DoN’T DELAY!
MAKE YOUR RESERVATION TO ATTEND
CLoveErwooD's Discovery FAIR

ON SUNDAY, OCTOBER 5, 2-4 pM.
CALL 585.248.1100 TobAY!

"Creativity is inventing, experimenting,
growing, taking risks, breaking rules,
making mistakes, and having fun."

— Mary Lou Cook,
community activist, calligrapher, and author

L OOKING AHEAD

OCTOBER
Discovery Fair — Sunday, October 5, 2—-4pm

HoLipay BAzaar — Friday, October 17, 11am—4pm

NOVEMBER
OreN House — Friday, November 28, 1-3pm

Cloveraood

O Yes, please call me to schedule a tour of
Cloverwood’s patio homes and apartments.

O Yes, please send additional information about
Cloverwood.
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Please return this card or call 585.248.1100 today.
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For more information or to arrange

a personal tour, call 585.248.1100.

www.cloverwood.org

The complete offering terms are in an
offering plan available from the sponsor.
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Save the date for the
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October 17th
from 11to 4

CLOVERWOOD’S
ALY SIGNATURE PUMPKIN BIsQUE
C [ : C/ Created by Cloverwood Sous Chef, James Orr
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INGREDENTS COoOKING INSTRUCTIONS
1 can cooked pumpkin (28 oz.) 1. Inamedium sauce pot on medium heat put butter,

2 cups chicken stock carrots, onion, and celery.
10 oz heavy cream 2. Saute lightly until the vegetables are soft
stalks celery, diced (may need to reduce heat a little).
1 medium white onion, diced 3. Add wine, stock, and pumpkin.
carrots, diced 4. Reduce heat to med-low and simmer
172 cup white wine for 15 minutes.

tbsp. cinnamon

5. Remove from heat and blend until smooth.
tsp. nutmeg
O o gl 6. Re_turn to sau_ce pot, add heavy cream ar?d apples. X
thsp. butter 7. Bring up to simmer, and then add all spices and sugar. Stir in.
apples wedged and skinned (optional) 8. Simmer for another 15 minutes (or until apples are cooked).

FALL 2008

NEWS, VIEWS, AND HAPPENINGS AT CLOVERWOOD

CLoveErwooD 1o HosT “Discovery FaIR”

Cloverwood resident Jean Troutner with her daughter Suzie Seipel and Mimi
Vaeth, daughter of Glenmere resident Marian Vaeth, admiring the Creativity
Exhibit during the Dr. Landry event.

Cloverwood residents and guests will enjoy multiple hands-
on experiences at a “Discovery Fair” to be held from 2-4 pm
on Sunday, October 5. A series of “discovery stations” will
enable residents and guests to try their hands at gourmet
cooking, creative arts, Wii golf and bowling, chi yoga, and
dance lessons. With live music and refreshments rounding
out the afternoon, this will be the culminating event in
“What Inspires You,” Cloverwood’s ongoing series focusing
on the health, personal, and social benefits of creativity.

Previous “What Inspires You” events featured a return
visit in April by Dr. Roger Landry, who delivered an
inspiring message,“The Creative Approach to Successful
Aging.” Dr. Landry’s return to Cloverwood coincided
with the opening of an amazing exhibit of creative works
of more than 30 Cloverwood residents, ranging from
painting to photography, furniture to sculpture, hand
crafts, and much more.
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In May, Cloverwood’s culinary team took center stage
at “Culinary Creations,” an event featuring cooking
demonstrations and gourmet tastings. Gourmet fare prepared
included Asian tuna steak, Asian slaw, crab stuffed cremini
mushrooms, and Cloverwood's signature pumpkin bisque.

In July, “How Does Your Garden Grow” shifted the creative
focus to gardening, a passion enjoyed by so many Cloverwood
residents. The summer afternoon featured garden tours,
refreshments, and a presentation by Mark Bayer, ASLA, a
local landscape architect who explained various creative ways
seniors can enjoy gardening in small spaces.

Actor Alan Alda said, “The creative is the place where no one
else has ever been. You have to leave the city of your comfort
and go into the wilderness of your intuition. What you'll
discover will be wonderful. What you'll discover is yourself.”
Indeed, self discovery is part of everyday life at Cloverwood.
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Left: One of Gus and Millie Saarnijoki's many beautiful patio home gardens.
Right: Chef Eamon Matthews prepares Cloverwood'’s signature Asian Tuna Steak
& Asian Cole Slaw.

We look forward to seeing you at Cloverwood’s
“Discovery Fair” on October 5. Please call 248.1100 to
make your reservation.

For more information or to arrange for a personal tour, call 585.248.1100. www.cloverwood.org







