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Continuing Care Community

900 W. Alpine Way
Shelton, WA 98584

Phone: {360) 426-2600
Fax: (360) 427-3299

www.AlpineWayLiving.com

¢’y Like us on

www.facebook.com/alpinewayliving

August Resident Birthdays

August Staff Birthdays

8/3 Connie A.
8/4 Vera S.
8/4 Kathy W.
8/5 Jeanne B.

8/9 Melodie B.

8/13 Rose N.
8/14 Betty P.
8/14 Danna V.

8/15 Barbara K.

8/19 Tom G.
8/20 Joann Z.
8/21 Kay P.
8/22 Phyllis C.
8/24 Tom P.

8/28 Phyllis W.

8/30 Pam L.

8/3 Jasmine M.

8/6 Natalie G.

8/10 Chris R.

Meet Our Team!

Executive Director
Trudy Hunter

TrudyH@Cascadeliving.com

Wellness Director
Laura Stevens
LauraS@cascadeliving.com

Assistant Wellness Director

Savannah Thomas

Savanna Cascadeliving.com

Marketing Director
Cyndy Armitage
CyndvA@cascadeliving.com

Communi ti Direct

Brenda Lehman
Brendal @cascadeliving.com

Business Office Manager
Maria Poulos
MariaP@cascadeliving.com

Life Enrichment Director
Kimberly Butcher
KimberlyB@cascadeliving.com

Environmental Director
Travis Wagner

TravisW@cascadeliving.com

Plant Operations Director
Rod Davis

RodD@cascadeliving.com

Dining Services Director

Donna jorgenson
Donnal@cascadeliving.com

Squeeze the Day

August is peak citrus season in more ways than one. While
most citrus fruits are harvested in cooler months, their appeal
hits full stride in late summer, when heat calis for bright flavors
and cold drinks. Lemons, limes, oranges, and grapefruit show
up everywhere this time of year—not just in produce bins, but in
menus, recipes, and even a few quirky holidays.

The science behind that appeal is simple: Citrus delivers
acidity, aroma, and a quick hit of refreshment. A squeeze

of lemon can sharpen iced tea, balance grilled foods, or lift a
simple glass of water. Limes do the same for marinades and
summer desserts, while oranges and grapefruit bring a mix of
sweetness and bite that works well chilled. There’s also a
practical side to citrus in summer. Lemon and lime juices are
widely used in food safety and preservation, from keeping
sliced fruit from browning to adding acidity that helps control
bacterial growth in certain dishes.

August’s food calendar leans into that versatility. National
Creamsicle Day on August 14 highlights the long-running pairing
of orange and vanilla, a combination that dates back to early
20th-century soda fountain culture. The next day, National
Lemon Meringue Pie Day celebrates a dessert that balances tart
citrus curd with sweet topping—a contrast that has kept it popular
for generations. Later in the month, National Lemon Juice Day
(August 29) and National Grapefruit Juice Day (August 31) shift
the focus to drinks, where citrus continues to dominate.

Citrus has become a quiet trend driver in beverages. Sparkling
lemonades, lime-forward mocktails, and grapefruit-infused sodas
have all gained ground as alternatives to heavier drinks. Even
classic lemonade—arguably the season’s signature citrus drink—
has seen variations with herbs, berries, and reduced sugar.

In a season defined by heat, citrus stands out for doing exactly
what people want: cuiting through it. Whether it's a cold glass
of lemonade, a slice of pie, or a simple wedge on the rim of a
glass, citrus continues to earn its place as one of summer’s
most reliable flavors.
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MOBILITY CARES

EYE CARE CLINIC

b -

August 3rd - 9:00 AM

in the Meeting Room
If you haven't been before,
please sign up at front desk

Independent Residents please bring your
insurance card.

Thei do not acceit Kaiser Insurance.

Bubbie Breakthrough

What do penicillin, the microwave, potato chips, and
bubble gum all have in common? They were invented
by accident. Walter Diemer was an accountant for the
Fleer Chewing Gum Company in Philadelphia. When
he wasn’t working on the books, he spent his free
time mixing new recipes for bubble gum. The
problem was that current gums were too sticky and
would break apart too easily. He wanted to invent a
gum that was less sticky and could be blown into a
perfect bubble. In 1928, Diemer mixed a successful
batch but failed to write down the recipe. He spent
four months trying to duplicate it. Then, in August of
that year, he succeeded. The only food coloring
available at the factory was pink, so that became the
color of Diemer’s 300-pound batch of bubble gum.
Pink has been the standard color ever since. When he
brought the first 100 pieces to a candy store, he
priced his gum at one penny apiece and sold out in
one day. To help sell his gum, Diemer taught store
owners how to blow bubbles so they could teach
their customers. The Fleer Chewing Gum Company
called Diemer’s gum “Dubble Bubble,” and in the first
yvear of production, it earned $1.5 million.

PODIATRIST

Tues August 18th @ 1pm
in the Sdlon in ALY
Independent Residents:

Please bring your
insurance card with vou.
Podiatrist does NOT
accept Kaiser insurance
untess you have a Doctor
referral.

Shelton, WA

RSVP to (360) %26-2600
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‘. 900 W. Alpine Way ’

Thursday,
3:00 PM

}. August bth

Boo Boo & Samba! -
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Take a pic with
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