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Wedged between two more prominent holidays 

of Halloween and Christmas, Thanksgiving 

receives far less attention, but Thanksgiving is a 

very important holiday.  If you enter any retail 

store at the end of October you will see shelves 

with Halloween, Thanksgiving, and Christmas 

merchandise.  It’s almost as if they want you to 

skip right over Thanksgiving.  I feel now more 

than ever we need to focus on this important 

holiday.   It is a time to get together with your 

loved ones, enjoy a feast, and be grateful for 

your blessings. A time to reflect on everything 

we have to be thankful for.   

I enjoy Thanksgiving as it is a low-key holiday.  I 

don’t have to worry about Halloween costumes 

for my kids and wondering how cold it is going to 

be while trick or treating.  I don’t have to spend 

endless hours shopping, making sure I have 

Christmas gifts bought for everyone on my list.  It 

is just a day to relax, watch football, eat, and 

enjoy time with my family.     

So, as we enter the month of November try 

to reflect on everything we have to be 

thankful for.  As Ralph Waldo Emerson said, 

“Cultivate the habit of being grateful for 

every good thing that comes to you and to 

give thanks continuously.”  Personally, this 

year, I am extra thankful for all of our 

residents and staff members who help 

make Vintage Park Apartments an amazing 

place to live. 

 

 

“Cultivate the habit of being grateful for 

every good thing that comes to you and 

give thanks continuously.” 

Ralph Waldo Emerson 

 



 
  

 

 

  

NOVEMBER 

BIRTHDAYS

 

From the Ground up and Everywhere 

in Between 

 

 

Q. Which word in the English dictionary has a silent z? 

 

Answer to last month’s question: 

Q. It’s been around for millions of years, but it’s no more 

than a month old. What is it? 

A. The Moon 

Please feel free to contact us via email at anytime 

Kim Morris, Manager: manager@vintageparkapts.com 

Jamie Brokaw, Health Care Coordinator:  nurse@vintageparkapts.com 

Melissa Butler, Life Enrichment Coordinator:  life@vintageparkapts.com 

Paige Jessen, Administrative Assistant: reception@vintageparkapts.com 

 

IT’S HARD TO BELIEVE THAT WE HAVE HAD OUR 

FIRST SNOW, BUT I’M GLAD IT WAS JUST ENOUGH 

TO GET US PRIMED AND READY FOR THE WINTER 

WEATHER.  SEAN MCFEE WILL BE HANDLING 

THE MAJORITY OF OUR SNOW REMOVAL AGAIN 

THIS YEAR AND ALWAYS DOES AN UPSTANDING 

JOB. 

 

Speaking of upstanding jobs, we have several tenants in the building 

who are Veterans.  I cannot thank each one of you enough for the 

sacrifices you made for our country.  You truly deserved our respect 

and admiration not only on Veteran’s Day, but each day we are blessed 

to call this the United States of America.  I hope you all feel as lucky 

as I do to live in this great nation. 

God Bless the Veterans! 

 

Doris Heaton – 

November 17th 

By Don Cox 



  

A New Perspective  

By: Melissa Butler – Life Enrichment Coordinator 

 The last three weeks have given me a newfound respect for the Covid-19 virus, and I learned a few things 

about myself and my family.  First, I learned that I have raised some self-sufficient kids, second… my kids spend 

entirely too much time isolated in their rooms, and third, even introverts need socialization or connection.  Before I 

get started on what I learned about my family and myself, let’s talk about the event that led to all this awareness. 

  What started out as a typical sinus headache for me on October 2nd, turned into weeks of seemingly endless 

issues and a positive test for Covid-19.  The list of possible Covid symptoms that once seemed like a joke, became 

very real, and I had the pleasure of experiencing all of them.  I got a lot of questions over the course of my illness and 

a lot of statements about how so and so had it, and it wasn’t a big deal…. but I can tell you from my perspective….it 

was a big deal.  Never have I been so drained of the will and energy to get better, to shower, to try and change my 

clothes, to try and make myself eat, or the simplest involuntary action we do…. take a breath. Covid-19 now has my 

full respect and attention and to the naysayers who claim it to be just like the flu…. I pray you will never know just 

how truly wrong you are.   

 Now… about the self-awareness…. I would never consider myself to be a social butterfly.  I wouldn’t even 

say I desire much social interaction but being stuck at home by myself for the most part of 3 weeks seemed to prove 

otherwise.  I don’t know how many times I asked one of my kids if they wanted to watch a movie or show in the 

living room with me…..only to be looked at like I was crazy for asking them to do such a thing.  The few times my 

youngest accommodated my wishes, I’m sure I dozed off within the first half hour, but it was nice to not feel alone.  

Turns out when you are sick you want to know you aren’t alone, even if they don’t want to get close to you or they 

spray you with disinfectant if you walk by them.   

 During this time, I also realized that my kids are for the most part…… self-sufficient, insert pat on the back 

for me.  For most of my illness, my kids didn’t even know I was sick, that, or they just didn’t care.   I’m going to go 

with the former for my emotional sake.  They simply went about their day doing their online courses, staying in their 

rooms like they typically do either on their phones or computers and watching tv.  Everything was hunky dory…. 

until the food ran out.  I don’t mean like snack food; I mean the essentials.  So, I did what any mother would do, I 

sent my 13-year-old daughter with my debit card to the grocery store and told her to get the essentials.  She did pretty 

good too…. she got milk, bread, eggs, some frozen pizzas and other odd and ends, but the funniest part was when I 

watched her unpack the steak sauce.  “Since when is steak sauce essential?”   

 She then informed me “we were out, so we needed it, so it was essential.”   

 I then asked her…. “Do you plan on having steak?”  

  “I don’t know, but It sure sounds good and now we have the sauce for when we do.”   

 It felt so good to laugh at her “essential steak sauce” that I can’t imagine being without it ever again, and 

just like that, my perspective was changed. 

 

 



 

DR. FREEMAN VISITS 

NOVEMBER 5TH 

AND 

NOVEMBER 19TH  

 

 National Hospice Month 

 

Did you know that nearly 1.4 

million people a year are receiving 

end of life services from a hospice 

provider? 

 

Our local hospice provider, 

EveryStep, is one of the oldest and 

largest non-profit organizations in 

the state.  When Iowans are faced 

with end of life, EveryStep is there 

to provide compassionate support 

not only to the patient, but to their 

family members as well.   

Hospice is often linked with death, 

but their true focus is on “how you 

live.”  Hospice care is about 

making a patients remaining time, 

as meaningful and comfortable as 

possible.  They accomplish this by 

helping manage pain, managing 

symptoms, helping with daily 

needs around the house, providing 

emotional support, providing 

spiritual support, and providing 

support to family members as they 

accept a diagnosis, and with 

grieving after their loss.  A hospice 

care team includes the patient and 

their family, the patient’s 

physician or EveryStep physician, 

nurses, aides, social workers, 

spiritual counselors, bereavement 

counselors and volunteers.  

Together, they make a customized 

plan of care to meet the patients’ 

needs and goals.  These highly 

trained professionals ensure that 

patients and families find dignity, 

respect, and love during life’s most 

difficult journey. 

Noteworthy Events/Holidays 

❖ NOVEMBER 1ST – DAYLIGHT SAVINGS 
TIME ENDS  

• REMEMBER TO TURN YOUR 
CLOCKS BACK ONE HOUR! 

❖ NOVEMBER 3RD – PRESIDENTIAL 
ELECTION DAY 

• PLEASE GO VOTE IF YOU 
HAVEN’T ALREADY! 

❖ NOVEMBER 11TH – VETERANS DAY 

• WE WILL BE SHOWING A 
PROGRAM IN THE LIVING ROOM 

❖ NOVEMBER 26TH – THANKSGIVING 

• HAVE A BLESSED 
THANKSGIVING WITH FAMILY & 
FRIENDS! 

❖ NOVEMBER 27TH – BLACK FRIDAY 

• HAPPY SHOPPING! 😊 



 

 

 

 

  

 

CINNAMON USED TO BE RARE AND 

WAS REGARDED AS A GIFT FIT FOR 

KINGS. 

Slow Cooker Pumpkin Pie 

Oatmeal 

Have pumpkin pie for breakfast 

with this healthy recipe featuring 

steel-cut oats cooked overnight 

in a slow cooker with pumpkin 

puree and spices. Hello fall! 

INGREDIENTS 

• cooking spray, butter, or 

coconut oil (for coating 

the slow cooker) 

• 1 cup steel-cut oats 

• 2½ cups water 

• 1½ cups unsweetened 

almond milk 

• 1 cup pumpkin 

• 3 Tablespoons maple 

syrup 

• 1 teaspoon vanilla 

• 1 teaspoon pumpkin pie 

spice  

• 1/2 teaspoon cinnamon 

• ¼ teaspoon salt 

• pecans, maple syrup and 

almond milk for serving 

INSTRUCTIONS 

Coat your slow cooker with 

cooking spray, butter, or coconut 

oil. Add all the ingredients 

into clow cooker and mix well. 

Cook on low for 6-8 hours. If you 

have a programmable slow 

cooker, set it to cook on low for 7 

hours and then switch to warm. 

1. In the morning, give the 

oats a good stir as the oats 

will settle to the bottom. 

Portion into a bowl to serve 

and top with pecans, maple 

RIGHT OUT OF THE KITCHEN 

CUPBOARD 

By: Culinary Supervisor - Amy Jenkins  

Fall is here, and with it, all the smells and flavors of the season.  

If you have turned on a tv or listened to the radio, you know 

that pumpkin spice is the flavor of the month.  While pumpkin 

spice has been getting all the glory, cinnamon has been behind 

the scenes flavoring your holiday classics for years.  It can be 

found in favorites such as apple pie, pumpkin pie, 

snickerdoodle cookies, cinnamon rolls, sweet potato casserole, 

hot cider, French toast, and many other delicious treats.  It is 

one of those spices that is warm, sweet and a little bit spicy.  It 

can be used in sweet and savory dishes and is the most sold 

spice at this time of year…. beat that pumpkin spice!  I think it 

is time we give cinnamon the recognition it deserves.  Not only 

does it taste and smell wonderful, but it is good for you.   

1. Cinnamon is loaded with Antioxidants 
2. Cinnamon has Anti-Inflammatory Properties 
3. Cinnamon can cut the risk of Heart Disease 
4. Cinnamon can improve sensitivity to Insulin 
5. Cinnamon lowers blood sugar levels 
6. Cinnamon helps fight bacterial and fungal infections 

In closing, cinnamon is one of the most delicious and healthiest 

spices on the planet.  So, celebrate this fall by baking up your 

favorite cinnamon treat, your body will thank you! 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

  

Sunday Monday Tuesday Wednesday Thursday Friday Saturday 

1. 
Cranberry Glazed 

Ham 
Baked Yam 

Souffle 
Green Beans 
Dinner Roll  
Peach Pie 

2. 
Fried Chicken 

Mashed Potatoes 
Chicken Gravy 

Country Trio Vegs 
Bread/Marg 
Strawberry 
Cheesecake 

3. 
Italian Cannelloni 
w/ Blushed Sauce 
Riviera Vegatbales 

Garlic Toast  
Chocolate Toffee 

Dessert 

4. 
Maple Balsamic 

Pork Loin  
Scalloped 
Potatoes 

Roasted Brussels 
Sprouts & Squash 

Bread/Marg 
Autumn Gelatin 

Parfait 

5. 
BBQ Meatloaf 
Mac & Cheese 

Parslied Carrots 
Caramel Apple Bar 

6. 
Orange Ginger 

Salmon  
Wild Rice Pilaf w/ 

Almonds 
Broccoli 

Blueberry Lemon 
Upside Down Cake 

7. 
Country Fried 

Steak 
Parsley Sprig 

Mashed Potatoes 
Country Gravy  
Roasted Beets  
Fruit Turnover  

8. 
Roast Beef 

Spiced Apple Ring 
Garnish 

Mashed Potatoes 
Beef Gravy 

Seansoned Peas 
Roll/Marg  
Cream Pie 

9. 
Lasagna  

Parsley Sprig 
Italian Roasted 

Cauliflower 
Garlic Toast 

Mint Cheesecake 
Brownie  

10. 
Smoked Pork Chop 
w/ Cherry Sauce 

Baked 
Potato/Marg 
Sour Cream 

Fried Cabbage 
Bread/Marg 

Pumpkin Blondie 

11. 
Chicken w/ Apple 
& Walnut Stuffing 

Broccoli  
Spice Cake w/ 
Brown Butter 

Frosting 

12. 
Philly Steak 
Sanwich w/ 

Peppers & Onions 
Sweet Potato 

Wedges  
Salted Caramel 

Pudding 
 

13. 
Creamy Tuna 

Pasta Parmesan 
Seasonal 

Vegetable  
Garlic Toast 
Strawberry 

Marshmallow 
Dessert  

14. 
Fried Chicken  

Spiced Apple Ring 
Garnish 

Mashed Potatoes  
Chicken Gravy  
Glazed Carrots  

Bread/Marg 
Ice Cream 

15. 
Roast Turkey  

Cranberry Sauce 
Cornbread 
Stuffing 
Broccoli 

Almondine 
Pumpkin Pie 

16. 
Apple Butter BBQ 

Ribs 
Parsley Sprig 

Fried Potatoes 
Caramelized 

Butternut Squash 
Bread/Marg 

Blueberries & 
Cream Angel 

Dessert 

17. 
Country Fried 

Steak Citrus Twist 
Garnish  

Mashed Potatoes 
Country Gravy  
Brown Sugar 
Glazed Beets 
Bread/Marg  

Cookie Dough 
Cheesecake 

18. 
Chicken Lo Mein 
Green Beans w/ 

Soy 
Roll/Marg 
Sherbet 

19. 
Honey Dijon Pork 

Loin 
Parsley Sprig 

Roasted Potatoes/ 
Carrots/Onions 

Bread/Marg 
Cherry Crisp 

 

20. 
Breaded Cod 

Scrod 
Herbed Rice 

Cauliflower Au 
Gratin 

Cranberry Orange 
Cake 

21. 
Polish Sausage on 

Bun 
Sweet Pepper 

Slaw 
Potato Salad 

Tapioca Pudding 
w/ Topping & 
Cherry Garnish 

22. 
Roast Pork 

Mashed Potatoes 
Pork Gravy  

Brussel Sprouts w/ 
Craisins 

Roll/Marg 
Pie 

23. 
Spaghetti w/ 
Meatsauce 

Riviera Vegetables 
Garlic Toast 
Pumpkin Bar 

24. 
Cider Glazed 

Chicken 
Whipped Sweet 

Potatoes 
Green Beans 
Bread/Marg 

Flamingo Cake  
 

25. 
Balsamic Roasted 

Beef 
Citrus Twist 

Garnish 
Onion Roasted 

Potatoes 
Broccoli  

Caramel Apple 
Crisp 

26. 
 
 

Traditional 
Thanksgiving  

Feast 

27. 
Catch of The Day 

Baked 
Potato/Marg 

Lemon Glazed 
Carrots 

Bread/Marg 
Mint Fluff 

28. 
Salisbury Steak w/ 
Mushroom Gravy 

Spiced Apple Ring 
Garnish 

Mashed Potatoes 
Country Trio Vegs 

Bread/Marg 
Cake Roll 

29. 
Cranberry Glazed 

Ham 
Baked Yam 

Souffle 
Green Beans 
Dinner Roll  
Peach Pie 

30. 
 

Fried Chicken 
Mashed Potatoes 
Chicken Gravy 
Country Trio 

Veggies 
Bread 

Strawberry 
Cheesecake 

 
 

    

NOVEMBER LUNCH SPECIALS 



 
Thankful For 

y r b e a c h e s 

t r o e l l o i u 

i m i m a o n b n 

c o m p u t e r s 

i d a a g h r o h 

r e l s h i d t i 

t e r r t n l h n 

c r y e e g i e e 

e f e t r a h r r 

l e r s h r c s a 

e y l i m a f m i 

h p n s e u d t e 

b o o k s n s r a 

d o o f a t d i s 

b p a r e n t s c 

d s g p f v n h l 

f o r o i c o e e 

i n c t f n i l n 
 

Beaches 

Books 

Brothers 

Children 

clothing 

Computers 

Electricity 

Family 

Food 

Freedom 

Friends 

Grandma 

Humor 

Music 

Pets 

Sisters 

Sunshine 

Parents 

Love 

Laughter 

 

 

 

Word Scramble 

 

Knmpuip_______________ 

Gsfuift__________________ 

Yetukr________________ 

Rryaebnrc_______________ 

Revobmne______________ 

Vstehra________________ 

Oidraittn_______________ 

Smilgip________________ 

Laltofob_______________ 

 

 



 

A Holiday Like None Other…… 

By Melissa Butler 

 

Día de los Muertos which translates to, Day of the Dead, is a 

two-day Mexican holiday that reunites the living and the dead.  

Families create offerings or “ofrendas” to honor their departed 

family members.  Altars are decorated with bright yellow 

marigold flowers, photos of the departed and the favorite foods 

and drinks of the one being honored.  The offerings are believed 

to encourage visits from the land of the dead as their loved ones 

hear their prayers, smell their foods, and join in the celebration.  

This holiday is truly like none other. 

Many see death as a sad event, but those who celebrate the Day 

of the Dead, see it as a welcomed part of life.  That is why you 

will see brightly colored skulls and skeletons everywhere on Día 

de los Muertos.  They are even usually smiling as a friendly nod 

to death. 

If you are thinking this holiday is just celebrated in Mexico, you 

are wrong.  It is a widely celebrated holiday all over the world.    

Many religious communities celebrate all soul’s day or all saint’s 

day on this very day.  See a resemblance….  The only difference 

is the traditions that are specific to Día de los Muertos such as 

the ofrendas and the calaveras or sugar skull.  Every culture is 

rich with its own traditions and customs.  While we don’t want 

to offend another culture, there is nothing wrong with being 

inspired by their colorful traditions. 

I think this is a wonderful holiday to celebrate and 

commemorate those who were once near and dear to our 

hearts.  So, on this day, November 1st, I challenge you to reflect 

on those you have lost.  Reminisce about the things you enjoyed 

doing with your loved ones, what some of their favorite foods 

were, what smells remind you of them and most importantly…. 

How they made you feel.   

This month we will be collecting family stories to share on 

Thanksgiving.  With Covid-19 changing how we are able to 

celebrate the holiday, we need to get creative and still make it a 

special day about family.  If you have a touching, funny or sad 

story, we would love to hear it.  Family members can send stories 

by mail or email to Melissa Butler.  Help us make the day special 

by sharing a story. 

 

“Our dead are never 

dead to us, until we 

have forgotten them.” 

George Eliot 

 

JOIN US TO WATCH 

THE DISNEY MOVIE 

“COCO” ABOUT A 

YOUNG MAN WHO 

ENTERS THE LAND 

OF THE DEAD TO 

FIND HIS GREAT 

GREAT 

GRANDFATHER.  

THIS FILM IS RICH 

WITH TRADITIONS, 

CUSTOMS AND 

MUSIC. 



 

  

  
Pumpkin #2 President Trump 

  
Pumpkin #3 Scarecrow 

Witch 

  
 

Pumpkin #5 Wicked Witch 

  
 

Pumpkin #1 Pretty Unicorn 

  
 

Pumpkin #4 How Pumpkin Pie is 
Really Made 

Staff Pumpkin 
Decorating Contest 



 

  
Pumpkin # 8 Alien from 

Outer space 

Reception 

 
810 East Van Buren Street 
Lenox, Iowa 50851 

 

 

   

 

 
 

 Pumpkin # 7 Chicken and 
Chicks 

VINTAGE PARK IS CURRENTLY TAKING INQUIRES FOR THOSE 

INTERESTED IN OUR COMMUNITY. IF YOU HAVE ANY QUESTIONS, 

PLEASE CONTACT US @ (641) 333-2233. 

 
 

 Pumpkin #6 Mad 
Frankenstein 


