
RESIDENT OF THE MONTH 
Mr. David and Mrs. Claire Dunbar 

 Claire Dunbar (88) and David Dunbar (93), former  
residents of St. Martinville, Louisiana, have been married for 65 
years and remain inseparable. After serving four years in the  
United States Air Force, David continued his education at  
Southern University in Baton Rouge, Louisiana, where he met 
Claire, a fellow graduate. He later earned a master's degree in 
mathematics from the University of Southwestern Louisiana (now 
the University of Louisiana at Lafayette). 
 Both Claire and David are retired educators with over 30 
years of teaching experience. Claire began her career as a  

first-grade teacher at Adam Carlson School in St. Martinville before being asked to 
help develop the library at St. Martinville Primary. She remained there for many 
years as the school librarian, known for her creative and admired bulletin boards. 
David, affectionately called "Mr. D" by his students, taught math at both Paul Breaux 
High School and Northside High School in Lafayette. Throughout their careers,  
David and Claire shared the responsibility of caring for Claire’s parents, with 
Claire’s mother needing care for eight years and her father for nine. 
 In her free time, Claire enjoyed collecting and sewing for her extensive doll 
collection, gathering cookbooks, and tending to her beautiful African violets. David, 
on the other hand, loved playing computer games and solving word and Sudoku  
puzzles, a hobby he still enjoys today. 
 The Dunbars were known for hosting family holiday meals, where their 
homemade ice cream and David's homemade sugar cookies were the highlight. They 
also enjoyed playing Bingo, Pokeno, and Tripoli games with their loved ones. 
 Though they are no longer physically active members, they continue to be 
devoted parishioners of Notre Dame Catholic Church in St. Martinville, where their 
spiritual faith remains strong. 
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National Cherry Cheesecake Day 
4/23/2025 

Ingredients: 
• graham cracker crumbs 
• white sugar 
• salt 
• unsalted butter 
• cream cheese 
• powdered sugar 
• vanilla extract 
• Cool Whip cherry 

pie filling 

 
Directions: 
• The first step is making the crust. Add 

graham cracker crumbs, sugar, and salt 

to a large bowl and stir to combine. Add 

the melted butter and stir until mixed 
well. The mixture will be crumbly, but 

should hold together when pressed. Line 

the bottom of a 9-inch springform pan 

with parchment paper. Spray the sides 

with nonstick spray. Transfer the graham 
cracker crumb mixture to the prepared 

springform pan, and spread it out. Press 

the crumbs into the bottom and about 

2/3 of the way up the sides of the 

pan. Put the crust into the fridge to chill 

while you make the filling.  
 
• The next step is making the filling. Use a 

handheld electric mixer to beat together 
the cream cheese, powdered sugar, and 

vanilla in a large bowl. Beat in 1/3 of the 

Cool Whip, and then use a rubber spatula 

to fold in the remaining 2/3 of the Cool 

Whip 1/3 at a time. Spread the filling 

mixture into the crust. Cover with plastic 
wrap and chill for 2 hours. 

 
• Spread the cherry pie filling on top, and 

chill for another hour.  
 
• Remove the sides of your springform pan, 

and slide the cheesecake onto a cake  
      platter.  
 
• Slice, and serve. The cherry filling will 

naturally drip down the sides, which is 
awesome because it looks so gorgeous! 

 
 
 
 **Enjoy a slice of this no bake 
cherry cheesecake on this most  
delicious day!  

  

     facebook.com/gvnewiberia   

LILLIAN 

SEREAL 

UPCOMING ATTRACTIONS: Son Of God 

Location: 2nd Floor Movie Room 
Date: 4/15/2025 
Time: 2:00 PM 

 
In the Holy Land, the Roman occupation has  

produced a cauldron of oppression, anxiety and 
excessive taxes levied upon the Jewish people. 
Fearing the wrath of Roman governor Pontius  

Pilate (Greg Hicks), Jewish high priest Caiaphas 
(Adrian Schiller) tries to keep control of his  

people. That control is threatened when Jesus  
arrives in Jerusalem, performing miracles and 

spreading messages of love and hope. Those who 
fear that Jesus will inspire a revolution decide that 

he must die.  

Welcome 

Please join me in extending a warm welcome to Mr. Clyde Boutte, Mr. 

Henri Malmberg, and Mr. and Mrs. Melvin and Martha Trahan as 

they become part of the Garden View family!  



 

Friday, 

April 4, 2025 

Bons Temps Line 

Dancers 
10:30 AM 

Friday,  

April 4, 2025 

Music with RR and 

Bayou Boys 
2:00 PM 

Monday,  
April 7, 2025 

Music with Neil  

Simon 
2:00 PM 

Friday, 
April 10, 2025 

Music with Wayne 

Busby 
1:00 PM 

Wednesday, 
April 16, 2025 

Karaoke with Gail 

Broussard and 

Friends 

2:00 PM 

Friday,  
April 25, 2025 

Resident Birthday 
Party & Music with 

Leo Bourg and 

Good Company 

2:00 PM 

Tuesday,  

April 8, 2025 

 

9:00 AM 

Tuesday,  

April 22, 2025 

 

9:00 AM 

MASS SCHEDULE WITH 

MONSIGNOR ROMERO 

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

the 2nd floor. 

 

  

 

Mr. Jesus and Mr. Charles had a 
great time riding the exercise 

bike!  

The residents had a fantastic time at our St. Patrick’s 
Day Social, enjoying delicious snacks, green drinks, and lively  

conversation, all while tapping their feet to some great Irish music. A big thank you to T’iara 
from Consolata for making this event extra special with her wonderful performance.  

Ms. Janice, Ms. Joan, and Ms. Agnes 
took a refreshing morning walk in the 

courtyard following their  
exercise. 

Congratulations 

 to our Mardi Gras King and Queen, Mr. Denis Dugas Jr. and  
Ms. Simmie Crowson!  


