
 

Recipe of the Month…. 
 

No-Bake Mint Chocolate Chip Pie 
 
 
 

 
 
 

Ingredients:  
      
For Oreo Crust 
          24 Oreo cookies-ground (you can use mint or regular Oreo) 
          4 Tablespoons butter-melted  
 
Filling  
         8 oz. cream cheese (brick style) – softened  
         1 ½ Cups Heavy Cream  
         1 Cup Confectioners’ Sugar   
         ½ teaspoon Peppermint Extract  
         4-5 Drops Green Food Coloring   
         ½ Cup Mini Chocolate Chips  
 
Peppermint Whipped Topping  
        ½ Pint Heavy Cream   
       3 Tablespoons Sugar   
        Dash of Peppermint Extract 
        
   Topping  
        ¼ Cup Chocolate Chips, Optional  
        2 Tablespoons Crushed Oreos, Optional  
 
Directions:  

1. For the Crust: Crush Oreos in a food processor or place in a large resealable bag 
and crush using a rolling pin or mallet.  Pour crumbs in a medium bowl and mix with 
butter until combined. Spread mixture evenly on the bottom and sides of a 9-inch 
pie dish. Refrigerate for 30 minutes.  

2. For the Filling: In a large bowl, beat cream cheese with an electric mixer until 
creamy. Add heavy cream and beat on high until it thickens and stiff peaks form. 
Reduce speed and stir in sugar and peppermint extract until combined. Add in 4 to 
5 drops of food coloring and stir until blended.  Gently stir chocolate chips into 
mixture by hand until blended. Pour mixture evenly prepared crust and refrigerate 
for 3-4 hours preferably overnight until set.  

3. For the Topping: Before serving pour heavy cream in a medium bowl and mix on 
high until stiff peaks form. Reduce speed and stir in sugar and extract until 
combined. Spread topping on top of pie.  Sprinkle additional chocolate chips and/or 
crushed Oreos on top 

4. ENJOY!!!! ☺  
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Heartland Care Center * 604 E Fenton St. Marcus, Iowa * 712-376-2500 *  

  

Happy  
St. Patrick’s Day!  

 
 
Waffle Breakfast                          Daylight Savings Time 
Thursday, March 2nd                          Sunday, March 12th  
 
Staff In-Service                                       St. Patrick’s Day  
Tuesday, March 21st                              Friday, March 17th         
 
Supper Club                                           Resident Council  
Thursday, March 16th                         Tuesday, March 21st  
 

Care Conferences 
Tuesday & Wednesday, March 28th & 29th 

 
 

 

 

   
 
 
 
 
 
 
 
 
 

 

  

MARCH 2023 
 

 

 

Celebrating March 
 

National Craft Month  

 

National Nutrition Month 

 

National Pi Day   

March 14 
 

Popcorn Lover’s Day 

March 10 

 

Ides of March  

March 15 
 

Let’s Laugh Day  

March 19 
 

National Chip and Dip Day 

March 23 

 

Puppy Day  

March 23 

 

National Doctor’s Day 

March 30 

 

  

March 2023 

Quote of the Month 
 

“May your blessings 
outnumber the shamrocks 

that grow,  
and may trouble avoid you 

wherever you go!” 
 
  



 

 
 

 
 

March is National Nutrition Month! 
 

As we have dealt with Covid, Influenza, RSV, Pneumonia, etc. We use personal protective 

equipment to help stop or slow the exposure, so we can do the same with nutrition (Personal 

Protective Nutrition and lifestyle practices) to boost our immunity. 

“Personal protective nutrition and personal protective lifestyle are evidence-based strategies to 

boost your immune response to reduce the risk of severe illness associated with COVID-19 and 

other infectious diseases,” according to U. S. Air Force Col. (Dr.) Mary Anne Kiel. “PPN includes 

optimizing your nutrition by eating mostly unprocessed foods from plant sources.”  We need to 

drink enough water to stay hydrated and aim to get most vitamins and essential nutrients from 

whole food sources.  

TASTE THE RAINBOW-Consuming a wide variety of types and colors of fruits and vegetables 

helps to maximize the nutrients our immune system has to build a protective response, which 

includes phytochemicals, vitamins, minerals, and fiber. 

PERSONAL PROTECTIVE NUTRITION: 

Drink plenty of water 

Build a power plate. 50% veggies, 25% whole grains, and 25% lean protein. 

Eat high-fiber and protein. 

Go anti-inflammatory.  Fresh herbs and spices, healthy fats. 

Eat the rainbow.  Foods rich in color have high amounts of antioxidants (berries, greens, etc.). 

Protect your gut. Grains, veggies, yogurt. 

Get the scoop on supplements.  Vitamin D, vitamin C, zinc, magnesium, and omega-3. 

Get your rest. Reflect on what is good. Move more. Connect with others, and spend time 

outdoors. 

Have a terrific March!   ---Teresa Polson RN, DON 

 

March Birthdays 
Our residents….                            And our staff… 

                 Eleanor Dreckman 03/02                              Hannah Doellinger 03/01 
                 Patricia Wurth 03/16                                     Megan Hoffman 03/06 
                 Peggy Hansen 03/19                                    Aniesa Schulz 03/06 
                 Ron Schmillen 03/31                                    Mariah Thomsen 03/11 
                                                                                      Jennifer Johnson 03/17 

                                                                                        

  

 
 

  

Happy St. Patrick’s Day! 

Who is that guy? 
 
 
 

Dear Friends and Families of Heartland, 

 

My name is Dann Larmore and am a Licensed Nursing Home Administrator, from 

Marshalltown, Iowa.  I will be joining the Heartland Care Center family as the 

Interim Administrator for a while.  I have been a licensed Administrator for 38 

years, serving as the Administrator at Harmony House Health Care Center (124 

bed facility) in Waterloo guiding programs for persons who were dependent on 

ventilator care, survivors of traumatic brain injury, persons with intellectual 

disabilities, and 8 assisted living apartments, as well as traditional nursing and 

skilled patients.   

After 28 years there and experiencing a pulmonary embolism, I graduated to a two 

year “slower” pace of using my Speech Pathology licensed to meet the 

communication and swallowing needs in Nursing Facilities in mid-Iowa.  My most 

recent assignment was as Administrator Grandview Heights Rehab and Healthcare 

Center (109 Bed facility) serving Nursing and Skilled residents.   

I retired at the end of July of 2022 officially, and found it not as appealing as I 

thought, so decided to get back into the field, as there are so many positions that 

needed to be filled, and thinking that I still had skill sets that could help others.   

My role here will be to provide guidance to keep the ship steady, and find a new 

long term care administrator for your wonderful facility.  

 

Dann Larmore, Administrator 

 

  
 
 
 
 
 
 
 
 
 
 
 
 

  

 

 

March 2023 


