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                                                                       Employee of the Month for April 2024

The Flowers of late winter and 
early spring occupy places in our 
hearts well out of proportion to 
their size.

-Gertrude S. Wister 
For the month of April 2024

Tierra Rose would like to recognize,

Suly Arreola!

Suly works in our activity department 
and is always coming up with new things 

for these residents to try!

to helping, she goes much further than 
above and beyond. 

Thank You Suly, we appreciate you!



\

Tierra Rose Life Enrichment Department

Hello friends, family, residents, 

and staff who read the Newsletter!

We are still searching for Spanish Books. 

We are always accepting all regular books, craft supplies and décor.

We have exciting news!! 

We are going to kick off Summer this year the right way, 

This carnival will be for all our residents at Tierra Rose as well as 
Rosewood. We want families, friends and loved ones to come and 

enjoy this carnival as well with us. 

On the following page is the flyer going up around our facilities on 
May 1st, 2024. 

There will be more information to come in the month of May and 
early June 2024. Please let us know if you want to volunteer, or help 

that day, we would love to have you! 

Life Enrichment Director e-mail: stenny@tierrarose.com



 



Entertainment for

May



Corner

Colleen Rees

-doubt, worry, jealousy, 
regret, anger, guilt, or any other negative emotions that are holding you back from your 

Nanette Mathews

prioritize it. Make the time like your life depends on 
it because

Mel Robbins

Luther Burbank

manageable. When we can talk about our feelings, they become less overwhelming, less 

Fred Rogers



 
 

 

 

 

 

 

 



INGREDIENTS
2 pounds uncooked shrimp (26-30 per pound), peeled and deveined
4 garlic cloves, minced
1 teaspoon paprika
1 teaspoon ground ancho Chile pepper
1 teaspoon ground cumin
1/2 teaspoon salt
1/4 teaspoon pepper
1 medium lime
1 cup crushed tortilla chips
1/4 cup chopped fresh cilantro
1/4 cup olive oil
1 cup cherry tomatoes, halved
1 medium ripe avocado, peeled and cubed
Optional: Additional lime wedges and cilantro

Management Team

Colleen Rees            Administrator 

LeighAnn Allen Assistant Administrator 

Zac Metzker Rosewood Administrator

Jeff Beattie Plant Manager

Stephanie Tenny Life Enrichment Director / Safety Chair Committee

Rhonda Burbank                                                                                        Social Services Director

Tammy Rossi, RN Director of Nursing

       Emily Moon, LPN Assistant Director of Nursing

Diana Schweitzer, RN Resident Care Manager

James Johnston, LPN Resident Care Manager

Maira Fernandez, LPN Resident Care Manager 

Mirna Bermudez Housekeeping / Laundry Supervisor 

Celly Perez Unit Coordinator 

       Robert Dawson Dietary Manager

Crunchy Chili Lime 
Shrimp

INSTRUCTIONS
1. Preheat oven to 425°. Place the first 7 ingredients in a greased 

15x10x1-in. pan. Finely grate zest from lime. Cut lime 
crosswise in half, squeeze juice. Add zest and juice to shrimp 
mixture; toss to coat.

2. In a small bowl, combine crushed chips, cilantro and oil, 
sprinkle over shrimp mixture. Bake until shrimp turn pink, 12-
15 minutes. Top with tomatoes and avocado. If desired, serve 
with additional lime wedges and cilantro.


