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From The Desk of the Executive Director ,

No one knows for certain how April got its name,
but it may have come from the Latin word “aperire”
which means to open.  April is, after all, the month
when buds begin to open and gardens start to grow
again after a cold winter.  The month begins with a
day filled with fun and jokes, April Fool’s Day,
followed by Easter  and ends with warm southerly 
breezes. The arrival of the Cuckoo bird on St. Tiburtius
Day signals that spring has finally come.  Today 
we celebrate the arrival of the month with the blooming 
of yellow and white daffodils and tulips, a refreshing 
reminder that winter is but a distant past.   

- Joseph DellaPuca

Activities Abound at The Gardens of Wilbraham

Last Month…

*  Residents enjoyed a meal of corned 
beef and cabbage on St. Patrick’s Day 

*Residents jumpstarted their workout 
in preparation for the coming season. 

This Month …

* Join us on the 9th at 1:00 pm to learn 
how to keep your identity safe on the 
Internet.

* Spring has sprung!  Residents enjoy 
a little line dancing to keep in shape.  
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Did you know…?

April’s official flower  is the 
Sweet Pea and the official 
gemstone is the Diamond.  

On the early Roman calendar 
April was the second month of 
the year. 

 On April 28, 1788, Maryland 
became the 7th state.   

            Your New Retirement Home
This 1,250 Sq.Ft cottage is currently being offered at $223,920.

                                   At The Gardens of Wilbraham, we’re making retirement more affordable.
                                                For More Information Please Call

             413-596-5322



Spring Vegetable Soup

Prep Time: 20 min 
Total Time: 1 hr 7 min 
Makes: 16 servings, about 1 cup each

What You Need
1 Tbsp. margarine 
1 bunch leeks (about 1 lb.), cleaned, cut 
into 1/4-inch-thick slices 
1 cup coarsely chopped carrots 
1 cup coarsely chopped celery 
2 cups chopped zucchini 
2 cups cubed unpeeled potatoes 

Make It
MELT margarine in large stockpot. Add 
leeks, carrots and celery; cook 5 min. or 
until crisp-tender, stirring occasionally. 
ADD zucchini and potatoes; cook and stir 2 
min. 
ADD chicken broth, marinara sauce, salt, 
pepper and thyme; simmer 30 to 40 min. or 
until potatoes are tender, stirring 
occasionally.
 Recipe from Kraftfoods.com

1 jar (15 oz) marinara sauce
¼ tsp salt
¼ tsp pepper
1/8 tsp dried thyme leaves
5 cans (14-1/2 oz. each) low-sodium 
chicken broth (about 2 qt.) 

Aging Gracefully with Dignity and Respect

Over the course of our busy lives, we never stop and think about aging until retirement.  We 
often reflect upon the past and how fast it has gone by, and what the future will bring.  At The 
Gardens of Wilbraham our residents have found their “fountain of youth”.  We believe that it’s 
all about lifestyle and the choices you make in staying active and engaging. Our fitness 
instructor has carefully developed a number of aerobic, strength training, stretching and balance 
programs that help prevent and may even delay such serious health problems as heart disease, 
osteoporosis and arthritis, so that you may continue to live an active, independent and enjoyable 
life.  We have also created an optimistic environment so that residents maintain a positive 
outlook with very little stress, so that they may have peace of mind.    

            Retirement should be about enjoying life. 
The Gardens of Wilbraham is about enjoying retirement.


