
August 31, 2018 

Reminders/Upcoming Events 
 

Labor Day 
Joy’s House will be closed  

Monday, September 3                           
in observance of Labor Day. 

Enjoy a safe and happy holiday weekend! 

 
19th Annual Joy’s House Gala 

Friday, October 5, 6:00pm 
Scottish Rite Cathedral 

Join us for an elegant evening cele-
brating the mission of Joy’s House. 

Guests and one caregiver may attend 
for free, however, please note that 

there are a limited number of compli-
mentary tickets to be given out on a 

first-come, first-serve basis. 
Additional tickets are available at the 

full price rate of $120 each.  
(Guest tickets not transferable) 

RSVP by September 21 
Call 317-254-0828 or                               

e-mail: lweiger@joyshouse.org  
 

Dementia Call-To-Action Day 
Friday, September 14, 2:00-3:30 pm 

Harrison Center 
1505 North Delaware St. 

Help advance education and aware-
ness of dementia, reduce the stigma 

associated with the  disease, and     
create community environments that 

are welcoming and conducive for 
those living with dementia.  

Registration is required and space is 
limited. Register at: 

DementiaFriendsIndiana.org/wave 

Corn Pudding 
Ingredients: 
-2 cans creamed corn 
-1 box Jiffy corn muffin mix 
-3 eggs 
-1/2 cup vegetable oil 
-2 tsp garlic salt 
-Shredded Cheddar cheese 
 
Instructions: 
-Preheat oven to 325°. 
-Combine all ingredients except 
cheese and pour into a greased 
8x11” baking dish.  
-Bake for 40 minutes.  
-Remove and sprinkle top with 
light layer of shredded cheese.  
-Bake an additional 5-10 minutes. 
-Insert knife in center – it should 
come out clean. 
 
Easily double the recipe:  
Just use a larger dish and bake  
75-90 minutes, depending on dish 
used. Just make sure pudding is set 
and a knife comes out clean. 
 
Jazz it up!   
-Try adding some chopped green 
chilis, sliced green onions or fresh 
herbs.  
-Add chopped bacon or ham.  
-Use a different seasoning or top 
with a different cheese. 
Be creative! Recipe is very adaptable.  

 

Lime Cheesecake Freeze 

Ingredients: 
Crust: 
-2 cups Oreo cookie crumbs  
-1/4 cup melted butter 
Filling: 
-1 lb. cream cheese (regular or low
-fat), room temperature 
-1 cup sugar 
-1/4 cup lime juice 
-1/2 cup sweetened lime juice 
(such as ‘Rose’s) 
-2 cups Cool Whip, softened 
 
Instructions: 
For Crust:  
Combine Oreo crumbs with melted 
butter and press on bottom of 
9x13” baking dish. Save a few    
tablespoons to sprinkle on top. 
For Filling: 
-Beat cream cheese and sugar until 
well mixed and smooth.  
-Slowly  add lime juices. 
-Fold in Cool Whip just until       
incorporated. Don’t over-stir. 
-Spread filling over crust; Sprinkle 
with reserved crumb mixture. 
-Cover and freeze. 
To Serve:  
Remove from freezer and place in 
fridge 30 minutes before serving 
OR place on countertop for 10-15 
minutes. Return any leftover to 
the freezer before it gets too soft.  
 

Easy Yummy Labor Day Pitch-In Recipes  


