
The Windsor Wire 
Windsor House Greenville * 1931 Pelham Rd. Greenville, SC 29615 * 864-288-9450 

 Christmas Time Is Here!!! 
 

It is Christmastime! And we have so much 
to do. Not to mention family time and 
friend time. So Please let us treat you and 
your loved ones to a nice relaxing dinner. 
If you would like you can bring a dessert to 
share with everyone. 

 
Windsor House 

would like to invite you to 
our Annual Christmas 

Dinner 
December 12, 2019 

6:00 p.m. 
Here are a few highlights: 

 
Tuesday, December 3 – Walmart Trip 

Wednesday, December 4 – Resident Counsel 
Thursday, December 12 – Family Christmas  
                                   Meal – bring a dessert 

Thursday, December 19  - Walmart Trip  
Friday, December 20 – Ugly Sweater Day 
Tuesday, December 31 – New Year’s Eve 

December 2019 

 

Staff 
 

Renee Wilson 
Administrator 

 

Michelle Manning  
Assistant Administrator 

 

Angela Oller 
Activity Director 

 
John Fuller 

Executive Chef 

 
Reggie Harvey 

Maintenance 

 
 

Birthdays 
 

Mary Cudd 
12/5 

 
Mary Schumars 

12/28 
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We are having a Resident Auction  
at the end of January. This is a 
time residents can use “Renee 
Bucks” they earned coming to 
activities. We would like to collect 
some donations starting after 
Christmas. So hang on to those 
gifts you want to re-gift. We would 
love to have those items. After 
Christmas sales are usually 
awesome, please keep us in mind 
when you are out and about this 
Christmas holiday. Here are a few 
ideas for donations: 
 
Fun socks          Small Gift sets 
Tissues               After Shave 
Sunglasses        Candy 
Trinkets              Perfume/Cologne 
Jewelry               Scarfs 
Body wash         Men’s items  
Picture frames   Nice pens 

 

 

Angie’s Doughnut Holes 
 

FOR THE DONUT HOLES: 
1 can Homestyle Biscuits (NOT the flaky 
kind!) 
Vegetable oil 
 
FOR THE POWDERED TOPPING 
1 cup powdered sugar 
 
INSTRUCTIONS 
FOR THE DONUT HOLES: 

1. Separate each biscuit from can. Cut 
each biscuit evenly into 4 pieces. 

2. Fill a saucepan 1-1/2 inches / 
vegetable oil. Heat to 350 ° F over 
medium heat. 

3. Fry donut holes in batches of 4 to 5 at 
a time, turning with tongs while frying 
to brown evenly. Place on a plate lined 
with paper towels. 

4. Dip into powdered sugar and coat 
evenly. 
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We were playing with our food, making 
paintings using broccoli as our paint 
brush!  
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Our 

Activities  
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