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A Note from the Campus Administrator 

Greetings, 

As many of you have witnessed, we have begun the reconfiguration project at 
Martin Luther Care Center.  For the past month, the construction crew was 
busy working on utilities and digging the footings for the new building.  I 
apologize for any inconvenience you may have encountered, especially with park-
ing.  Thankfully two of our neighboring churches (Redemption and Atonement) 
have been gracious enough to agree to let our staff park in their lots.   

Recently, we began remodeling the north building.  Our first step was to relocate 
our therapy gym to the banner room, where we are still able to provide all of the 
same services.  They have also begun to create the temporary resident rooms in 
the old therapy space.  Our plan is to begin remodeling 3 North in mid October.  
For those residing on 3 North, we will be sending out notifications as soon as 
dates become more concrete.  If during this time you have any questions or con-
cerns please contact Andrea Nelson (952)948-5171 or myself (952)948-5150.  For 
those of you with email, you may be interested in receiving our weekly reconfigu-
ration updates.  If you would like to be added to our list, please email jba-
rney1@fairview.org with “Reconfiguration Updates” as the subject.   

Because of all of the activity at MLCC, we have decided to move our Martin Lu-
ther Adult Day Program to Meadow Woods.  They are now located on the 3rd 
floor and have a beautiful view.  The next time you are on the campus, stop by 
and check out their new location.   

On a different note,  we are currently in the process of recruiting a housing man-
ager at Meadow Woods.  In the meantime, Mary Samoszuk has agreed to act as 
interim housing manager. 

Again, please remember that we reside in a residential neighborhood.  I ask that 
we all  follow the speed limit and be attentive as we come and go from Martin 
Luther Campus. 

Thank you for your support.  Have a great summer! 

Sincerely, 

Jody Barney 

Table of  
Contents 

Resident Life          2 

Do You Know         4 

Introducing             5 

From OUR Home to 
YOURS                   8 

Special Events        9 

Monthly Events   10 

Recipes                    3 

Email distribution of  
the Family Connection  

is now available!   
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Leah Luck 

Contributed to us by Leah Luck, a participant of the Creekside Adult Day Program. 

Thank you Leah. 

Mix pretzel, butter, and 3 Tbs. sugar and press into the bottom of a 9x13 cake pan and bake at 400º for 8-10     
minutes. Cool completely. Meanwhile mix cream cheese and 1cup sugar until well blended. Spoon over the cooled 
crust. Dissolve the jello gelatin in boiling water and add the frozen strawberries and stir to break-up in the       
thickened gelatin. Let stand until it is like the consistency of thickened malt-o-meal. Pour over the cream cheese 
layer. Chill until solid. Top with cool whip and serve. 

Strawberry Pretzel Dessert 
2 cups crushed pretzels 
3/4 cup melted butter or margarine 
3 Tbs. granulated sugar 
1-8oz package softened cream cheese 

1 cup granulated sugar 
1 large box strawberry jello gelatin 
2 cups boiling water 
2-10oz packages frozen strawberries 

Bean and Pasta Soup 
3/4 cup dried lima beans 
3/4 cup dried kidney beans 
3/4 cup dried split peas 
1/2 cup chopped bacon 
2 cloves chopped garlic 

4 cups water 
1 1/2 cups uncooked rigatoni 
1 tsp. salt 
1/2 tsp pepper 
2 bay leaves 

2 medium stalks chopped celery 
1 medium chopped carrot 
1 medium chopped onion 
3 Tbs. olive oil 
4 cups chicken broth 

Place beans and peas in a large bowl and cover with cold water and let stand at least 12 hours at 
room temperature and then drain. Cook the bacon, garlic, celery, carrots, and onion in olive oil 
in a 6 quart Dutch oven over medium beat for at least 10 minutes, stirring occasionally making 
sure they don’t stick but do brown. Add the bean mixture and the remaining ingredients and 
heat to a rolling boil. Reduce the heat. Cover and simmer for 50-60 minutes stirring              
occasionally. Remove the bay leaves and serve. 

Mini Cheese Balls 
1 package softened cream cheese 
2 Tbs. chopped green onions 
1/2 tsp. Italian seasoning 
4 slices cooked finally chopped bacon 

1 package shredded mozzarella 
1/2 cup ground , toasted walnuts 
1/2 tsp. garlic powder 
Ritz or Triscuit crackers 

Mix cream cheese, green onions, Italian seasoning, and garlic powder until well blended. Stir in the bacon and 
shredded cheese. Shape the mixture into 54 balls (1 level teaspoonful for each one). Roll into the walnuts. Cover 
on a serving plate with plastic. Refrigerate for at least 2 hours until cold and firm. May be best to refrigerate over-
night. Take out. Put on a pretty serving plate with the cracker around them.  
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Do You Know  

“Keep the oven door closed when you’re making 
dinner. Resist the temptation to open the oven 
door to check on your pot roast.  Each time you 
open the oven door, the temperature drops 25 to 
50 degrees.  It takes a lot of energy for the oven to 
regain the temperature losses, so if you have to 
peek, turn on the oven light and look through the 
glass." 

From “The Green Year” by Jodi Helmer 

Volunteers 

 

Our summer volunteers were a great help in enhancing the residents' lives.  Now many younger volunteers have 
returned to school and college.  Therefore I have begun recruiting a new group of volunteers.  Since this campus 
has a partnership with Normandale College, I have spent many hours there recruiting.  Normandale requires a 
number of hours for Service Learning (volunteering with their partners).  I am also actively seeking volunteers 
from the churches in Bloomington and Richfield.  If you know someone who would be a good volunteer, please 
contact me.  

Lifelong Learning 

What's happening in Lifelong Learning?  Our second book club series ended this week with a very 
lively and spirited discussion at Meadow Woods.  Residents who are participating will now start 
reading "Memoirs of a Geisha". 

 

Our newest venture is with Northern Clay Center and hand formation of articles made from 
clay.  This a great way to improve hand mobility as well as be creative.  Our next session  will be 
on October 5th in the South dining room. 

Auxiliary 

The auxiliary Back to School Style Show and Bake Sale was very well attended.  Residents, staff, 
and visitors were excited to watch children from two years to sixteen years old model their new 
outfits.  Models were children of employees who had shopped with a member of the                
auxiliary.  The auxiliary purchased the outfits chosen by the children as a way of giving back to 
the employees. 

The bake sale netted more than three hundred eighty dollars to support the residents through Life 
Long Learning. Thanks to all who made this such a successful and fun day. 

 

 

Helpful Hint 

Bev Heise 
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Meet the Fairview Partners Care Team 

 

The Fairview Partners program brings Fairview doctors and geriatric nurse practitioners right to your bedside to 
take care of all of your primary health care needs. If you feel you, or a loved one, could benefit from the care Fair-
view Partners can provide, please contact your resident social worker or call Fairview Partners directly at 952-914-
1720. 

 

 
Gretchen Cole, M.D., internal medicine, received her degree in medicine from the University of 
Louisville School of Medicine. “My role as a physician is to help patients and their families with the 
many difficult decisions regarding their chronic and acute illnesses, appropriate level of care and 
quality of life.” In addition to providing care for Fairview Partners patients, Cole is the practicing 
physician for the Fairview Memory Loss Assessment Clinic. Cole enjoys playing the piano, hiking, 
running and spending time with her two children. 

 

 

Walter Hinck, M.D., family medicine, received his medical degree from the University of         
Minnesota Medical School. “My philosophy of medicine centers on respect, caring and                
communication. I approach each patient as an individual first, but, one who is affected by complex 
family systems. While the science of medicine strives for continuous improvement, the art of     
medicine remains equally important and cannot be neglected.” In his free time, Hinck enjoys: biking, 
canoeing, reading and watching his sons play soccer.   

 

 

Linda Wenzel, R.N., G.N.P., received her bachelor’s in nursing from Augustana College in South 
Dakota and her master’s in nursing from the College of St. Catherine. “I believe that preserving   
human dignity and enhancing quality of life are key elements in caring for older adults. Families and 
residents are part of the health care team and need to be informed about the resident’s medical     
condition and plan of treatment. I am committed to providing careful and attentive health care to 
older adults.” In her free time, Wenzel enjoys gardening, knitting and quilting. 

 

 

Deborah Felber, R.N., G.N.P., received her bachelor’s degree in nursing and psychology as well as 
her master’s in nursing from the College of St. Catherine. Her personal mission in patient care “is to 
utilize my experience and education to provide high quality and compassionate health care to the 
elderly population, allowing them to live life to its fullest with dignity”. Professionally, Felber is 
interested in the study of Alzheimer’s disease and dementia. In her free time, Felber enjoys reading, 
gardening, exercising and listening to music. 

 




