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SITUATION

SOLUTION SUCCESS

KEEP
CALM
AND
LOVE
YOUR
FACE

Riverview 
Spirit of  Women 
Girls’ Night Out

The staff of Riverview Spirit Medi-Spa
will describe the many skincare 

services and products now available.

Learn about: facials, skin peels, Botox®

fillers, brighteners, laser hair removal, 
Revitalash, NeoCutis® skincare products,
glo.minerals® clinical makeup, and more!

Plus: Skincare & Makeup Tips  
Skin-enhancing Refreshments

Riverview Spirit of Women Gift

Tuesday, February 24
5:30 pm to 7:00 pm

Riverview Medical Center
410 Dewey Street, Wisconsin Rapids

Free  ~  Registration Required 

To register, visit 
RiverviewSpiritofWomen.net

If  registering more than one woman,
please note that in the “comments”
No internet? Call 715-424-8576

The “Keep Calm and Love Your 
Face” event generated the buzz 
and business that Aspirus  
Riverview Hospital sought.   

Specific results include:

200+  
attendees at the  

signature event spending  
a total of $5,000

100% 
increase in product  

sales following the event

8% 
increase in Spirit of Women  

membership  

Offering ancillary  
services to boost  

bottom line

Aspirus Riverview Hospital     
This 99-bed, rural hospital was interested in building business at its new Medi-Spa using the numerous 
skincare services and products it offered.

Aspirus Riverview Hospital’s Spirit of Women program served 
as the perfect complement to its newly created Medi-Spa. 
They both cater to the same audience – women, the most 
powerful influencers in healthcare. The hospital’s Spirit of 
Women program, utilizing customizable SHG Essentials 
and tools, hosted a “Keep Calm and Love Your Face” event 
at the local community theater and debuted its Riverview 
Spirit Medi-Spa to its community. Guests learned about 
facials, skin peels, fillers, brighteners, Botox, laser hair 
removal, skincare products, clinical makeup, and more. 
A 20-minute video provided a virtual tour featuring their 
medical esthetitian and physicians from the comfort of their 
theater seats. 

Salmon Spread
1 pound salmon
1 (8 oz) package cream cheese, 

softened
1/2 cup sour cream
2 finely chopped green onions

1 tablespoon Worcestershire sauce
1/2 teaspoon salt
2 tablespoons lemon juice
2 drops hot pepper sauce

1.  In a medium saucepan of simmering water, poach the salmon filets 10 minutes, 
or until flakey and tender.

2.  In a medium bowl, mix together cream cheese, sour cream, green onions, 
Worcestershire sauce, salt, lemon juice and hot pepper sauce.

3. Flake salmon into the mixture. Cover and refrigerate 8 hours - or overnight.
To decrease calories and sodium: Use light cream cheese and light sour cream. Omit salt.
Yield: 24 Servings ~  Nutrition Per Serving: 70 calories, <1 gram carbohydrate, 5 grams protein,
5 grams fat, 105 mg sodium

Pimiento-Stuffed
Summer Squash

4 oz cream cheese, softened
3 tablespoons diced pimiento, drained
2 cooked bacon slices, finely chopped

1 tablespoon chopped fresh basil
12 small yellow squash
Salt & pepper to taste

1.  Stir together cream cheese and next 3 ingredients until smooth. Add salt 
and pepper to taste. If desired, stir in 1 to 2 teaspoons water to reach desired 
consistency. Spoon mixture into a zip-top plastic freezer bag. Snip 1 corner 
of bag to make a 1/2-inch hole.

2. Slice squash into rounds. Pipe cheese mixture onto each squash. Refrigerate 
or serve immediately.

Yield: 6 Servings ~  Nutrition Per Serving: 90 calories, 3 grams carbohydrate, 
3 grams protein, 8 grams fat, 120 mg sodium

Sparkling 
Citrus Punch

8 cups orange juice
1/2 cup lemon juice
1/2 cup lime juice
7 cups sparkling water

Pineapple wedges, thinly sliced and
peeled, for garnish 
Ice cubes, for serving

1.  In a large serving pitcher, stir together juices and sparkling water. 

2. Garnish with pineapple. Serve over ice.

Yield: 1 Gallon ~  Nutrition Per 8 oz Serving: 60 calories, 14 grams carbohydrate, 
0 grams protein, 0 grams fat, 0 mg sodium

Squash Crisps
with Raita

For Squash Chips:
2 medium zucchini
2 medium yellow squash
2 garlic cloves

4 tablespoons olive oil
2 tablespoons fresh chopped herbs of your choice
4 tablespoons grated parmesan or other hard cheese
Salt to taste

1. Peel and slightly crush garlic cloves. Poach in a small saucepan in olive oil to infuse oil.
2. Slice squash on a diagonal, very thin. A mandoline is best, unless your knife skills are excellent.
3. Remove garlic from oil, and toss squash chips in infused oil. 
4. Place in a single layer on baking sheets. Bake in a 400 degree oven until crisp and starting to 

brown, about 8-10 minutes.
5. Remove from oven and sprinkle with herbs and parmesan cheese. Add salt to taste.

1. Mix all ingredients. Refrigerate for an hour or so to let flavors combine. Serve as dip with squash chips.

Yield: 4 Servings
Nutrition Per Serving: 220 calories, 16 grams fat, 14 grams carbohydrate, 6 grams protein, 300 mg sodium

For Raita:
1/2 cup Greek yogurt
1 tablespoon chopped fresh dill

1 tablespoon lemon juice
1 medium cucumber, seeds removed, grated


