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Our Older Relative Caregiver Program is designed to assist older
caregivers (55+) who are raising relatives either under the age of

18 or under the age of 59 and living with a disability. The
program’s mission is to instill a sense of hope, accomplished by
linking families to community resources; offering assistance in
required document completion; hosting monthly support group

meetings with provided caregiver respite; and by offering a variety
of supplemental services. 

                      

OLDER RELATIVE CAREGIVER PROGRAM



CHRISTMAS
party

14

108 E 18th St

You're invited to our 

Thursday
06:00 PM

December
2023

JO
IN US!

The support group this month is our
Christmas party. first united

methodist is being very kind and is
providing us with our dinner! You of

course welcome to bring a side to
support group. when you rsvp, we will
let you know if a dish is being made or
not and get you on the list! There will
be plenty of fun and entertainment so
please join us for an amazing evening!





Downtown becomes a magical wonderland. Visit Santa, meet Santa's
horses, write a letter to the North Pole, and more!

121 West 15th Street, Suite 202
Cheyenne, WY 82001

(307) 778-3133

Price:
FREE
Time:

10:00 AM to 4:00 PM

Railspur Master Class- Beginner Chocolatier's Class

Railspur
707 W. Lincolnway

Cheyenne, WY 82001
(307) 275-3449

Price:
$75.00
Time:

7:00 PM to 10:00 PM

Learn some chocolate trivia
while making truffles and

trying some trending wines to
go with. 

Old West Holiday Dates:
11/25/2023, 12/2/2023, 12/9/2023, 12/16/2023

Dates: December 6,  2023

Breakfast for Dinner With Santa
Dates:

December 16, 2023

216 E. 17th
Cheyenne, WY 82001

Price:
$16-$24

Time:
5:00 PM to 8:30 PM

Enjoy an old-west BreakFEAST
for dinner buffet with the jolliest

man around!

Canyon Concert Ballet presents: The Nutcracker
Presented By:

Cheyenne Civic Center
Dates:

December 16, 2023

510 W. 20th St
Cheyenne, WY 82001

(307) 637-6363
Price:

$35-$55

Audiences will be swept up in the magic of the season as Canyon Concert
Ballet brings to Cheyenne this annual classic holiday favorite. 

Go to www.cheyenne.org to find more events happening  around town











“The way you spend Christmas is far more
important than how much”- Henry. David

Thoreau



DYI
DECORATIONS

Make Your Own Snow Globe
Turn an old glass jar into a shimmering holiday scene. Once

you've cleaned the glass, fill it with bottle-brush trees and
animal figurines. Glue down all elements with silicone glue,

then spoon in glitter and/or fake snow. Fill the jar with
distilled water, add a few drops of glycerin and stir. When

you're content with your creation, glue on the lid.

Use Popsicle Sticks to Make a Wreath
Start with a rounded foam wreath (we suggest a 12" one). Paint

about 50 small and 20 to 30 large popsicle sticks in three
different shades of green before you start layering and hot gluing
this adorable creation together. Finish it off with a beautiful red

bow.

DIY a Christmas Card Tree
You probably receive a countless number of Christmas cards (which

isn't a bad thing), so pick the very best to display on your wall.
Arrange them in a Christmas tree shape for a festive look.





Classic Cheeseball
This Classic Cheese Ball recipe makes the perfect party appetizer. A cheese ball made with cheddar cheese, cream

cheese, green onion and spices, and coated in chopped pecans.
Prep Time

15minutes mins
Total Time

15minutes mins
Course: Appetizer Cuisine: American Servings: 24 Calories: 101kcal Author: Lauren Allen

Ingredients:
16 ounces cream cheese , softened

2 cups freshly grated sharp cheddar cheese (avoid pre-shredded cheese)
2 green onion , chopped

1 teaspoon Worcestershire sauce
1 teaspoon hot pepper sauce

1 teaspoon dried parsley flakes
1/2 teaspoon garlic powder

1/2 teaspoon dried oregano leaves
dash freshly ground black pepper
2/3 cup pecans , finely chopped

Instructions
1)Place cream cheese in a mixing bowl and mix until smooth. Add cheese, green onion, Worcestershire sauce, hot

sauce, parley, garlic powder, oregano and pepper and mix well to combine. 

2)Use a rubber spatula to scrape the sides of the bowl and gather the mixture into one lump. Lightly grease your
hands and form the mixture into a round ball. 

3)Place the pecans on a plate. Hold the cheese ball in one hand and use the other hand to scoop the pecans onto
the outside of the ball, pressing them in gently and turning the ball to coat all sides. 

4)Cover the cheeseball in cling wrap and refrigerate for about 1 hour to allow it to firm up. Take it out of the
refrigerator about 20 minutes before serving to allow it to soften just slightly. Serve with crackers, pretzels,

vegetables or anything else you'd love to dip in cheese







“I Heard a bird sing in the dark of December
a magical thing and sweet to remember. ‘We

are nearer to spring than we are in
September,’ I heard a bird sing in the dark of

December” -Oliver Herford


