
RESIDENT OF THE MONTH  
Carol Guest 

I was born and raised in Silver Springs, NY on 

August 9th in 1932. I married the love of my 

life in December of 1955. Bob and I were 

married for 62 wonderful years. In 1968, our 

family moved to Port Huron, MI. We lived 

there until 1974, we relocated to New Iberia 

for a great opportunity with Morton Salt. We 

raised our children here and have a  

wonderful life. He passed away in May of 

2018. For many years I played the organ at 

Scared Heart Church. I’ve enjoyed music and 

playing bridge with dear friends. We have 5 

daughters, 6 granddaughter, 1 grandson and 7 GREAT  

grandchildren! 

 

THE VIEW 
September 2024 

MEET OUR TEAM  

 
Aimee Adams 

Executive Director 
 

Gabrielle Olivier 
Administrative Assistant  

 

Julie Comeaux 
Accounting Manager  

 
Natalie Johnson 

Community Liaison 

 
Kim Lawson 

Wellness Director 

 
Laurie Warf 

Staff Coordinator 
 

David George 

Maintenance Director 
 

Jessica Leon 
Life Enrichment 

 Coordinator  

 
 

Gerald Landry | 9/2 

 

Gertrude Segura | 9/21 

 

Prosper Green Jr. | 9/29 

 

 

     

   
    

 Happy   
Assisted Living 

Week !! 

Join us  
for donuts & biscuits with  

Grandparents Friday,  
September 6, 2024  
7:30 AM—9:30 AM 

 Garden View of New  
Iberia 

 

1000 Darby Lane  
 

New Iberia, LA 70560  
 

  Phone: 337.364.2266  | 

   
  

National Apple Dumpling Day  
9/17/2024 

 Ingredients 
• 1 (14.1 ounce) double-crust pie pastry, 
thawed 
• 6 large Granny Smith apples, peeled 
and cored 
• ½ cup butter 

• ¾ cup brown sugar 
• 1 teaspoon ground cinnamon 

• ½ teaspoon ground nutmeg 
• 3 cups water 

• 2 cups white sugar 
• 1 teaspoon vanilla extract 

 Directions 
Step 1: Gather all ingredients. Preheat the 
oven to 400 degrees F (200 degrees C). Butter 
a 9x13-inch pan.  
Step 2: Roll pastry into a 24x16-inch rectangle 
on a lightly floured surface. Cut into six 8-inch 
squares. Place an apple on each pastry square 
with the cored opening facing upward. 
Step 3: Cut butter into 8 pieces; place 1 piece 
in the opening of each apple; reserve the  
remaining butter for sauce.  
Step 4: Divide brown sugar between apples, 
poking some inside each cored opening and 
the rest around the base of each apple.  
Sprinkle cinnamon and nutmeg over apples.  
Step 5: Using slightly wet fingertips, bring one 
corner of the pastry square up to the top of 
the apple, then bring the opposite corner to 
the top and press together. Bring up the two 
remaining corners, and seal. Slightly pinch the 
dough at the sides to completely seal in the 
apple. Repeat with the remaining apples and 
place in the prepared baking dish.  
Step 6: To make the sauce: Combine water, 
white sugar, vanilla extract, and reserved 
butter in a large saucepan. Place over  
medium heat, and bring to a boil. Reduce the 
heat to low and simmer until sugar is 
 dissolved, about 5 minutes.  
Step 7: Carefully pour the sauce over  
dumplings.  
Step 8: Bake in the preheated oven until  
golden brown and crisp on top, about 50 to 
60 minutes.  
Step 9: Place each apple dumpling in a dessert 
bowl, and spoon some of the sauce over the 
top.  

     facebook.com/gvnewiberia   

MONA 

BURKE 

Location: 2nd Floor Theater Room 

  Time: 2:00 PM 
 

After being discharged from the U.S. Army, cool 
guy Chadwick Gates (Elvis Presley) returns home 

to Hawaii. Following several years of strict military 
life, Gates wants nothing more than to hang loose 
and surf all day. His family pressures him to work 

for the family pineapple business. Much to the 
chagrin of his snobby mother (Angela Lansbury), 

Gates lands a job as a tour guide at the same 
company where his girlfriend, Maile (Joan  

Blackman), also works.    

 
UPCOMING 

ATTRACTIONS 
 

09/17/2024 

BLUE HAWAII 



 

Thursday, 
September 

12 

Music w/ Wayne 

Busby 
10:30 AM 

Friday,  

September 

13 

MRL Magic 2:15 PM 

Friday, 

September 

20 

Music w/ RR and 

Bayou Boys 
2:00 PM 

Friday, 

September 

27 

Bons Temps Line 
Dancers 

10:30 AM 

Friday,  

September 

27 

Resident Birthday 

 Party & Music w/ 
Corny and Friends  

2:00 PM 

Tuesday,  

September  10, 

2024 

9:00 AM 

Tuesday,  

September 24, 

2024 

9:00 AM 

MASS SCHEDULE WITH 

MONSIGNOR ROMERO 

Rosary every morning at 
9:30 a.m. in the chapel on 

the 2nd floor. 

Date Activity Time 

Thursday,  
September 5 

Vital Clinic w/ New Iberia Manor North and 
South 

9:30 AM 

Friday, September 6 Donuts & Biscuits w/ Grandparents 7:30 AM 

Wednesday, 
 September 11 

Patriot Program w/ Heart of Hospice 1:00 PM 

Wednesday,  
September 11 

Prize Bingo w/ Heart of Hospice  2:15 PM 

Friday, September 13 
 

Angel Paws 10:15 AM 

Friday, September 13 Assisted Living Week Celebration w/  
Consolota 

2:15 PM 

Tuesday,  
September 24 

Arts & Crafts w/ New Iberia Manor North and 
South 

2:15 PM 

Thursday,  
September 26 

Bingo Buck Auction w/ First Option Home 
Health  

2:15 PM 

Thursday,  
September 26 

Rosary w/ Legion of Mary 3:30 PM 

 

 
 
 
 

Ms. Vivian, Mr. Gerald, and Ms. Joan enjoyed playing  
cornhole. Ms. Agnes and Ms. Charlotte aim for the  

bulls– eye during the dart game. The residents enjoyed  
playing different games for Garden View’s Olympic week.   

  

Garden View Olympics 

Olympic Results 

 Ms. Joan Renfroe—  

  Gold metal 

 

 Mr. Prosper Green Jr.—  

Silver metal 

 

 Ms. Janice Lanza—  

  Bronze metal 


