Christine's Foreword

‘Tis the Season of Good Cheer and Warm Tidings! I am looking
forward to spending the holiday season this year with family and
friends. The IL Team is looking forward to the upcoming calendar
of events for December and sharing this season with all of you.
Please remember to RSVP for the Holiday Brunch by December
7th to attend this year. Villa brunch is December 16th at 11:00
AM and Terrace Place is December 21st at 11:00 AM.
Vincentian announced the appointment of Dean Owrey as the
organization’s President and Chief Executive Officer. Owrey’s
appointment follows an extensive internal and external search
and became effective November 1, 2021. Owrey joined the
Vincentian team in February 2020 as Chief Financial Officer. He
has more than 30 years of strategic leadership experience and
has driven a digital transformation in finance at Vincentian while
also supporting major organization-wide initiatives amid the
COVID-19 pandemic. Please visit www.vcs.org to read the full
article.
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Experience feel good shopping! When you join AmazonSmile you
can donate 0.5% of eligible purchases to your favorite charitable
0rganization—no
fees,
no
extra
cost.
Visit
www.smile.amazon.com for more details. Choose Vincentian
Regency or Vincentian Home to donate to Villa or Terrace Place.
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What's Up and Where We're Going
Villa Management office located in the apartment building is open
from
8am – 4:00pm Monday-Friday. The office number is 412.364.6592.
Terrace Place Management office is open from 8:00am – 4:00pm
Monday-Friday. The office number is 412.536.8750.
Maintenance / Security is available 24/7
Remember…You can submit a non-emergency Maintenance request
using WorxHub or
7am – 3:00pm – Call 412-592-5352
3:00 – 11pm – Call 412-592-5704
MAINTENANCE EMERGENCIES ONLY – 11pm – 7am
412-350-9819
Weekend Protocol
Contact Maintenance directly over the weekend with any needs as
you cannot be guaranteed someone from the Office will get the
message.
If you have a security concern, please contact 9-1-1.
Many of your family and friends live out of the area.
Please remind concerned loved ones not to leave messages on the
office phone stating they were attempting to reach you and were not
able to do so. Maintenance can perform wellness checks for you.
As “peace of mind” for them, please provide them with the number/s
for Maintenance/Security listed above.
Please return the Spotlight questionnaire with a photo.
Please feel free to share a personal or short story to be included in
our newsletter as well as our Facebook page.
Remember: If you are planning on using Vincentian transportation
for a calendar event you MUST sign up OR notify Sandie or Melia,
as seating may be limited!
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FOR YOUR INFORMATION

There are many reasons why you chose to live at Vincentian. We recognize the importance of next
steps being available to you as part of the CCRC. If you are admitted to the hospital and the doctor
recommends short-term rehab, personal care, or long-term care as the best solution, please be sure
to:
• Notify the Management Office to let them know you are in the hospital or have visited the
emergency room.
• Inform the hospital’s Social Services worker assigned to your case that you are a resident of
Vincentian Independent Living. They will then contact Admissions at Vincentian Home.
• You may also call Julie Schell, Admissions Coordinator at Vincentian Home at
412-366-5600 Ext. 1526 to let her know of your pending arrival.
Reminders:
• Update your Management Office of any/all changes you may have had since your original movein, i.e., new vehicle, phone number change, etc.
• Transportation Services – As a reminder ALL personal transportation requests MUST be
scheduled through the Management Office. Please refer to your Resident Handbook/Navigator
under the heading “Transportation Services” for further clarification.
• If you have any questions or would like to schedule a trip, please call Sandie at 412-364-6592.
Terrace Place residents, please call 412-536-8700.
• REMEMBER – If you are planning to be away overnight or longer, please complete a Resident
Absence Notice. You can pick this form up at the Management Office. Terrace Place residents
may also notify Management via K4.
• Villa Residents: If you wish to receive a weekly menu, please call the Management Office. Weekly
Menus are posted by the Office/Mail room as well as extra forms
• Terrace Place Residents: Menus can be found in the mail room. Please complete and return to the
mail room.
Menus are due by Wednesday at noon.
• Please remember when using the Online payment tool to select the appropriate Location of Care
(Villa or Terrace Place) and not the default (Vincentian Home). This will ensure your payment is
directed to the correct account.
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Cooking with
Chef Cindy:
Best Eggnog Ever!
INGREDIENTS
6 large egg yolks
1/2 cup granulated sugar
1 cup heavy cream
2 cups milk

1/2 teaspoon ground nutmeg
Pinch of salt
1/4 teaspoon vanilla extract
Pinch of cinnamon for topping

DIRECTIONS
Whisk egg yolks and sugar together in a medium bowl until light and creamy
In a saucepan over medium-high heat, combine the cream, milk, nutmeg and salt.
Stir often until mixture reaches a bare simmer.
Add a big spoonful of the hot milk to the egg mixture, whisking vigorously. Repeat,
adding a big spoonful at a time, to temper the eggs.
Once most of the hot mil has been added to the eggs, pour the mixture back into the
saucepan on the stove.
Whisk constantly for just a few minutes, until the mixture is just slightly thickened
(or until it reaches 160 degrees on a thermometer). It will thicken more as it cools.
Remove from heat and stir in the vanilla. Pour the eggnog into a pitcher or other
container and cover with plastic wrap. Refrigerate until chilled. If you want a
thinner, completely smooth consistency, you can add the entire mixture to a blender
with 1 or 2 tablespoons of milk and blend until smooth. Serve with a sprinkle of
cinnamon, and fresh whipped cream. Store homemade eggnog in the fridge for up to
one week.
Remember: You can reach Chef Cindy and her team in the Culinary
Department at Catering@vcs.org should you have any concerns.
If you do not have email, you can contact the Management office
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Medical Corner
Foods That Support Your Immune System
Chicken Soup
Chicken soup may provide a mild anti-inflammatory effect that appears to lessen the severity of
cold symptoms, according to a 2000 study in the peer-reviewed journal Chest. Researchers credit
ingredients like veggies, which are rich in vitamins, minerals, and antioxidants.
Citrus Foods
Vitamin C found in oranges, limes, and grapefruits contain potent antioxidants that play a role in
keeping your immune system in good shape. A lack of vitamin C can lead to decreased immunity
and lead you susceptible to infections.
Yogurts and probiotics
The gastrointestinal tract and the trillions of bacteria that live there account for up to 60 percent
of the entire immune system. Generally, the gut’s naturally-occurring bacteria aid in digestion
and keep the lining of your gut healthy. However, medications, infections, illness, and other
environmental factors (like what you eat) can disturb the balance of gut bacteria—one reason why
it may be smart to consume beneficial bacteria known as probiotics, which are available as
supplements or in foods like yogurt and fermented items like kefir, kimchi, miso, and sauerkraut.
Beans and food with prebiotic fiber
Fiber is an essential part of a nutritious diet. Eating prebiotic fiber, a type that helps to feed the
healthy bacteria found in your gut, may play a role in supporting immune system functioning.
Foods containing prebiotic fiber include beans, onions, leeks, garlic, whole grains (including
oats), cashews, soy, and fruits such as bananas.
Shellfish and foods high in zinc
A nutrient that is essential for proper immune system functioning, zinc is found in a whole bunch
of tasty foods including oysters (the best source of zinc per serving), mussels and other shellfish,
yogurt, milk, poultry, red meat, beans, nuts, and whole grains. And while most people get enough
zinc through diet, when you’re trying to out run a virus, supplementing with zinc (at least 75 mg
per day) from the onset of a cold until it’s gone could help you feel better faster.
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