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’ FALL SENIOR COLLEGE - GET A HEAD START
“Comfort in Community, . ]
Confidence in Care” We certainly do not want summer to pass by quickly...but here
is a “head start” list of the Senior College classes that will be

Highlights offered at Schooner in the Fall.

FEREEERRERREEE + Leonard Brooks will teach “A Still Small Voice: The Shaker
.'II:'a”dseSnl‘II()r College Quarterly”, even though their numbers are small, the
* Irage show Shakers still continue to thrive in Maine. On Wednesday
» Welcome . i ] . .

« July BBQ morning from 9:30 a.m. to 11:30 a.m. This class will run for
« Father's Day Photo 4 weeks with a class limit of 12. Dates: September 21, 28.
« Employee of the Month October 5 and 12.

o Eanfelle e Ink il i ¢ Charles Plummer will teach “Biology and Human Behavior”

on Thursday morning from 9:30 a.m. to 11:30 a.m. This

Writers: . . .
Your Schooner Team class will run for 8 weeks with a class limit of 25. Dates:
Technical Editor: September 22 & 29. October 6, 13, 20, 27 and November 3
Sue O’Brien & 10.
Below ~ A floral view of BUSINESS AFTER HOURS SHOW
the beautiful
Schooner grounds Schooner was at the Androscoggin Bank Colisee in early June

for the Business to Business trade show, serving up Director of
Dining Services, Michael Morton’s award winning chili.

Who's New
in the Neighborhood

Herb & Vera Bunker to apartment 624

Rosaire Bouchard & Simone Dionne to apartment 532
Carmen Dam to apartment 530
Eleanor Edwards to apartment 648
Clemence Moreau to studio 202

* & & o o
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JULY BBQ

Summer wouldn’t be complete without having

an Independence Day BBQ. This year’s 4th of

July celebration, aptly named “American Experi-

ence”, will be held on Wednesday, July 6th. As

with all of our cookouts, friends and family are

always invited! Just pick up a ticket at the front

and we will gladly put them on our list! Below

is this year’s menu:

¢ Turkey burgers w/apricot BBQ sauce with
all the toppings.

¢ Seamed hot dogs on grilled rolls with as-
sorted toppings.

¢ Grilled swordfish steaks w/lemon, basil &
butter.

¢ Mini cranberry, orange bread loaves w/
sweet butter.

¢+ Corn on the cob w/melted butter.

¢+ Mike’s BBQ baked beans w/smoked pulled
pork.

¢+ Red bliss potato salad w/chopped eggs.

¢ Fresh sliced beefsteak tomatoes w/
chiffonaded basil & olive oil, Penne pasta
salad, Fresh fruit salad.

¢ Star spangled banner granola, yogurt par-
fait and our usual assorted drinks.

EMPLOYEE OF THE MONTH
Congratulations  to [ e
Abigail Downs, thef
June recipient of the
Employee of the
Month Award. Abigail
was nominated for her
willingness to help in
multiple departments including Housekeeping,
Residential Care and Assisted Living. Thank
you for pitching in wherever there is a need.

An enjoyable day at the McLaughlin flower
gardens and lunch at Maurice’s restaurant.

FATHER’S DAY PHOTOS

Schooner’s 2011 “Gentlemen’s” photo

Schooner resident, Helen Davis enjoying a visit
from her Great  __
Grandson named B\
Alden. Her friend
Helen, pictured
on the right,
enjoyed the visit
as well.

Schooner employee,
Nancy Greenleaf at-
tended a family get to-
gether last month. To

her grand-niece Mariah. 8
Very talented at a young
age!

Betsy Broughton, Schooner dietary hostess,
would like to share in the success of her grand-
son, Paolo. He finished 4th in his division and
125 out of 1,185 competitors in the Portland
Sea Dogs Father’s Day 5K race, in an overall
time of 21.22. Congratulations Paolo!




