
AUGUST  2022 
*Activities  *Trips  *Upcoming Events 

*Delicious Recipes *Fun Facts and MORE! 

             July 15th Outing 

      La Gondola Providence 

 

UPCOMING EVENTS  

August 5th: 2:00: Music on the patio                                                            

                                     with Garo! 

August 17th: 12:00 Backyard BBQ!  

August: 11th 2:00:  Musical Guest 

                                        Marc D! 

August 12th 11:45 OUTING: 

                    Chelo’s On The Water! 

August 16th: 2:00:  Welcome Todd H.! 

                                      Music & Fun 

August 26th: 11:45  Picnic lunch at                             

                            Conimicut Point Beach                                    

** PLEASE join us for in-house activities!  

Family/Staff BBQ’s August 17th & 31st  

AUGUST 

BIRTHDAYS 

Sheila 8/11 

 We wish you 

Love, Health & 

Blessings!                                                

MEXICAN CORN SALAD 

Ingredients 

4 ears fresh corn, husked, olive oil, for brushing 

1 1/2 tablespoons mayo                    1 Jalapeno, sliced    

1 garlic clove, minced              1/3 cup chopped scallions 

Zest & juice of 1 lime         1/4 teaspoon smoked paprika 

1/4 cup finely chopped cilantro     1/4 teaspoon salt 

                1/4 cup crumbled cotija or feta cheese 

 

The More You Know… 

August is: Happiness Happens Month 

Do something to make others HAPPY!   

INSPIRATION: 

“It’s not about 

waiting for the 

storm to pass, it’s 

about learning to 

dance in the 

rain.” 

Monday, August,22 2022 National Be An Angel Day 

After a lengthy discussion about what it means to “be an 

angel”, we all agreed “it was to do something kind for 

someone, that they can’t do for themselves”. 

To celebrate this day, Tamarisk residents and staff have  

decided to help those less fortunate.  

We will be making, then donating personal care  

product bags, to individuals and families of Rhode Island’s  

homeless population.  

Instructions 

Preheat a grill to medium-high heat. Brush the corn with 

olive oil and grill for 2 minutes per side, or  

until char marks form. Remove from grill and set aside. 

In a large bowl, combine the mayo, garlic, and lime 

zest and juice. Slice the kernels off the corn and add 

to the bowl along with the scallions. Stir to coat, then 

add the cheese, cilantro, smoked paprika, jalapeño, 

and salt. Season to taste and serve immediately or 

chill until ready to serve. 

**Make this recipe vegan by omitting the cheese  

Oh what a beautiful day!!  

The weather was perfect for a tranquil 

gondola ride on the Providence River! We 

sipped sparkling cider, while enjoying the 

amazing voice of our gondolier, Marcello.  

https://amzn.to/2Mm3S0m

