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Clive Wyatt - 1st
Ken Spear - 5th

Hello to all

Eva Lench - 7th

Residents, Families
&
Friends of St Joseph’s House

Carmela Porta - 12th
Joyce Twining - 18th
Marna Thornton - 24th
Joan Pavlich - 26th

We are pleased to report that eight brand new wheelchairs have
been purchased through a very generous donation.
Thank you to our benefactor!
We advise that on August 14th,15th and 16th
St Clare’s only will undergo an accreditation visit.
We look forward to welcoming the accreditors and you are
welcome to speak to them should you wish.
Just let the front office know and they can arrange it.
It will be St Mark’s turn next May.
A reminder that we are available to meet with you anytime
If there is anything on your mind, just let us know!

Betty Wolter - 26th

Welcome;

Farewell;

Katerina Marcopolous
Melaine Jesson
Jenna Moore

Aleesha
Beasley

Resident
Liaison
Officer
Marra Pearn
86321450
0400095339

Mobile Library

Mass

Wednesday Fortnightly

Every Wednesday, 10:30am

Please see lifestyle if you wish to join.

St Marks Up

Warm Regards,
Darylin

Resident & Family Meeting

Area General Manager

16th May, 10:30am
St Clare Upstairs
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Hospitality
Aged Rights
Advocacy
Service
1800 500 853

Carol will be back in next
months newsletter for CQI message

Advance Care Directives
Advanced Care Directives for all Care
Recipients are still continuing.

Aged Care
Complaints
Commissioner
1800 550 552

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.

Hi all, well its August
We hope you have been enjoying your hot meals from the
Bain Marie’s, I know the catering staff are enjoying the
service as they get to interact with you more on a personal
level.
Thank you to those who attend the resident meetings, they
are growing and the feedback is valuable, remember we
can’t improve without your Ideas, suggestions, so keep
them coming.
Laundry has been working hard at making sure that
washing is up to date, and cleaning are doing a great job
as usual, keeping your rooms and areas clean and tidy.
Please note that we are currently working on the menu as
per suggestions from our menu review, when the draft is
ready I will bring to the residents meeting for your input,
We will also meet with several Italian residents family
members for ideas on some simple recipes that can be
incorporated into the menu, we hope Rose will give the
kitchen a couple of lessons, we look forward to that,
I will keep you posted.

Lifestyle
Well we have had another busy month, starting with Naidoc week,
we were treated to a performance by Moriya who bought with him
didgeridoo’s of all kinds and his wonderful stories of his adventures
around the world, we look forward to his return one day.
We made some homemade pasties for cooking day.
It was nice to see so many at chair exercises definitely a
favourite.
Please be reminded that Clive is here Tuesday for Get up and Go
exercise group all is welcome.

Ingredients
1 cob loaf large
250 g frozen spinach, thawed

250 g cream cheesed, softened

40g pkt French Onion Soup mix

300ml sour cream

Method
Step 1
Preheat oven to 180 / 160 C fan-forced.
Lline a large baking tray with baking paper.
Step 2
Cut 4cm off top of cob loaf to form lid.
Scoop bread from centre of loaf, leaving 1.5cm edge.
Tear or roughly chop bread pieces.

We had some fun at afternoon tea with Jill, Chelsea
conducted 2 new activities , “What is that” where I could see a great
gathering and laughter.
Google search took off with many joining in looking at places of
interest and places they grew up.
We will continue these monthly.
Please remember your input into your calendar of activities is
important.
Also activity boxes are left in all areas containing activities that staff
can assist you with outside of lifestyle hours.

Step 3
Squeeze out any excess moisture from spinach, discarding any liquid.
Combine spinach, cheese, sour cream and soup mix in a large bowl.
Season with salt and pepper.

Saturday afternoon Bowls was a fun event and we will continue this
monthly.

Step 4
Spoon mixture into loaf. Top with lid.
Place on prepared tray.
Arrange bread pieces in a single layer around loaf.
Bake for 20 minutes or until golden.

If you are in need of some time from one of our volunteers to
help with an activity of your choice please see Marra who
can organise that.
That’s all for now take care
and see you all at activities.
Lifestyle and Volunteers.
xxxx

The Recorder
Published by
DYLAN SMITH
4 Aug 2014

'Oo cook'
Thanks to the large Italian community in Port Pirie, we have this
delicious thing called ‘oo cook’. Using bread dough, they bake it topped with tomatoes, herbs
and a bit of olive oil. Essentially, it's a foccacia.
Cheeseburgers
No we're not talking about the kind with a beef patty. We’re talking Pirie cheeseburgers.
There’s a difference! Our cheeseburger consists of a long roll, toasted with ham, cheese and
tomato…and it’s delicious!
Ratbait
If a Pirie local offers to feed you ratbait, don’t worry, it’s not as bad as it sounds! It’s not lethal.
It’s toasted slices of goodness. The recipe varies, but essentially it’s cheese and bacon
(often mixed with curry powder, tomato sauce or Worcestershire sauce) baked on bread.
Happy Birds' chips
No one, we repeat, NO ONE does chips like Happy Birds! These thick monstrosities are
absolutely delicious and you have to eat them with chicken salt! The owners have changed
over the years, but thankfully the chips have stayed the same.
Italian Scones
Pirie people drool over these golden fried goodies! They are filled with chicken, cheese and
tomatoes, covered in pastry and deep fried.
Cheese and Carrot
No pub meal is complete with cheese and carrot salad. We're not too sure if this is unique to
Port Pirie, but we haven't seen it outside of our city yet.
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