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Adult Day Care Center of Las Vegas 
901 N. Jones Boulevard 

Las Vegas, NV 89108 
702.648.3425 

Fax: 702.648.1408  
 
 
 

Adult Day Care Center of Henderson 
1201 Nevada State Drive 

Henderson, NV 89002 
702.368.2273 

Fax: 702.243.2273 

Recipe of the Month 
Submitted by: Ellen J. (Age: 59) 

               
 

Portuguese Shrimp & Sausage 
Soup 

 
 
Ingredients: 
1 can (14.5 oz) fire-roasted diced tomatoes 
4 red potatoes (8oz), quartered 
8 oz chorizo sausage, sliced ½ in. thick 
1 large cubanelle or Italian frying pepper, quartered and sliced (1 cup) 
1 stalk celery, thinly sliced (1/2 cup) 
½ cup each white wine and water 
¼ cup finely chopped onion 
½ tsp smoked paprika(optional) 
½ tsp minced garlic 
¼ tsp each salt and dried thyme  
1 lb (31 to 40) medium shrimp, peeled and deveined, thawed if frozen 
 
 
 

Directions: 
Place all ingredients except shrimp in a 3 qt. or larger slow-cooker. Gently stir 
until well combined and vegetables are covered in cooking liquid, Cover and cook 
on low 6 to 9 hours until vegetables are tender. Turn heat to high. Add shrimp to 
slow-cooker, pushing them down into soup. Cover and cook on high 15 minutes 
or until shrimp are just cooked through. Garnish with cilantro, if desired. ENJOY!!! 



 
 
 
 

 
Seniors, Caregivers, Family and Friends! 

Please Submit Your Recipes! 
 

We will publish one each month with our newsletter! 
In addition, we will publish a compilation of recipes with artwork next year! 

 
All types of recipes welcomed – entrées, desserts, family traditions, you name it! 

 
Please drop off your recipe with the front desk person, attention Jennifer or Dee Dee, 

at the Adult Day Care Center. 
You may also email it to admissions@nevadaseniorservices.org. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Adult Day Care Center of Las Vegas 
901 N. Jones Boulevard, Las Vegas, NV 89108  Phone: (702) 648-3425  Fax: (702) 648-1408 

 
Adult Day Care Center of Henderson 

1201 Nevada State Drive, Henderson, NV 89002  Phone: (702) 368-CARE (2273) Fax: (702) 243-CARE (2273) 

mailto:admissions@nevadaseniorservices.org


 
 
 

WE WILL BE CLOSED FOR 
LABOR DAY, ON MONDAY,  
SEPTEMBER 6TH, 2010 
 
 
ALSO, ROSH HASHANAH, 
THURSDAY,  
SEPTEMBER 9TH, 2010 
 
 
AND AGAIN, ON YOM KIPPUR, 
SATURDAY,  
SEPTEMBER 18TH, 2010 



 
 
 

FREE SUPPORT GROUPS 
 

For those caring for someone suffering from 
Alzheimer’s disease or other Dementia 

 
T Monthly -1st Wednesday (5:30-6:30pm) 
& 2nd  Wednesday (10:00-11:00am)   
 

Hosted by: 
Adult Day Care Center of Las Vegas 

901 N. Jones Blvd., Las Vegas, NV 89108 
 

Group Leader: 
Diane Hart, LCSW 

 

SUPPORT - LEARN – GROW  
 

Call 648-3425 to RSVP 
*FREE Supervision for your loved-one while you attend the Support Group 

www.adultdaycarelv.org 



Adult Day Care Center of Las Vegas 
901 N. Jones Boulevard 

Las Vegas, NV 89108 
702.648.3425 

Fax: 702.648.1408  
 

Adult Day Care Center of Henderson 
1201 Nevada State Drive 

Henderson, NV 89002 
702.368.2273 

Fax: 702.243.2273 

 
                                                      

 

 
 

                                                           

THE ADULT DAYCARE CENTER OF LAS VEGAS 
WILL BE OPEN ON THE FOLLOWING SUNDAYS 
IN THE MONTH OF SEPTEMBER:  
SUNDAY THE 12TH AND 26TH. OUR HOURS 
WILL BE 7:30AM – 6:00PM.  
YOU WON’T WANT TO MISS OUT!  
SO PLEASE RESERVE YOUR SPOT TODAY 
WITH JENNIFER, DEE DEE OR MARISELA!!    

                                                                    ~Thank You, 
                                Staff at Adult Day Care Center of LV           
                                              




