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 As I write this article, I’m getting ready to leave for a summer vacation.  My family is headed to 

Still Water Resort on Table Rock Lake near Branson, MO.  The kids are excited to spend a few days 

swimming, boating, and hanging out with cousins and friends.  I love vacation but I swear it takes 

more work getting packed and organized and then the vacation itself seems to fly by.   

 We will soak as much fun in as we can while on vacation, as when we return summer will 

pretty much be over.  Football practice will start for my oldest and my husband will start to prepare 

his classroom for kids.  We will go shopping for school supplies and new clothes and then BOOM, 

school will be starting!  

 I think here at Vintage Park we have made the most of summer so far.  The trips to local ice 

cream shops have been very popular.  We have enjoyed watching the flowers and tomatoes grow.  

Several tenants sat and enjoyed the Rodeo Parade, and we even had our King and Queen ride in it.  

There has been more traffic in and out with families making trips and visiting loved ones.  We have 

had more grandkids visiting as well while they are out of school.  This always puts smiles on faces. 

 Enjoy the rest of summer and soak up the warm weather for as long as it hangs around! 

 

 

 

 



 

 

Please feel free to contact us via email at any time. 

Kim Morris, Manager: director@vintageparkapts.com 

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

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

Follow us on our Facebook page: https://www.facebook.com/vintageparklenox/ 

Riddle of the Month…? 

Q: I am a word of 5 letters and people eat 

me. If you remove the first letter, I become 

a form of energy. Remove the first two and 

I am needed to live. Scramble the last 3 

and you can drink me. What am I? 

A: ___________________ 

 Answer to last month’s question: 

Q: I can fly but have no wings. I can cry 

but I have no eyes. Wherever I go, 

darkness follows me. What am I? 

A.: Clouds 

 

From the Ground Up and Everywhere in 

Between  

By: Don Cox 

PARKING INSIDE THE LINES… It’s only about 12 months 

overdue…but we FINALLY got our parking lot lines 

painted last week!  I hope you all noticed the bright 

yellow paint and the colorful handicapped spots, 

too!  This should help us get more cars in the lot, 

when needed—and keep everybody straight! 

MOWING, WATERING, WEEDEATING, PICK UP 

TRASH…REPEAT!  We have had a lot of rain this 

summer—which has caused a lot of grass and weed 

growing!  That means a lot of mowing and weed 

eating.  Even with all the rain—it seems that our 

planters still need watering every day!  The results of 

all of this are evident, though—as our upright 

gardens, planters, and lawn all look lush and 

beautiful. 

As always - let me know if you have any 

maintenance issues in your apartment.  I will be 

happy to fix them! 
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Odds and Ends with Cindy 

GETTING BACK TO NORMAL…. 

Vintage Park took another step toward relaxing Covid-19 restrictions in July.   As of July 15th, we 

made the following changes to our Covid-19 restrictions: 

     *Unvaccinated staff members are asked to wear a mask when working with unvaccinated 

residents 

     *Unvaccinated individuals (volunteers, visitors, etc.) are asked to wear a mask while in our 

community 

     *We will no longer screen staff and visitors upon entry, but ask that anyone who is exhibiting 

Covid-like symptoms, to post pone their visit  

     *All outside entrances/exits will be unlocked during the day (6 am to 10 pm) 

We made these changes after consulting with the Iowa Department of Inspections and Appeals, 

Taylor County Public Health, the Iowa Assisted Living Association, and our residents. 

Vintage Park would like to thank all of our residents, staff members, families and visitors for their 

patience and cooperation during the past 18 months or so.  We sincerely appreciate your 

support.    

 

 

 

 
 

 



 

  

 
• August 7th – National Lighthouse Day 

• August 9th – National Book Lovers Day 

• August 14th – National Bowling Day 

• August 21st – National Senior Citizens Day 

- Sundae Bar will be available at no 

charge- invite your friend or a family 

member if you wish. 

• August 27th – Event @ Corning Opera 

House  

- “Shameless” a Garth Brooks tribute 

band- Seats must be reserved in 

advance and the cost is $25.  Please 

sign up if you wish to attend. 

 

 

 

 

 

 

Ever feel like a broken record?  I know we say this 

a lot, but it is very important to know our limits 

when it comes to the heat.  It’s summertime and 

who doesn’t love to spend time with friends and 

family while enjoying the beautiful weather.  

Remember we can overheat quickly, so take 

plenty of breaks from the heat and drink lots of 

water.  Avoid dressing in layers if you are going to 

be out in the heat for any length of time. If your 

AC is not working properly, please let someone 

know so that we can have it looked at as soon as 

possible.    

With restrictions being lifted, remember if you 

are feeling ill, please let the nursing staff know so 

that we can assess.  If you have family or friends 

that want to visit, and they are not feeling well, 

please ask them to avoid visiting until they are 

feeling better.  We are so excited to be getting 

back to our new normal, but we want to keep 

everyone safe and healthy.  

Jamie Brokaw, BSN, RN 

 

 

 

 

Dr. Freeman will be here on August 

5th  and August 19th. If you would like 

to get on his list to be seen, please 

let a staff member know. 

 

 

Noteworthy Events/Holidays 

 

 

 

 



 

 

 

Fresh Yellow Tomato Soup 

 

INGREDIENTS: 

• 2 Tbsp extra virgin olive oil 

• 1 whole yellow onion, chopped 

(about 2 cups) 

• 2 medium carrots, chopped (about 1 

cup) 

• 2 stalks celery, chopped (about 2 

cups) 

• 3 sprigs fresh thyme 

• 4-5 large yellow tomatoes, quartered* 

(about 4 lbs.) 

• 6 cups vegetable stock 

• salt and pepper 

• fresh basil for serving. 

DIRECTIONS:  

1. Heat the olive oil in a Dutch oven or 

soup pot over medium heat. Add the 

onion and sauté until fragrant, about 

3 mins. Add the carrots, celery, and 

thyme, and sauté until fragrant, about 

2 minutes. Add the tomatoes and the 

stock. Increase heat, if needed, to 

bring just to a boil. Reduce heat to 

about medium, cover and simmer 

until tomatoes are very soft and able 

to puree, about 15 minutes. 

2. Remove the thyme sprigs. Puree the 

soup with an immersion blender or in 

batches in a blender. Season the 

soup with salt and pepper to taste. 

3. Serve with fresh basil, croutons, red 

pepper flakes, anything you'd like! 

Maybe dunk in some crusty bread. 

Enjoy! 

*Recipe Notes 

• The recipe calls for Large Heirloom 

Tomatoes, but any large yellow 

tomato will work. 

 

 

Straight from the Kitchen Cupboard 

By: Culinary Supervisor - Amy Jenkins  

Hello everyone, and happy August! I hope this little 

note finds you all happy and healthy. Our Around 

the World will be August 23rd at 10am. Please join us 

for a taste. Our steak night will be Friday the 6th in 

our dining room.  August has a few fun food dates 

including National watermelon day, chocolate chip 

day and root beer float day. This month is also 

National Catfish Month! If there’s anything you 

need to know about me, it’s I LOVE TO FISH!!!! So, in 

true fisherman’s fashion, I’ll give you a super easy 

recipe that will make your fish stories even better! As 

always, keep it saucy and play with your food! 

Catfish Breading 

1 Cup Flour 

1 Cup Corn Meal 

1 Tbs Salt 

1 Tbs Pepper 

Mix all together in a gallon bag. Add fish. Will bread 

up to 6 fillets (depending on size). Drop fillets in hot 

oil, 450 degrees for 3-5 minutes per side.  

 

 

 

 

 

 

 

 

 

 

 

 

Yellow tomatoes are 

in season! Try out this 

simple recipe with a 

savory summer 

salad! 

 

https://amzn.to/2PZuLIH
https://amzn.to/2P9AuZT


 

 

Sunday Monday Tuesday Wednesday Thursday Friday Saturday 

1. 

Philly-Meatloaf 
Roasted 
Potatoes  

Corn 
Black Forest 
Cheesecake 

 

2. 

Butter Crumb 

Polluck  

Maceroni & 

Cheese 

Pea Salad 

Fresh Melon 

 

3. 

Country Fried 

Steak 

Mashed 

Potatoes 

Country Gravy 

Green Beans 

Carrot Cake 

4. 

Ham 

Scalloped 

Potatoes 

Asparagus 

Cherry Pie 

5. 

Fried Chicken 

Mashed Potatoes 

Chicken Gravy 

Mixed 

Vegetables 

Strawberry 
Shortcake  

6. 

Baked Sausage 

Penne Pasta 

Seasoned 

Green Beans 

Garlic Toast 

Seasonal Fresh 

Fruit 

7. 

Pork Loin  

Baked 

Potato/Marg 

Roasted Broccoli 

w/ Bacon 

Peaches & 

Cream Cobbler 

8. 

Chicken & Rice 

Oriental 

Vegetables 

Lemon Brownie 

9. 

Mushroom Steak 

Mashed Potatoes 

Beef Gravy 

Corn 

Mixed Berry 

Pretzel Dessert 

10. 

Spaghetti & 

Meatballs 

Tossed Greens 

w/ Dressing 

Garlic Toast 

Ice Cream 

11. 

Turkey 

Stuffing 

Broccoli w/ 

Cheese 

Dinner Roll 

Pie 

 

12. 

Bacon Wrapped 

Pork Fillet  

Baked Sweet 

Potato 

Seasonal 

Vegetable 

Pound Cake w/ 

Brown Sugar 

Peaches 

13. 

Hot Beef 

Sandwich 

Mashed 

Potatoes 

Beef Gravy 

Corn 

Cherry Pie 

Crisp 

14. 

BLT 

Maceroni & 

Cheese 

Creamy 

Cucumber Salad 

Seasonal Fresh 

Fruit 

15. 

Chicken Breast 

Roasted 

Potatoes 

Steamed 

Asparagus 

M&M Pretzel 

Cheesecake  

16. 

Parmesan 

Crusted Salmon 

Lemon Orzo Peas 

Ritzy Carrot 

Bake 

Blueberry 

Gelatin 

Dessert 

 

17. 

Glazed 

Meatloaf 

Mashed 

Potatoes 

Green Beans 

Seasonal Fresh 

Fruit 

 

18. 

Ranch Chicken 

Potato Salad 

Baked Beans 

Dinner Roll 

Pie 

19. 

Parmesan 

Crusted Salmon  

Peas  

Ritzy Carrot 

Bake  

Blueberry 

Gelatin Dessert 

20. 

Pork Chop 

Mashed 

Potatoes 

Pork Gravy 

Vegetable 

Blend 

Strawberry 

Shortcake  

 

21. 

Stuffed Shells w/ 

Creamy Tomato 

Sauce 

Sicilian 

Vegetables 

Garlic Toast 

Pie of the Month  

22. 

Nacho Chicken 

Spanish Rice  

 With  

Black Beans 

Ice Cream 

Sundae 

23. 

Lemon Pepper 

Tilapia Filet 

Fried Potatoes 

Green Beans 

Cornbread 

Raspberry Ripple 

 

24. 

Crispy Onion 

Scalloped 

Potatoes & Ham 

Seasonal 

Vegetable 

Smores Pudding 

25. 

French Onion 

Roast Beef 

Mashed Potatoes 

Beef Gravy 

Honey Dill 

Carrots 

Dinner Roll 

Strawberry Pie 

26. 

Honey BBQ Ribs 

Baked Sweet 

Potato 

Roasted Broccoli 

Toasted Coconut 

Caramel Dessert 

27. 

Tuscan 

Chicken w/ 

Pasta 

Sicilian 

Vegetables 

Garlic Toast 

Seasonal Fresh 

Fruit  

28. 

Grilled Reuben 

German Potato 

Salad 

Creamy 

Cucumber Salad 

Ice Cream of the 

Month 

 

29. 

Philly-Meatloaf 
Roasted 
Potatoes  

Corn 
Black Forest 
Cheesecake 

 

30. 

Butter Crumb 

Polluck  

Maceroni & 

Cheese 

Pea Salad 

Fresh Melon 

31. 

Country Fried 

Steak 

Mashed 

Potatoes 

Country Gravy 

Green Beans 

Carrot Cake 

    

August Lunch Specials 



Fairs… The Last Hooray for 

Summer 
By Life Enrichment Coordinator: Melissa 

Butler  

The time has come for Summer to draw to 

an end.  Athletes are done or finishing up 

their summer baseball and softball games, 

the local pools are no longer crowded with 

kids looking for a place to cool off, the line 

at the local ice cream shoppe is close to 

non-existent and the fairs are underway or 

over. 

As soon as the first county fair begins, the 

days seem to fly by.  What once seemed 

like a long carefree summer is now whittled 

down to weeks.  Vacations come to an 

end, and teachers and students prepare to 

return to the classroom.  That impending 

end of summer weighs heavy on 

everyone’s minds.  Luckily, we have one 

last hurray as we celebrate the Iowa State 

Fair.  What better way to send out the 

summer than to experience what the fair 

has to offer? 

Many of you have probably attended the 

fair, some of you attended faithfully for 

decades, while others simply watched a 

recap on Iowa Public Television.  Regardless 

of if you grew up on the farm or in town, 

you knew of the luster of the State Fair. 

The internationally acclaimed Iowa State 

Fair is the single largest event in the state of 

Iowa and 

one of the 

oldest and 

largest 

agricultural 

and 

industrial 

expositions 

in the 

country.  

Annually attracting more than a million 

people from all over the world, the Iowa 

State Fair in Des Moines is Iowa’s great 

celebration, a salute to the state’s best in 

agriculture, industry, entertainment, and 

achievement.  

In honor of this grand event and the end of 

the summer season, we are holding our 

annual Weird Contest Week.  Help us send 

summer out with a bang by sharing in some 

competition, laughs and general good 

times. 

 

  

 

GOTTA LOVE THE IOWA STATE FAIR! 

 

 



 

  

 

Sunday 

Spirit of 45 Day 

 

 

Dress Patriotic or like Rosie the Riveter 
 

 

Monday  
Book Lovers Day 

 

Wear Your Pajamas! 

 

Tuesday 

Paul Bunyan Day 
 

 

Wear Plaid! 

 
Wednesday  

Beach Party 

Day 

 

 

Dress Like You are Going to the Beach! 

 

 

 
 

Dress Period Correct for the 50’s 

 

Friday 

Opposites Day 

 

Boys Dress Like Girls, Girls Dress Like Boys! 

 

Saturday 
Team Spirit Day 

 

 

 
Dress In Your Favorite Team Colors! 

Wii Bowling Tournament 

 Cherry Pit 

Spitting 

Moving on 

Up 

Cherry Pie & Ice 

Cream 

Scavenger Hunt 

Sawing Competition Smores 

Spit Wad Contest 

Hub Cap Hurling 

 

https://meta.wikimedia.org/wiki/File:Emojione_1F4E3.svg
https://meta.wikimedia.org/wiki/File:Emojione_1F4E3.svg


  

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

VINTAGE PARK IS CURRENTLY TAKING INQUIRES FOR THOSE INTERESTED IN OUR 

COMMUNITY. IF YOU HAVE ANY QUESTIONS, PLEASE CONTACT US @ (641) 333-2233. 

Reception 

 
810 East Van Buren Street 

Lenox, Iowa 50851 
 

Mark & Gloria Schuelke 

2449 Tennessee Ave.  

Bedford, Iowa 50833 

  

  

 


