
We're excited to start sharing some of our
favorite Bobby's recipes with you! First up

is one of our most requested classics - Bob's
famous tea biscuits!

Bob has been one of our dedicated kitchen
volunteers, showing up every single week
for years. His kindness, commitment, and
delicious baking have become a cherished

part of Bobby's, and his tea biscuits are
loved by everyone who gets to enjoy them.
We're thrilled to share this special recipe so
you can bring a little taste of Bobby's into
your own kitchen. We can't promise yours

will taste quite as good as Bob's, but it's
definitely worth a try! 

Ingredients:

2 ¼ cups flour
2 tbsp. granulated sugar
1 tbsp. baking powder

½ tsp salt
½ cup cold butter, cubed

1 cup cheddar cheese, shredded
1 cup milk

.
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Instructions:
1. Preheat oven to 425.

2. In a bowl, mix flour, sugar, baking
powder and salt.

3. Using a pastry blender, cut in the butter
until it resembles course crumbs. Then stir

in shredded cheddar cheese.
4. Pour milk over top, and mix with a fork

to make a soft, slightly sticky ragged
dough. 

5. With floured hands and surface, roll
dough into a ball and kneed gently

approximately 10 times.
6. Using a rolling pin, roll out dough until

it is ½ inch thick. Cut into circles.
7. Place your biscuits on a parchment lined
pan and brush the tops with an egg wash.

8. Bake for 15 minutes, or until golden
brown.

9. Let rest on the hot pan for 5 minutes
before serving.

Gold Winner – Best Charity 

We are honored to share that Bobby's
Hospice has received Gold in the Best

Charity category in the 2026 New
Brunswick People's Choice Awards!

Every day, we have the privilege of
providing comfort, dignity, and care to
patients and families when they need it

most. We are deeply grateful for the trust
and support that make this work possible.



Join us every Friday all summer long from
June 19th - Sept 4th for a delicious BBQ

meal while supporting Bobby’s Hospice! 

Meals are $8 each and include a
hamburger, 

hot dog, chips and water.

 Bobby's Hospice - 385 Dufferin Row 
(In Person & Drive -Thru)

11:30AM - 1:00PM

Weekly Entertainment, 
Raffles & More!

Your support helps provide
 compassionate care for those in need.UCT of America  Jack Kidd Council 

JOIN US FOR LUNCH!
GREAT FOOD. GREAT CAUSE.

EVERY FRIDAY

Staff Spotlight: Bernadine & Michelle 
Behind every comforting meal at Bobby’s Hospice are two incredible

Food Services Coordinators, Bernadine and Michelle.
Their days begin long before meals are served, carefully planning,

preparing, and coordinating food that nourishes not only the body but
also the spirit. In hospice care, a favourite meal, a familiar flavour, or a

warm bowl of soup can provide comfort, connection, and a sense of home
during life's most challenging moments.

Bernadine and Michelle bring compassion, dedication, and heart to
everything they do. They help create an environment where patients and

families feel cared for in ways both big and small.

Thank you, Bernadine and Michelle, for the care, kindness, 
and comfort you serve every day. 

A Yeti Prize Package Worth Over $1,000 Could Be Yours! 

Purchase your tickets online at www.winwithhospice.ca or
 stop by Bobby's Hospice to purchase your tickets in person.

 Good luck, and thank you for supporting Bobby's Hospice! 
Draw Date: Friday, September 4th.
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