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                          Fun days for June 2020 

                       6-2   Rocky Road Ice Cream Day 

                       6-3   Egg Day 

                       6-5   Gingerbread Day 

                       6-6   D-Day Remembrance  

                                                                                                                   Applesauce Cake Day 

                      6-7    Chocolate Ice Cream Day 

                      6-8    Jelly-Filled Doughnut Day 

                      6-9    Strawberry-Rhubarb Pie Day 

                      6-10  Iced Tea Day 

                      6-11  German Chocolate Cake Day 

                                                                                6-12  Peanut Butter Cookie Day 

                      6-14  Flag Day 

                                 Strawberry Shortcake Day 

                      6-20 First Day of Summer 

                      6-21  Father’s Day 

                                Peaches and Cream Day 

                      6-22  Onion Ring Day 

                      6-26  Chocolate Pudding Day 

                      6-28  Tapioca Day 

                      6-30 Ice Cream Soda Day 

Dear Families and Friends, 

I know the last two months have been extremely hard on you 

and your loved one.  We appreciate your willingness to abide 

by the rules even though you know your loved one is 

struggling.  We are doing our best to offer activities and 

personal time with each one of our residents to help keep 

loneliness and depression at bay.  A quick reminder that we 

can do video chatting with you and your loved one.  If you 

would like to do this, please contact Kelly Cozad, social 

services, to set up a time. 

There are many benefits to living in a small town and having 

your loved one at Westview, one of them is that you know 

many of the staff personally.  It helps us to provide quality 

care because we know your loved one personally, this is 

great!  I would like to take a moment to remind everyone to 

please remember to only contact staff during business hours.  

I know how tempting it is to reach out via personal cell 

phones when we think of things, have concerns, or just want 

to share information.  However, when you reach out to staff 

when they are not at work you are interrupting their 

personal time and risk them not remembering your message 

when they are at work.  I just ask that you please respect 

everyone’s time. 

I hope the next time I write my article for our monthly 

newsletter; we can have visitors and our doors are wide 

open.  I know this is difficult for everyone and I thank you for 

helping keep all of us safe. 

Have a great day! 

Rose  
Administrator 
 
If your actions Inspire others to Dream more, Learn 
more and Become more, You are a Leader.  ~ John 
Quincy Adams 
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May Birthdays and Activities                                                                          Cinco de Mayo              

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ice cream!! 

 

 

      Bingo! 
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German Chocolate Cake 

Cake 

4 oz sweet baking chocolate 

½ c. water     

2 1/4 c. all-purpose flour or 2 1/2 c. cake flour                       Coconut-Pecan Filling and Topping                                  

1 teaspoon baking soda                                                                 3 egg yolks                                                                                                                                                                                                                                                              

1 teaspoon salt                                                                               1 c. granulated sugar or packed brown sugar                                                                                                                                                                                                                                                                               

2 c. granulated sugar                                                                     ½ c. butter (1 stick)        

1 c. butter (2 sticks), room temperature                                    1 c. evaporated milk (from 12-oz can) 

4 large eggs, separated                                                                 1 teaspoon vanilla 

1 teaspoon vanilla                                                                          1 1/3 c. flaked coconut 

1 c. buttermilk                                                                                1 c. chopped pecans            

                                                                                                                                                   

1. Heat oven to 350°F. Spray the bottoms and sides of three 8-inch or two 9-inch round cake pans with the 

cooking spray. Cut three 8-inch or two 9-in. rounds of cooking parchment paper. Line bottoms of pans. 

2. Coarsely chop the chocolate. In a 1-qt. saucepan, heat the chocolate and water over low heat, stirring 

frequently, until chocolate is completely melted; remove from heat and cool. 

3. Meanwhile, in a medium bowl, stir the flour, baking soda and salt until mixed; set aside. In another medium 

bowl, beat 2 c. sugar and 1 c. butter with an electric mixer on medium speed until light and fluffy; set aside. 

4. On medium speed, beat 1 egg yolk at a time into the sugar mixture until mixed. On low speed, beat in the 

melted chocolate and 1 tsp vanilla. On low speed, beat in 1/2 of the flour mixture just until smooth, then beat in 

1/2 of the buttermilk just until smooth. Repeat beating in flour mixture alternately with the buttermilk just until 

smooth. 

5.Wash and dry mixer beaters. In a small bowl, beat the eggs whites on high speed until beaten eggs whites 

form stiff peaks when beaters are lifted. Add egg whites to the batter; to fold in, use a rubber spatula to cut 

down vertically through the batter, then slide the spatula across the bottom of the bowl and up the side, turning 

batter over. Rotate the bowl 1/4 turn and repeat this down-across-up motion. Continue folding until batter and 

egg whites are blended. 

6. Pour batter into pans; use a rubber spatula to smooth top of batter. Refrigerate batter in third pan if not all 

pans will fit in oven at one time; bake third pan separately. 

7. Bake 8-in. pans 35 to 40 minutes, 9-in. pans 30 to 35 minutes, or until a toothpick inserted in the center 

comes out clean. 

8. Cool cakes in pans 10 minutes. To remove cake from pan, invert onto cooling rack, then invert right side up 

on second cooling rack. Cool completely, about 1 hour. 

9. In a 2-quart saucepan, stir the 3 egg yolks, 1 cup sugar, 1/2 cup butter, the evaporated milk and 1 teaspoon 

vanilla until well mixed. Cook over medium heat about 12 minutes, stirring frequently, until thick and bubbly. 

Stir in the coconut and pecans. Cool about 30 minutes, beating occasionally with a spoon, until mixture is 

spreadable. 

10. Place 1 cake layer, rounded side down, on a cake plate; using a metal spatula, spread 1/3 of the filling over 

the layer. Add second layer, rounded side down; spread with 1/3 of the filling. Add third layer, rounded side up; 

spread with remaining filling, leaving side of cake unfrosted. Store cake covered in the refrigerator. 
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      Staff           Residents          

Cassi Long   6-6         Mildred Luce   6-10       

Stephanie Wasson   6-7        Hal McKain   6-13 

Barb Callies   6-19         Lenoir Taff   6-19     

Taylor Short   6-22 

Emma South   6-24 

Rachel Klingston   6-26                                                                       

 

                              Guess Who??? 

This resident was born north of Osceola and grew up on a 

farm by Murray with 1 brother and 2 sisters. She 

graduated from school in Osceola. She married and had 2 

girls and 1 boy. Through the years she worked for Dr. Story 

in Osceola, a glove factory in Des Moines, Northwest 

Fabric, and at a café in Osceola, in addition to raising their 

family on the farm.  Some of her hobbies were sewing and 

knitting. She and her family enjoyed playing cards and 

camping, and even took a trip to Florida to visit her 

brother. She enjoys spending time with her family and 

now has 4 grandkids.   

        

Last Month’s Guess Who was Gene Stewart   

And the winner was Alex Graham! 

 

 

Thoughts and Prayers go out to the friends and 

family of Charlie Porter 

Good Luck to Larry Fales 
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Resident Spotlight 

This month our spotlight is on Berniece Ross!! She grew up 

on a farm near Wick, Iowa with 5 brothers. The whole 

family helped work on the farm when they were not at 

country school. She married and had 3 children of her own, 

and they lived on a farm near Cainsville, Missouri. She 

enjoyed gardening and making clothes for the whole 

family. Once the children were grown and moved out, she 

went to work at O’Bryan Brothers until retirement. She has 

always enjoyed beautiful clothing.  

 

 

 

Here’s a few interesting facts about Father’s Day: 

1) Father’s Day was invented by American Mrs. Sonora Smart Dodd who wanted to honor 

her father, a veteran who had, as a single parent, raised his six children. The first 

Father’s Day was celebrated on June 19, 1910. 

2)  The first American president to support the concept of Father’s day was President 

Calvin Coolidge, who did so in 1924… but it wasn’t until in the year 1966 that President 

Lyndon Johnson signed a presidential proclamation that resulted in the declaration of 

the third Sunday of June as Father’s Day. 

3) The world record for having the most number of children officially recorded is 69 by the 

first wife of Feodor Vassilyev (1707-1782), a peasant from Moscow. His first wife gave 

birth to 16 pairs of twins, seven sets of triplets and four sets of quadruplets. 

Dinnertimes must have been hectic! 

4) Going for a floral gift? Traditionally fathers should be given the gift of white or red roses. 

The rose is the official flower for Father’s Day. Wearing a red rose signifies a living 

father, while a white one represents deceased father. 

 

A father is someone who carries snapshots 

where his money used to be. 

 

 

https://www.groundreport.com/happy-fathers-day-2014-poems-sms-wishes-massages-quotes/
https://creativecommons.org/licenses/by-nc/3.0/
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Names to Know                                                                                                

Medical Director              

   Larry Richard, MD 

Administrator 

   Rose Saxton 

Director of Nursing  

   Malinda Graham 

MDS/Care Plan Coordinator                                                         Hallway Bingo 

   Heather Boswell           

QA Nurse                                           

  Carla McIntosh  

Office Manager                                      

  Rachel Klingston                                      

Activities Director                                         

 Tiffany Harper                                

Dietary Manager                                             

  Jessica Norman                             

Social Services  

  Kelly Cozad 

Environmental Services 

  Marlene Carlberg 

Maintenance 

  Barry Houk / Mike Webster  

 

 

If you would like an email copy of the newsletter or know 

someone that  would like a paper copy of the newsletter let 

us know at  socialworker@grm.net or call the number below. 

Westview Acres Care Center 

203 SW Lorraine St 

Leon, Iowa 50144 

641-446-4165 

http://westview.leoncarecenters.com 

 

mailto:socialworker@grm.net
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Activity Corner by Tiffany Harper 

With the continued Covid-19 

restrictions in place we continue to 

do one-on-one activities and daily 

activity packets with things like word 

searches, dot to dots, adult coloring, 

mazes, crosswords, unscramble words, etc. We have had Hallway Bingo and other fun things 

to try to make this time away from family bearable. We are on a day-to-day and week-to-week 

basis with our restrictions and follow the CDC recommendations daily. We will continue to 

keep everyone safe to the best of our ability.  

In May we enjoyed a 30-car drive-by car show. Thank you to everyone that helped make that a 

great experience for our residents!! They enjoyed seeing all the cars and it sparked positive 

conversations for them. Some have mentioned that they would like to see a tractor drive-by. If 

you are interested in helping with that project let me know! In fact, I am currently working on 

setting up a parade for July 2nd at 3:00 p.m. Our parade theme will be “Sharing the Love”. If 

anyone would like to participate or help with setting this up, contact me. The more the 

merrier!!  

We realize how hard it is 

not to be able to hug your 

loved ones when we have 

the parades, but we 

please ask that you help 

us in keeping all of them 

safe by staying in your 

vehicles.   

 

 

We had a good turnout 

for the car parade!   


