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Parkview Manor Nursing Home 

1009 Third Street 

Reinbeck, Iowa 50669 

Update from The Den 

Hello everyone, I hope everyone had a great holiday season and made it through another  

winter wherever you may be. The residents had a great Christmas with plenty of gifts to go 

around. I would like to thank the staff and the Local Legion and Women’s Club for purchasing 

gifts for the residents; it was great to see the generosity. Santa Claus visited the campus a  

couple of times to chat with residents and also local kids form the Reinbeck area.  We had  

another great New Year’s Eve party with live music and mimosas and also had a fun  

Valentine’s Day Party. The staff and residents also enjoyed a tailgate party for the Iowa  

Hawkeyes Bowl Game with plenty to eat and drink (sorry Iowa State fans). To start March we 

had Boy Scouts Troop 108 from Dike come and show off their pine wood derby cars. I am not 

sure who had more fun the kids or the residents. There was plenty of laughter and a lot of  

stories told. Over the next few months we have a pretty busy schedule with outings, parties and 

special events. Keep an eye out for the next journal with plenty of pictures to come. 

 
 

 

 

 

 

 

 

Scott Kramer 

Activities Director 
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   Web: parkviewreinbeck.com               Email: parkviewmanor@reinbeck.net 

1009 3rd Street 
Reinbeck, IA 50669 

Phone: 319-345-6811 
Residents: 319-345-2632 

Fax: 319-345-2624   Parkview is always striving to do better 

News from your administrator 

 
As I write this it’s late winter, it’s raining and the grass is starting to green up.   

What a different picture than the usual Iowa winter but guess we will take it and not            

complain….much.  The best part is that we have been able to have the windows open 

and the residents outside on several occasions.  What is it about fresh air and sunshine? 

 

The past quarter has been a time of inspections for staff at Parkview.  First we had the 

renewal of our Food Establishment License.  This license allows the main kitchen at 

Parkview to prepare food for other kitchens as well as Meals on Wheels.  No significant 

issues were identified which is to be expected as Carolyn and the dining services staff 

are always on top of any issues that may arise.  We next had our annual survey by the 

Department of Inspection and Appeals and even though we were not deficiency free the 

two areas that needed improvement were minor and were corrected. Staff did an  

excellent job during this time and are to be commended for their work not only during 

this week but the other 51 weeks a year as well.  They are the BEST!  Our last survey 

was completed by the State Fire Marshall’s office and showed limited problems that 

were corrected.  Fire dampers were due to be examined and that has been completed.  

 

Several of us have been attending training on the Requirements of Participation, the 

rules that govern nursing homes.  The last comprehensive review and update of the    

requirements was done in 1991 and there have been numerous changes that have come 

about in the last 25 years.  Some of these include significant innovations in resident 

care and quality assessment practices with evidence based research; that residents are 

clinically complex and much more diverse; and that knowledge has expanded in areas 

of safety, outcomes, individual choices and quality improvement.  These new            

regulations place much more emphasis on the resident being an active participant in  

his/her care and having much more choice in what happens and when it happens.  

 

If you have visited recently I hope that you noticed the new flooring in all rooms,  

community bathroom, breakroom and beauty shop as well as new heat registered 

throughout the building.  These projects have really updated our building.  
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Currently, the employees are completing a survey using SurveyMonkey and the results will be 

evaluated within the next few weeks.   

 

As with any senior housing, we have had our share of colds and flu.  We ask you to please 

NOT visit if you have been around anyone with flu-like symptoms or are experiencing any 

respiratory or gastrointestinal symptoms.   

 

Until next time…… 
 

Kathleen 

 
 

 

 

 

 

The number of Americans living with Alzheimer's disease is growing — and growing 

fast. An estimated 5.5 million Americans of all ages have Alzheimer's disease.  

 

Of the estimated 5.5 million Americans living with Alzheimer's dementia in 2017, an  

estimated 5.3 million are age 65 and older and approximately 200,000 individuals are under 

age 65 and have younger-onset Alzheimer's.  

 

One in 10 people age 65 and older (10 percent) has Alzheimer's dementia. 

 

Almost two-thirds of Americans with Alzheimer's are women. 

 

African-Americans are about twice as likely to have Alzheimer's or other dementias as  

older whites. 

 

Hispanics are about one and one-half times as likely to have Alzheimer's or other  

dementias as older whites. 

 

Because of the increasing number of people age 65 and older in the United States, particularly 

the oldest-old, the number of new cases of Alzheimer's and other dementias is projected to 

soar. Today, someone in the United States develops Alzheimer's dementia every 66 seconds. 

By mid-century, someone in the United States will develop the disease every 33 seconds 
 

Ashley Junker 

Social Service 
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MISSON STATEMENT 
 

THE PARKVIEW  

CAMPUS IS A  

SENIOR LIVING  

COMMUNITY  

DEDICATED TO  

PROVIDING THE  

HIGHEST QUALITY  

OF LIFE TO  

THOSE WE SERVE 

 

Administrator 

 Kathleen Niedert 

Director of Nursing 

 Sean Schafer 

Director of The Elms 

 Misti Ellis 

Social Service 

 Ashley Junker 

Activity Supervisor 

 Scott Kramer 

Dietary Supervisor 

 Carolyn Ballard 

Director of Maintenance/

Housekeeping and Laundry 

 Brett Kremenak 

MDS/RN/Restorative Rehab 

 Robert Daleske 

Business Manager 

 Pam Davis 

 

BOARD OF DIRECTORS 

 

Mike Fogt 
Dixie Schildroth 

Jim Smoldt  
Greg Snider 

Jeff Thesing 

Perfect Attendance 4th Quarter 2016 

Deb Medearis, Betty Wittgreve, Robert Daleske, 

Denise Petersen, Sherry Wrage, Kristen Kalkwarf 

Boy Scout Day!  

Great Games & Pinewood Derby Racing.   

EVERYONE was a winner!!! 

Having fun making jewelry for craft 
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Happy Valentine’s Day!!! 

Smiling faces from our 

Winners of Valentines Trivia 

Mimosas + Music = Great Time 
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RECIPE OF THE MONTH 
 

Grilled Salmon Salad with Corn Salsa and Chili Lime Ranch 
 

4 fillets (about 5 ounces each) salmon 

1¾ teaspoons kosher salt, divided 

1 teaspoon ground black pepper, divided 

2 ears corn, shucked 

1 cup diced red pepper 

¾ cup diced red onion 

2 tablespoons olive oil 

1 tablespoon lime juice 

8 cups chopped romaine lettuce 

1 large or 2 small avocados, pitted and diced 

½ cup Hidden Valley® Simply Ranch® Chili Lime Ranch 

 

DIRECTIONS 
 

1. Preheat a grill for direct cooking over high heat. Clean the grates and grease the well to 

prevent sticking. Turn heat down to medium-high before you add the salmon. 

2. Season salmon with 1 teaspoon of the salt and ½ teaspoon of the pepper.  

3. Place salmon skin side up and cook for about 4–5 minutes, without disturbing. The salmon 

should begin to pull away on its own when it’s ready to flip. Turn the salmon over and  

 finish cooking for another 2–3 minutes. Depending on the thickness, the salmon should 

take between 6 and 10 minutes to cook through to medium. Remove and set aside. 

4. While the salmon is cooking, bring a pot of water to boil that is large enough to hold the 

corn. Cook corn for 3-5 minutes, then remove. Cut kernels off the cobs. 

5. Mix corn with red pepper, avocado, and red onion. Toss with olive oil, lime juice, and  

 remaining salt and pepper. 

6. Place romaine on a serving platter or divide between 4 plates. Scatter the corn mixture over 

the lettuce, then top with the salmon fillets. Drizzle with the Chili Lime Ranch and serve. 
 

 

 

 

 

https://www.hiddenvalley.com/products/bottled-dressings/simply-ranch/chili-lime/
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Ho! Ho! 

Ho! 
 

Merry Christmas!!! 

 

 

NICE 

Everyone 
       is 

Parkview 
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Fun with 
Santa!!! 

 

Go 

Hawkeyes!!! 


