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Do you know.....and do your friends know that:





~ If your high blood pressure can be controlled through medications prescribed by your physician, you can donate blood!*





~ High cholesterol & cholesterol medications do not affect your eligibility to donate blood!*





~ If your diabetes can be controlled through medications prescribed by your physician, you can donate blood!*





~ If you are 16 years old, are at least 5’ tall and weigh at least 130 pounds, you are eligible to donate blood.  You must have a signed permission slip from a parent and bring a valid form of identification.*   





~ If you are at least 17 years old, weigh at least 110 pounds, and bring a valid form of identification, you are eligible to donate blood.*  





*All other donor criteria must be met before a blood donation can be made.





Questions/Concerns?


Paulette @ 763.444.6375





				


     Cancer was no match for this donor!








Geri Morley was diagnosed with breast


cancer in 1990 and underwent both surgery and


chemotherapy treatments.  Geri has now been


cancer free for 19 years!  Way to go Geri!  





Previous to her diagnosis, Geri had been a loyal


blood donor, donating several gallons of blood.  Geri is once again a regular blood donor and her donations, like yours, are helping others that are in need of blood.        





Geri and her husband, Bob, retired in 2001 and spend their winters in southern Texas where they often donate blood!  They have three children and four grandchildren.





Geri enjoys riding bike, walking or reading in her spare time. 





Geri has lived in the Isanti area since 1973 and has volunteered with the Isanti Blood Drives since 1976 and numerous other local organizations. Thank you Geri for all you do to help others!       





�





This recipe was shared with me by one of our blood donors.  It has become a fast favorite on the canteen trays as a result!





Cranberry Bars with Almond Frosting





2                   Eggs, beaten well


1-1/2  cups	Sugar


1/2     cup	Butter


1-1/2  cups	Flour


1/2     tsp	Salt


1        tsp	Baking Powder


1/2     tsp	Vanilla


2        cups	Whole Cranberries


1        cup	Walnuts, chopped small





In a large bowl, beat eggs.  Add sugar and mix well.  Add remaining ingredients, carefully folding in the cranberries.  





Pour mixture into a greased & floured 9” x 13” pan.  Bake at 350 for approximately 25 minutes or until bars are golden and pull away from the edge of the pan.  Cool thoroughly.





Almond Frosting





1/2	cup	Butter


3	oz	Cream Cheese, softened


3	cups	Powdered Sugar


1	tsp	Almond Extract





Cream the butter and cream cheese together until smooth.  Add the powdered sugar and almond extract and mix well.  Frost the cooled bars.





Thank you to the following 2009 contributors for their support:  





Carlson’s Roll-Off Service, Community Pride Bank, Creamery Crossing, Isanti Hardware Hank, Isanti Lions Club, Knights of Columbus Council #10238, Riverside Market,


Rum River VFW Post 2735, The Wooden Churn and Wintergreen’s Golf & Grill.





And a very special thanks to YOU for taking the time to donate blood today!!  





Upcoming Blood Drives





January 7


March 4


April 29


June 24


August 19


October 14


December 9





Appointments/Info:


Paulette @ 763.444.6375








The Isanti Community Blood Drive


~ Saving Lives and Winning too ~





Winner of SIX “It’s About Life” awards


Winner of the “William O’Brien Jr” award
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