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Happy Birthday!
Willie W.  February 01

Mary Ann J February 19

Martha C. February 23

Helen P. February 24

Carol S. February 24

A  NOTE FROM LISA
Dear Residents,  
Families and Friends:

When most people think of 
February they think of 
Valentine’s Day. Me? I think of 
random acts of kindness. There 
is great joy in seeing someone’s 
face when you pay for their 
meal as you sit in the drive thru 
for no other reason than to be 
kind. Or you send a card or 
ecard to someone for no other 
reason than to say hope you 
are well. Being kind, thoughtful, 
using your manners, giving out 
compliments, volunteering 
and or forgiving someone is 
all it takes to offer a random 

act of kindness. I challenge 
each of you on February 17th 
to perform at least one 
random act of kindness. The 
difference to you and them will 
lighten your load and lift your 
spirits. It’s really as simple as 
being kind to one another but 
pick a random person and see 
the difference it makes.

I get to witness random acts 
of kindness each day and it 
warms my heart but even more 
so when I have performed one. 
Try it! You will definitely like it!

Be Kind,

Lisa Harrison 
Administrator

Celebrating the New Year  p



Betty E.
Betty was born in Peoria, 
IL and moved to Rockford, 
IL before moving to Elkhart 
30 years ago.  She married 
her High School sweet-
heart Dean Earp (yes he 
was related to Wyatt Earp). 
She has 8 children, 3 girls, 
5 boys, 2 sisters, 31 grand-
children, 45 great grand-
children and 1 cat named 
Honey.  Betty’s BFF and 
constant companion is 
Bridget (her daughter).  
Betty moved to Brentwood in 2010 
and lived in a villa for 4 years be-
fore moving into her current apart-

ment.  We are very lucky to  
have Betty here at Brentwood  
she is a true joy!

RESIDENT SPOTLIGHTHow to  
Draw a Rose
Materials needed: soft pastels, 
Conté crayon or charcoal, 
drawing paper, kneaded eraser, 
a dry towel and damp washcloth 
for cleaning hands, and a cotton 
swab for blending.

START ING POINT:  
THE  SWIRL
Sketch a swirl. Draw this lightly 
first using your chosen drawing 
material. Try to make it curvy and 
elliptical in shape. Place this swirl 
approximately where you want 
the center of your rose to be.

NEXT:  THE  PETALS
Add some petals around its 
center. Try to keep the lines short 
where they would be going down 
to meet the succeeding row of 
petals. Petals generally involve C 
shaped lines. 

Try drawing the petal lines lightly 
first. You are going to shade by 
smudging the lines. Be careful 
when smudging, so that you 
won’t tear or create a hole on your 
paper. After smudging, strengthen 
back the lines. Try to make them 
strong and dark.

LAST:  CLEAN UP
Clean up your drawing by carefully 
blowing off any loose dust on it. 
Be careful that you do not to touch 
the dark areas. If you do, it would 
get smudged again. If ever an 
accident like this happens, squish 
your kneaded eraser a couple of 
times and use it to carefully 
remove the unwanted smudges.



Easy Valentine  
Strudels
• 1/2 cup butter, softened

• 2 cups all-purpose flour

• 1/2 teaspoon salt

• 1 cup sour cream

• 3 tablespoons butter, melted

• Cherry Filling

• Pink Glaze

Cut butter into flour and salt with 
pastry blender. Stir in sour cream 
until a soft dough forms. Wrap 
and refrigerate at least 2 hours.

Preheat oven to 350° F.

Divide dough into three equal 
parts. Roll one part dough into a 
15 x 10-inch rectangle on lightly 
floured cloth-covered board. 
Refrigerate remaining dough. 

Brush butter lengthwise over 
about 2/3 of rectangle. Gently 
spread 1/3 cherry filling over 
butter. Roll up tightly, beginning 
with fruit side. Place on a greased 
baking sheet, bringing the ends 
together to make a heart shape. 
Bake until light golden brown, 
about 40 minutes. Cool 15 
minutes, drizzle Pink Glaze on.

Cherry Filling:
Mix 1 (12 ounce) jar cherry 
preserves, 1/4 cup orange 
marmalade, 2 cups thinly sliced 
almonds and 1 cup golden raisins.

Pink Glaze:
Mix 1 cup confectioners’ sugar, 
1 1/2 to 2 tablespoons milk, 1 
tablespoon margarine (softened), 
1/2 teaspoon almond extract 
and 1 drop red food coloring.



February the shortest month of the year and yet it feels so long. Hang in there Spring will arrive!  Let’s 
hope the groundhog does not see his shadow!

There’s still plenty of fun stuff happening here at Brentwood and once the weather breaks we will be out 
in the bus even more.

Take a look at this month’s photos and you will 
see the fun we had at the New Year’s Eve Party!

Remember that we still have outings on the calendar 
and if there are things that you want to do please 
come see me.  Some activities for February include, 
Trips to Martins and other shopping opportunities, 
Monthly dinner outing, entertainment, bingo, 
happy hour and much more.

A NOTE FROM ACTIVITIES
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