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June 
Itôs Summer Time! 

 

Time for Sun, Surf, Sand and of course;  

Time to Play Ball!!!  



 The Lions Center wishes to thank the Tri-State Wearable Creators for their gift of 

fleece blankets, that were recently donated to our residents.  Many times people who en-

ter a nursing facility feel lonely, depressed, and isolated; the love and care that the mem-

bers of the Wearable Creators put into these blankets can be felt by our residents, each 

time they wrap themselves inside of one of them.   

 

Pictured above, Standing: Representatives from The Tri-State Wearable Creators,        

Lions Center Administrator, Troy Raines.  Seated: Kenneth Robertson.   
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FAMILY COUNCIL NEWS 

EMPLOYEES 

Lois Powers 06/01  Kimberly Snyder 06/10  Amanda Dicken 06/24 

Rena Sykes 06/02  Dana Iser  06/11   Amy Frost 06/24 

Robert Siefers 06/04  Laurie Plummer 06/12  Neriza Parsons 06/26 

Michell Scott 06/07  Mary Valentine 06/12  Betty Snyder 06/30 

Bonnie Conner 06/09 Sarah Northcraft 06/17 

Amy Hendershot 06/09 Kristina Colbert 06/18 

 The Family Council sponsored a staff appreciation lunch on Monday, May 14th, to cele-

brate Nursing Home Week.  The Council also held 2 drawings for each shift, one for a flower 

plant, and one for a gift bag.  JoEllen Morris and Larae Duncan won the day shift drawing, 

Hanna Dillion and Tylor Omeis won for evening shift, and Holly Clark and Nik Kott won the 

drawing for night shift.  Once again the Family Council would like to thank the staff for all 

their hard work and dedication throughout the year. 

 The Family Council also sponsored a Spring social featuring óTwo Jolly Heartsò  on Fri-

day, May 18th.  An assortment of donuts was served and a good time was had by all.   

 The next Family Council project is a drawing for Sheetz Gas Cards.  Three Gas Cards 

will be awarded one for $100, one for $75, and one for $50.  Chances cost $1.00 each or 6 for 

$5, and can be purchased at the front hall nurses station, in the Social Services office, or from 

the Family Council Members.  Drawing Date is June 25th.   

 The Family Council is in need of new members!  Please join us for one hour a  month to 

share ideas and assist with new projects.  The next meeting is scheduled for Monday, June 25th 

at 10:00 am.  For additional information about the Family Council, please see Nancy Lough in 

the Social Service office.   

 

FAST FACTS 

BIRTHSTONE: 

Pearl 

FLOWER: 

Rose 

COLOR: 

Yellow 

THE LIONS CENTER CHATTER 

RESIDENTS 

Leo Schwenninger  06/08     Alvin Nave    06/17   

Jeanne Wilson   06/11  Ramona Warder   06/18 

Christine Linn  06/17  Ruby Silber   06/30 
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STRIDES IN  THERAPY   

The Therapy Department has  

presented   

Goldie Speis  
with the Stepping Stone Award 

for the Month of June.  Goldie 

has shown exceptional progress 

and advancement 

in the therapy   

department.  

 

Congratulations  

Goldie  

 

 

       Hair Care                
       

Michelle Readd, Hairstylist for 

the Lions Center has drawn the 

name of  

Diane Warren  
For one Free hair service in 

the month of June!   

 

Congratulations!  

 

 Diane  
 

Co/Employees of the Month for JUNE 
 Linda Welsh and Erin Wilson have been chosen as  

Co/Employees of the Month for June 2012.   

Linda Welsh  has been selected as Co-Employee of the month for June.  She is a 

very creative and talented individual who enjoys working with and assisting others.  

Lindaôs work at Lions Center has involved developing and organizing activities and 

events for our residents, staff and visitors.  Her work is greatly appreciated and re-

spected.  Everyone really appreciates the craft shows.  Congratulations Linda for a 

job well done. 

 
  



 

The Spring/Summer Craft and Bake Sale held on May 11th was a great shopping day with 17 

vendors displaying their goods!  Thanks to everyone that participated by selling, buying or 

both!  The Fall/Winter Sale will be held on November 9th in time for the holidays for more  

information contact the Activities Department. 

 

Nursing Home Week was filled with fun, food, games and entertainment.  Kudos to our Family 

Council for an excellent party with a delicious variety of fresh donuts and the musical talent of 

ñ2 Jolly Heartsò that rocked the afternoon away!  Be sure to catch their music when they return 

in July and several more times this year!  

 

Special thanks to Joe Kennedy the ñStreet Magicianò for a show that dazzled the residents, 

family, friends and staff of Lions Center.  Be sure to bring the kids to his return performance in 

August. 

 

Many thanks to everyone that helped to make this years Nursing Home Week tons of fun and 

eventful for all of us.   

 

 

 

 

 

 

 

 

     Plan to attend our Fatherôs Day celebration on Saturday 

     June 16th with Pages Ice Cream, thanks to our good 

     friends Becky and Jim Weir.  What a fabulous way to 

     spend the afternoon! 

     

     There was no Red Hatters meeting for May.  The next 

meeting will be held Wednesday, June 13th at 2:30pm. 

 

The Gamers, Menôs Club will meet on Friday June 22nd at 2:30pm.  

 

A Pie Social will be held May 29th at 2:30pm, thanks to Lois Powers of Dietary and 

John Helmstetter who are providing the materials and talent for the Pies.  ñThe Seekersò 

will also be performing this day!  

 



 

 

 

 

 

 

Prep time: 30 minutes. Cook time: about 2 hours marinating. Serves 4. Substitute with a soft fish of 

your liking if you prefer. Be sure to marinate protein until opaque and ócooked throughô from the cit-

rus. If using shrimp, itôs important to flash steam them until just pink before marinating. 

 

 

You need: 

¶ 1 cup bay scallops 

¶ 1 cup lightly steamed and chopped shrimp 

¶ 2 green cubanelle peppers sliced paper thin 

¶ 1 1/2 cup grape or cherry tomatoes sliced  

paper thin 

¶ 1 1/4 cup watermelon sliced in 1/4 inch think 

pieces close to rind 

¶ 1 shallot finely diced 

¶ 1/4 cup scallions diced 

¶ 1/4 cup chopped cilantro 

¶ Diced jalapeño to taste 

¶ Juice from 5 limes and 1 lemon 

¶ 3 tablespoons rice vinegar 

¶ 1 teaspoon salt 

¶ 1 tablespoon sugar 

¶ 1/2 teaspoon garlic powder 

¶ 1/4 teaspoon black pepper 

 

Directions 

1. Chop cubanelle pepper, tomatoes, jalapeño, shallots and scallion paper thin. Roughly chop       

cilantro. Combine in large bowl and set aside. 

2. Cut some watermelon into slices like you typically would and then cut away the sweet bright 

pink portion and reserve for some other use. Cut a strip (an inch or so thick) of the light 

pink/transparent white portion that sits about ¼ an inch above the green rind. Refer to image in 

post. Chop your light pink watermelon rind into pieces about 1/4 inch thick. Add 1/2 cup rind to 

bowl of veggies and set rest of rind aside. 

3. Clean and steam the shrimp until just pink. Remove from heat and run under cold water. Chop 

into bite-sized pieces and set aside. Rinse bay scallops and set aside. 

4. Juice limes and lemon into a bowl. Add rice vinegar sugar and salt. Stir to disolve. Toss in scal-

lops and shrimp. Add to bowl of veggies. Also add garlic powder and black pepper. Toss well. 

5. Make sure all fish is submerged in juices, cover and allow to marinate in fridge for about 2 hours 

or until scallops are cooked through. Give it a toss every 45 minutes or so. (If substituting scal-

lops with a more delicate fish, less marinating will probably be required to cook through.) 

6. Once cooked through, add remaining crisp watermelon rind, toss and enjoy! 
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No one got the  

Trivia in May! 

 

There are 64 other countries that celebrate  

Motherôs day the same day as we do in the USA.  

We all associate the Hot Dog 

with summertime grilling.   

What Cities below are credited 

with the invention? 

A.Coburg, Germany  

B.Coney Island, USA  

C. Frankfort, Germany  

D. Vienna, Austria  

Our Trivia Question for 

May was how many 

countries besides the 

USA celebrate Motherôs 

Day on the Second    

Sunday in May? 
 

 



Summertime Word Play 

ACROSS 

 

RITES  MEET 

TIMER  MUSTIER 

TERSE  REMIT 

IMMURE  EMERITUS 

STIR   SUMMERTIME 

USER   SUET 

SIRE   TUMMIES 

IMMERSE  EMUS 

MIMES 

 

 

 

 

DOWN 

STEM       MIST 

ITEM                 MIRE 

RESUME       TIRE 

  STRUM       SUITE 

TRUE     MUTE 

RUST      SEEM 

TRIM        RISE 

EMITS          SERUM 

MUMMIES     TEEM 

TREE           SIMMER 

 

Can you find the placement for the words listed below?  

 To make it easier we have the words in columns for across and down.   

Good Luck! 

 

                     

                     

                     

                     

                     

                     

                     

                     

                     

                     

                     

                     

                     

                     

                     

                     



 



The Lionôs Center has an 

online presence and we are 

working hard to improve our 

digital footprint every day.  

Currently you can find our 

newsletter on Facebook as well 

as on our website; 

www.lionscenter.com  

Be sure you add  

The Lions Center to your    

favorites.  

THE LIONS CENTER IS A 101- BED NON- PROFIT SKILLED NURSING FACILITY 
THAT HAS BEEN PROVIDING QUALITY CARE TO THE RESIDENTS OF  
ALLEGANY COUNTY,  AND SURROUNDING COMMUNITITES,  SINCE 1969.   
OUR TRAINED PROFESSIONAL STAFF PROVIDE 24 HOUR SKILLED NURSING 
SERVICES,  INCLUDING PERITONEAL DIALYSIS,  IV THERAPY AND PAIN 
MANAGEMENT.   ON ïSITE DIALYSIS IS PROVIDED THROUGH A  
PARTNERSHIP WITH INDEPENDENT DIALYSIS FOUNDATION.   THE LIONS 
CENTER IS COMMITTED TO PROVIDING THE BEST POSSIBLE CARE IN A 
FRIENDLY,  LOVING WAY,  THAT WILL INSURE MAINTAINING EACH  
RESIDENTS DIGNITY AND INDIVIDUALITY.   WE PROVIDE SERVICES TO 
NOURISH THE WHOLE PERSONðBODY, MIND,  AND SPIRIT.   WE  
ENCOURAGE PARTICIPATION IN DAILY ACTIVITIES SUCH AS GAMES,  
CRAFTS,  EXERCISE,  MUSIC,  AND BEDSIDE ACITIVITIES.   PASTORAL  
SERVICES ALSO PROVIDED BY VARIOUS DENOMINATIONS TO MEET THE 

RESIDENTôS SPIRITUAL NEEDS.  

901 Seton Dr 

Cumberland, MD 21502 

THE L ION S CENTER FOR R EHABILIT ATION  AN D EXTE NDED C ARE  

Phone: 301-722-6272 

Fax: 3017220754 

E-mail: traines@twrwifi.net 

  

LIONSCENTER.COM 

Like Us On Facebook  
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