
“Poms”
		  12:30 PM					     Thu, Nov. 7	

Rated PG-13
A group of women form a cheer squad at their retirement community, proving that you’re never too old 
to “bring it” in this comedy.  Starring Diane Keaton, Jacki Weaver and Celia Weston.

“The Art of Racing in the Rain”
		  12:30 PM	 Thu, Nov. 21

Rated PG
Aspiring Formula One race car driver Denny and his golden retriever Enzo bond on the racetrack while 
navigating the journey of life.  Starring Milo Ventimiglia, Amanda Seyfried and Kevin Costner.

“The Peanut Butter Falcon”
		  12:30 PM	 Thu, Dec. 5

Rated PG-13
“The Peanut Butter Falcon” follows Zak, a 22-year-old man with Down syndrome, as he runs away from 
home to chase his dream of becoming a professional wrestler.  Starring Dakota Johnson, Shia LaBeouf, 
Bruce Dern and John Hawkes.

PREVIEWS
Join us for a movie and popcorn at our new location.

For filling:

•	 1/2 cup sugar
•	 3 Tbsp all-purpose flour
•	 1 tsp grated lemon peel
•	 3/4 tsp lemon juice
•	 5 cups apples, unpeeled, sliced
•	 1 cup cranberries

For topping:

•	 2/3 cup rolled oats
•	 1/3 cup brown sugar, packed
•	 1/4 cup whole-wheat flour
•	 2 tsp ground cinnamon
•	 1 Tbsp soft margarine, melted

1.	 Preheat oven to 375° F.
2.	 To prepare the filling: In a medium bowl, combine the sugar, flour, and lemon peel. Mix well. Add the 

lemon juice, apples, and cranberries; stir to mix. Spoon into a 6-cup baking dish.
3.	 To prepare the topping: In a small bowl, combine the oats, brown sugar, whole-wheat flour, and 

cinnamon. Add the melted margarine; stir to mix.
4.	 Sprinkle the topping over the filling. Bake for 40 to 50 minutes, or until the filling is bubbly and the 

top is brown. Serve warm or at room temperature.

WINTER CRISP

A heart-healthy recipe from the National Heart, Lung and Blood Institute

Prep time: 10 minutes
Cook time: 50 minutes
Total time: 60 minutes
Number of Servings: 6

A tart and tangy fruit dessert that’s perfect on a cold winter night.
INGREDIENTS

INSTRUCTIONS

From medlineplus.gov/recipes/winter-crisp/




