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GLEN OAKS

HEALTH CAMPUS

A Trilogy Senior Living Community

March 2020

Irish Soda Bread Scones Recipe

Enjoy your Saint Patty’s Day

with a delicious and healthy snack!

Provided by EatingWell.com,
this recipe for Irish soda bread

scones is a great source of fiber,
and is worth its weight in gold
for anyone looking to sweeten
up their brunch. Whether you'll
be spending the day with friends
and family or plan on kicking
back and enjoying the show, this
is the perfect treat for any Saint
Patrick’s Day celebration.

Nutrition Facts:

Serving Size:
1 scone

Per Serving:

248 calories; 6.9 g total fat; 3.8 g
saturated fat; 35 mg cholesterol; 433
mg sodium. 142 mg potassium; 41.8
g carbohydrates; 3.6 g fiber; 18 g
sugar; 4.7 g protein; 223 IU vitamin
an iu; 1 mg vitamin ¢; 5 mcg folate;
124 mg calcium; 1 mg iron; 9 mg
magnesium; 11 g added sugar.

Ingredients:

Scones:

2 1/2 cups whole-wheat pastry flour
1 tablespoon baking powder

1 teaspoon baking soda

1/2 teaspoon salt

5 tablespoons of cold

unsalted butter, cubed

2/3 cup dried currants

3/4 cup low-fat buttermilk
1/4 cup pure maple syrup

1 large egg

Glaze:
1/2 cup confectioners’ sugar
1 tablespoon orange juice

Directions:
Step 1: Preheat oven to 400°E Line a
baking sheet with parchment paper.

Step 2: Whisk flour, baking powder,
baking soda and salt in a large bowl.
Using a pastry cutter (or your fingers),
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Therapy Spotlight
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Residents Jeanie C. Marilyn E & Dorothy P went bowling Residents toured the Basketball Hall of fame at the
in January. The residents enjoy it so much they are going to end of January. They go in outings twice a week
challenge our Sister Campus to a bowling rournament. Jfamily members are always welcome to come.
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Generations
& Pet Therapy

Along with our monthly visit with our
Kindergarten friends from Westwood
in January, the residents and kids got
to visit with some very furry lovable

new friends named Alvin and Griffey.

Alvin and Griffey are certified therapy
dogs. They are Leonberger breed

and Glen Oaks have begun a great
relationship Alvin and Griffy will
start making monthly visits to our
Campus to help brighten everyone
day. So look for them when they are
in the building. They love to visit.

New Programming

Spirit School is where residents
are learning the skills of mixing
drinks. “They are mostly virgin

drinks” that are prepared.
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Stay in the Loop ¥ f

Keep up with latest campus news
and happenings by following
us on your favorite social networks!

We strive to provide the best customer
service and quality care for our residents.
Our Department Leaders are here
to solve any concerns you may have.
In the event that you need further
assistance with any unresolved concerns,
we encourage you to call or email
our Compliance Hotline: 800-908-8618,
ext. 2800; or comply@trilogyhs.com

Newsletter Production by PorterOneDesign.com

‘Scones’

work butter into the flour mixture
until it resembles small pebbles. Add

currants and toss to coat.

Step 3: Whisk buttermilk, maple
syrup and egg in a medium bowl until
blended. Add the wet ingredients to
the dry ingredients and stir just until

combined; do not overmix.

Step 4: Transfer the dough to a clean
surface and, using floured hands,
press into a 6-inch circle. Cut into 10
wedges. Place the wedges in a single
layer on the prepared baking sheet.

Step 5: Bake the scones until golden
brown, 16 to 18 minutes. Transfer to
a wire rack to cool completely, about
30 minutes.
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Step 6: Meanwhile, prepare the glaze:
Combine confectioners” sugar and
orange juice in a small bowl. Spoon
the glaze onto the cooled scones and
serve immediately.

Need a hand getting started? Talk
to any member of our campus team
for assistance, then ask about our
Connections program, which offers
our residents the opportunity to
participate in cooking classes with
their neighbors!

K MY QCBZF L
K WH L E RNY T
E S DEPULT W
I UGF ONRWU
Y S S CP CHZ X
S DOUGHFT Q
Y UK WT P CT B
D X UJ T RZT T
HDGWPMOGU D
R DL S MGY UE
R E AT NIRSOQL
u u 2z P WAHMI
A A E AT MBD C
M N Z T ARMWI
S NT R R MI NO
E CTTI ONSV U
V.V NCY BHHS
I R WK D QI K B
WCA WO UV X L

HEALTHY
IRISH
PREPARE
PROGRAM

RECIPE
SCONES
ST PATRICK
TREAT



