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Resident & Family Meetings:  

Thursday, 15th November 2018 Friday, 16th November 2018 

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

? 

Just a little reminder that 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ensure any out of date food is thrown 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 clean. 
Thank you  

In Activity Area: 
 

Mass 
Every Wednesday 
10:30am 

REMINDER FOR FAMILIES: 
Care recipient’s personal belongings are not  
covered by St Joseph’s House Insurance.  
It is important to ensure that jewellery  

is safe. It can be replaced with less expensive  
items as it can become lost if care recipients 
try to hide their jewellery or it becomes  
mixed up with rubbish or linen.  
We appreciate you giving this matter some  
thought. 



 

A Message from the Area General Manager.... 
 

 

Around 
the Home 

 

Greetings to all our care recipients and families 
We are in November and it quite significant month, for two 
very different reasons, 
A horse race that stops the nation, The Melbourne Cup will of 
course be celebrated in style with a lovely luncheon and  
fashions in the field. 
Hope you all back a winner or two. 
The other more importantly is Armistice Day. We remember 

the fallen from all wars on November 11th, and recall the lives given over the years 
and the wars for Peace. This really only an ideal if we look at 
world today. 
There are ten official wars and eight active conflicts in the 
world today. 
We still need to pray for PEACE. 
I was fortunate in August to visit Bayeux and the Normandy 
beaches. 
We saw the sights of the D-Day landings, visited war graves 
and heard stories of bravery from a French historian. 
We paid tribute to the Australians mainly fighter pilots, praying at their graves. 
In Bayeux we stayed at the Lion D’Or or the Golden Lion. Eisenhower, General 
Montgomery and  Churchill and wife Clemmie also have stayed there during the 
War. Churchill came up with the plan to build a road around the city, like a ring 

route. The Americans at other 
towns just bulldozed them. 
The Cathedral was amazing and 
I went to Mass there. 
The Cathedral had been emp-
tied out with everything hidden 
in the farm barns, so it would 
not be looted. 
It was very moving to visit such 
an historic site. 
Thank you for sharing this story 
with me. 
Darylin 



 

 
 

 

 



 

Spinach and cheese bombs 
 
Stuffed with spinach, garlic and bocconcini, these golden cheese bombs are 
the perfect finger food.  

 
INGREDIENTS: 
 2 teaspoon extra virgin olive oil 
 100g unsalted butter, chilled 
 3 garlic cloves, finely chopped 
 120g pkt baby spinach leaves 
 375g (2 1/2 cups) self-raising four 
 1 teaspoon baking powder 
 250ml (1 cup) buttermilk 
 12 baby bocconcini, drained 
 1 egg, lightly whisked 
 Tomato relish, to serve 
 Micro herbs, to serve  
 
METHOD: 
Step 1 — Heat the oil and 20g butter in a large frying pan over medium heat. Add the gar-
lic and cook, stirring, for 2 minutes or until aromatic. Add the spinach. Cover and cook, 
stirring occasionally, for 5 minutes or until spinach is wilted. Transfer the mixture to a 
bowl. Set aside to cool.  
 
Step 2 — Combine the four and baking powder in a bowl. Coarsely chop remaining 80g 
butter and rub into the our mixture until the mixture resembles breadcrumbs. Make a 
well in the mixture. Pour in 3/4 cup buttermilk. Use a at-bladed knife to stir until dough 
just comes together. Turn the dough out onto a lightly floured surface. Knead until mix-
ture comes together. Shape the dough into a 2cm-thick square. Cut into 12 pieces.  
 
Step 3 — Preheat oven to 220C/200C fan forced. Grease and line a baking tray. Shape a 
piece of dough into a 9cm disc. Place 1 tsp spinach mixture and a bocconcini in the middle 
of the disc. Bring the edges up to enclose and press edges to seal.  
Roll into a ball. Place, seam side down, on the prepared tray.  
Continue with the remaining dough, spinach mixture and  
bocconcini.  
 
Step 4 —-Whisk the egg and remaining ¼ cup buttermilk in a  
bowl. Lightly brush over the top of the balls. Bake for 20- 25  
minutes or until golden. Serve with tomato relish. Sprinkle with herbs.  

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. 

Hi Everyone, 
It’s been a busy month in CQI with lots of improvements around the facility. A 
few of the more noticeable improvements are: 

 Changes to the kitchen door downstairs, this was to incorporate the re-
placement of an oven. This improvement allows catering staff to ensure 
your meals are to your liking and that they can continue to offer the vari-
ety that they do. It should be noted that the catering and maintenance 
teams did a wonderful job to minimise the impact to everyone and they 
should be congratulated. 

 Residents would have noticed that there is an increase in the number of physiotherapist’s we 
have around the place. This is as a result of staff from Thrive Health Centre visiting several times a 
week to provide services to residents. 

 Mobile Dental Clinics Australia is to be on site in November. 

 There are now more residents that receive their meals presented from the use of moulds, this 
hopefully looks more appetising on the plate. If you have any feedback about the presentation of 
your meals please let the staff know. 

Thanks, 
Amanda White 
CQI/WHS Coordinator 

Continuous Quality Improvement.... 



 

 
Hi all,  
 
Well the end of the year is fast approaching. 
 
We have a couple of months at full steam ahead, up-
coming in November is: 

 1st November being all saint’s day 
 5th Jimmy Dingle is back 
 6th November is Melbourne Cup luncheon 
 11th November is Remembrance Day service 
 14th November is our memorial service 
 Marra away 22nd of November returning on the 10th of December 

 
In December, your Christmas party will be on the 13th 
 
You all seem to be enjoying the new activities, beetles, hoy and shopping, which is great to 
see. Is there anything else you would like to do? If so, please let Marra know. 
 
Work has finished in the kitchen and everything has gone back to normal. The crisis of nee-
dles found in fruit is now over and will now resume buying fresh fruit. 
 
Please ensure you have enough clothing to last over the public holidays that are coming up. 
 
Marra is on leave from November 22nd till 10th of December  
(gone fishing and 4 wheel driving). 
 
Stay safe everyone and please stay out of the heat. 
 
Lifestyle / Hospitality 

 

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



 

 



 

 

May They Rest in Peace 

 

Sympathy 
We offer our deepest 

 condolences to the fam-
ily and friends of the 

late: 
 

Gloria Lampre 

Geoffrey Gibbons 

Upcoming Dates 
Thursday, 1st November — All Saints Day 
Friday, 2nd November — All Souls Day 
Tuesday, 6th November — Melbourne Cup Day 
Sunday, 11th November — Remembrance Day 
Wednesday, 14th November — St Joseph’s House 
Memorial Service 

Birthday  
Celebrations 

November Birthdays 

Elizabeth Fidge 

Madeline Marino 

Margaret McDonald 

Brian Stigwood 

Clare Quin 
All Saints' Day is a solemn  

holy day of the Catholic 

Church celebrated annually 

on November 1. The day is 

dedicated to the saints of the 

Church, that is, all those who 

have attained heaven. 

Sunday, 11 November 2018 

marks the 100th anniversary of 

the Armistice which ended the 

First World War (1914–18). 

St Joseph’s House have arranged for Mobile Dental 
Clinics Australia to be on site in November. If you 
would like to make an appointment please call 1300 
765 640 and quote St Joseph’s House to receive the 
discounted rate. 


