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GRANT REHABILITATION
AND
CARE CENTER
LARKIN OURS SCHOLARSHIP AWARD

Each year, Grant Rehabilitation and Care Center presents a $2,500
scholarship award to one recipient in the tri-county area. The recipient
must be a high school senior or a current GRCC employee who is entering
into a nationally certified nursing (RN) program in the state of West Virginia.
This year, we are proud to announce that the scholarship award went to
Petersburg High School graduate, and GRCC employee, Adrianna Waldron.

Adrianna has been employed at GRCC since the summer of 2016. She is a
member of the National Honor Society and will be attending Eastern West
Virginia Community & Technical College in August 2018. Adrianna is the
daughter of Randy and Sandra Waldron of Petersburg.

Keshia Wratchford &
Valerie Goff

National Nursing Assistant Week

was June 14"-21%t, Our aides were

treated to cake and ice cream on

June 20, Each aide also received a Kyrsten Phares
gift; a token of our gratitude for all

that they do. Thank you, Nursing

Assistants, you are all greatly

appreciated!

<
Christina Thorne, ADON; Crystal
Grapes, HR, CC; & Ann Kielar, DON
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On Father’s Day Junel7™ we served residents and guests a meal that was
chosen by our resident council that consisted of steak with gravy, mashed
potatoes, corn on cob, homemade hot rolls and peach cobbler.

Get ready for Grilling Safely

Follow these steps for an enjoyable and safe grilling season.

Separate Separate raw meats and poultry into individual plastic bags when
shopping to prevent cross-contamination.

Chill Keep meats cold until ready to grill. Keep inan insulated cooler with
temperature 40°F when transporting.

Clean Wash work surfaces, utensils and the grill before and after cooking.
Wash your hands before and after when handling raw meat.

Don’t

Cross-Contaminate Use clean utensils and a clean plate to remove cooked meat from the
grill.

Cook Use a thermometer to check the temperature of the meat.

145°F Beef, pork, lamb, veal, fish
160°F Hamburgers and other ground meat
165°F Poultry

After Grilling Keep meat 140°F or warner until it’s served.

Refrigerate Put in freezer or refrigerator within 2 hours of cooking (1 hour if
above 90°F outside)

Activities




(304) 257-4233

PR 1 * o
o X %: e R I é *
® : *
k& Special 4" of July Lunch Ry *

Chili Dog
Macaroni Salad
Vegetable Sticks

Potato Chips
Watermelon
Deviled Eggs
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*Ve* If you would like to eat with a resident on this day,

2 BV
i the cost is $7.00 per meal which
. : includes a beverage.
- Please make sure to notify the dietary department

of your plans to eat along with the number of
guest who will be in attendance at least 24 hours in advance.
(304) 257-4233 ext. 223 or 250
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