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P l e a s e  c a l l  H e i d i  @  E x t  1 0 3  t o  b e  r e m o v e d  
f r o m  o u r  m a i l i n g  l i s t  

I f  y o u  w i s h  t o  c o n t r i b u t e  t o  t h e  H i l l  T o p  
w i t h    a n  a r t i c l e ,  p i c t u r e  o r  o t h e r  w r i t t e n  
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FOR INFORMATION REGARDING A RESIDENT 

CALL 906-224-9811 AT THE FOLLOWING EXTENSIONS  

FIRST FLOOR 

SECOND FLOOR 

EXT 110 

EXT 112 

GMCF STAFF 

DEPARTMENT NAME EXTENSION 

ADMINISTRATOR GEORGIA WEBER 101 

ADMISSIONS CLERK JANICE KOSKI 102 

BUSINESS MANAGER MACARIA JOKI 108 

RD / DIRECTOR OF DIETARY TINA HUOTARI 106 

DIRECTOR OF NURSING DORINDA HEDMAN 113 

HEALTH INFORMATION SERVICES RICH MCMANMAN 121 

MAINTANENCE SUPPORT SERVICES MARK AHONEN 105 

RN / DIRECTOR OF ACTIVITIES HEIDI BROWN 103 

RN / INFECTION PREVENTION LENA GIERL 178 

RN / MDS COORDINATOR  JIM MATAZEL 130 

RN / MDS COORDINATOR KATHY PEREZ 688 

RN / STAFF DEVELOPMENT  JULIE PAKONEN 114 

RN / SOCIAL SERVICES DESIGNEE CHRIS HOFF 104 
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In June of 2018 Residents and Families received the My Innerview Satisfaction Sur-
vey.  The results of this survey revealed a concern regarding food temperatures.   As 
all Residents have the potential to be affected by this concern a process was put into 
place to correct this concern.   Prior to this concern being expressed, insulated bases 
were used to help keep food at an acceptable temperature.   The Dietary Department 
explored a few different ideas to address the food temperature concern.  This includ-
ed Camduction and Induction bases, these two systems were similar as they used 
metal bases to help maintain plate temperature.  Overall neither system made any 
change in the food temperature.  Next a new kind of food cart called Meals on De-
mand was tried.  This food cart plugs in the wall and is divided into two sides; keep-
ing hot food hot and cold food cold.   This cart was trailed and test trays from the 
Meals on Demand Cart and the traditional food cart showed no significant difference 
in temperature.  The final step in our process  was purchasing a new plate warmer.   
This warmer was the key to our success. Plate temperatures were adjusted to be 
warmer while in tray line and as Residents received the food for the meal.   The resi-
dents stated that their foods were at a warmer serving temperature and they were 
pleased with the outcome. The Concern had been addressed.  

Random tray audits continue to be completed to ensure food temperatures remain  
satisfactory to the residents.   Resident  may ask any staff member to reheat their 
meal if the food temperature is not to their satisfaction. Those who have asked for 
this to be done are satisfied with the outcome.  

Adjusting the initial plate temperature allows the food to stay warmed and the meal 
is satisfactory to the residents. The food Temperature concern has been properly ad-
dressed and will continue to be monitored.   We will thoroughly review and address 
any further concerns regarding food temperatures as our Residents satisfaction is 
our top priority.  

 

Resident Food Temperature Satisfaction 

Performance Improvement Plan Completed  
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Dietary News 

 

The last food committee meeting was February 12th. The Residents planned the up-
coming St. Urho’s Day and St. Patrick’s Day meals. On Saturday, March 16th St. Urho’s 
Day the Residents chose: Kropsua, Sausage Patty, Purple Grapes, and Strawberries 
for garnish will be served on St. Urho’s Day. On Sunday, March 17th St Patrick’s Day 
the Residents chose: Corn Beef, Cabbage, Mashed Potato with Gravy, Potato Roll with 
Butter, and Chocolate Cake with Green Frosting for dessert.  

The Residents continue to help plan the menu using the 2019 Nutrition Calendar for 
the month of March. March 2nd is National Banana Cream Pie Day, the Residents 
choose to receive the same this day. March 7th is National Cereal Day, the Residents 
chose to have Honey Nut Cheerios. March 10th is National Pack Lunch Day, the Resi-
dents were in agreement to try Individual Walking Taco Bags.  March 14th is National 
Potato Chip Day, the same will be served. March 18th is National Sloppy Joe Day and 
March 21st is National French Bread Day, all Residents in agreement to have the same 
served. 

Nutritional Focus of the Month:  

Vitamins, Minerals and Supplements: Do You 
Need to Take Them? 

 

 

 

Most of us know that good nutrition is important for good health. However, when we 
hear buzzwords such as "calcium deficiency" or learn that a new multivitamin just hit 
the shelves, it can make us wonder if the food we're eating is enough. Hint: It likely is. 

Taking a daily dose of any of the single minerals, vitamins or multivitamin/mineral 
supplements that line the shelves of supermarkets and drug stores can be tempting. 
According to the 2015 Dietary Guidelines for Americans, "Nutritional needs should 
be met primarily from foods. Individuals should aim to meet their nutrient needs 
through healthy eating patterns that include nutrient-dense foods, which contain es-
sential vitamins and minerals and also dietary fiber and other naturally occurring 
substances that may have positive health effects.”  



 Vitamins, Minerals and Supplements: Do You Need to Take Them? 

(Continued) 

"While there may be a need to supplement our diet at certain times in our lives, the 
safety of taking a supplement also needs to be considered. Too much of some vitamins 
and minerals can cause health issues; and, therefore, recommended levels should not 
be exceeded.” 

Who needs supplements? 

As it turns out, the best way to stay healthy is to choose a wide variety of nutritious 
foods from all the food groups. Nutrient deficiencies are not common among Ameri-
cans, but for varying reasons some people cannot reach the recommended nutrient 
amounts without using supplements and/or including fortified foods. In addition to a 
balanced diet, those individuals may need nutrient supplements depending on their 
situation. For example, older adults, pregnant women and people who are food inse-
cure are at increased risk of nutrient deficiencies. 

As people age it can be difficult to get enough vitamins B12. Luckily, this is one of the 
cases where supplements can make a difference. Getting B12 from fortified foods or 
taking it alone or as part of a multivitamin/mineral can help raise B12 in your blood.  

Other groups who may require additional supplementation include people who are 
taking certain medications or have a health condition that changes how their body us-
es nutrients, and individuals who have been told by their doctor they have a specific 
nutrient deficiency. 

Your doctor can order tests to help determine if taking a supplement would benefit 
you. The results might show that you are low in a certain nutrient or you might dis-
cover that you're doing just fine. Additionally, review your current diet. An RD can 
help you evaluate the foods you eat and make recommendations to meet your person-
al needs. 

Remember, real food contains healthy things a pill can't give us. When we take a nu-
trient out of a food and concentrate it in a pill, it's not quite the same thing. Be sure to 
consider your individual situation and consult a doctor or an RD before considering 
supplements. 
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Happy birthday 
Clara Wiita      Marion Revoy       Dorothy Kempainen 

Vienna Forslund      Della Kleimola      Raymond Lamaide 

Ronald Kremposki      Donald Ruppe     James Duray       

Joseph Ricca      Lynn Rosenthal      Jesse Shaugar 

Happy Birthday to our staff members who celebrate their 

birthdays in March. 

March 2019 Honor Roll 

Name Title Yrs. Of Service 

VIRGINIA AIJALA RN 22 

HELEN GROLEAU C N A 18 

 GORDON HOFF C N A 17 

JESSICA SHERWOOD  C N A 15 

GAIL STRATMAN Dietary Aide 14 

BILLIE BORAWSKI Support Service Aide 7 

HEIDI BROWN RN/Director of Activities 7 

EDA MCGRATH C N A 5 

LISA SOWINSKI Support Service Aide 5 

CAROLYN PIKKA Support Service Aide 3 

VERONICA CANNONS C N A 3 

Peter Cottontail has confirmed he will be visiting 

Gogebic Medical Care Facility Saturday April 20th.  To 

prepare for this special event where Peter Cottontail 

will hide Easter Eggs for the children we are asking for 

donations of individually wrapped Easter candy.   Our 

Residents will stuff the eggs and have them ready for 

Peter Cottontail to hide.  Please call Heidi at extension 

103 with any questions. 

The Center for Medicare and Medicaid Services have 

announced they are ahead of schedule with the issuing 

of new Medicare Cards. If you have received yours or 

your loved one’s new Medicare card please bring it in-

to the Social Services Office.  We will make a copy of 

the new card and update our records. If you have nay 

questions regarding this process please call Chris at 

extension 104.  

 


