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Santa for Senior Giving Tree

Share the Joy of Christmas with a senior!
Gift tags will be ready for pickup at our office anytime after
November 2nd. Return gifts before December 18th to be

ready for delivery to Shady Rest Care Center.

Our office lobby is open 1:30 - 4:30 pm M-F or you may
call our office for other arrangements.

Holiday
Hours:
Christmas Eve - Open until noon
Christmas Day - Closed
New Years Eve - Open until noon
New Years Day - Closed

Let’s help brighten the holidays for a local senior this year!

The gift that keeps on giving. Whole Home and Managed Wi-Fi.
Make this Holiday season full of holiday cheer by making sure
all the new devices under your tree have the best connection.
Carrier-grade Wi-Fi, like the Gigacenter, delivers the
latest Wi-Fi technology, gives you superior performance
and with our mesh units, you can experience wholehome coverage in every corner of your home. Also,
it’s worry-free, we take care of managing and updated
your Wi-Fi network.
The solution to having a
better internet experience
is to make sure you have
the best Wi-Fi system in
your home! Contact us to
learn more about leasing
a Gigacenter!

*First month FREE & FREE installation.
*Some restrictions apply

106 Taylor St. SE
Cascade, IA 52033
563-852-3710
www.cascadecomm.com
info@cascadecomm.com
Hours:
Monday - Friday
8:00am - 4:30pm
After hours trouble: 563-852-3710
Internet tech support: 800-205-1110
Tech Home support: 877-373-3320

Be sure to follow us on
Facebook. See updates, tech tips,
contests, recipes, specials & more!

Ingredients:

from your friends at Cascade Communications:

Dave, Mary Ann, Chad P., Kayla,
Suz, Ben, Chad K., and Bert

2 1/2 cups granulated sugar divided
1 1/2 cups applesauce - no sugar added
6 oz. Jello (i.e. cherry, lime, etc.)
1/2 oz unflavored gelatin (2 envelopes)
1 tsp lemon juice
Directions:
1. Coat a 9x13 baking dish with cooking spray. Set aside.
2. Combine 2 cups sugar, applesauce, Jello, unflavored gelatin
and lemon juice in a large saucepan. Stir to combine. Let
stand for 1 minute.
3. Bring to a boil over medium heat stirring constantly.
4. Boil for 1 minute and then immediately pour into prepared
baking dish.
5. Refrigerate until firm - about three hours should do it.
6. Cover a large cutting board with parchment paper and
sprinkle with sugar.
7. Loosen the sides of the gelatin with a spatula and invert onto
parchment paper.
8. Use small, sharp cookie cutters to cut out gumdrops. If
needed, you may dip the cutters into hot water first. You may
need to periodically rinse off the cutters to keep them clean.
9. Leave cutout gumdrops on top of the sugar-coated parchment
paper for about 8 hours or until just slightly sticky.
10. Roll the gumdrops in the remaining sugar and store in an
airtight container.

With so many people adjusting to a “from-home”
lifestyle, cyberattacks have picked up!
Tech Home plans cover multiple devices in your home
with anti-malware, cloud file backup and a password
manager. All three plans have 24/7 product support.
Visit https://cascadecomm.com/internet-tech-home or
call our office at 852-3710 to learn more.
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