Cinnamon-Raisin Rolls: Prepare rolls as directed, substituting 1 cup golden raisins for

1 (6-oz.) package dried apricots.
Peaches-and-Cream Cinnamon Rolls: Prepare rolls as directed, substituting 1⁄2 (8-oz.)

package softened cream cheese for 1⁄4 cup butter and 1 (6-oz.) package dried peaches for
1 (6-oz.) package dried apricots.

Layered Peppermint Cheesecake

1 hour,
❄ Hands-On
Makes 10 toCheese
12 servings
directed,
rolls10asmin.
Prepare
Chocolate-Cherry-Cream
Cinnamon
Rolls:TiMe
TOTal TiMe 8 hours, 301⁄ min.
cream cheese for 4 cup butter, 1 (6-oz.) package
substituting 1⁄2 (8-oz.) package softened
chocolate morsels
cup semisweet
and 1CReaM
dried apricots,sOUR
(6-oz.) packagelaYeRs
cherries for 1CHeeseCake
dried PePPeRMinT
Cake laYeRs
1 (18.25-oz.) package white cake
for 1⁄2 cup3pecans.
(8-oz.) packages cream cheese,
1

⁄2

softened
cup sugar

2

mix
large eggs

1 (8-oz.)
rollscontainer sour cream
prepare sweet
tosoftened
tip: how
test kitchen
2 Tbsp. unsalted
butter,
3
1
1 1 ⁄2
2
1
⁄4
2
⁄3

large eggs
Tbsp. all-purpose flour
cups sour cream
tsp. vanilla extract
tsp. peppermint extract
cup crushed hard peppermint
candies

1
⁄3 cup vegetable oil
WHiTe CHOCOlaTe MOUsse FROsTinG
2
⁄3 cup sugar
1 cup white chocolate morsels
2 cups whipping cream
2 tsp. vanilla extract
Garnish: assorted peppermint

1. Prepare Peppermint Cheesecake
Layers: Preheat oven to 325°.
1
2 Line bottom and sides of 2 3
(8-inch) round cake pans with aluminum foil, allowing 2 to 3 inches to extend over sides; lightly
Spread
rectangle
with
1. Arrange
frozen
biscuits,
1 Sprinkle thawed
grease foil.
Beat cream
cheese, 2.
⁄2 cup sugar, and 2 Tbsp. butter at 3.
medium
speed
with an electric
biscuits with flour. Press
butter or cream cheese,
with sides touching, in
mixer 1 to 2 minutes or until creamy and smooth. Add 3 eggs, l at a time, beating until blended
edges together, and pat
and sprinkle with desired
3 rows of 4 biscuits on a
after each addition. Add flour and next 3 ingredients, beating until blended. Fold in crushed
fillings.
lightly floured surface. Let to form a 10- x 12-inch
candies. Pour batter into prepared pans. Place cake pans in a large baking pan; add water to bakstand 30 to 45 minutes or rectangle of dough.
ing pan to depth of 1 inch.
until biscuits are thawed
Bake
at 325°
for 25
minutes or until set. Remove from oven to wire racks; cool completely in
but2.
still
cool
to the
touch.
pans (about 1 hour). Cover cheesecakes (do not remove from pans), and freeze 4 to 6 hours or
until frozen solid. Lift frozen cheesecakes from pans, using foil sides as handles. Gently remove
foil from cheesecakes. Wrap in plastic wrap, and return to freezer until ready to assemble cake.
3. Prepare Sour Cream Cake Layers: Preheat oven to 350°. Beat cake mix, next 3 ingredients,
and 1⁄2 cup water at low speed with an electric mixer 30 seconds or just until moistened; beat at
medium speed 2 minutes. Spoon batter into 3 greased and floured 8-inch round cake pans.
4. Bake at 350° for 15 to 20 minutes or until a wooden pick inserted in center comes out clean.
Cool in pans on wire racks 10 minutes; remove from pans to wire racks, and cool completely
(about 1 hour).
4
5
6
5. Prepare White Chocolate Mousse Frosting: Cook 2⁄3 cup sugar and 1⁄4 cup water in a small
5. stirring
Cut into
12 3slices.
(The or 6.
Place
into a lightly
4. Roll
up, starting
at the heat,
saucepan
over medium-low
often,
to 4 minutes
until
sugarrolls
is dissolved.
Add
rectangle
of dough
will
greased
cast-iron
longmorsels;
end ofcook,
thestirring
rectangle
constantly,
2 to 3 minutes
or until
chocolate
is melted10-inch
and smooth.
elongate
as
it’s
rolled,
skillet
or
baking
pan.
andRemove
pressing
together
from heat. Cool to room temperature (about 30 minutes), whisking occasionally.
(Variations
can also
be soft
12 slices
that
are mixer
any6.
open
Beat spaces
cream andon2 the
tsp. vanillayielding
at high speed
with an
electric
1 to 2 minutes
or until
each a little more than
baked in 3-inch muffin
underside of the dough
peaks form. Gradually fold white chocolate mixture into whipped cream mixture, folding until
1 inch thick.)
cups. See Apricot-Pecan
as you roll.
mixture reaches spreading consistency.
Cinnamon Sweet Rolls
7. Assemble Cake: Place 1 cake layer on a cake stand or plate. Top with 1 frozen cheesecake
for directions.)
layer. Top with second cake layer and remaining cheesecake layer. Top with remaining cake
layer. Spread top and sides of cake with frosting. Chill until ready to serve.

Treats for Early Risers ❄ 39
Sweet Endings ❄ 227
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Mission Statement
Ronald McDonald House Charities® of Idaho
operates the Idaho Ronald McDonald House®
to provide a temporary home away from home
for families of ill or injured children receiving treatment at Boise medical facilities. In
addition, the Charity invests in community
programs that promote the health and wellbeing of children.

Board of Directors
Anne-Marie Merlo, President
Rick Darmody, Vice President
Sue Quint, Treasurer
Ernie Unger, Secretary
Sarah Seidl, Past President
John Aemmer
Georganne Benjamin
Ann Carlson
Bill Caskey
Keely Duke
Josh Evett
Rashelle Gussner
Liz Hackenmueller
Erik Hansen
Greg Janos, MD
Debbie Ketchum
Darren Kyle
Cindy Martin
Jerry Randklev
LeAnn South
Luke Sturdy

From the

President of the Board
and the Executive Director

Dear Friends, Colleagues, Volunteers and Supporters:
Thank you for all you do to make us better each year. With your support, feedback,
time and participation, you have helped us accomplish our goals this year and for that
we are truly grateful. Families all over Idaho, Oregon and beyond have come home at
the end of long, stressful, and emotional days to a place that offers comfort, support
and a soothing meal. Most importantly, our families are surrounded by people who
understand their challenges in a way that only others who have experienced the
illness of a child can.

Staff
Mindy Plumlee, Executive Director
Sandra Wood, Director of House Operations
Ellie Pharis, Development Director
Micaela de Loyola, Volunteer Coordinator
Mike Krause, Resident Manager
Megan Schuelke, House Coordinator
Chelsea Turner, Housekeeping
Zarina Pulotova, Housekeeping
Home Matters is a publication of
Ronald McDonald House Charities®
of Idaho, Inc.

The Idaho Ronald McDonald House exists because we continue to benefit from
individuals, families, businesses, civic groups, and past families who understand our
mission and help us take steps to continue to serve, comfort, and care for those that
are focused on a child in crisis.
The need in our community is growing and will continue to increase in the future,
and our goal is to answer that call through support, creative thinking, and proper
planning. We are dedicated to continue to meet the needs of families, hospitals, and
our communities but to do so, we must have your help.
As you review the following pages know that the Idaho RMH Board is dedicated to
making sure this home, this place of comfort and community remains viable. We are
a mission focused organization and each and every time a family receives comfort or
happily takes their child home, we are reminded of why we are here.
Thank you for helping us serve as a home away from home for families. This is an
organization to be proud of and we are dedicated to what is most important: each and
every family that passes through our doors.

101 Warm Springs Avenue
Boise, Idaho 83712
Phone: (208)336-5478
Fax: (208)336-0587
www.rmhcidaho.org

All the Best,
Anne-Marie Merlo
President, Board of Directors

Facebook.com/rmhcidaho

@RMHIdaho

Mindy Plumlee
Executive Director

In 2012,

532 families

visited the Idaho Ronald McDonald

Idaho Ronald McDonald House®

Facts & Highlights

4,535 total
nights of lodging.

House for

(including CA, MT, WA)

and beyond

Nevada

Oregon

Idaho

Families came from communities across:

82% 13% 2% 3%

••
••
••

Families come with children who
have the following conditions:

6%

occupancy for 2012 was 72%.

Pediatric other: 18%
Neurological: 6%
Cancer : 5%
Cardiac: 4%
37%

4%

The average length of stay was 9 days and the
average

••
••

Premature Birth : 37%
Gastro Intestinal : 7%
NICU other : 8%
Respiratory : 7%
Orthopedic : 3%
Surgery : 8%

5%
18%

The value of providing a room, meals, etc. at the Ronald McDonald
House is more than $135 a day, per family. There are some things
you can’t assign a dollar figure to… peace

of mind,
a caring environment, the support of volunteers
and other guest families. Those intangibles

8%

3%

8%

7%

Reaching Out Into the Community

are what make this House a home. In 2012, more than $612,000
in essential services were delivered to families using the House.

7%

Outside the walls of the Ronald McDonald House, the mission of helping children continues. Ronald McDonald House
Charities® of Idaho uses a matching grants program available through Ronald McDonald House Charities Global Office
in Oak Brook, IL to help provide funding for programs that focus on the health and well being of children.
During 2011, over $40,000 was placed into the canisters at McDonald’s® restaurants throughout the State. These proceeds
along with matching funds from the RMHC Global Office helped Ronald McDonald House Charities of Idaho and other
organizations that focus on children in 2012.
The current local grant focus is pediatric oral health care. Below is a list of organizations in Idaho that received a grant
from Ronald McDonald House Charities in 2012 to benefit Idaho’s children.

Children’s Free Dental Clinic in the Boise School District - Dental Equipment
Central District Health Department - School Based Sealant Project
Central District Health Department - St. Luke’s Children’s Specialty Center Oral Health Program
Family Health Services - Bickel & Acequia Elementary School Dental Sealant Services
South Central Public Health - Fluoride Varnish for Migrant Head Start & College of Southern Idaho Refugee Program
Southeastern Idaho Public Health - The Marsh Valley Smiles Project
Southwest District Health - School Based Sealant Clinic
Terry Reilly Health Services - Pediatric Dental Handpieces

Ronald McDonald House Charities® of Idaho

2012 Financial Statements

Statement of Financial Position

Statement of Activities

ASSETS 2012

PUBLIC SUPPORT & REVENUE		

CURRENT ASSETS
Cash & cash equivalents
Prepaid expenses
TOTAL CURRENT ASSETS
NONCURRENT ASSETS
Investments
Property & equipment
Less accumulated depreciation
			
			
TOTAL ASSETS

Contributions
$187,053
9,828
$196,881

$3,805,452
2,292,859
-1,182,535
$4,915,776
$5,112,657

In-kind donations
Special events
Room donations

$450,031
98,758
181,626
14,901

Other revenue

6,709

Disposal of fixed assets

-3,942

Investment gain/loss

309,917

TOTAL REVENUE & SUPPORT

$1,058,000

EXPENSES			
Program services:		

LIABILITIES & NET ASSETS
Accounts payable
Accrued salaries & payroll taxes
Accrued vacation
TOTAL CURRENT LIABILITIES
NET ASSETS
Unrestricted
Board designated
		Undesignated
Total unrestricted
Permanently restricted
TOTAL NET ASSETS
TOTAL LIABILITIES & NET ASSETS
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House operations
$ 9,968
17,007
12,904
$39,879

Children services grants

$5,112,657

27,506

Management & general

100,991

Fundraising & special events

109,960

Unallocated donation boxes

15,433

TOTAL EXPENSES

$1,810,000
2,766,578
$4,576,578
496,200
$5,072,778

$468,114

NET INCOME/LOSS

$722,004
$335,996

