
HDSCLF’s Activity 

Happy Halloween 
On Wednesday, October 10th we had a great event “Happy Halloween.” Some of the patrons 
participated to draw face on the orange plastic plate by using black permanent marker. All drawings 
looked awesome and cute. Three winners were selected (See a photo below). Congratulations to 
Janice, Deborah and Doina. They received little pumpkins with decorated face and witch hat/hair. We 
had Mexican Train Domino game which nine of us played. We had several different salads with sides 
and desserts. Thanks to the patrons who donating them. We really enjoyed gathering. Happy 
Halloween to you, our NL subscribers. 
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 Janice Deborah Doina 
 Dermon Daniels Langham 
 1st Place 2nd Place 3rd Place

Nine players enjoyed playing Mexican Train 
Domino. Winner: Diana Griffin (purple t-shirt)



Field Trip to La Grange, Texas – October 13, 2018 
  
On our regular field trips, we usually meet and park our vehicles. Then we board in bus. On October 
13th, Woodhaven Baptist Deaf Church had a big heart to serve a delicious continental breakfast to us. 

The bus took us to La Grange in less than 2 hours. As it arrived, there 
were some vendors setting up around the Fayette County Courthouse, 
which is central to four streets. We were greeted by the local Deaf 
people. They brought an ASL interpreter with them. We visited inside the 
courthouse plus around it outside. Luckily, there was a representative 
from Texas Historical Commission. She gave a lecture on most buildings 
which used to be saloon, casino, banks, and even a jail resembling a 
church housing 32 cells plus an outside cell for drunken prisoners. 

We had a wonderful luncheon at Back Porch BBQ & Grill. Then we went 
on and visited the Texas Quilt Museum that displays awesome quilts. 
One or two among the group who have quilt skills studied every quilt. 
Before we headed for Houston, we stopped by Weikel’s, the famous 
Czech bakery which sells a lot of kolaches. We bought them and brought 
them home. 

Everyone enjoyed the relaxing trip and learned more about Czechs, as 
well as Germans, all of whom emigrated into that town over one 
hundred-fifty years ago. 
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Front: Lee Morgan, Dinah McKenzie, Bertha Moses, Cheryl 
Markham, Wanda Andrew, Patsy Walker, Margaretta Graham, Judy 
Becker, Fannie Payton. 

Back: Mickey McKenzie, Kyle Shimpock (interpreter), Cyle Andrew, 
Wally Mally, Dennis Smith, Bill Caper, Carolyn Simpock, Herman 
Shimpock, Mary Ann Ryba, Dona Langham, Tom Langham, John 
Wunsch, Nancy Morris, Jim Dermon

Bus driver

Weikel’s 
Bakery
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Overnight Trip (Louisiana) – October 03-04, 2018 
Avery Island, home of TABASCO® sauce, was the highlight of our two-
day trip. 29 of us left Houston Wednesday, October 3rd, in brand new 6-
month-old motorcoach. First stop was at McDonald’s for breakfast and 
picked up one more rider. Then, 3-1/2 hours 
ride to New Iberia where we headquartered 
for the night at Hampton Inn & Suites. Before 
checking in, lunch was at Landry’s Cajun, 
Seafood & Steakhouse, not to confuse with 
the chain! Buffet there was so… good. Off we 
went to Conrad Rice Mill, oldest mill in 

America since 1912. Brief factory tour, we 
shopped for seasonings and cooking mixes. To 
hotel, rest and fresh-up before dinner at Ruby 
Tuesday. Everyone was tired after long day 
even one guy left his credit card at the 

restaurant. 

Thursday, October 4th, was full-day tour 
After excellent complimentary hotel 
breakfast, we toured 65-acre estate, once 
home for Joseph Jefferson. The mansion 
built in 1870 high atop the salt dome. Vast 
semi-tropical garden nestled among 350 

years old oak trees. Lunch on the premise 
at its glassed-in porch with view of Lake 
Peigneur. 

Before end of our two-day trip, 3-hour 
walking tour the history and production of 
TABASCO® Pepper Sauce. Including 
Museum, Greenhouse, Mash Warehouse, 
Branding and Production and Country 
Store. Everyone received cute mini-sized 

sauce bottle. Final stop was at Dairy Queen for light dinner or ice-cream 
treats. Arrived where we left our cars at 8:30 pm. Written by Don Hahn 

Photographed by Virendra Desai & Deborah Daniels

We want to thank 
Darrell (bus driver), 
tour staff for 
arranging an 
interpreter, and 
Michael Royer 
(interpreter).
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Crock Pot Onion Soup 
Beef Pot Roast 

Total: 9 hrs 15 mins Prep: 15 mins 
Cook: 9 hrs Yield: 4 to 6 servings 
This easy, popular slow cooker pot roast is 
made with only five ingredients plus the water, 
and two of the ingredients (vegetables) are 
optional! Use a good lean beef chuck roast in 
this recipe or look for a cut of beef with "pot 
roast" on the label. Chuck roast, bottom round, 
and rump roast are best for long, slow braising. 
Beef brisket and short ribs are excellent 
choices as well. 
Onion soup flavors the beef perfectly. Doesn't 
hurt that it's an inexpensive and convenient 
way to flavor the meat. Just put everything in 
the crockpot, set it, and forget it! 

Ingredients: 
• 3 to 4 pounds lean beef chuck roast (or roast 

labeled "pot roast") 
• Optional: 2 cups baby carrots 
• Optional: 2 pounds new potatoes (cut into 2-

inch chunks) 
• 2 (10.75-ounce) cans condensed cream of 

mushroom soup 
• 1 (1-ounce) packet dry onion soup mix 
• 1 1/2 cups water 

Directions: 
1. Gather the ingredients. 
2. Place beef pot roast in the crocket pot. Add 

carrots and new potatoes, if using. 
3. Combine the condensed soups, onion soup 

mix and water. 
4. Pour soup mixture over the pot roast and 

veggies, if using. 
5. Cook on LOW 8 or 10 hours or until tender. 

Or cook on HIGH for about 3 to 4 hours 
6. If desired, thicken the gravy with 2 

tablespoons of flour or cornstarch, which 
has been mixed with cold water. 

7. Serve and enjoy. 
*Cuts of meat for pot roasts are often labeled by 
the grocer, but if not, choose a lean chuck roast, 
blade roast, 7-bone, rump roast, bottom round, or 
shoulder roast.

Baked Kale Chips 

 Prep Cook Ready In 
 10 m 10 m 20 m 

Recipe By: LucyDelRey 

"These are a low calorie nutritious snack. Like potato 
chips, you cannot stop at just eating one. They are 
great for parties and a good conversation topic." 

Ingredients 
๏ 1 bunch kale 
๏ 1 tablespoon olive oil 
๏ 1 teaspoon seasoned salt 

Directions 
๏Preheat an oven to 350oF (175oC). Line a 

non insulated cookie sheet with parchment 
paper. 

๏With a knife or kitchen shears carefully 
remove the leaves from the thick stems 
and tear into bite size pieces. Wash and 
thoroughly dry kale with a salad spinner. 
Drizzle kale with olive oil and sprinkle with 
seasoning salt. 

๏Bake until the edges brown but are not 
burnt, 10 to 15 minutes. 

ALL RIGHTS RESERVED © 2018 Allrecipes.com  
Printed From Allrecipes.com 10/21/2018

Kitchen Notes 
• Because of condensation, the juices are 

often watered down by the end of the 
cooking time. When the roast is done, keep it 
warm and pour juices into a medium 
saucepan. Bring the juices to a boil and 
simmer briskly for about 8 to 10 minutes, or 
until the volume has reduced and the flavors 
are concentrated. 

• To thicken, combine 2 teaspoons of 
cornstarch or about 1 tablespoon of flour with 
a few tablespoons of cold water. Mix until 
smooth and stir into the simmering juices. 
Serve the sauce with the sliced pot roast.



 

!5

14 Interesting Facts About Thanksgiving
1. The American Automobile Association estimates that upwards of 42.2 million Americans travel 50 

miles or more from home over the Thanksgiving holiday each year. 

2. 91% of Americans eat turkey on Thanksgiving day…and if you’re anything like my family, eat 
leftover Turkey for a couple days following as well! 

3. The First Thanksgiving lasted for three days…and we thought one day was a lot of food. 

4. Although there is a lot of food at many Thanksgiving celebrations, cooking in bulk lowers the 
price. The cost of the average Thanksgiving dinner for 10 people is around $50. At only $5 per 
person, this is something else to be thankful for. 

5. Every President since Lincoln proclaimed Thanksgiving Day. But in 1939, 1940, and 1941 
Franklin D. Roosevelt proclaimed Thanksgiving the third Thursday in November to lengthen the 
holiday shopping season. Given that this is no longer the case, it’s safe to say that this did not go 
over well. 

6. Minnesota is the top turkey-producing state in America. Six states—Minnesota, North Carolina, 
Arkansas, Missouri, Virginia, and Indiana—account for nearly two-thirds of the 248 million turkeys 
that will be raised in the U.S. this year. 

7. About 280 million turkeys are sold annually for Thanksgiving which is about 7 BILLION pounds of 
Turkey and approximately $3 billion worth of sales. 

8. Since Harry Truman, every president has pardoned a turkey for Thanksgiving. (There was a fun 
animated movie about this even!) 

9. Tryptophan is an amino acid found in turkey meat and is widely belied to be the cause of that 
post-meal food coma. However, the levels in turkey are comparable to other meats. It’s actually 
more likely the large intake of carbs and subsequent release of melatonin that causes your 
drowsiness. 

10. Fifty percent of Americans put the stuffing inside the Turkey. Personally, I am not one of those! 
Team-stuffing-outside-of-turkey! 

11. (My personal favorite Thanksgiving activity!)  Originally known as Macy’s Christmas Parade—to 
signify the launch of the Christmas shopping season—the first Macy’s Thanksgiving Day Parade 
took place in New York City in 1924. It was launched by Macy’s employees and featured animals 
from the Central Park Zoo. Today, some 3 million people attend the annual parade and another 44 
million watch it on television. 

12. About 20% of all cranberries that are consumed in the U.S. per year are eaten on Thanksgiving. 

13. The ‘wishbone’ of the turkey is used in a good luck ritual on Thanksgiving Day. 

14. There are three places in the United States named after the holiday’s traditional main course — 
Turkey, Texas; Turkey Creek, La.; and Turkey, N.C. There are also nine townships around the 
country named “Turkey,” with three in Kansas. 

http://www.tipsywriter.com/blog/14-interesting-facts-thanksgiving/

http://www.tipsywriter.com/blog/14-interesting-facts-thanksgiving/
http://www.tipsywriter.com/blog/14-interesting-facts-thanksgiving/
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Thanksgiving Feast 
Wednesday, November 14, 2018 

9:00 am – 3:00 pm 
Woodhaven Baptist Deaf Church 

9920 Long Point Rd, Houston 

Don’t forget to bring your own drink(s). 

If you would like to bring any sides, 
contact: Nancy Morris (281-815-4033)

Exploring Victoria 
Saturday, November 10, 2018 

  

Please meet at 7:30 am 
Woodhaven Baptist Deaf Church 

9920 Long Point Rd, Houston 
Bus leaves at 8:00 am 

Contact: Nancy Morris (281-815-4033) 
or Mary Ann Ryba (832-413-6975)

Pumphouse Riverside Restaurant 
(On Your Own)

Museum of Coastal Bend Nave Museum

DeLeon Plaza Memorial Rose Garden

Christmas Luncheon 
Wednesday, December 12, 2018 

9:00 am – 3:00 pm 
Metropolitan Multi-Service Center 

1475 W. Gray St, Houston 

Don’t forget to bring your own drink(s).

If you would like to bring any dessert, 
contact: Nancy Morris (281-815-4033) 

or Mary Ann Ryba (832-413-6975)

Prizes
Give

awa
ys

Berryhill Baja Grill

$20 per person
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Future Plans – 2018 

Activities at Woodhaven 
November 14 

(Thanksgiving Luncheon) 

Activities at MMSC 
December 12 

Game Day 
Activity Room #2 at MMSC 

November 28 

Field Trips 
November 10 
December 04

Mark a calendar 2019 

Activity at MMSC 
January 9 

Field Trips 
Wednesday, January 16 
Wednesday, February 20 

Saturday, March16

Turn your clock back 
one hour tonight 
before going to bed. 

It’s also time to change 
batteries in your smoke 
detectors.

on Sunday, 
November 4, 2018
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Renewal: 
Don/Patti Sah, Dennis/Linda 
Smith, Doris Williams 

Donations in Memory of: 
Tommy Wells (Nancy Morris) 

Donations: 
Virendra Desai, Dennis Smith 

On the behalf of HDSCLF board, we 
want to thank you for your kind 
donation. Your generosity makes a 
difference in the lives of Houston 
Deaf Senior Citizens. Thank you 
again for your kindness. 

                 Jim Dermon 
                 Treasurer

HDSCLF Officers: 
  Judy Becker, President 
       memaw51@icloud.com 
  Patsy Walker, 1st Vice President 
      waynellus@hotmail.com 
  Mary Ann Ryba, 2nd Vice President 
     maryryba58@hotmail.com 
  Jim Dermon, Treasurer 
      jdermon.senior@gmail.com 
  Nancy Morris, Secretary 
      nmorris726@gmail.com 

Head Committee Chairs: 
    Greeter/Game Day – Robert Yost 
    Event Planner – Patsy W/Judy B 
    Luncheon/Prizes – Patsy Walker 
    Refreshment – Bertha M./Doris W. 
    Travel Planner – Jim Dermon 
    Subscription – Jim Dermon 
    Tidbits – Judy Becker 
        hdscnews@gmail.com 
    Website – Judy Becker 
          hdsclf8web@gmail.com

Disclaimer: Information published in the newsletter is through to be 
reliable at the time of publication. However, we do not guarantee the 
accuracy of the content in the information presented.

BOARD OF DIRECTORS 

hdsclf@gmail.com 

HDSCLF Meetings/Activities 
2nd Wednesday (9:00 am - 3:00 pm) 

HDSCLF Game Day 
4th Wednesday (10:00 am - 2:00 pm) 
@ Metropolitan Multi-Service Ctr. 

1475 W. Gray St., Houston, TX 77019

Judy Becker Patsy Walker

Jim Dermon Nancy Morris

Mary Ann 
Ryba


