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The RREACT Alumni newsletter was
created to highlight members from the
Alumni group, demonstrate that
people are more than their addiction,
provide updates on upcoming events,
additional resources, and more!  

This issue's Alumni Highlight is on
Monica. Monica has been a member of
the RREACT Alumni group for over 3
years and continues to be an active
participant in the group and community.
Monica is also a clinician at Forward
Health.

Monica spends her free time relaxing,
going to meetings, and exploring new
restaurants.  Monica's favorite animals are
dogs, favorite food is Salmon, loves to
listen to Journey, enjoys running, tanning,
and shopping, and would love to travel to
Bora Bora one day. If Monica could have a
superpower, she would want to have all
the courage she could. Monica's favorite
season is the fall because of the turning
colors of the leaves, which signifies to her
the "turning of a new leaf."

Monica feels that very few people know
that she is a very loving individual, but
anyone who knows her can confirm that
she is. Monica's friends make her laugh
the most but know not to mess with her
too much! Some of the best advice that
Monica has recieved is to love yourself
and engage in self-care. Monica also loves
the advice that "good counselors see a
counselor." 
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Upcoming Alumni Events 

Moments from Recent Alumni Events

September 24th: Spaghetti Dinner, 3639 Parsons Ave, 1-3 PM 

October 15th: 3rd Annual Chili Cook-Off and Pumpkin Decorating
Contest, 3639 Parsons Ave, 4-6 PM

October 29th: Community Safety Day, 3639 Parsons Ave, 10-2 PM
 
November 17th: Friendsgiving, Columbus Fire Local Union 67 at 379
W Broad St., 6-8 PM 



Baking with a Staff Member:
Eve's Zuchinni Bread 

 In one bowl, combine 3 cups flour, 2
cups sugar, 1 tsp baking soda, 1/4 tsp
baking powder, 1 tsp cinnamon, and 1
tsp salt.
 In a seperate bowl, combine 3 eggs
(beat), 1 cup oil, and 1 tsp vanilla extract. 
Combine both bowls and then fold in 2
cups of shredded zuchinni (with seeds
removed. 
 Bake for 1 hour 20 mintues and check
after 1 hour. Stick a toothpick in the
middle of the loaf. The loaves will be
done if the toothpick comes out clean.
 This recipe makes 2 loaves.
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Resource Spotlight:
Basecamp Recovery

Services:
Outpatient treatment
Medication Assisted Treatment
Individual & Group Counseling
Support Groups
 Mental Health Treatment
Homeless Shelter
Food pantry
Transportation Services
and more! 

815 West Broad St Suite 200,
Columbus 43222 

 
614-717-0822

 
Accepts: Medicaid, Medicare,
private insurance, self-pay,

free/no-charge services
 

Services for all genders,
pregnant women, and veterans!


