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 Sapphire Scene 
 Sapphire Lutheran Homes, Inc. 
 501 North 10th Street 
 Hamilton, MT 59840 
 

Would you like to save stamps and trees?   
Get this emailed if you please!   
CALL 406-363-2800 to sign up!   

Help us meet our goal of transitioning ten  
newsletters this month! 

Our mission is to provide  
compassionate, innovative services and 
amenities for seniors, enabling them to 
enhance and maintain their quality of 

life. 

 

 

RESIDENTS OF THE MONTH 
SAM AND PEGGY SMITH 

(Remington) 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 

This is Sam Smith and his wife, Peggy.  They have recently moved into The Remington.  
Both of them were born in Butte, Montana in 1935, Sam on May 24th and Peggy on  
March 1st.  Sam  was the firstborn in his family and says that he was very spoiled!   

Growing up, he recalls having a dog as a pet.  In the summertime he would play baseball 
and go horseback riding.  His favorite game was always baseball as a boy.  He was most 

afraid of being too closed in.  This is still his greatest fear today.  His best friends were Doc, 
Jordan, Cookie and Vivian.  In school Sam was an average student and his favorite subject 
was math.  His first job was working at a gas station.  The best job he ever had was being a 

carpenter and, if he had to choose an ideal job, that would be it!   
 

Sam and Peggy have four children:  Pam is 63; Butch is 61, Bill is 61, and Vicki is 58.  When 
asked how his children would describe him and Peggy as parents, he answered, “Good, I 

hope!”  Sam and Peggy first met in grade school.  The killing of President Kennedy has 
been the most significant political event that has occurred in his lifetime.  Traveling to  

China is his most memorable travel experience.  His happiest memory is the birth of his 
first child, and his lifetime accomplishment that he is most proud of is that of raising their 
four children.  Christmas is their favorite holiday.  Sam’s favorite pastime is playing golf.   

 
He and Peggy have lived in Hamilton for 11 years.  They also have a son and grandson  

living in this area.  If you happen to be at The Remington and see them there, please stop 
and chat and get to know them.  They are wonderful folks! 

Double Date Valentine’s Dinner 
Friday, February 15th, 7:00 pm 

Sapphire Lutheran Homes  
501 North Tenth Street, Hamilton 

 
Entertainment Provided by  

and Proceeds to Benefit 

The Hamilton A Capella Society 
Tickets $40 Each 

 
Purchase a pair of tickets for you and your sweetheart and invite 

another couple to purchase a pair of tickets so you can share a 
table for four!  Banquet seating will also be available. 

 
Menu 

Choice of Entrée:   Lemon Cod and Wild Rice, or Chicken Pasta Revenna with 
Bow Tie Pasta, or Vegetarian Lasagna 

Accompaniments:  Panzanelle Salad, Savory Roasted Butternut Squash, 
Garlic Breadsticks  

Dessert:  Castagnaccio and Spumone 
Red and White Wine Included 

 
Limited Seating! 

Call Dominic For Your Reservation and Entrée Selection at 363-2800! 

That’s 
Amore 
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                      The Manor  
Harley Hoven  Feb. 3 
Ila Pizzuto  Feb. 21 
Sandy Wilson  Feb. 23 
Megan Qualls  Feb. 26 
Barbara White Feb. 28                   
 
                   The Remington 
Don Anderson  Feb. 23 
Chuck Olson  Feb. 26 
 
                         Sapphire 
Verna Gill   Feb. 7 
Billie Sheets   Feb. 13 
Wayne Wardwell  Feb. 16 

IF YOU WERE A SCHOOL TEACHER IN THE 
1850’S … 

If you were a school teacher in the 1850’s, here are 13 rules to 
which you probably were required to adhere: 
 
 
1. Teachers each day will fill lamps, clean chimneys [lamp globes], 
and trim wicks. 
2. Each teacher will bring a bucket of water and scuttle of coal for 
the day’s session. 
3. Teachers will make their pens carefully. They may whittle nibs 
to individual tastes. 
4. Male teachers may take one evening each week for courting 
purposes, or two evenings a week if they go to church regularly. 
5. After 10 hours in school teachers should spend their remaining 
time reading the Bible or other good books. 
6. Women teachers who marry or engage in uncomely conduct 
will be dismissed. 
7. Every teacher should lay aside from each pay a goodly sum of 
his/her earnings for his/her benefit during his/her declining years 
so that he/she won’t become a burden on society. 
8. Any teacher who smokes, uses liquor in any form, frequents 
pool or public halls, or gets shaved in a barbershop will give good 
reason to suspect his/her worth, intentions, integrity, and  
honesty. 
9. The teacher who performs his/her labors faithfully and without 
fault for five years will be given an increase of 25 cents per week 
in his/her pay providing the Board of Education approves. 
10. Teachers will maintain a garden on school grounds to provide 
additional food for themselves or students. 
11. Teacher candidates must be at least 16, be able to read and 
write, do simple arithmetic, and have a clergyman’s letter in hand 
attesting to their sound moral character. 
12. Teachers must attend a house of worship every Sunday. 
13. Teachers must keep the school clean, haul any necessary 
wood to keep the stove going, bring water from the well, and 
start a pot to boil in the morning so students who bring their 
lunch can heat it if necessary. 
 
What a breeze … and no emails to check. O how much more fun it 
is to whittle your own nibs and cut your own hair at home. 
 
                                       ~jasongoroncy.com~ 

Markeita Snell  24 Years 
Brittany Andre  5 Years 
 

Joe Kerr   Feb. 9 
April Davis   Feb. 12 
Mark Granados  Feb. 16 
Skye Martin   Feb. 18 
Wendy Pezzulo  Feb. 20 
   

RESIDENT BIRTHDAYS 

STAFF BIRTHDAYS 

STAFF EMPLOYMENT  
ANNIVERSARIES 

 

Esther Durrschmidt 
(Sapphire) Bringing in 

the New Year  

 
Ice-

Skating 
Duck  

In 
Our 

Pond 

Beth Nagel (Remington) Surrounded By 19 of Her 
Greatgrandchildren.  

 One child missed being in this picture because 
she was sleeping.  Since this picture was taken, 

three more children have been born and another 
one is on the way.   As of today, Beth is the proud 

great-grandmother of 24 greatgrandchildren!  
What a wonderful legacy! 

Jake Jaquith (Sapphire) and 
Richard Henry Enjoying Some 

Ping-Pong in Sapphire’s  
Exercise Room 

Helen  
and 
John  

Gurtner 
 

February 
14th 

Kirk St. Peter, who is our staff member Renee  
St. Peter’s husband, is an extremely talented pen 

and ink artist.  Here is an example of his work.  We 
will share more of his work in the future!  
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 LET’S TALK 

 
Expressing your feelings 

can be hard when you’re young, 
but there’s one thing that speaks 

when tied up, is your tongue. 
 

That item looks and tastes 
just like colorful chalk, 

but gives a voice to lovers 
too afraid to talk. 

 
He slides her a pink one, 
it simply says: “Be mine.” 

She slides a yellow one back 
it just reads: “Sounds fine.” 

 
She has her eye on him, 

and hands a green: “Let’s dance.” 
He runs away after handing 

a blue: “Fat chance.” 
 

She’s a grade ahead, 
but he gives a purple: “Kiss.” 

They meet on the playground, 
she gives him a white: “Bliss.” 

 
She has a boyfriend, 

but he sneaks a red: “You’re cute.” 
The boyfriend sends a warning, 

a blue, one word: “Brute.” 
 

He likes her a lot, 
gives a pink: “Love without ends.” 

She’s waiting for another, 
gives a green: “Just friends.” 

 
She speaks for her friend, 

with a yellow: “Can you talk?” 
He can’t believe his luck, 

sends a pink: “I’m in shock.” 
 

He’s very shy but sends, 
a white: “Cute as a bug.”  
She’s never been happier, 
and sends a blue: “Hug.” 

 
On Valentine’s Day, 

relationships stall or start, 
with the exchanging of… 

a Conversation Heart! 
 

~Dominic (Flominic) Farrenkopf~ 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
THE MOST BEAUTIFUL  

FLOWER 
 

The park bench was deserted as I 
sat down to read beneath the 

long, straggly branches of an old 
willow tree.  Disillusioned by life 

with good reason to frown, for the 
world was intent on dragging me 

down. 
 

And if that weren’t enough to ruin 
my day, a young boy out of breath 

approached me, all tired from 
play.  He stood right before me 

with his head tilted down and said 
with great excitement, “Look what 

I found!” 

 
In his hand was a flower, and what 

a pitiful sight, with its petals all 
worn—not enough rain, or too 
little light.  Wanting him to take 

his dead flower and go off to play, 
I faked a small smile and then 

shifted away. 
 

But instead of retreating he sat 
next to my side and placed the 
flower to his nose and declared 

with surprise, “It sure smells pretty 
and it’s beautiful, too.  That’s why 

I picked it; here, it’s for you.” 
 

The weed before me was dying or 
dead.  Not vibrant of colors,  

orange, yellow or red.  But I knew I 
must take it, or he might never 

leave.  So I reached for the flower, 
and replied, “Just what I need.” 

 
But instead of him placing the 
flower in my hand, he held it  

mid-air without reason or plan.  It 
was then that I noticed for the 

very first time, that weed-toting 
boy could not see, he was blind. 

 
I heard my voice quiver, tears 

shone like the sun, as I thanked 
him for picking the very best one.  
“You’re welcome,” he smiled, and 
then ran off to play, unaware of 
the impact he’d had on my day. 

 
I sat there and wondered how he 

managed to see, a self-pitying 
woman beneath an old willow 
tree.  How did he know of my  

self-indulged plight?  Perhaps from 
his heart, he’d been blessed with 

true sight. 
 

Through the eyes of a blind child, 
at last I could see, the problem 

was not with the world; the  
problem was me.  And for all of 
those times I myself had been 

blind, I vowed to see beauty, and 
appreciate every second that’s 

mine. 
 

And then I held that wilted flower 
up to my nose, and breathed in 

the fragrance of a beautiful rose, 
and smiled as that young boy,  
another weed in his hand, was 
about to change the life of an  

unsuspecting old man. 
 

~Author Unknown~ 

One is only as “old” as they feel. 
Mature is much better! 

                      

I’M ONLY MATURE! 
 

Today at the drugstore, the 
clerk was a gent. 

From my purchase he took off 
ten percent. 

I asked for the cause of a  
lesser amount, 

and he answered, “Because of 
the senior discount.” 

 
I went to McDonald’s for a 

burger and fries, 
and there, once again, got 

quite a surprise. 
The clerk poured some coffee, 

which he handed to me.  He 
said, “For you seniors, the 

coffee is free.” 
 

Understand—I’m not old—I’m merely mature, 
but some things are changing, temporarily I’m sure. 

The newspaper print gets smaller each day, 
and people speak softer—can’t hear what they say. 

 
My teeth are my own (I have the receipt), 
and my glasses identify the people I meet. 

Oh, I’ve slowed down a bit—not a lot, I am sure. 
You see, I’m not old—I’m only mature. 

 
The gold in my hair has been bleached by the sun. 

You should see all the damage that chlorine has done. 
Washing my hair has turned it all white, 

but don’t call it gray...saying “blonde” is just right. 
 

My car is all paid for...not a nickel is owed, 
And a kid yells, “Old Duffer, get off the road!” 

My car has no scratches...not even a dent. 
Still I get all that gruff from a punk who’s “Hell bent.” 

 
My friends all get older...much faster than me. 

They seem much more wrinkled, from what I can see. 
I’ve got “character lines,” not wrinkles...for sure, 

but don’t call me old...just call me mature. 
 

The steps in the houses they’re building today 
are so high that they take...your breath away. 

And the streets are much steeper than ten years ago. 
That should explain why my walking is slow. 

 
But I’m keeping up on what’s hip and what’s new, 

and I still think I can dance a mean boogaloo. 
I’m still in the running...in this I’m secure, 

I’m not really old...I’m only mature. 
 

~Anonymous~ 
 

(A handwritten copy of this was left outside the  
Activity Office, but no author’s name was given.) 

CHILDREN 

 
If I hadn’t had children, I 
probably would have had 
more money and material 

things. 
I probably would have 

gone more places, gotten 
more sleep, pampered  

myself more. 
My life would have been 
much more boring and 

predictable. 
As a result of being a  

parent, I have laughed 
harder, cried more often. 
I have worried more and 

hurried more. 
I’ve had less sleep. 

But somehow, I’ve had 
more fun. 

I’ve learned more, grown 
more. 

My heart has ached  
harder, and I’ve loved to a 

capacity beyond my  
imagination. 

I’ve given more of myself, 
but I’ve derived more 

meaning from life. 
 

~Author Unknown~ 

“We have three kinds of 
family. Those we are 

born to, those who are 
born to us, and those 

we let into our hearts.”  
 

~Sherrilyn Kenyon~ 
Bad Moon Rising 



 
Thank you to all who 

lead our Chapel 
Services! 

 
Curtis Brown 

Pastor Vern Sandersfeld 
Gabe and Diane Sandland 

Vicar John Marten 
Presbyterian Ladies 
Pastor Martin Lacey 
Pastor Larry Wallace 

Pastor Rick Gray 
Pastor Fidelis 

Pastor Jonathan Thiebaud 
Amish Singers 

Pastor Matt Troyer 
Pastor Brian Wrede 

Pastor Tim Blanchfield 
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THE HISTORY OF VALENTINE’S DAY 

In the 5th Century, Rome Mid February was 
traditionally the time of the Lupercian  

festival, an ode to the god of fertility and a 
celebration of sensual pleasure, a time to 
meet and court a prospective mate. In AD 

496, Pope Gelasius outlawed the pagan  
festival. But he was clever to replace it with a 

similar celebration, although one deemed 
morally suitable. He needed a "lovers" saint 

to replace the pagan deity Lupercus. 

The martyred Bishop Valentine was chosen 
as the patron saint of the new festival. 

Saint Valentine had been beheaded for  
helping young lovers marry against the  

wishes of the mad emperor, Claudius. Before 
execution, Valentine himself had fallen in 

love with his jailer's daughter. He signed his 
final note to her, "From Your Valentine,” a 

phrase that has lasted through the centuries. 

Pope Gelasius didn't get everything he  
wanted. The pagan festival died out, it is 

true, but he had further hoped people would 
emulate the lives of saints. Instead they 

latched onto the more romantic aspect of 
Saint Valentine’s 

religious life. 
While not 

 immediately as 
popular as the 

more  
passionate pagan 

festival,  
eventually the  

concept of  
celebrating true 

love became 
known as  

Valentine's Day. 

I was walking to the  
Remington when Renee (one 
of the staff at SLH) called my 

attention to a large  
woodpecker making a lot of 
noise banging its head on a 

Cottonwood tree trunk. There 
were branches which made a 
photo hard to take, but still 

rather nice to see.  The  
Pileated Woodpecker is a  

crow-sized bird almost  
identical to the Ivory Billed 
Woodpecker which may or 
may not be extinct--some 
have claimed to have seen 

one in Arkansas.  
~Wayne Wardwell (Sapphire)~ 

 Thanks To Our  
Volunteers And  

Community  
Partners!   

We Couldn’t Do It  
Without You! 

John and Helen Gurtner                                   
Wayne Wardwell                               
MDMH EMT’s                            
Country Jam Session 
Rick and Louise Lockhart   
Suzanne Harris                
Willard Bullock 
Bo Wherry                                           
The Accordion Players                      
Nansu Roddy    
The Sour Notes 
Bitterroot Public Library 
Community Pinochle Players 
Linda Prestridge and Amber 
Olson Family Band 
Ruth and Rob Plesner 
Judy Mason 
Kathy Lipus 
Joe Elhard 
Ila Pizzuto 
Ravalli County Museum 
Bev Humphrey 
Deb Cassens 
Carol Simning 
Bea Niehaus 
Bonnie Cushing 
Jean Roberts 
The Shenanigans 
Josie and Gwen Wolfe 
Casey and Sherry Austin 
Roxanne Reginato 
Nell Knight 
Mercy Courchesne 
Betty Vail 
Hope and Jim Harden 
Kitty Perrine 
“Faith” Resident Choir 
Verna Gill 

Grace Lutheran Church 
Faith Lutheran Church 
Pastor John Capen 
Markeita Snell 
Ruth Hazelton 
Newsletter Folders 
Corvallis School District 
Hamilton School District 
Candy Palmer 
Star Jameson 
John Robinson 
Richard Henry 
Toe Tappers 
Bill and Edna Pellant 
Carol Winkler 

PRESIDENTS’ DAY 
Monday, February 19th 

 
 
 
 
 
 
 
 

 Presidents’ Day, officially  
Washington’s Birthday, in the United 
States, is a holiday (third Monday in 
February) popularly recognized as  
honoring George Washington and 

Abraham Lincoln. The day is  
sometimes understood as a  

celebration of the birthdays and lives 
of all U.S. Presidents. 

The origin of Presidents’ Day lies in the 
1880s, when the birthday of  

Washington—commander of the  
Continental Army during the American 

Revolution and the first President of 
the United States—was first  

celebrated as a federal holiday. In 
1968 Congress passed the Uniform 

Monday Holiday Bill, which moved a 
number of federal holidays to  

Mondays. The change was designed to 
schedule certain holidays so that 

workers had a number of long  
weekends throughout the year, but it 

has been opposed by those who 
believe that those holidays should be 
celebrated on the dates they actually 

commemorate.  
 

During debate on the bill, it was  
proposed that Washington’s Birthday 
be renamed Presidents’ Day to honor 

the birthdays of both Washington 
(February 22) and Lincoln  

February 12); although Lincoln’s  
birthday was celebrated in many 

states, it was never an official federal 
holiday. Following much discussion, 
Congress rejected the name change. 

After the bill went into effect in 1971, 
however, Presidents’ Day became the 
commonly accepted name, due in part 

to retailers’ use of that name to  
promote sales and the holiday’s  
proximity to Lincoln’s birthday.  

Presidents’ Day is usually marked by 
public ceremonies in Washington, D.C., 

and throughout the country. 

EASY NO-BAKE CHERRY JELL-O  
VALENTINE’S DAY DESSERT 

 
 
 
 
 
 
 
 
 
 

Makes 12 Servings 
207 Calories Per Serving 

 
Ingredients: 

1 (6 oz) box cherry gelatin (Jell-O)  
(larger box) 

2 cups boiling water 
1 (20 oz) can crushed pineapple in juice, 

do not drain 
1 (21 oz) can cherry pie filling 

1 (3.4 oz) box instant vanilla pudding 
1 cup cold milk 

2 cups whipped topping (Cool Whip), 
thawed 

 
For The Jell-O Filling: 

In a large bowl, combine cherry Jell-O 
with 2 cups of boiling water. 

 
Stir in crushed pineapple with juice and 

cherry pie filling. 
 

Pour this mixture into a 9×13 baking 
dish.  

 
Cover and refrigerate for at least 4 

hours (until set). 
 

For the Topping: 
In a medium bowl, whisk together  

instant vanilla pudding mix with 1 cup 
cold milk. Let set for 1-2 minutes until 

slightly thick. 
 

Finally, stir in whipped topping. 
Spread on top of the chilled cherry  

gelatin mixture. 
 

Cover and refrigerate until ready to 
serve. 

 
This will be a surprise hit at your next 

get-together! 

https://www.britannica.com/place/United-States
https://www.britannica.com/place/United-States
https://www.britannica.com/topic/holiday
https://www.britannica.com/biography/George-Washington
https://www.britannica.com/biography/Abraham-Lincoln
https://www.britannica.com/event/American-Revolution
https://www.britannica.com/event/American-Revolution
https://www.britannica.com/topic/presidency-of-the-United-States-of-America
https://www.britannica.com/topic/presidency-of-the-United-States-of-America
https://www.merriam-webster.com/dictionary/commemorate
https://www.britannica.com/place/Washington-DC


 
       Sunday     Monday     Tuesday   Wednesday     Thursday         Friday       Saturday 

Director Of Food Services:  
Wendy Pezzullo (SLH) 

WWestberry@sapphirelutheran.org 
 

Rick Clark (REM) 
rclark@sapphirelutheran.org 

406-363-2800 

  
“A friend is  

someone who 
knows all about you 
and still loves you.” 

  
Elbert Hubbard 

  1 
Brunch 

Chicken Quesadilla 
Mac-N-Cheese 

Dinner 
Breaded Walleye 

Lemon Pepper Chicken 

2 
Brunch 

Crab Eggs Benedict 
Mushroom Swiss Burger 

Dinner 
Beef Tips Over Mash 

Pasta Revenna 

3 
Brunch 

Turkey Dinner 
BBQ Ribs 

Dinner 
Patty Melt 

Fish-N-Chips 
 

4 
Brunch 

Sapphire Bird Sandwich 
Blueberry Pancakes 

Dinner 
Pork Chops With 
Mushroom Sauce 

Hazelnut-Crusted Halibut 

5 
Brunch 

Breakfast Sandwich 
Chef Salad 

Dinner 
Hasselback Chicken 

Swiss Steak 

6 
Brunch 

Honey Walnut Chicken 
Quiche Lorraine  

Dinner 
Beef Tamales  

Crab-Stuffed Sole  

7 
Brunch 

Italian Sandwich  
Sweet-N-Sour Chicken 

Dinner  
Blackened Catfish 

Brown Sugar and Garlic 
Pork Loin 

8 
Brunch 

Cobb Salad 
Chili Cheese Burritos 

Dinner 
Chicken Enchiladas 

Shrimp Alfredo  

9 
Brunch 

Beef and Broccoli  
Egg Rolls Over Rice 

Dinner 
Chicken Fajitas  
Stuffed Peppers 

 

10 
Brunch 
Lasagna 

Cashew Chicken 
Dinner 

Chili in a Bread Bowl 
Turkey BLT 

11 
Brunch 

Gyro 
Potstickers 

Dinner 
Captain's Platter 

Three-Cheese Cannelloni  

 

12 
Brunch 

Chicken, Bacon, Avocado 
Sandwich 

Biscuits and Gravy  
Dinner 

Cabbage Rolls 
Chicken and Dumplings   

 13 
Brunch  

Egg Salad Sandwich 
BLT With Avocado Mayo 

Dinner  
Butternut Squash Ravioli  

Chicken Kabobs  

14 
Brunch 

Shrimp Cocktail 
Raspberry Crepes 

Dinner 
Lobster Tails 
Sirloin Steak 

15 
Brunch 

Build-Your-Own Pizza 
Yakisoba Noodles 

Dinner 
Shepherd’s Pie 
Grilled Salmon 

16 
Brunch 

Smoked Salmon On A 
Grilled Bagel 

Banana Bread French 
Toast 

Dinner 
Breaded Veal 

Chicken Alfredo 
 

17 
Brunch 

Shrimp Scampi 
Chicken Parmesan 

Dinner 
Beef Quesadilla  
Fish Sandwich 

18 
Brunch 

Goldenrod Eggs 
Beef Hot Dogs 

Dinner 
Buffalo  Burger 

Honey Garlic Salmon 

19 
Brunch 

Smoked Salmon Salad 
Denver Omelet 

Dinner 
Corned Beef and Cabbage 

BBQ Chicken 

20 
Brunch 

Steak and Eggs 
Chicken Wings and Chips 

Dinner 
Spaghetti and Meatballs 

Chicken Pot Pie 

21 
Brunch 

 Sausage Skillet 
Hawaiian Meatballs 

Dinner 
Prime Rib  

Fish and Chips 

22 
Brunch 

Prime Rib French Dip 
Stuffed French Toast 

Dinner 
Chicken Cordon Bleu 

Pork Tenderloin 
 

23 
Brunch 

Philly Cheese Steak 
Crab Salad On A Croissant 

Dinner 
Chicken Fried Steak 

Pork Pot Roast 
  

24 
Brunch 

Bangers over Mash 
Grilled Swordfish 

Dinner 
 Grilled Ham and Cheese  

Strawberry Pancakes 

 25 
Brunch  

 Crab Cakes 
Ham and Cheese Omelet 

Dinner 
Elk Steak 

Coconut Shrimp 

26 
Brunch 

Charbroil Chicken  
Sandwich 

Bacon Balsamic Spinach 
Salad 

Dinner 
Meatloaf 

Fried Chicken 

27 
Brunch 

Antipasto Salad 
Tuna Melt 

Dinner 
Baked Ham 

Beef Tenderloin 

28 
Brunch 

Beef Tacos 
Chicken Salad Sandwich 

Dinner  
Penne Pasta With Sausage 

and White Sauce 
Ginger Shrimp  

 SAPPHIRE 
 

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

(Sun) 11:30-1:30 
Dinner  

5:00-6:30 

February 2019 (Sapphire Menu) 




