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Click Here to view photos and read articles from our
events in 2020.

https://friendsforlifeny.com/
https://friendsforlifeny.com/friends-for-life-home-care-services-new-york-overview/
https://friendsforlifeny.com/senior-care-news-events/


Q: "I'm 67 years old. Should I get the
COVID-19 Vaccine?"

A: "Vaccines are especially important for older adults. As you
get older, your immune system weakens and it can be more

difficult to fight off infections. You’re more likely to get diseases
like the flu, pneumonia, and shingles — and to have

complications that can lead to long-term illness, hospitalization,
and even death.

If you have an ongoing health condition — like diabetes or
heart disease — getting vaccinated is especially important.

Vaccines can protect you from serious diseases (and related
complications) so you can stay healthy as you age.

Getting vaccinated can help keep you, your family, and your
community healthy.

If you are questioning whether or not you should receive the
COVID-19 Vaccination, we provided a link to more information.



Click the link below to find out the best solution for you or
consult with your primary care physician."

Covid-19 Vaccine Health

COVID-19 VACCINE ELIGIBILITY

https://covid19vaccine.health.ny.gov/phased-distribution-vaccine#phase-1a---phase-1b
https://covid19vaccine.health.ny.gov/


Recipe provided by bakedbyanintrovert.com

Prep Time: 20 Minutes
Total Time: 40 Minutes
Servings: 20 cupcakes

Directions
Make The Cupcakes



INGREDIENTS
For The Cupcakes

2 tablespoons vegetable oil
6 tablespoons unsalted
butter, softened
½ cup sugar
½ cup packed light brown
sugar
2 large eggs
2 teaspoons vanilla extract
1 cup all-purpose flour
6 tablespoons unsweetened
cocoa powder
½ teaspoon baking soda
¼ teaspoon baking powder
¼ teaspoon salt
¾ cup milk
¾ cup black cherry
preserves, or regular cherry
preserves

For The Frosting
1 cup unsalted butter,
softened
3 cup confectioners' sugar
2 tablespoons heavy cream
⅓ cup black cherry
preserves, or regular cherry
preserves

1. Preheat the oven to 350°F.
Line 12 muffin cups with
paper liners. Set aside.

2. In a large bowl, beat
together the oil, butter, and
sugars until fluffy. Add the
eggs one at a time beating
well after each addition.
Beat in the vanilla.

3. In a separate bowl, combine
the flour, cocoa powder,
baking soda, baking powder,
and salt. Stir with a whisk.
Gradually add the flour
mixture to the butter mixture
alternating with the milk,
begin and end with the flour
mixture. Beat until well
blended.

4. Spoon 2 Tbs of batter into
the paper-lined muffin pans.
Bake for 15-20 minutes or
until dry crumbs. Remove
cupcakes immediately from
pans, and cool completely
on a wire rack.

5. Use the point of a sharp
knife to cut a small well in
the top center of the
cupcakes and fill with cherry
preserves. Replace the top
portion of the cupcake and
top with frosting. Garnish
with fresh cherries dipped in
chocolate if desired.

Make The Frosting
1. Beat butter on medium

speed until fluffy.
2. Gradually beat in powdered

sugar until light and fluffy.
3. Beat in cream until frosting

reaches spreading
consistency.

4. Beat in the cherry
preserves. If the frosting
becomes too loose or
curdled looking, add more
powdered sugar, 1
tablespoon at a time until



the frosting comes together
once again.



For Any Questions, Click to Contact Us Via Email

mailto:Info@friendsforlifeny.com


Click Here to Visit NY Physical Therapy & Wellness

        

Friends For Life Homecare
 and Medicaid Consultants

(516) 900-1818
1045B Park Blvd., Massapequa Park, NY

info@friendsforlifeny.com | friendsforlifeny.com

Contact Us Today!

Friends for Life Homecare and Medicaid Consultants | 1045B Park Blvd., Massapequa Park, NY
11762
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