
December 28, 2018 

Friendly Reminders 
 

Joy’s House will be closed: 
Monday, New Year’s Eve 
Tuesday, New Year’s Day 

 
2019 Calendars 

In the coming days, check your 
mailbox for our 2019 Calendar!   

As always, they are full of beauti-
ful faces and beautiful stories.  
If you don’t receive yours right 
away, don’t worry—your 2018 

Calendar contains January 2019- 
(featuring the lovely Miss Catherine!) 

 
Joy’s House will turn 20 this year! 

We can’t wait to celebrate the 
years before and to anticipate the 

years to come!  We are blessed 
and grateful be entrusted with 

caring for your loved ones. Thank 
you for sharing them with us!  

It is truly our honor and privilege. 
 

We hope you enjoy a safe and 
happy farewell to 2018 and an 

exciting welcome to 2019!  
Happy New Year! 

Ingredients: 
-6 Tbsp. olive oil 
-2 1/2 Tbsp. cider vinegar 
-1 Tbsp. spicy brown mustard 
-2 tsp. grated yellow onion or 2 Tbsp.      
chopped green onion 
-1/2 tsp. salt 
-1/2 tsp. freshly ground black pepper 
-2 tsp. honey 
-2 (15-oz. cans) black-eyed peas, 
rinsed and drained 
-1 yellow bell pepper, chopped 
-1 large tomato, chopped 
-3-4 celery stalks, thinly sliced 
-2 carrots, thinly sliced 
-2 tsp. chopped parsley 

Instructions: 
-Whisk oil, vinegar, onion, salt,     
pepper and honey in a large bowl. 
-Add rest of ingredients. 
-Gently stir to combine. 
-Cover and refrigerate up to 24 hours 
before serving.  
 
Tips:  
-Serve as a side dish or as a dip with 
tortilla chips. 
-Add minced jalapeno for a little kick. 
 

Black-eyed peas are said to bring 
good luck in the new year. So, go 
ahead and enjoy a bowl of luck! 

Left: Pals, Miss Liz J and  
Miss Phyllis, wish everyone a  
Happy New Year! How could you 
not be happy seeing two such 
beautiful smiles?! 
 
 
 

Right: Two of the happiest, 
funniest—and of course the  
handsome-est—guys you’d        
ever want to know are ready     
to ring in 2019—heck, yea!  
 
Far Right: The one and only,    
bright and beautiful, smart       
and sweet, Miss Jean, greets 
the new year with a smile.  

Ring in the New Year! 

 Confetti Black-Eyed Pea Salad    


