an Angelo Daybreak recently held their annual Picnic on July 31%, 2009 at the
Goodfellow Recreational Camp. The theme thisyear was “Yippy Hippy Days.” All
attending were treated to Peace necklaces and Rub-on tattoos.

There was also a “balloon” man that made neat animals. The meal consisted of
Barbeque, with all the trimmings, hamburgers, hotdogs and lemonade, with cake for dessert!
The Bouncy house was enjoyed by many, but the Dunking booth saw the most action. Fun was
had by all!! A big “Thank you” goesout to all the “cooks” and everyone that helped
organizethe day.

Matthew Wright and Phil Hunt get-
ting cooled off in the dunking booth.

get a laugh out of their dunking. Area Director and Pauline Gabus

jumping for joy!

Back row L to R: Bear Cummings, Freddie
Graves, Dave Cook, Darrold Deremo
2nd row: CarlaMoore, Judi Hambright,
Catherine Hood
Front row: LizaDennis, Jennievia Fearn,

Jade Hambright, Mike Hernandez Selena Harwell
and Lann James (not pi ctured)

LindaBoen

1| Submitted by Judi Hambright, Office Assistant for San Angelo & Carla Moore, Area Director for San Angelo "‘




W Idest living Daybreak resident, Eula Mae Russell celebrated her 90™
Birthday on August 20™, 2009. Eula was born on August 20, 1919

in Greenville, Texas and has been with Daybreak since 2000. A small gathering

was held at the Sunset house where Eula resides. The party was attended by

% her Sunset and Tanglewood house friends and a few other

special guests.

Eula Mae Rus-
sall

Front row L to R: Gave Bullock,
Eula Russell, Flor Aleman
Middle sitting: Taffy McGary
Standing: Anna Wilka, Debbie
Kates, Shelley Barnes,

Eryn Bruce.
DO you have a story you Glenys Dobbins
want to tell or a special photo Newsletter Editor
to share? Please just send it Daybreak
to me or call me and | can P.O.Box 1775
help you submit it. Thanks Burleson, Texas 76097-1775
for all of your wonderful S IPhonde: ﬁlg/“f'zioo
photos and stories! mail: glenysd@thedaybreakgroup.com

Southwestern Chicken and
White Bean Soup

The Reci

1 T vegetable oil e eclpe Comer
1 1b. skinless, bonelesschicken breasts, cuteinto 1 “pieces
1-3/4 C Chicken Broth

1 C Chunky Salsa

3 cloves garlic, minced

2 tsp ground cumin

1 can small white beans, rinsed and drained

1 C frozen whole kernel corn

1 large onion, chopped

Submitted
by Glenys

Heat oil in 10 “skillet over medium high heat. Add the chicken and cook until it $well
browned. Stir the chicken, broth, salsa, garlic, cumin, beans, corn and onion into a 3-1/2
quarter slow cooker. Add the chicken Cover and cook on low for 8 to 9 hours or until the
chicken is cooked through.




