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Cyril Brown
Hello to all Residents, Families
and
Friends of St Joseph’s House

We note the Federal government handed down the budget with “a
pause”
in funding for Residential Aged Care Facilities.
This is quite disappointing given wage rises, expected food cost
increases due to weather events and definite utility cost
Increases, particularly electricity costs.
Despite our peak bodies lobbying on our behalf, the Federal
Government and opposition is set to continue with the 1.2 billion
dollar cuts over four years that commenced in the 2016/2017 year
onwards.
We continue to monitor and address such matters as best we can.
We are in the process of formulating our budget for the next
financial year , that is expected to be a challenge.
We appreciate the staff working together with you , to achieve great
outcomes for your care, in the spirit of
True Friendship.
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Allan Sandow
Fr.
Chris
Warnock

Barb Pollard

Pat
Fitzgerald
Doreen Donnon

Resident

Sympathy

&

We offer our deepest
condolences to the family
and friends of the late:

Family
Meeting

Father Cresp
&
Eileen Rayner

16th May
10:30am
St Clare Up

Mobile
Library
Wednesday
Fortnightly
Please see
lifestyle if
You wish to
join.

Resident
Liaison
Officer

Marra
Pearn
86321450
0400095339

May They Rest in Peace

Round 11

Round 11

Bob Laube

57

Jean Manfield

48

Barb Pollard

56

Gloria Foster

47

Rex Nettle

54

Jack Shepley

48

Warm Regards,
Darylin

Carol Darley

54

Doreen Yeend

37

Area General Manager

Marlene Nettle

52

Pauline L

44

Val Murphy

51
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Mass
10:30am
Wednesday
St Marks Up
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Compliments
and
Complaints
Process
St Joseph’s House
supports the rights of
Care Recipients and their
Advocates to share
compliments, feedback,
concerns or to make a
complaint.
If you wish to make a
comment or complaint
please feel free to
approach any senior staff
member or contact
Darylin
Cowling (AGM) or Marra
Pearn (Resident Liaison
Officer)
If you wish to lodge a
formal complaint please
complete a “Comments &
Complaints” form which is
available from the
Reception foyer and place
it in an envelope for
delivery to
Administration.
Once the form is
completed the CQI
Co-ordinator will make a
record of lodgement and
the
suggestion or concern is
then followed through
until resolution is
achieved.
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Advance Care
Directives
Advanced Care
Directives for all
Care
Recipients are
still
continuing.

Aged Care
Complaints
Commissioner
1800 550 552

Aged Rights
Advocacy
Service

1800 500 853

Well our Bain Maries are in action, we thank you for your
patience while we iron out the
little
hiccups, we have had lots of
feedback and thanks to those
who passed on their compliments.
We hope you are enjoying the
hot meals, please note we will
be looking at a new menu
shortly and look forward to
working with residents and
families to provide real Homey
meals.
Laundry have been working
hard and lost
property was at a minimum
this month.
Cleaners are doing a great job
as usual, from last resident
meeting a couple of ladies
would like to thank cleaners
for taking the time to stop and
assist with makeup, it is very
much appreciated.
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Lifestyle is on the go as usual, you will see that I have had an office
change, you can now find me in the little room next to reception, the
book case from that room has now been moved to St Marks Down, feel
free to take a walk and pick something up to read.
You will notice this month we have split the Bowls group into 2 due to
the huge interest we were busting at the seams, so there is now a A
team and B team at residents request, so we hope this now works for
you.
Bus trip is on the 26th leaving at 10:30am travelling to Stone Hutt for
lunch then on to Melrose for a coffee and scenic drive then home
around 3pm. Carissa and Chelsea will escort you.
We have been sending information and Photos to Gill who looks after
our face book page when these are uploaded we will show you on the
big TV.
As per your request we have added extra Balloon tennis and hope you
are enjoying it.
We thank all our volunteers and visiting entertainers , Thank you for
enhancing the lives of our residents.
Well that’s all from us stay safe all
Lifestyle, Hospitality, Volunteers
xxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxx
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Coronation
Chicken

Rolls
½ tsp dried yeast
Pinch of sugar
150g strong
wholemeal flour
50g strong plain flour
15g unsalted butter,
cubed
 Good pinch of salt

1 tsp curry powder
4 tbsp mayonnaise
1 tsp crème fraîche
1½ tbsp mango chutney
100g roast chicken,
shredded

Method

Put the yeast in a bowl with the sugar. Add 1 tbsp warm water and set aside to
allow the yeast to activate.
Sift the flours into a bowl and rub in the butter and salt with your fingertips.
Make a well in the middle and pour in the yeast mixture, along with 125-150ml
warm water. Mix well then knead on a board to make a soft, sticky dough. Place
in a clean bowl, cover and allow to rise for 30 minutes in a warm place.
Divide the dough into six and shape each one into a finger roll.
Put on a baking sheet lined with baking parchment and leave to prove for 30
minutes. Preheat the oven to 375F/190C/Gas 5. Bake the rolls for 15-20
minutes until golden and the base sounds hollow when tapped. Cool on a wire
rack.
Put the curry powder in a pan and heat for a minute or two until you can smell
the aroma of the spices. Tip into a bowl and add the mayonnaise, crème
fraîche, chutney and plenty of seasoning. Stir in the chicken. If the mixture is
very thick, stir in 1-2 tsp water.
Slice the rolls in half. Spoon a little coronation chicken on to the bottom of
each, top with watercress then rest the roll on top and serve.
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