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8th Annual Chesterwood Village
Grill-Out & Cruise-In a ‘Classic’

Celebrating our employees  
during National Nursing  
Home Week!

Cinco-de-Mayo!

Community Enjoys 
Hillandale’s Vintage 
Grill-Out & Cruise-In
It was ‘fun in the sun’ at Chesterwood’s 8th  
Annual Grill-Out & Cruise-In. The weather 
could not have been better to enjoy musical 
entertainment, vintage autos and the delicious  
cook-out provided by Chef Eddie Rickett and 
his staff!

Guests enjoyed both classic cars and ‘soon to 
be’ classics of many makes. We hope you were 
able to make it. If not, enjoy this collection of 
photos from the show!

   Please join us at 2 pm on Friday,  
June 22,  at Chesterwood Village for 
the Annual Pet Parade! There will be a 
costume Contest with prizes and more!   
This is a great family-friendly event, free 
of charge, that young and old alike  
will enjoy!

   We are so excited for the little ones to 
join us during the week of July 23-July 
27,  at Chesterwood Village for the 
Fantastic Fun Camp! There will be crafts, 
costumes a carnival and more! From  
Superheroes to princesses, kids of all 
ages will love all of the fun!

We had so much fun with the Swing 
Band that performed for us out at the 
front entrance of Chesterwood Village 
on May 23, what a beautiful evening!

Annual Chesterwood  
Village Pet Parade!

Fantastic Fun Camp

   Don’t forget, both Chesterwood 
Village and Doverwood Village have 
volunteer opportunities in our ‘Cubs for 
Kids’ programs. If you are interested in 
helping sew, stuff or embroider teddy 
bears, just let your activities director 
know you want to participate! We love 
to have you involved every day! So if 
there is something you’re curious about 
that you can help with; please ask! We’d 
love to have your help!

Volunteer Opportunities

Upcoming Events

In Case You Missed It!

Our Marketing team was all 
smiles as they registered  
people at the entrance!

Sam Sunberg gave rides in his 
amusement  park
‘Coney Car. ‘

Donations were 
collecteed from  

visitors for the 
Alzheimers  

Association

June, July & August 2018

We had more cars register this 
year than any other year!

There was a style of car for 
every car enthusiast!

Annual

Pet Parade

Swing Band

Do you Have an Idea?

Is there 
something that 
you would love  
to see in the  
next issue of  

the Butterflyer?

We’d love to hear about it! 
Drop off your ideas to the front 
reception, and they’ll pass 
along your great suggestions!

we celebrate

Amber Salter on the left(MDS) and Jenna  
Roberts on the right (LPN) during the  
dip contest

You
May 14-18 was National Nursing Home week!  
There were many activities at each facility and  
lots of food to get into the spirit of the  
celebration to say Thanks! We are proud of  
our teams that make an impact in so many 
lives every single day!

Birchwood Care Center also had a Cinco-de-Mayo 
party with music, good food and fun! We are ready 
to bring on the summer, and enjoy the beautiful, 
sunny days!

Debbie Begley medical 
records,Tina Welch, STNA 
Jennifer Simpson
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Easy Overnight Blueberry French Toast

“The staff at Doverwood gave me my life back!”
The following story is Angelique’s experience 
with her care at Doverwood Village!

Doverwood Rehab Staff Called “Miracle Workers” By 
47-Year-Old Patient Following two instances of sepsis 
that robbed her of the ability to walk, Angelique Key 
credits the “miracle workers” at Doverwood Village for 
restoring her to full mobility in record time.

“They worked a true wonder, a miracle that I don’t  
think any other group around could have pulled off,” 
believes Angelique. “The staff at Doverwood gave me 
my life back.”

Angelique’s story began in mid-2017 when the incision 
following a hospital surgical procedure became 
infected and sepsis set in. Soon after, she lost the use of 
both legs. Without immediate help, the recently-turned 
47-year-old would be unable to traverse the 13 steps 
leading to her Hamilton apartment.

She was transferred to Doverwood Village’s 
rehabilitation facility in Fairfield Township where she 
resided for three months. While Angelique improved 
each day, she experienced more than physical 
improvement. Shefound a second family consisting  
of the staff and her fellow residents who were there  
for their own recoveries. “You live next to each other, 
relax with each other and get attached to each other,” 
she says.

Since Angelique was on the younger side, she took 
charge of some activities. She led rounds of card games 
and encouraged others to give a board game a whirl. 
They made Derby hats. They confided in oneanother.

It took just three months of physical and occupational 
therapy for Angelique to walk fully again. Her discharge 
day became bitter-sweet; it was difficult to say farewell 
to the dear friends she had made.

But then the unexpected occurred. Her ammonia levels 
skyrocketed. Sepsis took over her life once again. This 
time, not only did she loose the use of her legs. She 
became disoriented and the hospital ICU staff weren’t 

sure she’d survive. 
Angelique couldn’t 
even remember how 
to chew food. Her 
mother spent three 
nights beside her in 
the ICU during those 
grim days.

When she displayed some improvement physicians 
allowed Angelique to transfer back to Doverwood 
using a Hoyer lift. “I was so distraught,” she recalls. “I 
spent three months getting my mobility back thanks to 
the Doverwood staff and now I had to start all over.”

The Doverwood staff greeted Angelique warmly and 
assured her that they would restore her to the well 
person who had walked out their doors just a few 
months earlier.

Angelique credits the staffs’ positive attitude and 
professional skills for her second miraculous recovery. 
Their daily running joke with her: “You’re doing so well 
that tomorrow you’ll be doing the Cupid Shuffle.”It took 
just two months of rigorous therapy to walk unassisted 
again, especially up those stairs to her apartment.

“When I sit here and think of everything I’ve been 
through, I can’t imagine I could have done this with 
any other group of professionals. They were the special 
ingredient that returned me to a standard of life I wasn’t 
sure I’d get back. Tony, Amber, Amel and so many 
others work wonders. Then there’s Debbie, the night 
shift nurse. She is a constant encourager—a cry-on-my-
shoulder, get-it-all-out-of-there kind of person. Then 
with a warm hug and genuine smile she tells you it will 
all work out. And you believe her. I couldn’t have made 
it without her true compassion and support of me.

“I can’t wait to go back and thank them all again.”

Recipe by:  Nature’s Own 
9 hours 45 min. – 8 servings – 286  cals    

INGREDIENTS
•  8 slices Nature’s Own® Perfectly Crafted White Bread 
•  Nonstick cooking spray 
•  1/2 (8 ounce) package cream cheese, softened 
•  3 tablespoons maple syrup 
•  1/2 teaspoon ground cinnamon 
•  2 cups fresh blueberries 
•  1 1/2 cups half-and-half 
•  3 eggs, lightly beaten 
•  1 teaspoon vanilla extract 
• 1/2 cup Fresh blueberries (optional)
•  Confectioners’ sugar (optional) 

Get a head start on breakfast and prep this French 
toast ahead of time to let the fragrant blueberry 
and maple syrup flavors mingle overnight.

1) Arrange bread slices on a cooling rack and allow to dry at room temperature for 30 to 60 minutes. 

2) Meanwhile, coat a 3-quart rectangular baking dish with nonstick cooking spray. In a small bowl, beat cream cheese, 
maple syrup, and cinnamon with a mixer until smooth. Fold in 2 cups blueberries. 

3) Arrange 4 slices of bread in prepared dish; spread cream cheese mixture over bread. Top with remaining bread. 

4) In a medium bowl, whisk together half-and-half, eggs, and vanilla. Pour over bread. Cover and refrigerate,  
8 hours to overnight. 

5) Remove dish from refrigerator. Preheat oven to 350 degrees F. 

6) Bake French toast, covered, for 20 minutes. Uncover and bake 20 minutes more, or until top is golden brown. 

7) Let stand at room temperature for 15 minutes. If desired, top with additional berries and confectioners’ sugar. 

Fresh herbs can take a 
dish from good to great! 
To grow well indoors, herbs 
need as much natural light as 
possible. Place them in a  
sunny spot near a window 
where they’ll get at least 6 hours 
of sun daily. Windows that face 
south or southwest are your 
best shot at sun, though east-  
or west-facing windows also will 
do. North-facing windows are 
not bright enough.
Start your indoor herb garden 
today to add wonderful fresh 
taste to your meals, or just a nice 
touch of greenery with a fresh 
scent for your home!

Growing  
Indoor Herbs!

A Classic in  
the Making!
As suggested by O Magazine
The Story of Edgar Sawtelle
 Whether you read for 
the beauty of language 
or for the intricacies of plot, you 
will easily fall in love with David 
Wroblewski’s generous, almost 
transcendentally lovely debut novel, 
The Story of Edgar Sawtelle (Ecco/
HarperCollins). This is a tale set in 
rural Wisconsin in the first half of the 
20th century, on a farm where the 
Sawtelles raise a fictional breed of 
dog. The dogs function like spirits in 
Shakespeare, or the chorus in Greek 
tragedy: They color the text with 
larger meaning yet remain tangibly 
real, deeply believable as dogs. Edgar 
is the mute boy who raises them, a 
mesmerizing fictional hero, primitive 
and wise. There are passages of 
language here (“A pair of does sprang 
over the fence on the north side of 
the field—two leaps    

Reading Reactions!

     each, nonchalant, long-sustained,  falling earthward only as an afterthought...”) that make you 
pause and read again with luxuriant pleasure. Wroblewski’s plot is dynamic—page by page compelling—and 
classical, evoking Hamlet, Antigone, Electra, and Orestes, as Edgar tries to avenge his father’s death and his 
paternal uncle’s new place in the affections of his mother. The scope of this book, its psychological insight and 
lyrical mastery, make it one of the best novels of the year, and a perfect, comforting joy of a book for summer. 

* Continued to the right
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