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LETTER FROM THE ADMINISTRATOR
I am so thrilled to be your new Administrator.  I’ve enjoyed my time 
as your Sales and Marketing Director and so look forward to leading 
this wonderful building into the next chapter!

I am also looking forward to our NEW Sales and Marketing Director, 

Stephanie Lisenko, joining us on July 3rd.  She comes to us with 
years of experience and has the most amazing fresh and happy 
perspective and I have no doubt that she will take this building farther 
than I could have ever dreamed!  If you need anything, want to stop 
and say HI or I can help you in any way, please feel free to stop by 
my office and visit!

I’m so happy to be here and look forward to our future together.

Jennifer Andrews
Administrator
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wishing  
you a very  
special day!

Happy  
Birthday

UPCOMING EVENTS :

JULY 20TH — Family Night and Blueberry Buffet

OUR CHARITY OF THE MONTH: Berrien County Cancer Services



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!

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.

Types of Fireworks
Ever since fireworks were 
invented by the Chinese, there 
have been a multitude of 
varieties created by pyrotechnics 
experts throughout the years. 
Below are some of the most 
common fireworks:

FIRECRACKERS are basically 
a fused black powder packed  
in a tube. When lit, it produces 
loud noise.

SPARKLERS burn brightly for 
30 seconds to a minute and give 
off sparks of light.

CAKE is a type of firework which 
produces different sound and 
visual effects.

FOUNTAINS are a type of 
firework which shoots sparks 
several meters into the air.

WATERFALLS are suspended 
and held by a rope and when lit, 
produce a big wall of light that 
resembles a waterfall.

ROMAN CANDLES are a 
smaller version of the cake; the 
roman candle shoots  balls of 
light in succession. 

AERIAL SHELLS are shot in the 
air and bursts mid-flight. Patterns 
of colors are then created.

Safety notice: Fireworks should  
not be lit indoors, especially 
sparklers. A responsible adult 
should be present when handling 
and lighting fireworks.



RESIDENT SPOTLIGHT: NANCY G.

MEMORY LANE SPOTLIGHT: STACIA S.

Nancy G. is a lovely lady whose mere presence in the room brings joy 

to those around her. Nancy was born in Indiana to Ethel & John in 1993. 

She has 2 sisters Shirley & Rosalie. Nancy worked as a home repair worker, 

and upholsterer, she also did some electrical work as well. Nancy went 

on to have 3 boys Michael, Phillip, & Robert. Now a days Nancy enjoys 

coloring she takes such pride in each picture. She also likes to bird watch, 

she says it passes time. The memory Lane staff all adore Nancy & are 

honored to be part of her life.

Stacia S. was born in Elkhart, IN raised in South Bend Mishawaka area. 

She attended Penn high School & received her diploma through Niles 

High School. Stacia has lived in many states in the country some including; 

Arizona, Texas, Florida, Oklahoma. She took care of her grandfather 

before he passed, and also took care of her mom after an accident in 

2004. Stacia says “my job chose me, I didn’t choose it.” She also says, 

“I love the feeling at the end of the day knowing I helped someone. 

“Although I have done sales & photography I always come back to 

caregiving.” Her hobbies are anything that has to do with nature & 

photography. We are proud to have Stacia on our Team!  

Staff Spotlight: M I N D Y  M .
Mindy M.  Can be found at the front desk greeting visitors and steering 
them the right way.  She is friendly smiles and makes them welcome 
and glad they came.  She knows when everything is going good and 
if we ever have a mediocre day she will try to get it fixed.  She came to 
us from Detroit and has traveled to many of our states.  She has two 
boys, and two girls.  She likes to read, fish, bowling, and all other sports.  
We are so glad to have you, Mindy.

S t a f f  A n n i v e r s a r y s

Kimberly D.     JULY 14

Lindsey Y.     JULY 22

Tina C.     JULY 22

Amanda R.     JULY 28

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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