
February 24, 2017 

Mailboxes 
Mailboxes (file folders) are            

located in the top drawer of the 
chest beneath the clock in the   
foyer and are alphabetized by 

Guest’s first name. This is where 
we will place informational letters, 

activity reports, artwork, etc. 
It is important to check mailboxes 

regularly to stay informed.  
Please check now for a letter from 
Lauren Aker, Family Care Manager. 
She is in the process of scheduling 

annual meetings to review and  
discuss the care of your loved one, 
as well as to catch up with you and 
how you are coping as a caregiver .  

Week In Review 
Monday we honored President’s Day 
with Word Searches and Trivia; made 
Wind Socks; and soaked up the warm 
weather with an invigorating group 
stroll through the garden.  
Tuesday we made Sock Puppets, 
(who later performed in a One-Act 
Play); played Catch Ball; and were 
soothed by relaxing hand massages. 
Wednesday we reminisced about 
our childhood pets; read inspiring 
stories from Chicken Soup for the 
Soul; and enjoyed a lively sing-along. 
Thursday we read about chimps with 
volunteer, Carol; and played lots of 
games - Blurt!, Bingo and Name 5. 
Friday we remembered the music of 
Fats Domino; stretched to Tai Chi 
with Sue; and discussed 1950’s Trivia. 

Next week, a couple of very special      
holidays, National Peanut Butter Day   
and National Banana Cream Pie Day, will 
be observed. Here’s a way to celebrate 
both in an easy  - and yummy way! 

Ingredients: 
Crust:  (premade is even easier!) 
- 1 cup crushed vanilla wafers or  
  1 cup graham cracker crumbs 
- 1/4 cup brown sugar 
- 2-3 Tbsp. melted butter 
Filling:  
- 1/2 cup brown sugar 
- 4 oz. cream cheese, softened 
- 1/2 cup peanut butter, stirred 
- 1/2 tsp. vanilla 
- 1 (8 oz.) container Cool Whip 
- 1 1/2 cups sliced bananas  
- 1/4 cup chocolate syrup  

Instructions: 
- Make crust by mixing ingredients 
and pressing onto the bottom and 
up the sides of 9 inch pie plate. 
- Bake at 350° for 9 minutes; cool. 
- Beat together until smooth: 
brown sugar, cream cheese,  
peanut butter and vanilla.  
- Fold in Cool Whip.  
- Arrange bananas in bottom of 
cooled crust. 
- Spread peanut butter mixture 
over bananas. 
- Drizzle with chocolate syrup. 
- Cover and freeze for 8 hours. 
- Let stand at room temperature 
for 15 minutes before serving.   
                         Enjoy! 

 
 
 
 

Clockwise: Guests painted and planted 
these oh-so-cute tiny flower pots; Guest  
Relations staff puts on a show with sock puppets made by our Guests—Bravo!; Kelle, 
Guest Relations Assistant, and Miss Julie take advantage of the warm weather to 
mosey through the garden; Miss Rhonda, Mr. Foyt, Mr. Art and LaShona, Senior 
Guest Relations Assistant, are lifted and energized from their garden walk—the 
smiles say it all!; Mr. Dominic and his happy smile always light up the room!  

 
 
 

Week In Pictures 

Peanut Butter Banana Cream Pie                


