
 
 
 
 
 
 
 

 

 

                    Celebration 
The action of marking one’s pleasure at an 
important event or occasion by engaging in 

enjoyable, typically social, activity.  

The months of October through January bring many 
family gatherings and special memories to our 
homes.  Rosh Hashanah, Yom Kippur, 
Thanksgiving, Christmas, Hanukkah, Kwanzaa, and 
the New Year are just some of the religious holidays 
and celebrations that we as citizens of this beautiful 
world celebrate.   

The above-mentioned holidays and other ‘special’ 
days are recognized for a variety of reasons, 
including commemoration of historical events, as 
well as particular days that have ethnic, cultural and 
religious significance.  One thing is certain; we as 
Recreation/Activity Professionals, must remember 
that the celebration of these ‘special’ days is truly 
unique to each culture and society.  And, more 
importantly, is specific and person-centered for each 
and every one of our residents! 

Most people love a good celebration!  In fact, since 
earliest times, people have looked for reasons to 

celebrate – from the phases of the moon, to the 
bounty of the harvest, to the myriad of milestones in 
one’s life. We have danced, decorated and dressed 
up, sung songs, told stories, feasted and performed 
rituals to acknowledge or ensure our good fortune.  

Celebrations are about people sharing their joys and 
sorrows surrounding their ideals, beliefs, their 
experience and their history, and are often expressed 
in ways that become traditions for that society; 
remembering and celebrating our ways in which 
people pass on their values to future generations. 

The art of celebration is one of the most significant 
tools we practice and implement as Activity 
Professionals.  “Bringing the Celebration” is a 
pivotal and important piece throughout the 
programming process, because it allows us to  
commemorate and celebrate all the good that our 
residents so deserve!  Helping our residents’ 
celebrate the many traditions they wish for and 
remember is not only part of our job, it is a high 
honor. 
 
The following collection of stories and favorite 
family recipes is our way as your National 
Association of Activity Professionals’ Board to say, 
“Happy Holidays!”  We trust you take time to enjoy 
these celebrations with friends, family, colleagues 
and residents, making each day special, memorable 
and fun! 

 “The more you praise and celebrate your 
life, the more there is in life to celebrate!” 
-Oprah Winfrey 

A Time for Celebration! 
Anthony F. Vicari, EdS, ACC/EDU, AC-BC, 

CADDCT, CDCM, CDP 

 



 

	

	

	

	

	

	

	

	

	

	

Linda’s	Italian/American	Braciole	

My	husband’s	aunt	from	Italy	taught	me	to	make	
real	Braciole	using	bread	crumbs	and	cheese	to	fill	
the	round	steak.		I	liked	it,	but	I	made	it	my	own	by	
changing	up	the	stuffing.		Hope	you	enjoy	my	
version	of	a	Braciole.			My	father-in-law	always	
made	his	own	sauce;	his	secret	ingredient	was	
pig’s	feet.			

2	pounds	top	round	steak		 	 	 	
12	ounces	shredded	mozzarella	cheese		
1	can	crushed	black	olives		 	 	 	
1	cup	grated	Parmesan	cheese		
2	cloves	garlic,	minced		 	 	 	 	
½	pound	Sweet	Italian	Sausage	(cooked	&	
crumbled)	
1	small	onion	diced	 	 	 	 	
red,	orange	or	yellow	pepper	
salt	and	pepper	to	taste		 	 	 	
2	tablespoons	olive	oil		

	
1	(32	ounce)	jar	good	spaghetti	sauce	(or	your	own)		
Twine	
	
	Pound	the	steak	with	a	mallet	or	the	side	of	a	
cleaver	until	it	is	a	rectangle	shape.		Ladle	sauce	on	
the	meat.		Sweat	the	onions,	garlic	and	peppers	
until	tender	in	a	pan	with	olive	oil.		Sprinkle	olives	
and	onion	mixture	evenly	on	the	sauce,	sprinkle	the	
parmesan	&	mozzarella	cheese.			Roll	into	a	jelly	roll	
tightly	and	tie	securely	with	string.	Heat	olive	oil	in	
a	medium	skillet	over	medium	high	heat.	Sauté	the	
roll	in	the	oil	for	5	to	10	minutes,	or	until	browned	
on	all	sides.			Lay	the	roll	into	your	favorite	
simmering	tomato	sauce	for	1	1/2	hours	on	low	
heat,	or	until	tender.	Remove	from	sauce,	cool	
slightly	and	remove	the	strings	before	serving.	
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Happy Holidays  

from the Emm Family! 
 
 
	

There	is	something	so	
nostalgic	and	
heartwarming	about	family	
recipes,	and	it’s	with	great	
pleasure	that	I	am	able	to	
share	some	of	my	German	
roots	with	you	through	
food.		Knoephla	soup	is	my	
oldest	son’s	most	favorite	
soup	and	he	knows	he	has	
to	wait	until	winter	to	

enjoy	this	family	recipe.		I	make	this	soup	every	
Christmas	Eve	for	my	family,	parents,	and	sister’s	
family	as	we	gather	for	a	meal	before	Christmas	Eve	
service.		Also,	strudels	are	something	that	has	been	
passed	down	from	my	grandmother.		This	was	a	
meal	that	was	often	made	in	her	home	and	has	
become	a	holiday	staple	in	our	home.		It	takes	a	
while	to	master	the	recipe,	but	once	you	get	it,	you	
won’t	regret	it.		My	grandmother	was	such	an	
important	person	in	my	life	and	so	loved	by	all.		It	is	
with	great	honor	that	I	am	able	to	keep	her	
memory	alive	in	my	children	through	her	recipes	
and	traditions.		Enjoy!	
 
Stretch the Strudels as thin as possible. Be careful 
not to poke holes in the dough! 

	
	
	
	

	
Knoephla	Soup	

Sauté:	 1	stick	butter,	3	to	4	potatoes	(diced),	onion	
(grated)		
Boil	in	Kettle:	 6	cups	water,	3	tbsp.	chicken	soup	base		
To	Make	the	Knoephla:	
1	½	to	2	Cups	of	Flour	 	 1	egg	beaten	 	
Milk	or	water	to	form	dough	
Salt	and	onion	flakes	to	taste	
	
-Mix	Knoephla	ingredients	together	(I	often	double	the	
dough	recipe	for	a	thicker	soup).	
-Divide	the	dough	into	4	even	parts	and	roll	each	part	
into	a	thin	rope.			
-Snip	with	a	scissor	small	pieces	of	dough	from	the	rope	
into	the	boiling	water.		
Add: 
3	Cups	of	Milk	 	 	 1	½	cup	cream		
Potato	&	onion	mixture			 Parsley	&	Pepper	 		
 

Strudels	&	Potatoes 
4	Cups	of	flour	 	 1	and	¼	cup	warm	water	
1	egg	 	 	 4	potatoes,	peeled	&	diced	
1	tsp.	salt	 	 Caramelized	onions	(optional)	 	
Raisins	(optional)	 Hamburger	(optional)	
-Mix	until	you	reach	a	soft	dough.			
-The	longer	you	can	knead	the	dough	the	better	quality	
you’ll	get	when	stretching	out	your	strudels.		Roll	into	a	
ball,	cover	and	let	stand	overnight.			
-Roll	out	parts	of	the	dough,	spread	with	warm	
shortening	and	let	set	for	about	a	minute	before	
stretching.			
-Stretch	out	really	thin	and	roll	up	(you	can	add	the	
onions,	raisins,	or	cooked	hamburger	prior	to	rolling	if	
preferred).			
-Cut	in	2	inch	lengths.			
-Place	some	oil	in	a	skillet	or	frying	pan	and	place	the	
potatoes	in	the	pan	with	a	little	bit	of	water	(enough	to	
cover	the	bottom	of	the	pan).		
-Place	strudels	on	top	of	potatoes,	cover	and	cook	½	
hour	on	medium	heat.			
-Once	they’ve	started	cooking	do	not	lift	the	cover	
unless	you	smell	the	potatoes	getting	over-cooked.			
-Depending	on	preference,	you	can	serve	the	strudels	
with	gravy,	syrup	or	simply	salt	and	pepper.			
-This	dish	goes	great	with	a	good	German	sausage!			
It’s	an	Ehley	tradition	that	we	dip	ours	in	syrup!			
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Gluten	Free	Sesame	Chicken	with	Honey	

		
•	 2	tbsp.	sesame	seeds	
•	¼	cup	honey	
•	 3	tbsp.	gluten	free	soy	sauce		
•	 2	tbsp.	ketchup		
•	 2	tbsp.	toasted	sesame	oil	
•	¼	tsp.	crushed	red	pepper	flakes	
•	 3	cloves	garlic,	chopped	
•	 1.5	lb.	skinless	chicken	breast	halves,	cut	

in	half	lengthways	
•	 Salt	and	pepper	
•	 1	tbsp.	cornstarch		
•	 2	tbsp.	olive	oil	

	

1.	 Toast	sesame	seeds	in	a	dry	pan	over	
medium	heat.	It	will	take	about	three	
minutes	or	so	and	you	will	need	to	
stir	them	all	the	time	so	they	don't	
burn	and	get	toasted	evenly.		Toss	
them	out	onto	a	plate	once	they	are	
done.	

2.	 Mix	honey,	soy	sauce,	ketchup,	
sesame	oil,	garlic,	and	red	pepper	
flakes	together	in	a	bowl.	

3.	 If	you	haven't	already	done	so,	cut	
your	chicken	breasts	in	half	
lengthways,	so	that	you	get	a	thin	
filet.	

4.	 Place	cornstarch	or	arrowroot	in	a	
shallow	bowl	and	season	with	a	little	
salt	and	pepper.	

5.	 Dredge	each	chicken	piece	in	the	
starch	and	shake	off	excess,	then	put	
the	chicken	in	one	layer	on	a	plate.	

6.	 Heat	the	oil	in	a	large	nonstick	frying	
pan	over	medium-high	heat	and	then	
add	the	chicken	pieces.	Do	not	crowd	
the	pan	and	just	do	a	few	at	a	time.	It	

will	take	about	four	minutes	per	side,	
eight	minutes	total.	

7.	 Stir	in	honey	soy	mixture	to	the	pan	
with	the	chicken	and	stir	well,	cook		

	 for	a	minute	or	so	and	then	turn	the	
chicken	pieces	so	they	get	coated	in	
the	sauce	and	cook	for	a	further	
minute.	Check	that	your	chicken	is	
cooked	through	then	remove	from	
the	heat.	

8.	 Sprinkle	with	sesame	seeds	and	serve	
hot.	

Happy	Holidays	from	the		
Keegan-Knudson	Home!	
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	Christmastime	Treats	from	the	Laskee	
Home	to	Yours!	

When	cookies	line	the	tables	at	bazaars	and	well-
wishers	stop	by	your	house	with	holiday	goodies,	
Christmastime	is	near.	Bring	the	spirit	of	Christmas	
into	your	home	with	an	assortment	of	festive,	
fresh-baked	cookies	straight	from	your	oven.	

The	perfect	time	to	extend	warm	greetings	to	folks	
you’ve	treasured	throughout	the	year	is	during	the	
Christmas	season,	when	every	day	is	laced	with	the	
spirit	of	giving.	Share	with	them	a	selection	of	
holiday-special	cookies	that	you’ve	baked	and	
decorated	with	love.		

There	are	so	many	varieties	of	cookies	that	it	is	
hard	to	choose	just	one,	but	I	have	to	go	with	
Swedish	Butter	Cookies,	by	Jackie	Laskee…not	my	
original	recipe,	but	one	of	my	favorites.		

Swedish	Butter	Cookies	

	

	

	

	

	

½				cup	butter	(not	margarine)	
1					cup	all-purpose	flour	
¼				cup	sugar	
1	½	teaspoons	finely	shredded	lemon	peel	
¼				teaspoon	vanilla	
4				squares	(4	ounces)	semisweet	chocolate	
2				tablespoons	shortening		

In	a	medium	mixing	bowl,	beat	butter	with	an	
electric	mixer	on	medium	to	high	speed	about	
30	seconds	or	till	softened.	

Add	about	half	of	the	flour	to	the	butter.	Then	
add	the	sugar,	lemon	peel,	and	vanilla.	Beat	on	
medium	to	high	speed	about	2	minutes	or	till	
thoroughly	combined,	scraping	sides	of	bowl	
occasionally.	Beat	or	stir	in	the	remaining	flour.	
Divide	dough	in	half.	Cover	and	chill	about	1	
hour	or	till	dough	is	easy	to	handle.		

On	a	lightly	floured	surface,	roll	each	half	of	
dough	to	1/8	–inch	thickness.	Using	2-inch	
cutters,	cut	dough	into	desired	shapes.	Place	1-
inch	apart	onto	ungreased	cookie	sheets.		

Bake	in	a	375˚	oven	for	5	to	7	minutes	or	till	
bottoms	are	very	lightly	browned.	Cool	on	
cookie	sheet	for	1	minute.	Remove	cookies	and	
cool	on	wire	racks.		

In	a	small	heavy	saucepan	melt	semisweet	
chocolate	and	shortening	over	low	heat,	stirring	
occasionally.	Dip	half	of	each	cookie	in	the	
chocolate	mixture.	Or,	drizzle	chocolate	mixture	
over	cookies.	Place	on	waxed	paper	and	let	
stand	about	30	minutes	or	till	the	chocolate	is	
set.	(If	necessary,	chill	the	cookies	till	the	
chocolate	is	set.)	Makes	about	80.		

Now,	it’s	your	turn	to	enjoy!		Happy	Holidays	to	all	
our	NAAP	members	and	their	families!	

	

	

	

	

NAAP 2016 Holiday Edition            Page 5 
 



	

Thorn	Family	Christmas	Breakfast		

	

	

	

	

	

 

-	16	slices	of	bread,	crusts	removed,	cut	into	2”									
squares	and	mixed	with	melted	butter		
-	4	cups	of	ham,	diced,	mixed	with	4	tbsp.	of	
mustard 
-	4	cups	of	grated	cheese	
-	9	eggs,	2	cups	of	milk	and	1⁄2	tsp	each	of	salt	and	
pepper	mixed	together		
Use	a	9	x	13	pan	sprayed	with	cooking	spray.	Layer	
1⁄2	the	bread,	ham	mixture,	cheese	and	eggs.	-	
Repeat	2x.	Cover	with	foil	and	refrigerate	overnight.	 

Bake	the	following	morning	at	325	degrees	for	2	
hours.	 

This recipe has been a family tradition for over 40 
years in my household and simple to make. ~Alisa 

 

 

 

 

	

	

	

	

	

Latkes	

	

	

	
	
	
	
2	tbsp.	Canola	Oil	
2	pounds	(5	medium)	peeled	Yukon	Gold	potatoes	
1	medium	red	onion	finely	chopped	(3/4	cup)	
¼	cup	all-purpose	flour	
1	tsp.	salt	
¼	tsp.	ground	black	pepper	
2	eggs	lightly	beaten	
applesauce	and	sour	cream,	for	serving	
	
  Heat	oven	to	450°	F.	Brush	2	baking	sheets	
with	1	tablespoon	of	the	oil	and	set	aside.	
	 	 Using	a	box	grater	or	a	food	processor	fitted	
with	a	shredding	blade,	coarsely	grate	the	potatoes.	
Place	the	grated	potatoes	in	a	large	bowl	with	the	
onion,	flour,	salt,	pepper,	eggs,	and	the	remaining	
tablespoon	of	oil.	Toss	to	mix	well.	
	 	 Drop	by	rounded	tablespoonfuls	onto	
baking	sheets	and	press	lightly	to	make	patties.	
Bake	10	minutes	or	until	golden brown	on	the	
bottom.	Turn	the	latkes	with	a	metal	spatula	and	
rotate	the	baking	sheets.	Bake	another	5	minutes	or	
until	golden.	
	 	 Transfer	to	a	platter	and	serve	with	the	

applesauce	and	sour	cream.	
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One	of	my	family’s	favorite	traditions	is	“Cookie	
Day”	where	all	the	extended	family	gathers	(about	

25)	and	we	make	about	24	different	kinds	of	
cookies…	and	lots	of	them!		But	our	favorite	is	
Peanut	Blossoms.		And,	no	matter	how	many	

hundreds	we	make,	they	are	gone	by	the	end	of	the	
holiday	season!		Here	is	the	recipe!	

	
	
	
	
	
	
	
	
	
	
	
	
	

Peanut	Blossoms	
	
	
	
	
	
	
	

	
1/2	cup	butter	(1stick).		Softened	at	room	

temperature.	
1/2	cup	peanut	butter	(Can	be	creamy	or	

crunchy)	
Cream	butter	and	peanut	butter	together.	

Add	to	mixer	and	mix	till	creamy:	
1/2	cup	brown	sugar	(Can	be	lite	or	dark	but	

firmly	packed)	and	1/2	cup	white	sugar	
Add	and	mix:	

1	egg	
2	Tablespoons	milk	
1	teaspoon	vanilla	

Add:		1	3/4	cups	flour	
1	teaspoon	baking	soda	

1/2	teaspoon	salt	
(Add	a	little	more	flour	if	the	dough	is	too	sticky	

to	roll	into	balls)	
Form	into	1	tablespoon	balls.		Roll	into	a	bowl	of	

sugar.		Put	on	cookie	sheet.			
You	don’t	have	to	spray	PAM	on	the	cookie	

sheet...	the	cookies	have	enough	butter	in	them.	
Bake	in	375	degrees	for	6	minutes.		Take	out	of	
oven	and	gently	press	down	(so	dough	slightly	
cracks)	either	a	candy	Kiss	or	chocolate	star	in	

the	middle	and	return	to	oven	for	2	to	3	
minutes.		

This	is	a	single	batch.		If	you	are	a	Wagner,	you	
know	to	always	double	this	recipe.		If	it’s	Christmas	
Cookie	Day,	you	multiply	this	recipe	by	12	and	make	
6	doubles	batches.		Hint:	never	mix	more	than	2	

single	batches	at	one	time.	

Enjoy	and	Happy	Holidays		
from	the	Tewalts! 	
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Buon	Natale!		

	

	

	

	

	

	

Christmas	or	Natale	is	when	the	warm	heart	of	
Italy	opens	to	its	fullest.	Christmas	is	one	of	the	
most	sacred	holidays	of	the	year	in	Italy—the	
festivities	lasting	from	December	24th	through	

January	6th	and	family	gatherings	are	certainly	an	
important	part	of	Natale.	This	is	the	time	of	year	
when	families	reunite	from	whatever	corners	of	the	
world	they	may	have	scattered,	and	it	is	around	the	
table,	or	a	tavola,	that	Italian	families	come	
together.	The	Vicari	Family	continues	to	spend	time	
together	savoring	the	special	family	recipes	from	
long	ago.	The	following	recipe	is	still	made	today	by	
my	wife,	mother,	brother	and	sister’s	families.	I	
hope	you	enjoy	some	classic	Italian	food	during	
your	holiday	celebrations!		

	

	

	

Zucchini-Meat-Cheese	Casseruola		

1	lb.	extra-lean	ground	beef		

1/2	lb.	pork	sausage	meat	

1	lg.	clove	garlic,	minced	

1⁄2	tsp.	salt	(to	taste)	

1	28	oz.	can	tomato	sauce	

1	28	oz.	can	tomatoes		

1	lg.	onion,	chopped	and	1⁄4	tsp.	pepper	

4	lg.	zucchini	(2	lbs.)		

1⁄2	tsp.	each	basil,	oregano	and	sage	

1⁄2	lb.	mozzarella	cheese,	sliced	

1	med.	green	pepper,	seeded	and	chopped		

2	tablespoons	extra	virgin	olive	oil.		Celery	or	garlic	salt	

(to	taste).		Grated	Parmigiano-Reggiano		

Brown	the	pork	sausage	and	extra-lean	ground	beef	
over	medium	heat;	break	up	with	spoon.	Drain	all	
excess	fat.	Add	onion	and	garlic;	sauté	until	tender,	
stirring	occasionally.	Stir	in	green	pepper,	sage	and	
ground	pepper.	Simmer	uncovered	until	thick,	
about	1	hour,	stirring	occasionally.	During	this	time,	
trim	the	ends	from	unpeeled	zucchini	and	cut	1⁄4	
inch	lengthwise	slices.	Pour	extra-virgin	olive	oil	
into	15	x	10	x	1	pan.	Brush	both	sides	of	zucchini	
with	the	extra-virgin	olive	oil	that	is	in	pan.	Arrange	
zucchini	slices	slightly	overlapping	in	pan	and	
sprinkle	with	celery/garlic	salt.	Bake	in	400	degree	
oven	for	10-15	minutes	or	until	crisp	and	tender.	
Reduce	heat	to	325	degrees.		Cover	bottom	of	13	x	
9	x	2	inch	baking	dish/pan	with	about	1	cup	meat	
sauce.	Layer	1⁄2	zucchini	slightly	overlapping	then	
add	1⁄2	remaining	sauce	and	1⁄2	mozzarella.	
Repeat	layer.	Bake	about	45	minutes.	Skim	off	any	
fat	and	let	casserole	stand	at	room	temperature	for	
10	minutes	before	serving.	Serve	grated	
Parmigiano-Reggiano	cheese	with	the	casserole.		
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Are	you	receiving	weekly	information	from	NAAP?	If	
not,	here	is	how	you	can	keep	up	to	date	with	all	

the	information	that	NAAP	would	like	their	
members	to	have.		

	
Each	week	a	“Broadcast”	(also	known	as	an	

“eBlast”)	is	sent	to	the	NAAP	Broadcast	subscribers.	
The	information	includes	conference	details,	
current	trends	and	hot	topics,	Lunch	and	Learn	
details,	NAAP	Chat	details,	election	news	and	

instructions,	and	much	more.	Some	content	is	only	
available	to	active	members.		In	order	to	receive	
these,	you	need	to	register	by	going	to	the	front	
page	of	the	NAAP	website	at	naap.info.	On	the	
bottom	right	corner	of	the	front	page,	it	says:	

“NAAP	Member	Message	Sign	Up”	and	there	is	an	
arrow	that	directs	you	to	put	in	your	name	and	

email.	Once	you	submit	that,	you	will	get	an	email	
confirmation	and	then	you	are	all	set	to	receive	this	

information.		
	

When	you	sign	up	for	membership	online	you	will	
automatically	be	subscribed.		We	respect	your	
privacy	and	never	sell	our	members’	emails.	We	

strongly	suggest	you	register	with	an	email	address	
that	you	use	often.	Many	choose	to	enter	a	
personal	email	rather	than	your	work	email.		

	
If	you	do	not	receive	these	emails	after	you	sign	up,	
please	check	your	Spam	box.	And	then	if	you	still	

don’t	see	the	weekly	messages,	contact	the	NAAP	
Office	at	Office@naap.info.		

	
And	then	help	us	pass	the	word.	If	you	know	of	

NAAP	members	in	your	area	who	are	not	signed	up,	
please	encourage	them	to	do	so.	This	is	the	way	of	
communication	between	the	NAAP	Board	and	the	
members	and	we	want	everyone	to	be	aware	of	
what	is	happening	within	this	organization.		

	

	

Have	your	checked	out	our	e-Learning	member’s	
area?		You	can	earn	CE’s	by	watching	and	
completing	a	summary	review.	This	is	a	wealth	of	
education	with	the	click	of	your	mouse!		
www.naap.info		
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35th Annual Conference News   
 
The	National	Association	of	Activity	Professionals	
wants	to	include	you	in	the	Video	Montage	for	the	
35th

	
Anniversary	of	our	organization.	We	will	be	

celebrating	35	years	of	accomplishments	at	the	
next	conference	in	Denver,	Colorado,	April	4-7,	
2017.	We	encourage	you	to	send	a	short	video	
celebrating	NAAP	and	the	35th

	
Anniversary.	We	will	

try	and	use	all	the	videos	received.	We	need	to	
have	all	the	videos	by	December	15th

	
to	ensure	our	

production	schedule.	The	Video	Montage	will	be	
shown	during	the	2017	National	Association	of	
Activity	Professionals	conference	held	in	Denver,	
Colorado.	Please	send	your	video	to	our	office	
office@naap.info.		

	

Activity Professionals Week 
January 22-28, 2017 

As	an	Activity	Professional,	you	are	part	of	a	vitally	
important	profession	that	helps	people	live	a	life	
that	is	full	of	fun	and	meaningful	activities.	The	
holistic	and	person	centered	approach	to	caring	for	
our	elders	that	you	provide	is	a	sight	to	behold.	You	
are	the	heart	and	spirit	of	your	communities.	So	

take	a	minute	to	acknowledge	the	great	work	you	
do	and	give	yourself	and	your	staff	the	credit	
deserved!	Take	your	activity	staff	out	for	lunch	or	
bring	lunch	in	to	them.		It’s	a	great	way	to	
fellowship	with	your	team.		Gift	cards,	candy,	
flowers,	cards	and	so	on	are	all	great	ways	to	show	
appreciation	to	the	activity	team.	Don’t	be	shy;	ask	
the	administrator	for	a	year’s	membership	to	the	
National	Association	of	Activity	Professionals	and	a	
write	a	proposal	to	attend	the	2017	NAAP	
Conference	in	Denver,	Colorado.		
	
Need	help	with	a	proposal?		Send	me	an	email	and	
I’ll	send	you	a	copy	that	I	have	used	for	the	past	
nine	years.	Contact	the	office	at	office@naap.info.		
	
Now	more	than	ever	before,	attention	is	being	
directed	concerning	care	of	our	elders	and	disabled	
citizens,	especially	those	who	provide	hands-on-
care.	The	National	Activity	Professionals	Week	
provides	a	timely	opportunity	to	foster	and	
showcase	the	wonderful	things	that	Activity	
Professionals	create.	The	National	Activity	
Professionals	theme	and	the	theme	of	the	Annual	
NAAP	Conference	2017	is	“Rockin’	in	the	Rockies:	
The	Mountains	are	Calling	and	WE	must	GO	and	
keep	our	FOCUS	on	the	Summit!”.		As	a	member	of	
the	National	Association	of	Activity	Professionals,	
you	can	get	all	of	the	latest	information	when	
available	on	our	website	at	www.naap.info	for	a	fun	
filled	week.	Included	in	this	packet	are	recognition	
events,	activities	you	can	do	with	staff	and	
residents.		
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