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Your Lamorinda Senior Checklist …
Find cook for better nutrition
Get driver to appointments, groceries
Get help with laundry & changing sheets
Find somebody for companionship, exercise, puzzles

CALL SENIOR HELPERS
We can assist with these activities and more.  

Call for a free assessment 925-376-8000

Care. Comfort. Compassion.
When you need it most.

Bonded and insured.
Senior Helpers locations are independently owned and operated. ©2011 SH Franchising, LLC

I am often asked “How long do I need to stay at
ManorCare?” Or I hear statements like “I want to stay for a few
days and go home” or “My family will help me to get around at
home; I do not need to go to a post-acute rehabilitation center
because I can do my recovery on an out-patient basis.”

My response to these questions and comments is:
Rehabilitation is the process of helping an individual to achieve
the highest level of independence and quality of life possible--
physically, emotionally, socially, and spiritually. Rehabilitation

helps to restore a patient to optimal health, functioning, and well-being. Rehabilitate (from the
Latin "habilitas") means "to make able again." Recovering from orthopedic, cardiac, or
neurologic conditions, surgical procedures, or illness or injury, can mean a long journey of
inpatient rehabilitation to re-learn how to function independently. At ManorCare, patients
receive rehabilitation services as well as the education they need for their care prior to
returning home. We understand that each patient is unique and we tailor our services to meet
specific needs.

Our interdisciplinary team of providers coordinates care among all services to help each
patient reach his or her discharge goals, and to” graduate” and go home safely and happily. At
ManorCare, patients receive five days of therapy in a skilled facility, compared to two or three days
as an outpatient or home health patient. An inpatient stay provides daily care from the nursing
staff and close monitoring of a patient’s condition –important in such areas as -insulin management,
pain management, wound care, and administration of intravenous medications and fluids.

Rushing the recovery process before a patient’s goals have been reached may lead to:

· Re-injury- and a return trip to the hospital
· Inadequate and/or improper care at home
· A quality of care at home that may not be intense enough for a complete 

recovery and healing

Please call me to schedule a tour at our two locations-ManorCare Rossmor Parkway and
ManorCare Tice Valley.

A leader in rehabilitation and skilled nursing  

Don’t Rush the
Recovery Process!

For more information please visit www.manorcare.com. 
For a short video visit us on YouTube: www.youtube.com/hcrmanorcare

ManorCare Walnut Creek 
1226 Rossmoor Parkway 
Walnut Creek, CA 94595, 925.975.5000
Walnutcreek@manorcare.com

ManorCare Tice Valley 
1975 Tice Valley Blvd
Walnut Creek, CA 94595, 925.906.0200
ticevalley@manorcare.com

Samira Davi is a Nurse Liaison for
ManorCare Health Services in Walnut
Creek.  Samira has over 10 years of
experience working in health care in
Contra Costa County, which has gained
her a wide view of what is important to
the health care consumer. She will be
posting common questions and
comments in each issue of the Lamorinda
Weekly.  You are welcome to contact
Samira directly at 925.270.8766
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Enjoy Your Own Olive Oil
By Sophie Braccini

The color is emerald green, the

fragrance intense, and the

fruity, peppery taste unique.   Cold

press, extra-virgin olive oil made

from local fruit is nothing like you

have ever tasted before, unless you

had your own olive farm.  Yet anyone

in Lamorinda with a healthy olive tree

can get their own freshly-pressed

olive oil simply by bringing their har-

vest to a local mill. That is, if they har-

vest before heavy rains ruin the crop.  

      

“I had always thought of all the

olives on trees around town going to

waste and what a loss that was,” says

Lafayette resident and natural food ex-

pert Kim Curiel, “but the question was

how to turn them into olive oil.  The

process is a little more involved than

making sauce from your own apples;

you need an olive milling facility.”  

      

Curiel heard about a yearly com-

munity day at Olivina in Livermore

and she decided to go with some in-

terested friends.  “We came back with

three gallons of premium olive oil

from the 200 pounds of olives we

gleaned from trees that would never

have been harvested,” said Curiel,

who does not have olive trees on her

own land.

      

Jude and Graham Parkinson-

Morgan went with Curiel, bringing

olives from their own and others’

trees, and came back with one and a

half gallons of oil. 

      

“Eighteen months ago we planted

a Spanish arbequina olive tree that

doubled in size, and we picked 28

pounds of olives from it this year,”

says Jude Parkinson-Morgan. “The

whole olive oil idea came from a visit

to my sister’s olive estate in Lucca,

Italy.  We came back determined to

plant olive trees in Lafayette.”  

      

With the help of Siamack

Sioshansi and the Urban Farmers,

Parkinson-Morgan identified a Burton

Valley property that had trees in need

of picking.  “It took us three and a half

hours to pick our trees and hers and we

got a total of 109 pounds of olives on

Nov. 10,” she says.  She remembers

the date because the olives had to be

picked the day before the milling and

Olivina’s community day was Nov. 11.

      

The Lamorinda residents car-

pooled on that Monday morning to

get their harvest to Livermore.  A very

long line of cars started forming at

Olivina even before the door opened.

“They weighed our harvest,” ex-

plained Parkinson-Morgan. “The cost

is a minimum of $25 and covers the

first 100 pounds.  Then, at the end of

the day, you get your oil back; for us,

one and a half gallons.”

      

Curiel’s olive oil is nothing like

any commercial oil: the pungency is

unadulterated, making it a great com-

panion to salads, appetizers or a sim-

ple piece of bread. The savor of the

fruit reveals itself as the oil coats the

palate, a tinge of bitterness is also

present, but it quickly subsides leav-

ing only the long-lasting fresh green

flavor of the olive.   

      

“We have used it mostly for dip-

ping so far,” says Parkinson-Morgan.

Curiel also uses it in salads and gives

it as gifts in cute bottles.

      

“The popularity of the commu-

nity day in Livermore is growing,”

says Curiel, “but it’s only one day a

year, and there is such a potential with

all the olive trees in the area.”  Curiel

found another community resource,

Andy Dale of the Dale Family Farm

in Berkeley, who has a small press

where people can book time when-

ever they want and press their olives.  

      

Curiel was one of Dale’s first cus-

tomers with a different batch of olives

and she introduced Dale to Lafayette

resident Steve Richard, who was

planning to harvest his olives Dec. 10.

Unfortunately, the heavy rains of the

previous week sent all the olives to

the ground.  

      

Parkinson-Morgan plans to start

an informal database of people who

have olive trees in the area to get or-

ganized for next year.  If you would

like to join, contact Parkinson-Mor-

gan at j.parkinson-morgan@com-

cast.net.  For more information about

the Dale Family Farm, visit

www.dalefamilyfarm.com.

Graham Parkinson-Morgan with his first harvest. Photos Jude Parkinson-Morgan

Charles Crohare Jr., son of Charles Crohare Sr., who has been running the
Livermore ranch since the 1950s shows the process of milling.

Pouring olive oil in glass bottles for
conservation.

Kim Curiel in her kitchen ready for olive oil tasting. Photo Sophie Braccini


