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Food for Thought 
 

June is Soul Food Month, a time to appreciate  
the rich and delicious culinary tradition of African 
American kitchens. As the term suggests, this 
cuisine is more than just nourishment for the 
body; it is also food for the soul. The cuisine  
has sustained generations of African Americans 
during the struggle for equal rights. 

 

The term soul food is most often 
attributed to the writer Amiri Baraka, 
who published an article entitled “Soul 
Food” in 1962 as a response to the 
assertion that Black Americans had 
no cuisine of their own. African 

Americans know better. The origins of soul food 
lie in the Deep South. During the era of slavery, 
enslaved people had to make do with whatever 
meager foodstuffs they were provided. Often 
given the cheapest and least nutritious cuts and 
provisions, cooks had to use their creativity to 
modify African food traditions and whip up new 
dishes that were delicious and nutritious. While  
soul food nowadays is equated with comfort  
and community, most recipes and techniques 
were born out of necessity and survival.  
 

Most soul food features southern staples such  
as rice, okra, pork, and greens. Much of the rice 
grown in the South was of a variety taken from 
west Africa. In the 1700s, rice was South Carolina’s 
most valuable export and a vital ingredient in 
many African American recipes. Like rice, okra 
was also brought to America from Africa. The 
vegetable became a mainstay in the personal 
garden plots of many enslaved people. The least 
desirable, blandest cuts of pork were often the 
only cuts available to slaves. Cooks drew on 
African recipes to liven up the flavor, using 
ingredients like hot peppers and vinegar, 
ingredients that are the base of many southern 
barbecue sauces. Boiled greens are yet another 
vital southern staple, and they are hardy, resistant 
to frost, and nutritionally dense. Even leftover 
broth of boiled collards has a prime place at the 
table. The potent and vitamin-rich potlikker is often 
soaked up with cornbread. So many soul food 
recipes exist that there are enough to sustain you 
through the entire month of June. 

 

Employee of the Month: 
Brandon Johnson-Culinary Dept. 

 

Brandon was hired as a 
dishwasher last year and has 
stepped up to become a server 
and Chef in training. His 
willingness to help and pitch in, 
no matter what needs to be 
done, is one reason he was 

nominated for Employee of the Month. Brandon 
grew up in Rochester, NY and attended 
Franklin High School. While in school, he 
played football and basketball, receiving 
trophies for his performances. When Brandon’s 
not at work, he enjoys spending time with his 2-
year-old son, Brandon, Jr. His favorite saying is, 
“Everything happens for a reason”. 
Congratulations! 
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Holiday Fit for a King 

 
King Kamehameha the Great  
is lauded in Hawaii as the  
one who was able to unify the 
warring island tribes into one 
kingdom. Each year, June 11  
is celebrated as Kamehameha 
Day, and festivities in Honolulu 
begin with the decoration of  

the 30-foot-tall statue of Kamehameha with 
massive leis draped over his outstretched  
arms. Waikiki holds its annual Floral Parade, 
with gigantic floats decorated with thousands  
of Hawaii’s tropical blooms. The king and  
queen of the parade are escorted by eight pa’u 
riders, eight princesses on horseback who 
represent Hawaii’s eight main islands. Each 
island hosts its own ho’olaule’a, a massive 
celebration and thanksgiving complete with 
music, hula, and luau feasts. There may be  
no better time to enjoy Hawaii’s famed “Aloha 
Spirit,” that celebration of shared humanity  
and mutual affection. 
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A Message From Our Community 
  
 
Dear Friends,  

It’s hard to believe at the end of this month 2021 will be 

half over already. Spring has flown by, and we are fast 

approaching summer. We are planning a few events that 

we are hoping will take place over the summer. We are 

hopeful that things continue to open up and we will have 

the opportunity to enjoy the summer with our family and 

friends.  

I am including a riddle for you this month. If you can guess 

the correct answer stop by my office and I will have a prize 

for you.  

I’m Red, Blue and White 
I have stars and stripes. 

You wave to me but not at night. 
Who am I? 

 
Love,      Carrie                                      

 
 
 

 
 
 Residents             Co-Workers 
June Pfunter    6/01  Tony Rivera    6/07 
Joan Blasi            6/11     Ernest Myers  6/29 
Alice Hanas    6/18  Caroline Kunz          6/30 
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Department Managers 
 
Administrator 
Carrie Bardo 
 

Assistant Administrator 
Business Office Manager 
Tiffany Arnold 
 

Director or Personal Care 
Evelyn Suarez, LPN 
 

Case Manager 
Beth McMullen, LPN 
 

Assistant Director of Personal 
Care  
Joyce Hoffman, LPN 
 

Admission Director 
Erin Schneider 
 

Sales Director 
Alyssa Stevens 
 

Culinary Director 
Andy Armstrong 
 

Maintenance Director 
Tony Rivera 
 

Recreation Director 
Susan Thomas-Payne 
 

Housekeeping/Laundry Director 
Ernest Myers 
 

Memory Care Coordinator 
Jaime DeGaugh, LPN 
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Something New in the Building 

 

If you were wondering what to do with the Bingo 
money you win, you now have someplace to 
spend it. We have two vending machines located 
in the Theater Room available to anyone with 
some change, dollars, or credit card. The one 
machine offers drinks, Coke, Mountain Dew, 
Waters and the other a variety of 
snacks, gum, and mints. So, the next 
time you get the urge for something 
sweet or salty, head to the Theater 
Room for a little snack.  
 
A Bit of Irish Street Band 

 

 

HIWART WINNERS 

 
 
Daneka Jones– Respect 
Treninina Issacs – Trust 
Rachelle Mandigo – Integrity 
Keri McDonell – Accountability 
Destiny Morgan – Integrity 
Noah McMullen – Trust 
Heather Juengling – Work Ethic 
Alyssa Stevens – Accountability 
Erin Schneider – Trust 
 

 What values do you bring to work every day? 

If you feel a co-worker exemplifies any one of 

the HIWART values, please submit a card for 

the

m.  

 

 
 
 
 
For the Fathers 
 

Father’s Day arrives on the  
third Sunday of June, and with  
it comes the traditional giving of 
cards, ties, and loving thanks. In 
1909, Sonora Scott Dodd was 
attending a Mother’s Day church 
service when it occurred to her 

that there did not exist an equivalent holiday  
to honor fathers. Her own mother had died 
when she just 16, leaving her and her 13 brothers 
and sisters to be raised by their father, Civil 
War veteran William Jackson Smart. By Dodd’s 
account, her father was a model parent, acting 
as both father and mother to Dodd and her 
siblings. She convinced her church to celebrate 
the first Father’s Day on her father’s birthday, 
June 5, but the clergy needed more time to 
organize such an event. They decided to hold 
a Father’s Day service on the third Sunday of 
June instead. 

  

 
 

Painting 
Pots 
For our 
Flowers 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Bingo 

 

 

 
 

New Residents 
Charles Purvee 
Phyllis Haviland 

Elizabeth McGuire 
James Sherwood 

 

 
 

 

Suckers for Seersucker 
 

On a hot and humid Thursday  
in June, United States senators 
arrive to work wearing seersucker 
suits. “Seersucker Thursday” is 
an annual bipartisan tradition,  
a throwback to the days before  
air-conditioning was installed in 

the U.S. Capitol. The holiday was championed 
by Mississippi Senator Trent Lott in 1996, who 
wanted to “bring a little Southern charm to the 
Capitol.” Seersucker is popular in the South, 
but the cool, dimpled cotton fabric originated  
in India. The word seersucker comes from the 
Persian phrase shir o shekar, meaning “milk 
and sugar,” which refers to the smooth and 
coarse textures of the cloth’s alternating light 
and dark stripes. 
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