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Harmony Nursery  

& Daylily Farm  

Tour 

 July, 9th 2021 

2:00 PM 

New Games 

* Ladder ball  

* Bulls Eye Washer 

Game 

* Bocce Ball  

 

August 24, 2021 

Shopping & 

Lunch 

 

 

 

Huskers vs. Illinois  

Happy Hour &  

Pregame Party  

August 27, 2021 

2:30 PM 



Page 2 HAPPENINGS at East Park Villa  

July Birthdays 

Staff  

17- Kathy D. 

19- Cameron S. 

20- Crystal H. 

28- Vanessa N. 

August Birthdays 

Residents    

 6-  Bob L. 

12- Robert A. 

18- Karen O. 

18- Loretta L. 

20- Mable R. 

23- Elaine H. 

26- Jayne L. 

 9-  Lureta D. 

17- Gladys H. 

  Hello from Housekeeping 

A little something for you to  

keep in mind……  
If you are away for a few days, having 

company coming in, or have a doctors 

appointment, please let us know if we 

need to rearrange your cleaning day or 

time. We are happy to rearrange for you. 
 

Have a great day! 
 

Becky, Vicki, Cathy, Kathleen                         

& sometimes Kathy  

Happy Anniversary 

13- Max & JoAnn F. 

 5-  Kaitlyn O. 

 9-  Laurie A. 

16- Jonathan 

Happy 
Anniversary 

14- Leo & 
Mavis G. 

 

  Merrymakers 

Merrymakers improves the quality of life for seniors by encouraging  
active participation, increasing social interaction, and sparking  

memories through professional musical entertainment. 

Joyce Torchia  

July 28th 

2:00 PM 

Mike McCraken 

August 2021 

TBA 



Preventing Falls in the Older Adult 

According to the Center of Disease Control, each year one in every three adults ages 65 or 

older falls and 2 million are treated in emergency departments for fall-related injuries.  The 

risk of falling increases with each decade of life.  The long term consequences of fall injuries, 

such as hip fractures and traumatic brain injuries, can impact the health and independence of 

older adults.  We want you all to stay safe, secure and independent.  Knowing how to reduce 

the risk of falling is a step toward this goal.   
 

Check Your Risk for Falling 

If you can say yes to any of the following risks, you are at an increased risk for falling and 

should talk about it with your doctor. 

I have fallen in the past year. People who have fallen once are likely to fall again. 

I use or have been advised to use a cane or walker to get around safely.  People who have 

been advised to use a cane or walker may already be more likely to fall. 

Sometimes I feel unsteady when I am walking.  Unsteadiness or needing support while 

walking are signs of poor balance. 

I steady myself by holding onto furniture when walking at home. This is also a sign of poor 

balance. 

I am worried about falling.  People who are worried about falling are more likely to fall.   

I need to push with my hands to stand up from a chair.  This is a sign of weak leg muscles, 

a major reason for falling. 

I have some troubles stepping up onto a curb.  This is also a sign of weak leg muscles. 

I often have to rush to the toilet. Rushing to the bathroom, especially at night increases 

your chance of falling.  

I’ve lost some feeling in my feet.  Numbness in your feet can cause stumbles and leads to 

falls.   

Prevention Tips 

Falls are not just the result of getting older.  Many falls can be prevented.  

Get some exercise.  Lack of exercise can lead to weak legs and this increases the 

chances of falling.  Exercise makes you stronger, improves coordination, and improves 

your balance making falls much less likely. 

Eliminate hazards at home.  Look around your home and identify potential fall or 

tripping hazards.  Remove things you can trip over (such as papers, books, clothes and 

shoes) from places where you walk. Remove small throw rugs.  Keep items you use 

often in cabinets you can reach easily without using a step stool.  If you must climb up 

to reach something, have family or a staff member do the reaching for you. 

Keep your vision sharp.  Poor vision can make it harder to get around safely.  You 

should have your eyes checked every year and wear glasses or contacts with the right 

prescription strength.   

If you do fall, notify staff immediately.  We want to make sure you haven’t injured 

yourself, or if you have injuries, we need to get you the proper medical attention. 

Wishing you good health and happiness, 

Jennifer, RN 
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A Note from Nursing... 
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Because every moment matters. 

DIETARY DELIGHTS:   

 1½ cups butter (soft) 

 3/4 cup light brown sugar 

 1 cup granulated white sugar 

 2 teaspoons vanilla extract 

 3/4 teaspoon salt 

 3½ cups all purpose flour 

 1½ cups seedless blackberry jam 

 

Ingredients 

 

Preheat oven to 325 degrees. Spray 9x13-inch pan with nonstick spray.  

In a large bowl, use an electric mixer to combine butter, sugars, salt, vanilla, and flour  

until a smooth dough forms.  Divide the dough in half.  Wrap one half in plastic wrap 

and refrigerate. Press the other half of the dough into the bottom of the prepared pan to 

form the bottom crust.  Bake the crust until it is just beginning to turn light brown 

around the edges, about 20 minutes. Remove the pan from the oven.  

Place jam into a bowl and stir very well until smooth. Spread the jam evenly over the 

partially baked crust. Crumble the refrigerated shortbread dough over the jam to form a 

crumbled topping. Return the pan to the oven and continue baking until the topping is 

firm and crisp and golden in color, about 30 minutes.  

Blackberry Jam Bars 


