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Vision Statement

People experiencing the
highest quality of life
regardless of the challenges.

Mission Statement

To improve lives by
connecting people with
supports and services.

Chri st maso

Paul Thomas began his
career as a social worker at
Parsons State Hospital and
Training Center (PSHTC)
more than 40 years ago, on
February 1, 1969. In
November 2009, Paul
retired after serving as the
Director of Social work
since 1983.

When Paul was hired, Dr.
Howard Bair was the
Superintendent and Daisy
Caress was the Director of
Social Work. Daisy retired
in 1983 and Paul was
promoted to Director of
Social Work in 1984. In
1984 when he was
appointed the Director of
Social Work, Dr. Gary
Daniels was the
Superintendent.

During Paul’s first year of
employment at PSHTC in
1969:

+ Astronauts Neil
Armstrong accompanied
by Buzz Aldrin stepped
out of the lunar module
Apollo 11 to walk on the
moon, while Michael
Collins the other crew
mate orbited the moon

* American automakers
introduced sporty designs
such as the Ford
Maverick and the
Chevrolet Camero to
attract the baby boom
generation. The list price
for these new models was
under $3000

By Carolyn Martin

¢ The world’s first
successful bone marrow
transplant saved a

leukemia patient from
death

¢ Yale University became
coeducational after more
than 268 years as an
institution for men only

* 1969 saw the birth of
several future

entertainment and sports

celebrities — such as
Emmitt Smith, Jennifer
Aniston, Gwen Stefani,
Carson Kressley, Gerard
Butler, Jay-Z, Matthew
McConaughhey, and
Brett Favre

¢ Many changes in
American life occurred
since Paul began his
career as a young social

worker. Cultural changes

regarding services for
individuals with
intellectual disabilities
also changed

significantly during those

years. In his quiet, yet
determined way, Paul
was instrumental in
supporting the evolution
of best practices in the
way services and
supports were delivered
at PSHTC during his
employment.
“Far and away the best
prize that life offers is the
chance to work hard at
work worth doing.”

~Theodore Roosevelt

Paul is a man who worked
hard at work worth doing.
Congratulations on his
retirement and thank you
for his years of service and
many contributions.
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Coupon Booksii Operation Santa Fundraiser

The PSH&TC Community Resources
Team is helping to raise money for
Operation Santa by selling Country
Mart Coupon Books for $5.00 each.
With your purchase of this coupon
book, all proceeds will go towards
Operation Santa. The booklet includes
a $5.00-off coupon when you purchase
$50 at Country Mart—so the coupon
book is virtually FREE to you when you
redeem this coupon and Operation
Santa receives the entire $5.00 for the
fund! Members of the PSH&TC
Community Resources Team are selling
the coupon books. If you would like to
purchase a booklet, contact any of the
following team members: Marlys
Shomber-Jones, Lauren Edwards,

Renee Pierce, Darryel Neel, Gloria
Young, or Niki Collins. We will
continue to sell the books throughout
the season and into next year.

In addition, we partnered with Country
Mart on November 7 to raise funds for
Operation Santa. Over $400 was
raised that day alone by our group
providing new fall product samples and
selling the Country Mart Coupon
Books.

I would like to thank the people who
worked handing out samples and
donating 1-4 hours of their Saturday to
help raise money for Operation

Santa: Mike Dixon, Renee Pierce,
Shanon Lansdowne, Marlene Wegner,
Karen Yockey, Mickey Shaw, Sal.

PSH&TC NEWSLETTER

Mauro, Carolyn Martin, Virginia
Sanchez, Margaret Ash, Gloria Young,
Faye Garrett, Jerry Rea, Robin Rea,
Liz Munding, Cherish Munding, Buzz
Jones, Cathy Henderson, LaShall
Snider, Matt Leeper, Paul Adamson,
and all those who have bought coupon
books.

Renee Pierce and Margaret Ash prepar
to hand out samples at Country Mart

o0Donal cthisthddy 1
party at Ler
Happy Birthday,

Donal d! o

PSH&TC Flower

Did you know that PSH&TC has an
employee flower fund?

Monetary contributions to the flower
fund are used to send a plant at the
time an employee loses an immediate
family member (spouse, children,
parents, brothers and sisters) and is
an employee-supported fund, not

ch anged by State funds.

A'very modest amount (25 cents each
pay period) is requested. That figures
to only $3.25 for six months or $6.50

Fund

for the entire year. Any amount will be
accepted. To write a check, make it
payable to the “PSH&TC Flower Fund”
and send to Jimmie Darkis in the
Accounting Office. Cash donations may
be given to Jimmie or your timekeeper
to turn in with payroll.

Your help in continuing to make this
gesture of support possible is greatly
appreciated by the family. Thank you!

December Birthdays o0 Ha v e

Clfford Ball Malissa Forbes
Larry Bennett Keith Galler
Tammi Bennett Michael Gamblian
Jeffrey B. Kevin Haviland
Minna Bolt Dustin Henderson
Dorthy Box Gina Holt

Pamela Campmier Warren Houghton
Peggy Carnahan Frances H.

Michael Clark Teresa Jarvill

Christopher Daniel Brandon Johnson
Sheri Dixon Diane Johnson
Larry Drake David Johnston
Elton Dupree Darin Jones

Paxton Emery Jennifer Keeling

a
Nancy Kemp Clinton Morris
Debra Kepley John Muller
Jamario Kindrick  Carl Nelson
Nick LaForge Nick Norris

Lisa Pacheco
Sheila Ramsey
Jonathan Rash

Nialson Lee
Nealette Little
Robert Lukens

Shirley Lunday Kenyale Richardson
Nora Manier Annie Robinson
Dustin Marks Donald Robison
Annette Martin Edward Rorh

Kim Middleton Sue Roit

Phyllis Middleton =~ Marcie Ryan

Kathy Moore Robbin Schafer

Wonderf ul

Lisa Schmidt Samuel Thompson
Roger Schmidt Colleen Weldon
Marsha Shouse Duane Williams
Bill Showalter Jessie Winn
Jonathan Siebrasse Karen Yockey
Arlice Smith Gloria Young
Donna Snider

LaShall Snider

Fernando Soto

Duane Stanley A 4
Sharon Starmer and
Leon Steeby

Robert Streeter tulatio

Mark Swafford

Birt hda)



CHEESECAKE PHYLLO CUPS PEANUT CLUSTERS
Becky Dhooghe Laura Hummer

4 ounces reduced fat cream cheese 1 Ib. white chocolate

Y cup reduced fat sour cream 1 12 oz. pkg. chocolate chips

Sugar, or sugar substitute, equivalent to 2 tablespoons 12-16 oz. peanuts (salted)

1 teaspoon vanilla extract

2 packages (2.1 ounces each) frozen miniature phyllo shells, thawed  \jelt white chocolate in double boiler
(or, you may use the already prepared shells) LOW HEAT. Add chocolate chips. Melt,
1 can (11 ounces) mandarin orange slices, drained and add peanuts. Drop on waxed

1 kiwi, peeled, sliced and cut into squares paper.

In a bowl, whisk together the cream cheese, sour cream, sugar and CHEESE BALL
vanilla until smooth. Pipe or spoon into phyllo shells. Top each with  Minna Bolt
an orange segment and kiwi piece. Refrigerate until serving. Makes

2% dozen. 2 Packages of Cream Cheese
SUNFLOWER COLE SLAW 1 Package of Dried Beef Chopped
Nancy Tiede Dash of Worcestershire Sauce
Y, Cup of Diced Green Onion
1 BAG COLE SLAW MIX
2 PKGS CHICKEN FLAVOR RAMEN NOODLES, CRUSHED, NOT ~ Combine All Ingredients and Form In
COOKED A Ball Serve With Crackers.
1 CUP SUNFLOWER SEEDS
1 PKG SLIVERED ALMONDS
1/3 CUP VINEGAR
2 CUP SUGAR
2 CUP OIL
2 PKGS SEASONING MIX FROM NOODLES

Mix the first four ingredients together, then add the next 4. Mix
well. Let stand several hours in fridge to soften noodles. Overnight
is fine.

PRETZEL SALAD

Betty Shadley DILL DIP

1 % C crushed pretzels Sheila Ramsey

1 stick oleo

% C sugar 1 pint mayonnaise

Mix together. Press into the bottom of 9X13 pan 1 pint sour cream

& bake @ 350 degrees for 8 minutes. Let cool. 2 teaspoons dill weed

Mix 1, 8 oz package of cream cheese & 1 large tub cool whip. 2 teaspoons minced onion
Skread on cool crust. 2 teaspoons parsley flakes

Mix 2 C boiling water & 2 packages Strawberry jello. Add 2 boxes of 2 teaspoons beau monde
frozen strawberries including juice. When partially set pour over

cream cheese. Let set until firm. Serve cold. Blend ingredients together, chill.

Keeps in refrigerator up to a week.
7-POUND CHRISTMAS FUDGE
Laura Hummer

STEAK N RICE

3 large bars (8 oz each) milk chocolate, broken in small pieces Shanon Lansdowne

2 pkgs. (11.5 oz. each) milk chocolate bits
1 large jar (13 0z.) marshmallow créme

4 cups sugar

1 tall can (13 0z.) evaporated milk

% Ib. butter

2 teaspoons vanilla

1 cup chopped black walnuts or pecans

1 pkg. stew meat or stir fry meat
Cut into smaller pieces

Cook meat completely in skillet

Add 1 can best choice cheddar cheese
soup & either 1 can cream of mush-
room or 1 can French onion soup
(depends on individual taste)

Mix together. Let simmer (must watch
temp or it will stick)

In large mixing bow! of heavy -duty electric mixer combine broken
chocolate bars, chocolate bits and marshmallow créme; set aside. In
large, heavy saucepan, combine sugar, evaporated milk and butter.
Cook and stir over medium heat until mixture boils; boil 5 minutes.
Pour hot mixture over chocolate mixture. Beat until ingredients are
thoroughly blended; beat in vanilla; remove beater and stir in chopped
nuts. Quickly pour mixture into buttered 9x13x2 -inch pan. Cool. Cover
tightly and refrigerate until firm enough to cut into small squares.

Prepare either white or brown instant
rice. Serve meat and sauce over fin-
ished rice. Compliment with side salad
& garlic bread or rolls.
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{ MICROWAVE PEANUT BRITTLE BAKED PORK CHOPS AND DRESSING \

Page4 | Laura Hummer Nealette Little I
Ooey -gooey Butter Cake 1 cup sugar 1 can apple pie filling (approx 20 oz. can) |
Sheila Ramsey Y cup light corn syrup 6-8 pork chops |
1 cup raw peanuts 2 boxes of stuffing mix (Cornbread or Pork flavored)
Crust: ' |
1 box (18.25 0z) yellow cake mix L tsp. vanilla
1 large eég y 1 tsp. margarine Preheat oven to 350 degrees. On the stove put a little |
1/2 cup (L stick) unsalted butter, 1 tsp. baking soda oil i_n fryin_g_ pan and brown pork chops on_both s_ides. I
melted While waiting for the pork chops to brown fix stuffing
Place sugar, syrup, and peanuts in 1-1% qt. mix according to the box directions. Ina 10 X 14 bak- |
Filling: casserole. Cook 4 minutes. Stir. Cook 3 minutes ing dish spread the apple pie filling coving the bottom |
AN N CRFINEEINEGEESERSICTEE [onger. Stir in vanilla and margarine. Cook 1 of the baking dish. Layer the pork chops over the ap-
2large eggs minute more. Blend in baking soda well. Pour  ple filling. Spread the stuffing mix over the pork chops |
Sl onto buttered cookie sheet. Let set. When cool, and apple filling. Cover with foil and bake for 30 min- I
1/2 cup (1 stick) unsalted butter, . . . .
melted break into pieces. utes unt_ll pork chops are done. Uncove_r dls_h anc_:l bake
STPINEOIRIIIRRY . . _°fevminutesonger o brown e diessing fdesied !
Heat oven to 350. ng_htly spray BARBEQUED MEATBALLS LOADED BAKED POTATO CASSEROLE
13x9x2 baking pan with nonstick Mark Swafford Gene Lubbers
cooking spray.
E{I;’Ste '”;ﬁ;ﬁgﬁﬂg&g'ﬁfﬂ‘;l 3# GROUND BEEF Nonstick cooking spray
e g 1-120z. EVAPORATED MILK 2, 12 fl. Oz cans evaporated milk
until dry ingredients are moistened.
o 6 T. DRIED MINCED ONION 2 cups water
Pat lightly into prepared pan, cover- 2 C. DRY OATMEAL p )
ing bottom & sides of pan. 2 EGGS 6 tbsp butter or margarine
Filling: In another large bowl, beat | RN 3, 4.9 oz boxes Hungry Jack Cheddar and Bacon Pota-
CIEE ) EEEE0 Ml SUrelsfin, (et MIX AND MAKE MEATBALLS PLACE INTO 13 X 9 PAN [0€S
eggsb_an(jjvgmlla_and tl)ez:ljtktjmtll well SAUCE 2 cups sour cream
combined. Beat in meted butter 2 C. KETCHUP % cup chopped chives or green onions
until evenly blended. On low speed, > T. CHILI POWDER 1 hredded sh hedd h
radual ly beat i nf cup shredded sharp cheddar cheese
9 ) 4'T. DRIED ONION
sugar. Beat until smooth. 2 T. LIQUID SMOKE . .
S Y . - “BROWN SUGAR Heat oven to 350. Spray a 13x9 pan with the cooking
crust. Bake for 40-50 minutes, until : spray. Combine the evaporated milk, water, butter,
. R MIX POUR OVER BAKE 350 DEGREES FOR 1 HOUR . .
sides are set and center is still a potato slices and sauce mix in a 5 quart pot. Cook
little jiggly. Remove from oven, cool over medium heat, just until mixture comes to a boil.
completely. Dust FUVIZFIOINIE Remove from heat. Stir in sour cream and chives or
sugar and cut. Cheryl Brees green onions. Pour into prepared pan. Sprinkle with
ICED PUMPKIN BLONDIES 1 yellaow cake mix che(;se. Bake 40 minutes or until bubbly and potatoes
Marlys ShomberJones 4 eggs are brown.
% C sugar
2 1/4 cup all-purpose flour 1 C ol B-B-Q MEATBALLS
2 1/2 teaspoon baking powder 1, C water Nancy Tiede
2 teaspoon ground cinnamon 1 can (15 oz.) pumpkin
1/4 teaspoon salt 1 tsp cinnamon 3 Ibs Hamburger
1 1/2 cups packed brown sugar Dash nutmeg i
: 2 cups quick oats
3/4 cup butter or margarine, sof- | ted milk
tened Preheat oven to 350 degrees. arge can evaporated mi
1 teaspoon vanilla extract Mix all together and pour into greased and floured bundt 2 tsp garlic powder
2 large eggs cake pan. Bake 45 minutes. Cool, remove from pan 2 eggs
1 cup 100% Pure Pumpkin and dust with powder sugar. 2 tsp salt
1 recipe maple icing 2 cup chopped onion
PREHEAT oven to 350°F. Grease | galCAIEOlgeOlal
15x10-inch jelly-roll pan. Sheila Ramsey Mix together well, shape into small balls, place into
COMBINE flour, baking powder, 2 bags of microwave butter popcorn (not light, extra large rectangular baking dish
cinnamon and salt in medium bow!. [SVICIAEI)]
Beat sugar, butter and vanilla ex- 3 cups rice crispies B-B-Q MEATBALL SAUCE
RN E U GRS K=ol 3 Tablespoons peanut butter 2 cups ketchup
one at a time, beating well after 10 oz peanuts (low or no-salt preferred) 2 cups brown sugar
each addition. Beat in Pumpkin. 1/2 bag of mini M&Ms 2 tsp chili powder
Gradually beat in flour mixture. 1 package of almond bark 2 Tbsp liquid smoke
Spread into prepared pan. .
Melt almond bark in microwave (add peanut butter g cup choppedl onion
R W R TR AT Bl when almond bark is almost all melted), stir, then set it teaspoon salt
wooden pick inserted in center aside and let it cool a bit, so it doesn6t make your M&

NN TR e s R VAl Melt. Pop bags of popcorn. In a BIG bowl, pour pop- Mix well, pour over meatballs. Bake 1 hour at 350
pan; spread with Maple Icing. Cut corn, rice crispies, peanuts, and M&Ms. Pour the melted  degrees.

into bars. almond bark over the mixture. Stir well. Pour out onto

\Wwax paper and let dry.
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CROCK POT DRESSING
Nancy Tiede

1 Cup butter

2 Cups chopped onion

2 Cups chopped celery

2 Cups canned mushrooms (drained)
2 Eggs beaten

4 cups chicken broth (enough to moisten well)
13 cups of dried bread, cubed

1 2 tsp Poultry Seasoning

2 tsp salt

2 tsp Sage

1 tsp. Pepper

Melt butter in frying pan and sauté onion and celery until soft. Mix
with remaining ingredients and toss well. Pack in Large crock pot,
cover. Cook on high for 45 minutes, then turn to low and continue
cooking for 6-8 hours.

JEEEE  EEN EEE I EEE EEE EE B BN BSOS S e e .

{ FROZEN FRUIT SALAD
| Laura Hummer

| 1 can whole cranberry sauce
8 0z. cream cheese, softened
| 8 oz. crushed pineapple, well drained
| 2 tbsp. sugar
% cup chopped pecans
I 8 0z. Cool Whip

I Blend softened cream cheese, sugar, and cranberry sauce. Then
| add pineapple, Cool Whip, and pecans and blend well.

| Pour into 8x8 dish and freeze. Put in refrigerator several hours
I before serving. Cut into squares.

|
I , 8

\
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ORIENTAL CABBAGE SALAD
Steve Merando

2 pkg slaw mix

2 pkg Ramen Oriental noodlesi crumble and put in before serving
2 bunches green onions, chopped

1 cup sunflower seeds

1 cup sliced almonds

Dressing

2 seasoning mix pkgs from ramen oriental noodles
¥4 cup oil

% cup vinegar

Y% cup sugar

Mix all dressing ingredients and pour over the above.

LOUI SE6S COLESLAW
Sheila Ramsey

1 teaspoon salt

3/4 cup sugar

1 teaspoon dry mustard

1/3 cup white vinegar

2/3 1 3/4 cup oil

1 Tablespoon poppy seed

1 pkg coleslaw mix

Apple chunks/pecans/grapes/raisins as desired
Combine first 6 ingredients and shake in jar. Pour over coleslaw
mix.

CHUG-A-LUG CHOCOLATE CAKE IN A MUG
Nancy Tiede

(Most Dangerous Chocolate Cake recipe in the
world)

1 COFFEE MUG

4 T. flour (plain flour, not self rising)
4 T. sugar

2 T. baking cocoa

legg

3 T. milk

3T. ol

3 T. chocolate chips

2 T. pecans or English walnuts
Splash of vanilla

Add dry ingredients to mug and mix well. Add the egg and mix thoroughly.
Pour in the milk and oil and mix well. Add the chocolate chips and nuts, and va-
nilla and mix again. Put your mug in the microwave and cook for 3 minutes. The

cake wil!l ri se t he
right out of the mug.

with a cherry if desired.

over

top of the

GINGERBREAD
Cheryl Brees

¥ C molasses

% C brown sugar

¥ C melted shortening
2 eggs, well beaten
2 % C flour

1 tsp baking powder
2 tsp soda

2 tsp ginger

1 % tsp cinnamon

% tsp cloves

¥4 tsp nutmeg

1 cup boiling water

Preheat oven to 375 degrees.

mu g,
If you want, add Whipped Topping right from the can. Top

\

Cream together molasses, sugar & shortening. Add eggs. Sift dry ingredients and
blend into egg mixture. Add boiling water. Pour into lightly greased 13 x 9 inch ]
cake pan. Bake 30-40 minutes. Serve with warm Iemon puddmg

HAM BALLS WITH TANGY MUSTARD SAUCE
Loise Lubbers

1 Ib cooked ham, ground
1 Ib pork sausage

2/3 cup cracker crumbs
Y4 to ¥ cup milk

% cup chopped onion

1 egg, beaten

Black pepper to taste

Mix ham, sausage, cracker crumbs, milk, onion, egg and pepper well. Adjust milk
if needed for firmness. Roll into about 40 golf ball size meatballs. Fry in a large

skillet, turning occasionally and browning on all sides. When cooked through, drain

grease and add glaze.

Glazei

Y cup firmly packed brown sugar
% to 1 tsp dry mustard

2 thsp fruit juice.

Stir together brown sugar, mustard and juice in a small bowl.

meatballs, coating them well.

N

Pour glaze over

Keep ham balls warm and serve with toothpicks.



gRAB QUICHE CROCK POT CANDY FOR CHRISTMAS -
|Sheila Ramsey Nancy Tiede

1/2 Ib fresh mushrooms, sliced 1 Jar (16 oz) dry roasted peanuts, unsalted

4 green onions, chopped 1 Jar (16 oz) dry roasted peanuts, salted
|2 Tablespoons butter, melted 1 pkg (12 oz) semi-sweet chocolate chips

4 eggs 1 bar (4 oz) German chocolate, broken into pieces
| 1 cup small-curd cottage cheese 3 Ib (or 2 planks) white bark, broken into pieces

1 (8 0z.) sour cream
|1/2 cup grated parmesan cheese Put all ingredients into 4 or 5 quart crock pot in the order listed.

1/4 cup flour

1/4 teaspoon salt Cover and let cook 3 hours on low (DO NOT REMOVE THE LID). Turn off
| 4 drops hot sauce crock pot, and cool slightly. Mix thoroughly and drop by teaspoons onto

2 cups (8 0z) shredded Monterrey jack cheese wax paper. Let cool, makes approximately 170 pieces of candy.
16 0z. crabmeat, drained CRANBERRY PINEAPPLE MINTS

Loise Lubbers
Sauté mushrooms and green onions in butter. Drain, set aside. Combine

leggs, cottage cheese, sour cream, parmesan cheese, flour, salt, and hot 1, 20 oz can crushed pineapple in juice
Isauce in blender; mix. Pour into bowl, stir in mushroom/green onion mix- 2 3 oz ea, pkgs Raspberry flavored gelatin
ture, Monterrey jack cheese and crabmeat. Pour i n gr eased 14d 8an Wiol€ crahdedytsfuce

Jor 1 1/2 qt. casserole. Bake uncovered @ 350 for 45 minutes or until set /3 cup chopped walnut pieces
Iand lightly browned. Let stand 15 minutes before serving. 1 apple, chopped
| 2 ~ Drain pineapple, reserving juice. Add enough water to juice to measure 2
N % cups; pour into saucepan. Bring to a boil. Pour over gelatin mixes in a
| ) ) N\ %\ ) a large bowl, stir two minutes or until completely dissolved. Stir in pineapple,
I 3 ::‘\j P @/ = 9:’\ cranberry sauce, walnuts, and apple. Spoon into 24 paper lined muffin
- o - _:-_ _‘ — _’ — :’ — _cups_. Rifrigﬂate_z 1/2_hOLlS olmtil_firm_. Rimov_e IiErs._ —
ITALIAN CREAM CAKE C_REAM CHEESE BARS
Loise Lubbers Dietary
Cake: ‘;" 2, 8 0z pkg cream cheese, softened
1 cup buttermilk 1 cup sugar
1 tsp baking soda 1 egg yolk
5 eggs, separated 1 tsp vanilla
2 cups granulated sugar 2, 8 oz pkg refrigerated crescent rolls
Y cup butter, softened 1 tub cream cheese frosting
Y% cup vegetable shortening Procedure: Preheat oven to 350 degrees. Lightly spray a 9 x 13 inch cake
2 cup all purpose flour pan with non-stick spray. In a medium bowl, cream together the cream
1, 3 0z can sweetened coconut cheese and 1 cup sugar until smooth. Stir in the egg yolk and vanilla.
Unwrap one package of crescent rolls (do not break apart) and cover the
Frosting: bottom of the prepared pan with the unrolled crescents, pressing the
12 oz cream cheese, softened seams together to seal. Spread the cream cheese mixture over the cres-
6 tbsp butter, softened cents. Unwrap the second package of rolls and lay them over the top of
24 o0z confectionerés sugar the cream cheese layer, pressing seams together to form a solid layer.
1 ¥ tsp vanilla extract Bake for 30 to 35 minutes in the reheated oven, until the top begins to
% cup chopped pecans, toasted if desired. brown. Cool, ice and cut into bars.
STRAWBERRY-NUT SALAD
Preheat oven to 350. Grease 3, 9QaBAUNHerand line with waxed paper. To

prepare care, combine buttermilk and baking soda; mix well. Beat egg
whites with a mixer at high speed until stiff. Combine granulated sugar, 2y 3 oz. strawberry Jello i dissolved in 1 cup boiling water

butter, and shortening; beat with a mixer at medium speed until light. 2 - 10 oz. strawberries, thawed
Add egg yolks, one at a time, beating well. Add buttermilk mixture alter- 1 can crushed pineapple, drained
nately with flour. Stir in vanilla. Fold in egg whites. Stir in coconut. 3 medium bananas, mashed
Pour into prepared pans. Bake 18-20 minutes or until a wooden pick Add to Jello

inserted in the center comes out clean. Cool in pans on a wire rack. 1 pkg. (8 0z.) cream cheese

. . . ) 1 cup sour cream
To prepare frosting, combine cream cheese and butter, beat with a mixer - geat together

at medium speed until smooth. Reduce speed to low; blend in confec- 1 cup chopped nuts

tionerd6s sugar and vanill a. Spread frosting between | ayers and on sides

and top of cake. Sprinkle pecans on. Store in the refrigerator. Mix all ingredients. Put ¥z Jello in shallow pan (13x9) and let congeal.
Spread with cheese mix and spoon rest of Jello on top and refrigerate.

CROCKPOT SWEET POTATO CASSEROLE 1/3 cup brown sugar Transfer to the stoneware. Combine

Marlys ShomberJones 2 tablespoons flour pecans, 1/3 cup brown sugar, flour

2 pounds sweet potatoes, mashed 2 tablespoons margarine or butter, melted and 2 tablespoons margarine and

1/2 cup margarine or butter, melted spread over the potatoes. Cover and

2 tablespoons sugar Instructions cook on High for 3 to 4 hours

2 tablespoons brown sugar Lightly grease the slow cooker or spray

1 tablespoon orange juice with Pam (could also use a liner). Ina

2 eggs, beaten large bowl, mix the sweet potatoes, 1/3

1/2 cup milk cup margarine, sugar and brown sugar.

1/3 cup pecans, chopped Beat in the orange juice, eggs and milk.
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Halloween Party

On October 28, 2009, the Pine Cottage
crew hosted their annual Halloween
Party. Due to growing interest, it was
held in the gym this year. Each
cottage that attended provided door
prizes and a covered dish to ensure
there were plenty of prizes and food
for everyone. It was a great success
and everyone had a wonderful time.
Roger Thompson was the music Dd.
Each person who attended left with a
bag filled with snacks and cookies

even if they did not win a prize.

By Tammy Bruner

The night was filled with dancing,
socializing, and trying to figure out
what each person was and who was
under the “mask.” Everyone was
encouraged to dress up, and a best
costume contest was held for one
resident and one staff member.
Dressed as Edward Scissorhand, Tim
Schuberger won 1st place for best
costume for residents. Shane Miller
won 1st place for best costume for

staff. Shane was dressed as an upside-

down man. Special thanks to Teresa

Left:

2nd Place
Winner
Shane Miller
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Parker and Carolyn Martin for
judging. I know it was a hard
decision with all the great costumes
and creative ideas. Also, special
thanks to everyone who helped
decorate and all the cottages that
provided snacks and door prizes to
ensure that everyone had a little

something to go home with. Go Pine!

Great costumes, great fun!

Welcome New Employees

It’s good to have the following
employees with us. You are part of
an organization which is proud of its
accomplishments that have made
PSH&TC a first-rate facility for the
residents that we serve. Not only the
residents, but the well-being of our
employees is important to us. “Best
wishes for fulfillment in your new
position at PSH&TC!”

Tan Stich, Temp-Birch

Angela West, Temp-Holly
Delisa Hoppes, Custodial Spec.-
Hospital

Alesha Robb, Temp-Maple

Seth Weidert, Temp-Maple
Kayanne Keltz, Temp-Oak
Devin Bowlin, Toner Refill and
Recycle-Voc. Dept.

Operation Santa Noodle
Dinner Fundraiser

11 AMi 1PM
PSH&TC Cafeteria

Wednesday, December 9.

To pre-order meals or to
purchase tickets, call

620-421-6550, Ext. 1726




Parsons State Hospital

and Training Center Campus Calendar
12/3
2601 Gabriel -- Parsons, KS 67357 Adult Self—AdVocacy Mtg., 3:30 PM, Cafeteria
Phone: 620-421-6550 -- Fax: 620-421-3623 12/3° Parsons Christmas Parade, 7 PM
End : el 12/4 Stella Wells Christmas Tree Auction, 7 PM
2010 Endowment Bus Schedule 12/9 Operation Sant - ’
a Noodle Dinner F i
Jan. 15-17 Wichita 12/9 © Fundraiser, 11 AM-1PM

Special Olympics Christmas Dance—Pittsburg

Feb. 12-14 Kansas City e 12/23-27 E .
Vo 1914 Wichita ‘-27’ b | ndowment Bus—Kansas City & Wichita
12/25 Christmas Day

Apr. 9-11 Easter—Kansas City and Wichita

1/1 >
May 7-9 Mother’s Day—Kansas City and Wichita New Year’s Day
June 18-20 Father’s Day—Kansas City and Wichita | /7 Adult Self-Advocacy Mtg., 3:30 PM, Cafeteria
July 9-11 Kansas City 1/15-17  Endowment Bus —Wichita
Aug.13-15  Wichita /14 Voc Dept. Employment Awards (time TBA later)
Sept. 17-19 Kansas City 1/18 Martin Luther King Jr. Day

Oct. 15-17  Wichita
Nov. 24-28 Thanksgiving—Kansas City and Wichita
Dec. 23-26  Christmas—Kansas City and Wichita

PSH&TC Newsletter is published 12 times a yjear.
Editor:  Marlys Shombejones S 4

mdxi’s@gshm_ks_gov Be sure to say OYESO to Commun
pssistant Sanomy acman 1728 you check out at Country Mart. Send them to Marlys

Editors:  rammy Bruner Shomber-Jones in the Administration Building. They

Laura Hummer

~ Kimberly McMichael will be used for resident activity expenses.
To view online, use the link:
http://www.pshtc.org/psh_newsletter.htm
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