
Individuals recovering from  
stroke must overcome many challenges  
to recapture the basic skills they’ve lost.  
At Oakwood, we’re here to assist residents on 
their journey – easing the way in our supportive 
environment to facilitate their return to the  
daily activities they love.
To help our residents attain the best possible 
outcomes, we have recently introduced two new 
pieces of cutting-edge equipment:

 Our Robotic Gait Trainer improves 
residents’ functional mobility 
and balance by supporting 
users in a harness in a mobile 
frame – providing the freedom 
to determine one’s gait pattern 
without the risk of falling. 

Our 3D Arm-Weight Apparatus  
is an active assistive arm support 
that allows users to move their 
otherwise limited arms during 

engaging 
computer 

programs 
The machine provides 
customizable support at each 
joint and tracks user range of 
motion allowing our residents 
to track their 

progress, 
The game-

like exercises are 
designed to train core movement 
patterns that are commonly used in 
Activities of Daily Living.

Our therapy team is pleased to see 
continued resident improvement 
and increased user engagement with 
usage of this equipment. We continue to explore 
all of the benefits and uses of this equipment 
for individuals with a wide range of neurological 
diagnoses including stroke, Parkinson’s disease  
and multiple sclerosis, as well as various  
orthopedic conditions. 

Community Tree
Greetings! 
I am excited to share some of 
the latest news here at Oakwood 
Healthcare. Life-changing stories take 
place in our Rehab Department every 
day, as our therapists use some of  
the most innovative technology 
in the industry to help residents  
regain their strength and mobility. 
In this issue we will spotlight our 
groundbreaking new equipment for 
stroke and neurological rehabilitation.
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Dr. Farooq Awarded 
Top Doctor 2018

We are honored to have a physician 
of Dr. Umar Farooq’s caliber as our 

Medical Director, and we congratulate 
him on his recent award.

Dr. Farooq is the only internist 
in Northeast Philadelphia to be 
awarded this distinction  from 

Philadelphia Magazine.
Practicing medicine for more than  

two decades, Dr. Farooq is affiliated 
with multiple area hospitals including 

Jefferson Health, and is highly 
esteemed throughout the area.

TOP 
DOCTOR

 2018
Philadelphia
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STROKE RECOVERY AT OAKWOOD

Helping Residents  
Move Forward

Thumbs up from  
Resident Anthony Granato

L-R: Occupational Therapist 
Abigael Clarkson
with Resident 
Angel Matta Rosa &
 Occupational Therapist
 Khyati Shah

See The Positive 
Feedback:

“This new technology has 
everything but the kitchen sink. 

I’m raising my arm up higher.”
– Anthony Granato

“This machine is amazing. 
I’m actually walking.“

– Annette Jones

“This machine helps me walk a lot better.  
I feel like I can walk normally in it. My ankles 

don’t hurt and they stay straighter than when 
I walk with the platform walker. I feel like I’m 

walking like a normal person.”
– Angel Rose Matta



We congratulate Alice upon receiving 
this honor! An integral part of our team 

since January of 2013, Alice demonstrates 
exceptional performance and dedication.  

Her fun and outgoing personality, 
and sincere care for each resident is 

readily apparent to all. 

Alice Gallagher  
Activities Department

FEB. 1: What’s Cooking / 
Pizza Cheese Steak

FEB. 6: Gladys’ Vegetable Soup

FEB 7: Entertainment with Rich Baccare

FEB. 8: Chinese New Year’s Celebration

FEB. 14:  Valentine’s Day Prize Bingo 

FEB. 15: What’s Cooking / Potato Latkes

FEB. 21: Entertainment with Joe Parker

FEB. 22: What’s Cooking / 
Pork Roll & Cheese Sandwiches

FEB 28: Traveling Dollar Store

EMPLOYEE OF THE MONTH

• 1 (14 oz) canned low-sodium 
 black beans, rinsed and drained

• 2 large eggs

• 1/2 cup cocoa powder

• 3/4 cup sugar

• 1/2 teaspoon oil

• 1 tablespoon skim milk

• 1 teaspoon balsamic vinegar

• 1/2 teaspoon baking powder

• 1/2 teaspoon baking soda

• 1/2 teaspoon of freshly ground
 coffee or instant coffee

• 1 cup semisweet chocolate chips,
 divided

NUTRITION INFO
Serving size: 1/16th
Calories: 144
Total Fat: 5g
Carbohydrate: 25g 
Fiber: 3.5g
Protein: 4g
Sodium: 91mg

Preheat the oven to 350° F.

Grease a nonstick 9 x 9-inch square 
baking pan with baking spray and 
line with parchment paper, leaving a 
2-inch overhang on all sides.

Blend the black beans, eggs, cocoa 
powder, sugar, oil, almond milk, 
balsamic, baking soda, baking powder 
and coffee in the blender until smooth 
and pour into a bowl.

Fold in 1/2 cup chocolate chips until 
combined.

Pour the brownie batter into the 
prepared pan.  Sprinkle the remaining 
chocolate chips evenly over the top of 
the brownies.

Bake the brownies until a toothpick 
comes out clean, about 30 to 32 
minutes.

Allow the brownies to cool completely 
before slicing them into squares.

Yields: 16 brownies

WHAT’S COOKING?    HEALTHY RECIPES

Flourless 
Chocolate 
Brownies

Recipe from skinnytaste.com

Eat Smart for Your Heart  
By Limiting Salt 
Salt, although tasty, can have adverse  
effects on your health when consumed in  
high amounts. When someone consumes too much salt it can raise 
blood pressure. High blood pressure can lead to many other health 
complications such as heart attack, stroke, and chest pain.  Limiting 
salt in your diet can help to keep your blood pressure in a desirable 
range. The best way to limit salt in your diet is by not using the salt 
shaker/packets at mealtime.  

Family Time
At Oakwood
Eduardo Lopez 
enjoys ringing 
in the New Year 
with his daughter 
Axia Lopez, son 
Edwin Lopez and 
grandson Alex 
Salvat. 

Did you  
know? SPOTLIGHT ON: HEART HEALTH

This gluten-free brownie recipe is 
surprisingly moist, chocolatey, delicious, 
and best of all – low-fat! 


