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Hello to All!

As we all are aware, the fight against the spread of COVID-19 is not over. Recently, we have seen an uptick in positive 
cases throughout the Country and the State of Ohio. Just this week, every county that our company operates in has 
been declared a yellow county, meaning that a heightened spread of the virus is occurring with infection rates on the 
rise. According to the Ohio Department of Health, people who are not fully vaccinated are at the greatest risk of serious 
illness and hospitalization. People who are fully vaccinated may still contract COVID, and may spread the disease, but 
their symptoms are typically very mild and serious side effects are avoided. 

Let me take this opportunity to strongly encourage you, if you haven’t already, to get vaccinated! This is an opportunity 
to protect yourself! We have enough data now to show that potential side effects of the vaccination are very rare and 
mild. Personally, the only side effect from the vaccination I experienced was a sore arm that lasted a day or two. 

It will be a great relief when the day comes that COVID-19 is no longer a concern. It is my belief that day will come 
sooner the more people get vaccinated against it. If you have already gotten vaccinated, thank you! If you have not, now 
is a great time to do it. Thank you in advance for considering getting the vaccine. For your own health, and the health 
of everyone else, please don’t hesitate any longer.

Warm Regards,

Ken Bernsen, President

Protect Yourself & Others:

Get Vaccinated!



Vote for a team member who displays our Values! We pride ourselves on providing quality care  
and these values become the foundation for how we achieve our goals. 

Employee Recognition

OUR VALUES
Compassion We approach others with an open heart and understanding.

Leadership We will inspire others to set high standards.

Respect  We respect others and the contributions they make  
and will treat them with dignity.

Gratitude  We are grateful for the responsibility and opportunity  
to make a positive impact in the lives of senior adults.

OUR VISION
Capital Health Care Network will lead the senior health care industry  
by providing solutions that help seniors to age on their own terms.

OUR MISSION
At Capital Health Care Network, seniors will…

• Enjoy a safe environment
• Receive quality healthcare
• Gain opportunities for spiritual, social and intellectual engagement



EMPLOYEE OF THE MONTH WINNERS
April 2021
Carriage Inn of Dayton: Victoria Lott
Carriage Inn of Steubenville/Carriage House: Lori Brady
Gables Care Center: Makala Casto
Meadows of Cadiz: Carla Maxwell
Scioto Community: Suzanne Jefferson
Shiloh Springs Care Center: Gretchen Lane
Sunnyslope Care Center: Crystal Henry
The Oaks of West Kettering: Shatonda Walder
Home Care Ashtabula: Raechel Jarvis
Home Care Dayton/Hospice: Mariah Johnson
Home Care Dublin: Julie Harris
Home Care Steubenville/WV: Heather Bower
Home Care Concierge: Jacob Amakye
Capital (Corporate): Stephanie Rich

June 2021
Carriage Inn of Dayton: Terri Deaton
Carriage Inn of Steubenville/Carriage House: Tina Joumaa
Gables Care Center: Erica McClure
Meadows of Cadiz: Barbie Elliott
Scioto Community: Shauna Lute
Shiloh Springs Care Center: Kimani Wanja
Sunnyslope Care Center: Jodi Mack
The Oaks of West Kettering: Vicki Young
Home Care Ashtabula: Rachel Wright
Home Care Dayton/Hospice: Lauren Bossi
Home Care Dublin: Olivia Sciulli
Home Care Steubenville/WV: Kelli Christian
Home Care Concierge: Eunice Emeaghara
Capital (Corporate): Shari Sartoris 

May 2021
Carriage Inn of Dayton: Erica Fields
Carriage Inn of Steubenville/Carriage House: Londa Wade
Gables Care Center: Jessica Bethel
Meadows of Cadiz: Brandon Haga
Scioto Community: Stefanie Freeman
Shiloh Springs Care Center: Achsah Franklin
Sunnyslope Care Center: Nikki Fox
The Oaks of West Kettering: Angel Blocker
Home Care Ashtabula: Janet Maille
Home Care Dayton/Hospice: Elizabeth Barleycorn
Home Care Dublin: Jeffery Howard
Home Care Steubenville/WV: Michelle Spencer
Home Care Concierge: Ivory Boggs
Capital (Corporate): Reign Vanvoorhis 



Are you eating nutritiously and exercising regularly? Or 
are you waiting to start tomorrow, or Monday, or the first 
of the month, or the first of the year?

Are you likely to be enjoying the type of relationships 
you desire? If you want to have the dream relationship, 
how much effort have you put into your relationships 
lately? Are you likely to be advancing in the career you 
seek? Do you think it’s probable that you’ll get that 
position you want anytime soon? Are you any closer to 
the goals you have dreamt of reaching?

Now you can make some reasonable plans and create 
some good habits. What do you need to do on a 
consistent basis to achieve the life you hope for? If you 
want to lose 3" off your waist and weigh 25 lbs less, 
then your daily actions need to reflect a healthy focus. 
If you want to go on a dream vacation, then your daily 
actions should echo a savings mindset.

Two Questions That Give You 
All the Perspective 
 You Need
We hear a lot of talking about "turning the corner". Many 
leaders want to go back to "the basics" from the wildly busy, 
all-encompassing days of COVID. It even applies to our  
home life. We're talking to you, COVID 20lbs! 

If you are finding yourself wanting to get back to "normal life," 
ask yourself these two questions:

1  "If an invisible person followed you around  
all day, what would they see?" 

Would they see you wasting a lot of time on email and social 
media? Would they see you working at your goals? Would they 
see someone who is just going through the motions?

Our lives are largely the result of the actions that we take 
each day. Are you taking actions that move you forward to 
the future you desire, or are you engaged in time-wasting, 
worthless activities? What would that invisible person logically 
conclude about you, your life, and your future?

2  "If you lived that same day, every day, for the 
next 5 years, what is the logical outcome?" 

So, if you kept living your average day over and over,  
where is your life likely to end up? Now, compare that  
logical conclusion with the life you'd like to have.  
How close are they?

Are you likely to end up where you want to be financially? Are 
you currently taking consistent action to have the financial life 
you desire? Are you likely to have the body that you want?  



People largely fail to end  
up where they wish to be  
for two reasons:

1 They have no idea where 
they’re going. 

You can't get there if you don't 
know the destination.  
If you don’t have a plan, you’re 
going to live by default, sitting 
around until something goes 
wrong and then spending 
your energy fixing the issue. 
Alternatively, if you spend your 
energy driving toward something, 
you’ll eventually get there.

2 They don't do the things 
each day that will create  

        the life they want. 

Success is the result of making 
positive decisions and taking 
actions that reflect those 
decisions.

Ask yourself the two questions 
above. You might be shocked 
when you really look at your 
average day and realize where 
you're likely to end up because 
of doing those same things every 
day. It doesn’t take a lot to be 
very successful, but it does take 
consistency.

Establishing daily habits that 
move you forward toward 
achieving your goals will result in 
your success. So which habit will 
you start today?

By Pam Cooke | Corporate Director of Human Resources & Benefits

Capital Health Care Network’s annual Open Enrollment for the 2021-2022 
Plan Year will open in late October 2021. When Open Enrollment begins,  
all benefit-eligible employees will receive an email from Paycor about selecting 
their 2021-2022 benefits. All benefit enrollments and declines will be 
completed online using the Paycor website.

Open Enrollment begins in Oct. '21

NEW FEATURE 
We are happy to announce that 
Capital Health employees may 
now view all benefit elections on 
the Paycor site. 

New benefit-eligible hires will 
need to complete elections 
through Paycor to enroll in or 
decline any coverage.

CAPITAL HEALTH STAFF

Access Instructions
To view current benefits (both enrolled  
and declined) along with dependent 
coverage and beneficiaries:

• Log into account at Paycor.com

• Click “Manage Benefits” under Company

•  Click “View All Benefits” at the bottom

Questions? Employees may contact their facility’s HR/Payroll rep or Pam Cooke 
at pam.cooke@capitalhcn.com



ingredients directions

10 ¼ oz. Cooked Chicken 

 

7 ⅔ oz. Iceberg Lettuce 

1 ¼ oz. Romaine Lettuce

 

¾ Fresh Red Onion

 

4 Slices Bacon

 

1 ¼ oz. Shredded Cheddar  

⅔ oz. Feta Cheese

2 Hard Boiled Eggs

1 ½ Fresh Tomato

½ Peeled Fresh Cucumber

Dice cooked chicken 

Rough chop eggs

Wash and dry all produce

Chop both lettuces

Dice tomatoes, red onion, cucumbers

Fry bacon crispy. Use paper towels     

 to absorb grease. Wait 5 min. to chop

Assemble all ingredients

Place 1c lettuce mix on a plate and

other ingredients in rows on lettuce:

Serve immediately

Note: Keep everything separate & chilled

     - 2 oz chicken    - 1/4c tomatoes 

     - 1/4c egg          - 1/4c cucumber 

     - 3 Tbsp onion    - 1 oz cheddar 

     - 1 oz feta           - Garnish with bacon

Cobb Salad
SERVING SIZE: 3 C. 

RECIPE SERVES: 4

ingredients

directions
 

¼ c. Red Wine Vinegar     1 Garlic Clove 

 ⅔ c. Vegetable Oil           ⅓ c. Olive Oil 

¼ tsp. Black Pepper         ¼ tsp. Salt 

5 ¾ tsp. Lemon Juice       ¼ c. Water

             (fresh preferred) 

2 tsp. Worcestershire Sauce

1 ½ Tbsp. Dijon Mustard 

1 tsp. Granulated Sugar

Combine ingredients in a food

processor

Allow to emulsify for 30-60 seconds 

Serve immediately

Dressing may be store chilled at 

      41° or less for up to 6 days

Cobb Salad
Dressing
SERVING SIZE: 2 OZ

RECIPE SERVES: 10
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Values Line Feedback
The Healthcare Values Line: 1-888-508-5285 (Confidential Line)

We want your stay to be comfortable and make sure all of your needs are met. 
Please feel free to provide feedback, even if we are not meeting your expectations.

Featured Recipe

8 oz. Cooked Chicken 
2 Hard Boiled Eggs

8 oz. Iceberg Lettuce 
2 oz. Romaine Lettuce

1  Fresh Tomato
½ Fresh Red Onion
1 Peeled Fresh Cucumber

4 Slices Bacon

4 oz. Shredded Cheddar  
4 oz. Feta Cheese

• Dice cooked chicken. 

• Rough chop eggs.

• Wash and dry all produce.

• Chop both lettuces.

• Dice tomatoes, red onion, cucumbers.

•  Fry bacon crispy. Use paper towels       
to absorb grease. Wait 5 min. to chop.

•  Assemble all ingredients: 
 Divide lettuce mix on 4 plates and other 
ingredients in rows on each plate:

     - 2 oz. chicken     - 1/4 tomato 
     - ½ egg - 1/4 cucumber 
     - 2-3 Tbsp. onion - 1 oz. cheddar 
     - 1 oz. feta          - Garnish with bacon

• Serve immediately.

¼ c. Red Wine Vinegar 1 Garlic Clove 

⅔ c. Vegetable Oil  ⅓ c. Olive Oil 

¼ tsp. Black Pepper   ¼ tsp. Salt 

5 ¾ tsp. Lemon Juice  ¼ c. Water 
             (fresh preferred) 

2 tsp. Worcestershire Sauce

1 ½ Tbsp. Dijon Mustard 

1 tsp. Granulated Sugar

• Combine ingredients in a food processor.

• Allow to emulsify for 30-60 seconds. 

• Serve immediately.

Dressing may be stored chilled for up  
to 6 days.
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RECIPE SERVES: 4
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RECIPE SERVES: 10
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Staff Spotlight: CRYSTAL HENRY
By Heather Dockery | Corporate Director of Dining Services, Capital Health Care Network

I first met Crystal in April of this year. Nikki Case, Administrator In Training at Sunnyslope Care 
Center, was excited to tell me she had the perfect Dietary Manager candidate. I was skeptical, 
especially after learning the candidate had been working as an STNA. Nikki assured me that this 
person had a passion for the dietary department and providing the residents with quality meals.

After talking to Crystal, I thought she might be able to handle the role. She voluntarily spent 
several hours moving equipment and cleaning in the kitchen and storage rooms; that is when I 
could see her. I realized her soft-spoken nature and serene presence does not inhibit her work 
ethic. Though she speaks softly, people listen to her. 

She has made countless self-sacrifices to hold her department together, and she genuinely 
adores her residents. Crystal is one of the reasons I love my job; she listens to feedback, learns 
extremely fast, and is resourceful and intuitive with foodservice management.  

By Nikki Case | Administrator In Training, Sunnyslope Care Center

Crystal started with Sunnyslope Care Center in July of 2017 in the laundry department.  
She took classes and became an STNA. She has always been dedicated to our residents,  
putting their needs first. She was an aide who was always willing to go the extra mile. 

When our dietary manager role opened, she thought long and hard about it. She felt that she could do the job with 
her experience in foodservice and management. As soon as Crystal accepted the position, she thrived. She dove in 
headfirst, learning everything she could. She takes initiative in all aspects of her job: cooking, inventory, managing 
employees, and department finances. 

We are grateful for Crystal and her ability to put our residents first.

"Crystal is one 
of the reasons 
I love my job."

Paycor has many benefits and information you may not know about.  
Simply visit our website home page and click the Paycor icon on the bottom right.  
Use your email address to register.

Paycor Benefits & Information:
• Update your personal information easily • Check your pay stubs   • View your PTO
• Access your W2's     • Manage HR Benefits   • View your benefits



HOME CARE & HOSPICE HAPPENINGS



Please join us in welcoming Roger Isla, our new Regional 
Administrator of the Steubenville and Weirton Home Care 
agencies. A long-time Steubenville area resident, Roger has 
many ties to the medical community. He is the co-owner of a 
non-medical in-home care agency with his wife, and both his 
father and brother are physicians.

Read on to find out more about Roger in his own words. 

Welcome to our Team, 
Roger Isla!

Why did you choose a career path in senior healthcare?
Currently, my wife and I own a non-medical private duty in-home care agency that has been in operation for the last 
seven years. Also, I have experience as a home healthcare administrator, and I have found many parallels between 
private duty and home health. I enjoy problem-solving and “making things happen" by putting effort and thought into 
any given situation. In addition, I come from a medical family having a father and a brother who are physicians. For this 
reason, I feel comfortable being involved in this medical field even though my background is in business and law.

Name your best work moment.
Some of my best work moments are related to representing individuals in my law practice. There is nothing like gaining 
the upper hand for your client in a contested hearing. Also, I have had the opportunity to help many, many people with 
financial difficulties while practicing bankruptcy law for many years.

What do you look most forward to at work?
I look forward to the challenges that an Administrator will face daily. These challenges can range from managing 
employees and their personalities to thinking about clinical outcomes as it pertains to the best interest of the client and 
the best interest of the agency.

Name some of your favorite things to do outside of work.
Most recently, I have enjoyed sporting clays and CrossFit. Prior to that, I was an avid biker and squash player. 
Throughout the years I have always enjoyed learning and bettering myself in every way possible if presented with the 
opportunity. I feel that every day presents an opportunity to learn and better oneself.

We look forward to all the amazing ways we know he will impact our staff and clients. Welcome, Roger!



HOME CARE & HOSPICE HAPPENINGS

Home Care Concierge has received the 2021 Best of Home Care – Provider of 
Choice Award from Home Care Pulse. The Provider of Choice Award is granted 
only to the top-ranking home care providers, based on client satisfaction 
scores gathered by Home Care Pulse, an independent satisfaction research 
firm for home care. Home Care Concierge is now ranked among a select 
few home care providers across the country who have proven their ability to 
provide outstanding care.

Home Care Concierge Receives "2021 Best 
of Home Care® – Provider of Choice Award"

“We’re excited to congratulate Home Care Concierge 
for their well-deserved achievement on earning the Best 
of Home Care – Provider of Choice Award,” says Erik 
Madsen, CEO of Home Care Pulse. “It’s wonderful to 
see the hard work that Home Care Concierge is putting 
in to provide high-quality care and employment – and 
their effort isn’t going unnoticed. This award allows them 
to provide proof of quality to potential new clients and 
caregivers.” 

Best of Home Care – Provider of Choice award-winning 
providers have contracted with Home Care Pulse to gather 
feedback from their clients by conducting live phone 
interviews with their clients each month. Because Home 
Care Pulse is a third-party company, it can collect honest 
and unbiased feedback.

“At Home Care Pulse, our mission is to help home care 
businesses create an experience that goes beyond client 
and caregiver expectations,” says Mr. Madsen. “We are 
happy to recognize Home Care Concierge as a Best of 
Home Care – Provider of Choice and to celebrate their 
accomplishments as a trusted home care provider.” 
 
 

Home Care Concierge serves the Central Ohio area and 
was founded in 2011 with a mission to help seniors 
enjoy a safe environment, receive quality healthcare and 
gain opportunities for spiritual, social, and intellectual 
engagement. 

Home Care Concierge focuses on: 

•  Delivering the care and attention needed to preserve and 
enhance quality of life safely at home.

•  Customizing in-home non-medical care services to 
address the unique and changing needs of you or your 
loved one.

•  Providing flexible options, available hourly & up to 24/7.

Home Care Pulse is the industry’s leading firm in 
satisfaction research, quality assurance, and caregiver 
training. On behalf of home care businesses across North 
America, Home Care Pulse gathers unbiased satisfaction 
ratings from clients and caregivers and detailed feedback 
to ensure the best in-home care possible can be provided. 
Powerful online reports allow businesses to identify needs 
and take action to reduce increase satisfaction, reduce 
caregiver turnover, and address client needs. 





SENIOR CARE HAPPENINGS



By Angie Copley  |  Vice President of Clinical Services  |  September 1, 2021

WE WILL NOT GIVE UP
544
It has been 544 days since  
March 6, 2020, when we first 
met with our teams to discuss our 
COVID-19 action plan. Since this day, 
we have had 100+ policy changes/
updates, countless phone calls and 
trainings, and the fight is not over.

778
Total number of employees in our 
eight facilities who have and continue 
to fight to protect our residents 
through this pandemic.

Infinity
All these numbers and there are not 
enough words for me to express my 
gratitude and admiration for our team 
members who have fought for the last 
544 days to keep our residents safe 
and cared for. 

Your courage, dedication, compassion, 
skill, and professionalism will allow 
us to get through this crisis. We 
appreciate your sacrifice to be at work 
when so many others are home; to run 
toward the danger instead of running 
away; and to continue to put the 
needs of others before your own.

Our #1 defense against the COVID-19 
pandemic is the vaccine. To date, 
Capital Health's skilled nursing & 
rehabilitation centers have vaccinated 
more than 80% of our residents and 
over half of our staff.

We will never forget the amazing 
residents and staff members who 
have been lost during this very 
difficult time. We appreciate our 
staff’s efforts to increase our 
vaccination rates and finish this fight!

What You Need to Know Regarding Vaccines
•  COVID-19 vaccines are safe and effective at preventing 

COVID-19 disease, especially severe illness and death.
•  COVID-19 vaccines reduce the risk of people spreading the virus 

that causes COVID-19.
•  You may have side effects after vaccination. These are normal 

and should go away in a few days.
•  It typically takes 2 weeks after vaccination to build protection 

and immunity against the virus that causes COVID-19. You are 
not fully vaccinated until 2 weeks after the second dose of a 
2-dose vaccine or 2 weeks after a single-dose vaccine.

•  Moderna COVID-19 Vaccines are available at all our locations. 
Please contact your facility’s Director of Nursing or Infection 
Preventionist Nurse for more details.
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Senior Care Liaisons are responsible 
for securing admissions and growing 
census at their assigned skilled 
nursing & rehabilitation communities.

As a member of the Sales and 
Marketing team, a Senior Care 
Liaison or Facilitator works closely 
with hospital discharge planners, 
physicians, social workers, case 
managers, and other key decision 
makers to develop and nurture 
business relationships. 

Our Senior Care Liaisons also prospect 
new business and maintain current 
accounts including, but not limited to, 
hospitals. 

Racheal Mayhugh
Director of Sales
Capital Health Care Network

Capital Health team 
member since 2018 

Fun Facts:  
Racheal worked with Senator Sandra 
O’Brien and Senator Frank Hoagland 
to help pass Ohio Senate Bill 160, 
Veteran Information Act. She also 
loves her Dobermans, Remington and 
Oden, and she’s a hard-core Miranda 
Lambert fan. 
 
 

CENTRAL OHIO
Ashley Charles
Senior Care Liaison 
Meadows of Scioto

Capital Health team 
member since 2019 
Fun Facts:  
Ashley and her son share the same 
birthday! She enjoys playing video 
games and gardening with her son.  

EASTERN OHIO
Vicky Filtz
Senior Care Facilitator 
Carriage Inn of Steubenville

Capital Health team 
member since 2008
Fun Facts:  
Vicky enjoys cooking and cleaning 
to unwind and de-stress. She is also 
deathly afraid of bees! 

Jennifer Happ
Senior Care Liaison 
Gables Care Center

Capital Health team 
member since 2011
Fun Facts: Jenn is an 
avid outdoors person; 
she loves being on a boat, getting on 
a four-wheeler or side by side, cave 
spelunking, and working in her garden.

DAYTON
Bryan Shutts
Senior Care Liaison
Shiloh Springs Care Center

Capital Health team 
member since 2021 
Fun Fact: Bryan plays 
guitar in his band, "Party Punch." 

Kari Tincher
Senior Care Liaison 
Carriage Inn of Dayton

Capital Health team 
member since 2020
Fun Facts:  
Kari is a singer and 
plays guitar, mandolin, some fiddle, 
and piano. Her first job was singing/
recording a children’s musical for 
Lorenz Publishing Company! She is 
also a handy-woman and does most of 
her own home improvement projects. 

Dana Wallace
Senior Care Liaison 
The Oaks of West Kettering 

Capital Health team 
member since 2020 
Fun Fact:  
Dana enjoys watching 80’s movies 
with her two children and boyfriend. 
Her favorite 80’s movies are  
"St. Elmo’s Fire" or "Can’t Buy Me Love."

MEET YOUR SENIOR CARE SALES & MARKETING TEAM



SENIOR CARE HAPPENINGS

By Alison Colvin | Graphic Designer  
& Social Media Manager

Once a month, the Activities staff 
at each of our skilled nursing and 
rehabilitation centers is invited to a 
virtual meeting to collaborate with 
colleagues from around the state. 

At a meeting earlier this year, we 
wondered how we could create 
some special smiles for not only our 
residents, but also our staff who work 
so hard. The Capital Health Olympics 
was born!

As a team, we decided on overall 
themes for the different days of the 
week, then each community made 
their own specific plans. During 
Capital Health Olympics Week, 
photos, videos, and stories were 
shared with the community about all 
the fun. The way each person's face 
lit up was just magical.

It has been a hard 18 months for all 
of us, but this hard working team of 
activities professionals proved that 
there are still ways to find joy when 
times are tough. 

CREATING 
SMILES 
TOGETHER





SENIOR LIVING HAPPENINGS



LET'S GET SOCIAL!

/capitalhealthnursing 
andrehabilitationcenters

/capitalhealthhomecare

/capitalhealthseniorliving

/capitalhealthhospice

/chhomecareconcierge

@capitalhealthcarenetwork

@chhomecareconcierge

Aging In Full Bloom Podcast 
spreaker.com/show/aging-in-full-bloom 

capitalhealthcarenetwork.com

/capital-health-care-network@ageonyourterms

Email Alison Colvin 
Graphic Designer & 
Social Media Manager 
alison.colvin@capitalhcn.com

»  Requests about your 
community or agency 
events and promotions

»  Photos and/or videos  
for social media

Tips to Capture Great Social Media Photos
1 USE GOOD LIGHTING 
Be sure light is behind YOU and your 
camera. This ensures your subject 
looks good and is not in the shadows. 
Windows are great or you can move 
near a lamp or other light.

2 FRAME THE SHOT 
Be mindful of what’s in your photo. 
Focus on your subject by avoiding 
cluttered backgrounds.

3 SHOW THEIR BEST SIDE 
Ask your subject to smile, make sure 
eyes are open, and use a flattering 
angle. Let’s see how great they are!

4 GET PERMISSION 
We must have permission from each 
resident/client and individual in the 
frame to use an image. 

•  Resident/Clients: Typically in the 
admissions packet, please check. 

•  Staff: No form needed.

• Under 18: Parental permission. 

5 TELL A STORY 
Include names, location, and a 
description. Pictures can tell a story, 
and an excellent caption with extra 
detail that may not be obvious helps 
us connect with our audience.

6 SHARE ORIGINAL FILES 
Send original size files to:  
alison.colvin@capitalhcn.com

•  Share via your phone's Photos app: 

iPhone: “Add to Shared Album 

Android: “ Send in Google Photos”

• Email original file size.

•  Upload to a file sharing service 
(OneDrive, Dropbox).

Do not text files or send files that  
were texted to you. Ask for the original 
file via one of the methods listed. 
Once a file has been texted, it is too 
small to post.

Participation by staff at all agencies, communities, and levels helps to unite our teams and promote our brand. 
Make sure to keep up with us by "Liking" us on Facebook, following us on Instagram, Twitter, and LinkedIn, 
and listening to the Aging in Full Bloom Podcast with Lisa Stockdale.



A family of providers committed to 
helping seniors age on their own terms.

CAPITAL HEALTH CARE NETWORK
5020 Philadelphia Drive

Dayton, Ohio 45415

P: (937) 277-0505

Visit us at:
capitalhealthcarenetwork.com

Follow Us on Social Media!


