still remember the reason for the 
season.                                                               

Carol Morris 

As a child I don’t remember questioning where Santa 
Clause actually existed. I do remember my gentle 
mother putting her arm around me reading   ”Yes Vir-
ginia there is a Santa Clause” from the reprint of the 
New York Sun. This was a tradition that occurred for 
at least 7 years.The childish  hopefulness message  of 
the letter stayed with me for 76 years. A belief in poet-
ry, romance, and beauty and the memory of the com-
fort of mommas arm around me supports me in my 
winter years 

Andrea Gonzales Savvy Seniors  

 

 

 

Announcement: 

There will be no in-person Senate-sponsored meetings 
through the end of March; in all likelihood, in-person 
meetings will be cancelled through the summer of 
2021.  We will continue to assess this as we move for-
ward.  We encourage you to stay safe and keep contact 
with your group members by phone or Zoom connec-
tion.  

Office of Aging St Cyril’s Savvy Seniors  

My Christmas tradition memories was family gathering 

for great happy times together.  We would open family 

gifts on Christmas eve and save the Santa gifts for the 

young ones on Christmas day.  I love to sing Christmas 

carols and remember singing to those shut in and 

hopefully we brought joy to them.  I love to eat a good 

meal.  

Gayle Naar 
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My Mexican American Christmas Tradi-

tion  

St. Cyril – Savvy Seniors  
 

During Christmas our family of 9 children and 

2 parents frequently travelled to Mexico to visit 

relatives. We experienced the posadas which 

are a re-enactment of the journey that Joseph 

and Mary made from Nazareth to Bethlehem 

in search of a safe place where Mary could give 

birth to Jesus. Christmas in Mexico was a more 

prayerful time but also included the breaking 

of pinatas filled with bags of peanuts, different 

Mexican hard candies. Instead of Christmas 

trees, we saw people vying for the best in the 

village with Nativity scenes in their homes or 

displayed outside their homes. For a long 

time, I did not understand why children did 

not receive Christmas presents on the 25th. I 

was told that children did get gifts by their bed-

side on January 6th which is the Feast of the 

Epiphany. For me, it took a while to resolve 

the cultural clash between the Mexican posa-

das, eating tamales, drinking champurrado and 

the stereotypical American tradition of the dec-

orated Christmas tree, stockings and hot choc-

olate by the fire place.  I embrace the cultural 

distinctions now because I believe Jesus is 

where you accept him into your life. 

Rosa Espinosa 

Crescent Cookies (From my mom)        Mark Ciesielski 

Ingredients: 

½ lb. butter    2 cups flour 

2 cups pecans (chopped finely) 5 tablespoons sugar  2 teaspoons vanilla 

1 Tablespoon water   ½ teaspoon salt  

Preheat oven to 325 degrees. 

Instructions: 

Cream butter and add sugar, vanilla, and water. 
Sift flour (if needed) and salt together and stir into mixture. 
Add pecans and mix. 
Using portions about the size of small pecans, roll into crescent–shaped cookies.  
Place on cookie sheet a few inches apart. 
Bake in oven (325 degrees) for 15-20 minutes. 

Remove from oven and let set 1-2 minutes so they don’t crumble. 

Remove from pan while still warm and roll in powdered sugar. 

Grandma’s Sugar Cookies—large recipe 

Blend: 

2 cups sugar 

1 cup oil 

1 cup shortening (Crisco) 

 

Add: 

2 eggs 

2 tsp vanilla 

¼ tsp lemon flavoring 

 

Combine: 

4 cups flour (slightly more if dough is sticky) 

1 tsp baking powder 

1 tsp baking soda 

1 tsp cream of tartar 

1 tsp salt 

Blend completely. 

Roll into small balls and roll in sugar; place on parchment-

lined cookie sheet.  Use a fork to cross cut and press down 

each cookie; sprinkle tops with additional sugar. 

Bake at 375 till lightly brown around the edges—about 7-9 

minutes; makes about 6 dozen. 

Contributor: Ella Buzek  

by her daughter Katherine Bingham 
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OUR MOST TREASURED CHRISTMAS TRADITION 
 

Christmas Wafers (Oplatki) are thin, like the communion wafer and comes in sheets 3 1/2” x 6”and bears 
Christmas characters which are broken into pieces by the head of the family and distributed to each person attend-
ing the Vigilia (Christmas Eve Supper) prior to dining.  A simple prayer for God’s grace and the welfare of the pre-
sent and absent members is shared and all greet each other with hugs and kisses.  The spiritual lesson in this age-
old custom is the unity of the family, the main pillar of society.  We are reminded of our charity for one another, 
to seek salvation together.  Family customs remind us that we seek and obtain salvation with the help of others at 
all times. This custom of the sharing of bread as a symbol of love, unity, and fraternalism has roots in people of 
Polish and Slavakian descent.  In present day, the Oplatki are mailed to distant family, relatives, and friends. Group 
FaceTime solves the distance challenges.   

Additionally, the word Bethlehem means “The House of Bread”. 

 

OUR FAVORIATE HOLIDAY DISH (Especially New Year’s Day) 
 

Burgundy Chicken & Shrimp 

 

2-3 lb. chicken thighs (bone in)   3 C sliced onion 

Salt and Pepper     2 C Burgundy Wine 

Flour for dusting chicken    1 small can tomato paste 

¼ C olive oil      2 T crushed dried basil 

½ stick butter     1-2 lbs. shelled, deveined shrimp 

 

Season chicken with salt and pepper, dredge with flour and place chicken pieces (skin side down) into a large hot 
skillet or Dutch oven that has melted butter and olive oil.  After browning chicken, set aside.  In same skillet cara-
melize the onions, adding more olive oil, if necessary.  Be patient, this takes a few minutes.  Add the Burgundy 
wine, tomato paste and dried basil.  Cook covered until it comes to a boil.  Careful, don’t let it all scorch.  Add 
browned chicken; cover and cook for 15 min; add shrimp, cover and cook just until shrimp turn pink.  Sauce 
should be thick and onions have “disappeared”.  If sauce is too thick, add a bit of chicken broth or stock.  Serve 
over fluffy rice.  Enjoy! 

Trudy Witzkoske 

 

 

 

 

Harris County Public Health provides answers to frequently asked questions about the availability and administra-
tion of the COVID-19 vaccination 

 

https://publichealth.harriscountytx.gov/Resources/2019-Novel-Coronavirus/COVID-19-Vaccine-
Information#covid-vaccine-faq  

https://publichealth.harriscountytx.gov/Resources/2019-Novel-Coronavirus/COVID-19-Vaccine-Information#covid-vaccine-faq
https://publichealth.harriscountytx.gov/Resources/2019-Novel-Coronavirus/COVID-19-Vaccine-Information#covid-vaccine-faq


6 

Caregiving Corner   by Mark Ciesielski  

 

Holiday Caregiving Gift Ideas [adapted from Daily Caring]  
Caregiving for an older adult takes a lot of physical and emotional energy. 
Consider the following gift ideas for a caregiver you know: 

Give the gift of time off. Relieve the person of a caregiving task on a regular basis. Do what you can 
(perhaps a couple of hours every other week) to sit safely with their loved one. Or purchase a gift card 
from a home care agency so the caregiver can have a break. 

Connect through a regular phone call. Ask how he/she is doing and how you can help. 

Provide a spa or massage gift card to help him/her de-stress. Find a trusted volunteer or professional to 
care for their loved one while he/she relaxes. 

Drop off a home cooked meal or goodies; load up their freezer with easy-to-heat-up cooked meals. 

Arrange for a cleaning service to clean their house or safely arrange to do a few chores or errands for 
him/her each month. 

Holiday Self-care for the Caregiver [adapted from Holiday Self-Care for Caregivers by Jeff Bevis] 
If you are a caregiver, remember that taking care of a loved one begins with self-care. 
Consider these self-care tips: 

Reach out to loved ones or friends to ask for help (be specific) or just chat  

Set and share reasonable expectations for yourself and your loved one  

Set aside some time each day to do something you enjoy  

Ask the Holy Spirit each day to give you the strength you need; be still for a few moments and let the 
Holy Spirit embrace you and your cares. 

Reminisce about past holidays with your loved one if he/she is capable 

 
Caregiving Community Resources 

 Caring for a loved one with Alzheimer’s? Looking for information, resources, or support? 
What: Virtual Alzheimer’s Caregiver Support Group  
When: Every 2nd Tuesday from 6:00-7:00 PM Cost: Free; Open to the public 
For information to join, call: 281-955-0880  Sponsor: Auberge at Cypresswood 
 

 Need non life-threatening, urgent medical care (tests & treatment) in your own home? 
What: Dispatch Health 
When service is available: Daily from 8 AM-10 PM 
Cost: accepts Medicare and Medicare Advantage Plans + small co-pay 
Staffed by: Physician assistant, nurse practitioner, medical technician 
To request a visit, call: 281-915-2953 (currently 1-2 hour response time 
to your home) https://www.dispatchhealth.com/locations/tx/houston/  

https://www.dispatchhealth.com/locations/tx/houston/
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For educational and fun senior activities:  
https://www.facebook.com/Office-of-Aging-Ministry-Archdiocese-of-Galveston-Houston-113054663832133 

 

 

Our Family Pozole Recipe, Gloria Portillo 

 

2 1/2 pounds of pork cut into medium cubes  

6 guajillo chiles washed and drained according to the barbecue taco recipe  

1 can of pre-cooked pozole corn  

6 cloves of garlic  

1 tomato  

Salt and pepper to taste  

1/4 onion  

1 teaspoon oregano  

1 teaspoon ground cumin  

2 bay leaves  

To accompany  

Chopped radishes  

lemon  

chopped lettuce  

homemade tosatadas  

chopped cilantro  

chopped onion  

 

Instructions 

Cook the meat in plenty of water with garlic, a piece of onion, salt and pepper to taste. Once the meat is cooked 
add the precooked corn and boil for 15 minutes. 

In a blender, grind the garlic, chili peppers, tomato, onion, cumin, salt, pepper and 1/2 cup of precooked corn to 
thicken a little so that the broth is not so liquid. Once ground, strain the mixture and pour it into the boiling broth. 
season with oregano and rectify the salt. Boil for 15 more minutes. 

Serve hot with chopped lettuce, chopped onion, chopped radishes and a few drops of lemon juice and toast. En-

joy. 

The Office of Aging  

https://www.facebook.com/Office-of-Aging-Ministry-Archdiocese-of-Galveston-Houston-113054663832133
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CHRISTMAS, 2020 

 

Looks like a COVID Christmas,

One we’ve never had before. 

No big parties will be held;

No one coming to your door. 

But remember that first Christmas

Not much different than we’re having. 

It was met with uncertainty. 

Joseph and Mary didn’t know 

If what they had to do was right.

But God’s plan was what they needed

As they spent an uncertain night.

They knew not how it would turn out 

But they had a great faith in God.

He’s the same God without a doubt. 

Let us have that same faith now 

And believe in God and Jesus. 

Just have faith and you will know how. 

If you bring Christ into your home and heart

Surel y God will come and do his part. 

To bring hope to this uncertain time. 

And all the bells in the world will chime.  

 

Julia Klawinski December 03, 2020 


