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Resident &  Family Meetings 

No Resident Meetings this 
month due to Christmas 

  

Welcome 
 

Venessa Guymer 

Farewell 
 

Donna Axon 
LeeAnn Hobbs 



 P

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

 

Welcome to our festive season. 
We are very thankful to have had the opportunity to care for you 
and to share in your lives and that of your families. 
Christmas is a happy time, a religious festival where we celebrate 
and honour the birth of Jesus Christ with cards, decorations, gifts 
and food. 
It also a time when we rejoice and pray . 
Our country and most who live in it have a quality of life that is 
amongst the top 8% of the world. 
So we also need to think past the trappings and remember the  
basics that many in our world do not enjoy. 
It can be a time where we with so much can do random acts of 
kindness in the spirit of generosity and giving. 
We can just pray for those that need it, the bereaved, the impris-
oned, the sick. 
Wishing you all the joys and blessings of Christmas as we begin the 
festive season 

 
 

Warm regards 
 

Darylin Cowling 
Area General Manager 

 
Around  

the  
Home 



 

Melbourne 

Cup Melbourne 
Cup 

Winners 

Best Hat and Best Dress for male and female were picked by 

kitchen staff 

 

 

Best Dress Female  

 

Doreen Yeend 

Doreen Donnon 

Jean Manfield 

 

Best Dressed Male 

Bob Laube 

Brain Rutgers 

Jack Shepley 

 

Best Hat Female 

Val Murphy 

Ruth Tavender 

Mrs. Laboasso 

 

Best Hat Male 

Bob Laube 

Fr. Quinn 

Gus Evans  



 

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 

Compliments and Complaints Process 
 

St Joseph’s House supports the rights of Care Recipients and their Advocates to share  com-
pliments, 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. 

Well it’s that time of the year again when the man in the red suit comes to visit. 

Hopefully you have all been good and not on the naughty list … 

December is a time when I tidy up all my folders and complete any outstanding 

tasks. 

We are continuing to have students doing placement throughout December. 

We have had lots of suggestions for small improvements for our lovely home 

and you may see some in place already, the others we are looking at next year. 

Keep your suggestions coming using the blue feedback forms or you can tell 

staff and they will pass it onto me. 

Have a lovely Christmas 

Stay safe and I will see you all next year. 

Kind Regards, Carol 

Ingredients 

350g plain flour, plus extra for rolling out. 

1 tsp bicarbonate of soda. 

2 tsp ground ginger. 

1 tsp ground cinnamon. 

125g butter. 

175g light soft brown sugar. 

1 egg 

4 tbsp golden syrup 

Icing and decorations 

Method 

Sift together the flour, bicarbonate of soda, ginger and cinnamon and pour into 
the bowl of a food processor. Add the butter and blend until the mix looks like 
breadcrumbs. Stir in the sugar. 
 
Lightly beat the egg and golden syrup together, add to the food processor and 
pulse until the mixture clumps together. Tip the dough out, knead briefly until 
smooth, wrap in plastic wrap and leave to chill in the fridge for 15 minutes. 
 
Preheat the oven to 180C. Line two baking trays with greaseproof paper. 
 
Roll the dough out to a 0.5cm/¼in thickness on a lightly floured surface. Using 
cutters, cut out the gingerbread men shapes and place on the baking tray, leav-
ing a gap between them. 
 
Bake for 12-15 minutes, or until lightly golden-brown. Leave on the tray for 10 
minutes and then move to a wire rack to finish cooling. When cooled decorate 
with icing and cake decorations of your choice. 



 

 

Lifestyle 
 

 
December is now upon us and this year has flown, we look forward 
to the December celebrations and time with our loved ones. We 
hope you have enjoyed your lifestyle over the year and hope to 
have more and exciting things in 2018. 
We thank all our volunteers and visiting entertainers that give their 
time freely to enhance your lives. 
Please remember the lifestyle activity calendar is your choice in  
activities, so if there is anything you would like to be doing please 
let lifestyle know. 
We look forward to some of our activities continuing in 2018 as 
well as some new ones and new entertainers 
Also, we have in the pipeline some little ones visiting on a regular 
basis, so watch this space. 
Up coming in December: Graham is back with piano tunes for you, 
Podiatrist and Audio clinic will be visiting on the 8th, Sing Australia 
will be performing, on Saturday the 9th at 1.30pm 
Resident Christmas party will be on Friday the 15th at 12pm in the 
activity area with entertainment by Les Rich. 
Christmas Mass will be held Wednesday the 20th at 1.30am in the 
activity area. Jill and John will be here to entertain us with after-
noon tea and much more 
I will be taking our volunteers out for lunch on the 11th as a thank 
you from staff and residents. 
Please have a safe and happy Christmas. 

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

Lifestyle and Volunteers. 

 

 

Melbourne Cup Sweeps Winners 
 

 

50c Sweeps 

Jayden Howat 

2. Don Sanders 

3. Maria Pisani 

1. Fay Culpin 

2. Jack Shepley 

3. Maria Mezzino 

$1.00  

1. Margaret Nayda 

2. Doreen Donnon 

3. Jack Shepley 

1. Fay Culpin 

2. Joan Crowhurst 

3. Erin McCready 

$2.00 

1. Carol DArley 

2. Betty D'Agostino 

3. Francie Grohs 

1. Lisa Caputo 

2. Judy Hawkins 

3. Margaret Nayda 

$5.00 

1. Judy Hawkins 

2. Michelle Woods  



 

Hospitality 

Hi all 
 Well !!!!!!  here we are December already 
We have seen some great changes in Hospitality over 
this last year, we have added to the team, the Girls 
have got their Chef certificates, Bain Marie’s are now 
working wonders, we are now using the moulds for 
vitamised so they look more appealing and provide 
dignity in dining. 
We are now in the process of the new menu and look 
forward to your feedback when you get your copy. 
Your Christmas Party is on the 15th of December in 
the activity area we hope you enjoy the spread we 
have planned. 
Please let us know if you will not be in for Christmas 
day. 
Please ensure you have enough clothing over the 
public holidays 
If you have any questions regarding the holidays 
please direct those to Marra. 
 
That’s all from us and we will see you on the 15th at 
the party. 
 

Hospitality. 

St. Marks School - Mass 



 

Memorial Service 

 

Irene Seaburn    30/11/2016 
Margaret Evans    13/12/2016 
Helen Veitch     3/02/2017 
Beulah McGregor    8/02/2017 
Antoinetta Adriaanse  2/03/2017 
Mavis Sullivan    10/03/2017 
Erna Smallacombe   7/04/2017 
Lola Catford     4/05/2017 
Father Francis Cresp   15/05/2017 
Margaret Korte    22/05/2017 
Eileen Rayner    25/05/2017 
Corrado Bonnes    15/05/2017 
Robert Keain    01/07/2017 
Harry Ritchie    19/08/2017 
Joyce Twining    15/09/2017 

 
 

16th  Carol Darley   31st   Peter Caldarola 
 


