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Dear John Clarke Community,

We are thrilled to announce that John Clarke Senior LivingJohn Clarke Senior Living has been
recognized as a 2022 Silver – Achievement in Quality Award
recipient by the American Health Care Association and National
Center for Assisted Living (AHCA/NCAL). The award is the second of
three distinctions possible through the AHCA/NCAL National Quality
Award Program, which recognizes providers across the nation that
have demonstrated improved quality outcomes for staff, residents,
and individuals with disabilities in long term and post-acute
care. Our team will continue our performance improvement journey
in order to achieve our mission To Improve the Lives We Serve with
Respect, Compassion and Kindness.

We are also looking forward to the installation of new windows in
the nursing center this summer. This project will take a few weeks
and there will be some disruption to resident rooms while we
remove the old and insert the new windows. We ask for your
patience while we undergo these upgrades!

Our recreation room on the first floor of the retirement center is available for use. Internet and cable
will be installed over the next couple of weeks.

Kudos to our fabulous gardeners! Our grounds look amazing and there are some fabulous looking
vegetable plants in the gardens. Feel free to weed and water!

Warm Regards,

Joan M. Woods, MS, NHA, CPHQ
Chief Executive Officer

 

A great big thank you to the van Buren Foundation, BankNewport and John
Clarke Trust for supporting our window replacement project.  We couldn't have
done it without them and all our generous supporters. 



Deadline to Purchase Polo Tickets is
July 10th



Purchase Tickets
Here 

The Maui Wowie BurgerThe Maui Wowie Burger

If you got a briquette style BBQ, break it out and get the
coals going for this treat. If not, a gas grill will work just
fine.     

Ingredients:Ingredients:
2 lbs. Ground beef/chuck/sirloin 80/20     
1 pack sweet Hawaiian burger roll
Tsp. Salt and pepper
Tsp. Ground ginger

https://johnclarkeretirement.kindful.com/e/john-clarke-polo-party-


½ c. Soy sauce
½ c. Teriyaki sauce
Tsp. brown sugar
1 small yellow onion diced super fine almost minced
1 red onion sliced semi thick
4pc. sandwich slice cheddar cheese
1 can or fresh pineapple rings

Directions:Directions:
Mix Soy, Teriyaki, ginger, salt, pepper, and brown sugar and
split in 2 bowls. Pour the pineapples in one bowl and set
aside. Add the minced onions and beef to the other bowl and
mix up with your hands. Make 4 patties with a thumb dimple
in the middle of each (helps to cook evenly). Grill the burgers
to your preferred temperature and grill up the pineapples and
sliced onion as well, the pineapples will not take long about a
minute each side. Toast the rolls and build the build the Maui
Wowie- bottom bun, burger, sliced red onion, cheese and
then the pineapple. 

Happy 4th of July, enjoy!
Chef Scott, Food Service Director

Celebrating Pride in June 



Ralph Kaull, July 5thRalph Kaull, July 5th

Cynthia Smothers, July 7thCynthia Smothers, July 7th

Joan Woods, July 8thJoan Woods, July 8th

Edalene Menzi, July 11thEdalene Menzi, July 11th

Prucia Francis, July 13thPrucia Francis, July 13th

Joy Connell, July 18thJoy Connell, July 18th

Phyllis Sherman, July 19thPhyllis Sherman, July 19th

Ruth Shor, July 20thRuth Shor, July 20th

Kathleen Vierra, July 21stKathleen Vierra, July 21st

Daysha Dutra, July 23rdDaysha Dutra, July 23rd

Roxanne Press, July 24thRoxanne Press, July 24th

Lori Lacerda and Bill Efthimiades, July 25thLori Lacerda and Bill Efthimiades, July 25th

Marisa Kane, July 28thMarisa Kane, July 28th





​If you witness an employee going above and beyond, give
them a Shout Out! Our Shout Out Board is located right
outside the front office. We want to recognize how fabulous
our staff is so please feel free to "Shout Out"!

Our Shout Outs are read to our staff during our Monthly Staff
Meeting and then put in the employee's personnel file. 

Last month we had 22 Shout Outs!

​Support John Clarke

Write Us a Review  As a five-star rated facility we are proud of the care
we provide. Our nurses truly go above and beyond for our residents,
our housekeeping department never stops, dietary never hesitates to
honor a special request and our recreation department keeps our

residents entertained and engaged. A Google or Facebook review can go a long way. 

Volunteer Like all strong non-profits we rely on exceptional volunteers to complete
our mission and a volunteer board to lead John Clarke. To learn more about how can
volunteer to read, play board games, or visit with residents contact Robin Hannon at
rhannon@johnclarkeseniorliving.org.

Follow Us Follow us on Instagram, Facebook and LinkedIn. Like, share, comment
and save our posts. A few clicks can make a big impact.  

mailto:rhannon@johnclarkeseniorliving.org
https://www.instagram.com/john_clarke_senior_living/
https://www.facebook.com/johnclarkenursing
https://www.linkedin.com/company/john-clarke-senior-living
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