
 

 

St Joseph’s House  
Newsletter 
July 2018 

22 Norman Street,  Port Pirie SA 5540 
Phone (08) 8632 1450   Fax (08) 8633 0790 

W: www.spiritofcare.org.au  E: info@stjosephshouse.net.au 



 

Resident & Family Meetings: Friday, 20th July 2018 

St Clare Residents 10.30am St Marks Residents 1.00pm  
Dining Area Dining Area 

In Activity Area: 
 

Mass 
Every Wednesday 
10:30am 

This Issue: 
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eral Manager 

 Continuous Quality Improve-
ment (CQI)  

 Colouring 

 Around the Home 

 World Elder Abuse Aware-
ness day afternoon tea 

 Music at St Joes. 

 Recipe— Cauliflower Soup / 
S’mores 

 The Lifestyle / Hospitality 
Team 

 10 Years of change for 
Florence St. 

 Queens Birthday Tea 

 AFL Tipping 

 Birthdays 

 Calendar  

Resident Liaison Officer: Marra Pearn 

Mobile  
Library 

 

Wednesday  
Fortnightly 

 
Please see lifestyle if 

you wish to join. 

Did You Know? 
Our monthly newsletter is available on our website: 
 spiritofcare.org.au/news/ 
 

You can also find us on Facebook: 
 facebook.com/stjosephshouse 

? 

Farewell to the following staff members: 
 

Carol Spark 
 

Ashley Anderson 

 

REMINDER FOR FAMILIES: 
The fridges in care recipients' rooms are 
their own, or the families, responsibility. 
Please ensure any out of date food is 
thrown away and the fridges are kept 
clean.  

 



 

 
Greetings to our St Joseph’s house family, 
 
Winter is a time for comfort, warmth and friendship; a time 
for home. Winter is the season of change, a time to get cosy 
and rug up against the winter chills and the winter ills. 
 
Residents and those in the community have had their flu 
vaccinations. We are pleased to report Staff have embraced 

the vaccination program with 85% having vaccinations for the flu at last count. 
This, according to research, gives blanket coverage for those in the facility. We also 
keep the facility and each other safe by staying in rooms if afflicted by cold type 
symptoms and staff stay home and recover from the winter ills. 
 
We are in a new financial year and disappointingly the government have barely 
given any increased funding to the facility and yet the costs just keep going up and 
up. We are currently finalising budgets to promote good care to all. 
 
We have received the final results for our accreditation for St Mark’s and have 
been given the full three years .... we await our new certificate. 
 
It is pleasing to note that we have hardly any wounds, and not many urinary tract 
infections either. This was commented on favourably by the accreditation agency. 
 
Staffing has had a couple of changes with Carol leaving to work 
in Port Augusta and Ashley moving to Queensland. We  
are currently recruiting as we do and I am sure you will  
welcome new staff as they come on Board. 
 
Stay warm everyone! 
Yours Faithfully 
Darylin Cowling 

Around  
the Home 

A Message from the Area General Manager.... 



 

We held a morning tea to raise awareness of 
elder’s rights, including a right to be safe and 
to be treated with dignity and respect. 

 



 

Advance Care Directives 
 

Information, forms and DIY Kit’s for 
Advanced Care Directives can be found 

at advancedcaredirectives.sa.gov.au 

Aged Care 
Complaints  

Commissioner 
 

1800 550 552 

Aged Rights  
Advocacy  

Service (ARAS) 
 

1800 500 853 

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 “Praise,  

Request / Suggestion & 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 a resolution is achieved. 

Hello Everyone, 
 
This month has all been all about jumping in and learning the role of Continuous Quality 
Improvement Coordinator. Learning is always ongoing but I am enjoying getting to know 
the role and the people at St Joseph's.  
 
I wanted to take this opportunity to let you know that I am being supported by all of the 
staff as I’m still new to the role. This will ensure that there will be consistency and experi-
ence behind any improvement suggestions that are raised. 
 
The feedback forms are located around St Joseph’s House and I encourage you to use 
them to raise any issues you may have. 
 
You will find me mainly in Reception, so feel free to stop by and say hello. 
 
Regards, 
Amanda White 

Continuous Quality Improvement.... 

Cauliflower Soup 
Ingredients 
1 Tablespoon olive oil 
1 Large brown onion, chopped 
2 Cloves garlic, crushed 
1 Head cauliflower, cut into florets 
500g potatoes, peeled and chopped 
1 litre of chicken stock 
1/2 cup of pure cream 
 
Method 

Step 1 -  Heat oil in a large saucepan over medium-high heat. Add onion and garlic. 

Cook, stirring, for 3 minutes or until onion has softened. Add cauliflower and 

potato. Cook, stirring, for 5 minutes.  

Step 2 -  Add stock. Season with pepper. Cover. Bring to the boil. Reduce heat to me-

dium-low. Simmer for 15 to 20 minutes or until potato is tender. Set aside 

for 5 minutes to cool slightly.  

Step 3 -  Blend, in batches, until smooth. Return to pan over low heat. Add pure 

cream. Cook, stirring, for 2 minutes or until heated through. Serve.  

Ingredients 
Digestive biscuits, Marshmallows, Chocolate bars 
 
Method 
 Set your oven to grill 
 Line a baking sheet with as many digestive  

biscuits as s’mores you want to make. 
 Top each biscuit with 1 marshmallow (you can use half a marshmallow if you 

would prefer). 
 Cook under the grill for about 2 mins, until the marshmallow turns golden. 
 Top each marshmallow with a piece of chocolate (or 2 or 3!) and a second  

digestive biscuit. 
 Place back in oven for about 1 more minute. 
 Remove from gill and allow to cool for a couple of minutes before eating (so you 

don’t get burnt). 



 

       
          

 

 

 

 

 

Lifestyle / Hospitality  
 

We are definitely in Winter, we hope you are keeping warm, if you are in need of extra blankets 

etc please let the staff know.  

 

Volunteers have continued to take residents out to the café and they are very much enjoying this, 

next month we will try the new Fam and see how their coffee stacks up. 

 

Reminder: if you need to go out shopping or for a look around please let lifestyle know so we can 

assist you with this need. 

 

Our visiting Dog Holly and her owner Joy visit each Wednesday and we are very grateful for their 

time. 

 

We will continue with our School children visits next month. If there is anything you wish to add to 

your activity choices or take away please let Marra Know. 

 

Hospitality: 

We are currently reviewing ever resident’s dietary needs, thank you to those we have already 

spoken with, your input is important. Any changes you have asked for will be changed asap, any 

issues please let me know. 

 

Please note: If you choose not to attend resident meetings, but would like to still have input and 

have something to add, please let lifestyle know when they come around and let them know if you 

have anything to add to the meeting. Another way of doing this is through our comments forms 

situated at the lifts and front entrance. Or pop in and see Marra to add to the agenda. 

 

Also remember if you are feeling down and upset please speak to staff. We are here to support 

you. 

 

Stay Safe and stay warm, 

 

Hospitality and Lifestyle Teams 

xxxxxxxxxxxxxxxxxxxxxxxxxxx 

A Message from the Lifestyle / Hospitality Team.... 
 

 

10 Years of Changes for  
Florence Street 

Central Hotel, Before... 

...and after 

...and after 
...and after 

Florence Street, Before... 

St. Joseph’s House, Before... 

 
 

Do you feel sad, alone or upset? 
Please know we are here to help, 

 
let the staff, lifestyle or volunteers know  

how you are feeling,  
 

 

 

     A listening ear can sometimes be a big help. 



 

 

 

 

 

 

Leader Board 

Round 14 Total Points: 

Barb Pollard 85 

Don Sanders 81 

Bob Laube 78 

Val Murphy 76 

Jack Shepley 75 

Pauline Lockwood 71 

Full and updated 
leader board 

displayed 
in main 

Activities Area 

Queens Birthday High 
Tea with Jill and John 

Visit from St. Marks school 



 

 

May They Rest in Peace 

 

Sympathy 
We offer our deepest 

 condolences to the family 
and friends of the late: 

 
Walter Hanslow 

Upcoming Dates 
Sunday, 8th July - Sunday, 15th July - NAIDOC Week 
Friday, 20th July - Resident Meetings 
Tuesday, 30th July - International Day of Friendship 

July Birthdays 

Maria Despotakis 

Douglas  Gourd 

Annette Keain 

Eric Nettle 

Birthday  
Celebrations 

 

NAIDOC Week 2018 will celebrate the 
invaluable contributions that Aboriginal 
and Torres Strait Islander women have 
made – and continue to make - to our 
communities, our families, our rich  
history and to our nation.  

The body benefits from 
movement, and the mind 
benefits from stillness. 
   - Sakyong Mipham 

The United Nation’s message behind International Day of Friendship is; that in a world 
with conflict, division, poverty and violence, which can undermine peace and social har-
mony, we can accumulate strong ties of trust and camaraderie to generate a passion for a 
better world where we’re all united for the greater good.  
International Day of Friendship is a great time for taking stock on the important people in 
our lives, the impact they have and how they make our own world better.  


