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Hello to all
Care Recipients, Families &
Friends of St Joseph’s House

Every Wednesday,
10:30am
St Marks Up

16th
Gus
Evans

Resident
Liaison
Officer

Spring is in the air,
We wave goodbye to the winter blues and welcome spring.
Flowers begin to bloom and we appreciate the crops growing with our late
rains.
Spring is an inspiration of nature.
We are currently reviewing our complaints management system to ensure
It is welcoming and robust.
If you feel you have made a complaint or have any concerns re any matter not
resolved to your satisfaction and have not been contacted by management
please feel free to make an appointment with management or contact the
following staff on
86321450
Area Manager - Darylin Cowling
Clinical Nurse Consultant - Shu Huang
Clinical Nurse - Claire Manuel
Resident Liaison Officer - Marra Pearn.
We wish to help in any way we can.
We look forward to addressing all matters in a confidential manner.
You are advised that generally the facility is locked down at around 7pm, this
means that you cannot access the facility except by ringing the bell.
You are further advised that you are welcome through the front door out of
hours by
ringing the front door bell and waiting for staff to let you in via our phone
mechanism.
This is an alternative to the service entrance that many currently utilise.
The front entrance is closed at the latest by 5 pm.
This is an important step in ensuring the safety of our residents.
Warm regards
Darylin Cowling

Mass

Marra Pearn
86321450
0400095339

Sympathy

Mobile
Library

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

Wednesday
Fortnightly

Harry Ritchie

Please see lifestyle if
you wish to join.

May They Rest in Peace

Resident & Family Meeting
22nd September, 10:30am
St Clare Upstairs

Friendship Day

Around
the
Home

P

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.

Around the Home

Lifestyle
Welcome to Spring!
What beautiful days we have been having already, the court yards
are looking amazing and there seems to be some birds out and about
already!

Ingredients

A big Happy Father’s Day for the 3rd of September
And a big thankyou to all the volunteers and staff, and of course all
you beautiful residents for the help you provide.

3 Cups SR Flour
1 Cup of Thickened Cream
1 Cup of Lemonade
Pinch of Salt (Optional)

What a month we have had , full of activities which more of
you are coming down for! I hope you are enjoying them.
Especially the battle between Team A and Team B on the last
Saturday of every month!

Method

This month we will be spending more time providing 1:1, if you feel
lonely or would prefer to do an activity of your choice in your room
please let Marra know.

Step 1
Preheat oven to 220 degrees.
Sift flour and salt into large bowl, make a well in the centre, pour in
cream and lemonade.
Step 2
Mix with a knife until mixture comes together, turn dough onto a
lightly floured surface. Knead gently until smooth and pliable.
Step 3
Cut scones into rounds using a scone cutter, arrange close together
on a lightly greased tray.
Step 4
Bake for 10 - 12 minutes or until golden.
Serve with jam and cream.

(Freeze if desired)

We are also looking forward too a café visit with Chelsea this month,
cooking with Rose, courtyard morning tea in the sunshine and many
more of your favourite activities.
We will be starting Christmas craft this month, with an idea already to
start off, if you can think of anything else you’d like to do for craft
leading up to Christmas, don’t be shy!
This is your calendar remember, please do not hesitate to pop by and
see Marra for any ideas

That’s all for now take care
and see you all at activities.
Lifestyle and Volunteers.
xxxx

The Recorder
Published by
DYLAN SMITH

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.
Barnacle Bill…in a church
Rather than letting a beautiful church sit empty, it has been
home to a local seafood restaurant for years. Yes, the out-oftowners think it’s unusual…but we love it!
Our own public holiday
Well, technically it’s not a public holiday, but Port Pirie
essentially comes to a standstill for the Smelter’s Picnic held on
the Wednesday before the October long-weekend.
Our suburbs
If you’re a true Pirie local, you’ll know the difference between
Solomontown (if you are local, you’d probably call it Solly), Pirie
West and Risdon Park.
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