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SesarangRe ey sty Resident of the Month
Music with Don Bongers Sharon PUSkaIa

February 2nd, 1:30p
Sharon grew up in Manitowoc

with a lot of relatives around.
Later she met her husband,

Crafts with Bev

February 3, 1:30p

SN and had her 4 children, Kathy,
February 5%, 2:00p Brian, Craig, and Kevin. She
Valentine Party/ music worked at the Arien’s Co until

with Tom Kees

she retired and then worked

P eSS part time at Dollar General

e e and Kwik Trip. Some of the
February 17°, 10:150 hobbies she enjoyed doing
Francis at the Piano were gardening, crocheting,
February 20, 1:30p knitting, singing, and eating.

Wayside Singers Her favorite things about
RN ie oo living at Brillion West Haven

are all the very friendly people
and the kind staff.

Bingo Buck Store

February 26%, 1:30p




February 2026

Employee of the Month
Shakita Franklin

Shakita has been working at West
haven for 1.5 years. Her favorite part

of her job is the people she works with

keeping her on her toes. She grew up
in Chicago, Ill. Her favorite hobbies
are baking, gardening, crafting, and
self-care. Her favorite sports is
football and her favorite team is the
Chicago Bears. Her favorite food is
any type of soul food dish. In 10 years
she hopes to own her own home and
a few cars. Her favorite place to travel
to is Florida and Las Vegas. If she
won the lottery she would build a
house from the ground up and invest
in stock.

In loving Memory....

Brillion West Haven would like to
extend our deepest sympathy to the
family and friends of Stella Stecker.
She will be missed.
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February Birthdays

Wilfred B. February 18th

Strawberry Cheesecake Bites

1 package (8ounces) cream cheese softened
1/3 cup of confectioner’s sugar
Y4 teaspoon vanilla extract

20 large fresh strawberries (about 1-1/2
pounds)

Y, cup semisweet chocolate chips
1 teaspoon shortening

Graham cracker crumbs, optional

For filling, beat cream cheese, confectioner’'s
sugar and extract until smooth.

Remove stems from strawberries. Using a
paring knife or small melon baller, cut a 1-in.-
deep opening in the stem end of strawberries.
Pipe or spoon cream cheese mixture into
openings. Place it on a waxed paper-lined
baking sheet.

In a microwave, melt Chocolate and shortening;
stir until smooth. Drizzle over strawberries; if
desired, sprinkle with graham cracker crumbs.
Refrigerate until set.




