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RESIDENT BIRTHDAYS
Lynda L. July 04
Chris K. July 06
Madelyn T. July 06
Ouida M. July 08
Dorothy G. July 12
Ralph G. July 16

STAFF BIRTHDAYS
Anne K. July 21

NOTE FROM THE ADMINISTRATOR
Hello friends! I am so excited to 
be back at Wood Ridge Assisted 
Living as the Administrator. It is 
great to see familiar faces and get 
to know the new ones. We are 
happy for Lisa Harrison, who was 
promoted to Regional Director, 
we all know she will do a great 
job. We also welcome our new 
Health Services Director, Dachel 
Smith, who has walked into the 

very important role of supervising 
our LPNs, QMAs, and CNAs. 
Thank you Dachel for bringing 
your experience and passion to 
our community! I try to be very 
available to everyone so please 
come by office or make an 
appointment with Savannah.

Thank you,

Amanda Quesenberry

N E W  R E S I D E N T
Wood Ridge would like to 
welcome our new resident:

Helen M.

Our Cocktail Party will take place on July 13th, from 4:30 pm - 6:30 pm.

We’re ready to celebrate! Won’t you join us? We would like for you to 

join us on the patio for cocktails on Thursday, July 13th in celebration 

of the new additions to our leadership team. Help us welcome Amanda 

Quesenberry, our new Administrator and Dachel Smith, our new 

Health Services Director. Cocktails will be served as well as hors 

d’oeuvres from 4:30 to 6:30 pm.

COCKTAIL PARTY AT WOOD RIDGE



Special Events

JULY 04 
Happy 4th of July

JULY 05 
Trip to the South Bend Cubs 
@ 6:30pm

JULY 05 
Firework Show @ 9:30pm

JULY 07 
Entertainment with Elvis 
@ 2:00pm

JULY 13 
Lunch at Burger King  
@ 11:00am

JULY 13 
Cocktail Party @ 4:30pm

JULY 16 
Sunday Sundaes @ 2:00pm

JULY 20 
Men’s Club trip to Scotty’s 
Brew House @ 11:00am

JULY 20 
Bingo with Grace @ 2:00pm

JULY 22 
IHop Breakfast @ 7:45am

JULY 23 
Ice Cream Cone Social

JULY 27 
Mall shopping and Lunch 
@ 11:00am

JULY 27 
Birthday Party for July  
@ 3:00pm

JULY 28 
St. Vincent Paul Shopping 
@ 2:00pm

National Cleft & Craniofacial 
Awareness & Prevention Month
Monthly, I try to keep you involved and on top of your health for you and 
your family. This month we explore Cleft and Craniofacial awareness 
and prevention. Cleft and craniofacial conditions affect thousands of 
infants, children, teens and adults in the United States each year.  Some 
are born with congenital anomalies like cleft lip and palate, others with 
more complex, life-threatening craniofacial conditions.  Some are burned; 
others are injured in accidents and animal attacks, or diagnosed with 
various oral/head/neck and skin diseases. For more information please 
visit; http://www.nccapm.org

GETTING CRAFTY WITH DEEDEE
As we populate are building with more interesting, fun and different 
people, we have shifted our calendars as well. Our goal is to make our 
calendar diverse, with different things that are accommodating to all 
residents here at Wood Ridge. Residents all have a chance to voice their 
opinion on activities that can be listed on our activities calendar. If you 
have any suggestions for new activities please feel free to contact me. 
We have a high request for crafts, so you will see more crafts listed on 
our calendar. The picture (featured on the front page of this newsletter) 
was a wind chime craft we put together for Flag Day. We are excited 
for the new changes and exciting calendar we have in place for July.

A Brief History of Cheesecake
You’d have to search back pretty 
far to find a time when the Earth 
was without cheesecake. 

In fact, back in 776 BC, the Greeks 
are said to have served cheesecake 
to the athletes at the first Olympic 
games. The Romans soon caught 
on and spread the divine taste of 
cheesecake throughout Europe. 
From there it was only a matter of 
time before European immigrants 
brought their cherished cheesecake 
recipes to America.

It seems that every region of the 
globe has embraced cheesecake in 

one form or another, adapting the 
recipe to local tastes and adding 
local flavors.

In America, cheesecakes are typically 
made with a cream cheese base, but 
we even vary the recipe by region. 
New York cheesecake is famous for its 
ultra-smooth texture and decadently 
rich flavor – achieved by adding extra 
egg yolks and a hint of lemon. Other 
regional variations include Chicago-
style and Pennsylvania Dutch. Many 
American bakers add sour cream for 
a creamy cheesecake that can be 
frozen without compromising taste 
or texture.

With every imaginable 
flavor and topping, you’d 
be hard pressed to find 
a culture that doesn’t – 
or didn’t – enjoy a good 
cheesecake!



Taste From Around the States
As you know we have been traveling the United States by state weekly and 
we have been having a blast. Each week we dedicate a meal to the state we 
are visiting and for the month of July. We will be having meals for Mississippi, 
Missouri, Montana and Nebraska. Mississippi we will be enjoying; catfish, 
hush puppies and Mississippi mud pie. For Missouri we will taste; Cashew 
Chicken and Apple Cake. For Montana we will have; Buckwheat Pancakes for 
breakfast. Lastly, for Nebraska we will be trying; Ribs, corn, and potatoes. The 
Kitchen staff and myself have a great time putting together different menus 
for our state travels and have been getting great feedback from them. I hope 
you’re hungry, because we got some great food on the way.

Head Chef, Shaunta Humphrey

V O L U N T E E R S  W A N T E D !

Are you looking for ways to impact your community, make a differ-
ence, or even just lend a helping hand? Why not take the time to 
volunteer at Wood Ridge Assisted Living. We are now seeking 
volunteers for multiple different activities. Bible Studies, Church 
Service, gardening, card games, bingo, nails and many more. Please 
contact Deejra Lee if you are interested and broadcasting your 
talent or just giving a helping hand here at Wood Ridge.

Three Ways To Drink More Water
Water does wonders for your body and your brain. Water is known to 
cleanse your body of harmful chemicals through your intestines and also 
throughout your urine tract. Without proper water intake, our bodies 
break down very quickly, in a matter of days. Without food, however, 
some people can live for a week or two.

1. Always have water available. Before a trip that will be 30 minutes or longer, 
grab a bottle. When you watch a movie, grab a bottle. Whenever you are sitting 
watching TV or a movie, keep the bottle in your hand with the lid off. Take a lot 
of little sips until the bottle is gone. A great way of making sure you drink more 
water is to make sure it is easily accessible.

2. Keep it cold. If you keep your water cold, you may drink more. Make sure there is 
always ice in your freezer, this make it very easy to have a cold glass of water anytime.

3. Chose water over sugary drinks. If you need flavor, drink water with lemon. 
The lemon adds a little spunk to the taste and the water is always nice, cold and 
refreshing. After a short time you may stop craving your old drink of choice and 
will begin to appreciate the benefits that water provides.

Red, White and 
Blue Cheesecake
Celebrate National  
Cheesecake Day on July 30!
I N G R E D I E N T S :
• Crust
• 28 chocolate wafers
• 1/2 cup (1 stick) unsalted 

butter, melted

F I L L I N G :
• 32 ounces cream 

cheese, softened
• 1 1/2 cups granulated sugar
• 2 tablespoons all-purpose flour
• 5 large eggs
• 1/2 cup sour cream
• 1 teaspoon freshly 

grated orange zest
• 1 teaspoon freshly 

grated lemon zest
• 1/2 teaspoon salt
• 1 1/2 teaspoons vanilla extract
• About 1 1/2 cups raspberries
• About 1 1/2 cups blueberries

D I R E C T I O N S :
1. Grind wafers fine in a blender 

or food processor (about 1 1/2 
cups crumbs).

2. Stir together cookie crumbs 
and butter. Pat the mixture onto 
the bottom and 1/2 inch up the 
side of a 9 1/2-inch pan. Chill 
the crust for 30 minutes.

3. Preheat the oven to 325o.
4. Beat cream cheese until it is 

light and fluffy. Add sugar 
gradually.

5. Beat in flour; add eggs, beating 
well after each addition. Beat 
in sour cream, zests, salt and 
vanilla extract.

6. Pour the filling into the crust 
and bake the cheesecake in a 
foil-lined shallow baking pan  
in the middle of the oven for  
1 hour and 10 minutes. 

7. Turn the oven off and let the 
cheesecake stand in the oven 
with the oven door propped 
until it is cooled completely.

8. Arrange the raspberries on  
top of the cheesecake in a 
star shape and arrange the 
blueberries around the star to 
cover the top of the cheesecake.
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