
Happy Birthday!
R E S I D E N TS
September 17  Paul S.
September 18  Mary Jane W.
September 20  Jack D.
September 25  Barbara H.
September 30  Joan A.

STA F F
Sept. 10 Janis Bauer 
 QMA/Front Desk

Sept. 13 Courtney Kryder 
	 Business	Office	Manager

Sept. 17 Carolyn James 
 Cook

Sept. 24 Sue Ann Geer 
 LPN

LETTER FROM THE ADMINISTRATOR
“By all 
these 
lovely 
tokens 
Septem-
ber days 

are here, with summer’s best 
of weather and autumn’s best 
of cheer.” —H.H. Jackson

Happy 20th Anniversary to our 
wonderful community! Thank 
you to all of our wonderful 
family members who come 
spend time with your loved 
ones. Our staff works very 
hard to provide a homelike 
environment to our residents 
while	providing	the	care	they 

need, and it helps to have 
family members and friends 
(old and new) around anytime. 
I would like to extend a heart-
felt thank you to all of our 
hard	working	employees	who	
care for our residents here. 
From	the	nursing	team,	to	the	
management	team,	house-
keeping,	front	desk,	activities,	
laundry, dietary and mainte-
nance,	we	are	all	a	great	team	
and	I	am	grateful	to	have	such	
a	magnificent	bunch	of	people	
working	together.	I	hope	you	
all	have	a	wonderful	begin-
ning	to	autumn!	

Joy to you, Stephanie
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Amber,	Shonda,	and	Sam	serving	up	cocktails	for	our	Luau



National Assisted Living Week is September 10th–16th
Themed "Family is Forever".	Eastlake	Terrace	will	be	acknowledging	the	deep	connections	between	Staff	and	
Residents.	Each	day	during	the	week	week	will	have	a	little	extra	something	special	for	our	Family	here	at	East-
lake	Terrace.	Grandparents	Night,	Story	Telling	by	the	Fire	Light,	Family	Community	Night,	and	Music	Entertain-
ment. Please see your Activity Calendar for Dates and times.

Special Upcoming  
Activity Highlights
SEPTEMBER 05 
• Happy Hour with  

he Piano Man

SEPTEMBER 06 
• Ladies	Night

SEPTEMBER 07 
• 20th Anniversary  

Celebration

SEPTEMBER 08 
• Menu Chat with Ashley

SEPTEMBER 10 
• Music by Rex Turbush

SEPTEMBER 11 
• Kick Off to National  

Assisted	Living	Week!

SEPTEMBER 11 
• Grandparents	Night

SEPTEMBER 12 
• Story	Telling	by	the	 

Fire	Pit	with	Peg	Cook

SEPTEMBER 13 
• Family	Night

SEPTEMBER 14 
• Music by Kathy Leek

SEPTEMBER 15 
• Music	by	The	Swing	Sisters

SEPTEMBER 16 
• Music by Noteworthy

SEPTEMBER 21 
• Music by Harpist  

Anna	Hagen

SEPTEMBER 29 
• Senior Greeter Luncheon

Living Life Full of 
Joy, Independence, 
and Wellness

Now Accepting Candy Donations
Now	taking	Halloween	Candy	donations	for	our	Annual	Halloween	Party	
and Costume Parade! Please hand in Halloween Candy to Shonda in 
Activities. All Candy must be individually wrapped. 

Joan,	Nellie,	Hazel,	Ruth,	and	Norma's	Grandson	enjoying	the	music!

Making	smores	in	 
our	new	fire	pit.

Our	wonderful	pig	roaster! Rita	enjoying	the	Luau!

Jan and Jack at the Luau!



Beer-Simmered 
Grilled Sausages
Ingredients:
• A needle or pin and a cork
• 3 pounds uncooked sausages
• 1 onion, thinly sliced
• 3 cups beer, as needed
• 1 tablespoon vegetable oil
• Mustard, for serving

Directions:
1. Prick each sausage a half-

dozen times with a needle or 
pin stuck in a cork. Arrange 
the onion slices on the bottom 
of a sauté pan. Place the 
sausages on top and add beer 
and water to cover (the ratio 
should be about 3 parts beer, 1 
part water). Place the pan over 
medium heat and gradually 
bring the liquid to a simmer. 
Poach the sausages until 
half-cooked, 4 to 5 minutes. 
Transfer the sausages to a rack 
on a baking sheet to drain or 
drain in a colander. Separate 
the sausages into links.

2. Set up the grill for direct 
grilling and preheat to 
medium-high.

3. When ready to cook, brush 
and oil the grill grate. Lightly 
brush the sausages on all 
sides with oil and place on 
the hot grate. Grill until the 
casings are crisp and nicely 
browned and the sausages 
are cooked through, 4 to 
6 minutes per side. Use a 
slender metal skewer to test 
for doneness. It should come 
out hot to the touch.

4. Transfer the sausages to 
plates or a platter and let  
rest for 3 minutes. Serve 
with plenty of mustard.



Beer Through 
the Years

Around 10,000 years ago, 
somebody let a primordial 
barley and hop concoction 
stand long enough for it to 
ferment. The result not only 
made anonymous history, it 
was the genesis of beer’s  
own special influence 
throughout the ages.

IT WAS THE ACCEPTED PRACTICE 
in Babylonia, as early as 4000 years 
ago,	that	for	a	month	after	a	wedding,	
the bride’s father would supply his 
son-in-law with all the mead he could 
drink. Mead is a honey beer, and 
because their calendar was lunar-
based, this period was called the 
“honey month” or what we know 
today as the “honeymoon.” 

AFTER CONSUMING a bucket or 
two of vibrant brew they called ‘aul,’ or 
‘ale,’ a certain self-appointed breed of 
Vikings	would	head	fearlessly	into	battle	
without armor, or even without shirts.

BEFORE THERMOMETERS were 
invented, brewers would dip a thumb 
or	finger	into	the	mix	to	find	the	right	
temperature	for	adding	yeast.	Too	
cold,	and	the	yeast	wouldn’t	grow.	
Too hot, and the yeast would die. This 
practice	is	where	we	get	the	phrase,	
“rule of thumb.”

THE FIRST KNOWN CONSUMER 
PROTECTION act arose with the 
German Beer Purity Law of 1516, 
known	as	Rheinheitsgebot.	This	
decreed that, in order to be called 
‘beer,’	a	beverage	could	only	consist	of	
four	ingredients:	malt,	hops,	yeast	and	
water.	This	is	such	a	revered	regulation	
that when the European Union 
facilitated the introduction of other 
beers into the German market, it took 
a court order for many stores to sell 
them. Most of those beers contained 
preservatives, and to a respectable 
German, that meant—and still does—
that	such	beverages	were	not	beer.

IN ENGLISH PUBS, ale is ordered by 
pints	and	quarts.	So,	in	olde	England,	
when	customers	got	unruly,	the	
bartender would yell at them to mind 
their own pints and quarts and settle 
down.	It’s	where	we	get	the	phrase,	
“mind your P’s and Q’s.”

ALSO IN ENGLAND’S OLDEN 
DAYS, pub frequenters often had a 
whistle baked into the rim or handle of 
their ceramic cups. When they needed 
a	refill,	they	used	the	whistle	to	get	
some service. “Wet your whistle” is the 
phrase inspired by this practice.

IN 1740, Admiral Vernon of the 
British	fleet	decided	to	water	down	
the navy’s rum. Needless to say, the 
sailors weren’t too pleased and called 
Admiral	Vernon	“Old	Grog,”	after	the	
stiff	wool	grogram	coats	he	wore.	The	
term	“grog”	soon	began	to	mean	
the watered down drink itself. When 
you	were	drunk	on	this	grog,	you	
were	“groggy,”	a	word	that	has	been	
expanded to include the effects of too 
much beer and is still in use today.

Oktoberfest Begins September 16th
The Oktoberfest festival celebrates Bavarian Beer and lasts for several weeks each 
year starting in September and ending in October. The tradition is nearly 200 years 
old and is probably one of the world’s great seasonal festivals. It is held every fall 
in Munich, Bavaria, and in other locations around the 
world. Festival events include the Oktoberfest Costume 
and Rifleman’s Parade, open-air music, beer tents, and 
distinct German cuisine feasts. Munich’s Oktoberfest 
draws over six million visitors each year, with rates of 
attendance increasing with each passing year.
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OFFICE HOURS 
8:00 a.m.–5:00 p.m.  
Monday–Friday

WEEKEND MANAGER 
Varied Hours

Administrator and Health 
Services Director are both 
on	call	24/7	for	emergencies

EASTLAKE
TERRACE
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