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Tragedy, hope and 
Loreen Mehring

Loreen is no stranger to tragedy.  It first visited her when she was a
young girl growing up in Kurtzville, a small settlement in Perth County. 
 Her mother was 45 when Loreen was born.  She had an older brother
and the family lived on a small farm.  But a road accident on a winter’s
night claimed the life of her brother.  Heartbroken, the family left the
small community to start a new life in Listowel.



Cherishes her Christmas bear
Loreen wanted to work as soon as she was old enough
and so, got her first job at a local grocery store.  

She worked there until she met her husband and she
was married at the tender age of 18.  Soon, the happy
couple welcomed their first child.  But tragedy came
once again to visit Loreen.  The child died within an
hour of being born. 

A few years later they had a son and Loreen stayed
home to raise him until he was three. She found a job
at a local factory where she worked for the next 31
years. During those years she and her husband raised
a boy and a girl and lived a happy life.  

Married for 56 years, Loreen was enjoying life until
tragedy once again paid her a visit.  

Her husband passed away and she found herself
alone.  She coped as best she could with the help of
her family that now included five grandchildren and five
great grandchildren.

Then in July 2013 Loreen suffered a brain aneurysm
that rendered her unconscious for three weeks. 

She didn’t wake up until she was in the hospital in
Listowel where she spent five weeks before moving to
Caressant Care Listowel Retirement Home. 

“It wasn’t easy coming here,” she admits. “It took some
time to adjust but everyone here has been good and I
am OK now.”

Her family visits her often when they are able due
to COVID-19 and she cherishes a stuffed bear
that was given to her by her family for her first
Christmas at Caressant Care.  

She keeps busy playing bingo and a game of
cards now and then.  She likes all the meals at
the home but her favourite is scalloped potatoes
with ham. It reminds her of a simpler time in her
childhood.  

A time when tragedy had yet to find her.
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Contributor: Twinkle Patel, RD, Corporate Dietitian

Seasons Care provides dietary/food services to Caressant Care Homes.  

Holiday Food Safety

The holidays are fast approaching! This year, we are seeing people decorating a lot earlier than
usual to lift their spirits and set a positive tone for the rest of the year. Along with Christmas, the
month of December is also known for Food Service Safety. 

Food Service Safety during COVID, has taken a fresh course as there are more considerations to
think about. Food is an important part of many holiday celebrations. However, the risk of foodborne
illness can be reduced during the holiday season by following some basic food safety tips.

The core messages or keys to safer food are:

Keep Clean 
This includes hands, contact surfaces (like kitchen counters) and utensils to avoid the spread of
bacteria.
Wash your hands with soap and warm water for at least 20 seconds before and after handling food,
after using the bathroom, changing diapers or touching pets.
Always wash fresh fruits and vegetables with clean, running water that is safe to drink

1.
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Keeping raw foods separate
from cooked and ready-to-
eat foods avoids cross-
contamination.

Ideally, separate cutting
boards, one for raw meat,
poultry and seafood, and
one for washed fresh
produce and ready-to-eat
foods should be used.

Do not place cooked food
back on the same plate or
cutting board that previously
held raw food, unless it has
been washed with soap and
warm water.

(2)  Separate Raw and Cooked

Cooking food thoroughly to
the proper internal
temperature ensures that
you are killing harmful
bacteria.

A thermometer is an
important tool for the
kitchen.

(3)  Cook Thoroughly
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Cook foods to the following temperatures: 

Continued...

Whole Poultry

For stuffing, casseroles, leftovers, egg dishes, 
ground turkey and ground Chicken, including sausages
containing poultry meat

Pork chops, ribs and roasts, and for ground beef, ground
pork and ground veal, including sausages

All whole muscle beef and veal cuts, like steaks and roasts

82°C (180°F)

74°C (165°F)

71°C (160°F)

at least 63°C (145°F)

When the food is almost ready, remove it from the heat source and
insert the thermometer in the thickest part of the food, away from
bone, fat or gristle.

Keep cooking if the proper temperature has not been reached. Be
sure to wash the thermometer or any utensils that are used on raw or
partially cooked foods in between temperature checks.

Eat hot foods while they are still hot.

How to test the internal temperatures of foods:



Hot food is to be held at 60°C (140°F) or
above 

Cold food is to be held at 4°C (40° F) or
below 

Refrigerator must maintain a temperature of
4º (40ºF) or lower  

Freezer must maintain a temperature of
-18ºC (0ºF) or lower 

(4)  Keep food at safe temperatures 

It is important that food maintains a safe
temperature during all stages - storage,
preparation, cooking, holding and re-heating. 
Unsafe food temperatures offer the perfect
environment for bacteria to grow! 
The danger zone is the temperature range that
supports the growth of bacteria. Bacteria can
begin to grow if food is in the danger zone for as
little as 2 hours! 

  
Throw out perishable food that has been
allowed to sit at room temperature for more than
two hours. You cannot tell whether food is
contaminated with surface bacteria by the way it
looks, smells or tastes. When in doubt, throw it
out! 

NOTE: Food preparation usually takes place at
room temperature, which is in the danger zone!
If you get interrupted while preparing food, put
the food in the refrigerator until you return.

(5)  Use safe water and raw materials

Knowingly or unknowingly, one can often
indulge in unsafe food habits during the
holidays. Some of these habits can expose us
to disease causing organisms. 
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Examples of disease-causing organisms include
Salmonella, E. coli and Listeria monocytogenes.
These bacteria are sometimes found in foods
that are often part of the menu at many holiday meals.  
It is a good idea to take extra care when preparing,
cooking, serving and storing food during the holiday
season.

Baked goods

Raw eggs can contain Salmonella bacteria, so you
should not eat uncooked cookie dough, batters or
frostings made with raw fresh eggs. Remember, young
children are at greater risk for foodborne illness, and
can be a concern if they are allowed to "lick the spoon"
if the dough, batter or frosting contains any raw egg
ingredients. Make sure your baked goods are cooked
thoroughly.

Uncooked flour can also make you sick if it is
contaminated with E. coli bacteria. Tasting raw dough,
raw batter, or any other food product containing
uncooked flour can increase risk of food borne
illnesses.
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use pasteurized egg and milk ingredients,
which are available at many grocery stores, or

heat the egg-milk mixture to at least 71°C
(160°F) and then refrigerate in small amounts
using shallow containers so it will cool quickly 

Eggnog

Store-bought eggnog is pasteurized and does not
require heating to kill harmful bacteria.  If you are
making eggnog at home: 

Fruit juices and ciders 

If you are making drinks with fresh fruit juices or
cider, check the label to see if the product has
been pasteurized. If the juice or cider is not
pasteurized or if you are uncertain, you can
minimize risks by boiling the product to make
sure it is safe for everyone.

Oysters and seafood

Some people enjoy certain raw seafood items, like
oysters and sushi during their holiday festivities.

Refrigerate all leftovers promptly in uncovered,
shallow containers so they cool quickly.
 Refrigerate once steaming stops and leave the lid
off or wrap loosely until the food is cooled to
refrigerator temperature.
 Store turkey meat separately from stuffing and
gravy.
 Use refrigerated leftovers within two to three days
or freeze right away for later use.
 Avoid overstocking the refrigerator, so that cool air
can circulate effectively.

Raw seafood may carry bacteria, parasites or viruses
that can cause food poisoning.

People who are more vulnerable to the risks of
foodborne illness, such as older adults, pregnant
women, young children and people with weakened
immune systems, should avoid eating raw or
undercooked fish and seafood.

Stuffing 

Cook stuffing separately in the oven in its own dish, or
on the stove top, to a minimum internal temperature of
74ºC (165ºF). If you choose to stuff your turkey, stuff it
loosely just before roasting, and remove all stuffing right
after cooking.

Leftovers
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A few cinnamon sticks 
4 orange halves     
1 cup fresh cranberries   
2 rosemary sprigs

Food Safety Tips for Leftovers. Health Canada.
https://www.canada.ca/en/health-
canada/services/food-nutrition/food-
safety/covid19.html#safe_home_food
Healthy Eating During the Covid Pandamic.
Health Canada.
https://www.canada.ca/en/health-
canada/services/food-nutrition/healthy-
eating/covid-19.html 
Holiday Food Safety. Health Canada.
https://www.canada.ca/en/health-
canada/services/seasonal-food-safety/holiday-
food-safety.html

If you opt out of making a family meal and plan to
enjoy the holidays simply, you can still make
your home smell like Christmas. Just follow the
directions below:

What You Need:

Add ingredients to a large pot, cover with water &
simmer all day!

Let us take this opportunity to applaud all the
essential Food Service Staff who work tirelessly
day in and day out, taking care of the numerous
food safety protocols to ensuring we continue to
enjoy safe meals. THANK YOU FOOD SERVICE
STAFF, and wishing everyone Happy, Healthy and
Safe holidays!
 
References:
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Reheat solid leftovers, such as
turkey and potatoes, to at least 74°C
(165°F). 
Bring gravy to a full, rolling boil and
stir a few times while reheating.



8

Doing Great Work
Savouring life with Patti Eckenswiller
For 25 years, Patti Eckenswiller has been making life
taste delicious for Residents at Caressant Arthur in both
the Nursing Home and more recently the Retirement
Home.  It is not just a job for Patti it is a passion stoked
by her love of cooking and sharing it with Residents.

Born and raised in Mount Forest, Ontario, Patti was
eager to put her newly acquired culinary skills to work
after graduating from school.

She landed a job at a local retirement home in Mount
Forest.  Then a mat leave opportunity came up at
Caressant Care Arthur Nursing Home and she decided
to pursue the opportunity.

“The job was for a cook and because I had experience in
the retirement home I was hired.  I really enjoyed the
work and the Residents and staff and so was thrilled
when a new wing opened up and they needed an extra
staff person for dietary. I got to stay and it was the best
decision I ever made.”

Patti worked in the Nursing Home kitchen for 20 years
then decided it was time for a change and came over to
the Retirement Home five years ago.

“I really enjoy being able to do more homemade cooking.  
It is a bit different than working in long-term care
because the dietary needs are quite complex.  I am the
only one working in the kitchen and I love exploring new
creations for Residents to enjoy as well as old cooking
favourites like meatloaf and pot roast dinners with all the
trimmings.”

Over the years, Patti has seen a lot of changes but
nothing quite like COVID-19.  “Because of things like
social distancing we have to do two mealtime settings
We do a 15-seat and then a 16-seat service for
mealtimes.”

Patti loves her work so much she bought a
house that backs on to the rear of the Retirement
Home so her commute takes mere minutes.  She
has no plans to retire soon.  

“Working at Caressant Care has been a great
experience for me.”

Patti enjoys being close to work and close to her
grown three children who visit when they can
due to the restrictions. 

 “I pray everyday we stay COVID-free and
healthy.”

Continued...
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Meet one of the first staff to work at Arthur
It was spring of 1986 when Hilda Alderson was
looking to go back to work after raising three
children on the family farm on the outskirts
of Arthur.  She learned a new nursing home was
opening and thought that was something she might
like to do.

“I remember calling the administrator asking if I
could come work at the home. I was calling him
almost every day until he finally gave in and gave
me a shot.”

But Hilda had no experience let alone certification
but that did not stop her from wanting to help
Residents. “At the time of opening, they were
transferring residents and staff from a nursing home
that was closing in Palmerston.  They became my
mentors and taught me how to care for people. In
those days, there were no PSWs.  In 1988, I
enrolled in a Health Care Aide program at
Conestoga College and got my certificate.  I have
been working at Caressant Care Arthur since it
opened and has been my only job and I just love it.”

Hilda wasn’t born in Arthur. In fact, until she met her
future husband in Toronto where she was born
and raised, she had never heard of Arthur.

“My fiancé at the time said when we get married, we
are going to live on a farm in Arthur.  I said where is
that?  I remember getting a map from my mother
and looking it up and saying you want us to live in
the snow belt?"

In 1974, we were married and bought a farm in
Arthur where we have lived ever since. We had
horses, goats and raised three children on that
farm.”

Years later she found herself on the doorstep of
Caressant Care Arthur and hasn’t looked back.  “I
have seen so many changes over the years,” Hilda
says. “For one thing, when I started there were no
mechanical lifts so you had to lift residents
manually.  It was hard, back-breaking work but I
loved it then as much as now. But when lifts and
other devices came into being that made our work
a lot easier for sure.”

Though Hilda didn’t start out as a PSW she has
certainly earned the right to be called one. And she
is proud of her years of service to others.  She also
inspired her children to follow in her footsteps.  Two
of her daughters now work at Caressant Care
Arthur – one a RAI Coordinator and the other a
dietary aide.  She has also mentored staff she has
worked with over the years.

Continued...
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“I always tell them this is how I do certain
things but you must find your own path.”

Hilda also has a mischievous side that
helps keep things light when the going gets
tough.

“I like pulling pranks and one of my
favourites was back in the late 1980s
before we had air conditioning. It was a hot
summer and one day I decided to make
some paper fans.  I took them into the
home and started to tape them to the
ceiling in the dining room. A co-worker
asked me what I was doing and I said I was
installing ceiling fans. She asked if they
worked. I replied sure. You see them
moving and start to think how cool it is. 
 Later I gave an invoice to the administrator
for $400 saying I had installed celing fans at
$40 a piece.  She went out to see what I
was talking about saying she hadn’t
authorized such an expenditure.  Then she
saw the paper fans.”

It was moments like these that has kept
Hilda motivated to come to work every day. 

“I love coming to work. I love my Residents
and the staff I work with.”

And when Hilda lost her husband in 2005,
she found solace in the Residents she
cares for.

“I was looking for grief counselling when he
passed and couldn’t find anything.  So the
Residents became my counsellors. They
have lost loved ones and were able to help
me get through that difficult part of my life. 

But I am looking forward to starting a new chapter.”
After almost 35 years, Hilda is retiring from Caressant Care
on January 8th, 2021.  But she still plans on being connected
to the home in her retirement years.

“I hope once things settle down with COVID I can come back
to volunteer or help mentor new staff. That way I can still be
part of the Caressant Care family.”

Of pirate ships, jail,
nursing homes and
Kathy Crowe

Kathy Crowe, Food and Nutrition Manager at Caressant Care
Lindsay Nursing Home, has a sense of humour that keeps
her sane in these uncertain times.  Just ask her about pirate
ships.

The Bobcaygeon native has been working at Caressant Care
for the past 12 years as part of a food service career that
began after graduating from George Brown College as a
journeyman chef.

She earned her Red Seal ( a cook that has proven their
advanced expertise in the industry and meets a minimum
level of nationally recognized skills)

Caressant Care Arthur

Continued...



and began working in the hospitality industry
including in her hometown Bobcaygeon at a well
known eatery. 

“I have always thought of working in hospitality like
running a pirate ship because we worked very hard
but we also had time to enjoy a few antics to relieve
the pressure.  After a particularly hard shift we
would take a moment to celebrate – I guess we
thought of ourselves as swashbucklers, masters of
the high seas. It was a lot of fun.”

Kathy’s food service journey took her from
Bobcaygeon to Lindsay where she worked in the
kitchen in the local jail.  

“It was actually kind of boring working at the jail
because all you did was supervise the inmates
working in the kitchen.  You certainly didn’t have the
opportunity to be creative.”

Kathy then found work at an old nursing home that
was a century home converted into a nursing home. 
That was her first taste of long-term care.   She also
knows first-hand the importance food plays in
health. 

“Food is a real icebreaker and it brings people
together –even when socially isolated.  Comfort
food really does bring comfort for many people so
the work we do to provide that food is extremely
important.”

Now at Caressant Care, Kathy says she loves her
job. “I really enjoy my work and especially the staff I
work with and our Residents.  We are fortunate to
have someone like Butch as our executiive Director
because of his vast experience and expertise in
infection control.  He has really helped keep the
home, staff and Residents as safe as posssible. 
 The situation with COVID can be overwhelming
but Butch has helped us stay the course.”
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When she is not managing the kitchen, hiring food
service staff, ordering food and supplies and managing
the food budget and doing menu planning Kathy enjoys
down time at her home on the waterfront in
Bobcaygeon. 

“My family used to own a resort there. We had 13
cottages and my dad was a guide for the area.  We
had a lot of Americans come to stay.  Now, I still own
two cottages that I rent out.  So I have my feet in both
worlds and I wouldn’t want it any other way.”
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The Dark Side of the Most Wonderful
Time of the Year

Age-Wise Solutions Inc. provides social work
services to Caressant Care Homes.

Contributor: Steve Zehr, Registered Social Worker,
Age-wise Solutions Inc. Caressant Care Woodstock
& The Maples Home for Seniors

For many, the holiday season is a joyous time
intended to be spent with family with the sharing
of food, love and gifts from the heart.  However,
the holidays can also be a difficult time.  For
some, holiday depression, stress and anxiety
are a very serious and real response to the
pressures experienced by individuals.
Additionally, some people suffer from Seasonal
Affective Disorder (SAD) which commonly
occurs at the onset of fall or winter.  This
wintertime depression may exhibit symptoms
such as lethargy; loss of energy; increases in
appetite, sleep, and weight; and a craving for
carbohydrates and sugar. The Covid-19
pandemic may have exacerbated SAD and its
symptoms. 

What can we do if we are starting to feel
depressed? 

Move.

Keep your body moving and get daily exercise.
This can be in the form of a slow walk around
the building or down the hall. For others, it might
be walking or running on a treadmill, cycling on
a stationary bike or doing yoga. It doesn’t matter
how fast or how long you move, what matters is
trying to get some form of activity into your daily
routine.

Continued...

Benefits to keeping your body moving:

1.)  Increased endorphin levels
2.)  Improved sleep 
3.)  Sharper focus

Loneliness is another challenge faced by many
during the holiday season and has also become a huge
concern since the start of the pandemic.  Gathering
restrictions that have been put in place for safety
measures have separated some family members for many
months.  The traditional expectation that holidays are
meant for families to celebrate together is amplified by the
pandemic.  Some people need to travel considerable
distances to be with family to celebrate their holiday
together. Due to the Pandemic travel restrictions, some
people will not be able to come home for their holiday
celebrations.  In addition, individuals who are most
vulnerable to the virus, such as elderly grandparents, may
be forced to stay alone in their homes during the holiday
season for their own safety. Stats Canada reports in 2016
that one-person households make up 28 percent of the
population and that 26 percent of seniors live alone.  
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If you know someone who will be alone for
the holidays this year, find a way to reach
out to them and help them feel included and
loved.  Some ways of doing this can be
sending letters or cards in the mail,
dropping off a gift on their porch, or
scheduling a regular phone or video call
with them.

The financial
expectations that may
come with the holidays
can also make people
feel inadequate and 
 embarrassed because
they cannot celebrate
in a way that they may
believe is expected of
them.

This may now be
compounded by the
Covid-19 Pandemic if 

their financial stability has been  compromised
due to unexpected loss of income.
If finances are an issue this year, then talk to
family or friends and explain the situation.  It is
possible that other people are experiencing
something similar.  This may be an opportunity to
revisit simple, homemade gifts that cost very little
such as homemade baking, cookie mix in a jar,
citrus and herb diffuser in a jar, salt dough
ornaments, art in the form of a painting or holiday
decoration, a box of printed photos that have
been living on your cell phone for years.

Grief experienced during a first holiday without a
family member can also be a lonely experience. 
 Covid-19 may have contributed to the death of a
loved one and Covid-19 may 

also be keeping that grieving person from being
with family or friends during that difficult time. For
someone who may be facing loneliness over the
holidays, it is important not to isolate one’s self from all
forms of contact or communication with family or friends.

Do not emotionally isolate from friends and family
The planning of a holiday celebration may require
shopping in large department or grocery stores.

Continued...

These stores tend to
be very crowded this
time of year making it
difficult to social
distance safely.  The
stress can be
physically and mentally
exhausting, especially
if already tired on a
daily basis from work
and caring for a family.
Do not emotionally
isolate from friends and
family.

Holding the stress and anxiety inside can amplify the
feelings of depression and grief.  Reach out to a
trusted friend or family members in whatever manner
is safe.  If that person is not in your bubble then one
may have to rely on phoning or virtual
communications.

All of these conditions can create a great deal of
stress, and stress left unchecked can lead to
depression.  The best thing to do is to try and practice
self-care, which can start with getting enough sleep
every night; allow yourself the time to rest and
rejuvenate.  Studies have shown a connection
between depression and lack of sleep. In addition, ask
for help from other family members with shopping or
prepping.



If at all possible, utilize online shopping and deliveries for gifts or other needed items; do not allow yourself
to go into debt for gifts, do an activity you enjoy (watching your favourite show, doing a crossword, knitting),
eat a healthy balanced diet. 

If you feel that the stress is too much or your depression is getting in the way of everyday activities, please
see a doctor.

On the Home Front 

14

Cobden Staff Celebrate Years of Service

PSW at Caressant Care
Cobden Brenda Brinton 20
years of service

PSW at Caressant Care
Cobden Connie Oegema
30 years of service

Cook at Caressant Care Cobden
Dale Boal 30 years of service

Caressant Cares.... Food and Nutrition Manager Kathy
Crowe from Caressant Care Lindsay
Nursing Home with their donation to
to the Kawartha Food Source for the
Holiday season.  The donation
includes 12 cases of Chicken noodle
soup and 10 cases of Tomato Soup.

Caressant Care Listowel has donated
$500.00 of food to the Salvation Army  
to help those in need.
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Muriel and Doreen - two Residents from Caressant Care Woodstock Nursing Home - knitted
40 hats for the homeless.  Thank you for your great community spirit, ladies.  They plan on
knitting more hats next year. 

Hats for Homeless

Not even COVID could keep jolly old St. Nick from stopping by Caressant Care Listowel Retirement
Home to spread some much needed Holiday cheer.  Ho-Ho-Ho

A Visit From St. Nick



Caressant Care Connections is published 11 times per year for Staff,
Residents and Families.

Please send story ideas to Stuart Oakley, Communications and
Marketing Manager, soakley@caressantcare.com
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Thank you to our amazing Staff, Residents, Families and
Communities for your compassion and caring spirit during these
unprecedented times.  

Be sure to follow us on facebook.com/CaressantCare and visit our
website www.caressantcare.com for the latest updates.


