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“Thank you so much
for providing such
amazing care and
support to my patient.
I know she really felt
at home at Southview
and she greatly enjoyed
the last minutes of her
life due to the excellent
care and compassion
she received.”
—Physician of a
Southview Senior
Living resident
“Thank you all so
much for all the great
care you do with my
mother. All of you do
such a great job and
the whole family
appreciates the care!!
Thanks and God bless
to all always.”
—Family member
of a Southview Senior
Living resident

Eagan Pointe Senior Living Opens
Its Doors
The newest Southview Senior Communities location, Eagan Pointe
Senior Living, is located on a hill in the southeastern part of Eagan. “One
thing that makes Eagan Pointe stand out is our beautiful outdoor space,” said
Residence Director Renee Belland-Wenda. “We have a spacious patio
that looks out on two ponds and a wildlife area. It’s just beautiful.”
Eagan Pointe had its open house on July 30, with more than 600
people attending. Tours of the facility were given to groups of 20 people
at a time. “I would like to thank everyone who came to help with the grand
opening,” said Renee. “From those who helped greet, toured, as well as served
and stayed to clean up when the night ended. This was one busy day for all
that came to help.”
The dietary staff
from Eagan Pointe
and other
Southview Senior
Communities
came together to
serve the hundreds
of people who
visited the new
location at the
open house. Chef Matt Lucey was grateful for the help with preparing
and serving the refreshments to the visitors. Eagan Pointe has already had
several resident get togethers and is looking forward to many years of
serving their residents.

Shoreview Senior Living Beach Party
It was summer and that was reason enough to
celebrate at Shoreview. Residents and family
members enjoyed the festive decorations and the
musical entertainment by Randy Rolloff.
For fun, the staff served pudding with blue food
coloring to make it look like water, then added
Lifesavers gummy candy and a teddy graham so
it looked like the teddy graham was floating in
the water!

Residence Director Luke Volk and his wife,
Melissa, dressed up and joined the fun. And
Activities Director Sara Garcia and Assistant
Activities Director Lexi Quimby broke out the
grass skirts to join the residents.
Thanks to everyone who planned and attended
this fun event.

Residents Enjoy Target Field and a Twins Game

On August 13, Arbor Lakes residents made the trek downtown to watch the Twins play the Texas
Rangers. And even though the Twins lost 5 to 6, the residents had fun watching the game outdoors
and posing by the field’s Charlie Brown statue.

Residents show off their doll collections at
Arbor Lakes Senior Living.

Congratulations to Our Contest Winner!
Eagan Pointe
resident Mary
Ronzani is the
winner for this
issue; she sent a
thank you letter to
Chef Matt
Lucey and the
entire kitchen staff
and will receive a
$30 gift card to
Target.
Mary Ronzani grew
up in Whitefish
Bay, Wisconsin, and graduated from St.
Catherine’s University with an English major.
Mary taught at St. Catherine’s for a period of

time and then moved to Burnsville, where she
taught in the public school district. She loved to
travel and most of her travels took her to
regions around Europe. Mary has also
volunteered tutoring students, recording text
books for the blind and is now one of Eagan
Pointe’s volunteer librarians.
Mary enjoys living at Eagan Pointe Senior
Living because of the warm and inviting
residents and staff. Her thank you letter read:
“To the chefs, servers and everyone who had a part
in the food served at the open house, I cannot say
enough about the absolutely delicious food all of
you prepared and served at the open house.
Everyone I spoke with said it was extraordinary! It
makes me proud to say Eagan Pointe is my home.”

Submit Your Photos and Stories!
We love to see the photos and read the stories
that show everyday life at Southview Senior
Communities. Please consider submitting a
photo of a resident or staff member taking
part in an event. Or write down a memory or
recognition of a job well done. We’ll use your
photos and words to show others that life at
Southview Senior Communities is good!
Share stories and upload your photos at
stories@southviewcommunities.com or use
the storybox that is in all staff rooms and
front lobbies.
Thank you to all who have submitted photos
and stories!

National Night Out Celebrations

National Night Out is an annual community
celebration that takes place in neighborhoods
across the country each August. It is a time to
meet new people and enjoy food and laughter.
This year, residents at Eagan Pointe Senior
Living had their own version of “Eagan Pointe
Night Out” and sent in their photos; Arbor
Lakes Senior Living shared photos of their night
out celebration as well.

Both locations enjoyed good company, games
and entertainment. At Arbor Lakes, Gloria
Simonson’s grandson, also known as Juggling
Jack, entertained the residents outside on the
patio.

2015 Twin Cities Walk to End Alzheimer’s—
Join the Southview Senior Communities Team
The Southview Senior Communities will again be
strongly represented at the annual Walk to End
Alzheimer’s. So far, almost 70 people have signed
up—and the goal is to get 100 Southview participants
to walk. It’s not too late to join the team (see sidebar
for signup information).
We are 60% of the way to our goal of raising $10,000.
And Lance Lemieux has pledged to add an additional
$50 for everyone who signs up to walk. All locations
are participating and planning fundraising events as
well.

When and Where:

On Saturday, September 26; our team
will meet at 8:15 am at Target Field
next to the food tent. We will take a
team photo at 8:30 am and then enter
Target Field together.

Prizes:

There will be contests and prizes for
participants and locations that raise the
most money.

Please note that team T-shirts will be delivered to each
location early in the week before the walk.

To Sign Up:

For more information, contact Captain Lisa
Lemieux, lisal@southviewcommunities.com, or
Co-captain Peggy Johnson,
peggyj@southviewcommunities.com.

2. Click “Find a Walk near you” and
enter your Zip Code.

1. Go to the Alzheimer’s Association
website at act.alz.org.

3. Click “Minneapolis, MN” and then
“Register.”
4. Click “Join a Team,” scroll down to
“Southview Senior Communities” and
click “Search for a Team.”
5. You found our team and can now
click “Join.”

There are several ways to
participate:
Walk, help fundraise or donate.
Residence Directors at each location
will also be accepting monetary
donations.
Thank you for participating!

Recipe Corner!
No-Bake Oreo Cream Cheese Pudding
Makes: 12-15 servings
Prep: 30 mins
Cool Time: 2 hours

Ingredients
• 1 (15.35-ounce) package Double Stuff
Oreo Cookies
• ½ cup butter, melted and slightly cooled
• 8 ounces cream cheese
• 1 cup powdered sugar
• 1 (16-ounce) tub Cool Whip, divided
• 1 (5.1-ounce) box instant chocolate
pudding
• 3½ cups milk

Have a great recipe you’d like to share?
Submit your favorite recipes with a photo
and you could be featured in our next issue!
stories@southviewcommunities.com
*Recipe from www.browneyedbaker.com

Directions:
1. Bottom Layer: Place the Oreo cookies in a
large Ziploc bag and crush with a rolling pin. The
pieces should be in small crumbs, but still a little
chunky, not completely fine crumbs. Set aside ½
cup of the crumbs for the topping, then transfer
the remaining crumbs to a 9x13-inch pan and
use a fork to mash them up a bit. Pour melted
butter over top and use the fork to combine,
making sure that all of the crumbs are moistened.
Press into an even layer on the bottom of the
pan. Refrigerate while the cream cheese layer is
prepared.
2. Make the Cream Cheese Layer: In a mixing
bowl, beat the cream cheese on medium speed
until light and fluffy, about 3 minutes. Reduce
the speed to medium-low and gradually add
the powdered sugar until it is all incorporated.
Increase the speed to medium and beat for 30
seconds. Using a rubber spatula, gently fold in
8-ounces of Cool Whip. Spread in an even
layer over the crust. Refrigerate while the
pudding layer is prepared.
3. Make the Pudding Layer: In a large bowl,
whisk together the pudding mix and milk for 2
minutes. Let sit for 5 minutes to allow it to set.
Use an offset spatula to spread the pudding in an
even layer over the cream cheese mixture.
4. Top Layer: Spread the remaining 8-ounces of
Cool Whip on top and sprinkle with the reserved
Oreo crumbs. Cover and refrigerate for 2 hours
before serving.
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