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Wednesdays 

9:00am Ladies Exercise 

9:00am Game Time 

9:00am Aqua Fit  

($, Waterloo Pool) 

9:30am Jazzercise ($) 

11:00am MOW Lunch 

5:30pm Jazzercise ($) 

 

 

Thursdays 

9:00am Aqua Fit  

($, Waterloo Pool) 

9:30am Live Band  

11:00am MOW Lunch 

1:30pm VitalityFit 

2:45pm Chair Volleyball 

5:30pm Jazzercise ($) 

 

Mondays 

9:00am Ladies Exercise 

9:00am Game Time 

9:00am Aqua Fit  

($, Waterloo Pool) 

9:30am Jazzercise ($) 

11:00am MOW Lunch 

5:30pm Jazzercise ($) 

 

 

Tuesdays 

9:00am Aqua Fit  

($, Waterloo Pool) 

9:30am Bingo 

11:00am MOW Lunch 

11:30am Chair Volleyball   

1:30pm VitalityFit 

5:30pm Jazzercise ($) 

 

 

Fridays 

9:00am Ladies Exercise 

9:00am Aqua Fit  

($, Waterloo Pool) 

9:30am Live Band  

9:30am Jazzercise ($) 

11:00am MOW Lunch 

 

 

 

**Community room, games, 

cards, puzzles, and pool table 

available every weekday from 

8am—1pm at no cost. All 

activities are located at the 

Denison Senior Center (SNAP 

Center) unless stated otherwise. 

$ sign indicates a fee is 
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September 2024 

** Need a ride? **  TAPS Public Transit: (844) 603-6048  

To get a ride with TAPS you must schedule your ride at least 48 business 

hours in advance and between the hours of 7am to 3pm Monday - Friday.  
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Activity  Descriptions 
Meals on Wheels Program 

Meals on Wheels of Texoma (MOW) is a 

nonprofit charitable organization serving 

the greater Texoma region, including 

Grayson, Fannin, and Cooke counties in 

North Texas. More than just a meal, their 

volunteers deliver tender, loving care to our 

homebound seniors every day, providing the 

human touch that means so much to them.  

Jazzercise 

Jazzercise is an inclusive woman-

owned fitness company dedicated to 

helping people live healthier, happier 

lives. The program fuses dance cardio 

and strength training into one heart-

pounding sweat session.  

VitalityFit 

This new exercise class is designed for 

active aging adults to help in areas such 

as: 

 Muscle Strengthening 

 Overall Endurance 

 Range of Motion 

 Balance 

 Fall Prevention  

Chair Volleyball 

Chair volleyball is offered at the Denison 

Senior Center for those over 55 years of age 

on Tuesdays at 11:30am and Thursdays at 

2:45pm for FREE. All equipment will be 

provided. 

Chair volleyball provides a fun way to be 

active while increasing your range of 

motion, flexibility, muscle strength, 

endurance, dexterity, reflexes, eye-hand 

coordination, and socialization. 

Senior Ladies’ Exercise 

This is a FREE, moderate-intensity 

exercise program that involves 

standing, bending, stretching, and 

using weights while sitting.  

Aqua Fit at Waterloo Pool 

Experience this fun cross-training 

class that our water provides while 

reducing the impact on your joints, 

specifically your knees and back. Move 

at the pace of the instructor or at your 

own pace faster or slower, just keep 

moving. A shallow water, medium-

intensity workout, using water and 

equipment for resistance, tones 

muscles and increases. endurance and 

flexibility. This class is good for all 

fitness levels.  
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MARK YOUR CALENDARS! 

Holidays 

• September 1st: World Letter Writing 

Day  

• September 2nd: Labor Day      

• September 6th: National Read a Book 

Day  

• September 8th: National 

Grandparents' Day  

• September 11th: Patriot Day (9/11 

Remembrance) 

• September 12th: National Day of 

Encouragement  

• September 16th: The American Legion 

Day 

• September 20th: National POW/MIA 

Recognition Day 

• September 21st: World Alzheimer's 

Day 

• September 22nd: Fall Equinox/First 

Day of Fall  

• September 28th: National Good 

Neighbor Day 

• September 29th: National Veterans of 

Foreign Wars Day  

Events 

• September 7th: Big Senior Dance & 

Potluck ($, Senior Center 5:30pm)  

• September 7th: Dumpster Painting 

Event (102 S Burnett Ave, 10am-5pm) 

• September 7th: TV Munson Wine Walk 

($, Downtown Denison 2-6pm) 

• September 13th: TMC Lunch & Learn 

(Denison Public Library, 12-1pm) 

• September 19th: Eisenhower Book 

Club (Denison Public Library, 3pm) 

• September 20th: Yellow Jacket 

Tailgating—First Responders Night 

(Forest Park, 5pm) 

• September 25th: Friendly Feud (Senior 

Citizens Center, 12-2pm) 

• September 26th: Senior Lunch & Learn 

(Senior Citizens Center, 12-1:30pm) 

• October 4th: Senior Fishing Festival ($, 

Waterloo Lake, 7:30am-1pm) 

City Council Meetings 

• September 3rd: City Hall—6:00pm 

• September 16th: City Hall—6:00pm 

 

*$ indicates fee associated* 
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Denison Public Library Events 
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Senior Event 
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Lunch & Learn 
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Senior Fishing Festival 



 10 

 



 11 

 



 12 

 

Ingredients: 

Cream Cheese Filling 

• 8 ounces cream cheese, room 

temperature 

• ⅓ cup granulated sugar 

• 1 large egg yolk 

• 1½ teaspoons vanilla extract 

 

Muffins 

• 2 cups all-purpose flour 

• 1 tablespoon pumpkin pie spice blend 

• 2 teaspoons cinnamon 

• 1 teaspoon baking powder 

• ½ teaspoon baking soda 

• ½ teaspoon salt 

• 1 (15-ounce) can pure pumpkin 

puree (NOT pumpkin pie filling) 

• ½ cup vegetable oil 

• 2 large eggs, room temperature 

• 2 teaspoons vanilla extract 

• ¾ cup light brown sugar 

• ¼ cup granulated sugar 

Directions: 

1. Preheat oven to 350°F. Line two standard muffin 

tins with 20 paper liners. Set aside. 

2. To make the cream cheese filling, add the cream 

cheese and granulated sugar into a medium-

sized mixing bowl. With a handheld mixer, on 

medium-low speed, beat together the cream 

cheese and granulated sugar for 1 minute or 

until smooth. 

3. Add the egg yolk and vanilla extract and beat for 

another 30 seconds to fully incorporate and 

create a smooth cream cheese filling. Transfer 

the cream cheese mixture to a piping bag or a 

Ziploc bag with the corner snipped off. Set aside. 

4. In a medium bowl, add the all-purpose flour, 

pumpkin pie spice blend, cinnamon, baking 

powder, baking soda and salt. Stir to combine. 

5. In a large mixing bowl, whisk together the 

canned pure pumpkin puree, vegetable oil, large 

eggs, vanilla extract, light brown sugar and 

granulated sugar. Whisk until all the ingredients 

are completely blended and the mixture is 

smooth. 

6. Add the flour mixture into the pumpkin mixture 

and whisk just until all the ingredients are 

combined and the batter is thick and smooth. 

7. Fill all 20 muffin liners ¾ full with the pumpkin 

muffin batter. 

8. Squeeze 1½-2 teaspoons of the cream cheese 

filling into the center of each pumpkin muffin. 

9. Bake for 25 minutes or until a toothpick inserted 

into the pumpkin part of the muffin comes out 

clean. Allow the pumpkin cream cheese muffins 

to cool completely on a wire rack before serving. 

Pumpkin Cream Cheese Muffins 


