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The Number One Best
Advocate for YOU, is YOU

Wl Choose OSPTI and St. Gerard’s
Wl for rehabilitation close to home.

. | Imagine you are in a hospital in Fargo. It
4 is time to be discharged to a rehabilitation
facility for the next step in your recovery.
Your case worker comes in to see you
8 and advises you that you will be trans-
ferred to a facility in Fargo, an hour or
Tera Paulson, PT, DPT, manages OSPTI’s Hankinson Clinic more from your home and family. The
case worker has not asked you where you
would like to be taken, or even told you that you have a part in this decision. They don’t tell you that the ser-
vices at St. Gerard’s rehabilitation care matches or goes beyond services you can receive in a larger facility.

Do you have the last say on where you want to go for rehabilitation? You surely do.

All hospital patients have a right to be involved in these
decisions. And St. Gerard’s Community of Care, part-
nered with Orthopedic and Sports Physical Therapy
Inc (OSPTI), is here and ready to provide you with all
the rehabilitation services commonly required following
hospitalization, short or long term.

On the fast track

It is important for patients from rural areas who can re-
ceive care closer to home, to advocate for themselves, or
family members to do this for their loved ones. On dis-
charge to St. Gerard’s, if necessary, St. Gerard’s will pro-
vide travel from the hospitals in Fargo, Breckenridge or
.| Oakes. This can be especially advantageous when hospi-
| tals find weekend discharges appropriate.

OSPTI offers physical therapy, occupational therapy,
speech therapy, ... right here at home.

In 2019, St. Gerard’s was proud to see nineteen of their
residents who were admitted for rehab successfully

At left, therapist Kim Ceroll with one of our newest short-
term residents, John Wilm. He’s getting better and strong-
er every day!
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Ellen Krump 5) f /

to the Rescue! / % come
| When you walk into St. Gerard’s
1| these days you may be surprised

.| to see a different, but familiar,

face at the receptionist desk.
Ellen Krump worked here from
1968-2011, her last years in the
business office. She is helping us
out now while Sister JoAnn Ma-
rie is away.

| Many of you know that Sister

JoAnn Marie was diagnosed with
cancer in December. She is now undergoing treatments at
Essentia in Fargo for about the next six weeks. So far, so
good; but please keep her in your prayers for a full recov-
ery.

We are so grateful that Ellen was willing to come back to
help out at the desk. We hope she’s enjoying her time with
us, as much as we do seeing her again two days a week.

Meet our
Medical
Providers

St. Gerard’s
is blessed to
have a long
term rela-
tionship with
our closest
clinics and
the wonder-
ful doctors
from them who take such good care of our residents.

Dr. James Halvorson

Dr. Duane Strand

Our Medical Director, Dr. Duane Strand, MD, is from
Essentia Clinic in Wahpeton. Dr. James Halvorson, MD,

is our Sanford Health Consultant from Wahpeton. Both are
tops to work with and have the confidence and appreciation
of our nursing staff.

We are all familiar with the advantage of having access to
Physician Assistants and Nurse Practicioners, and here at
St. Gerard’s we’ve had a very positive experience from Eli-
sha Anderson, PA, who has been coming to St. Gerard’s
with Dr. Strand for his regular rounds for the last few years.

Joining them now is Meredith Biel, APRN, CAP. She will
be available in Hankinson’s Essentia Clinic on Tuesdays
and Thursdays.

Jill Baldwin PA-C from Sanford will be making rounds
here for Dr. Halvorson. In addition to Dr. Halvorson’s
monthly rounds, Jill will be in weekly. This is a very excit-
ing change for us.

What do Your
Donations Support?

Some major accomplish-

ments that have been com-

pleted from past years of

GHD are:

¢ Develop and grow
St. Gerard’s
Endowment Fund

¢ Paid for the mandatory
sprinkler system

¢ Paid for the mandatory
electronic charting sys-

tem Old AC condensing unit
e Updated our computer coming down last Novem-
systems ber, step 1 of the replace-

¢ Helps pay for mandated ment of the system.

federal and state policy
changes and ongoing education of staff
e  Wi-Fi upgrades throughout the building

Outside of these expenditures, nursing homes have all
the ongoing expenses of any business, such as general
operating costs, payroll, employee benefits, taxes, etc.

We cannot thank you enough for your support on
February 13th, Giving Hearts Day 2020!

Bed Layaway Program

One of the state programs that can be used by nursing
homes is the Bed Layaway Program. ND nursing
homes are required to maintain occupancy at 90% or
higher. Failing to do so results in stiff penalties in the
form of reimbursement losses from the state.

In 2019, St. Gerard’s did need to place 2 beds on lay
away in order to meet the required 90% for Fiscal 2019.
We will be able to place those 2 beds back into our cen-
sus once it increases.

Low nursing home census levels have been experienced
across the nation for the last few years. Demographic
studies predict that they will be on the rise again within
a few more years. St. Gerard’s will be prepared when
the need for more beds is again on the rise.

Vision Bank in Fargo is again
sponsoring the Giving Hearts
Day Video Contest and we ask CON
all our readers to go online and

vote for it! The window for vot-

ing is Feb 1 thru Feb 13. In past years we have been
able to earn cash prizes for it and hope to do so again
this year to give our GHD total a boost! You can go to
visionbanks.com to vote once from all your devices.
Spread the word!

vior TEST A
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HHS Annual Day of
Caring
Every fall, Hankinson Public

School students and teachers
spread out across town to help

& others with special projects. This
| program helps to develop a sense

of community in the young.

i The 16 youth who were assigned

to St. Gerard’s this year were
guided by Mrs. Marcy Buck, a
paraprofessional in the HHS Spe-
cial Education Department.

This year the youth helped us to
clean up the gardens and patio
equipment, wash cars, and clean
inside wall and cupboard surfaces
over the allotted 2 hours we had
them with us.

Day of Caring is a mobilization
of United Way volunteers to cel-

"Ny cbrate the spirit of giving through
g service by providing a day of

meaningful volunteer opportuni-
ties every September to individu-

# als of the community. Volunteers
Jl are assigned to assist the elderly

and homebound folks of our

| community and tackle volunteer

projects. No matter what your
interest or skills, there is an op-
portunity for you to get involved.
For more information, please call
United Way of Richland-Wilkin
at 642-1250.

CPR Classes now offered at St. Gerard’s

[ = — —

Babysitter
Z

spring. Date to be announced.

J We are is excited to an-
nounce we are now offering
CPR Classes to the public.
Classes will be available if
we have a minimum of 4

1 people, adult or teens.

~ | Jenny Prochnow, Director of
| St. Gerard’s Child Care and
Kinder Kollege gave the first
CPR class to local babysit-
ters on December 27th. An-
other is being planned for the

Teri Loll, RN, is also an instructor for these classes: Heartsaver CPR,
Heartsaver 1** Aid, Heartsaver Pediatric CPR and Heartsaver 1st Aid and
BLS (Basic Life Support). If a certification is needed before we offer a class,
there is an option of doing an online class for a certificate, then coming in to
do the skills test for certification. Please contact Jenny Prochnow with any
questions at 242-7219 or jenny.prochnow(@stgerards.org.
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am)\ GIVING
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DAY

13th Annual

Giving tgarts Pay
~ Thursday ~
February 13th

On Giving Hearts Day
online gifts to St. Gerard’s
of $10 or more will be
matched up to $30,000
by Dakota Medical
Foundation,
Impact Foundation,
Alex Stern Family
Foundation,
and other donors.

For assistance in making
your online donation
call 701-242-7891.
givingheartsday.org




O ZCOROA

QR

ooz OB®ITAOA—OWZ

@Qugss who eglgbrated 70
Ygars of Marriagg in 20197
Our own lsgo & loorgtta
dlthoff. We wish them a
very happy year on their
way to 7!

. Qallgrg on thg Go is
always a fun aftgrnoon
for gvegrgong.

. Who dogsn’t likg Hallow-
gen? Our wondgrful staff
help to make it a very spe-
cial day for the rgsidgnts.
Hmmmm. ®id our Wind-up
®oll drop a label?

. Parlgng helped us Riek off
@iving tgarts Pay with
staff and regsidgnts in garly
January.

. This Christmas, our staff
donated useful gifts and
activitigs for all our resi-
dents to gnjoy year round.
They truly are

The Best Staff
on the Plangtl!
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1.

2. We so appreciate the help of our volun-
teers. Year-round they arg happy to comg
help us make lifg morg plgasant and inter-
gsting here for gvegrgong.

3. {Ind punctuating gvery year is danta’s

3 Charlene Althoff Lynda Murphy & Llnda ‘

St. Nicholas Day

Julie Falk, Sam & Ashley Hernandez and troopé,
Maddie Foertsch and Angie Wallock came to help mark

St. Nicholas Day with us.

- S N

appearancg at thg fdnnual Family
Christmas Party.

Mahrer carry on Aux1llary tradltlons
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Our Third dnnual 8t. Nicholas Feastday
Celegbration. What a joy to have Tilford
Rroshus join us to Igad Christmas Carols!

-

Paulette Wllm, Mary Kay and Alton Theede, John
and Catherine Wilm, and Audrey Gilles.
—

: Paul ana_
Lana Sand.

Paul Flscher, ever
ready for outings!




InMemoriam

It was our privilege to care for these friends
who went home to God between Dec., 2018 and Jan, 2020.

Roger Buchholz, Carl Hansen, Helen Bellin,
Viola Buckhouse, Cleo Lugert, Mary Gray, Harry
Knodle, Paul Fellbaum, Junior Henke, Willard
Bladow, Janice Herbranson, Paul Schiltz,

Fr. Gerald McCarthy, Bob Hill, Howard Reinke.

“No, despite all these things, overwhelming victory

is ours through Christ, who loved us.” Romans 8:37

Calendar:

St. Gerard’s Board Meeting — Feb 28
Mandatory In-service — March — TBA
NDLTCA Convention, Bismarck — May 5-8
Nat. Nursing Home Week — May 10-15

Sea;
2020

Donuts with Dads — Wednesday, April 22nd
Muffins with Moms — Wednesday, May 6th

Rolls with Residents — Wednesday, May 13th

Last Day of Kinder Kollege — Wednesday, May 20th
Last Day of School — Wednesday, May 20th

10 Incredible

Health Beneflts o,c

&AL '}\ > )
I Heart Health
Herperidin's in oranges help lower
blood pressure ond folote protects
ogainst cordiovasculor disease

Immune Support r

High vitemin C content helps to 4
steer awoy nosty bugs, bacterio & . n
>

viruses. Prevents colds, flus & eor

infections
Digestive Health
I Vitomin ( helps prevent ulcers Alkelizing @
ond fibre ensures o healthy colon Rich in olkaline minerols

1o help bolonce body pH

Healthy Skin
(ontain essential
vilomins & minerols for
beautiful, problem-free
skin

Cholesteral-lowering
Q Contoin limonin, which helps
redute LDL, or “bod” cholesterol
Kidney Support
| Help prevent kidney
I'| ' slones & efficient
filtering of toxing

Anti-Cancer
Studies hove shown concer-risk reductions in
PN over 40-50% of individuals who consumed citrus fruits!

Contain potent onti-corcinogens to prevent

Anti-Inflammatory

Oronges help prevent free redicel

domage, which normally triggers
the inflommatory coscode

Vision Protection

Locded with carotencids, cronges help @L

proliferation of concerous cells prevent night blindness & motulor degenerotion

Word of the Pay: Snaccident (noun)
Eating an entire bag of chips
by mistake.

World Poetry Day: UNESCO, the United
Nations Educational, Scientific and Cultural
Organization, is a specialized agency of the Unit-
ed Nations based in Paris, France. It established
March 21st as World Poetry Day in 1999.
Poetry reaffirms our common humanity by
revealing to us that individuals, everywhere in the
world, share the same questions and feelings.
Poetry is the mainstay of oral tradition and, over
centuries, can communicate the innermost values
of diverse cultures.

The Orange
by
Wendy Cope

At lunchtime I bought a huge orange

The size of it made us all laugh.

I peeled it and shared it with Robert and Dave
They got quarters and I had a half.

And that orange, it made me so happy,

as ordinary things often do

Just lately. The shopping. A walk in the park.
This is peace and contentment. It’s new.

The rest of the day was quite easy.

1 did all the jobs on my list.

And enjoyed them and had some time over.
I love you. I'm glad I exist.
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Jolene Schiltz is one of our
most versatile employees,
and willing to do so many
things for us that just call for
her special touch. One of
those things is making sure &
that all personal items for
our residents are clearly labeled with their
names. Sadly, last week, Terry dropped the box
of Jolene’s labels all over this issue of News
from the Neighborhood. We need everyone’s
help to find all the labels and bring them back
to Jolene. There are at least 16 still missing. ©

St. Gerard's

Saturday. April 25th
Providence Auditorinm

Convent 8am = 2pm
BAG SALE ALL DAY!

If you wake up with a sore
throat, and begin to feel a cold
coming on, try mixing up some
of this tea:

2 Tbs. honey, 2 Tbs. vinegar,

2 Tbs. lemon juice, a dash of
cinnamon and hot water to taste.
Mix well and drink down 1-2
cups. You should feel better
within an hour.

Sleep Aids —

if you don’t have
3 pups to help you
get a good night’s
sleep, maybe call
Hankinson Drug
for advice about
natural sleep aids
like melatonin
supplements —

701-242-7414.

CO® March
‘, is

National

Ridnggy
Month

Keep Your Kidneys Happy:

The National Kidney Foundation recom-
mends reducing sodium in your cooking
by avoiding table salt, seasoning salt,
garlic salt, onion salt, celery salt, lemon
pepper, lite salt, meat tenderizer, bouillon
cubes, flavor enhancers. In their place,
learn to season with fresh garlic, fresh
onion, garlic powder, onion powder,
black pepper, lemon juice, vinegar and
low-sodium/salt-free blends.

«m | thg only ong who
calculatgs how much slgegp
I can get beforg going tobed?

While sleep requirements 5
vary slightly from person to
person, most healthy adults need
between 7 to 9 hours of sleep per
night to function at their best. Children and
teens need even more. And despite the notion
that our sleep needs decrease with age, most
older people still need at least 7 hours of sleep.
HelpGuide.org — Dec 10, 2019

St. Gerard’s Community of Care Offers

Spiritual Services
Skilled Care Nursing
Independent Living

Restorative Nursing
Speech Therapy
Physical Therapy
Occupational Therapy
IV Therapy

Wound Care
End-of-life Care

CPR Education

Individualized Nursing Care Services

Trach & Feeding Tube Care

Certified Nurse Assistant Training Program
Certified Medication Assistant Training Program
St. Gerard’s Child Care & Kinder Kollege

Administrator

Contacts at St. Gerard’s:

PO Box 448 ~ 613 1st Avenue SW
Hankinson ND 58041-0448 ~701-242-7891
StGerard@rrt.net ~ http://www.StGerards.org

Jill Foertsch, RN

Director of Nurses

Asst. Administrator, HR & Dev. ----------=-mnmene- Sr. Mary Louise Jundt, OSF

Jenny Westphal, RN

Director of Social Services and Activities -----------====-------—- Terry Bladow
Director Child Care & Preschool
Qutside Consultants & Services Provided by:

Jenny Prochnow

Medical Director

Duane Strand, MD—Essentia

Dental Consultant

Staff Physicians ------------------ James Halvorson, MD—Sanford, Wahpeton

Mark A Schaffer, DDS

Dietary Consultant

------------------ Julie Falk, Pharm.D.—Hankinson Drug
------------------- Orthopedic & Sports Physical Therapy

Pharmacy Consultant
Physical Therapy-----
Social Worker Consultant

Jill Fjestad, LRD

Vickie Ness, LSW
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Giving Hearts Day

Feb. 13 #countme

The Cornish Pasty - s
This is the Meat Pie For You!

Another wonderful recipe from
Chef John at FoodWishes.com.

. ‘. » \ L
W'
NOW HIRING

St. Gerard’s has openings for:

1 Ward Clerk
and CNA’s (will train onsite)
Call Jenny Westphal, RN DON

$okkokok kR ok ok Rk kKK

701-242-7891
Applications available at

www.stgerards.org

This Cornish pasty is one of those rare recipes
that novice cooks will find easier to make than ex-
perienced bakers. That’s because to make this to its
original, and very sturdy specifications, you’re
forced to over-mix the dough...a cardinal sin that
literally gives pie makers nightmares. Like any pastry dough, Chef John adds
just enough ice water to bring everything together, but unlike classic pie
dough, he kneads the mixture for a couple minutes past that point. He says,
“Get over it; because once you taste and feel the final product, it will all make
sense.” The tougher, but not tough dough is the perfect delivery system for the
meaty filling.

You could use cooked meat in these, but part of what makes them so good,
is how the raw ingredients cook in their own juices, while encased in the tasty
dough.

Ingredients for 4 Cornish pasty:

4 cups bread flour
(mine weighed in at 1-1b 2-0z)
2 oz (4 tbsp) cold butter
3 0z (6 tbsp) cold lard
1 1/2 tsp salt
2/3 to 3/4 cup ice water, or enough
to just bring dough together
(start with about 1/2 cup, and then
drizzle in more as needed)

Watch Chef John make pasties at
https://youtu.be/JsZCkBH7v2k

For the steak filling:

120z cubed beef skirt steak

1/2 cup diced onions

1 cup diced gold potatoes

1/3 cup diced turnip

1 1/2 tsp salt

1 tsp freshly ground black pepper
pinch of cayenne

2 tbsp butter, cut into 8 thin slices

(2 pats for each pasty when assembling)

For the egg wash:
1 large egg, beaten with 1 tsp water

For those without internet:

— Make your dough and be sure
to knead for a couple of minutes
to a nice compact disk. Chill for
at least 3 hours, or overnight.

— Prepare the meat filling and
set aside. Take your cold dough
and cut into four equal pieces.
Round out each portion and roll to
1/8” thickness. Egg-wash entire
surface.

— Place a generous amount of
the filling off center, top with 2
pats of butter, fold over the

wodjlews@iulidplogasn 88TZ-zv9-T0L SL08S AN ‘uoladyem ‘N 1S Yig ¢/T STT ‘qulid pjog 1e umeq 10ejuo) jjedoq u Sundaa))

Preheat oven. Bake uncovered on lined sheet
pan at 350 F. for about an hour, or until
browned and bubbly.

dough, crimp edges, egg-wash
every crook and cranny of the top
and sides again. Bake.

The power of %epping away.
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