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Upcoming Calendar of Events

Mondays & Fridays @ 1:30 PM — Dominos

Tuesdays 12 PM — 2 PM — Population Health

Wednesdays @ 1:30 PM — Hearts

Thursdays @ 1 PM- Mahjong

Thursdays @ 4 PM — Happy Hour

Sundays @ 1 PM — Movie Matinee

Fridays @ 9 AM — Coffee Talk — Solving the World Problems

April 7 @ 11 AM — Anniversary Party Committee Meeting

April 8 @ 4 PM — Hymn Sing

April 13 @ 11 AM — Special Dining Committee Meeting — “Eat More Pay Less”
April 16 @ 9:30 AM — CMCA Art Lesson

April 21 @ 10 AM — Zentangle (must pre-register)

April 21 @ 4 PM — Masanobu on Piano

April 22 @ 9 AM — Earth Day Campfire Breakfast

April 24 (@ Noon — PSA Board Meeting

April 27 @ 11 AM — Budget Committee Meeting

May 5 @ 4 PM — Jazz Trio

May 8 @ 9 AM — Keep Belfast Maine Beautiful Cleanup Day & BBQ for volunteers

Name That Tune

Team Northeast Corner were the
winners of our first ever “Name
That Tune” hosted by Judy Landry
and Tim Woitowitz.

In the final round, everyone was
given a kazoo and music, and
without practicing together, they
had to play the song. Some groups
like “Looney Tunes”, seen here,
were laughing so hard no one
figured out their song. But they had
a good time.
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Resident Meeting Minutes
Monday, April 6, 2026 @ 11:00 AM
Piano Area — In Person & Zoom

The meeting was called to order by Rick Bowles

There was a motion, second and approval of March 2, 2026 Meeting Minutes

Director’s Report: Steve Bowler

Special Guest — Megan Harvey, RN, the new Belfast Public Health Nurse — Megan has been with Waldo
Hospital several years and in her new role, she will be circulating around the community providing access to
healthcare resources and information.
Special Guest - Sara Brand New — Chair Yoga — Sara gave a brief overview of the chair yoga program
and invited all to come to the classes on Monday, Wednesday and Friday.
Dining Update

o Our kitchen floor came in at $112,779 on a $120,000 budget.

o There will be a Special Meeting on April 13 at 11 AM with an encore presentation of “Eat More

Pay Less” — Steve asked that folks bring their ideas on how to make things more equitable.

Maintenance Update

o We are fully staffed!
Ad Hoc Committee to Review Organizational Documents Update — the group has been spending time on
definitions and how the different documents work together.
On Tuesday, April 7 there will be the Ad Hoc Planning Committee for 30 Anniversary Party on
August 20 — all are invited to attend.
Solar Panel Output — produced 16.54 MWh so far in 2026. If you take 16,540 KWh x CMP cost of .12721
per KWh, that equals a savings of $2,104.05 this year.
Qil Pricing — cottage residents have used their allotment of heating oil for the year and going forward will
be paying market price which is over $4.50/gallon. The Ocean House has about 3,000 gallons of the
$2.68/gallon fuel left to purchase. There is much uncertainty about locking in a price for the next heating
season.

Sales & Marketing

Apartment #104 - Dorothy Havey & David McCurdy will be moving in April 15.

e Cottage #11 is on the market. Open House scheduled April 2 & 7.
e Apartment #114 is on the market.
e Apartment #213 is on the market.

Programs

e April 8 @4 PM — Hymn Sing

April 14 @ 1 PM — “Bee” Social for Beginner Beekeepers at the Woitowitz Home

April 16 @ 9:30 AM — CMCA Art Lesson

April 21 @ 4 PM — Masanobu on Piano

April 21 @ 10AM — ZENTANGLE — must preregister

April 22 @ 9 AM - Earth Day Campfire Breakfast

May 5 @ 4 PM — Jazz Trio

May 8 @ 9 AM — Keep Belfast Maine Beautiful Cleanup Day & BBQ for volunteers
Continued on Page 3
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Resident Meeting Continued from Page 2

Committee Reports:

e Activities Committee — Tim Woitowitz,
* Monday, April 7@ 11 AM on the 30" Anniversary Celebration
* Monday, May 18 @ 11 AM

e Budget Committee — Monday, April 27 @ 11 AM

¢ Dining Committee —
= Monday, April 13 @ 11 AM - “Eat More, Pay Less” Presentation
= Monday, August 17 @ 11 AM

¢ Food Forum — Court Dwyer, April 15 @ 11AM & every other Wednesday

e Building and Grounds — Gary Winders, Monday, June 15 @ 11 AM.

e PSA Board of Directors — Friday, April 24 @ Noon

Old/ New Business:

e Happy Birthday to those born in April. Trustan had a Banana Cake with cream cheese frosting available
to help celebrate.

Adjournment at 11:45 AM

Thank you!

Former longtime resident Chandler
Barbour sends a big thank you to
Penobscot Shores.

Dear Friends,

A big THANK YOU

for the wonderful cards you sent to me
for my upcoming 94th birthday.

As you can see from this photo,

I am totally enjoying them!

It is so kind of you to think of me.
You each have a special place in my
heart!

Happy Easter to YOU!

Love,

Chandler
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Penobscot Shores Dining Committee
Meeting Minutes
Date: Monday, March 16, 2026 Time: 11:00 AM
Location: Dining Area

The meeting was called to order by Steve Bowler
e Staffing Update:
o Executive Chef - Trustan Hamilton
o Sous Chef — Maurice Winslow
o Wait Staff — Patty Ryan & Luna Carlson
o Dishwasher - Patricia Martin

¢ Review meal counts and dining room attendance (past 3 months).

i |Dining was closed Jan until Feb 17

2026

; Over Totals Dineln Donated Meals

I Jan 197 604 0 10

) Feb 120 522 139 5

Mar

. Apr
There were recommendations to have more columns to include deliveries and last year’s numbers for
comparison.

e Meal Donation Update — we have had a couple residents donate meals in January and one in February. The
names of those who dined in were put into a hat and randomly drawn for a free meal ticket.

e Delivery Charge — Trustan & Steve presented a recommendation to have a $10 delivery charge for
non-medical deliveries. It takes time away from kitchen staff. Other communities have a delivery
charge because anything that requires staff hours is charged to Penobscot Shores. Staff are also using
their personal vehicle and are reimbursed for that expense. The delivery charge will go back to the
food budget to provide quality food and service. Manny resident spoke to this point. There were
suggestions: 1) to grandfather those who take deliveries now; 2) to waive delivery fee for those who
order 20 or more meals per month; 3) waive delivery fee for bad weather; and 4) could residents pick
up for their neighbors. Trustan and Steve will use the feedback and come back with options.

e Meal Pricing Presentation — Steve introduced the Penobscot Shores Players (Rick &
Susan) who did a skit on “What do you really pay for Dining Services?” Steve &
Trustan then had a slide presentation with a breakdown on dining expenses — “Eat
More Pay Less”. Trustan said that with more meals taken, the actual cost of food
would go down because he would be buying in larger quantities and providing higher
quality food as well. The more food ordered, the cheaper the cost of food, and this
will increase the choices on the menu.

Continued on Page 5
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Dining Committee Continued from Page 4

Monthly Cost with Impact From Current
$125/person &
deficit

Current 5 Single $483 $97 No change
Couple $608 $61

Option #1 15 Single $495 $33 $12 increase for 10 more meals
Couple $990 $33 $382 increase for 20 more meals

Option #2 10 Single $578 $58 $95 increase for 5 more meals
Couple $828 $41 $220 increase for 10 more meals

There was good discussion and hopefully a better understanding of what residents are actually
paying for meals. This will be brought up again at the April Budget Meeting. The
presentation will be emailed out to residents. It was asked how many people take more than
the five required meals.

e Spring Dining Plan — Trustan will use available spring and summer crops when available and
affordable. Residents gave him praise for the menu and personal interactions with residents.
He has talked a with Suzanne about the summer garden boxes; he is very open to any fresh
vegetables.

e Catering Menu — Trustan will have a catering menu out in a few weeks.

The meeting adjourned at 12:17 PM

Food Forum Meeting
March 18, 2026

No Residents showed for the meeting. Attending Were: the Forum Chair, PS Manager Steve Bowler, Chef Triston,
and Unidine’s regional director. There was general discussion on three subjects:

1. one entrées from the past two weeks meals

2. two residence coming to the dining room

3. three the change in menu and the swing towards more vegetables and non-red meat and sugar-free items has
perhaps one too far in the opposite direction from last year’s offerings.

The meeting lasted about 30 minutes.
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Food Forum Notes
March 4, 2026

Court Dwyer called the Forum to order promptly at 11:00 am. He reminded everyone that this was not a
committee but a Forum, so no minutes are to be expected. A review of the Forum will be attached to the minutes
from the dining committee meeting.

12 residents plus Trustan and Steve were in attendance. Trustan announced that we have two new employees in
the kitchen: Sous chef Maurice, and server Luna. He also covered a accomplishments from requests and
suggestions from the last Forum. Most notable was the addition of detailed descriptions on the weekly menus.

Copies of the menu for the past few weeks were distributed, and comments were solicited about each meal,
starting from most recent.

3/2 - Several attendees stated that the lentil soup was very good but possibly a bit too salty for some. The
chicken pot pie had a bit too much crust.
3/3 - both the pork and the chicken were very good. The vegetables were especially good.

Praise for the vegetables was extended for every day discussed.
2/28 - The leg of lamb was excellent and unique for us. Mint jelly was not served due to the reduction. Trustan
indicated a jar of mint jelly can be on hand in the future.
2/27 - Both the salmon and the ratatouille were very good. It was noticed that the ratatouille lacked eggplant.
Trustan stated that it was because the produce he received was soft and had to be returned.
2/26 - Stuffed French toast was declared delicious by the moderator. The chicken was good.
2/25 - The chicken wings were extremely popular. Trustan stated that he had won many prizes for his wings in
years past. He marinates them and then bakes them. He will serve them with a variety of dipping sauces in the
future. The succotash was praised and was not creamed style. The buttermilk pie received mixed reviews. Us
northerners had not had this flavor before so had no frame of reference.
2/24 - the artichoke cake was very good
2/23 - no one at the meeting had eaten that night
2/22 - Everything about Sunday's meal was good.
Going back there was a haddock dinner that was a little dry. The deep-dish pizza was fabulous for those who
were familiar with Chicago deep-dish. Others found the crust too heavy, but that is the nature of deep-dish. The
curried lamb was good, the stuffed portabella was delicious, the taco could have used a bit more filling.
Additional comments were that the honeydew melon is seasonally not ripe yet and maybe should be eliminated
at this time of year. There were several requests for more low-sugar desserts, rather than just fruit cup or in
addition to.
The Forum was adjourned at around 11:45am to time specific at 1 1am, Wednesday, March 18, 2026.
Suzanne Dwyer
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Food Forum Meeting
April 1, 2026

Attending: the Food Forum Chair, three residents, and Chef Trustan.

Three past weeks of menus were reviewed for each appetizer, entrée, side and dessert. Of the 147 possible menu
items during those three weeks 42 items were actually ordered by attending residents and reviewed with Chef
Triston. Both positive it and negative comments were discussed. The review included the buffet for the Trivia Night
as well as the St. Patrick’s Day dinner. Among the comments seeking a change of some sort were:

quesadilla was considered more of an appetizer than an entrée
chicken on the buffet was good but was lukewarm
seafood Cioppino was too thin on seafood and ran out before everyone was served
discussion was had on how to avoid this
suggested made to put salads cold food first on the buffet
some of the poached apples were still hard at the core
not enough cabbage with the corned beef
the coddle had a flavor of baloney
o Chef Triston had chased this comment down and found the beer he had used for the gravy in fact had
a baloney flavor to it due to herb contents. That beer will not be used again gravies.

In addition, a resident’s complaint about a cold Monday meal pick up was discussed. Chef Trustan reviewed the
laws and rules that the health department places upon any kitchen cooking a hot meal meant to be served on a day
other than the day it is cooked. In brief those rules and laws are as follows:

e On the day of cooking the food must be cooked to the appropriate hot temperature

e [t then must be cooled in the kitchen within two hours of removal from the oven to a temperature of 70°

e [t then must be further cooled in the walk-in refrigerator within two hours of the previous step to a
temperature of 40°

e [t can then be packed for distribution on the intended day.

e At each stage the temperature must be checked, recorded, and reported for each item.

So by definition any meal cooked for a later days enjoyment, even if one intends to enjoy it the same day as it is
picked up, that meal will be cold.

End of report
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Nan Borton

I am hoping that Nan will speak to us sometime about her
incredible experiences because I can't possibly do her justice
in this short piece.

Nan moved into cottage #7 after four years on our waiting
list. She was born in Hartford, Connecticut. Her family
moved to Alexandria Virginia after WWII so her father could
work in Washington, DC. Nan graduated from Smith College
in Massachusetts with a clear plan in mind for her future.

She was going to get a doctorate in Linguistics and teach at a
university. However, that is not how things played out.

I expected the familiar change of plans for women when they meet Mr. Right and have babies. But, that wasn't
Nan's story. Nan decided to join the Peace Corps and moved to Asia to study and teach foreign language. She
lived in Turkey, India, Afghanistan, Bangladesh, and Vietnam. She met her husband Bruce in Afghanistan when
he was there filming a documentary for 60 Minutes. She worked with the State Department on Disaster Relief in
Vietnam, and when that nation fell, she moved back to the US. Here she worked for the Vietnamese Relief
Center.

Eventually Africa was added to her duties, though she never lived there. President Clinton named her Director for
Foreign Disaster Assistance for the Agency for International Development. USAID. She has many friends and
colleagues who lost their jobs overnight when the current administration cancelled that program. And the millions
of people being helped by the US lost us.

After Nan and Bruce retired, they first moved to the eastern shore of Maryland, but remembered the clean air of
Maine from visiting relatives here. They had passed through Belfast many times on their way to Nova Scotia and
loved it, so they settled here. Nan is loving living at Penobscot Shores, though she struggles with our limited
storage, our current dangerous footing, and she can't seem to get delivery of propane to use the cute little gas stove
in her living room. That will probably arrive on the hottest day of summer.

Hopefully we will all get a chance to meet her once the dining room is open again. She enjoys company, so think
about stopping by.

Many thanks to Suzanne Dwyer for arranging this interview.




