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MEET OUR DEPARTMENT LEADERS From Our Adminiskrakor

= Terry O’Connell = Taquira Lively
Administrator Social Worker During the holiday season, we remember just how special it is to
a Lynn McConnell = Sean McCariney work in healthcare. We at Regency are a team of professionals
Director of Nursing Dietary Manager who care deeply for our residents. We form bonds with each and

. every one of them and for each other. And they take care of us right
B Mary Alice Johnson

= B DiDonato T e m—_ back, by giving us that smile, wink or hug, just when we need it the
Admissions Director most. | am proud and honored to work with such an amazing team
= Sandra Breneman = ;R\/?:irlrz;‘:ilr);;yDirecfor of individuals, unique and spfaciol in our own !ittle way. IndivideJls
Activities Director who, together as a team, achieved a 5 star rating from CMS. | wish
) ® Wayne Floyd each and every one of you reading this the happiest of holiday

m Nedre Dorazio Housekeeping Manager

blessings and a very happy and health New Year. Keep up the

Business Office
great work!

Terry O'Connell, NHA

R&Sld%\l' D'F ‘l’ke/ MDIAH\: Administrator, Regency Healthcare & Rehabilitation Center
Willie Gibbs

Mr. Willie Gibbs was born on September 5™ in
Holly Hill, North Carolina. He had a religious up-
bringing in which he went to church and bible study
on Sundays. After graduating high school, Mr. Gibbs
became a stock boy in a grocery store. Mr. Gibbs
never married or had any children so he devoted
his time to volunteering for the Salvation Army and
other places, handing out food to the hungry and
needy.

MS. BONNIE & HER HAPPY SMILE THE RESIDENT BIRTHDAY
s . . . DELIVERING WELCOME BASKETS! CELEBRATION!
Now at the facility, Mr. Gibbs enjoys watching

game shows, sports, and westerns on television. He

also enjoys socializing with the other residents on

his unit and being visited by the activity staff.
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THE FOOD COMMITTEE ROCKIN’ OUT AT THE
BRAINSTORMS DELICIOUS IDEAS REGENCY NEW YEAR’S BASH!
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Gladys Boyd = 1/4 4 '

Gayle Smalls < 1/4

by

Marc Andrews © 1/10 I"‘deiwl"s
1 TBSP. butter Y2 |b. chopped cooked
James Brown ]/] 5 Y2 cup chopped onion chicken breast
Y2 cup chopped celery 1%2 cups egg noodles
lda Hall = 1/21 4 (14.5 ounce) cans chicken 1 cup sliced carrots
Marvin Williams  1/18 broth Y2 tsp. dried basil
1 (14.5 ounce) can vegetable Y2 tsp. dried oregano
Ashrafuddi Sikandar © 1/18 broth Salt and pepper to taste
Anna Mosuly © 1/18 Tinskruckions
In a large pot over medium heat, melt butter. Cook onion and celery in butter
Mcry A”ey 1/19 until just tender, 5 minutes. Pour in chicken and vegetable broths and stir in
Charlotte Johnson ]/26 chicken, noodles, carrots, basil, oregano, salt and pepper. Bring to a boil, then
reduce heat and simmer 20 minutes before serving. Bon Appetite!
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Louise Evans = 1/1 By, by S i NIRRT -11"-.*

Wanita Oberton « 1/2
Ezekiel Wooten © 1/3
Esther Njuguna © 1/5
Kokoe Alemdjrodo « 1/12
Aquilla Reeves « 1/13
Lakisha Chambers © 1/14
Tiona Boddy « 1/17
Mary Alice Johnson © 1/21
Rosetta Chandler © 1/24
Michelle Cheeks < 1/25
Masie Young © 1/25
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