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MCC Happenings……
The long awaited Ice Cream
Machine is HERE!!!
While we’ve had challenges along the way,
we are so excited for residents of Memorial
Community Care to now have freshly made
ice cream readily available. As soon as the
new machine was hooked up, the residents
were the first to try some of the creamy,
delicious treat.
We look forward to Ice Cream socials and
seeing the smiles on residents after they
get to treat their loved ones with ice cream.
When you are here visiting a loved one, please feel free to ask a
staff member for assistance as we would be happy to get you each
a dish of ice cream to have during your visit.
We hope you all enjoy the “Frozen Spoon” ice cream shop.
Thank you to all who have made donations toward making this ice
cream machine a reality for residents of MCC.
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Notes from Social Service
We are excited that we now have a screener to work with us and our visiting schedule. This
screener will have more of a regular schedule, therefore, we can work to provide families with
more consistent times for open visits. As of right now, we will continue our current scheduled
visits Monday-Thursday 10:00AM, 1:15PM and 2:45PM. On Mondays and Wednesdays we
also have an evening time at 6:30PM. Our plan is to try and remain consistent with open
visitation on Tuesdays and Wednesdays from 9:30AM-4:00PM. If our screener’s schedule
should change, we will update residents and families. Otherwise, please plan on those two
days being open visitations until further notice.
*As a reminder, open visitations are for vaccinated visitors only. If you are not vaccinated (or
not yet fully vaccinated) we encourage you to still make appointments during the regularly
scheduled times listed above.

What joy to get outside and
harvest our plentiful garden!

A beautiful transformation…
Residents got to watch dill worms grow into
Swallowtail butterflies thanks to Chris K.E.,
our housekeeping supervisor, who coordinated
with Activities and brought them in. Nursing
staff helped keep an eye on them and change
the water.
The laundry department, Kathy and Wendy,
came down and assisted the release of the
first one with residents watching outside as
well as from the Four Seasons room window.
Seven butterflies were grown and released in
total!

Duck
Races

14th Stephanie
17th Jim

Mary Jane
Laura

Page 3

Volume 6, Issue 9

The strength of the team is each individual member. The
strength of each member is the team. —Phil Jackson
For the past 17 months, the idea of teamwork has come into play here at MCC more than any other
time in the history of our home. Together we have battled against this pandemic and are prepared to
do so again, if needed. We all work together to make sure that you, and your loved one are kept as

safe as possible. Sometimes the decisions that are made are not easy to hear (or deliver), but they are
done with the best interests of the residents in mind. I do believe that there will come a time that tough
decisions will need to be made again. Please bear with us and remember that we are doing all we can to
protect the ones we love.
I would like to thank the following members for being a vital part of the team that makes up Memorial
Community Care: Nursing, Dietary, Housekeeping, Laundry, Maintenance, Information
Technology, Supply Chain, PT , OT and ST, Social Work, Activities, Staff Development, and
our MDS Coordinator.
Everyone please be safe out there!

Tina Buckhalter, RN, Director of Nursing
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Morsels N’ More… Ham and Cheese Pinwheels
Ingredients:
1 can Pillsbury™ refrigerated
Classic Pizza Crust
3/4 lb. deli ham, thinly sliced
12 slices Swiss cheese
Glaze
1/2 cup butter
2 tablespoons brown sugar
1 tablespoon Worcestershire sauce
1 tablespoon Dijon mustard
Instructions:
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Preheat oven to 350° F. Coat a 9×13-inch baking dish with cooking
spray.
Unroll the pizza dough onto a cutting board and press into
approximately a 13×18-inch rectangle. Top with ham and cheese
slices. Starting on the longer side of the rectangle, roll up the edge
tightly. When you reach the end, pinch the seam together and flip the
roll so that the seam is face down. Cut into 12 slices, approximately
1-inch wide. Arrange in prepared baking dish.
Next combine the butter, brown sugar, Worcestershire sauce, and
mustard in a sauce pan over medium heat. Whisk until the butter is
melted and the glaze is smooth and combined. Pour evenly over the
rolls. Bake uncovered for 25 minutes until golden and browned.
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