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This Month’s Highlights  

Date  Time  Event  Location  

Tues 9/1  9 AM–4 PM Vaccination  Clinic  Communit y Room 

Tues 9/1   6:00 PM  Care Giver Support Group  Performance Room 

Wed 9/2  10:30 AM  ParkWood Resident Meeting  Community R oom 

Wed 9/2   1:00 PM  ParkShore Resident Meeting  Performance R oom 

Thurs 9/3   8:00 AM  Outing: State Fair   

Thurs 9/3  11:00 AM Low Vision Support Group  Card R oom 

Sun 9/6   6:00 PM  Piano Social  Performance Room  

Mon 9/7   Labor Day Holiday  

Tues 9/8  11:30 AM AbiliKeys (Piano performance)  PW Dining Room  

Tues 9/8   2:30 PM  Tech Talk with Chris Tomlinson  Performance Room  

Wed 9/9   2:00 PM  Parkinson’s Support Group  Card Room  

Fri 9/11  1:30 PM  Outing: Greek Festival   

Fri 9/11  6:30 PM  Sing Along  Performance Room  

Mon 9/14   1:30 PM  Brighton Grief Support Group  Community Room  

Mon 9/14   2:30 PM  Stevie Ray’s Improv  Community Room  

Tues 9/15   2:30 PM  Lecture: Fires and Forests  Performance Room  

Wed 9/16   2:00 PM  Floor Representative Meeting  Performance Room  

Fri 9/18   2:30 PM  Off the Beaten Path: Tunisia  Performance Room  

Sun 9/20   6:00 PM  Piano Social  Performance Room  

Mon 9/21  2:30 PM  Glacier Travelogue  Performance Room  

Tues 9/22   2:30 PM  PLATO: History of Classical Music  Performance Room  

Wed 9/25   2:30 PM  Walk the Continental Divide Finale!  Performance Room  

Thurs 9/24   11:30 AM Outing: Lunch at Waldmann Brewery.   

Thurs 9/24   3:00 PM  September Party  Community Room  

Fri  9/25  1:00 -3:30 PM  Chosen Threads  Pop -Up Boutique  Atrium 

Fri 9/25   2:30 PM  Aging Well Thr ough Story Telling  Performance Room  

Fri 9/ 25   6:30 PM  Sing Along  Performance Room  

Tues 9/ 29   2:30 PM  PLATO: Russian Architecture  Performance Room  

Wed 9/30   2:00 PM  9 th Floor Party  Performance Room  

Welcome New Resident  Parkshore  

Celebrating a birthday this month…  

(Please contact receptionist if you prefer no acknowledgement of your birthday)  
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Resident of the Month : Tom Tiffany  By Deborah Ruf, Parkshore Resident  

with help from Sarah Bennett, Programming Coordinator

Tom Tiffany was born on 

December 5, 1949, in 

Redwood Falls, MN. His 

family, pure Scotch on 

both sides, had a 300 -

acre cattle farm right 

across the street from the 

hospital. His father, D. William Tiffany, was 

born on his parents’ farm and worked with his 

father and brothers using horses and early 

tractors right through the modern John Deere. 

His parents met at a party in Detroit, MI, 

where his mother Catherine (Leec h) lived. Tom 

was the eldest of five  children, three brothers 

and one sister. They went to a school that had 

150 students per grade level. Tom loved 

school and the friends he had there. He was 

always the smallest in the class and depended 

on others to open the heavy doors. Not funny 

to him, but his classmat es enjoyed it.  

After grade school, Tom was pleased to get 

into Harvard. He said, “Despite its elite status, 

I won a National Merit Scholarship to attend 

and also  received additional scholarships from 

Harvard College financial aid. I made the 

Dean’s List in all semesters and graduated 

with honors in General Studies.”  

At Harvard, Tom was a rowing coxswain, 

heavy-weight class (no weight limit). After 

college, he became a rowing coach, primarily 

at The Newman School in Cambridge, for 

various crews of all ages for over 40  years. In 

October 2019, he was one of three men “who 

collectively represent nearly 150 years of 

service to the Head of the Charles (River), and 

in a Sunday ceremony on the Cambridge Boat 

Club dock, the Regatta honored Steve Carr, 

Tom Tiffany and Jack Bakey by naming  three 

new race trophies in their honor.”  

He also managed to squeeze in a degree at 

Tufts University – The Fletcher School where 

he earned a Master of Arts in International 

and Intercultural Communication. Some of the 

best memories of 

those years included 

being an occasional 

roadie for the 

Grateful Dead. He 

has a photo of his 

‘fro. 

One of Tom’s sisters, 

Margaret, introduced 

him to the Philippines where she worked for a 

year, and he regrets never going back there. At 

the age of 66, Tom had a stroke . That’s what 

brought him to Parkwood.  

The accomplishment that Tom is most proud 

of is all the trophies he and his rowing 

teammates won while they were in college. 

One thing he enjoys the most in our 

community is when there is live music. He also 

enjoys when the Wellness Club has 

“challenge” weeks – one of the wellness 
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challenge teams was named after him in 

February! “Tom’s Tornadoes.”  

Traditions and values that are especially 

important to him include working hard, having 

fun, helping others have fun, and being part of 

a team! Tom added, “Put an exclamation point 

after that one.”  

The best part of his day is the evenings 

because that’s often when he can talk the 

best. Tom said his favorite song is anything by 

the Grateful Dead. His favorite meal is steak. 

When he was a kid growing up on the cattle 

farm he got to eat a lot of steak, which makes 

him feel very lucky.  

The advice Tom has for his neighbors is that if 

you experience a negative health event like a 

stroke, try to just keep going and make the 

most of your circumstances and the abilities 

you still have.  

Community Improvement Updates  By William Huseonica, Executive Director  

As we move into September, we are excited to 

share several facility improvement projects 

that will enhance the comfort and appearance 

of both Parkshore and Parkwood communities.  

The next phase of apartment renovations is 

scheduled to begin in mid to late September 

and will focus on apartments ending in  "06" . 

Residents in these apartments will receive 

information regarding scheduling, timelines, 

and any temporary accommodations that may 

be needed. We appreciate everyone's patience 

as we continue making improvements to our 

living spaces.  

At Parkwood , plans are 

underway to replace carpeting 

on the second and fourth 

floors . New carpeting will 

provide a fresh, updated look 

while enhancing comfort and safety throughout 

these areas. Details on installation dates will 

be shared as they become available.  

Window washing services  are also being 

scheduled to help keep our buildings looking 

their best and allow residents to enjoy clearer 

views of the beautiful fall season ahead.  

The Parkshore upper deck 

parking lot resurfacing project  

has experienced a slight 

extension . It i s expected to extend  one 

additional week  to complete. While this work 

continues, we  are postpon ing  the cleaning of 

the underground parking garage. After the 

upper deck resurfacing is finished, we will 

announce the new dates for the underground 

parking cleaning project.  

Thank you for your continued patience and 

cooperation as we invest in these important 

improvements. These projects are part of our 

ongoing commitment to maintaining a 

comfortable  and attractive community for all 

residents.  

Warmly, William
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Bus S chedule  

The Parkshore Senior Community provides free shuttle service that can transport residents within a 

10-mile radius of our campus. Please sign up at least one day before your departure date.  

Sign -up sheets for the bus are in the Parkshore and Parkwood Lobbies.  

*The sign -ups for special outings are in the Parkshore Library or Parkwood Lobby.  

Monday  Tuesday  Wednesday  Thursday  Friday  

 1 2 3 4  

 9:30, 11:00  

12:30, 2:30  

9:30, 11:00  

12:30, 2:30  

Outing to State Fair 

Departs 8 AM  
9:30, 11:00  

12:30, 2:30  

7 8  9 10 11 

LABOR DAY  COSTCO 9:30  

12:30, 2:30  

 

12:30, 2:30  

9:30, 11:00  

12:30, 2:30  

Outing: Greek 

Festival  Departs 

1:30 PM  

14 15 16 17 18 

12:30 9:30, 11:00  

12:30, 2:30  

9:30, 11:00  

12:30, 2:30  

9:30, 11:00  

12:30, 2:30  

9:30, 11:00  

12:30, 2:30  

21 22  23  24  25  

12:30 COSTCO 9:30  

12:30, 2:30  

 

12:30, 2:30  

Outing Lunch at 

Waldmann ’s Departs 

11:30 AM  

Shuttle 2:30  

9:30, 11:00  

12:30, 2:30  

28  29  30    

12:30 9:30, 11:00  

12:30, 2:30  

2:30    

Special Outing s  

The Minnesota  State  Fair : Partake in a day-long excursion to the “Great Minnesota 

Get Together ”. For safety, participants  must be able  to navigate through large , 

crowded areas and traverse over uneven ground since s taff is  unable to provide one-

on-one support . 

St Mary’s Tast e of Greece Festival:  It’s  an afternoon  of Greek  culture ! Feast  on food, visit 

vendors, tour the architecturally stunning  church and  enjoy Greek dance and music . 

Lunch at Waldmann Brewing : Enjoy lunch in the oldest surviving  commercial 

building in Saint Paul. C onstructed  in 1857, six month s before Minnesota became 

a stat e, and when St Paul had fewer than 10,000 people .  

Date  Event/Location  Departu re Return  (est)  Cost  

Thurs 9/3  Minnesota  State Fair   8:00 AM  4:00 PM  $20  

Fri 9/11 St Mary’s Greek Festival   1:30 PM 5:00 PM  None-bring $ for food/shopping  

Thurs 9/24  Lunch at Waldmann Brewing  11:30 AM 2:00 PM  None, bring $ for lunch  
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Programming Highlights
Low Vision Support Group  

meets Wednesday , 

September 3, at 11 AM in the 

C ard Room. Bring a low vision challenge you 

have and your solution to share.  

Need one solved?  Bring your challenge.  

Tech Talk with Chris Tomlinson : This is your 

opportunity to learn about and discuss 

technological changes and 

challenges. Tuesday, 

September 8 th at 2:30 PM  

in Performance Room.  

Off the Beaten Path : Tunisia  (rescheduled). 

Michael Schneider shares his travel experience 

in this nation located on the North African coast.  

Parkshore L earning and T eaching  Organization  

aka PLATO , returns this month ! These lectures 

take place at 2:30 PM in the Performance Room.  

• Tues day,  September 22 , Parkshore resident  

Karen Knowlton discusses History of Classical 

Music : Overview of “A Cap pella” Singing . 

• Tuesday, September 29 Carol Rudie of The 

Museum of Russian Art presents Part 3: Russian 

and Ukrainian Church Architecture .

Aging Well Through Storytelling: Mind’s Magic Door  By Rosemary Link  

What does it really mean to 

grow to be 30, 40, 50 or 80 —

and to grow well? In this 

moving and refreshingly 

relatable new book Rosemary 

Link blends decades of 

expertise with deeply personal 

storytelling to explore the 

journey of aging in a way that 

speaks to everyone. At its heart is a series of vivid, 

heartfelt conversations between Rosemary and her 

mother, spanning a century of life from 1922 to 

2022. Through moments  both ordinary and 

unforgettable —first kisses, childhood fears, 

standing up to bullies, experiences of love, loss, 

and resilience —the book invites readers to reflect 

on their own lives. These stories spark recognition 

in all of us.  

After 35 years of teaching, including human 

development, Rosemary brings her knowledge to 

life. Grounded by reference to research, readers 

experience the stages of life through real 

moments: learning to trust, building confidence, 

facing fear, and discover ing courage at any age. 

The result is a rich, emotional tapestry —at times 

funny, at times deeply moving, and often inspiring.  

This book challenges the negative stereotypes of 

aging and replaces them with something far more 

empowering. It shows how growing older can bring 

clarity, strength, and even a sense of wholeness —

as we begin to weave together the many stories 

that define ou r lives.  

Practical and uplifting, the book also includes 

realistic, meaningful tips for aging well. From 

embracing storytelling and truly listening to others, 

to building courage step by step and reconnecting 

with the senses that bring us joy, these tools are 

desig ned for anyone navigating life —at any age. 

Ultimately, the book is about connection: between 

past and present, mother and daughter, and within 

ourselves.  

This book reminds us that every life is a collection 

of stories —and that by sharing them, we open our 

mind’s magic door to understanding, healing, and 

living more fully.  

Author Rosemary Link visits Parkshore on Friday, 

September 25 th at 2:30 PM , Performance 

Room.  
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Cantus is Coming to Parkshore ! By Karen Knowlton, Parkshore Resident  

On Friday, October 2 at 

2:30 PM  Cantus will be in the 

Parkshore Performance 

Room! Thanks to the wonderful generosity of 

the residents, Friends of Wolfe Lake is proud to 

present its inaugural event - an open rehearsal 

of the nationally -acclaimed vocal group, 

Cantus! Because of your support we are now 

able to present professional pe rformances in 

the Performance Room in the coming season.  

Based in Minneapolis, Cantus is a group of 

men who sing 

a cappella 

from a vast 

repertoire to 

audiences all 

over our 

nation. We can share the secret of their 

success by observing an open rehearsal. 

Thanks so much for your response to our 

request for funding.  

Join the Card Cutters! By Sarah Bennett, Programming Coordinator  

Looking for a fun way to spend your Tuesday 

mornings? The Card Cutters meet every 

Tuesday at 10:00 a.m. in the Parkshore Card 

Room, and they are looking for new friendly 

faces to join their creative circle.  

The process is 

simple and 

satisfying: 

members 

upcycle old 

greeting cards 

into beautiful 

new ones. There 

are no strict patterns to follow —just a love for 

looking through old card art and having fun.  

You do not need to be an expert crafter, and 

you do not even need to be able to use 

scissors. Current members with arthritis are 

active participants. The group is fully supplied 

and can use help with:  

• Sorting donations by occasion  

• Cutting paper  

• Assembling cards using pre -made design 

kits  

You don’t have to commit to every week. As 

one member says, “Show up and we’ll 

introduce you and find a place for you.”  

The Card Cutters provide a convenient supply 

of cards for residents right here on -site. Their 

impact spans generations —one young man 

shared he has been using these cards to write 

to his grandmother since she first moved in.  

Best of all, completed cards are available to 

buy on the ground floor table across from the 

Parkshore ground level elevators for just 75 

cents each (honor system wooden box). The 

funds go directly toward buying new books for 

the library. Everyone’s a winne r when it comes 

to the Card  Cutters!
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T rash Talk : Organi c Composting  By Martha Roberts, Parkshore Resident  

We continue our emphasis on organic composting 

because it is only recently that our community has 

had facilities for organic composting onsite. Within 

the next month The Floor Recycling Helpers will 

distribute  a survey to learn about your opinions 

regarding collecting compostables.  The following 

information is from a document titled Organics 

Composting: The Why, What, How And Where?  

Why Do We Want to Compost Organics?  

Collecting organics for composting reduces carbon 

emissions and the size of landfills. In addition, 

healthy soil is created.  

What  Can We Compost?  

Your Floor Recycling Helper will have a complete 

list available titled Organics Collection Guidelines 

for accepted and not accepted items  

How Do We Collect Compostable Organics?  

Compostable Organics are collected in a special 

biodegradable bag that fits into a container that 

sits on your countertop , or in the freezer or 

cupboard.  

Where  Do We Take the Compost?  

A dumpster labeled “Organics” is located outside 

the loading -dock doors, near Parkwood.  

Where  Do We Get B PI Compostable Bags?  

Most retail stores carry these bags. They 

are also available at City Hall of St. Louis 

Park and the Municipal Service Center.  

Trash Talk  is brought to you by the 

Drawdown Committee. We meet the second 

Monday of each month at 1:15 PM in the Card  

Room.  If you’re interested, do join us.  

Our next Drawdown meeting is Monday, 

September 8 th at 1:15 PM in Card Room  

PS. Watch for the survey! We need to know what 

you are thinking .

Volunteers Needed for School Kit Assembly  By Sarah Bennett, Prog ram Coordinator

Thank s to all who donated to our school supply 

drive. We are ready for the next stage: assembling 

school kits for the Mennonite Central Committee 

to distribute to families.  We need volunteers to 

help assemble school kits on  Thursday, 

September 10th, at 3:00 PM in the  Parkwood 

Community Room . Just  show up and we will 

assign you a spot in the assembly line!  

Mary, a 16-year-old school kit recipient in South 

Sudan,  said  receiving a school kit allowed her 

family to save money for other expenses 

like school transportation. She also noted 

children who were not previously enrolled 

in school now have a renewed interest in 

enrolling, because of the availability of the MCC 

school kits. Thank you again for your generosity!  

A Blissful Escape for Body and Mind  in Parkwood! Info Provided by Tammy Bain  

Did you know there is a licensed massage 

therapist at Parkwood located by the Community 

Room? Tammy Bain of Better Health Concepts 

LLC offers full -body massages with the goal of 

“helping you be the healthiest you, you can be ”. 

She is on site Mondays, Tuesdays, and 

Wednesdays, between 10 AM and 6 PM. She offers 

sessions ranging in duration/price: 30 min/$44, 

45 min/$60, 60 min/$76, and 90 min/$109. 

There is a fantastic package deal: prepay for 

four sessions, get one free.  

Contact Tammy at 612 -581-9273.  
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Calling All Pet Owners!  By Tina Monsour Director of Resident Services  

If you are a pet owner, please take a moment to 

review our pet policy.  Per our lease agreement, 

any resident who brings a pet into the 

community —whether at the time of move -in or at 

a later date —must complete the required Pet 

Policy and receive approval from the 

Management Team before the pet moves into 

the community.  If you have a pet living in your 

apartment that has not been registered and 

approved, please contact  Tina Monsour, Director 

of Resident Services, as soon as possible.  

Tina Monsour Director of Resident Services 952 -

848 -5842 Tmonsour@parkshorecampus.com  

Management must have a copy of all 

required pet records and documentation on 

file.  

Thank you for helping us 

keep our community 

records accurate and 

ensuring we comp ly with 

our lease requirements.  

What’s New with Wellness By Amanda Cole, Wellness Director  

Though  the Continental Divide 

Trail walk began August  14, it ’s 

not too late to join us as we 

traverse the wilderness . C ome 

sign up  in the Parkshore Club!  

Also, Wellness Week is 

September 21  to September 25 ! Mark your 

calendars for a week of excitement, movement, 

and education on the variety of ways to 

incorporate wellness into your life.  

Upcoming Wellness Events  

• Fires & Forests : Join us for an educational 

discussion on the importance  of natural 

forest fires, the impact of wildfires, and  

various types  of trees along the Continental 

Divide Trail!  Tuesday, September 15 , 2:30 -

3:30  PM, Performance Room , Presenter: 

Keegan Ripley, Landscape Architect, Kimley -

Horn, Minneapolis,  

• Glacier National Park Travelogue : Come 

spot animals, hear about hiking trails, and 

enjoy picturesque mountains.  Monday, 

September 2 1, 2 :30 -3:00 PM , Performance 

Room , Presenter: Anaiah Kenas, hiker, 

traveler, and storyteller . 

• Continental Divide Grand Finale ! Celebrate 

our teamwork as we cross into Canada on the 

Continental Divide Trail! September 23 , 

2:30 -3:00 PM P erformance Room . 

• Sound Bath  Join Jessica for a relaxing 

session focusing on meditation and finding 

stillness. September 25 , 10:30 -11:30  AM 

Card Room . 
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Eat Well! Recipe: Summer Tomato Pasta!   By Amanda Cole, Wellness Director  

Prep: 15  min  - Cook  Time: 45  min  - Total: 60 min   

Ingredients:  

• 1 lb dried pasta*  

• 1/3 cup extra virgin olive 

oil + 2 tbsp (set aside)  

• 1 lb fresh  Italian sausage*  

• ¼ yellow onion, diced  

• 4 garlic cloves, diced  

• 2 TBSP tomato paste  

• 2 lbs  cherry tomatoes, 

whole*  

• 3-4 sprigs fresh basil, sliced into ribbons*  

+  additional  fresh  basil for serving   

• Grated parmesan cheese, for serving   

• ½ cup reserved pasta water  

Recipe:  

1. In a heavy bottomed  Dutch  oven or large  pan, 

heat 2 tablespoons of olive oil over  medium 

heat. Add the  Italian  sausage, using a 

wooden spoon to break into small pieces. 

Cook 5 -7 minutes, or until slightly browned.  

Once golden brown, remove from pan and set 

aside.  

2. Add a splash of olive oil to the pan if it looks 

dry. Once added, add the diced onions and 

season generously with kosher salt. Stir to 

combine and  sauté  the onions for 3 -5 

minutes, or until  soft. Stir occasionally to  lift 

caramelized brown bits off the pan.  

3. Add garlic, and  sauté  about 60 seconds, or 

until fragrant. Add tomato paste and stir to 

combine.  Cook for 60 -90 seconds.  

4. Add all  cherry  tomatoes, 1/3  cup  olive oil, and 

basil ribbons. Season with black pepper, and 

a pinch of salt. Stir to combine  mixture, being 

sure to dislodge onions and garlic from the 

bottom of the pan. Turn heat to medium low, 

and let simmer for 15 minutes, stirring 

occasionally.  

5. Using the wooden spoon, crush the  cherry 

tomatoes to release the juice. Stir generously 

and add the heirloom tomato (if applicable) 

and the sausage back into the pan.  Cover 

with a lid  and cook for 20 -30 minutes.  

6. While sauce is cooking, bring a large pot of 

generously salted water to a boil. Once 

boiling, cook pasta to al  dente. Reserve 

approximately 1 cup of pasta water.  

7. Use the wooden spoon to break down any 

remaining tomatoes.  Once mixture is a saucy 

consistency, add pasta, stir to combine, and 

let simmer for 5 -10 more minutes, stirring 

occasionally.  

8. Divide  the completed  dish into bowls, and 

garnish with a sprinkle of grated parmesan 

cheese, and fresh basil ribbons!  

*We like to use bowtie pasta for this recipe, 

but any noodle that absorbs sauce  well works!   

*I recommend ½  lb sweet and ½  lb spicy  

Italian sausage to add flavor . 

*I also will add a small,  roughly sliced  

heirloom tomato to the sauce as  it’s  cooking 

if I have one.  I think it  adds a nice flavor and 

consistency to the sauce!  

*You can use dried basil if you  don’t have 

fresh basil. I recommend about 1 tsp  per 3  

fresh  basil leaves.  
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Know Your Numbers: Understanding Cholesterol  

By Cheri Booth, Corporate Clinical Director  

Heart disease remains one of the leading health 

concerns for older adults, making it important to 

understand the role cholesterol plays in overall 

cardiovascular health. Cholesterol is a waxy 

substance found in the blood that helps the body 

build healthy c ells. However, having too much of 

certain types of cholesterol can increase the risk 

of heart disease and stroke. The good news is 

that cholesterol levels can be monitored through 

a simple blood test and managed through 

healthy lifestyle choices.  

When discussing cholesterol, it helps to know 

the difference between HDL and LDL. HDL, often 

called "good" cholesterol, helps remove excess 

cholesterol from the bloodstream and carries it 

back to the liver for removal. LDL, known as 

"bad" cholesterol, can build up inside blood 

vessels over time, leading to plaque formation 

that may restrict blood flow. Because high 

cholesterol often has no 

symptoms, many people 

do not realize their 

levels are elevated until 

a screening is performed. Regular cholesterol 

chec ks are an important part of preventive 

healthcare.   

Supporting healthy cholesterol levels does not 

require drastic changes. Simple habits such as 

staying physically active, choosing foods rich in 

fruits, vegetables, whole grains, and lean 

proteins, limiting saturated fats, and taking 

prescribed medications as directed can make a 

significant difference. Residents should speak 

with their healthcare provider about how often 

cholesterol should be checked and what their 

individual goals should be. Knowing your 

numbers today can help protect your heart and 

support  a healthier tomorrow . 

September: Honoring Memories and Finding Peace  

By Destinee Flores, Director of Reflections   

September brings cooler days and a 

sense of reflection. For those living 

with dementia, this month can be 

an opportunity to embrace calm 

routines and honor important moments like 9/11. 

Create a peaceful environment as seasons 

change, keep spaces warm and cozy. Familiar 

routines help reduce confusion and provide 

comfort. Honor 9/11 with sensitivity. For many, 

September 11 is a day of remembrance. If 

discussing this event, keep conversations gentle 

and reassuring. Focus on feelings of safety and 

togetherness rather than distressing details. 

Enjoy simple seasonal activities. Take short 

walks to enjoy autumn colors or listen to calming 

music indoors. These small moments can bring 

joy and connection. Stay connected, reach out to 

family and friends. S haring stories or looking at 

photos can spark positive memories and 

strengthen bonds. September is a time for 

reflection and care. With patience and 

compassion, it can be a month of peace and 

meaningful connection for those living with 

dementia . 
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Employee of the Month : Ruth O koti e 

By Carrie Puterbaugh, Assistant Executive Director  

Parkshore is proud to 

recognize Ruth Okotie as 

our Employee of the 

Month for her outstanding 

dedication, compassion, 

and commitment. Ruth 

consistently demonstrates 

professionalism by 

arriving on time, in uniform, and ready to 

provide exceptional care to  our residents. Her 

dedication to medication administration has 

resulted in a flawless record with no 

medication errors, reflecting her attention to 

detail and commitment to resident safety.  

One of Ruth's greatest strengths is the 

genuine connection she builds with residents 

and their families. Recently, her 

compassionate care was recognized through a 

heartfelt handwritten letter from a resident's 

husband, expressing appreciation for the 

kindn ess and support she provided to his 

loved one. This recognition speaks volumes 

about the positive impact Ruth has on those 

she serves.  

Ruth is also an outstanding team player. She 

regularly assists other Resident Assistants in 

Reflections when staffing is short, ensuring 

residents continue to receive the highest 

quality of care. Her willingness to step in and 

support her colleagues exempl ifies the spirit 

of teamwork that makes Parkshore such a 

special community.  

Beyond her caregiving responsibilities, Ruth 

actively contributes to our community culture. 

She enthusiastically participates in employee 

potlucks and dress -up days, helping foster 

Parkshore spirit and camaraderie among staff. 

She also shared a piece of he r heritage with 

Reflections residents by preparing a delicious 

traditional Liberian dish, teaching residents 

about the history of her native country, and 

engaging them with her cultural dance 

presentation. This meaningful experience 

enriched our community and celebrated the 

diversity that makes Parkshore stronger.  

Ruth's involvement extends even further 

through her participation on the Employee 

Gala Planning Committee, where she helped 

organize the event and volunteered her time 

on the day of the gala to ensure its success.  

Thank you, Ruth, for your exceptional work 

ethic, your compassionate care, and your 

unwavering commitment to both our residents 

and your fellow team members. Your 

dedication truly embodies the values of 

Parkshore, and we are honored to recognize 

you as our  Employee of the Month. 

Congratulations on this well -deserved 

achievement!  
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www.parkshorecampus .com  

Parkshore Apartments  

3663 Park C enter Blvd. 

St. Louis Park, MN 

55416  

952 -925 -6231 

Parkwood Assisted Living  

3633 Park Center Blvd.  

St. Louis Park, MN  

55416  

952 -924 -0400  

Connect Virtually with Your Neighbors!  

The Parkshore Resident mail chain is a group run by 

residents for residents to:  

• share and receive community com munication  

• ask questions  

To join, send your email address and apartment 

number to Stuart Webb at  stuwbb066@gmail .com  

Parkshore Campus Leadership and Services Contact Information  

Name  Title  Email  Phone  

William Huseonica  Executive Director  whuseonica@parkshorecampus .com 952 -848 -5803  

Carrie Puterbaugh  Assistant Executive Director  cputerbaugh@parkshorecampus .com 952 -848 -5823  

Rochelle Lash  Director of Adm. Services  rleah lash @parkshorecampus .com 952 -848 -5802  

Tina Monsour  Director of Resident Services  tmonsour@parkshorecampus .com 952 -848 -5842  

Doreen Kleinpaste  Director of Marketing  dkleinpaste@parkshorecampus .com 952 -848 -5804  

Heather Moody  Marketing Associate  hmoody@parkshorecampus .com 952 -848 -5819  

Destinee Flores  Director of Reflections  dflores@parkshorecampus .com 952 -848 -5889  

Lisa Thyr  Housekeeping Supervisor  lthyr@parkshorecampus .com 952 -848 -5805  

Tony Mills  Director of Environ. Services  (Contact Reception for work orders)    

Amanda Cole  Director of Wellness  acole@parkshorecampus .com 952 -848 -5841  

Anaiah Kenas , Jane Reaoch , and Jessica Swartz  — Wellness Club Coordinators  952 -848 -5840  

Trevor Larsen  Director Dining Services & Catering  tlarsen@parkshorecampus .com 952 -848 -5830  

Alison Kennedy  Director of Programming  akennedy@parkshorecampus .com 952 -848 -5806  

Danielle Seese  Silvercare Clinical Director  dseese@silvercrestproperties .com 952 -848 -5832  

Silvercare RA Assisted Living Parkwood    952 -769 -4105  

Silvercare RA Reflections    952 -846 -8976  

Parkshore Front Desk    952 -925 -6231 

Parkwood Front Desk    952 -924 -0400  

Com cast Bulk Support -Cable & Internet  1-855 -307 -4896  

Tammy Bain  Certified Massage Therapist    612-581-9273  

Julie Ottis  Certified Massage Therapist    612-314-0025  

Julie Smith  Beauty Shop    952 -848 -5807  

  Has the mail arrived? Call this number to find out:   952 -848 -5801  


