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September 
Birthdays 

Gladys Byrd 5th 
Lena Friesen 6th 
Loys Huss 29th 

 Staff Birthdays 
Sara Stewart 
Deb Sutton 

Leta Higel  

Louis Dieckgraeff 

Laverne Schlictmann 

Helen Bernhard  

Alice Goebel 



Note 
We enjoy and encourage family 
and friends to come eat  with us 
here at Cedarwood when ever 

possible.  
Please give us as much notice as 
possible to ensure plenty of food 

for everyone! 

Donation’s  
 

We would like to Thank 
Pauline Meyer 

For  her donations toward the Ce-
darwood Bus! 

Rock Creek Quilter’s Guild will have a meeting on September 16th in 
the dining room. Fingerfoods @ 7:00 pm Kristine Mould will present a 
program “Round Robins and Challenges” at 7:30 pm  

Klassic Kountry  
Loren  played the fiddler & harmonica for 
our Birthday Celebrations ! 

 

Helen Bernhard 105 years young 
Shared her birthday cake with everyone. 



Kitchen Band Entertains 
 

Lavern Schlictman’s son Dick, makes his first appearance as a soloist 
here at Cedarwood singing “Beautiful Savior”  

On the left Rodney Hellbusch, our house keeper Ellie’s husband is sharing 
poetry. Ellie tell’s us he’s a regular “Romeo”. To the right tenants enjoy 
hearing a travelogue about the Hellbusch’s trip to Las Vegas. Following the 
program the tenant's enjoyed Ellie’s homemade Zucchini bread.  
 

 

 



 

Finger Licking Good! 
Beryl Riggert enjoying chicken from Ray’s IGA. 

Cedarwood orders dinner out once a month. 

Never Idle Quilt Club 

We had several of the ladies from 
Cedarwood helping out with the 
quilt club. Esther Schoenbeck’s sis-
ter Dorrine Fox helped out, this was 
the last quilt she had put together 
just before she passed away.  



Tenant of the Month 

Lena Friesen 
Born September 6th, 1914 to George & Anna Buchli  
Near Powell, Nebraska. Lena had one brother. They 
lived on a farm and Lena would help out with the farm-
ing. 
Lena attended county school dist. #10 Near Powell Ne-
braska.  
Lena married Ernest Friesen November 24, 1935 they 
have 2 daughters Lanette & Glenda. 
Lanette Bedeaux  lives on the farm where Lena was 
raised. Lanette has 3 children 7 grandchildren & 2 great 
grandsons. 
Glenda Wright lives in Lincoln Nebraska she has 2 
daughters & 5 grandchildren. 
Lena kept busy on the farm working the fields. She also 
had her own tractor that she used for farming.  
Lena enjoyed  raising a large vegetable garden and a 
flower garden every year. 
Lena often liked to play cards and do crafts and she did 
a lot of sewing and quilting. She belonged to the Pres-
byterian woman’s group. 
Lena has done a lot of traveling. She has been to  Eng-
land, France, Germany, Luremburg & Holland as well 
as many places in the USA. 
Lena always has a big friendly smile on her face and 
everyone here at Cedarwood enjoys her company. 
   



Out for after Noon Ride ! 

We want to thank Gardenside for  letting us use their Bus to take a ride. Cedarwood should 
have our own bus in October ! 

Auction Bingo 
Cedarwood play’s bingo with paper money points then twice a year Julie has an auction so everyone 
can purchase something at the auction. Some of the items on the auction have been donated the rest 
Julie buys at the store. We had cards, candy, air freshner, note pads, note paper, cleaning supplies, 
crackers, cookies, and all kinds of goodies. Everyone goes home with a lot of things and broke just 

like any other auction! 



Informational meetings to update the public on the upcoming changes to Medicare and Medicare D are being 
planned across the state. The meetings are called “Medicare at the Movies”. Entertainment and refreshments 
are included as well as a presentation from the SHIP (State Health Insurance Program) Office. Fairbury will 
host a meeting in the morning on October 15th 9:45 am till Noon at the Bonham Theater. Plan to attend if you 
have questions about Medicare and Medicare D coverage. This meeting will be advertised in the Fairbury 
Journal News. 

There has recently been some debate regarding the revisions that FDA made to the Food Code. The Food 
Code is regulations that are put into place by the Federal Government to protect consumers from food borne 
il lnesses. We have all heard news stories about breakouts of food borne il lness at conventions or from fast 
food restaurants etc. which have resulted in numerous people hospitalized with gastrointestinal symptoms 
such as nausea, vomiting, diarrhea and abdominal pain and in worse case scenarios, even death. That is why 
the Federal Drug Administration has established guidelines that all kitchens, which serve the public (which 
includes our kitchen) must follow, to lessen the likelihood of such events. 
 
 One of the areas that have recently been heavily discussed is the ability of dietary staff to accept and serve 
fresh produce and prepared foods, which is not purchased from an approved vendor. Foods obtained from 
non-approved vendors would include any foods which are donated by staff, families, friends or which are pur-
chased from a farmer’s market or non-licensed vendor. Recently there was a meeting held between our state 
surveying agency and the regional food inspector to discuss this issue and the following is the outcome of that 
discussion. 
 
 It was decided that fresh produce can be accepted by dietary staff if it is fully intact. That means that the pro-
tective skin layer must not have any open areas and the produce can not be cut. Our dietary staff can accept 
the produce and then must follow The Food Code guidelines for storing, washing, preparing and serving the 
produce. We are delighted that the decision was made that we could accept these items and provide fresh fruit 
and vegetables for our residents and guests. 
 
 Prepared food is another area that was discussed, with very different guidelines. Home-baked or home-made 
foods can only be served under very different, stricter guidelines. The FDA is concerned that foods prepared 
by non-licensed vendors (family, friends etc) has greater likelihood to cause food-borne il lnesses because 
there is no control over the conditions in which the food was prepared or stored. An example would be if a well 
meaning guest made potatoe salad to bring and share but had to run some errands and it sat in a hot car for 
too long before being brought to serve, it could result in significant i llness. The same is true for baked goods if 
the ingredients used are not all of good quality and if proper temperatures are not used in preparing the food.  
The guidelines for these types of foods are therefore stricter.  

If you are preparing food to bring to your family m ember only, you are free to do so at any time, 
w ithout any restriction.  We encourage you to bring  their favorite foods that they can enjoy. 

If you are buying food to bring to share with the o ther residents (such as for a birthday treat) that 
is purchased from an approv ed vendor such as Schroeder's Family Foods, Ray’s IGA, Smitty’s 
Bakery, Pizza Hut, Subway etc. you can do so at any  time without any restriction. These ven-
dors are surveyed by the Food Inspectors and must o perate under the same Food Code that 
our dietary staff follows. 

If you are making home-made food to share w ith the other residents, please let our staff know in 
adv ance. The guidelines are that you must be presen t to serve what ever you have made and 
we must track who eats it. We have to keep a record  of what was served from a non-
approv ed vendor in case we hav e an outbreak of illn ess. This is so we can track back to see 
if it could be related to the food served or if it is from another source.   
 
 If you want to bring in homemade treats to share with all of our residents for a special occasion, 
please know that we appreciate that you would do this and we will gladly provide this for our resi-
dents, we just need to track it so we stay within our regulations. 
 

 Potlucks are prohibited under the Food Code because it is too difficult to track which foods were prepared by 
which person and which of the foods brought in were consumed by which residents. We regret not holding 
potluck meals because we know that the residents enjoy them, however our first priority has to be their 
safety and wellbeing. The regulations regarding Food Code were passed to protect the consumer and in-
cludes restaurants, bakeries, grocery stores, health care and residential facil ities. If you have any ques-
tions regarding the Food Code please feel free to ask myself, Tonya or Jesse in Dietary or the Activity Co-
ordinator. 
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