Donation Form
Name: ______________________________________________________________________
Address: ____________________________________________________________________

503 S. Hilltop Ln., Fairfield, WA 99012
www.palousecountry.org (509)283-2232

Phone: __________________________ Email: _____________________________________
Please detach or copy this form to return with your donation

Memorials given to Palouse Country Assisted Living
in memory of a loved one are a great way to assist in keeping
PCAL sustainable. Bequests in wills are yet another way to be remembered.
All gifts are tax-deductible. Please make checks payable to:
Palouse Country Assisted Living, 503 S. Hilltop Lane, Fairfield, WA 99012
palousecounrtyassistedliving.org, phone (509) 283-2232

Would you prefer to receive this newsletter by email? Yes_______ No________
(Email versions are the ‘green’ way to save us postage and paper)
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Silver Star of the Month
Janice Pittman
Tom Dashiell
Two days after Thanksgiving
in Colfax, WA of 1946, Janice Pittman
was born at St. Ignatius Hospital. She
was raised right on the Snake River
until she was five years old then
moved with her family to Plaza, WA.
She attended and graduated from
Cheney High School in 1965. After
High School, Janice went to Eastern
Washington State College now known
as Eastern Washington University
and proceeded to graduate from there with three Bachelor’s
degrees and majored in Communication, English, Radio, Television,
and Stage Production. Right out of college, she taught a year at John
Rogers High school as a Speech teacher. Janice came to the
conclusion that teaching Speech wasn’t her passion, “It was not for
me,” she said. So, she decided to go back to college for the summer
in order to earn her Speech and Communications Master’s degree
with an emphasis on stage production and education in order to put
on plays with her students while teaching.
In December of 1972, Janice met her future husband,
Stephen Pittman, at a basketball game; they were married by
November of 1973. “I was a farmer’s daughter and I married a
farmer, “said Pittman. They enjoyed a loving marriage for 33 years.
In 1979 while she was still teaching, Janice decided she
wanted to attend the Ringling Brother’s College. Her thinking was
that if she became a certified clown, she could implement a few of
the circus techniques like using a whip to cut paper into her play
productions. Janice also taught her student’s how to be clowns. By
the time they had gone through Janice’s clown-course, they knew
how to juggle and ride unicycles, and do all sorts of tricks.
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In 1981, Janice received
her PhD
in Stage
Production
on top of her teaching career and being
Silver
Star
of the
Month
a part time clown. After over a decade of teaching various subjects in several different school
districts, Janice was approached to takeContinued
on the position as the curriculum director for Kootenai
County, while simultaneously teaching
and putting on an array of play productions with her
arDrama
Continued
Drama students. Once her five-year stint as curriculum director was over, she made the decision to
retire from 32 years in the teaching field and opened up a specialty gift shop in Latah where she
sold gifts and plants.
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Happy Birthday!!

Shortly after realizing the need for a local florist, Janice decided to travel to Redlines, CA and
become a certified florist as well as a registered designer for cut flowers in 1986. She enjoyed her
florist business for 18 years.
Ms. Lois turned 101
years old this June!

Welcome Back Don Heeringa!
PCAL was fortunate to have a
surprise visit from a former
Administrator, Don Heeringa,
in June. He was the
administrator when this
building was in operation as
the Good Samaritan from
1978-1988. It was a pleasant
visit as we walked around,
listening to him reminisce
about his time here. It was
obvious that he had such an
affection for this place that he
never served that long term as
anadministrator
administratoranywhere else. He said, “There was no other place that had the family feeling like I had
an
when I was here.” In fact, one of our residents who lives here now worked under him, and there are staff
here who worked with him during those years. All who knew him were very happy to see him again.
Heeringa was in charge when the office wing of the facility was built. He said,” I can’t believe those trees
made it” referring to the 2 maples outside the administration office, “even then the ground was very hard
to dig in.” There are pictures of him and his wife hanging up in our building commemorating his service
here. During his latest visit, he brought his son and daughter with him who also were present here as
younger children and his wife who worked here as well. It was wonderful to hear his stories of the building
and staff, and that the stories I have for my short time here are similar. Thank you, Don, for your time here
with us.
Helda Fuchs, CTRS, MBA HCA

Spicy Corn Fritters with
Cilantro Lime Cream
Ingredients:

Mr. Tom turned 100
years old this June!

1/2 cup quick-cook grits or fineground cornmeal
2 cups corn kernels
1 small shallot, finely diced
1 jalapeño, diced with seeds removed
1/2 tsp cumin
Dash of salt and pepper
3/4 cup plain nonfat Greek yogurt
1 Tbs olive oil, plus extra for frying
3 eggs

Cilantro Lime Cream:
1/4 cup chopped cilantro
½ cup Greek yogurt
Juice from 1 lime
Instructions:

Welcome New
Residents

Virginia Majesky
Jon Kettner

1. In a large bowl, mix grits, corn,
shallots, jalapeño, cumin, salt and
pepper. Add yogurt, 1 Tbs olive oil,
and eggs. Mix and let rest 5 mins.
2. Set large nonstick frying pan over
medium heat for 1-2 mins. Pour in
enough olive oil to coat bottom of pan.
Spread batter with the back of a spoon
to even it out. Make 3 to 4 fritters at a
time.
3. Fry cakes until golden on both sides
4. Mix Greek yogurt, lime juice, and
cilantro.
5. Serve fritters and drizzle cream over
the top. Best enjoyed while hot.
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2019 Elder Games

Every year Marmin Health Wellness Center, in Plummer, ID, puts on
an event called the Elder Games. This year, Palouse Country Assisted Living
participated in the games and our residents spent the day playing various
fun games from frisbee golf to crafting beautiful sun catchers!
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Flag Day Fun
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