Ongoing Volunteer Training:
Hand Hygiene
When to Clean Your Hands:
Upon entering a resident’s room; After
using the restroom, coughing, sneezing, blowing your nose, eating, using
tobacco or drinking; After engaging in
other activities that contaminate the
hands (wiping counters/tables, picking
up dropped items, etc); After caring
for/handling animals; After touching a
sick or injured person
AND WASH YOUR HANDS
WHENEVER THEY LOOK DIRTY!
5 Moments for Hand Hygiene

Before Patient Contact, Before an Aseptic
Task, After Body Fluid Exposure
Risk, After Patient Contact, After
Contact with Patient Surroundings
To properly wash your hands, follow these
simple steps:
Wet your hands with warm water and
apply soap. Rub your hands together
vigorously to create a lather. Scrub all
surfaces of your hands, including the
back of your hands, wrists, and
between fingers and under fingernails.
Keep fingernails trimmed and short.
Continue for at least 20 seconds.
Rinse your hands well and dry them
with a clean paper towel, dispose of
paper towel. Use a clean paper towel
to turn off the faucet and open the
door.

“May the new year bring you an
abundance of amazing opportunities,
beautiful moments, and joyful
experiences. May your positive actions
and attitude inspire others. May you be
brave enough to take on and overcome
rewarding challenges. May you find
yourself in high spirits and excellent
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A big Thank You to all of our
volunteers who donated items for
our residents during this holiday
season. You helped make the
holiday season brighter for our
residents. You are greatly
appreciated.
Wishing everyone a safe and
healthy New Year!

health. May you love with all your heart
and find peace in even the most
turbulent of times. May the love you give

always find its way back to you
multiplied. And may you forever be
filled with the hope and strength
necessary to make your dreams a
reality.”

Jessica Byom, CTRS
Assistant Recreation Director &
Volunteer Coordinator
269-8804
jessica.byom@co.monroe.wi.us
https://rollinghillsseniorliving.org

New Years Facts!

January Volunteer Birthdays:


Jade P
Jenna K
Paul R



January RH Volunteer Anniversaries:
Barb L—12 years

THANK YOU VOLUNTEERS!







The first New Year’s celebration goes
back 4,000 years to Julius Caesar, who
declared January 1 a holiday.
Forty-five percent of Americans make
New Year’s resolutions. The top resolutions include: losing weight, getting organized, spend less/save more, stay
fit/health, and to quit smoking. 25 percent of those who make resolutions give
them up by the second week of January.
In a typical year, about 1 million people
gather in New York City’s Times Square
to celebrate New Year’s.
The most popular destination in the US
for New Year’s is Orlando, Florida, followed by Anaheim, California, and Honolulu, Hawaii.
People celebrate New Year’s differently
throughout the world. To celebrate in
Spain, people eat 12 grapes, one for
every ring of the bell. In Ecuador, people
set fire to scarecrows and burn photos
of things that represent the past year.
In the Philippines, hoping to bring prosperity and wealth for the year ahead,
people try to use as many round things as
possible to represent coins/wealth:
round clothes, round food, etc. In Denmark, people
smash plates
outside of
their friends
and families
doors to celebrate the
New Year.

Recipe Corner
Swedish Meatball Pasta Bake
1 bag of Meatballs
2 cups shell pasta
6 TB butter
1/4 C plus 3 TB flour
4 C beef broth
1/2 C water
1 TB Worcestershire sauce
3 TB parsley
1/2 C heavy cream
1 TB salt
1/2 tsp pepper
Thaw meatballs in the fridge over night.
Cook the pasta al dente according to directions on the box. Drain and put in a 9x13
baking dish.
Preheat oven to 375. Place meatballs into th
baking dish, nestling them into the pasta. In a
large skillet on medium heat, melt butter.
Add the flour, stirring constantly, for about 2
minutes. Stir in beef broth, water, Worcestershire, salt and pepper and bring it to a simmer. Stir often. Reduce heat to low/medium,
and add parsley and heavy cream. Stir everything together constantly and cook til it
thickens, about 10 minutes. Carefully pour
sauce over meatballs and pasta.
Bake for 30 minutes.

