
 February 2021 Newsletter 

Valentine’s Day King & Queen Nominees  
 
 

Employee Recognition Program  
Evergreen has implemented an employee recognition 
program that identifies and honors team members for 
mentionable actions, dedication to the community, and 

positively impacting the                
residents’ lives. If you want 
to nominate an Evergreen 
team member for All Star of 
the Week or Hero of the 
Month, please send your 

nominations to Jamie Paredes, Executive Director, at              
jamiep@ecojc.org.   

Valentine's Day Flower Delivery 

One dozen red roses, Baby's Breath, & 
greenery ($45) 
Assorted mix flower arrangement 
(flowers may vary from picture) ($35) 
Half dozen red roses, Baby's Breath & 
greenery ($30) 
Small Valentine's Day balloon added to 
arrangement ($3) 

 
Arrangements will be delivered on 
February 14th.   
All orders must be received by 
4:00pm on February 12th.  
Contact Belindav@gerti.org for    
questions and orders.  

New Resident Council President  
In 2020, we had a wonderful president, Rick 
Myers, who accomplished much for our 
community. Last month, Billy Girod                       
accepted the honor of being the new                
president, with the approval of other              
Resident Council participants. Being                     
Resident Council President, Billy will                 
participate in the monthly meetings and be an advocate for all 
of his neighbors. He will be the voice that speaks for the                 
multitude to guide change and growth in your home.  

Congratulations, Billy!  

Betty Fyock  Leonard Fyock  

Mary Neely  Virginia Stauffer  

Terri Herrera  Buddy Hall  

mailto:Belindav@gerti.org


 

Evergreen COVID-19 Vaccine Clinic #1 

 

 

HAPPY BIRTHDAY! 
 
 
 

February 2nd—Leonard Fyock 
February 5th—Shirley McCuistion 

February 16th—Lloyd Warren 
  February 22nd—Hilde Martin-Furminger 

February 28th—Ted Davis  

Favorite Family Recipes  
 

Mexican Chicken 
From Karen Craig, RN Consultant  
Serves 10  

Bake at 350 degrees for 30 minutes or until bubbly 
 
Shredded/Cubed Cooked Chicken breast (about 6-8 breasts) 
Two Cans Cream of Mushroom Soup 
Two Cans Cream of Chicken Soup 
Two Cans of Ro-Tel (mild, regular or hot depending on taste) 
– drain liquid from one before combining 
Bunch of Green Onions Sliced x 2 
Large Package of Shredded Cheddar Cheese (I use sharp 
because it gives it a cheesier taste, but whatever is pre-
ferred.) 
Salt and Pepper 
 
Spread the chicken in the bottom of a 9 x 13 pan. 
After spreading the shredded/cubed chicken in the pan, 
sprinkle with salt and pepper to taste. 
Combine soups, RoTels, onions, and most of the cheese (leave enough to sprinkle on 
top) and pour over the chicken. Mix well in the pan. 
Place in the oven for about 30 minutes. Sprinkle the rest of the cheese on top for the 
last 5 minutes or so of cooking. 
 
Serve with crushed tortilla chips, on rice or corn bread. You can halve the recipe or 
freeze half for later.  

 

White Chicken Chili  
From Christabel Duggan, HR Generalist  

1 Small Yellow Onion, diced 

1 Tbsp Olive Oil 

2 Cloves Garlic, finely minced 

2 (14.5 oz) Cans Low-Sodium Chicken Broth 

1 (7 oz) Can Diced Green Chilies 

1 1/2 Tsp Cumin 

1/2 Tsp Paprika 

1/2 Tsp Dried Oregano 

1/2 Tsp Ground Coriander 

1/4 Tsp Cayenne Pepper 

Salt and Freshly Ground Black Pepper, to 
taste 

1 (8 oz) Pkg Neufchatel Cheese, cut into small cubes 

1 1/4 Cup Frozen or Fresh Corn 

2 (15 oz) Cans Cannellini Beans 

2 1/2 Cups Shredded Cooked Rotisserie Chicken 

1 Tbsp Fresh Lime Juice 

2 Tbsp Chopped Fresh Cilantro, plus more for serving 

Tortilla Chips or Strips, Monterrey Jack Cheese, Sliced Avocado for Serving (optional) 

1. Heat olive oil in a 6 quart enameled Dutch oven over medium-high heat. Add onion 
and sauté 4 minutes. Add garlic and sauté 30 seconds longer. 

2. Add chicken broth, green chilies, cumin, paprika, oregano, coriander, and cayenne 
pepper. Season with salt and pepper to taste. Bring mixture just to a boil, then 
reduce heat to medium-low. Simmer 15 minutes 

3. Drain and rinse beans in a fine mesh strainer, then measure out 1 cup. Set whole 
beans aside, transfer 1 cup beans to a food processor along with 1/4 cup broth 
from soup. Puree until nearly smooth. 

4. Add Neufchatel cheese to soup along with corn, whole beans and pureed beans and 
stir well. Simmer 5 - 10 minutes longer 

5. Stir in chicken, fresh lime juice, and cilantro. Serve with Monterrey Jack cheese, more 
cilantro, avocado slices, and tortilla chips. 

Resident Zoom Meetings  
Evergreen’s Executive Director has been regularly 
leading virtual meetings with residents as an                    
opportunity for discussion regarding the COVID-
19 pandemic and it’s impact on Evergreen                
Community. The next meeting will be held                
on Tuesday, February 2nd, at 2:00pm.  

 
If you’re interested in participating, please notify your Quality of Life 
Coach and they will assist in setting you up on Zoom.  

 


