
 October 5, 2018 

Upcoming Events 
 

American Village’s 4th Annual 
Corks & Forks 

Thursday, October 11, 6-8:30 pm 
1790 E. 54th Street 

Enjoy an evening highlighted with 
cocktails, hors d’oeurvres and live 
entertainment. This event is open 
to the public. Must be 21 years or 

older to attend. For more infor-
mation, please call 317-251-5580. 

 
Caregiver Support and Education 

The Power of Music:  
Reducing Stress 

Thursday, October 18, Joy’s House 
6 pm-8 pm 

Join us for a fun and informative 
evening as we learn how music 

therapy can reduce stress,         
increase productivity and more! 
Dinner and care for your loved 

one will be provided. 
Register at the front desk.  

 
Grab & Go Cuisine 

Compliments of Olive Garden 
Courtesy of Oak Street Health 

Friday, October 26 
Pickup will begin at 3 pm 

Choose from: 
Spaghetti with Meat Sauce 

Fettuccine Alfredo 
Cheese Ravioli with Marinara  

(includes breadsticks and salad) 
Sign up at the front desk and take 

a night off of cooking dinner! 
 

Ingredients: 
-1 cup chicken stock or broth 
-1/4 cup dry white wine or chicken 
broth 
-3 Tbsp. all-purpose flour 
-2 Tbsp. unsalted butter, melted and 
cooled 
-1 Tbsp. lemon juice 
-6 skin-on, bone-in chicken thighs 
-1 3/4 tsp. salt, divided 
-1/2 tsp. black pepper, divided 
-1 1/2 lbs. small red potatoes, 
scrubbed 
-40 cloves of garlic, peeled (use    
pre-peeled garlic for easier prep) 
(sounds like a lot of garlic, but it will  
mellow and get delicious as it cooks) 
-12 fresh thyme sprigs 
-3 Tbsp. chopped fresh parsley 

Instructions: 
-Coat bottom and sides of a 6-qt. slow 
cooker. 
-Whisk together the stock, wine or 
broth, flour, butter and lemon juice in a 
medium bowl; add to slow cooker. 
-Sprinkle chicken evenly with 3/4 tsp. 
salt and 1/4 tsp. pepper.  
-Place in slow cooker, skin side down.  
-Arrange potatoes, garlic and thyme 
over chicken, then sprinkle with         
1/2 tsp. salt and 1/4 tsp. pepper. 
-Cover; cook on LOW for 8 hours. 
-Transfer chicken to a platter, then 
transfer potatoes and garlic with a 
slotted spoon to platter. Discard thyme. 
-Sprinkle chicken and potatoes evenly 
with 1/2 tsp. salt, and parsley. 
-Strain cooking liquid; let stand 3 min. 
Discard fat. Serve with chicken. 
Garnish with lemon slices and thyme.  

Left to Right: Now, that’s how 
you do a selfie! Miss Faith and 
Kelle stop the action long enough to take this beautiful selfie; Mr. Vinny helps get the 
deck ready for a beautiful autumn day by blowing the leaves away—thanks, Mr. Vinny! 
Mr. Dick takes aim for the corn hole as Aaron takes note of proper corn-hole technique.  

Every day is action-packed here at Joy’s House and our fabulous Guests make every day fun!  
 

 

Guests in Action 

Slow Cooker Chicken with 40 Cloves of Garlic     


