
     November 2019   Program___ELM___ 
SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 

     1 2 

       

3 4 5 6 7 8 9 

 Fall Hedgehog MMI Swimming 

WHY ARTS 

MMI Outing 

Fall wreaths 

Caramel chocolate 
turkey legs 

Giant connect 4  

10 11 12 13 14 15 WITH CARES 16 

 Popsicle stick Apples MMI Swimming 

WHY ARTS 

MMI Outing 
Musical Chairs 

Cookies and cream 
poke cake 

Karaoke  

17 18 19 20 21 22 23 

 Scavenger hunt MMI Swimming 

WHY ARTS 

MMI Outing 

Twister bean bag toss 

Pilgrim Hats Thanksgiving Potluck  

24 25 26 27 28 CLOSED 29 CLOSED 30 

 Game Day MMI Swimming 

Thankful turkey 

MMI Outing 

Movie Day 

 

  

       

 
 
 



 



 
 
 



 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 



 
 
 



 



       



      Ingredients 

• 1 boxed chocolate cake mix can use from scratch recipe if preferred! 

• 1/4 cup butter 

• 1 1/2 cups powdered sugar 

• 1 1/2 tbsp milk 

• 1 tsp vanilla 

• 20 Oreo cookies crushed 

• 1 can sweetened condensed milk 

• 1 8 oz tub of cool whip or fresh whipped cream 

Instructions 

1. 'Doctor' up the cake mix by using milk instead of water and melted 
butter instead of oil. Bake in a 9X13 pan according to the packages 
directions. 
2. While the cake is baking, combine the butter, powdered sugar, milk, 
vanilla and crushed Oreos. Mix until well combined. 
3. Pour the can of sweetened condensed milk in and combine with the 
Oreo mixture. The consistency should now be pourable. Set aside until the 
cake has finished baking. 
4. Once the cake has finished baking, remove from oven and let the 
cake rest for 5 minutes. 
5. Using the back of a wooden spoon, poke holes in the cake. I usually 
go back and forth creating rows until the entire cake has been poked.  
6. Pour the cookies and cream 'filling' over the cake and spread to 
cover the entire cake 
7. Let cool completely. (there will be a layer of the filling left onto of the 
cake that hardens like icing.) 
8. Once the cake has cooled completely, spread the cool whip (or 
homemade whipped cream) onto the cake and garnish with crushed oreos.  
9. To make homemade whipped cream: whip 1 1/2 cups whipping 
cream, 1/3 cup sugar and 1/2 tsp vanilla together until stiff peaks form. 
10. Refrigerate for at least 1 hour before serving 

 
 
 



 


