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From The Desk of the Executive Director |,

This has been a productive and busy month. Despite the cold i p)
weather, construction of our Phase Il homes is underway. As Phase |l Did you \kl’/]OW. Tt
moves ahead, Dottie Maiwald of Coldwell Banker will be assisting us oy
with sales of these additional homes. J’,

Do you remember the old Packard Auto ads from the 1940's

“Ask the man who owns one™? Well, it's true; nothing works like a eliausiek R OTEIEl:

personal recommendation. Any help you can offer as a resident or the and the
interested party in the form o f a recommendation to a friend about official gemstoneis the
The Gardens will be welcomed. It may be a valuable help to all Aquamarine.
concemed. You may help a friend find a good solution as they

consider retirement options, and someday you may enjoy seeing them On the early Roman

here as a fellow resident.
We will continue to hold Informational Coffee Hour Sessions
on Tuesdays and Thursdays at 10:00 am where interested prospects

calendar, March, wbh wa:
calledMartius, was the

can meet with current residents and learn more about our community. first month of the year.

If you can recommend invitees or join us for one of these  session:

please call the office at 413-596-5322. On March 1, 180 hio
Sincerely, became thel 7" state.

-Jack Galanek

Tax Credit Extended!
Before | talk to you about the current tax credit, | would like to take this opportunity to thank
our Residents at The Gardens of Wibraham for meking me fedl at home these past 5 months.
Your support has made ny | ob even easier. For you Buyers who are on the fence about
purchasing at The Gardens, did you know that the Homebuyer Tax Credit has been extended
until April 30, 2010 and it indludes buyers who have onned their current home for at least 5
years? Call me today to see if you are eligible for a tax credit of up to $6,500.

Sincerely, 7 4
Dottie Maiveld, \1‘3)
Sales Director “‘A

Phase Il Now Under Construction!!

Pre-Construction Pricing!
Homes Starting at $199,900!

All Phase Il Homes are Fully Deeded!
All New Floor Plans!

For more information please visit or call 413-596-5322
www. TheGardensofWilbraham.com




| always enjoy sitting in my office and hearing the
“exercisers” laughing and talking after they're finishec
with exercise class and have had their coffee in the £
Room. Everyone is in such good spiritsyeinforcing the
notion that exercise is not only good for the body bu
good for the mind as well. Studies have found thathose
who live the longest exercised in middle age. Studies a
found that exercise helped in cognitive skills and adde
bone density. Moderate or high physical activity appea
to be associated with lower risk of developing cogniti
impairment in ol der adults. So, you are not only keepin
the body strong, you are also keeping the mind shar|
Keep up the good work!

Linda Healy, RN
Resident Service Director

Mnestrone Pasta Salad

Prep time-15 min
Total time-15min
Makes -8 servings

What you need

1-cup wagon wheel pasta, cooked, drained

1 can (15-1/2 0z.) kidney beans, drained, rinsed
3 mediumtomatoes, seeded, chopped

2 green peppers, chopped

2 green onions, chopped

1/2 cup Italian dressing

1/2 cup shredded cheddar cheese

Vieke It

Upcoming Bvents

March 5 ™ at 1:00 pm

Estates, Probate, Wills & Trusts,
Atty. Pat McComb

Wednesdays at 1:30 pm
“Come Paint with Me”

Art Series
with John Ferreira (Residents Only)

March 14 ™ at 5:00 pm
Fare with Flair Dinner Party

March 15 ™ at 1:00 pm

Asset Preservation & Tax Saving,
Doug Price, Creative Financial

March 17
St. Patrick's Day

March 18 at 1:00 pm
Translating Daydreams Into

Reality
Bob Chellis, Author & Gerontologist

March 28 ™
Palm Sunday

Reserve your seats by calling
413-596-5322

Mix pasta, beans, tomatoes, green peppers and onions in large bowl. Add dressing; toss to

coat. Cover. Refrigerate.
Sprinkle with cheese just before senving; toss lightly.

(Recipe from kraftfoods.com)




