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www.bethesdaeventidehomes.co.uk Issue 45
Hello and welcome to our newsletter for April 2024! April Dates
We apologise this issue is a little later than usual, we can blame April 4th
the editor (Tom) for taking annual leave as the newsletter is National Carrot Day
usually getting put together!
. . April 5th
Its been a very busy month for the Homes, with lots going on. Fitness with Luke
We have begun to enjoy the warmer weather, with lots of time
preparing our garden spaces and the continuation of our April 11th
ogardening clubd6. We were also albl e tRetapj oy
our Easter event, which we were pleased so many guests were _
able to join us for! April 12th
A Day at the Races
Lots is happening within the Homes too, we have had our new
call bell system installed, having a redecorate in reception and April 1§th
the construction of a sheltered pergola has commenced out- Wear your Pyjamas to
. . Work Day
side the quiet lounge.
We continue to have plenty planned for April, please see the April 19th
theme days to the right. You would be welcome to join us for Campiire Party
any of these activities, and we hope to see you soon! April 29th
We hope you enjoy Aprilds news]! eft ptapational Dance Day

From all at Bethesda Eventide Homes
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If you know of anyone who may like to receive our newsletter,
please get in touch with the home so we can add them to our
mailing list. Thank you!




CORNER

We all enjoyed our St Patricks Day celebratio
the kitchen prepared for wus all! One of our f
Guinness Cake that June prepared for us! We a
opportunity to make it for yourself too!

Jun® Chocol ate Guinness

You wi || need:
100g Unsalted Butter
759 Dark Chocol ate
200ml Guinness
200g Pl ain Flour

20g Cocoa Powder

1 tsp Baking Powder Melt the butter and chocol at

2 Lar ge Eggs cool t o room temperature

200g Golden Castez' SSJdafr in the Guiwmrrsy,i fdoint s

or seizes, it will be finel
3 tbsp Sour Cream _
_ 3. In a separate bowl mix the f
200g Ilcing Sugar baking powder until combined
4. I n a third bowl, beat th eg
about 3 minutes wuntil fluffy
5. Combine the 3 mixtures and b

mi xture thoroughly.

6. Pour into your cake fC n nd
for -4 minutes.

7. Take the cake out, cool , and
wire rack.

8. Beat the sour cream and cin
smooth, then stir in 2 tBISs
becomes too runny, add maore

9. Spread on top of the <cak an
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Carehome.co.uk is an

excellent tool for supporting people in choosing a care home. If you would be willing to leave a

e

review on this site, this would be most welcome.

care h ome.co.u k https://iwww.carehome.co.uk/carehome.cfm/searchazref/10001515BETZ




