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Celebrating The Daily Successes 

Opening our doors to our 
community:  

Crestwood Bakersfield shares 
the knowledge! We have wel-
comed mental health profes-
sionals  to join our staff in our 
monthly trainings; including 
Suicide Prevention, Domestic 
Violence, Seeking Safety and, of 

course, DBT. 

Rec Department is always 

busy… 

Playing Well Keeps Us Well is this 
season’s motto from our Rec 
department.  And no one knows 
how to play better than they do!  
Upcoming events in April include a 
Men and Women’s Retreat on 
April 19 and a Spring BBQ on 
April 26.  We always look forward 
to seeing what they come up with 

next! 

Spring is here.! 

Welcome all the 

new beginnings. 

Just for today, I will smell the roses and feel 

the sand on my feet, and enjoy it! 

We celebrate our professionals:   

 Social Workers Month: March 

 Administrative Professionals Day: April 27 

Welcome our new Directors: 

We welcome Rochelle Ramirez, ACSW, as our 

Bridge Program Director and Simon Burrowes, 

LCSW,  as our PHF Director.  We wish you 

both many years of success! 

From our Kitchen to Yours... 

Spinach, White-Bean and Red Onion Salad 

4 slice (3/4 inch thick) country bread or sourdough bread 
¼ lb. sliced bacon 
2 red onions 
3 Tbsp.  Wine Vinegar 

4 Cups drained and rinsed canned cannellini beans (two 19 
ounce cans) 
1 ¼ tsp. salt 

1 tsp. fresh-ground black pepper 
4 lb. Spinach 
2 Tbsp. Olive Oil 

Directions:  
Heat the oven to 450. Put the bread on a baking sheet and 
toast until lightly browned, turning once, about 5 minutes. 

In a large frying pan, cook the bacon over moderate heat 
until crisp.  Remove the bacon with a slotted spoon and 
drain on a paper towels. 

Add the onions to the bacon fat and cook over medium 
heat, stirring occasionally, until translucent, about 5 
minutes.  Add 2 Tablespoons of the vinegar, the beans, ¾ 
teaspoon of the salt and ½ teaspoon of the pepper.  Mix 

gently and remove from the heat. 
Put the spinach in a large glass or stainless-steel bowl.  Add 
the remaining Tablespoon of vinegar and ½ teaspoon each 

of salt and pepper, the oil and the bacon to the bowl and 
toss.  Stir half of the bean mixture into the spinach and put 
the salad on plates.  Top each slice of toasted bread with 

the remaining bean mixture and serve with the salad. 

Community Resource Corner: 

In this issue, we thank Mandy Villatoro.  

Mandy volunteers her time at Crestwood 

and in the community.  To contribute to 

Crestwood this month, she joined the 

Easter bunny in our Easter/Spring celebra-

tion by reading to our clients, Horton 

Hatches the Egg by Dr. Suess.  Thank you 

Mandy!! Our staff appreciate you and our 

clients enjoy your patience and attention! 

Going beyond our community! 

Wade Coltrain, Peer Specialist at MHRC, attended Educating for Careers in 
Sacramento; an annual conference held for educators in California.  He 
presented a workshop called “Mental Health Issues in the Classroom.” 
This presentation has lead to a book contract for Wade by the same title.  
The book and presentation focuses on encouraging educators to be 
aware of potential mental health issues and the importance that mental 
health awareness can play in identifying classroom problems.  We are 
excited to see mental health awareness spread to the classroom and 
looking forward to seeing this book improve education!  

DBT update: 

Crestwood is in the process of training new DBT therapists for all the facilities.  
Joining the DBT team in Bakersfield are Rochelle Ramirez, Simon Burrowes, 
Patty Kauth and Sherri Jones.  Our new therapists will volunteer a portion of 
their time to intensive training in the coming months and will eventually join 
our present consultation team with facilitating monthly DBT staff trainings and 
meeting with individual clients at MHRC and the Bridge. 



If you would like to see something fea-

tured or have questions, feel free to email 

& share your thoughts: thealy@cbhi.net. 

An MHRC client shares his writing with us: 

Time Well Spent 

How to begin a new day when yesterday was good, 
even if it looked bad.  They say you can be grateful 
and you can be.  Yet, I miss yesterday; why long for 
the future when today and the past is time well spent. 

Why we are Special 

How hard is it to value our self than one another.  
When life like ours is unique, might as well value what 
we can: like ourselves.  Why not? We are free and 
God gave us that will. To love all, means to love all... 

The Help I Needed 

It’s hard to believe I need help, yet I always will. But 
when really in the time in need, there is no one.  
That’s when we notice we need help.  I hope my life 
may have a friend or stranger for help.  You shall 
never stop helping a friend then.  Why someone else 
cause when its you that needs help, who shall you ask 
when your friends are gone, someone else... 

A little bit of Crestwood 
Campus life... 

Congratulations!!! 

Sukdeep Kaur, Director of Nursing for 
MHRC, earned her Bachelor of Science de-
gree in Nursing .  Sukdeep was also a recipi-
ent of last year’s Crestwood scholarship.   

Becca Ollivier earned her License in Clinical 
Social Work and is now a LCSW!   
Crestwood Bakersfield salutes you both for 
your hard work and successes! 

Dreamcatchers update:  We are in the process of extending the Serenity Garden to a full size gar-

den to grow food for the kitchen at MHRC. We grow lettuce, kale, spinach, onions, garlic, potatoes, 

radishes, jalapeño peppers, tomatoes, cucumbers, and watermelon. We have a peach, lemon, orange, 

and apple tree. We built a pergola, 2 revolving compost bins, and a small fence. We have clients work-

ing off-site at C.A.L.M., Valley Perforating Company and Fred's Barbershop. We graduated 3 peer sup-

port specialist through Recovery Innovations. We opened a thrift store and are planning the grand 

opening of the Dreamcatcher Fitness center at the MHRC. 

Congratulations to the New WRAP Facilitators!!!! 

We appreciate your commitment and support to WRAP!!!  
It was a pleasure working with your staff- they are dynamic and 
very compassionate in the work that they do.  We look for-

ward to seeing WRAP flourish in your facilities.   
Many Thanks, 
Martha Crawford 
Lynn Gurko 

Ruth Gonzales 

Culinary Department’s community outreach: 

Crestwood Dietary/Culinary Services Department and the 
Consumer Family Learning Center have teamed up to 
provide In-the-Kitchen classes to both Crestwood clients 
and Kern County community members. 

In November,  we prepared a recipe for Black bean 
Quesadillas with salsa and had a lesson on adjusting recipes 
and costing out the recipe. 

In February, we expanded the program to include our 
Dreamcatcher program.  The Dreamcatcher now provides 
assistance for our classes. The February class prepared 
French toast.   

The month of March, the class prepared a recipe for pasta 
with Quick Tomato Sauce.  We 
also had a lesson on a well-
stocked pantry. 

We look forward to preparing                                    
many more recipes during the                                      
2016 year! 

Zumba! Zumba! Zumba! 

In November, Sarah Wilt and Maria Gonzalez 
became certified Zumba instructors.  Since 
then, they have implemented a once a week 
Zumba class for each unit.  Staff and clients alike 
are encouraged to attend.   

Zumba is a way to encourage clients to increase 
physical activity in a fun, creative way. Zumba 
has been beneficial in relieving tension, anxiety, 
and improving energy level.  Clients are encour-
aged to try the new activity to add to their 
wellness toolbox, as well as to develop a new 
leisure skill they can continue after they leave. 
One staff who joined the class said “It gives me 
the energy and push I need to continue my 12 
hour shift!”  

Every Tuesday, Maria also takes selected clients 
to Consumer Family Learning Center, where 
she teaches a Zumba class for the community.  

Thank you Sarah and 
Maria for helping us      
stay fit! 

 

I will RADICALLY ACCEPT things I can-

not change and focus my energy on 

changing things in my life I can change. 

Bragging from the Bridge: 

2016 at the Bridge is off to a wonderful start. Our clients have experienced many 
successes on their road to recovery. In the last 3 months, 4 clients have done so well, 
they have been able to leave the Bridge and move to either Room & Boards or return 
home with family. If these 4 clients are successful in the community, their conserva-
torships will end soon. Two other clients recently got off conservatorship and tempo-
rarily remain at the Bridge while they continue to enhance their skills while searching 
for their own apartments. Another client recently had their conservatorship dismissed 
early and was able to return home to family. These successes can be attributed to the 
resilience and determination of our clients; but also to the hard work and dedication 
of our Bridge team members. Congrats to our clients!! And to the Bridge team, great 
work and many thanks for all you do every day!!! 


