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We were excited to be featured in the April  
edition of Business Magazine alongside  
Dr. Adrienne Dixon, and her team at The Sarah 
A. Reed Children’s Center!  The article in this 
special “Women in Leadership” issue celebrates 
the rich 150-year history of our organization, 
which was started back in 1871 by Sarah Ann 
Reed and 30 local women who were committed 
to improving the lives of Erie County’s most vul-
nerable population of women, orphans, children 
and families.  In 1986, two independent non-

profits formed – Sarah A. Reed Children’s Cen-
ter and Sarah Reed Senior Living – and they 
continue to shine brightly and provide the Erie 
community with compassionate, cutting-edge 
programs and services.   
 

Read the article on the News & Events page of 
our website, sarahareed.org 

Anniversary Kick-Off 

G 
reetings and Happy Spring from Sarah Reed Senior Living. We 
are happy to report that things are looking brighter here now 

that many of our residents and staff members have received COVID-

19 vaccines.  We have been able to reopen to visitors on a limited ba-
sis, which has greatly improved the morale in our community. 
 

There is a lot going on at Sarah Reed as you will see in this issue.  
2021 marks the 150th anniversary of the founding of our organiza-
tion. April saw the kick-off of the milestone with recognition from the 
Manufacturer’s & Business Association.   
 

Sarah’s Café is now open, and the park area across the street from 
the main entrance is in progress.  The Reed Terrace Dining Room 
has received an update with new flooring, ceiling, and paint. We are 
awaiting artwork and furnishings to complete the renovation.    

Springtime brings many celebrations. We hope you had a Happy Easter. April was Vol-
unteer Appreciation Month, so we thank our volunteers and look forward to seeing you 
again soon! May is the national recognition month for Older Americans. Recognition 
weeks for Licensed Nursing Professionals, and Nursing Home Week also occurs in May.   
As such, we celebrate our entire Sarah Reed community. We honor our residents and ap-
preciate all those that care for them, including staff, volunteers, family members, and do-
nors.  Together we contribute to each other’s quality of life daily.   
It is so nice to see trees and flowers blooming, and to finally have some warmer weather!  
Happy Mother’s Day to all Moms and Happy Father’s Day to the Dads! 
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David Thornburg from The Manufacturer & 
Business Association presented Sarah Reed 
with a 150 Year Anniversary Award along 
with a framed copy of the magazine cover. 
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After a long stretch of “social distancing” and suspended visitation, the residents 
are now enjoying the loosening of some of the COVID-19 restrictions, since cases 

are down, and more people are vaccinated.  Last month we 
reopened to visitors on a limited basis.  This has been such a 
blessing to residents and families, and the staff is so happy to 
witness the improved spirts of everyone involved. 
 

 The Activities Department is still offering remote live 
streamed events but has now been able to hold small group   
in-person events for groups of 10 people or less.  These small 
groups have enjoyed live Bingo, religious programs, and even 

a pizza party in individual neighborhoods.  
 

On May 20th, residents will get to enjoy live entertainment, by a favorite perform-
er, at the May birthday social.  Residents celebrating a May birthday will be able 
to attend the event live, but it will also be live-streamed.  This return to some sort of normalcy is 
very welcomed by all, and we are hopeful that a full return to normal will be in our near future. 

Activity Corner 

Reed Manor residents Dennis & Kathy Zyskowski re-
cently celebrated their 34th wedding anniversary.  The 
couple shared that they met on a blind date that was 
arranged by Dennis’ neighbor.  They later got engaged 
and Dennis popped the question at Riccardo’s restau-
rant.  Kathy and Dennis were married on April 25th, 
1987 by Fr. James Jutting at Our Lady of Mt. Carmel 
Church.  Happy Anniversary.  We wish you many more! 

Resident News 
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Every May, the Administration for Community Living leads our nation’s observance of Older Ameri-
cans Month. The theme for 2021 is "Communities of Strength."  

 

Older adults have built resilience and strength over their lives through successes, failures, joys, and 
difficulties. Their stories and contributions help to support and inspire others. This year, more than 
ever, Older Adults were faced with the extraordinary challenges of isolation during the COVID-19 
Pandemic. We celebrate the strength of older adults and the Aging Network, with special emphasis 
on the power of connection and engagement in building strong communities while adapting to crea-
tive methods to connect. 
 

 

There are many things we all can do to nurture ourselves, rein-
force our strength, and continue to thrive. Connecting with others 
is one of the most important—it plays a vital role in our health and 
well-being, and in that of our communities. From finding joy in 
small things and sharing our stories, to looking at the big picture 
and giving to others, join us in promoting the ways we are con-
nected and strong. 

Happy Older Americans Month To Our Residents! 

Generosity & Celebration 

We were recently blessed with a donation from an anonymous family 
member of a resident in recognition of our “amazing team” for the out-
standing work they do.  The donor asked that the funds were used to 
thank the staff who give so much of themselves in serving the resi-
dents.    

The donor’s letters stated, “I am impressed with the values they exhib-
it and the kind and considerate manner in which Mom is treaded.  
Everyone across your organization exhibits a high level of profession-

alism and dedication whether responsible for activities, food preparation and service, 
nursing, personal care, housekeeping, or administration.” 
 

The donated funds were put to great use by treating the staff.  Staff enjoyed “Pizza Day”, 
Donuts for Valentine’s Day, and received a complimentary meal at the Grand Opening of 
Sarah’s Café.  Additionally, every one of our 200+ employees received a Giant Eagle gift 
card.    
We are proud of our staff for the great work they do.  The morale boost from the very gen-
erous donor was truly appreciated. Thank you! 

Save The Date For Erie Gives 

Sarah Reed will once again participate in this Annual Day of Giving.  Please support our or-
ganization on August 10, 2021. Brought to you by The Erie Community Foundation and its 
generous sponsors, the signature event promotes the nonprofit sector, which, during 
the COVID-19 pandemic, is in the unique position of having to continue 
to provide services while experiencing decreasing resources. 
 

Checks will be accepted on Monday, August 9. The online event takes 
place on Tuesday, August 10. You have 12 hours to make your donation 
between the hours of 8 a.m. and 8 p.m. EST. For more information visit 
eriegives.org 
 

Of course, your donations are appreciated at any time, and can be sent 
to Sarah Reed directly. We are a 501(c)(3) charitable organization, and 
all donations are tax deductible in accordance with the law. 
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Sarah’s Café Open For Business 

We are so excited that Sarah’s Café is now official-
ly open! Staff members are enjoying the delicious 
offerings available for purchase, and the Dietary 
department is preparing and serving with pride. 
The Café features two hot entrées and soup each 
day it is open, and also offers salads, sandwiches, 
sides, snacks, ice cream, and fountain drinks for 
staff to purchase. Visitors, vendors, and anyone 
working on site may also utilize the service.  The 
café is open three days a week at this time. We en-
courage people to take a break from packing lunch 
and give the café a try.  If sales are favorable, we 
may be able to expand the hours and offerings in 
the future. Pictured are highlights from the Grand 
Opening, and days and hours of operation. 
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According to the Centers for Disease Control and Prevention, 85% of all foodborne illness 
could be prevented if people handled food properly.   

Cross-contamination is how bacteria can spread. It occurs when juices from raw meats or germs from un-
clean objects touch cooked or ready-to-eat foods. By following a few simple steps as you shop, store, cook, 
and transport foods, you can greatly reduce your risk of food poisoning. 

Step 1: Shop Safe 

• Wrap raw meat, poultry and seafood in plastic bags from the produce department to prevent juices 
from leaking onto other foods and choose packaging that is well sealed and not leaking. 

• Separate fresh or frozen, raw meat, poultry, seafood, and eggs from produce and ready-to-eat foods in 
your shopping cart. Load meat, seafood, poultry, and eggs into the top basket of your shopping cart to 
keep juices from leaking onto other foods. 

• To transport groceries, place meat, poultry, and seafood in plastic bags to prevent juices from leaking. 
• Pack meats, seafood, poultry and eggs in a different shopping bag or tote than other foods. While you 

are at it, pack frozen and refrigerated foods separately from room temperature foods. This helps keep 
cold foods chilled until you get home, and it simplifies unpacking too. 
Place groceries in the back seat instead of the trunk of a vehicle. 

 

Step 2: Store Safe 

• When storing food, refrigerate or freeze groceries within two hours. 
• Prevent juices from meat, poultry, and seafood from leaking onto other foods by storing them on the 

bottom shelf of your refrigerator in individual plastic bags or in their own containers. 
• Keep eggs in their original disposable carton on the shelves, instead of in the refrigerator door. 
• Store fruits and vegetables in individual plastic bags in the produce draw. This keeps them safe from 

yeast, mold and microbes that may lurk in the drawer. 
• If you normally wash produce when you get home from the supermarket, make sure to store it in fresh, 

clean bags instead of the original ones. 
Store reusable totes in a clean, dry location and wash frequently with hot, soapy water or in the wash-
ing machine. Avoid leaving reusable totes in the trunk of a vehicle. 

 

Step 3: Cook Safe  
• Wash your hands with warm, soapy water for 20 seconds before preparing food. And wash them again 

before, during and after handling raw meats and foods. 
• Be aware of the tools used during cooking — never use the same knife for raw meat, poultry, or seafood 

to chop produce or ready-to-eat foods. Also, use one utensil to taste and another to prepare food. 
• Investing in two different cutting boards, one for produce and one for raw meat, poultry and seafood 

can go a long way in preventing cross contamination in your kitchen. Since grooves from old cutting 
boards can harbor bacteria, replace cutting boards as soon as they become worn. 

• Place any unused, washed produce into clean storage containers, not back into the original ones. 
• Marinate raw meat, chicken, or fish in the refrigerator, not on the counter. If you want to brush mari-

nade on cooked meat, set a small amount of the marinade aside before you add it to the raw meat. 
Then later when you brush it on use a fresh, clean brush. Toss leftover marinades from grilled meat, 
chicken, or fish — they can be swimming with bacteria. 

• Wash plates between uses or use separate plates: one for holding raw meat, poultry or seafood and an-
other for cooked foods. 

• Stirring spoons, serving forks, slicing knives and plates used to hold raw food can be coated with bacte-
ria. Be sure to replace or wash soiled utensils and plates as soon as they meet raw food, and always 
serve cooked food on a clean plate. 
Keep dishcloths, counters, and other surfaces clean. 
 

Step 4: Transport Safe 

• Lunch boxes and bento boxes can harbor bacteria too. Keep them clean by washing them with warm, 
soapy water after each use. 
Keep foods the proper temperature by using thermal containers and cold packs. 

Preventing Food Borne Illness  

Submitted by Sarah Reed’s Dietician, Tina Jones RD, LDN 
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CNA Nicole Franz and her husband, 
Adam,  welcomed baby Arthur Adam 
Franz was born at SVHC 2/28/21. 6 
pounds 15.3 oz and 20.5 inches long.  

News Around Sarah Reed 

Beauty Salon News 

Our long time Beauticians, Tammi Krasowski and Pam Kane have both retired.  We 
thank each of them for serving our residents.  They will be missed, but we wish them well. 
 

Please welcome new Beauticians, Marge Litz 
and Laurie Hutchison to Sarah Reed.  Marge 
will be working in the Reed House Beauty Salon, 
and Laurie will be in the Reed Terrace Beauty 
Salon, along with Karen Smith who will work in 
the  Terrace on Fridays. 
 

 Appointments can be made by calling 878-2656 
for Reed House and 878-2629 for Reed Terrace.  
Remember gift certificates for salon services are 
always available at the reception desk at the 
main entrance. 

Debbie Redditt, Executive Secretary, has 
left her position after 10 years.  We thank 
her for serving our residents and wish 
her well. 
 

Someone with a very familiar face, Linda 
Burling, past receptionist, and Patient  
Accounts Representative, will now take 
on the position of Executive Secretary.  
We are very happy to have her in this 
role. 
 

Linda can be reached at (814) 878-2612. 

Lindsay Chludzinski, RN welcomed new  
baby Peter Alexander. He is doing well, and 
Lindsay, Greg and Michael are loving being  
a new family of four! 
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Congratulations to these staff members for their dedication to our residents and 
length of service at Sarah Reed: 

We recognized Appreciation Weeks this Spring for several departments. We celebrate and thank 
our professionals and appreciate all you do for the residents of Sarah Reed! 

Employee Recognition and Milestones 

Jeanne Espey 

30 Years 

Tammy-Rae Wacker          
15 years 

Ivonna Crawford 

Angela Godfrey 

TaShera Howze  
10 years 

Maximus, son of Brittni Collins, Reed House Social Work-
er, recently underwent surgery to reverse an ileostomy 
that was emergently required in February when he was 
only six months old. The surgery was successful and Max 
is happy to be home and feeling better again. 

Brittni is thankful for all of the support, thoughts and 
prayers from coworkers, residents, and their families over 
the past two months. 



 

Sarah Reed Senior Living 

227 West 22nd Street 
Erie, PA 16502 

814-878-2600 

www.sarahareed.org 
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Readers: 
 

If you would like to receive 
future editions of The Reeder 
via Email, or if you have news 
that you would like to share, 
please email Linda Burling at 
lindaburling@sarahareed.org 
or call 814-878-2612. 

Directors 

Marybeth Baran 

Jane Carney 

Janet Dean 

Camilla Decker 
Mary Lou Edgett 
Carol Lee Restifo 

Marilyn Russell 
Attorney Joel Snavely 

Cheryl Wiegle 

President    
Mitchell Kalkhof                                       
 

Vice President 
Mary Lou Neithamer 
 

Secretary 

Denise Rewers 
 

Treasurer 
Penny Qualls 
 

Assistant Treasurer 
Barbara Johnson 
 

Past President 
Terrence Carlin 

 

 

                                            We appreciate your referrals!  
If you know anyone in need of our services feel free to share our contact information: 

 

Tours and Information for Residential Apartments, Personal Care & Memory Support 

Carey Mastrian – 814-878-2651 

CareyMastrian@sarahareed.org 

 

Tours and Information for Skilled Nursing Care 

Dina Scribner – 814-878-2626 

DinaScribner@sarahareed.org 

Reed Manor Representatives 

    First Floor         Open 

    Second Floor    Olga Middleton  
    Third Floor        Marilyn Detzel 
    Fourth Floor      Paul Ostergaard         
 

Reed Terrace Representatives 

    First Floor         Mary Ostrum    
            Lorraine Stanton 

    Second Floor    Open                          
 

Members-At-Large 

    Reed Terrace —   Open 

     Reed Manor  —  Open 
 

Reed House 

    Chairpersons  - Open          

The Reeder is a quarterly publica-
tion of Sarah Reed Senior Living.  
Chartered as Erie’s First Welfare 
Agency in 1871, Sarah Reed is a 
private non-profit corporation. 

Board of Directors Resident Council 

Mission Statement: 
 

Sarah Reed Senior Living  
will provide quality healthcare,  
housing and associated ser-
vices to residents in a caring 

and trusted environment. 

mailto:debbieredditt@sarahareed.org
mailto:CareyVieira@sarahareed.org
mailto:DinaScribner@sarahareed.org

