
F R O M  T H E  K I T C H E N :  
C H I C K E N  N A C H O S

S A M A R I T A N  B E T H A N Y
T H A N K S  Y O U  F O R  A L L
Y O U  D O !

H E A L T H  A N D  W E L L N E S S
L I V E  W E L L ,  E A T  W E L L

I N  T H I S  I S S U E :  L O O K
F O R  N E W S  O N  O U R
U P C O M I N G  W E L L N E S S
F A I R !
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T H E  O F F I C I A L  N E W S L E T T E R  O F  S A M A R I T A N  B E T H A N Y  H O M E
Bulletin

We are hosting a food drive for the
employee Food Pantry this month! 

Please bring in a non-perishable food or
personal item to share in the pantry. 

It has made a difference for many of the
staff members here and they are very

thankful for this!
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1 1/2 cups cooked shredded chicken (about 1/2 pound
1 Tbl olive oil
1/2 tsp garlic powder
1/2 tsp cumin
1/4 tsp paprika
1/4 tsp dried oregano
1/4 tsp salt
1/4 tsp ground black pepper
8-12 oz tortilla chips
2 cups cheddar cheese, shredded
1 (15 oz) can black beans, drained and rinsed

1/2 cup salsa (or diced tomatoes)
2 Tbl black olives, sliced
1 jalapeno, diced
1/4 cup sour cream
1 Tbl fresh cilantro, chopped

Preheat oven to 400F.
In a large mixing bowl, combine shredded chicken, oil, and all seasoning including garlic powder, cumin,
paprika, oregano, salt, and pepper. Mix well to coat the chicken evenly. 
Arrange half of the tortilla chips in an even layer on a quarter sheet baking pan (9 x 13 pan) and top with half
of the seasoned chicken and cheddar cheese. Repeat the step with another layer of the remaining chips,
chicken and cheese. Sprinkle evenly with black beans. 
Bake for 12-15 minutes until the melted cheese turns golden brown and bubbly. 
Serve- top with salsa, black olives, jalapeno, sour cream, and cilantro. Serve immediately. 

Ingredients

For the Toppings:

Directions:

WHAT 'S  COOKING IN  THE  K I TCHEN :  
CH ICKEN  NACHOS
Recipe from: Sam Hu | Ahead of Thym            yield: 4 servings

photo by Canva
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This month is
National Nutrition Month!

What are you
doing

to fuel your
future?
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WELCOME to the following new employees
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Isabelle J.- Homemaker, CV5
Patricia K.- Culinary Services
Spencer M.- Caregiver, CV3
Kylie Z.- Caregiver, CV4
 Taylor M.- Homemaker, CV4

 Matt Hrabak Named District Caregiver of The Year 
Matt Hrabak, Culinary Services Coordinator, at Samaritan Bethany was recently honored by 

LeadingAge Minnesota with the District F Caregiver of the Year Award. 
The District Caregiver of the Year Award honors individuals in older adult services 

who demonstrate exceptional commitment to older adults 
as well as enhance and enrich the quality of life of those in their care. 

Matt was one of six caregivers selected for the regional award 
out of a field of 60,000 professional caregivers throughout the state.

“Matt is one of the most dedicated, compassionate, and resident-focused individuals I have worked with,”
says Kyla Berg, Community Leader, Samaritan Bethany in Rochester, MN. “Residents come first in his book. 

It doesn’t matter what food request is brought to the kitchen, Matt finds a way to honor it. 
Like when he used a resident’s recipe to make her famous sour cream raisin pie. 

His day is made when he can brighten the day of a resident.”
LeadingAge Minnesota honored Matt and other Caregivers of the Year at its Institute & Expo, the state’s

largest and most comprehensive aging services conference. 
Nearly 3,000 professionals in all aspects of older adult services attend the annual three-day event to learn

about new and innovative programs, share best practices and network with their peers.
 

https://www.facebook.com/LeadingAgeMN?__cft__[0]=AZU1SH1GMuTn1oyFnMWl13Qhz0HGqYDz6xBXVy35xkM7BLzqTmsIobmPOH93zSHEQHu_zT_3ZmTGl9oPDpLwd3KCUAPPaVxWlxfVa_yEXzvcI_R4Gc6860_fWTxXbxUSmbE8JshwPvLYn3kqMlDtAfkwptWIlpKL3_k8W5WX021MXMTZOynUVZJl6yXKuZXd3v4&__tn__=-]K-R


November 1, 2022 vol. 2, Issue 11 March 2023 vol. 3, Issue 3

Both at the Home
& Arbor 
Terrace
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3/7- Isabella M.

3/18- Mary A.

3/20- Susan M.

3/24- Marilyn L.

3/24- Wesley D. 

3/26- Lawrence K. 

3/28- Verna H.

3/30- Bernard S. 

3/31- Lois A. 

3/1- Bridget D.- Care Attendant- AT                    

3/3- Jeanne W.- Homemaker- CV6

3/6- Naomi H.- Caregiver- CV3

3/7- Samaritan Bethany's Birthday! We are 101 this year!

3/9- Sandra G.- Neighborhood Nurse- CV3

3/10- Tia M,- Caregiver- CV3

3/12- Sue H.- Nutrition Coordinator

3/13- Souad E.- Caregiver- CV3

3/16- Sylvia J.- Household Nurse- CV5

3/16- Dominic S.- Caregiver- CV5

3/16- Gracie S.- Care Attendant- AT

 3/17- Natalie P.- Move-In-Mentor

3/19- Josefina B.- Office Specialist

3/23- Rebekah D.- Homemaker- CV4

3/23- Adut K.- Homemaker- CV6

3/25- Hawa L.- Caregiver- CV4

3/23- Denis T.- Care Attendant- AT

3/27- Christopher B.- Caregiver- CV5

3/28- Kristen C.- Household Nurse- CV3

3/28- Adrian L- Nutrition & Wellness Mentor

3/30- Sreypheng T.- Homemaker- CV4

3/31- Susan H.- Culinary Services

RESIDENT BIRTHDAYS

STAFF BIRTHDAYS
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CALENDAR  OF  EVENTS :  MARCH 
3/3- PAYDAY*

3/8- Music w/Tim Kreise 3pm in the Living Room

3/9- Great Harvest Bread*

3/10- Great Harvest Bread*

3/10- Happy Hour w/Jen Cozik- 2:30pm in the Pub

3/14- Safety Committee 1:30pm Hert 3*

3/15- Wellness Committee 1:30pm Conf 2*

3/15- Matinee Movie 2:00pm in the Chapel

3/16- MYO Shamrock shakes in the break room*

3/17- PAYDAY*

3/17- St. Patrick's Day

3/17- MYO Shamrock shakes in the break room*

3/17- St. Patrick's Day Happy Hour w/Tom Schramm 2:30pm in the Pub

3/22- Wellness Fair- 11:30-3:30pm; Chapel*

3/22- Music w/Tim Kreise- 3pm in the Living Room 

3/23- Burger Bar*

3/24- Burger Bar*

3/24- Happy Hour w/Jen Cozik- 2:30pm in the Pub

3/27- CBB Jazz- 2:30pm in the Living Room 

3/31- PAYDAY*

3/31- Have 4th Quarter Educare done*

3/31- Happy Hour- 2:30pm in the Pub

staff are invited and encouraged to attend the Safety and Wellness Meetings

All activities and times are subject to change. 
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