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 Hospice is a special kind of care 
 designed to provide support for 
 people in the final  phase of terminal 
 illness. Hospice is a steadily growing 
 concept of humane and 
 compassionate care that can be 
 implemented in a variety of settings 
 such as patient homes, hospitals and 
 long-term care facilities. Hospice care 
 seeks to enable patients to carry 
 on an alert, pain free life and to 
 manage other symptoms, so that 
 their last days may be spent with 
 dignity and quality,  at home or in a 
 home-like setting.

 •Physician and Nursing Staff
 •Social Worker 
 •Spiritual & Bereavement 
 Counseling 

 •Home Health Aides 
 •Homemaker 
 •Physical, Occupational 
 & Speech Therapy 

 •Dietary Counseling 
 • Volunteers

 What is Hospice?

 Autumn Winds 
 Comfort Care 
 Hospice Services

 We are available to you 
 24 hours a day, 7 days a week

 For more information call 
 Colette Broekemeier 689-0382

 Introducing...

Garlic Bubble Bread
LaDonna Speirs, Yankton, SD

1/2 cup melted butter
2 Tablespoons dried parsley flakes
2 teaspoons garlic powder
1/2 teaspoon garlic salt
2 loaves frozen white bread dough, thawed

Combine butter, parsley, garlic powder and salt.
Cut dough into one-inch pieces
Dip in butter mixture
Layer in greased 9x13 pan
Cover and let rise until doubled.
Bake at 350 degrees for 30 minutes or until golden brown.
Remove from pan and drizzle 1/3-cup butter over the top.

This is kid friendly and kid approved!

Snack Pack
Terre Berkland, Yankton

1 bag butter enhanced pretzels
1 bag Reese’s pieces
1 bag cheddar fish crackers
1 bag dried cranberries or cherries
1 bag sunflower kernels
1 jar roasted peanuts

Open each container and dump in a large bowl or gallon size storage bag. Mix well.
Separate into smaller individual servings. OR for a party simply provide small 3 oz.
cups for guests to fill for a serving.

This is an easy 
take on the 

traditional corn dog. 

Corn Dog 
Muffins
Heather DeWit, Sioux Falls, SD

2 packages (8 ½ oz. each) 
corn bread/muffin mix

2 Tablespoons brown sugar
2 eggs
1 cup milk
1 can (11 oz) whole kernel 

corn, drained
5 hot dogs, chopped
In large bowl, combine corn

bread mix and brown sugar. Combine eggs and milk. Stir into dry ingredients until mois-
tened. Stir in corn and hot dogs (batter will be thin)

Fill greased or paper-lined muffin cups ¾’s full. Bake at 400 degrees for 14-18 minutes
or until golden brown.

Makes 1 ½ dozen.


