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 November Dates to   

Remember 

11/2 Deviled Egg Day 

11/3 Sandwich Day 

11/4 Daylight Savings Time Ends 

(Fall Back) 

11/5 Doughnut Day 

11/6 Election Day 

11/10 Westview Thanksgiving 

Dinner 

11/11 Veteran’s Day 

11/14 Pickle Appreciation Day 

11/21 Gingerbread Cookie Day 

11/22 Thanksgiving 

11/28 French Toast Day 

11/29 Lemon Cream Pie Day 

 

This Photo by Unknown Author is licensed under CC BY-SA 

Happy Thanksgiving !!!!! 

Thanksgiving is full of traditions; favorite recipes, 

rituals, and loved ones all around us. We look forward 

to these familiar ingredients to our celebrations, but 

sometimes they might become so familiar that we 

may not recognize and appreciate them as fully as we 

could.  

It is a time to gather around loved ones...to be 

grateful for all that we have been so abundantly 

blessed with and to spare a thought for those not so 

lucky.  It is a season of bountifulness and a reason to 

share the same. True Thanksgiving is in doing that –

Giving!  Opportunities for sharing and giving are all 

around us.  Simple things like volunteering at a 

nursing home, donating to a local charity, visiting 

loved ones and letting them know how thankful you 

are for them, supporting the Troops by sponsoring 

the cost of a phone call home or inviting someone to 

your home who may be lonely or without food on 

Thanksgiving can all make big differences in 

someone’s day. 

We hope you will come celebrate with us and your 

loved one at our Thanksgiving Dinner, however, don’t 

let this replace taking your loved one to your family 

celebration. 

Rose Saxton 

Administrator 

"As we express our gratitude, we must never forget that the 

highest appreciation is not to utter words, but to live by them." 

- John F. Kennedy 
 

http://www.frugalteacher.com/2012/11/great-books-for-november.html
https://creativecommons.org/licenses/by-sa/3.0/
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We had fun in October with pumpkin painting and games; Halloween dressing up and handing       

out candy to the trick or treaters 
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                              Guess Who???? 

This resident grew up around Bedford on a farm with 1 

brother and 1 sister. After graduating he went for 1 year of 

business school in Omaha. He then enlisted in the Army and 

married his wife before going overseas. When he got out of 

the army he came back here to farm and help raise their 4 

children. He has also worked various jobs over the years in 

this area. He has 12 grandchildren and 18 great-

grandchildren.                        

Last Month’s Guess Who was: Kevin Perkins 

And the winner was: Callan McCleary!!!  

Remember to get your pictures to Kelly!!! 

 

 

 

            Residents 

        Barb Klingston    11-10 

             Joan Mills    11-16 

                  Maynard Yoder   11-30 

       Staff 

 Jen Ehrlich   11-7        Molly Stewart  11-12       

       Vicky Lee  11-15       Gina Hommer   11-29 

                                                                                                       

 

We will be hosting our annual Thanksgiving 

Dinner again this year. The date has been 

moved up a little earlier this year to November 

10th.  Please let us know if you will be joining 

your loved one for Thanksgiving Dinner.                                                                                                            
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                                       Apple Turnovers 

Ingredients                                                                        

• 2 tablespoons lemon juice 
• 4 cups water 
• 4 Granny Smith apples - peeled, cored and sliced 
• 2 tablespoons butter 
• 1 cup brown sugar 
• 1 teaspoon ground cinnamon  

• 1 tablespoon cornstarch 
• 1 tablespoon water 
• 1 (17.25 ounce) package frozen puff pastry sheets, thawed 
• 1 cup confectioners' sugar 
• 1 tablespoon milk 
• 1 teaspoon vanilla extract 

Directions 

1. Combine the lemon and 4 cups water in a large bowl. Place the sliced apples in the water to keep 

them from browning. 

2. Melt butter in a large skillet over medium heat. Drain water from apples and place them into the hot 
skillet. Cook and stir for about 2 minutes. Add brown sugar, and cinnamon, and cook, stirring, for 2 

more minutes. Stir together cornstarch and 1 tablespoon water. Pour into the skillet and mix well. 

Cook for another minute, or until sauce has thickened. Remove from heat to cool slightly. 
3. Preheat the oven to 400 degrees F (200 degrees C). 

4. Unfold puff pastry sheets and repair any cracks by pressing them back together. Trim each sheet into 

a square. Then cut each larger square into 4 smaller squares. Spoon apples onto the center of each 

squares. Fold over from corner to corner into a triangle shape, and press edges together to seal. 

Place turnovers on a baking sheet, leaving about 1 inch between them. 

5. Bake for 25 minutes in the preheated oven, until turnovers are puffed and lightly browned. Cool 

completely before glazing. 
6. To make the glaze, mix together the confectioners' sugar, milk and vanilla in a small bowl. Adjust the 

thickness by adding more sugar or milk if necessary. Drizzle glaze over the cooled turnovers. 

 

               DID YOU KNOW???? 

•    A peck of apples weighs 10.5 pounds 

•   Two pounds of apples make one 9-inch pie. 

•   Don't peel your apple. Two-thirds of the fiber and lots of 

antioxidants are found in the peel. Antioxidants help to 

reduce damage to cells, which can trigger some diseases. 
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                            Resident Spotlight 

This month’s resident is Eddie Eaton. Eddie grew up 

here in Leon with his 3 sisters and went to school 

here through 8th grade. He finished his schooling at 

Glenwood.  Eddie lived in Chariton at one time where 

he worked at a can redemption center and also lived 

in Mt. Ayr and Winterset before coming to live here 

at Westview. He is close with his sisters and family. 

He likes to watch TV and his favorite shows are 

Gunsmoke and Bonanza. Eddie also likes country 

western and gospel music.   

 

 

 

 

 

 

 

 

 

 

 

 

 

Thoughts and Prayers go out to the friends and family of Joe Kigar and 

Mary Pedersen           

                                                                                    

Welcome: Linda Walsh and Imogean Gray 

                                      

    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 

A big THANK YOU goes out to 

Larry Eastin for donating a new

 American flag and                                                                                       

to Verda Dougherty for donating 

all the plastic hangers!!! 
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   Names to Know                                 

Medical Director      

Larry Richard, MD 

Administrator   

 Rose Saxton 

Director of Nursing    

Malinda Graham 

MDS/Care Plan Coordinator    

Heather Boswell 

QA Nurse    

Carla McIntosh                         

Office Manager    

Tiffany Carpenter 

Activities Director   

 Diann Johnson 

Dietary Manager    

Jessica Norman 

Social Services    

Kelly Cozad 

Environmental Services    

Marlene Carlberg 

Maintenance    

Mike Webster 

 

 

Influenza is a highly contagious viral infection that may cause 

mild to severe illness, and can, in severe cases lead to death.   

Symptoms: Fever, headache, extreme tiredness, dry cough, sore 

throat, runny or stuffy nose, and muscle aches.  Nausea, 

vomiting and diarrhea can also occur but are more common in 

children than adults. 

The flu can be spread from person to person or by touching 

contaminated items. The virus can be spread beginning one day 

before symptoms develop and up to five days after becoming 

sick. Which means you can pass the flu on before you even know 

you are sick. 

The best way to prevent the flu virus is to get vaccinated every 

year. There are two types of vaccines: 

• The “flu” shot- an inactivated (dead) virus vaccine that is 

given with a needle. The flu shot is approved for use in 

people 6 months of age and older, including healthy 

people and people with chronic medical issues. 

• The nasal-spray flu vaccine is a vaccine made with live, 

weakened flu viruses that do not cause the flu (sometimes 

called LAIV or Flu Mist). LAIV is approved for use in 

healthy people 2-49 years of age who are NOT pregnant. 

The antibodies that develop from the vaccine do not start 

protecting against the flu for 2 weeks. 

If you get the flu: Stay home, Get plenty of rest and water, Over 

the counter meds may relieve symptoms, Consult your doctor 

What should you do to protect yourself and your family: 

• WASH YOUR HANDS FREQUENTLY or USE HAND 

SANITIZER 

• Stay away from others who are ill (if possible) 

• GET THE FLU VACCINATION 

• CLEAN FREQUENTLY AND APPROPRIATELY.  Use 

disinfectants or bleach solutions on surfaces such as door 

handles, handrails, eating surfaces, toys and phones.  

Some viruses can live from 20 minutes up to 2 hours or 

more on some surfaces. 

 


