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    Meet Ben 

WHERE EVERY DAY IS A CHANCE TO BE Thankful FOR NEW EXPERIENCES 

‘Round the 
RiverBend

November 2017 

Meet Jessica 
My name is Ben, I Iike chicken, burgers and salad based meals. I mostly 
enjoy reading, playing piano, watching sci-fi & fantasy (monster movies, 
Star Wars, & anime), art, listening to music and pursuing various nerdy 
action adventure role playing video games. I also like hanging out with 
friends doing the same. 

I have a large Tabby & Maine coon cat. My favorite color tends to be blue. 
My favorite genre of music is classical, some jazz, pop & alternative. My 
hobbies are aligned with my interest such as history & art. 

I have had various volunteer and paid positions; Next Step, EC Cares, the 
Register Guard, Little Caesar’s, The Shedd Institute for the arts and the 
ARC of Lane County. 

I applied to ProjectSEARCH in the hopes of building better soft & hard 
skills, making new contacts and hopefully finding a decent position while I 
figure out what to do next. I am in the distribution department where I 
stock supplies in the clean supply , med and nutrition rooms. I enjoy work-
ing at a steady pace in a timely manner and the focus that it affords me. 

I’ve learned so far how  to rely on myself when I get stumped and to be 
patient  and observe patience when things get difficult. 

Honestly, I’m still trying to figure out what my ideal job looks like.  I’m 
inclined to think it would be in the mental health field offering counseling 
or some other service to persons like my-self, persons with disabilities by 
bringing some of my own individual qualities such as my passion for music 
to that job environment. 

I’m Jessica and I like to  read Stephen King novels, watch TV (Vegas 
Pawn Star), and play video games on the Xbox and I like to play 
poker card games on the computer. 

My favorite food is lasagna and my favorite color is red. I like to 
listen to classical Mexican music.  

I play football, but really like to play basketball. I can ride the bus 
on my own.   

We have 2 birds (Tweety and Cookie Monster) and a big fish tank at 
our house. 

I have volunteered at  a church and LCC cleaning and I worked at 
Pearl Buck Center for  over 10 years working in production where I 
packaged honey sticks for Glory Bee, labeled mailings for UO,  and 
worked on the Yogi tea line boxing tea, but that is just some of the 
stuff I did. 

I am in Imaging and like it cause it’s quiet and I like cleaning. I don’t 
really like it when patients are having a hard time and are loud. I 
never stocked or folded bags before this [internship]. 

I hope to get a job out of ProjectSEARCH and make money so I can 
travel to Virginia to visit my sister. 
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by  Interns

What we are Thankful... 

Molly –For friends & family cause they are there 

when I need them 

Kali - For being able to count on my friends & 

family 

Alicia - That my family is there for me when I need 

them 

Josh –For my family, finance, & friends 

Bobby - LIFE! 

Ben  - For the support of my family 

Jaylyn— When my family gets together and plays 

games 

Ashley— For being in this program

Sam -  For having my driver’s permit 

Jessica— For being able to work here around the 

hospital 

Sabrina— That my grandparents support me 

Staving off Influenza with a Shot 

The interns received flu shots during 

the hospital’s flu shot clinic  

by  Alicia and Leauriy 

 We have learned how to clean properly, scrap food off of 
plates,  how to  read inventory lists, be part of a team and 
be resourceful, how to  find  my way around, stocking lin-
ens, how to make coffee, how to  work in two depart-
ments, how to read menus and fill them, how to under-
stand what customers are asking for and how to fill blan-
ket warmers.  

And even though these things might seem little or trivial, 
we learning that everything that we are taught and every-
thing that we are doing here makes a difference and  will 
help us be better employees. 
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Thanksgiving 
Around the World 

By  Molly 

Did you know that in 1621 the Plymouth colonists and Wampanoag Indians shared an autumn harvest feast that we know today as 
one of the first Thanksgiving celebrations in America? The colonies were one of the first to celebrate Thanksgiving. For more than 
50 years, thanksgiving was celebrated by individual colonies and states. In1863, during the Civil War, President Abraham Lincoln 
made a national Thanksgiving Day to held each November.  

In Grenada, the West Indian island's version of Thanksgiving is to commemorate the 1983 anniversary of  when the U.S. and  
Caribbean military forces conducted a military intervention in Grenada. To show their own gratitude, the people worked in secret 
to surprise the soldiers with meals like those they longed for, complete with turkey and all the fixings, which were all strange to 
island kitchens. Many of the speeches on that first thanksgiving went something like this: ‘We don’t know much about this thing 
you call Thanksgiving, and we don’t understand the food. But we do know that it is important to you and we want you to know 
that our Thanksgiving is the day you came. Thank you.’ Today, it’s celebrated in formal ceremonies every October 25th. 

In Germany, Thanksgiving is a religious holiday that takes place on the first Sunday of October. Erntedakfest is essentially a har-
vest festival that gives thanks for a good year and good fortune. 

In Japan they call thanksgiving ,  kinrōkanshahi -  勤労感謝の日, or Labor Thanksgiving Day, and it's a national holiday cele-
brated every November 23. 

Liberia celebrates Thanksgiving a lot like we do in America. They fill their churches with Cornucopia and  baskets of local fruits 
like bananas, pineapples, papayas, and mangoes and the baskets are auctioned off after church service. What are Liberians thankful 
to God for during the celebration? They are thankful for freeing the slaves and granting them a country in Africa, where they live 
as free people.  

Canada celebrates Thanksgiving on the second Monday of October. They first celebrated it on November 6th, but the parliament 
moved it to be “A day of General Thanksgiving to Almighty God for the bountiful harvest in which Canada has been Blessed.”  

Many countries celebrate Thanksgiving or harvest festivals with their own traditions. In my home we all pitch in and cook. My 
mom usually does the dressing but we have to make Stove Top for me and my Aunt Holly. My sister Paige always makes a Pecan 
Pie. We try every year to get as much family together as possible. Sometimes the weather interferes. Before we eat, someone always 
says grace and then we each take turns telling what we are thankful for. There is always a jigsaw puzzle set up and we play card 
games and marble games. Thanksgiving is always a wonderful family time for us. 

I asked the other interns what they do on Thanksgiving and this is what they told me. 

Alicia hangs out with her family and they watch football. 
Ashley hangs out with her family and goes to her grandma’s house. 
Ben eats and sleeps. 
Bobby spends the day with family. 
Jaylyn enjoys getting together with her large family. 
Jessica stays home and sleeps and sometimes goes to her mom’s house. 
Josh spends time with his family and friends. 
Kali goes down to her great uncle’s house. 
Sabrina eats pumpkin pie.  

Happy Canadian 

Thanksgiving 

 A Liberia Thanksgiving 

Labor Thanksgiving Day 
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Calendar of Events 
Nov.  5  -   Daylight Saving Time ends 

 “Fall Back” 

Nov. 10  -   Veteran’s Day 

 Remembrance Day 

 Canada 

Nov. 11  -  Ben’s Birthday

Nov. 13  -  Caregiver 

 Appreciation Day 

Nov. 14  -  Operation Room 

 Nurse Day 

Nov. 16  -  International 

 Tolerance Day 

Nov. 23  -  Thanksgiving Day 

 Interns off 

Nov 24  -  Black Friday 

     Interns Off

November is also National  

Caregivers Appreciation Month 

Some interesting statistics: 

 29% of the U.S. population, some 65

million Americans are care givers in some

way.

 According to the U.S. Department of

Labor, over 40 million Americans, age 15

or older, provide unpaid care to the elder-

ly alone.

Bridging the Gap 

Attitude is Everything 
by Leauriy 

We have been talking with the interns about attitudes and how a person’s 

attitude affects perceptions, the people around him/her and the workplace 

environment.  

We can’t change other’s attitudes but we can effect our own attitudes and 

how others see us and interact with us. 

Sometimes we just don’t have a good attitude or outlook on life. In those 

instances we may have to ‘fake it’ until we actually find something to 

change our attitude. Ultimately, it is up to each of us to make that 

change. 

“A person who is happy is not because everything is right in his life, he is 

happy because his attitude towards everything in his life is right.”  

~Sundar Pichai 

We have been working with the interns in seeing that everything from 

how they feel physically, what their faces look like, how they are dressed, 

how much sleep they get, what they think,...all of it effects attitudes.  

I love these quotes from Charles Swindoll, because I feel that he says it 

very succinctly. 

“The longer I live, the more I realize the impact of attitude on life. Attitude 

to me is more important than facts. It is more important than the past, 

than education, then money, then circumstances, than failures, than suc-

cesses, than what other people think or say or do. It is more important than 

appearance, giftedness, or skill. It will make or break a company…a 

church...a home. The remarkable thing is, we have a choice every day re-

garding the attitude we will embrace for that day. We cannot change our 

past...we cannot change the fact that people will act in a certain way. We 

cannot change the inevitable. The only thing we can do is plan on the one 

thing we have, and that is our attitude...I am convinced that life is 10% 

what happens to me and 90% how I react to it. And so it is with you...we 

are in charge of our attitudes.” 

In ProjectSEARCH we feel that empowering our interns to take charge of 

and be responsible for their attitudes will help them to be the kind of em-

ployees that companies want to hire and retain and give them access to  

being powerful leaders in their lives and communities. 

Please help us reinforce this important concept, by reminding your intern 

when s/he may need to adjust their attitude. 
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By  Ashley 

I like deviled eggs and plan on making these  bacon jalapeno deviled eggs this year.  We always make green bean casserole during the holi-
days and this one looks good to me because it’s from scratch. 

Bacon Jalapeno Deviled Eggs 

Time: 10 minutes      Serves : 24 

Ingredients: 

 12 large eggs, hard-boiled  & peeled

 1/2 cup mayonnaise

 1/4 cup Dijon mustard

 1/2 teaspoon rice vinegar

 1/2 teaspoon sugar

 2 jalapenos, seeded & diced

 8 pieces bacon,  cooked, crisp & crumbled

 2 slices of Bacon & Paprika, for garnish

Instructions: 

Slice eggs in half, lengthwise. Remove yolks 
and put in a mixing bowl. Mash yolks. Add 
mayo, rice vinegar, mustard and sugar to 
mashed egg mixture, combine well. Mix in 
jalapenos & bacon. Put mixture in Ziploc bag 
cutting small hole in corner and fill each egg. 
Sprinkle with paprika & bacon crumbles. Chill 
until ready to serve. 

The Best Green Bean Casserole 

Time: 50 minutes    Serves: 6 

Ingredients: 

 1.5 pounds fresh green beans, rinsed & trimmed

 2 Tablespoons butter

 2 cloves garlic, minced

 2 Tablespoons all-purpose flour

 1/2 cup chicken broth

 1 1/4 cups half & half (or whole milk)

 1/2 teaspoon salt & black pepper each

 1 cup French’s fried onions

Instructions: 

Preheat oven to 400 degrees F. Grease a 9x13-inch baking dish.  
Cook green beans in pot of salted boiling water for 5 –7 minutes. 
Drain and pour beans in prepared dish in even layer. In saucepan, 
Over medium heat melt butter, add garlic and stir for 30 seconds. 
Whisk in flour until smooth. Cook for 1 minute while stirring. Pour 
In chicken broth and cook for 3 minutes stirring. Reduce heat and  
Pour in 1/2 & 1/2, stirring until thickens—10 minutes. Season with  
Salt & pepper. Pour over beans & sprinkle with onions. Bake for  
20—25 minutes. Place foil on top for last  10 minutes to prevent  
onions from burning. Remove from oven and let rest 5 minutes. 

By  Molly 

My favorite pie is pumpkin pie, but my mom doesn’t want to share her secret ingredient , you understand, so I’m going to 
share another pie recipe with you.  

Butterscotch Pie 

Time: 1 hr. 20 minutes     Serves: 8-10 

 Pre-baked pie crust

 2 1/4 cups milk

 1 cup heavy cream

 6 Tablespoons unsalted butter

 1 1/4 cups light brown sugar, packed

 3 egg yolks

 1/4 cup cornstarch

 1/4 teaspoon salt

 1 1/2 teaspoons pure vanilla extract

 1 cup whipped cream for garnish

In large saucepan, combine the milk and cream, 
and bring to simmer over medium heat & set aside. 

In large, heavy skillet, melt butter . Stir in brown sugar, raise 
the heat to med-high, cook 5-7 minutes, stirring constantly, 
to caramelize the mixture.  

Whisking gradually add butter/brown sugar mixture to the 
hot milk/cream. Blend till smooth or pour through a fine 
sieve. 

Whisk 1/2 cup of hot milk mixture with the eggs. Whisk in 
cornstarch & salt until dissolved.  Whisk into rest of hot  milk 
mixture in saucepan.  

Whisking constantly, cook on med-high until thick and just 
boiling. 

Turn off heat and whisk in the vanilla extract. Pour into  5the 
pre-baked pie shell and chill, uncovered, at least 2 hours. 



Intern Newsletter       Volume 2 Issue #3 

 6 

Pearl Buck Center presents 

Project SEARCH Information Night 

Learn how our nationally acclaimed nine-month intern-

ship program can help prepare you for a rewarding career! 

Project SEARCH provides work experience and employability training at local host businesses that have 
committed to supporting people with disabilities in the workplace, including both campuses of Peace-
Health Sacred Heart Medical Center. At the end of the nine-month program, Project SEARCH graduates 
will be prepared for competitive, integrated employment. Meet current and past interns, find out about 
possible internships, and learn how to apply for this innovative program at our Information Night! 

December 6th, 2017 5:30 pm-6:30 pm 

Pearl Buck Center Cafeteria, 3690 West 1st Avenue in Eugene 

For more information or to RSVP, contact Matthew Nelson at 

541-543-1497 or matthew.nelson@pearlbuckcenter.com

mailto:matthew.nelson@pearlbuckcenter.com



