
 

AUGUST 2020 Resident Guides 

Adeline Gilbert 

Martha Hatfield 

Lu & Cliff Ittner 

Phyllis Revello 

Eugenia Tu 

Beryl Woodbridge 

 

It’s hard to believe we’ve come halfway through 2020 and life as we knew it 

has changed so much due to the COVID-19 crisis.  Thank you for ensuring 

that our community continues to remain safe during these unprecedented 

times.  When this first began, we never imagined we would be experiencing 

the impact today. This pandemic is and has been one of our greatest challeng-

es.  I know that isolating and social distancing has been difficult on all of us 

and our families. We have had to demonstrate diligence and resilience while 

navigating through this extraordinary time.  Everyone has had to tap into their 

strengths and create additional or new support systems to help overcome 

these challenges. My hope for you is to keep strong, don’t get discouraged, 

rely on each other, encourage one another, share stories, learn something 

new, read a book, watch movies, learn to “zoom” visit, and continue to do 

everything you do with a grateful heart. Every single day I witness residents, team members and families mak-

ing an impact on those around us.  What you do makes a difference!  

I am overwhelmed by the support from our residents, families, friends, local trades, team members and execu-

tive leadership.  Each day, I am truly inspired by the personal commitment made by all of those around us.  

Remember, “this too shall pass” and have faith we will be stronger and better than ever!  We are all in this to-

gether and together we will get through this. 

My deepest appreciation and gratitude for all of your support!  Stay safe! 

Warmly, 

Shawn Halla 

Executive Director 



STAY COOL AUGUST!  
Lisa & Concierge Team 



 

Essential workers…  A term that is used often these days.  The news de-

scribes them as employees who must go to work regardless of what is hap-

pening in the world with the Pandemic.  Doctors, nurses and first respond-

ers are all “essential”.  We are thankful everyday that we remain safe that 

they showed up to do their jobs.  Did you know that our associates are 

considered “essential” too!  That is right, they show up every day to do the 

jobs that they love and that you rely on.  Many of our associates have given 

up family gatherings and vacations during this time to ensure that they are 

doing their part to keep us all safe.  I have heard you all say that what we 

do is truly amazing and you are in awe that even through the difficulties of 

the Pandemic we have kept you safe and those words mean more to us 

than you can imagine!  Today I am proud to be a part of honoring the as-

sociates a little more publicly.  My family nominated our community associ-

ates as local HERO’S! Today Jamba Juice delivered beverages free of 

charge to associates in our community as their way of saying “Thank you” 

for a job well done.  To hear your compliments, know our families under-

stand and to be recognized in our community really does motivate this 

group of “essential” workers to push forward.  

Thank you, Jamba Juice, for recognizing our Essential Workers! 

Misty 

 

 



The Hair Salon is open every              

Friday & Saturday.  Other days are by 

appointment only.  To schedule an                

appointment call:  602-405-5762 

Men’s Cut            $18.00 

Ladies Cut             $23.00 

Wash & Set             $34.00 

Blow-Dry Curl        $34.00 

Perm & Cut             $68.00 

Color                        $55.00 

Shampoo                 $5.00 

Manicure                 $25.00 

Limited Fry’s shopping continues. Turn in your short list of grocery 
items on Monday’s only  if you have things you need.  We can’t al-
ways get the items you are requesting, but we give it our best shot.  

Please be detailed on your list, as that helps us order for you. 
 

If you have family in the area, please give them your list to shop and 
bring it to the lobby table for you to pick up. Fry’s limits the number 
of times we can use our credit card daily.   The number of Residents 
turning in lists has grown immensely.   If you have a computer, let’s 

get you signed up for delivery.  Thank you so much! 

I Hope You Get Better             

A retired man who volun-

teers to entertain patients 
in nursing homes and hos-
pitals went to one local 
hospital in Brooklyn and 

took his portable keyboard 
along. He told some jokes 

and sang some funny 

songs at patients’ bed-
sides. When he finished he 
said, in farewell, “I hope 

you get better.” One elder-
ly gentleman replied, “I 
hope you get better, too.” 



EXERCISE CLASSES 

Mobility with Lu 

Tuesday’s & Thursday’s @10:00  

Tai Chi with Eugenia 

Saturday’s @ 9:30 

Yoga with Adeline 

Monday’s & Friday’s @ 9:00 

 

 

 

 

Resident Birthday’s 

18th     Gwen Corey 

19th     Bert Horseng 

20th     Roy States 

26th     Katie Krause 

27th     Mary Lundblom 

28th     Phyllis Sharp 

31st     Eleanor Factor 

Staff 

1st     Shelly Giusti 
 



Fried Chicken Breasts 

Fried chicken is a comforting dish often reminding us of picnics, summer, and simpler times.  

But many recipes require lots of ingredients and hours of marinating.  This easy fried chicken 

recipe, however, calls for just chicken, flour, salt, pepper, baking powder, and oil for frying, 

ingredients you probably have in your pantry 

Boneless or bone-in chicken breasts can be used for this basic but great-tasting fried chicken 

breast recipe, just keep in mind thatboneless chicken breats cook faster than bone-in chicken  

You can also use thinly sliced chicken cutlets, which take a fraction on the time when com-

pared to classic Southern fried chicken on the bone.  No matter which type of chicken yhou 

use, take note that a 2-4 hour refrigerating time is necessary.  You can also make a quick 

cream gravy using a little of the pan drippings along with some flour, milk and cream.  Serve 

the chicken with mased potatoes or smashed garlic potatoes, buttermilk biscuits, and green 

beans or another green vegetable. 

Steps To Make It 

1. Gather the ingredients 

2. If you will be cooking in batches, line  a large baking sheet with foil and top with a wire 

rack 

3. Sprinkle the chicken breasts with salt and freshly ground black pepper 

4. In a food storage bag or wide shallow bowl, comfine the flour,, 1/2 tsp. each salt and pep-

per, and the baking powder and shake or stir to blend..  Add the chicken to the mixture 

and mix until well coated. 

5. Place chicken in rimmed baking dish.  Cover and refrigerate for 2-4 hours. 

6. Pour about 1 1/2 inches of vegetable oil in a deep skillet or Dutch oven and place it over 

medium heat.  Heat the oil to 350. 

7. Add the chicken pieces to the hot oil, when the chicken is hot and browning well, reduce 

the heat to medium low.  Continue cooking for 8 to 12 minutes on each side or until well 

browned. 

Ingredients 

6 split bone-in chicken breasts or boneless chicken breasts 

1/2 teaspoon salt, plus more to taste 

1/2 teaspoon freshly ground black pepper, plus more to taste 

1 cup all-purpose flour 

1 teaspoon baking powder 

Vegetable oil (for frying) 

Total:  35 minutes      

Prep:  15 minutea 

Cooking:  20 

minutes 

Yield:  4 to 6 serv-

ings 



Summer Sun-sational Facts: 

In the United States, over 650 million long-distance summer trips are made. 

In the United States, the top 5 most popular summer vacations are                         
1) beach/ocean (45%), 2) a famous city (42%), 3) national parks (21%), 4) a lake 
(17%), and 5) a resort (14%). 

In the summer heat, the iron in France’s Eiffel Tower expands, making the tower 
grow more than 6 inches. 

The first Olympic Games in the modern era were the 1896 Summer Olympics, of-
ficially known as the Games of the I Olympiad in Athens, Greece. The Games fea-
tured the Panathinaikos Stadium, the first giant stadium of the modern world 
that housed the largest crowd to ever watch a sporting event. 

A ubiquitous summer treat is watermelon. Watermelon is part of the cucumber, 
pumpkin, and squash family and consists of 92% water. On average, Americans 
consume 15 pounds of watermelon annually.

 

Popsicles, a popular summer treat, was accidentally invented by an 11-year-old 
boy in San Francisco in 1905. He left a glass of soda sitting outside and by the 
next morning the soda had frozen. He began selling them at an amusement park 
in New Jersey. In the U.S., cherry is the number 1 flavor. 

According to Rolling Stone, the top 10 best summer songs of all time are                  
1) “Dancing in the Street,” Martha & The Vandellas; 2) “Summertime Blues,” Eddie 
Cochran; 3) “School’s Out,” Alice Cooper; 4) “California Girls,” The Beach Boys; 5) 
“Rockaway Beach,” The Ramones; 6) “Hot Fun in the Summertime,” Sly & the 
Family Stone; 7) “Summer in the City,” Lovin’ Spoonful; 8) “Vacation,” The Go-Gos; 
9) “Summertime,” DJ Jazzy Jeff & The Fresh Prince; and 10) “Cruel Summer,” Ba-
nanarama. 

https://www.factretriever.com/ocean-facts
https://www.factretriever.com/france-facts
https://www.factretriever.com/greece-facts
https://www.factretriever.com/soda-facts
https://www.factretriever.com/dancing-facts


 

 

Now offering new movie and event options with Disney+ 

Showtimes Monday through Friday at 9:30 am in the media 
room 
 

 

We recently added Disney+ to our media center. We started with a viewing of  
HAMILTON which has wonderful reviews since Disney+ added it to their mov-
ie library for the month of July. We quickly added showtimes to get it on 
your calendar so you would not miss out! 
Watch for additional dates on the calendar beginning in August and be sure 
to share any suggestions of movies you like us to add. The library of options 
has expanded for your enjoyment. It is not just for kids anymore Disney has 
established many updated options for all ages and genders. We hope you en-
joy this new addition. 

 
Enjoy some of their featured movies such as: 
Secretariat, Pirates of the Caribbean series, Mary Poppins, The Sound of Mu-
sic, Iron Will, The Jungle Book, The Rookie, Benji, Newsies the Broadway Mu-
sical, Remember the Titans, A Wrinkle in Time, Frozen 1 & 2, Star Wars series, 
Avengers, Iron Man, Lady and the Tramp, Cars, Diving with dolphins, Ele-
phant, America’s Funniest Home Video’s. Their library of options updates 
monthly for your enjoyment! 

Happy 

90th 

Birthday 

Fred! 



 

 

Please... Wear Your Mask 

 
 
 
 
 
 
 
 
 
 

Wear a Face Covering to Protect Others 
 

• To reduce the spread of VID-19, CDC recommends that people 

Wear a face covering that covers your nose and mouth to help protect 

others in case you’re infected with COVID-19 but don’t have symptoms 

 

• Wear a face covering in public settings when around people who don’t live in 

your household, especially when it may be difficult for you to stay six feet 

apart 

 

• Wear a face covering correctly for maximum protection 

 

• Don’t put the face covering around your neck or up on your forehead 

 

• Don’t touch the face covering, and, if you do, wash your hands or use hand 

sanitizer to disinfect 



Beading 

 

 

Kathy Miller is from Detroit, Michigan.  She along with her 

husband Charlie have 4 children and 4 grandchildren.  

Kathy worked for Freuhoff Trailer Co, was a legal secre-

tary, a homemaker and volunteered teaching computer 

programs at Via Linda Senior Center and also at her 

church.  Kathy enjoyed traveling on concert tours with 

Orphans Male Chorus to cities in Europe, Australia, New 

Zealand and China.  Kathy enjoys reading, swimming, 

musicals, exercise classes, card making, music and out-

ings.  Welcome to The Ranch Estates family. 

Charlie Miller is originally from Chicago, Illinois.  He 

has been married to Kathleen since 1956.  They have 

4 children and 4 grandchildren.  Charlie  is a Veteran 

of both  United States Navy and Army Branches.  

Charlie retired from  Garrett Corp as an Aeronautical 

Engineer.  Charlie has traveled to all continents ex-

cept Africa and Antarctica.  He also was a volunteer 

for Phoenix Rescue Mission and at his church,  He 

enjoys wood-working, table games, sports, singing, 

tv, swimming, walking, movies, travel and radio.  A 

big warm welcome to The Ranch Estates! 





 

Shawn Halla 

Suzette Sherman 

Misty Farnstrom 

Dave Slechta 

Scott Rondeau 

Lori Pettis 

Ronda Rosenau 

Lisa Schutta 

Executive Director 

Wellness Director 

Sales Director 

Dining Service Director 

Maintenance Director 

Business Office Manager 

Life Enrichment Director 

Concierge Supervisor 

 

 


