
March 2017 Sapphire Scene 
RESIDENT OF THE MONTH 

KEN ABBOTT 
 

Ken was born in Joliet, Illinois on November 21, 1943, and he and his mom and brother Richard 
lived at his grandfather and grandmother’s house while his soldier dad was figh,ng in Germany 

during World War II. Later, the family moved to Colorado Springs, where his dad worked as a stone 
mason on the new Air Force Academy, as well as doing repairs on the duplexes he managed with 

Ken’s mom. Ken had fun romping with a white lab named “Diamond,” playing cowboys and Indians 
with his brother, and riding horses every summer at church camp. He learned to play the tenor  

saxophone and to tap dance. He also enjoyed ice ska,ng at the Broadmoor Ice Palace. His biggest 
thrill was driving up Pikes Peak with his dad and Uncle James. “On the way up it rained, hailed and 
snowed. This was in the middle of July when it was 93 degrees in Colorado Springs, and when we 

got to the top of Pikes Peak it was cloudy and 52 degrees.” 
 

 He was nicknamed “Abbo<” a=er the deligh>ul Abbo< and Costello comedy show, although he 
found it embarrassing when people would yell, “Hey, Abbo<!” 

His best friend was Frank, who shared Ken’s love for electronics, and together they built amplifier 
and radio kits.  A favorite memory Ken shared was driving up and down the streets in Frank’s Ford 
Galaxy, as they both flew kites out the windows. He spent lots of weekends at Frank’s house. “We 

both loved classical and Rock ‘N Roll music.” 
 

Ken and Frank joined the US Army on the “Buddy Plan” in 1964. This guaranteed that they would 
be in the same company in Basic Training and Signal School. They went to Ft. Gordon, Georgia, and 
learned to repair radios in helicopters and light aircra=. He was then sta,oned at Ft. Bragg, North 
Carolina in Heavy Ar,llery. While there he re-enlisted and was sent to Ft. Sheridan, Illinois, where 

he worked in Medical Supply, then served in Ft. Richardson, Alaska. In 1965 he was ordered to  
Ft. Hood, Texas, where he trained and deployed for duty in Vietnam, serving as a Supply Specialist. 

He proudly served for five years, a<aining the rank of SPS Specialist 5
th

 Class.  
 

Ken has always enjoyed electronics. He took an audio home course from DeVry Ins,tute, and built 
an oscilloscope, four-channel amplifier and FM tuner. He lists his dream job as “fixing computers 

and electronic devices.” 
 

One interes,ng job Ken had was as a security guard for Statesville Peniten,ary in Illinois. He  
actually got to meet the legendary Peter, Paul and Mary, who gave a concert on site. He also met 

Red Foxx and Debbie Reynolds while working in Las Vegas. 
 
 

Ken feels that the inaugura,on of John F. Kennedy is the most significant 
poli,cal event in his life,me, and if he could meet any historical figure, he 
“would have liked to meet John F. Kennedy and Abraham Lincoln for their 

courage.” Other than the present ,me, Ken “would have liked to stay living 
in the 60’s,” but he loves living in the present. “I love Montana,” he says. 

Ken enjoys spending ,me with his niece and granddaughters,  
great-granddaughters and great-grandson. His favorite holiday is  

Thanksgiving, and his favorite place to visit is the mountains. He enjoys 
watching movies and listening to classical music, and talking with people. 

He is fun to visit with, so stop by Sapphire and say hi! 
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Would you like to save 
stamps and trees? Get this 
emailed if you please! CALL 

406-363-2800 to sign up! 
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Breakfast/Gourmet BrunchBreakfast/Gourmet BrunchBreakfast/Gourmet BrunchBreakfast/Gourmet Brunch    

    
Join us Sunday, March 19th, from 10:00 am to 1:30 pm for an Irish Join us Sunday, March 19th, from 10:00 am to 1:30 pm for an Irish Join us Sunday, March 19th, from 10:00 am to 1:30 pm for an Irish Join us Sunday, March 19th, from 10:00 am to 1:30 pm for an Irish     
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For  Information  Contact For  Information  Contact For  Information  Contact For  Information  Contact     
Dominic at 363Dominic at 363Dominic at 363Dominic at 363----2800 (Days) Or Gary at 3602800 (Days) Or Gary at 3602800 (Days) Or Gary at 3602800 (Days) Or Gary at 360----7570 (Evenings/Weekends)7570 (Evenings/Weekends)7570 (Evenings/Weekends)7570 (Evenings/Weekends)    

    
Our Menu Includes:Our Menu Includes:Our Menu Includes:Our Menu Includes:    

Traditional Irish BreakfastTraditional Irish BreakfastTraditional Irish BreakfastTraditional Irish Breakfast    
Gourmet French ToastGourmet French ToastGourmet French ToastGourmet French Toast    

    
Residents with meal plans will enjoy this meal as their scheduled brunch.Residents with meal plans will enjoy this meal as their scheduled brunch.Residents with meal plans will enjoy this meal as their scheduled brunch.Residents with meal plans will enjoy this meal as their scheduled brunch.    

Residents without meal plan, the price is $12.Residents without meal plan, the price is $12.Residents without meal plan, the price is $12.Residents without meal plan, the price is $12.    
    

AdultsAdultsAdultsAdults                                                                    $12$12$12$12    
Youth 6Youth 6Youth 6Youth 6----12121212                        $6$6$6$6    

    5 And Under      Free  5 And Under      Free  5 And Under      Free  5 And Under      Free      
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           STAFF BIRTHDAY 
 
Beckey Jones 
Mar 4 

               RESIDENT  
                BIRTHDAYS 
 
                   The Manor 
Mercedes Tiller Mar 4 
John Raudsep Mar 7 
Vi Chays  Mar 10 
Rodney Cole Mar 12 
Carole Bowman Mar 15 
Be<y Kibler  Mar 18 
Lori Meyer  Mar 20 
Robert Bachmann Mar 22 
 
              The Remington 
Bonnie Posten Mar 3  
Andre Stevenson Mar 11 
Bill Roth  Mar 31 
 
                    Sapphire 
Peggy Knoblock Mar 19 
Tom Cousins Mar 20 
Virginia Folz  Mar 31 
 
             Canyon View 
Kelly Ewalt  Mar 2 
Donna Brown Mar 3 
Della Kanton Mar 10 
Tony Sappington Mar 10 
Barbara Kline Mar 26 

           STAFF EMPLOYMENT         
              ANNIVERSARIES 
 
Pat Mahoney 4 Years 
Amanda  
  Thompson  4 Years 
Betsy Day  3 Years 
James Wiberg 3 Years 
 
 

SAPPHIRE VOLUNTEER 
APPRECIATION DAY! 

SAVE THE DATE! 
Friday, April 21st, 2:30 pm 

Sapphire Dining Room 
 

For all of our wonderful  
volunteers:   Please save the above 

date so that we can “appreciate you” 
for all you’ve done and con,nue to 
do for us!  We will be presen,ng a 
short program, serving dessert and  
gi=ing each of you with a token of 

our hear>elt gra,tude.  We’re  
looking forward to sharing this ,me 

with all of you! 

SPOTLIGHT ON OUR STAFF 
JERRY CANTU—ASSISTED LIVING 

 
I was born on September 20, 1986 in Burley,  

Idaho.   I grew up in Idaho going with Grandpa 
and Grandma driving truck on the potato farms.  
When I was seven, my dad moved our family to 
Utah.  I went to Highland High School, where I 
played varsity basketball.   At the age of 18 I 
joined the Marine Corps.  It was the greatest 

decision I had ever made to become a patriot.  
A=er four years of travel, I se<led in Missoula, 

Montana.  I met my wife from Hamilton.  I 
moved down here in 2010.  I started at Sapphire 
in October 2014.  I’ve grown as a man and as a 

caregiver from the guidance of people above me and around me.   
Working at Sapphire has given me blessings I could not count.  My family 

and I will be forever in the debt of our Sapphire Family.  I’m always 
down to talk with residents.  Come find me in the Sapphire building.  

 

 

(Above) Our Valen,ne’s Day Par,es Hosted By Corvallis 
High School Student Council Were Enjoyed By All! 

(Above) I Love to Read Month  
 

Washington Primary School  
students visited with our  

residents and demonstrated their 
reading skills.  We hope they had as 

much fun as we did!  

(Right) Our Knit and  
Crochet Group 

Working  
Together in the  
Sunroom and  
Enjoying the  

Beau,ful View! 

Thank you to our  
“Valen,ne’s Day  

Dinner Double Date”  
sponsors for your  
generous support! 

You made it possible for us to 
create an event to remember! 

ANNOUNCEMENT! 
 

One of our Sapphire  
residents makes lovely 

clothing protectors 
(adult bibs) from her 
quil,ng stash and do-

nates them to Sapphire’s 
Bus Fund.  The “bibs” are 
available for purchase in 
the Ac,vity Office every  
Monday from noon to  

2:00 pm... and the cost is 
only $5 each.   

 Come have a look! 
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THE GREEN HAT 

 
When I was just a lad 
of eleven or twelve, 

my friend and I dabbled 
where none should ever delve. 

 
My grandfather was 
a traveling salesman, 

and was known to collect 
many a talisman. 

 
He had crystals, incense 

and orbs from the Far East. 
He had Amazon beads and 

braids,  
fi=y at least. 

 
His collec,on included 
bracelets and pendants 

passed down by medicine men 
to their descendants. 

 
He had charms for good luck, 

horseshoes and rabbits’ paws, 
snakeskins and teeth 

from wild animal jaws. 
 

He kept all of these 
displayed neatly in a case, 
and his most prized item 
had its own special place. 

 
It was a green felt hat 
with a buckle of gold, 

a leather band 
with quail feathers in the fold. 

 
The hat was tallish in height 

and very sturdy. 
You could tell it was old, 
though it wasn’t dirty. 

 
Only once had grandfather 

taken the hat out. 
He warned, “It’s dangerous!” 
It was, there was no doubt. 

 
He picked it up in Delvin, 

a quaint Irish town, 
in a pub from a man, to see, 

you had to look down. 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
He was sharp and clever 
and knew many a trick, 
but Grandpa was smart 
and for deals quite slick. 

 
They talked about luck 

and how it can be gained. 
The li<le man drank whiskey 
while Grandpa just feigned. 

 
From his travels, 

Grandpa knew of the li<le men, 
and knew of all their magic 

in their fingers ten. 
 

Grandpa got the hat 
a=er a few hours’ gab. 

In the end all he did 
was pay the man’s bar tab. 

 
Grandpa kept the hat close, 
and when luck was needed, 

he gave it a rub, 
while its power he heeded. 

 
When showing it to me 

Grandpa’s face was pure dread, 
as he told me to never 

place it on my head. 
 

It wasn’t long a=er 
that my friend came over 
and gazed upon the hat, 

the color of clover. 
 

He seemed mesmerized by it, 
as if in a trance. 

He grabbed the hat! 
To prevent him, I had no chance. 

 
He plopped the hat on his head, 

it swallowed him whole! 
I heard the hollow echo 

of a laughing troll. 
 

Grandpa came in 
and saw me standing by myself. 

Sad, he shook his head… 
and put the hat on the shelf. 

 
Dominic "Flominic" Farrenkopf 

Thanks To Our Volunteers and Community  
Partners!  We Couldn’t Do It Without You! 

John and Helen Gurtner 
Dorothy Allen                                   
Wayne Wardwell 
Peanut Fleenor                                
Barbara Kline   
MDMH EMT’s 
Glorian Ainsworth                             
On-the-Edge Band                            
Country Jam Session 
Bi<erroot Fiddlers                             
Rick and Louise Lockhart                  
Willard Bullock 
Bo Wherry                                           
The Accordion Players                      
Nansu Roddy    
Leslie Robinson 
Bi<erroot Public Library 
Community Pinochle 
   Players 
Carole Bowman 
Olson Family Band 
Ruth and Rob Plesner 
Judy Mason 

Chapel Services 
 

Thank you to all who lead 
our Chapel Services! 

 
Cur,s Brown 

Pastor John Capen 
Pastor Brenda Satrum 

Pastor Vern Sandersfeld 
Gabe and Diane Sandland 

Pastor Peacock 
Presbyterian Ladies 
Pastor Steve Clark 

Pastor Darrel McCall 
Pastor Rick Gray 

Pastor Fidelis 

Joe Elhard 
Ila Pizzuto 
Ravalli County Museum 
Bev Humphrey 
Carole Simning 
Bea Niehaus 
Bonnie Cushing 
Dick Holt 
Jean Roberts 
Shenanigans 
Dennis Palmer 
Grace Lutheran Church 
Faith Lutheran Church 
Marcus Daly Hospice 
Markeita Snell 
Ruth Hazelton 
Nell Knight 
Corvallis High School 
Candy Palmer 
Star Jameson 
John Robinson 
Richard Henry 
Toe Tappers 

 

 
 
 

 
Corned beef and cabbage, a tradi,onal Saint  

Patrick’s Day staple, doesn’t have anything to do 
with the grain corn. Instead, it’s a nod to the large 

grains of salt that were historically used to cure 
meats, which were also known as “corns.” 

 
Another li<le-known fact from Irish lore:  

Leprechauns earned that gold they’re guarding.  
According to legend, leprechauns spend their days 
making and mending shoes. It’s hard work, so you 
can’t blame them for being territorial about their 

pots of gold. 
 

You can’t a<end a Saint Patrick’s Day event without 
hearing a cry of “Erin go Bragh.” What’s the phrase 
mean? It’s a corrup,on of the Irish Éirinn go Brách, 

which means roughly “Ireland Forever.” 
 
 

 
 
 

In Irish lore, Saint Patrick gets credit for driving all 
the snakes out of Ireland. Modern scien,sts suggest 

that the job might not have been too hard –  
according to the fossil record, Ireland has never 
been home to any snakes. Through the Ice Age,  

Ireland was too cold to host any rep,les, and the 
surrounding seas have staved off serpen,ne  

invaders ever since. Modern scholars think the 
“snakes” Saint Patrick drove away were likely  

metaphorical. 
 

Don’t be fooled by any holiday decora,ons showing 
lady leprechauns. In tradi,onal Irish folk tales, there 
are no female leprechauns, only naVly aVred li<le 

guys. 
 

Although he made his mark by introducing  
Chris,anity to Ireland in the year 432, Patrick  

wasn’t Irish himself. He was born to Roman parents 
in Scotland or Wales in the late fourth century. 

ST. PATRICK’S DAY FUN FACTS! 





Sunday Monday Tuesday Wednesday Thursday Friday Saturday 
SAPPHIRE 

Brunch  
(Mon-Sat) 10:30-12:30 

(Sun) 11:30-2:00 
Dinner  

(Mon-Sat) 5:00-6:30 

REMINGTON 
Breakfast 8:00-9:30 

Lunch 11:30-1:00 
Dinner 5:00-6:30 

 

 1 
BRUNCH 

BBQ Chicken Sandwich 
Deli Sandwich 

DINNER 
Beef Goulash 

Raviolis With Pesto Sauce 

2 

BRUNCH 
Crème Brulee French Toast 

Denver Omelet 
DINNER 

Pork Chops 
Roast Chicken 

 

3 
BRUNCH 

Beef Quesadilla 
Quiche 
DINNER 

SpagheV And Meatballs In  
Tomato Meat Sauce 

Roast Turkey 

4 

BRUNCH 
Ham Salad Sandwich 
Steak Caesar Salad 

DINNER 
BBQ Ribs 

Quail 

5 
BRUNCH 

Jerk Chicken With Cream Sauce 
Pork Tenderloin 

DINNER 
Chef’s Choice 

6 
BRUNCH 

Bacon Breakfast Burrito 
Goldenrod Eggs 

DINNER 
Baked Ham 

Crab-Stuffed Sole With 
Lobster Sauce 

 
 

7 

BRUNCH 
Creamed Tuna Over Toast 
Hebrew Scrambled Eggs 

DINNER 
Lemon Chicken 

Beef S,r Fry 

8 
BRUNCH 

Grilled Bagel With Turkey 
Chef’s Salad 

DINNER 
Pork Verde Enchiladas 

Trout Almondine 

 

9 
BRUNCH 

Blueberry Pancakes 
Hard-Shelled Tacos 

DINNER 
BBQ Chicken 
Beef Lasagna 

10 
BRUNCH 

Build-Your-Own Pizza 
Chicken Salad Sandwich 

DINNER 
Swiss Steak 

Pecan Salmon 

11 

BRUNCH 
Hot Dogs 

Bacon Breakfast Skillet 
DINNER 

Chicken And Dumplings 
Meatloaf 

12 
BRUNCH 

Duck Breast 
Beef Tenderloin 

DINNER 
Chef’s Choice 

 

13 
BRUNCH 

Tomato Bacon Grilled Cheese 
Cobb Salad 

DINNER 
Liver And Onions 

Clams And Linguine In 
White Sauce 

 

14 

BRUNCH 
Fish And Chips 

Mushroom Swiss Burger 
DINNER 

Beef Tongue Tacos 
Shepherd’s Pie 

 

15 
BRUNCH 

Strawberry Crepes 
Avocado BLT 

DINNER 
Stuffed Bell Peppers 
Sweet And Sour Pork 

 
 
 

16 
BRUNCH 

Banana Bread French Toast 
Ham Au Gra,n 

DINNER 
Bacon-Wrapped Scallops 

Beef Stroganoff 

St. Patrick’s Day 
17 

BRUNCH 
Pastrami Reuben 
Shrimp Cocktail 

DINNER 
Corned Beef And Cabbage 

Lamb Stew 

18 

BRUNCH 
Sloppy Joes 

Streusel 
DINNER 

Roast Chicken 
Pork Tenderloin 

19 
BRUNCH 

Cel,c Brunch 
DINNER 

Chef’s Choice 

20 
BRUNCH 
Chili Dog 

Shrimp Louie Salad 
DINNER 

Cheeseburger 
Cod With Peppers And Onions 

With Marinara 

21 
BRUNCH 

Macaroni And Cheese 
Breakfast Sandwich With 
Ham, Bacon Or Sausage 

DINNER 
Beef Burgundy 

Chicken Cacciatore 

22 
BRUNCH 

Chicken Caesar Salad 
Grilled Ham And Cheese 

DINNER 
Coconut-Breaded Shrimp 
With Mango BBQ Sauce 

SpagheV And Meat Sauce 

23 
BRUNCH 

Single-Layer Club Sandwich 
Stuffed French Toast 

DINNER 
Curried Pork Chops 

Duck With Blueberry Sauce 
 

24 
BRUNCH 

Eggs Benedict 
Tuna Salad Sandwich 

DINNER 
Salmon With Maple Glaze 

Filet With Red Wine 
Mushroom Sauce 

25 
BRUNCH 

Crab Salad On A Croissant 
Sweet And Sour Meatballs 

Over Rice 
DINNER 

Chicken Alfredo 
Salisbury Steak 

26 
BRUNCH 

Shrimp Provencale 
Lamb With Red Wine  

Reduc,on 
DINNER 

Chef’s Choice 

27 
BRUNCH 

Egg Salad Sandwich 
Bacon Breakfast Skillet 

DINNER 
Chicken With Tomato 

Cream Sauce 
Breaded Ca>ish 

28 
BRUNCH 

Fish Sandwich 
Chicken Fingers With 
Ranch Or BBQ Sauce 

DINNER 
Cornish Game Hens 

Turkey And Wild Rice 
Casserole 

29 
BRUNCH 

Beef Taco Salad 
Open-Faced Roast Beef 

On Toast 
DINNER 

Breaded Shrimp With Sweet 
And Sour Sauce 

Meatloaf 
 

30 
BRUNCH 

Biscuits And Gravy 
Omelet Bar 

DINNER 
BBQ Pork Ribs 

Chicken Alfredo 

31 
BRUNCH 

Chicken Quesadilla 
Ham Salad Sandwich 

DINNER 
Prime Rib 

Jalapeno Parmesan 
Halibut Crusted 

Director Of Food Services:  

James Wiberg 

 jwiberg@sapphirelutheran.org 

Execu,ve Chef:  

Becky Shirley 

bshirley@sapphirelutheran.org 

MARCH 2017 MENU-SAPPHIRE 



Sunday Monday Tuesday Wednesday Thursday Friday Saturday 
SAPPHIRE 

Brunch  
(Mon-Sat) 10:30-12:30 

(Sun) 11:30-2:00 
Dinner  

(Mon-Sat) 5:00-6:30 

REMINGTON 
Breakfast 8:00-9:30 

Lunch 11:30-1:00 
Dinner 5:00-6:30 

 

 1 
BRUNCH 

BBQ Chicken Sandwich 
Deli Sandwich 

DINNER 
Beef Goulash 

Raviolis With Pesto Sauce 
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BRUNCH 
Crème Brulee French Toast 

Denver Omelet 
DINNER 

Pork Chops 
Roast Chicken 

 

3 
BRUNCH 

Beef Quesadilla 
Quiche 
DINNER 

SpagheV And Meatballs In  
Tomato Meat Sauce 

Roast Turkey 

4 

BRUNCH 
Ham Salad Sandwich 
Steak Caesar Salad 

DINNER 
BBQ Ribs 

Quail 

5 
BRUNCH 

Jerk Chicken With Cream Sauce 
Pork Tenderloin 

DINNER 
Chef’s Choice 

6 
BRUNCH 

Bacon Breakfast Burrito 
Goldenrod Eggs 

DINNER 
Baked Ham 

Crab-Stuffed Sole With 
Lobster Sauce 

 
 

7 

BRUNCH 
Creamed Tuna Over Toast 
Hebrew Scrambled Eggs 

DINNER 
Lemon Chicken 

Beef S,r Fry 

8 
BRUNCH 

Grilled Bagel With Turkey 
Chef’s Salad 

DINNER 
Pork Verde Enchiladas 

Trout Almondine 

 

9 
BRUNCH 

Blueberry Pancakes 
Hard-Shelled Tacos 

DINNER 
BBQ Chicken 
Beef Lasagna 

10 
BRUNCH 

Build-Your-Own Pizza 
Chicken Salad Sandwich 

DINNER 
Swiss Steak 

Pecan Salmon 

11 

BRUNCH 
Hot Dogs 

Bacon Breakfast Skillet 
DINNER 

Chicken And Dumplings 
Meatloaf 

12 
BRUNCH 

Duck Breast 
Beef Tenderloin 

DINNER 
Chef’s Choice 

 

13 
BRUNCH 

Tomato Bacon Grilled Cheese 
Cobb Salad 

DINNER 
Liver And Onions 

Clams And Linguine In 
White Sauce 

 

14 

BRUNCH 
Fish And Chips 

Mushroom Swiss Burger 
DINNER 

Beef Tongue Tacos 
Shepherd’s Pie 

 

15 
BRUNCH 

Strawberry Crepes 
Avocado BLT 

DINNER 
Stuffed Bell Peppers 
Sweet And Sour Pork 

 
 
 

16 
BRUNCH 

Banana Bread French Toast 
Ham Au Gra,n 

DINNER 
Bacon-Wrapped Scallops 

Beef Stroganoff 

St. Patrick’s Day 
17 

BRUNCH 
Pastrami Reuben 
Shrimp Cocktail 

DINNER 
Corned Beef And Cabbage 

Lamb Stew 

18 

BRUNCH 
Sloppy Joes 

Streusel 
DINNER 

Roast Chicken 
Pork Tenderloin 

19 
BRUNCH 

Cel,c Brunch 
DINNER 

Chef’s Choice 

20 
BRUNCH 
Chili Dog 

Shrimp Louie Salad 
DINNER 

Cheeseburger 
Cod With Peppers And Onions 

With Marinara 

21 
BRUNCH 

Macaroni And Cheese 
Breakfast Sandwich With 
Ham, Bacon Or Sausage 

DINNER 
Beef Burgundy 

Chicken Cacciatore 

22 
BRUNCH 

Chicken Caesar Salad 
Grilled Ham And Cheese 

DINNER 
Coconut-Breaded Shrimp 
With Mango BBQ Sauce 

SpagheV And Meat Sauce 

23 
BRUNCH 

Single-Layer Club Sandwich 
Stuffed French Toast 

DINNER 
Curried Pork Chops 

Duck With Blueberry Sauce 
 

24 
BRUNCH 

Eggs Benedict 
Tuna Salad Sandwich 

DINNER 
Salmon With Maple Glaze 

Filet With Red Wine 
Mushroom Sauce 

25 
BRUNCH 

Crab Salad On A Croissant 
Sweet And Sour Meatballs 

Over Rice 
DINNER 

Chicken Alfredo 
Salisbury Steak 

26 
BRUNCH 

Shrimp Provencale 
Lamb With Red Wine  

Reduc,on 
DINNER 

Chef’s Choice 

27 
BRUNCH 

Egg Salad Sandwich 
Bacon Breakfast Skillet 

DINNER 
Chicken With Tomato 

Cream Sauce 
Breaded Ca>ish 

28 
BRUNCH 

Fish Sandwich 
Chicken Fingers With 
Ranch Or BBQ Sauce 

DINNER 
Cornish Game Hens 

Turkey And Wild Rice 
Casserole 

29 
BRUNCH 

Beef Taco Salad 
Open-Faced Roast Beef 

On Toast 
DINNER 

Breaded Shrimp With Sweet 
And Sour Sauce 

Meatloaf 
 

30 
BRUNCH 

Biscuits And Gravy 
Omelet Bar 

DINNER 
BBQ Pork Ribs 

Chicken Alfredo 

31 
BRUNCH 

Chicken Quesadilla 
Ham Salad Sandwich 

DINNER 
Prime Rib 

Jalapeno Parmesan 
Halibut Crusted 

Director Of Food Services:  

James Wiberg 

 jwiberg@sapphirelutheran.org 

Execu,ve Chef:  

Becky Shirley 

bshirley@sapphirelutheran.org 

MARCH 2017 MENU-REMINGTON 


