
  THE        

    OUTLOOK 
 MARCH - 2018 
 
  Gold Country Retirement Center 
  6041 Golden Center Ct. 
  Placerville CA 95667 
  530-621-1826 
 
 

 
 

 
 
 

 
 
 

 
 

 
 
 

 
 

 
 
 

 
 
 

 
 

 
 
 

 
 
 

 
 

 
DECEMBER 2016 

              MANAGERS PAGE 
  

 
  

       Management Notes: 
 

Please welcome the following new 

residents: 

 Charles Barlean  101-1 

 Gwen Upshaw  302-2 

 Ernestine Gibson  213-2 

 Nancy Farrell  204-1 

 

Daylight Savings time begins Sunday, 

March 11th.  Remember to “spring” your 

clocks ahead by one hour before retiring 

on Saturday. 

 

We will be participating in the Business 

Expo and “I love film” mixer on Friday, 

March 9th at the fairgrounds.  There is lots 

of free food and drinks to taste.  If anyone 

would like to attend, it’s from 5:30pm to 

9:00pm. 

 

                                Trisha Raines 

     Housing Manager 

    
   
 

                 Leprechaun Stew 
 

Leprechaun Stew 
Leprechaun Stew 

If I don’t get some, 
I don’t know what I’ll do. 

 
Give away my pot of gold, 

Give away my shoe. 
But don’t give away 

My Leprechaun Stew! 
( Author Unknown) 

 
                      Dietary Manager: 
                               Judith Spiller 
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   SERVICES……..MARCH - 2018 
 
  TRANSPORTATION: 
   IT IS THE RESIDENT'S RESPONSIBILITY 
   TO NOTIFY THE RECEPTION DESK AT    
   LEAST ONE DAY IN ADVANCE FOR    
   TRANSPORTATION  SERVICE. 
   PLEASE ARRIVE IN THE LOBBY 45       
   MINUTES BEFORE YOUR SCHEDULED    
   APPOINTMENT TIME TO BE  
   TRANSPORTED TO YOUR DESTINATION.   
   TRANSPORTATION FOR THOSE WITH  
   SCHEDULED APPOINTMENTS 
   HAS PRIORITY OVER UNSCHEDULED 
    "ADD-ONS". 
 

   MONDAY:  Shopping: 
   12:30p.m.  Walgreens & Wal-Mart    
   12:55p.m.  Prospector's Plaza &     
   Safeway. 
  
   THIRD MONDAY: Transportation 
   to the Folsom area for medical 
   appointments or shopping ($10.00). 
 
   Tuesdays: 
   Bus to Cameron Park or other errands 
   12:30 NEW!!  No Fee 
 
   TUESDAY & THURSDAY:  
   Scheduled Appointments: 
   8:00 a.m. - 2:30 p.m.  
   
 
   WEDNESDAY:    
   Outings - Independent Apartments 
 
   FRIDAY:   Shopping: 
   9:00 a.m. Raley's & Rite-Aid 
   9:30 a.m. Walgreens & Wal-Mart 
   12:30 First Friday Only - 
    Dollar Tree or Thrift Store 
 

  BARBER:  On Monday, March 5 
  Debbie from the Health Center will be in      
  Bldg. 2-3rd Floor Alcove to trim   
  your hair beginning at 9:00.  
  The Salon is now open on Tuesdays 9:00-      
  2:00 with Kim and Wednesday afternoons     
  with Debbie.  
   
  BOOK MOBILE: 2nd  Wednesday,     
  between Buildings  2 & 3 -  from     
  11:00-11:45. 

                  
CHAIR MASSAGE:  Danny, our massage 
therapist will only be at the Health Center. See 
the front desk for an appointment and to 
make arrangements. 
 
 
DRY CLEANING:  CLASSIC CLEANERS 
provides FREE pickup & delivery service.  
Your dry cleaning needs to be at the front 
desk by 6:15 p.m. on Fridays.  Please attach 
your name to your dry cleaning bag to ensure 
proper delivery. 
 
HEARING SERVICES:  Sandy from Accuquest 
Hearing Aid will be here on Tuesday, March 6, 
at 1:00 in the Library. 
 
OUTPATIENT THERAPY SERVICES: 
Physical, occupational and speech therapy are 
offered with an M.D. referral. FREE Health 
and Wellness screenings are available by 
appointment only. Call (530) 621-1076 for 
more information or leave a message in the 
mailbox by the door of Apt. 209, Bldg. 2. 
 
 
BUS TRANSPORTATION TO FOLSOM: 
We now have bus transportation for 
appointments or shopping in Folsom on the 
third Monday of every month.  Please sign up 
at the front desk or see Dixie for more 
information. 
 
 
RESIDENT RELATIONS COORDINATOR:  
Gold Country is very interested in the well 
being and comfort of our Residents.  Please 
call Dixie if you have any suggestions or 
issues that you would like to discuss.    
Dixie Adams-530-409-5212. 
 
 

 

 

 

 

 
 
 
 

.  
  

 

  

Senior Peer Counselors are available to come 

and listen if you are experiencing situations 

that seem too hard to handle alone. The visits 

are private and confidential. Please see Dixie or 

Mary for more information. 



   

  GOLD COUNTRY OUTINGS 
       MARCH  2018 
 
   Friday, March 2 
   Dollar Tree/Thrift Store 
     12:30  
 
   Wednesday, March 7 
    KC International Market 
     And Lunch 
          10:30 
 
 
 
   Wednesday, March 14 
   New Resident Tea 

   Pine Room-Invitation Only  
             1:00 
       
 
   
   Wednesday, March 21 
   Ironstone Winery 
   Lunch in Murphys 
           9:30 
           

 
  
 
   Wednesday, March 28 
   The Museum of Wildlife & 
   Fish Biology at UC Davis 
   Lunch at Black Bear Diner 
                8:30 
  
    
   Thursday, March 29 
  Dinner at Hog Wild BBQ              
          4:45 
          
 
    

 

 

 
 

Thrift store and/or the Dollar Tree in Cameron 

Park. 
 

 

 

Youõll have a chance to wander around this 

international market, see exotic foods, bakery and 

more. We can have lunch at the food court. (Yes 

they do have American food) Or weõll try 

somewhere else. 

 

 

 

New Residents will be invited to a tea along with 

the members of the Welcoming Committee. 

By Invitation Only. 

 

 

 

 

 

Youõll have a chance to walk around the beautiful 

grounds of the winery, visit the museum and gift 

shop, taste some wine and maybe hear the 

wonderful pipe organ played.  Weõll have lunch in 

Murphys. 

 

 

 

 

We will tour the museum with a docent. 

$4.00 per person. 

Lunch will be at the Black Bear Diner in 

Davis. 

                     

 

 

Dinner at Hog Wild BBQ, bring your bib! 

 

 

   

 



       

 MARCH  BIRTHDAYS ð 2018 

 

      Frances Strickland   03/08  

        Alice Fletcher    03/14   

      Diane Lemke    03/15  

        Lupe Reyes                   03/15  

      Lorraine Flickinger   03/18  

      Shirley Mallory   03/20  

      Virginia Philippet         03/21  

      Ralph Fargo     03/23  

      Bill Easton              03/25  

      Lulua Blank     03/31  
 

 

        
 

     ANNIVERSARIES  
   Nadine & Ron Perkins     03/27 

  

         
 

          ACTIVITY HOT LINE 

                530-497-2005  

                   
 

 
 
 
 
          

       
                 

  
Corned Beef and Cabbage: As Irish as Spaghetti and Meatballs.  

The wearing of the green is nearly upon us, and so the season 

of green beer, bagels and milkshakes has begun. While thereõs 

nothing particularly Irish about shamrock-shaped cookies or 

green-frosted cupcakes, you might be surprised to learn that the 

traditional St. Paddyõs mealñcorned beef and cabbageñis no 

more authentic. Like many aspects of St. Patrickõs Day, the dish 

came about when Irish-Americans transformed and 

reinterpreted a tradition imported from the Emerald Isle. 

 

The first St. Patrickõs Day parade took place not in Dublin but 

in New York City in 1762. Over the next 100 years, Irish 

immigration to the United States exploded. The new wave of 

immigrants brought their own food traditions, including soda 

bread and Irish stew. Pork was the preferred meat, since it was 

cheap in Ireland and ubiquitous on the dinner table. The 

favored cut was Irish bacon, a lean, smoked pork loin similar to 

Canadian bacon. But in the United States, pork was 

prohibitively expensive for most newly arrived Irish families, so 

they began cooking beefñthe staple meat in the American dietñ

instead. 

 

So how did pork and potatoes become corned beef and 

cabbage? Irish immigrants to America lived alongside other 

òundesirableó European ethnic groups that often faced 

discrimination in their new home, including Jews and Italians. 

Members of the Irish working class in New York City 

frequented Jewish delis and lunch carts, and it was there that 

they first tasted corned beef. Cured and cooked much like Irish 

bacon, it was seen as a tasty and cheaper alternative to pork. 

And while potatoes were certainly available in the United 

States, cabbage offered a more cost-effective alternative to cash-

strapped Irish families. Cooked in the same pot, the spiced, 

salty beef flavored the plain cabbage, creating a simple, hearty 

dish that couldnõt be easier to prepare. 

After taking off among New York Cityõs Irish community, 

corned beef and cabbage found fans across the country. It was 

the perfect dish for everyone from harried housewives to busy 

cooks on trains and in cafeteriasñcheap, easy to cook and hard 

to overcook. It was even served alongside mock turtle soup at 

President Lincolnõs inauguration dinner in 1862. 

 

Far from being as Irish as a shamrock field, this St. Patrickõs 

Day classic is as American as apple pie. 
 

 

 

 

 

 

 

 
 

               
        
 
 
 
 

     
        COUNTRY STORE  
Have something to sell? Or is your 
closet about to burst open?  
Bring it to the Country Store;  held 
on the last Tuesday of the month.  

In the lobby from 11:00 -1:3 0  

You may now visit with Kathryn Bessey and 

Virginia Barnett-Buchner in our Assisted 

Living Center. 

             PLEASE REMEMBER 

Penny Gee who passed away on February 5. 

And, for those of you who knew Joan 

Henderson, She passed away on February 14. 



 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 
 

 
             

 


