Our garden group had been busy getting
vegetables and flowers started. They look
beautiful and everyone did such a nice job.
I hope you have all been able to enjoy this
beautiful weather as much as we have and we
are looking forward to a nice summer.
Hannah
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What a wonderful month we have had here at
The Terrace. We celebrated Cinco de Mayo
with homemade salsa, chips, and margaritas,
which made for a nice afternoon! Next, we
celebrated Mother’s Day. It was a beautiful
day! We served homemade danishes and
cupcakes that we worked on together and set
up in the hallway along with coffee and punch.
It was a very special day celebrating all of the
amazing mothers here.
Every Thursday this month we worked on a
group “popsicle quilt.” It is made up of
hundreds of beautifully painted and decorated
popsicle sticks and will be displayed somewhere
in our building. I think we had a lot of fun with
this project.
We have been slowly able to reintroduce
entertainment back into our building. We had a
bird expert join us out on the patio, where he
told us all about the birds in our area and many
interesting facts about them. We also had Mark
DeCracker and Shawn Roberts in to sink and
play guitar for us.

We are looking forward to a beautiful summer!
We have many fun crafts planned. We will be
making watermelon door hangers to put on
display, as well as a patriotic group wreath
project to display on our front door.
We will enjoy many of our activities outside
while we can, such as our strawberry social,
Hawaiian day party, happy hour, cornhole and
horseshoes. We will move our ice cream social
every Wednesday out to the patio as well.
For Father’s Day, the guys will get together for a
nice morning with coffee and donuts from
Dunkin Donuts which they always really enjoy.
Wishing all of the Dads out there a wonderful
Father’s Day!
-Hannah-

THAT WAS THE YEAR ‘1968”
NATIONAL AND WORLD NEWS
Martin Luther King, Jr. was assassinated by
James Earl Ray.
Senator Robert Kennedy was assassinated
by Sirhan Sirhan.

The Gateway Arch in St. Louis was
dedicated.
The T.V. News Magazine 60 minutes was
aired for the first time.

COST OF FOOD
Milk--------------------------------- 1.21/gal
Ground Coffee -----------------.93/lb
Eggs -------------------------------- .38/doz
Bread------------------------------- .22/loaf
Sugar-------------------------------- .60/lb.
Ground Beef ---------------------- .50/lb
COST OF LIVING
New House---------------------$14,975
New Car------------------------- 2,822
Gasoline -----------------------.34/gal
Postage stamp----------------.06
POPULAR MOVIES

06/05 Belmont Stakes (153rd)
06/05 Anniv. of the shooting of Robert F.
Kennedy
06/06 Anniv. of D-Day
06/10 Solar Eclipse
06/12 Anniv. Of the opening of the Nat’l
Hall of Fame (1939) in Cooperstown.
06/14 Flag Day
06/17 - 06/20 - 121st U.S. Men’s Open
06/24 Full Moon
06/27 Nat’l Forgiveness Day

JUNE BIRTHDAYS
06/02
06/06
06/09
06/18
06/29

Elizabeth B.
Dian S.
Elizabeth D.
Doris C.
Jean H.

Hope your day is special in
every way.

Oliver (Academy Award Winner)
Planet of the Apes
Rosemary’s Baby
Romeo & Juliet
MUSIC
Green Tambourine (The Lemon Pipers)
Sittin on the Dock of the Bay (Otis Redding)
Honey (Bobby Goldsboro)
Harper Valley P.T.A. (Jeanne C. Riley)
Hey Jude (The Beatles)
I Heard It Through the Grapevine (Marvin
Gaye)

DATES TO REMEMBER
06/03 - 6/06 - U.S. Women’s Open

WORDS FOR FATHER IN DIFFERENT
LANGUAGES

Dutch - vader, papa, pappie
English - father, dad, daddy, pappie
French - papa, pere
German - banketi, papa
Hebrew - abba (h)
Hungarian - apa, apu, papa, edesapa
Irish - athair, daidi
Italian - babbo, papa, padre
Japanese - otosan, papa
Korean - abonim, aboji, appa
Mandarin Chinese - baba
Nepali - buwa
Polish - tata, ojciec
Portuguese - pai
Russian - papa
Spanish - papa, padre
Swahili - baba, mzazi

I could not remember a summer growing
up when I did not attend a carnival,a
circus, or an amusement park. It was all
part of summer. The following is the story
of the beginnings of the Barnum and Bailey
Circus and the man who created the
“Greatest show on Earth”

P.T. Barnum

In June of 1835 P.T. Barnum began his first
tour of the U.S. with his circus, later coined
“The Greatest Show On Earth” .
Barnum had a variety of businesses as a
young man and was aggressive about
fighting the Blue Laws, such as no liquior
on Sunday, no gambling. Barnum learned
quickly to haggle or lie to get what he
wanted.
Barnum became a showman in 1835 after
his lottery business was shut down.
Leaving for NY, Barnum started his 1st
exhibit which consisted of an elderly, blind
black woman who he claimed was 160
years old, and the former nurse of George
Washington. The woman died the
following year and was found to be only 80
years old.
In 1841 Barnum bought a famous museum
which he named Barnum’s American
Museum which displayed animals,
performers, curiosities and outright hoaxes
such as “FeeJee mermaid. A sewn
together monkey and fish. He justified his
hoaxes by claiming it was a way to attract
paying guests. Barnum toured with his
main acts including “Colonel Tom Thumb, a
midget who was claimed to be the world’s
smallest man. The museum was so
successful it drew 400,000 visitors a year
by 1846. His museum burned to the
ground in July of 1865. A new museum
was erected, but that also burned in 1868.
Barnum eventually ran theaters to show
Circus animals until animal rights and
dwidling profits caused it’s doom in 2017.
Barnum suffered a stroke in 1890 and died
in April of 1891. His autobiography sold
over a million copies.

RECIPE OF THE MONTH

BBQ SPARERIBS
INGREDIENTS
3 TBSP PACKED BROWN SUGAR
2 TBSP PAPRIKA
2 TBSP CHILI POWDER
3 TSP. GROUND CUMIN
2 TSP. GARLIC POWDER
1 TSP SALT
6 LBS PORK BABY BACK RIBS

GLAZE
1 C. REDUCED-SODIUM SOY SAUCE
1 C. BROWN SUGAR
2/3 C. KETCHUP
1/3 C. LEMON JUICE
1 ½ TSP. MINCED FRESH GINGERROOT

DIRECTIONS
MIX THE FIRST 6 INGREDIENTS; RUB OVER
RIBS. REFRIGERATE, COVERED 30 MINUTES.
WRAP RIB RACKS IN LARGE PIECES OF
HEAVY-DUTY FOIL; SEAL TIGHTLY. GRILL
OVERED, OVER INDIRECT MEDIUM UNTIL
TENDER 1 - 1 ½ HOURS.
IN LARGE SAUCEPAN, COMBINE GLASE
INGREDIENTS; COOK, UNCOVERED OVER
MEDIUM HEAT UNTIL HEATED THROUGH
AND SUGAR IS DISSOLVED, 6 - 8 MINUTES,
STIRRING OCCASIONALLY.
CAREFULLY REMOVE RIBS FROM FOIL.
PLACE RIBS OVER DIRECT HEAT UNTIL
BROWNED, 25 - 30 MINUTES, TURNING

AND BRUSHING RIBS WITH REMAINING
RIBS.

