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COVID-19 UPDATE: The Academy is open regular hours of Monday through Friday, 8 a.m. - 4 p.m. using screening and safety protocols.  
For more information about our Phase I Safety Guidelines on the Academy’s website: AcademySRQ.org. 
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NEWS OF THE ACADEMY AT GLENGARY

REFINING DINING
by Kevin Geyer

We decided to make some much-
needed upgrades in the culinary 
team! We replaced our old pots and 
pans with stainless steel, which is a 
healthier, more durable option than 
the aluminum ones we had been 
using. I suggested a coffee rack for 
the dishwasher, and we got one of 
those as well. 

For service, we got new drinking glasses. Our old ones have a 
6-ounce capacity, but the new ones hold 12 ounces so we can 
more easily stay hydrated. We also got new salad bowls and 
new small plates. The plates are square, and black, and they 
look sharp and modern. The food is so good at the Academy. 
Now, our presentation will be just as fresh.

TEACHING 
A TYPING 
WORKSHOP

by Rima Ghalieh

When I first joined the Academy, I 
had the goal of becoming a fast and 
accurate typist. At that time, I could 
type 22 words per minute. After 
almost four years of dedicating myself to this goal, I now can 
accurately type 60 words per minute. Our director, William, 
asked me if I would consider teaching other members how to 
type. I thought about it and decided that this is a great idea.

I gave my first workshop this past Monday. It was a pleasure 
for me to teach typing. I especially like working with those 
who have not typed before. My workshop provides hands-on 
training for anyone just starting off as a novice.

The workshop has been promoted in the morning meetings 
so that members and staff will all know about it. While at 
lunch in the dining room I 
communicate about it with 
other members, and staff who 
might not know about it yet. 
I hope that more members 
continue to come to the 
workshop, to support me and to 
learn to type. It’s a great skill 
to have!

Typing Workshops are on 
Mondays at 8 a.m. I’m looking 
forward to continuing this 
workshop for as long as there 
is interest.
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Rima Ghalieh (standing) helps Jeffrey
 Jean prepare for the typing workshop.

Rima GhaliehKevin Geyer

(left to right) Ben Burnside, Andrew Cavazzi, Rick Pardo, Patty Haltinner,  
Kevin Geyer and Autumn Peterson.



The Academy at Glengary is accredited by Clubhouse International and is made possible by a Public-Private 
Partnership. This newsletter is designed and printed on-site by the Graphic Design & Multimedia team.

All events take place on-site at the Academy  
and through the Zoom app.  
Watch Slack for Meeting ID and Password.
NOTE: Morning meetings begin at 8:45 a.m. on 
Mondays - Thursdays. 

Monday, November 22
Typing with Rima - 8 a.m.
Morning Meeting - 8:45 a.m.
Individual Team Meetings - 9:15 a.m.
Graphic Des/Multimedia Team Meeting - 1:15 p.m. 
Bus & Tech/Culinary Team Meetings - 1:30 p.m.
Graphic Design/Multimedia Workshop - 3 p.m. 
Tuesday, November 23
Morning Meeting - 8:45 a.m.
Individual Team Meetings - 9:45 a.m.
Academy Meeting - 1:30 p.m. 
Individual Team Meetings - 2 p.m.
Wednesday, November 24
Morning Meeting - 8:45 a.m.
Individual Team Meetings - 9:45 a.m. 
Newsroom Meeting - 11 a.m.
Menu Planning Meeting - 11:45 a.m.
Graphic Des/Multimedia Team Meeting - 1:15 p.m. 
Bus & Tech/Culinary Team Meetings - 1:30 p.m.
Wellness Wednesday Workshop - 3 p.m.
Thursday, November 25
Thanksgiving Day  
  - Open for Holiday Meal - 10 a.m. - 2 p.m.
Friday, November 26
Academy Closed

TO MAKE A DONATION
visit our website 

AcademySRQ.org
and click on the                      button

Thank you for transforming lives!
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The Academy at Glengary, Inc., is a 501(c)3 charitable organization. All donations are tax-deductible to the extent allowed by law. The 
Academy at Glengary is registered with the state of Florida (CH56160). A copy of the official registration and financial information may be 

obtained from the Division of Consumer Services at www.fdacs.gov/ConsumerServices or by calling toll-free 800-435-7352 within the state. 
Registration does not imply endorsement, approval, or recommendation by the state.

Tim Phillips with a couple 
of the new vegetable 

plants for the garden.

THE ACADEMY
WORKS

by Neil Blake

I’ve been attending the Academy 
for over a year and half now, and I 
also work at Lowes. Since becoming 
a member of the Academy, I’ve 
noticed that I feel more excited to go 
to work. The Academy has helped 
strengthen my work ethic and increased my appreciation 
for work. And just like at the Academy, I also have great 
team members at Lowe’s to help me through my difficult 
times. I’ve noticed that I’ve become more outspoken when 
it comes to selling a product now that I’m more confident. I 
hope to keep working there for a long time. In general, I’ve 
become more independent and self-assured since joining the 
Academy, and it shows in my work performance.

THE GARDEN IS SHAPING UP 
by Tim Phillips

The garden increased by 20 plants this week. Our volunteer, 
Steve Weinberger, explained how to plant them in the new 
planter boxes. We’ve placed the plants one foot apart, with 
five in each row for a total of 10 plants in each new box. 
We planted the tomatoes in the back row of the boxes so 
they won’t shade the other plants. Steve suggested we 
implement “crop rotation.” We’ll keep a notebook and write 
which plants are in each box, then change out the crop the 
following year to assure we don’t deplete the nutrients from 
the soil. As we head into winter, we will use plastic sheeting 
to cover them if there’s a danger of frost.

These are only a few of the things that the crops are 
undergoing to assist culinary to make delicious meals.

The many types of new plants are bok choy, Roma tomatoes, 
snowball cauliflower, kale, green zebra tomatoes, red and 
yellow bell peppers, and beefsteak tomatoes. Steve will 
bring onions and carrots at his next visit. To top things out 
many of these herbs will go to culinary to prepare great 
meals. Tomatoes make great salads from the garden to the 
culinary team. Oregano from our garden continues to be an 
important ingredient in our meals. But oregano isn’t the only 
herb we grow. The others 
include rosemary, thyme, 
basil and sage. The garden 
also grows mushrooms 
which go great on salads 
and main dishes. 

Neil Blake

https://www.academysrq.org/get-involved/%23donate



