
March 29, 2019 

TB Tests/Chest X-Rays! 
Some of you may have received a 
letter in December reminding you 
that your loved one is in need of a 
current TB Test or chest x-ray for 

2019. Because of the fragile     
population that we work with, it is 

mandatory that all Guests have 
this on file. Along with the letter, 

you would have received a  
Physician’s Order Form to be com-
pleted and returned. If you have 
not yet returned yours, please do 
so as soon as possible. Not doing 
so could affect your loved one’s 
eligibility to continue attending 

Joy’s House.  If you have any ques-
tions or are unsure of your loved 
one’s status, please call Laura or 

Delores at 317-254-0828.  
Thank you for your prompt attention 

to this important matter! 

Upcoming Events 
 

Monday, April 1 
April Fool’s Day 
Prank someone!  

 
Friday, April 5, 8-10 a.m. 

Coffee with Candace 
Enjoy coffee, breakfast treats and 
conversation with Candace, Care-

giver Support Services Director. 
 

Tuesday, April 16, 4-6 p.m.  
Caregiver Support Group 

Spend time with other caregivers 
for fellowship and support.  

Ingredients: 
-1 (20 oz.) package refrigerated 
hash brown potatoes 
-2 Tbsp. unsalted butter, melted 
-1 Tbsp. olive oil 
-1/4 tsp. each: dried thyme, dried 
basil, dried oregano, garlic powder 
-salt and pepper, to taste 
-1 cup shredded cheddar cheese 
-12 slices bacon 
-6 large eggs 
-3 Tbsp. grated Parmesan  
-2 Tbsp. chopped fresh chives 
Instructions: 
-Preheat oven to 400°. Lightly oil a 
baking sheet or coat with spray. 
-Place hash browns in a single layer 
onto the prepared baking sheet. 
 

-Stir in butter, olive oil and season-
ings; season with salt and pepper. 
-Sprinkle with cheddar cheese. 
-Bake until edges begin to brown, 
about 20-25 minutes. 
-Remove from oven and create 6 
wells for the bacon and eggs.  
-Add bacon and eggs, gently crack-
ing eggs to keep yolks intact. 
-Sprinkle eggs with Parmesan; sea-
son with salt and pepper, to taste. 
-Bake until egg whites have set and 
bacon is cooked through, 10-12 min. 
-Top with chives; serve immediately. 
This recipe can be easily adjusted to 
your personal preference –use 
different seasonings or cheeses.  
Enjoy for breakfast, lunch or dinner! 

 

Left to Right: Nicole and Miss Betty snuggle up on a chilly afternoon… 
Sweet dreams, Miss Betty! ;  Miss Julie doubles up on the snuggle with a 
warm blankie and soft, cuddly teddy bear– a happy combination! ; 
Mr. Lee doesn’t seem quite as enthusiastic about this particular teddy 
bear—but that’s okay—gentle Mr. Lee is cuddly all on his own! 

Snuggle Up! 

Sheet Pan Breakfast Bake     


