


(continued at right)

Valentine’s  
Day Traditions

A variety of interesting Valentine’s 
Day traditions developed over time. 
For example, the gift of flowers on 
Valentine’s Day probably dates 
to the early 1700s when Charles 
II of Sweden brought the Persian 
poetical art called “the language 
of flowers” to Europe. Throughout 
the eighteenth century, floral 
lexicons were published, allowing 
secrets to be exchanged with a lily 
or lilac, and entire conversations 
to take place in a bouquet of 
flowers. The red rose remains the 
most popular flower bought by 
men in the United States for their 
sweethearts. In more recent years, 
people have sent their sweethearts 
their favorite flowers, rather than 
automatically opting for roses. 
Today, over one billion valentine 
cards are sent in this country each 
year — second in number only 
to Christmas cards. Also, around 
85 percent of all valentines are 
purchased by women. In addition 
to cards, there are millions of boxes 
of chocolates and bouquets of 
roses purchased (mostly by men) 
for the February 14th holiday.

— howstuffworks.com

Employee  
Spotlight

Heart at Work
One of our new hearts at work 
here at Elmcroft of Chesterfield 
is William Johnson. William 
started in December as our porter 
of maintenance. He was born in 
Goochland, Virginia, and has at 
one time or another lived in many 
other states including Ossining, 
New York, for ten years before 
moving back here to Virginia. 
William is married and has two 
beautiful children (one boy and 
one girl) who are 14 and 4 years 
old. William is a man of many 
trades and has a lot of experience 
in many different fields. One very 
interesting job that William had 
was being a railroad conductor for 
five years. William enjoys all kinds 
of sports and considers himself 
a very good cook as well. When 
asked what his specialty dish was 
he said, “anything seafood.” One 
thing that is evident in meeting 
William is that he is a hard worker 
and loves his family very much. 
He said his favorite thing to do in 
his spare time is hang out with his 
son and daughter. William is an 
important part of the team here 
at Elmcroft and said that the best 

From Kathy
Health by Chocolate

part of his job is “meeting all the 
interesting residents.” William 
describes himself as someone 
who “enjoys new challenges and 
learning new things.” We are very 
thankful to have William here as 
part of our team at Elmcroft, so 
be sure to give him a big hello!

From the 
Activities Director
Well, 2008 has really gotten off 
to a great start here at Elmcroft 
of Chesterfield. The month of 
January provided us with a fun 
and exciting start to the new year. 
The residents sure stayed busy 
around here between going to the 
IMAX theater to participating in 
our Travel to Italy Week! We had 
a great time, and February has 
just as many enjoyable activities 
planned. Going along with our 
trip around the world theme, this 
month we are going to be visiting 
France! So keep an eye out for all 
of our French-themed activities. 
We will also be celebrating many 
special days including Valentines 
Day, Mardi Gras, the Super Bowl, 
and Groundhog Day! I’m excited 
about the month of February, and 
I look forward to seeing everyone 
at all of the daily activities!

Happy February!
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A Note  
From LuAnn

February is here and we are 
looking forward to any reason 
we can find to eat chocolate. 
Kathy’s information on 
chocolate has me convinced 
that I eat chocolate for 
medicinal purposes!

I would like to welcome the two 
new members of our team. First 
Darrell Shelton came aboard 
in January as our new Dining 
Service Director. Darrell has 
been in food service for many 
years and has experience in 
assisted living dining services. I 
look forward to his enthusiasm 
and energy. Please stop in and 
introduce yourself to Darrell.

Next we would like to  
welcome Andrea Stone (she 
goes by Anni) as our new 
Admissions Director or 
Community Relations Director. 
Anni moved from Danville, 
Virginia, to Chesterfield and 
we are lucky to have her with 
us here at Elmcroft. Anni  
brings several years of 
experience from assisted living 
with her great enthusiasm and 
boundless energy. Please stop 
in to meet Anni.

Welcome to our newest 
team members. Happy 
Valentine’s Day!

Imagine a doctor stating, “Take 
two squares of dark chocolate 
and call me in the morning”; 
we’d be all over those doctor’s 
orders! Can eating chocolate 
really be good for your health?

The possible health benefits 
of chocolate stem from the 
antioxidant flavonoids. 
Chocolate comes from the 
cacao plant, and cacao 
is extraordinarily rich in 
flavanols, a type of flavonoid. 
Other plants rich in flavanols 
include tea, grapes, grapefruit, 
and wine.

Health by Chocolate Rule #1: 
The more nonfat cocoa solids 
a chocolate product contains, 
the more antioxidants it tends 
to contribute.

Health by Chocolate Rule #2: 
If the chocolate contains fat 
ingredients other then cocoa 
butter, it might contain the 
more harmful saturated fats 
and trans fats.

Recent studies suggest four 
possible health benefits of dark 
chocolate and cocoa. 

1.	 May reduce the risk of heart 
attack; research showed 
that blood platelets clotted 

more slowly in people who 
had eaten chocolate.

2.	 May decrease blood  
pressure and increase 
insulin; research showed 
that insulin resistance (a 
risk factor for diabetes) 
was significantly lowered 
in those who ate dark 
chocolate. Systolic blood 
pressure (the first number in 
blood pressure reading) was 
also lowered in the group 
eating dark chocolate.

3.	 May improve arterial blood 
flow; research showed that 
healthy men who consume 
flavanol-rich cocoa may 
see improvements in the 
flow of blood through their 
arteries, which is important 
for cardiovascular health.

4.	 May help people 
with chronic fatigue 
syndrome. Researchers 
believe that chocolate 
enhances the action of 
neurotransmitters, like 
serotonin, which will  
help regulate mood and 
sleep. More research  
needs to be done to 
confirm this benefit.


