L s

WWW. heritagecorner.com March 2010

T he Conner J\Jews

A monthly publication for Heritage Corner Health Care Campus

Joun of Gtaly

T

y .e a S

On January 26, 2010 Heritage Corner Health Care Campus and Wood County Com-
mittee on Aging partnered to sponsor a “Tour of Italy” progressive dinner. This program
provided an opportunity for more than 40 older adults to have a break from Ohio’s winter
to sample and learn about Italian wine, listen to live music, eat Italian cuisine, and min-
gle with some new people.

The “Tour of Italy” began in the late afternoon at Heritage Corner Health Care
Campus. This event featured wine tasting hosted by Aficionado Wine and Cigar LTD., a
sampling of fine cheeses, and live entertainment by Ohio Northern University Orchestra
directed by Sonny Zank. Then the Tour moved to dinner at the Wood County Senior
Center on North Main Street. Dinner included Chicken Cacciatore, broccoli, tossed salad,
and ambrosia salad. Free transportation was provided by Heritage Corner Health Care
Campus and the Wood County Committee on Aging.

Construction Update

The construction of the three new additions is moving along steadily and on schedule. During
the week of February 8th windows were being installed. The team is planning to move construc-
tion indoors as soon as March 1st. Due to inside remodeling beginning in March, there will be
two different place settings in the Pillars dining room for all meals. The serving times are: Break-
fast 7:30 a.m. and 8:30 a.m., Lunch 11:30 a.m. and 12:30 p.m., Dinner 4:30 p.m. and 5:30
p.m. More detailed information on the Pillars dining room arrangements will follow. Look for
more construction updates in April’'s edition of the Heritage Corner Newsletter.
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Potato Soup

6-8 Medium Potatoes
1 Medium Onion
4 Cubes Chicken Bouillon
4 Cloves of Garlic
1/2 Cup of Butter
1/2 Cup of Flour
1 Lb. Cubed Ham
6 Cups of Milk
Salt and Pepper

Chop up potatoes, onion and
garlic. Add the potatoes, on-
ion and garlic and the bouillon
to a medium stock pot. Bring
to a boil. Add the butter to
the pot. Dilute flour in 1 cup
of milk then add to pot. Add
rest of milk, ham, salt and
pepper to top off pot. Bring to
a boil then reduce heat and
simmer minimum 1/2 hour.

Serve and Enjoy!

On Thursday, February 4th Heritage Corner was excited to have hosted its
first annual Soup-er Bowl Cook-Off. Five staff members used their culinary
expertise and created their favorite soups. Our clients participated as “Soup
Critics” to judge the Potato soup, Ham & Bean soup, Broccoli, Cheese, and
Crab soup, Italian Sausage Pasta soup, and Stuffed Pepper soup. This year’s
Soup-er Bowl Cook-Off winner was Bryan Baumbarger, with his awesome Po-
tato Soup. Watch for Bryan’s soup to be featured on the menu in March or
April for all the clients to taste. Everyone enjoyed the warm soup on a cold
day and a special thank you to Kelly Ebersbach, Leslie Dimick, Becky Walls,
Terry Jolliff, and Bryan Baumbarger for sharing their soups!

Coming in the April Newsletter... Photos and story about the 2nd
Annual Winter Gala. Also Congratulations to Queen Sterling and King Sau-




Squirrel Appreciation Day

speaker was Chris Gajewicz, Natural Resources Coordinator at the Bowling Green
Park and Recreation Department. He taught us about the different species of
squirrels in Bowling Green and the surrounding areas as well as many interesting
facts about their instincts and habits. During the event, we made squirrel feed-
ers to give the squirrels at Heritage a little treat for the winter season.

Men’s Breakfast

When: Thursday, March 25, 2010
Where: Heritage Corner Health Care
Campus

Georgian Room

Menu:

Farmer’s Omelet

Toast w/Jam

Fresh Fruit

Apple Juice & Coffee

Guest Speaker: Wood County Sheriff
Department
Topic: History and Mission of the Wood
County Sheriff Department

Bring a Friend!
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1 Annual Commumnity
Easter Egg Humnt
(for chilldren 8 and under)

Saturday, March 27th \
Beginning at 10:00 am SHARP
Heritage Corner (east side of building) 'm lovin’ |t

Children 8 and under can come hunt for Easter Eggs filled
with prizes, candy and McDonald’s gift certificates. Guest appear-
ance by Ronald McDonald and pictures with the Easter Bunny.

Enjoy doughnuts and Hot Drinks.

Inclement weather...the event will be held at Discovery Kingdom.

Do you have old glasses that sit Euchre Tournament Winners
around your home not used?

6 Wins

If you answered vyes, please bring in ]
Y yes: b J Mildred Berger

any of your old eye glasses to
Heritage Corner Health Care Campus.
We will be donating them to the local 5 Wins
Lions Club. Donation box will be lo- Mary Ann Cary
cated in Tanya’s Office. She is the
Director of Health Care Services.

Thanks! 4 Wins

Marian Hoops
Sara Schaefer

; 2 Wins
e Irene Frizado




Heritage Corner Health
Care Campus Mission
Statement

The caring people of
Heritage are dedicated to
delivering safe, healthy liv-
ing solutions.

We emphasize dignit?/,
respect, and individuality
with our clients and their

families.

Our commitment to excel-
lence is proven with our
guaranteed services policy.

Attention Families

Here at Heritage Corner, our main
priority is our clients happiness
and their families satisfaction. One
of the ways in which to achieve
both is through daily activities that
both can participate. Family mem-
bers are welcome to participate in
any activities scheduled with their
relatives at Heritage Corner. |If
you would like to create lasting
memories contact Geoff in the Ac-
tivities Department at 419-728-
0278 to make your reservation.

Think Spring!

Spring is when you feel like whistling
even with a shoe full of slush.
-Doug Larson-

March

: In Lovin
- I\/Iemoryg

Evelyn Long
1910-2010

A Special Thanks To:

Local Churches:

Abiding Word Lutheran Church
Trinity Methodist Church

Volunteers:

Maxine Hagemeyer
Jim Toppin
Dianna Rehm & Ben
Diana Burwell

Entertainment

David Rogers
Victoria
North Coast Big Band

Volunteer Facts:

The U.S. Bureau of Labor reports

that 63.4 million or 26.8% of the

United States Population Volun-
teers.
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