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Welcome to March ……. 
 
These days each time I start to type a monthly 

newsletter I end up changing the introductions. 

As I type this on a Sunday we have been abruptly 

throw into Alert Level 3. This means we are back 

to our bubbles and no visitors for 7 days (except 

Pallative Care). I know this is very frustating 

however we do need to keep vigilant.  

We did have a rather unfortunate incident where 

a visitor was rude to the front desk staff on asking 

to sign out a visitor. The staff are only following 

instructions and have been doing a great job over 

the last year and so please be kind. If any one has 

a concern or complaint to rise,  there is a 

comments box on the front desk with forms; or 

at times like these just drop me an email or give 

me a call.  

 

Figure 1 Comments box always available on Front desk. 

Resident Survey Results: 

The resident survey results came through this 

week and the results were exceptional for Aria 

Gardens. Our Net Promoters score (How likely 

you are to recommend Aria Gardens to a friend), 

was 58 compared to 52 last year and compared 

to the Arvida average of 43. 

 

We had a response rate of 59% (90 

family/residents responded.  

The Top Five areas were: 

• Care Staff: respectfulness, Authenticity, 

and willingness to assist – we scored 99% 

as very or somewhat satisfied.  

• Feeling Safe and Secure within the village 

scored 98% 

• Accommodation: comfortable and 

suitable to needs scored 96%. This is an 

increase of 13% from last year.  

• Admission experience and process 

scored 96% 

• Individualised care scored 94% 

In all but 4 categories we scored over 90% of very 

satisfied or Somewhat satisfied which is an 

amazing result. So, thank you to all who 

completed the feedback.  

Areas of improvement are: 

• Food – variety and choice which stood at 

87%. However, I do need to add that this 

year we had an increased score of 11%   

over last year. From comments, it seemed 

that breakfast was the main area for us to 

look at. In the next newsletter we will talk 

about the choice residents have at each 

meal.  

• Food – the dining room experience 

scored 84%. We have done some work on 

improving this area this year. This is 

reflected in the fact that this % score was 

10% higher than last year. We will be 

looking at further ways to enhance this 

area.  

• Clinical Manager – visible, approachable 

and responds appropriately scored 86%. 

This is certainly something the team will 

take on board. At the end of this 

newsletter I will be signing off with both 

myself and the Care Manager’s contact 

details.   

• Village Manager – visible, approachable 

and responds appropriately scored 82% 

and was the lowest of all these scores. It 

will try to rectify this. I am always  



available to residents and families but will try and 

walk round the village more.  

Thinking Well……. 
 
After two delays, we were looking forward to 
hosting our first education night for Families and 
residents. We still hope to have this night on 
Thursday the 11th March. However, this will 
depend on any announcements from the 
government over the coming weeks on changes 
in Alert levels. We can only hold this evening at 
Alert Level 1. We will communicate nearer to the 
date.  
 

 
 
Please register if you want to attend, for catering 
purposes. Also we wanted to make this night 
interactive so if you have  any questions you 
would like answered on the night, then please do 
send them into us and we will try to include them 
as part of the night’s talk.  
 
So far, the questions we have are……. 
 

• At what point does someone go into a 
dementia unit? 

• Can you share more on ‘Sundowning’? 

• How to encourage a conversation? 

• What are the stages of Dementia? 

• What physical activities are good for 
Dementia patients? 

• Comments from one of our family 
members: I would like to hear more on 
how families can support their loved ones 
on their journey with dementia.  We just 
make it up as we go along and get 
through each day based on Dad’s mood - 
if he’s grumpy with everything and 
everyone then just take him outside if the 
weather is nice - seems to help reset and 
distract him from whatever was annoying 
him.  If he’s settled, happy and interacting 
positively with others we leave him where 
he is and just go with the flow. As Dad is 
largely non-verbal now, we really have to 
read his physical cues. 

 
  

 
Figure 2 Wellness Leader Bridget selling Raffle tickets 

 
This event is free, and the speakers are giving 
their time free as well. As a thank you we would 
like to make a donation and so there is a raffle on 
the front desk with lots of goodies including a box 
of masks! All proceeds from this raffle will go to  
Dementia Auckland and the raffle will be drawn 
on the night of the talk. Tickets are $5 each or 3 
for $10. If are happy to donate, then please buy a 
raffle ticket from our receptionist.   
Let’s hope this night can go ahead. 
  

 



 

Eating Well…………………. 
 
We are happy to announce that we have been 
asked to participate in another exciting research 
project being conducted by Massey University.  
 
The Researchers at Massey University have 
designed a study to learn more about how food 
and nutrition can help maximise health and 
wellbeing of older adults in Residential Aged 
Care.  
 
There are two stages to the study which will 
inform the Eating Well strategy for the Arvida 
Group and help improve the nutrition status of 
residents. 
 
The first stage of the study will invite All residents 
who want to be involved. Dietitian researchers 
Phillipa and Brittany will firstly provide residents 
with a Participant Information Sheet and explain 
what is involved in the study. Written informed 
consent is required for the residents to 
participate. 
 
Those who agree will be invited to undertake 
physical measurements such as height, weight, 
muscle mass, hand grip strength and walking 
speed over 2.4 metres. There is no pain or 
discomfort involved.  Using an iPad, the dietitian 
researchers will also undertake a brief nutrition 
assessment and complete other validated 
questionnaires to understand about any 
swallowing difficulties, physical activity, and 
overall wellbeing.  

 
 
Figure 3 Phillipa and Brittany will be here to help with first part 
of survey 

 
The second stage of the study involves only 
residents who have poor nutrition levels.  
 
Two intervention studies are planned to improve 
nutrition status - body weight and muscle mass.   

First, a total of 30 eligible residents will be invited 
to receive 60ml (1/4 of a glass) of a new oral 
nutrition supplement “Fortisip Compact” four 
times a day over three months. This is a high 
energy protein vanilla flavoured drink. 
 
A second intervention study will also invite 
another 30 residents to receive fortified foods. 
Working with the Arvida Dietitian, meals and 
snacks will be fortified with high energy and high 
protein food components. 
 
We will repeat the stage one measures after the 
90-day intervention studies to see what 
difference they make and how the interventions 
compare with each other. 
 
The research is led by Professor Carol Wham, a 
dietitian researcher in gerontology nutrition. 
Carol would be pleased to provide residents and 
their families a summary of the results and 
present the findings of the research to all who are 
interested. This presentation will form one of our 
education nights.  Carol is supported by Dr 
Wendy O’Brien and two other dietetic master’s 
students Mariam and Jessica.  
 
Another part of our eating well is our monthly 
birthday celebration for residents.  
 
Robin puts some amazing food together. See 
here this month’s birthday platter.  
 

  
Figure 4 Chocolate Muffin, Arancini Balls and toasted Coconut 
Macarons 

 
Robin is always happy to put on a special spread 
for residents and their families– so if you do have 
a special event coming up, we are happy to look 
at catering this for you in our visitor’s lounge.  
 
 
 
 
 



 
 
Chefs Corner…………………. 
 
We celebrated Chinese New Year with these 
delicious Chicken & Prawn Dumplings created by 
our talented kitchen team. 
 

Chicken & Prawn Dumplings 
 

Ingredients 

• 500g Chicken thigh mince 

• 250g prawns, shelled & deveined 

• 25g ginger - finely chopped 

• 25g garlic - finely chopped 

• 10ml sesame oil 

• 5g white pepper 

• Salt -to taste 

• 20ml Soy sauce -light 

• 40g finely chopped chives or spring onion 

• 25g water chestnuts – chopped 

• 1 egg white 

• 1T cornflour 

• 1 pack dumpling pastry 
 
Method 
In a large bowl add chicken, ginger, garlic, sesame 
oil, seasonings, soy, chives/spring onion & 
chestnuts. 
Chop up the prawns with a cleaver until some are 
minced and some are chunky, to provide a good 
texture. 
Add to the bowl with the other ingredients along 
with the egg white. 
Mix well using hands making sure well combined 
and throwing the mix in the bowl to develop the 
texture. Do this for 2-3 minutes. 
Add a bit of cornflour is the mix seems too wet. 
Pan fry a bit of the mixture to taste and adjust 
seasoning if necessary. 
Once happy with the mix, place mix in the centre 
of the dumpling pastry, apply some water on the 
edge of the pastry using your fingers. 
Fold the bottom half of the dumpling wrapper to 
the side closest finger to you over the filling so it 
meets at the edges. Press and seal. 
 
Boil or pan fry 
Boil – Place dumplings in a pot of boiling water 
and move them around to avoid them from 
sticking. When cooked they will float to the 
surface 

Pan Fry – Heat pan and drizzle some vegetable 
oil, enough to brown the bottom of the 
dumplings. Once they are golden brown, add 1-2 
ladles of hot water to the pan. Cover and steam 
for 6-8 minutes. Remove the lid and keep cooking 
for 15-30 seconds. This will help the dumplings 
have a crispy base. 
 

 
Handmade dumplings being crafted by our lovely Wellness 
Partner, Jean 

 
Food always brings residents together and the 
regular Cooking with Cat class is very popular. 
This week Quiche was the go-to for this cooking 
class.  

 
Figure 5 Quiche cooking enjoyed by all. 

 
Engaging Well: 
 
The Ukulele lessons are going well. We are 
developing our own little band. So far, the best 
name we can come up with is “The Untuned”. If 
you want to join, this small group meets on a 
Wednesday at 1.30pm. To find us just listen out 
for the smooth strumming sounds and some fine 
singing. 

 
Figure 6 The Untuned practising. 



Our repertoire is growing, and we are even 
talking of a Christmas concert.  
 
Moving Well…… 
When we think of moving well, we think mainly 
of exercise classes. However, moving well could 
be as simple as going for a walk.  This is one of my 
favourite pictures of the month. Eric taking 
Pamela for a stroll round the grounds. Even 
picking flowers on the way.  
 

 
Figure 7 Going for a stroll round the gardens 

When the weather is bad there is always indoor 
games. Quoits is proving a popular choice these 
days.  
 

 
 

 
 
 

 
 
 
 
 

 
Resting Well: 

 
Art therapy took a 
different look this month 
with the Kowhai and 
Pohutakawa residents 
making some pots with 
Wellness Partner Dee. 
The pots represent their 
favourite things or 
sayings. You can see 
them all nicely displayed 
as you come into the 
pohutuakwa lounge.  
Figure 9  pots made by residents 

 
Figure 10 Some Potted Quotes for Alert Level 3 

 
Also, the Pohutukawa secret garden is 
accumulating more and more interesting items: 
 
 

       
Figure 11 This area is getting more interesting by the day 

 
 
Staffing……………. 
 
Please see attached our current list of 
Registered Nurses with some background to 
each person. As you can see with have an 
awesome skill set to manage the clinical aspects 
of the team.  
 
 
 
 
 
 
 
 
 

Figure 8 Competitive 
Quoits 



Need some Help with our new ideas.  
 

Kauri’s Gardens – we are looking for any Garden 
umbrella or Garden furniture to upcycle.  
 
Postal Stamps – We now have a box on front desk 
for collecting stamps. We are so looking forward 
to doing a stamp collage with the residents when 
we have enough stamps.  
 
Family Favourite Recipes – Special or anniversary 
days coming up. Want a special meal with your 
loved one especially put together by our amazing 
Chef? This can be arranged in our private Visitors 
lounge which can be booked for special occasion. 
Just organise through Bridget.  
 
Photo/picture frames: - Can you help us develop 
our Gardenia Art Gallery Wall? Do you have 
unused photo/Picture frames that you could 
donate? We are happy to upcycle. If you do, 
please leave at reception, or contact Bridget to 
collect.  
 
Busy Box Items – We 
would like to compile a 
collection of items 
some of our residents 
may enjoy “fiddling” 
with. Things that can be 
pulled apart and put back together etc. If you 
have something at home, you think would be 
beneficial please contact Bridget. 
 
New Ideas: Bridget (our Wellness Leader) is 
always keen to chat and we are all keen to try 
some new ideas. If you have any ideas, please do 
contact Bridget Ph.09 415-7932 or email 
wellness@ariagardens.co.nz 
 
 
Hairdressing  Services 

Samantha (Sam) Kent our in-
house hairdresser is passionate 
about making our residents, 
men, and women, look gorgeous 
with lovely cuts and sets.  
 

                       
 
 
 

Price List 

Ladies Shampoo & blow wave or set $45.00. 

Shampoo & Set from $30.00 

Wash/Blow wave from $30.00 

Colour Tint $60.00 

Colour with blow wave & set from $95.00. 

Perms $70.00 

Perms with Bow Waves & Set $95.00 

Shampoo only $5.00 

Men’s Haircuts shave or buzz $20.00 

Men’s cut $23.00. 

 

Aria Gardens Reception Shop! 

If you did not already know, we have a shop at 

reception to service all our residents’ small item 

necessities and comforts! And sometimes, if they 

have not all been eaten by one of our cheeky 

residents, you can buy some chocolates too! 

From disposable razors, toothbrushes & 

toothpastes, deodorants, hand creams and 

hairsprays, to yummy snacks like biscuits, 

chocolates, lollies, and chippies! 

We also have more specialty items like Polident 

Denture Adhesive Cream, and Schick Extreme 

Razors.  

We like to keep the shop stocked full of items the 

residents use, so let our reception team know if 

there are any special requests, especially 

resident’s favourite treats so we can make their 

day!  

 

 

 

 

 

 

 

 

mailto:wellness@ariagardens.co.nz


Important Dates for March:  

• Thursday 11th March. Time:  5.45pm  

Cheese and Wine Soirée – Dementia and 

the Brain - presentation by Dr Michal 

Boyd and Rhonda Preston James, 

Dementia Auckland.  

• Wednesday 17th March – St Patricks Day. 

Be sure to wear your green. 

Finally … 

Thank you all who have supported Aria Gardens.  

As always it is a privilege to look after your loved 

ones and we thank you for entrusting them into 

our care.   

We welcome any comments and feedback you 

have.  We do not get everything right, so it is 

valuable to hear from you on whatever topics you 

would like to discuss.  

Also, if there any photos you see in this 

newsletter that you would like copies of, please 

let Bridget know.  

Thank you!  

  

Carol Andrews,  

Village Manager 
0277715633 
Manager@ariagardens.co.nz 
 

 
Kristel Estillore 
Clinical Care Manager -hospital  
Ph: 415 7935 

care.mgr.hospital@ariagardens.co.nz 
 

 
Elbie van der Merwe 
Clinical Care Manager - 
Resthome and Dementia 
Ph: 415 7035; 

elbie.vandermerwe@ariagardens.co.nz 
 

 
 

mailto:Manager@ariagardens.co.nz

