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INSPIRING THOUGHT

If we had no winter, the spring would not be so pleasant; if we

did not sometimes taste of adversity, prosperity would not be so
welcome. Anne Bradstreet

Preparing Makes Sense

When a winter weather disaster strikes, you may not have much time
to respond. A winter storm could confine you to your home and cut off
basic services such as gas, water, electricity and telephone for days.
You will cope best by preparing for a disaster before it strikes. One
way to prepare is by assembling a disaster supplies kit. This will help
you to endure an evacuation or home confinement.

There are six basics you should stock in your home:

Water: Store one gallon of water per person per day in clean plastic
containers

Food: Store food that won’t go bad and does not have to be heated or
cooked. Remember to pack a manual can opener and eating utensils.
First aid supplies

Clothing and bedding

Tools and basic supplies: Flashlights, batteries, radio, soap, toilet pa-
per, garbage bags, plastic sheeting, duct tape, cash and identification.
Special items such as prescriptions (three-day supply), pet food and
items for entertainment (playing cards, board games).

Happy Holidays!
Unwrap yourself into a joyful holiday season with darling delights,
cozy nights, shimmering trim and gifts to treasure. May wondrous

sights, radiant lights, glimmering greetings and a pleasurable season
be yours this winter.

Anniversaries

November 2011

Angie Lee 8 years Employee of the
Christopher Johnson 1 year
Month:

Congratulations

Trenda H. for becoming a D e b ora h S °
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CERTIFIED HOME HEALTH AIDE! Congratulations!


http://www.quotationspage.com/quotes/Anne_Bradstreet/
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If you value your health and independence, you know it's impor-
tant to take medications exactly as your doctor prescribed. Yet im-
proper medication management and falls can get in the way of in-
AT YOUR SERVICE HOME CARE AT .. .
ST. FRANCIS dependent living, creating stress for you and your loved ones.

4701 N. Keystone Ave
Suite 200
Indianapolis, IN 46205

With the complexity of medications many seniors take, it's no sur-
prise:1 in 10 hospital admissions for seniors are a result of
medication errors. At Your Service Home Care & Philips Life-
Phone: 888-872-8220 line now offer a simple, proven medication dispensing service that
;:‘j%;éiﬁ%?g can help. The medication dispenser is an-éasise solution that

' ' helps maintain the proper medication schedule. Hear a simple au-
dio reminder and at the push of a button, get your medications at

We Care with all our hearts! the preprogrammed times.

Soundeasy?ltésand it's effective. Phi l
ing service has been proven to deliver a 98.6%oime dispensing
adherence level among monitored subscribers.

Wedre on t lle Web! PHILIPS
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Recipe of the Month Cranberry Apple Cake

Ingredients

12 ounces fresh cranberries, rinsed and picked over for stems
1 Granny Smith apple, peeled, cored, and diced

1/2 cup light brown sugar, lightly packed

1 tablespoon grated orange zest (2 oranges)

1/4 cup freshly squeezed orange juice

1 1/8 teaspoons ground cinnamon, divided

2 extra-large eggs, at room temperature

1 cup plus 1 tablespoon granulated sugar

1/4 pound (1 stick) unsalted butter, melted and slightly cooled
1 teaspoon pure vanilla extract

1/4 cup sour cream

1 cup all-purpose flour

1/4 teaspoon kosher salt

Directions

Preheat the oven to 325 degrees F.

Combine the cranberries, apple, brown sugar, orange zest, orange juice, and 1 teaspoon of the cinnamon
in a medium bowl. Set aside. In the bowl of an electric mixer fitted with the paddle attachment, beat the
eggs on medium-high speed for 2 minutes. With the mixer on medium, add 1 cup of the granulated
sugar, the butter, vanilla, and sour cream and beat just until combined. On low speed, slowly add the
flour and salt. Pour the fruit mixture evenly into a 10-inch glass pie plate. Pour the batter over the fruit,
covering it completely. Combine the remaining 1 tablespoon of granulated sugar and 1/8 teaspoon of cin-
namon and sprinkle it over the batter. Bake for 55 to 60 minutes, until a toothpick inserted in the middle
of the cake comes out clean and the fruit is bubbling around the edges. Serve warm or at room tempera-

ture.



