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May  Birthdays
12 - Harold Baker
13 - Juanita Sharp
24 - Marie Sutton
25 - Pam Johnson
29 - Pauline Hornsten
30 – Evan Kirkpatrick

Mother’s Day
The modern holiday of Mother's Day 

was first celebrated in 1907, 

when Anna Jarvis held a memorial for 

her mother.  

Her campaign to make Mother's Day a 

recognized holiday in the United States 

began in 1905, 

She had been a peace activist who 

cared for wounded soldiers on both 

sides of the American Civil War, and 

created Mother's Day Work Clubs to 

address public health issues. She and 

another peace activist and suffragette 

Julia Ward Howe had been urging for 

the creation of a “Mother’s Day 

dedicated to peace”, 40 years before it 

became an official holiday,

Owing to the efforts of Anna Jarvis, by 

1911 all U.S. states observed the 

holiday, with some of them officially 

recognizing Mother's Day as a local 

holiday. In 1914, Woodrow Wilson 

signed a proclamation designating 

Mother's Day, held on the second 

Sunday in May, as a national holiday to 
honor mothers. 

"Mother's" should "be a singular 

possessive, for each family to honor 

its own mother, not a plural 

possessive commemorating all 
mothers in the world."

May
9 Mother's Day
15 Armed Forces Day
31  Memorial Day 

MAY
flower: Lily of the Valley
Birthstone: emerald



Free Masks
Lavelle Ford and Barbara 
Spencer are still making masks.
Masks are free to all members 
and to all TMRC residents and 
staff.
Barbara: 
barbs1145@hotdogcrafts.com
Lavelle:  
lavelle.ford@gmail.com

Grab a pencil and piece 
of paper.  How many 
words can you make 
using the letters in 
“Mother’s Day”  We 
found 62!  

Please contact the Chapter Secretary 
tmrc.daylight1145@gmail.com if you have a change of 
phone number or address.

May is American Cheese Month!

Melt it, toast it, or add it to a salad.
In the United States, we enjoy 
quite a list of American cheeses. 
According to the USDA, Americans 
consumed 34 pounds of cheese per 
capita in 2015, and they have 
steadily increased that amount 
over the last 20 years. We love our 
cheese. There are so many ways 
we enjoy it. We add it to soups, 
salads, pizza and so much more. By 
itself, it’s a go-to snack. We. Love. 
Cheese. Even better than that, we 
love American cheeses!

Some Cheesy Facts
- Roquefort, Brie de Meaux and Casu Marzu are cheeses that are illegal in the U.S
- The European Union is the top producer of cheese in the world
- The U.S is the second top producer of cheese in the world
- Wisconsin produces the most cheese in the U.S
- On average, the French consumes about 60 pounds per person
- Germany is second with 53 pounds of cheese consumed per person
- Americans consume about 34 pounds of cheese per person
- Parmigiano-Reggiano, Camembert and Bavarian Swiss are the top cheeses in the world
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