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August Birthdays!
• Bev, August 6th

• Jaiden, August 7th

• Dennis, August 15th

• Decorating Cakes!

• Sioux County Fair

• Bingo 

• Reading to the children

• Recognizing Staff

• Resident of the Month

• Healthy Habits

Highlights!



Decorating Cakes 
Muriel did an excellent 
job decorating her cake 
with a pink frosting & 
candy flowers!

Marlin did so good at decorating his cake! 
Yum!

Tillie is a natural at 
decorating cake. The lilac 
purple color she chose 
looked amazing!

Karen had a blast with 
decorating her pink floral 
cake!  (Not shown, the 
green leaves she added 
for the perfect addition!)

Bev used a variety of 
colors on her cake. She 
has the most creative 
mind! The orange 
sprinkle was the perfect 
touch!

Marilyns cake looked 
wonderful! The pink 
flowers she chose with 
the green leaves really 
turned out great!



SIOUX 
COUNTY FAIR

Eleanor & Lucy had a 
fun time at the fair, 
getting to see all of the 
farm animals!
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Marlin was one of our 
first winners! He won 

a very big prize!

Bev enjoyed a game of 
Bingo and won a delicious 

prize! 



Reading to the Children

LaVonne Ruth Lucy Marilyn 



Craft Day with Pat!
LaVonne, Marilyn, & Bev showing off their 

new doorknob décor! 
• Marilyn & Bev are 

hard at work!



Scrabble with friends!
• Prairie Woods outing!

Howard, Marilyn & Janet playing scrabble!

Some of the residents enjoying 
learning about woodpeckers!



Favorite Color: Yellow, Pink & Purple

Favorite Snack: pretzels

Favorite Candy: fruit snacks

Favorite Drink: Snapple Apple

Hobbies: Motorcycling & Reading

Allergies: Pork, Beef, Seafood, 

Chocolate, Strawberries, etc. 

Favorite Color: Red

Favorite Snack: Hot Cheetos

Favorite Candy: Peanut M&M’s

Favorite Drink: Gatorade 

Hobbies: Babysitting & Work

Favorite Football Team: Cowboys

Favorite Color: Any shade of green

Favorite Snack: peanuts, popcorn & 

M&M’s

Favorite Candy: Butterfinger! 

Favorite Drink: Mountain Dew 

Hobbies: Racing

Favorite Team: Minnesota Twins

Recognizing Staff

Jimena RebeccaDoris



Hermina
Born: In a farmhouse

Raised: Armour, South Dakota

Favorite Drink: Coke

Favorite Music: Accordian Music

Favorite Ice Cream: Vanilla

First real job: Housekeeping

Worst chore: picking up corn cobs 

Siblings: 8

Children: 6

Favorite part of living at Riverview Ridge:

Feels like Home

Resident Of The Month:



Rhubarb and Strawberry Pie

• 1 cup white sugar

• •1/2 cup all-purpose flour

• •1 pound fresh rhubarb, chopped 

• •2 pints fresh strawberries 

• •1 recipe pastry for a 9 inch double crust pie

• •2 tablespoons butter 

• •1 egg yolk

• •2 tablespoons white sugar

• 1.Preheat oven to 400 degrees F (200 degrees C)

• 2.In a large bowl, mix flour and sugar. Add strawberries and chopped rhubarb. Toss with sugar and flour and let stand for 30 minutes.

• 3.Pour filling into pie crust. Dot top with butter, and cover with top crust. Seal edges of top and bottom crust with water.

• 4.Apply yolk to top of pie, using a pastry brush. Sprinkle with sugar. Cut small holes in top to let steam escape. 

• 5.Bake at 400 degrees F (200 degrees C), for 35 to 40 minutes, or until bubbly and brown. Cool on rack.

• Normalizes bowel movements

• Lowers Cholesterol

• Helps you live longer!

• Helps control blood sugar

• Aids in a healthy weight

• Improves cardiovascular health

Healthy Living
The Importance of Fiber



August Event!
Rally in the 
Valley!

Fun 
Knowledge!

Dutch Names 
tell interesting 
tales!


