
December 28, 2017 

Happy New Year! 
 

It’s hard to believe 2018 is just a 
few days away! 2017 seemed to 

move pretty fast, but not without 
change. We said some sad       

farewells to some pretty special 
people, staff and Guests alike. But 

we also welcomed lots of great 
new members to our growing 

family. Whether we say hello or 
goodbye, we end up with precious 
memories, little gifts to tuck away 
and pull out when we need them 
most. So, as we are blessed with a 

new year, let’s try to remember 
that each year, each day, each 
moment—and each other—is a 

gift to be treasured.  
 

Wishing you all  
many blessings in 2018! 

 

December Birthdays 
 

Miss Kristin R. 
Miss Jean 

Miss Kathy H.  
Miss Gurtis 
Miss Troy 

Miss Delores 
Miss Beulah 
Miss Betty 

Liz, Finance Manager 
 

Happy Birthday, One and All! 

Remember that nice, mild winter 
we were having just a few weeks 

ago? It’s just a frigid memory now! 
Brrrrr! It’s cold! And the dangerous 

kind of cold. Along with making 
sure your vehicle is winter ready, 
make sure to keep your loved one 
dressed properly for the weather, 
even if it’s just a quick trip in the 

car. Be prepared for an emergency 
with a few items kept in your car 
at all times. It could save a life! 
Emergency Road Kit (per AAA) 

 Blankets, hats, scarves, gloves 
 Jumper cables, basic tool kit 
 Snow shovel, ice scraper with 

brush, windshield washer fluid 

 Flashlight with extra batteries 
 Bag of abrasive materials 

(sand, salt, cat litter) or       
traction mats (for icy surfaces) 

 Warning devices (flares or    
reflective triangles) 

 First Aid kit, vital medications 
 Drinking water, non-perishable 

snacks (remember pets too) 
 Mobile phone and car charger 

(pre-programmed with rescue 
apps and important phone 
numbers, including family and 
emergency services) 

 
Stay Safe. Stay Warm. 

 

Black Eyed Peas represent good luck for the New Year– try some soup for luck! 

Black Eyed Pea Soup 
 

Cook and stir 1 lb. diced bacon in a soup pot over medium heat until 
slightly browned, about 5-10 minutes. Add 1 c. chopped white onion,  
1-2 Tbsp. diced fresh jalapenos, and 1 minced clove garlic and cook  
until bacon is slightly crisp, 5-10 more minutes. Add 4 (15 oz.) cans 
black-eyed peas, undrained, 2 c. beef broth, 1 c. water, & 2 c. canned 
diced  tomatoes; bring to a low boil. Reduce heat and simmer, stirring 
frequently, about 30 minutes. Add 3 c. shredded Cheddar cheese and 
continue to cook, stirring frequently, until cheese is melted, about 15 
minutes.  Serve with cooked greens and cornbread.     Good Luck! 

 

       Baby, It’s Cold Outside!      


