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Community Spotlight: Fountain Square
Soaring to New Heights
Fountain Square is a brand new Sunrise Senior Living community located in Lombard, Illinois. Without hesitation

Masterpiece Living has been adopted as the culture here. Executive Director, Mark Blau, recognized the community’s
unique position and the advantage of creating a successful aging culture throughout the entire community from day one.

Cheryl Ghassan, the Director of Resident Services, has hired a dedicated staff
that support and encourage residents to grow physically, intellectually, socially,
and spiritually. Even in its infancy one notices the caring, family atmosphere that
permeates throughout the community.

Fountain Square provided each new resident the book Successful Aging by John
Rowe and Robert Kahn, and residents have embraced Masterpiece Living from the
very moment they moved in. They have been anxious to take their Lifestyle
Inventories and put on their exercise shoes! Mornings at Fountain Square begin
with stretches and a workout routine led by Kim White, the Lifestyle Coordinator.
Kim chuckled as she said, “They keep me on my toes. If | am a moment late they

let me know - they are always on time and waiting for me!”

June Dubishar exclaimed that she has more energy since moving into Fountain Square. She loves the outings, walks,
and trips. Jean Dvorak echoed the same sentiments. She and June bonded immediately. Jean is grateful that her daughter
initiated the search for a community. She is having the time of her life and feels that she could not have found a better

home.

Ben and Adora Villadolid also credit their children for finding Fountain Square. They
participate at 100%. Ben remarked that the exercising gives him a good appetite so
he can enjoy the wonderful meals.

All of the residents are enthusiastic about
participating in the Resident Council.
Demonstrating their commitment to
intellectual growth, residents learned to

play Bunco and look forward to routine Bunco

tournaments. Residents also enjoy becoming
better acquainted with their new neighbors at afternoon social hours. Wii bowling
receives rave reviews and sparks friendly competition among neighbors. Weekly
church services are among Fountain Square’s spiritual offerings.

Cheryl Ghassan, the Director of Resident Services, remarked, “Our residents are excited to try things that they have
never done or never imagined they would do.” June, Jean, Ben and Adora are thrilled to be the Masterpiece Living
Ambassadors. They have already excited other residents who will be moving in over the next few months.

The Fountain Square Masterpiece Living launch in early 2010 will showcase all that has already been accomplished and

celebrate Fountain Square’s exciting future of successful aging.
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Masterpiece Living Fall Recipe ::

e Mayo Clinic (www.mayoclinic.com)

Chicken Fajitas: From th
1/4 cup lime juice 1 or 2 cloves garlic, minced
1 teaspoon chili powder 1/2 teaspoon ground cumin
3 pounds boneless, skinless chicken breasts, 1 large onion, sliced
cut in 1/4-inch strips 12 whole-wheat 8-inch tortillas
| Half a green sweet bell pepp 1/2 cup salsa
Half a red sweet bell pepper, slivered 1/2 cup fat-free sour cream
1/2 cup low-fat shredded cheese

er, slivered

owl. Add chicken slices and stir
d. Marinate for 15 minutes. Cook chicken in pan on

grill or stovetop for 3 minutes, or until no longer pink. Stir in onions and peppers.
Cook 3 to 5 minutes, or until done to your liking. Divide mixture evenly among
tortillas. Top each with 2 teaspoons salsa, 2 teaspoons sour cream and 2 teaspoons

shredded cheese. Roll up and serve.

Combine the first four ingredients in a large b

until chicken is well coate




