Hospice Opens
Thrift Shop in Front Royal

Blue Ridge Hospice representatives and local
officials gathered on the morning of April 1 to
cut the ribbon for a fifth thrift shop location.
The new shop is located at 113 East Main Street

in downtown Front Royal.

Ernie Carnevale, President and CEO of Blue Ridge Hospice,
officiated at the opening activities along with hospice board
members, town officials, and Chamber of Commerce
representatives.

“We are pleased to now offer Front Royal and
area residents this new location for shopping and
donating—all in the spirit of supporting Blue
Ridge Hospice and our mission to provide quality,
end-of-life care,” said Carnevale.

The mission of Blue Ridge Hospice thrift
shops is three-fold: to help pay with sales proceeds for the cost of
quality hospice care for the community, to provide reasonably-priced
merchandise to the community, and to assist those who wish to
donate new or gently-used belongings they no longer need.

The new thrift shop will feature clothing and accessories and
household and numerous other items. The Front Royal location

(continued p. 3, see Shop)

See more
pictures on

page 3.

Ribbon cutters from right: Front Royal/Warren County Chamber Board
Member Janet Michael, Hospice co-founder Helen Zebarth, Regional Thrift
Shop Manager Jacki Mumm, Warren County Board of Supervisors Chairman
Acrchie Fox, Thrift Shop Manager Jeania Aylor with granddaughter Olivia,
Front Royal Mayor Eugene Tewalt, original BRH Front Royal Advisory Board
Member Susan OKelly, Hospice Board Member Karen Oleksa, and original
BRH Front Royal Advisory Board Member Christine Andreae.
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HOME COOKING ADDS
COMFORTS TO
RESIDENTIAL CENTER

What is it that reminds you of home? The smell of
freshly baked chocolate chip cookies still warm from
the oven? A steaming bowl of vegetable soup on a
cold winter day? The aroma of holiday roasted
turkey complete with mashed potatoes, rich gravy,

stuffing, homemade bread, pecan pie, and cookies?

These are just a few selections from the many wonderful
home-cooked meals prepared by Blue Ridge Hospice
volunteers for the residents and family members of our
residential center at Cork Street in Winchester.

The Blue Ridge Hospice
Volunteer Cooking Program began in
2006. The original inspiration for the
program came from Blue Ridge
Hospice President and CEO Ernie
Carnevale, who suggested the smell of
fresh-baked cookies would be a
wonderful way to add to the home-
like atmosphere of the newly-opened
residential center. The idea took flight
and has expanded into a volunteer
program that provides home-cooked meals, complete with
desserts, as well as holiday feasts.

The residential center family kitchen is a hub of activity
as volunteers prepare the meals. The clattering of pans,
clinking of silverware and glasses, and the aroma of lovingly
prepared food provide a backdrop for conversation as
volunteers, patients, family members, and staff have the
opportunity to visit and share in this warm and welcoming
atmosphere. The menu consists of comfort foods including
meatloaf, baked macaroni and cheese, soups, and apple
cobbler.

This innovative program is staffed by 11 dedicated and
talented volunteers, each bringing their own unique style and
personality to the meals they prepare. Lunch is the most
frequently served; however, any meal time is a possibility. The
volunteers also coordinate the cooking schedule and shop for
ingredients. Their efforts have made a tremendous impact and
are greatly appreciated by the residents, family members, and
hospice staff. (continued p.4, see Cooking)

Be sure to see
page 4
for a recipe

from one
of our
resident chefs!
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Mission Statement

To make quality end-of-life care
available to individuals and families
facing serious illness and to
support anyone in our community
affected by death, dying, and loss.

W are very sensitive to privacy concerns.
We do not sell or rent names or addresses
of our supporters to any other person,
company, or organization.
Correspondence from Capital Hospice
and Hospice Education Institute
is not affiliated with
Blue Ridge Hospice.

The Companion

NOTE FROM ERNIE

I am pleased to present our annual report in
this issue of The Companion, which highlights
Blue Ridge Hospice’s mission to provide
excellent end-of-life care to everyone in the
communities we serve.

Blue Ridge Hospice, like other A
organizations and businesses in our
community, has been affected by the current
recession. Ve are very hopeful and encouraged that things will
get better—this is America, for goodness sake!

As we continue to grow each and every year, seeing more
patients and their families, we maintain one cardinal rule of
thumb: Our patients come first.

For the past six months and all through this year, we have
taken the necessary cost- cutting steps to ensure patient care
comes first. These cost-reducing measures have included a
temporary reduction in the staff’s attendance of conferences,
always looking for the best price for necessary supplies and
services, and being financially smart every day.

As many of you may know, the Medicare Hospice Benefit
serves as a major source of income that supports the operation of
Blue Ridge Hospice. We also depend heavily on the continued
support we receive through memorial donations, annual giving,
and employee contributions. Also critical to our continued
success is the support from local businesses, corporations, and
private and public foundations.

As we continue to ask for your support this year and
years to come, we are ever mindful of using each and every dollar
donated in the most effective and efficient manner possible.

Thank you for your continued support.

With warmest regards and gratitude,

Ernest J. Carnevale, Jr.
President and CEO

We Welcome Our Newest Staff Members

Jordon DeButts, Business Office Associate, Per Diem Employee
Kenneth Shifflett, Information Technology Assistant, Per Diem Employee
Brittany Wilson, Business Office Associate, Per Diem Employee
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Shop (from p. 1)

joins other BRH thrift shops in
Winchester, Berryville, Purcellville, and
Stephens City.

Donations of new and gently-used
items from the community are welcome.
Hours are 9 a.m. to 5 p.m., Monday
through Saturday. Community volunteers
are needed and welcomed to support the
shop’s ongoing operations.

Blue Ridge Hospice is pleased to
expand its outreach in Front Royal, and
looks forward to working more closely
with members of the town and
surrounding community.

DID YOU KNOW
Blue Ridge Hospice Thrift Shops are
seeking a new or used doll house and
furniture for a raffle/fundraiser.
Please contact Manager Peg Jackson
at our Winchester shop, 540-542-
0202, if you can assist with this
request.

Clockwise from upper left. First paying
customer Hospice staffer Sharon
Wright and Thrift Shop Associate
Donna Riley; Jacki Mumm, Regional
Director of Thrift Shops and Olivia,
granddaughter of Thrift Shop
Manager Jeania Aylor; and a
merchandise display at the new shop.

Hospice Recognizes Generosity of
Local Business and Civic Organization

Blue Ridge Hospice is pleased to recognize an area
business and a local civic organization for their
generous support of our not-for-profit organization.

As part of its grand opening activities, DuPont
Community Credit Union in Woodstock offered new
members an opportunity to give charitably when
opening a new account at their establishment. In
recognition of each new customer account opened
during the month of February, Dupont made a
donation to Blue Ridge Hospice. Proceeds from this
incentive program totaled $1,600.

For more information about DuPont Community
Credit Union and how they support the local
community, please visit www.mydccu.com.

Representing proceeds from last year’s 2008 Bud
Light Friday Cheers series, a $500 check was
presented by The Rotary Club of Winchester’s Latest
to Blue Ridge Hospice in support of the end-of-life
care we provide to hospice patients and families.

This year’s 2009 Bud Light Lime Friday Cheers is
slated for August 7, and will feature the popular band
Souled Out. Proceeds from this year’s event will

benefit The Blue Ridge Center for Therapeutic
Horsemanship. For sponsorship opportunities and
additional event information, please contact Liz
Jackson at 540-336-3002

Blue Ridge Hospice is grateful for these and the
many other donors and supporters who make quality
end-of-life care possible in our community.

DuPont Community Credit Union employees Elton Roshi, Amy Neff, Retail
Branch Manager Jean Ellis Copp (three on left), Jessica Rinker, Yvonne
Frabel, and Laura Coffey (three on right) present incentive program proceeds
to BRH President and CEO Ernie Carnevale and BRH Vice President of
Development Anthony Crosen.
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- Cooking (from p. 1)
Grace & G|0ry In the Blue Ridge Hospice is thankful for
Name Of H OSpice the dedicated and talented volunteers

who provide such a heartfelt service to
our patients and families.

For additional information about
the Blue Ridge Hospice Residential
Center Cooking Program, or other
volunteer opportunities, please contact
Kelly Bucher or Susan Jarvis at 540-536-
5210.

' i To share a treat with you , we've included the
il recipe below from one of our resident chefs. \We

hope you enjoy it as much as we have!

In theatrical style, Winchester Little
Theatre depicted the experiences of a
hospice patient and volunteer in January
performances of Grace & Glory. Directed by
Roxie Orndorff and set in the Blue Ridge !
Mountains of Virginia, this two-woman show &
was a story of conflict and acceptance, faith
and doubt, delivered with humor, hope, and
fire. The theatre sold 90 percent of the seats
for the running of this production, with the
last four shows being sold out.

Roxie Orndorff of Winchester Little Theatre presents

An added surprise to the show's run BRH President and CEO Ernie Carnevale with
included the raffle of “Grace’s Flower proceeds from the quilt raffle. POT PIE
Garden,” a quilt donated by The Brumfield Serves 12-15. (Ingredients may be cut in
Quilters of Warrenton. Proceeds from the raffle, totaling $700, were donated to Blue half to serve fewer people.)

Ridge Hospice.

In mid-season of its 79th year, Winchester Little Theatre was organized in 1929, 1 quart chicken, beef, ham, or pork

stock (spare ribs and country ham

and in 1974 moved into its current location, the old Pennsylvania Railroad freight are favorites)

station (circa 1895) on Boscawen Street. The theatre is a not-for-profit, volunteer 3 quarts water

organization dedicated to producing enjoyable and affordable community productions. 4 cups sliced potatoes
Blue Ridge Hospice extends its deepest appreciation to The Winchester Little 4 cups all-purpose flower

Theatre for its generosity, and for enriching the culture of our community. Y tsp salt

% cup Crisco solid shortening
Fresh or dried parsley

Noted Researcher to be Featured at e -
Annual Bereavement Conference > Add stock and water (o large stock
) ) . . o 1171 Potto make onegation-of liquid. Add | -
On Friday, October 2, Blue Ridge Hospice will hold its ninth || saltand pepper to taste. Heatto |
annual bereavement conference with featured speaker Dr. Robert | ‘;‘ ||| boiling, then add sliced potatoes.
Neimeyer. ~/Reduce heat and simmer until potatoes
Entitled “Grief Therapy and the Quest for Meaning,” the are tender (but not mushy) when stuck .

with a fork. While potatoes are cooking

conference workshop will examine adaptation to bereavement e RS G N e e s

through the twin lenses of attachment theory and meaning

f . . . » Noodles: In a large mixing bowl, mi}(
I A‘ reconstruction models, to reveal the ways in which loss can stretch together flour and salt. Cut shortening
and tear the web of bonds and meanings that sustain our life stories. into'the dry ingredients using a pa/gfry
Using a blend of instruction, therapeutic video, and hands-on practice with new cutter, or by rubbing between yoar
concepts and methods, participants will be trained in several practical methods for fingers until it is mixed into the
conceptualizing and treating grief-related difficulties. consistency of small peas.

» Add enough ice water so the dough
forms a ball. Turn out onto floured
surface and knead until smooth. Divide

Robert Neimeyer is a professor in the Psychotherapy Research Area of the
Department of Psychology, University of Memphis. He also maintains an active clinical

practice in Memphis. Since completing his doctoral training at the University of dough in half. Roll half of dough on a

Nebraska in 1982, he has conducted extensive research on the topics of death, grief, floured surface until very thin and cut

loss, and suicide intervention. into long strips. Repeat with remaining
Neimeyer has published 20 books including Meaning Reconstruction and the dough.

» Add noodles one at a time to almost
boiling broth, stretching as you add
them. Continue adding noodles one at

Experience of Loss, Lessons of Loss: A Guide to Coping, and Rainbow in the Stone, a book of
contemporary poetry. The author of over 300 articles and book chapters, he is currently

working to advance a more adequate theory of grieving as a meaning-making process, a time until all are in the pot. Add
both in his published work and through his frequent professional workshops for national additional salt and pepper to taste, if
and international audiences. needed. Add chopped fresh or dried
The one-day conference is appropriate for all human service professionals who parsley to taste. Cover tightly, turn off
care for people facing death, dying, loss, and trauma, as well as for personal caregivers heat and let sit covered (do not lift lid)
and those who have an interest in issues related to loss. for 10 minutes. Enjoy!
Registration and additional details will be available soon at blueridgehospice.org or Recipe submitted by Blue Ridge Hospice

Cooking Volunteer Betty Heishman

by calling 540-536-5210.
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A MESSAGE FROM THE PLANNED GIFTS COMMITTEE
Charitable Lead Trusts vs Charitable Remainder Trusts
Which One Should You Choose?

Planned giving offers alternatives for those who would like to make a charitable gift during life but wish to retain
the income or use of the property until death, or for a term of years. Two of the most common alternatives are
Charitable Lead Trusts and Charitable Remainder Trusts.

A CHARITABLE LEAD TRUST (CLT)is an irrevocable trust created by transferring cash, marketable
securities, or income-producing property to a trust that is created to benefit a charity, such as Blue Ridge
Hospice. During the term of the trust, which can be a specified number of years or until death, a specified

CHARITABLE

LEAD

TRUSTS

the charity.

percent of income and principal is paid to one or more qualified charities.

Upon completion of the specified time period or death of the named person, the trust assets either
revert to the donor or pass to persons designated in the trust as remainder beneficiaries.

The donor who established a CLT may be entitled to a charitable income tax deduction. The
charitable income tax deduction depends on the donor’s relationship to the trust. If the IRS considers the
donor to be the owner of the trust, then the donor will be eligible for a charitable income tax deduction in
the year the trust is created equal to the present value of the charitable beneficiary’s income stream.

The donor will also be required to include any income earned by the trust in his/her income. If the
donor is not the owner of the trust, he/she will not be eligible for the current charitable income tax
deduction, but will also not include the trust’s income as his own. This is particularly useful to a person
who wishes to contribute amounts in excess of the allowable deduction levels for charitable gift purposes.

In addition, any appreciation in the value of the trust assets passed to someone other than the donor,
after the payments to the charitable beneficiary, will be free of gift and estate tax.

A CHARITABLE REMAINDER TRUST (CRT) is another type of trust that is created to benefit a
charity while saving income taxes for the donor. This type of trust is typically funded with highly
appreciated property because there will be no capital gains tax on the transfer of property to the trust.

A CRT is structured so that the donor continues to use the property or receive income from it while
living and the remainder beneficiary (the charity) receives the principal after a specified period of time.
One of the major benefits of this type of trust is an immediate potential income and gift tax deduction for a
charitable contribution equal to the present value of the ending balance of the trust’s assets designated for

CHARITABLE

REMAINDER

TRUSTS

A charitably-inclined person can choose from various types of charitable trusts for making a gift to a
worthwhile charity such as Blue Ridge Hospice. Please contact your attorney or financial advisor if you want more information on

planned giving opportunities.

Non-Monetary Donations A Big Help to Residential Center

For those wanting to continue
charitable support, but feel they

can't afford a monetary donation in

this slowing economy, the Blue
Ridge Hospice Residential Center
offers an alternative.

As the economy continues its ups

and downs, more people will likely need
the types of services offered by charitable

organizations such as Blue Ridge Hospice.

Even if individuals are not able to make
the monetary donations they’ve made in
the past, making a difference at Blue
Ridge Hospice is possible by donating
items already in your home or others
purchased at a low cost.

Non-monetary contributions of
goods are always welcome to support the
patients and families cared for in our
residential center. For instance, there are
ongoing needs for the following:

» Baby Wipes

» Paper Towels & Dinner Napkins

» Disinfectant Wipes for Kitchen &
Bathroom

» Dishwasher & Dishwashing
Liquid/Detergent

» Ziplock Bags (Quart & Gallon)

» Aluminum Foil & Plastic Wrap

» Tissues

» Paper/Styrofoam Plates & Bowls

» Paper/Styrofoam Cups & Lids (160z)

» Laundry Products (Detergent, Fabric
Sheets, Bleach, Stain Removers)

» Toiletries to include: Shampoo,
Conditioner, Liquid Body Wash,
Shaving Cream, Razors,
Toothbrushes, Combs, Brushes,
Nail Clippers, Nail Polish

Non-monetary donations ensure
readily available supplies for terminally ill
patients and families in our community,
and help to keep our costs down.

If you have questions regarding how
you can support the work of Blue Ridge
Hospice within our community, please
contact the Development Department at
540-536-5210.



