
 

Pelican Pointe residents celebrated Valentine’s day 

with brunch recently, because nothing says “love” 

quite like a delicious meal.  Complete with 

homemade waffles, chicken, fresh fruit, and whipped 

cream, this was a feast fit for a king! 

 



Happy Birthday 
 
Residents: 

J. Hebert              3/02 

H. Dupuis             3/10 

L. Bordelon              3/11 

D. Fagot            3/12 

L. Jolivette         3/14 

E. Leblanc         3/15 

N. Stewart         3/21 

J. Benoit         3/24 

M. Thibodeaux         3/31 

 

Employees: 

Tonya Jean      3/02 

Ratisha Batiste     3/02 

Kendra Davenport     3/05 

Florida Willis      3/06 

Michelle Bradley     3/07 

Brittany Jones      3/10 

Alexandria Alexander     3/13 

Shatoria Clement      3/13 

Niemah Campbell     3/16 

Annette Touchet     3/16 

Megan Faucheux      3/19 

Christina Guidry      3/19 

Phaedra Davis      3/20 

Jessica Constantine     3/26 

Nicole Oser      3/28 

Latoya Davis     3/29 

 

 

 
 

 

Ms. Espina is a librarian, 

historian, and an accomplished 

writer. She is best known for her 

book entitled “Filipinos In 

Louisiana”. She is currently 

working on her next best seller. 

Ms. Espina, thank you for 

choosing Pelican Pointe. 

     Happy Anniversary 

  

Emily Delahoussaye       3/01 

Tonya Domangue       3/02 

Stephanie Scott      3/07 

Edith Campbell      3/09 

Shanadrienne Cormier       3/12 

Marilyn “Lynn” Dupree       3/16 

Tracie Renard        3/20 

Rana Stutes        3/22 

Latisa Davis        3/28 

Shonnon Chenevert       3/28 

Bingo is a favorite game at Pelican 

Pointe, and when prizes are included, 

that just makes everything better.  Heart 

of Hospice recently treated residents to a 

fun game of Bingo, complete with 

Valentine’s themed prizes.  It was a 

“sweet” time. 



 

3 cups unbleached all-purpose flour 

1 cup whole wheat flour 

1 teaspoon baking soda 

1-1/2 teaspoons kosher salt 

2 tablespoon unsalted butter, melted and cooled 

1-3/4 cup low-fat buttermilk 

 

INSTRUCTIONS: 

-Move oven rack to lower third of your oven, and preheat to 450 degrees.  

-In a large mixing bowl, measure and add the flours, baking soda, salt.  Whisk to combine. 

-Pour in melted and cooled butter and buttermilk.  Using a rubber spatula, mix until 

incorporated. 

-With floured hands, knead the dough (can be done in the bowl) for 1 minute.  

-Shape the dough into a ball and place on a piece of parchment paper.  Sprinkle the top 

with a little bit of flour before scoring an “X” on the top with a sharp knife.  

-Use the parchment to lower the dough into a round dutch oven. 

-Cover and bake for 40 minutes.  Then remove the lid and continue to bake for 10 minutes 

or until the top is golden brown.   

-Carefully use the parchment to lift the bread out of the pot and transfer to a wire rack to 

cool.  Once safe to handle, transfer to a cutting board and slice.   

-Can be served with softened salted butter, with or without jam. 

“If you want something you’ve never had, you have to do 

something you’ve never done.”    

    - Thomas Jefferson  

   



 


