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' s | Franke Tobey Jones Holiday Cards
FRANKE FTJ Holiday cards will, once again, be available this season
T starting mid-November. See more details in Tobey Topics

OBLEY and in your mailbox in the next couple of weeks.
JONES

Earjoy your age

Honoring All Veterans on Veterans Day

Today we honor those who gave everything of themselves to protect their fellow soldiers, their country

and the everyday citizens they will never meet. We honor those who sacrificed more than we will ever un-
derstand in the line of duty. We recognize the devotion and gallantry of our veterans who served their na-
tion. They are the champions and heroes of a noble cause. No amount of appreciation is sufficient enough

to honor them.

We thank you for your service and sacrifices. We are forever grateful.

Al Watters—Air Force
Allan Benson—Air Force
Jack Meteyer—Air Force
Mike Wiese—Army

Don Helland—Army
John Kriete—Navy

Bob Bryan—Army

Jack Nagle—Army

Buck Buckner—Army
Bob Garden—Army
Marietta Whitely—Navy

If we missed your name and you served in the military we would like to thank you for your service. We
also gratefully acknowledge the sacrifices of spouses and family members of our veterans, thank you for
supporting your veteran while they were in the military and afterwards.

Ed Ransom—Coast Guard
Nadyne Meteyer—Air Force
Bobby Brown—Navy
John Brooks—Air Force
Ray Mitzner—Army

Bob Skidmore—Navy
Jerry Alfers—Army

Ed Hudson—Army

Paul Carbaugh—Army
Jim Blankenship—Navy
Pat Smith—Navy

John Reid—Navy

Rick Carr—Army

Dick Griffin—Navy
Richard Driskell —Army
John Hodge—Army
Bob Kohn—Air Force
Don Johnson—Army
Mary Church—Army
Richard Hanson—Army
Jack Whitely—Navy
Jack Falskow—Navy

From the CEQ’s Desk

I’m pleased to announce that Jim Tonjann
will be assuming the position of Director
of Support Services, where he will be re-
sponsible for both Dining and Building
Services Departments (Maintenance,
Housekeeping and Laundry). Under
Jim’s leadership, both areas will continue
to succeed. Recruitment for a Mainte-
nance Manager, who will oversee the dai-
ly operations of maintenance, has begun.

Please join me in congratulating Jim on
his new role!

Annual Employee Appreciation Fund

Employees at FTJ do not accept gratuities for the ser-
vices they provide throughout the year. Therefore, the
residents hold an Annual Employee Appreciation Fund
drive to collect money which will be divided up and dis-
tributed to the FTJ employees (except for the senior ad-
ministrative staff) in December.

This is a completely voluntary, non-tax deductible con-
tribution. If you would like to contribute this year please
use the envelope you received towards the end of Octo-
ber and return it NO LATER than Friday November
10th. Any money received after the 10th of November
will be held in deposit for 2024.
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MENU

Menu subject fo change due fo Mindful Special
supply shortages Nov 61l - Nov 121hH Tex-Wex Pizzetfa
BREAKFAST DINNER SUPPER
o Chilled Fruit Chunky Vegetable & Orzo Soup | Chunky Vegetable & Orzo Soup
o Orange Juice Fruit Salad Beef Mushroom & Barley Soup
N Old Fashioned Oatmeal Mixed Green Salad Fruit Salad
D Scrambled Egg Grilled Salmon BBQ Chicken Breast
A Bacon Roast Beef Grilled Beef Hot Dog
¥ Double Chocolate Muffin Horseradish Yukon Mashed Potatoes Baked Beans
Whole Milk Buttered Corn Macaroni Salad
& Coffee Devil's Food Cake Bakers Choice
I Chilled Fruit Turkey Rice Soup Turkey Rice Soup
v Orange Juice Cole Slaw Garden Vegetable Soup
f 3 Cream of Wheat Mixed Green Salad Cole Slaw
S Fried Large Cage Free Egg Breaded Pork Cutlet Chicken Tender Sandwich
D Grilled Ham Beef Stew & Cornbread Farmers Omelet
A Buttermilk Pancakes Rice Pilaf Hash Brown Potato Pattie
¥ Whole Milk Steamed Brussel Sprouts Potato Chips
7 Coffee Strawberry Ice Cream Cranberry Oatmeal Bar
| 4
r Chilled Fruit Cauliflower Cheese Soup Cauliflower Cheese Soup
D Orange Juice Cucumber Sour Cream Salad Onion Soup with Parmesan Crouton
N Old Fashioned Oatmeal Mixed Green Salad Cucumber Sour Cream Salad
r Scrambled Egg Chicken Marsala BLT Sandwich
S Sausage Link Eggplant Parmesan Classic Macaroni & Cheese
D Apple Cinnamon Muffin Penne Pasta Baked Tomato
A Whole Milk French Cut Green Beans Potato Chips
¥ Coffee Garlic Black Pepper Rolls Vanilla Pudding Cup
8 Cookies and Cream Blondie
I
H Chilled Fruit Egg Drop Soup Cream of Chicken Soup
[/ Orange Juice Mixed Green Salad Tossed Green Salad
R Cream of Wheat Fruited Jello Salad Fruited Jello Salad
s Whole Wheat French Toast Pork Lo Mein Chorizo Bacon Jam Burger
D Scramble Eggs Sweet & Sour Chicken Broccoli Cheddar Quiche
A Bacon Steamed Brown Rice Mixed Vegetables
¥ Whole Milk Asian Blend Vegetables French Fries
9 Coffee Bakers Choice Assorted Desserts
F Chilled Fruit New England Clam Chowder New England Clam Chowder
/4 Orange Juice Carrot Raisin Salad Tossed Green Salad
I Old Fashioned Oatmeal Mixed Green Salad Carrot Raisin Salad
D Poached Eggs Crispy Parmesan Tilapia Fish & Chip Platter
A Sausage Patty Farmers Meatloaf Sweet ltalian Pizzetta
¥ Donuts Holes Mashed Potatoes Linzi Bars
Whole Milk Peas & Carrots
10 Coffee Pumpkin Créme Brule
s Chilled Fruit Spring Pasta Fagioli Spring Pasta Fagioli
A Orange Juice Cottage Cheese Vegetable Soup
I Old Fashioned Oatmeal Mixed Green Salad Cottage Cheese
[/ Fried Cage Free Egg Baked Chicken Grilled Cheese Quesadilla
/4 Bacon Stuffed Cabbage Rolls Grilled Bratwurst & Kraut
D Coffee Cake Buttered Egg Noodles Home Fried Potatoes
A Whole Milk Green Beans w/ Bacon California Mixed Vegetables
¥ Coffee Apple Crumble Raspberry Yogurt Mousse
77
s Chilled Fruit Vegetarian Lentil & Spinach Soup | Vegetarian Lentil & Spinach Soup
v Orange Juice Waldorf Salad Beef Barley Soup
N Old Fashioned Oatmeal Mixed Green Salad Waldorf Salad
D Eggs To Order Fried Shrimp Beef Pub Wrap
A Bacon Baked Ham Teriyaki Chicken Fried Rice Bowl
¥ Hash Browned Potatoes Twice Baked Potato Sautéed Bok Choy
Cinnamon Rolls Steamed Broccoli Banana Split
172 Whole Milk Lemon Meringue Pie

Coffee




