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Greetings! I am writing to introduce myself and let you know how excited I am that you are 
considering a move to Merrill Gardens at Woodstock. 

I thought you might like to learn a little more about our dining program and what you can expect 
if you move to our community. As the Executive Chef at the community, I am ready to delight 
you with our Enjoy More Anytime Dining Program! We believe that you should be able to dine 
in your new home at Merrill Gardens just like you always have, so our restaurant style dining 
room will be open from 7 am to 7 pm each day. There are no set meal times and no limits! That 
means you will be able to dine on your own schedule as often as you like anytime throughout 
the day. All your meals (and snacks too!) will be served to you by our friendly dining team fresh 
from the kitchen. We hope you will invite your friends and family to join us too!

In case you were wondering, I am a graduate of the University of Miami. I fell in love with the 
culinary arts while in college and attended the Johnson & Wales Culinary School in 1992 and 
I have loved being a chef ever since. For the past seven years I have been leading the dining 
team at the Merrill Gardens community in Mountlake Terrace, outside Seattle. I am so excited 
to be returning to the Southeastern United States and I can’t wait for the chance to show off my 
southern style specialties! I am also eager to get to know each of you and find out what kinds 
of food you would like to see on our menus. I will also be hosting monthly chef talks for our 
residents as we share ideas about our dining program.

I look forward to the chance to greet you at Merrill Gardens at Woodstock soon – in the 
meantime please feel free to drop me a note and let me know if you have any questions about 
our community dining program. 

Best regards, 

Mary Beth Macy 
Executive Chef 
Merrill Gardens at Woodstock
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Greetings from
Mary Beth Macy
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Fruit Ingredients

3 pounds of fresh or frozen peaches 
2 cups of sugar 
½ cup of AP flour 
3 tbsp. lemon juice 
1 tsp. of nutmeg 
Pinch of salt

Topping Ingredients

3 cups of AP flour 
4 tbsp. of sugar 
1 ½ tsp. of baking powder 
3 tbsp. butter 
3 tbsp. Crisco shortening 
¾ cup milk (whole) 
2 eggs
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Chef MB’s  
Peach Cobbler 
One of my very favorite desserts!

In a large bowl add all fruit ingredients. Stir. Set aside. In a separate 
bowl, combine the flour, sugar, baking powder and salt. Stir. Add  
the butter and Crisco, then cut together with a large fork or  
pastry cutter. 

Beat the milk and eggs together. Pour into the flour mixture and stir 
with a fork until combined.

Pour your fruit ingredients into a greased baking dish.

Pinch off dough mixture and drop on top of your fruit ingredients.  
Sprinkle sugar on top. Bake at 350 degrees for 35 minutes until 
bubbly. When serving, and while warm, add some vanilla ice cream 
or homemade whipped cream on top.  

Yummmmmm!


