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Hearthsnde Herald
September 2020

September days are here with summer’s best of weather
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g% "”- and Autumn’s best of cheer! - Helen Hunt Jackson
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601 Wolf River Bivd
Collierville, TN
38017
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Your Hearthside Staff 901-854-6590 L3
Community Director: Tammy Chappell Maintenance Director: James Haley ‘

~ Director of Health & Wellness: April Parsons,LPN Activities Director: Amanda Burnett

Dietary Manager: Rochell Aguilar Transportation Director: Ray Johnson

Administrative Assistant: Ashley Johnson Medical Secretary: Debbie Short
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September’s Featured Recipe

September Blrthday el

\!q Ben Holcombe 1st
ﬁ,Ronlsha Dowdy  1st

Pepperoni Roll-Ups

£ This month our feature recipe is something quick and fun:

Francine Holt 7th | Pepperoni Roll-ups!!! We chose this recipe because it is

Nancy Lucchin  11th quick ,easy, portable when served with marinara is very remi-

= niscent of pizza; and everybody loves a good slice of pizza.

l’ *
“‘ f J
. 2 8 0z or 1 tube of crescent rolls
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8 Juliette Neal 12th

With school starting up in class or virtually these will make a

.LaMeka Barber 14th
- perfect snack for even the hungriest bunch!!

Ingredients

16 slices pepperoni
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. M ’5 "3 2 ounces of cheese of your preference
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Debbie’s Joke of the Month ":\
TNY™ Instructions

|| Marinara sauce ( optional)

What do you call people

Preheat oven to 375°. Separate out the individual sections of

what take car of chick-
; ¢ crescent dough. On each section place the desired amount of

:1 o) W . . .
ens: B cheese and pepperoni. Begin at the widest end and roll to- L

wards the smaller end. Place on greased or parchment lined
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pan and place in oven for 10-12 minutes. Remove them and
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“+*" chicken Tenders!!!!!

allow them to cool for 1 or 2 minutes and serve with marinara [

( optional).
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