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John Hollenbeck, an entrepreneurial, young adventurer left the United States at age twenty with $1.50 
in his pocket to make his fortune in Nicaragua. There, he met the equally gutsy Elizabeth Hatsfeld 
who worked in his hotel, and married the “boss”.  The couple thrived, and returned to the United 
States, settling in Los Angeles in 1876.  John Edward became a wealthy financier, property developer 
and philanthropist, in the prosperous Boyle Heights and Downtown Los Angeles area.

Five years after the death of her husband in 1885 Elizabeth made the compassionate decision to 
convert the family estate into a community for older adults. Each member of Hollenbeck Home was 
“expected to render a useful service”. Women worked in the kitchen and followed useful activities like 
embroidery, while men had a more playful time. In 1908 a hospital, library and laundry were added 
and a non-denominational Chapel built in memory of their only son, who tragically died at age three.

Her legacy continues …  In 1950 Hensel Hall the first Nursing Unit was completed, and a new wing 
was added in 1978. The Heideman Care Center opened in 2019, followed by the Hensel Memory 
Enhancement Center in 2021.
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ENTREES

Lobster Macaroni and Cheese 
Lobster, sherry wine, garlic, sautéed onions in 
a rich three-cheese sauce.

Furikake Salmon
Baked Atlantic Salmon topped with olive oil, 
onions, wasabi powder & furikake.

Thai Beef Curry 
Beef Cubes, eggplant, fish sauce and 
vegetables in a curry sauce.

Eggplant Parmesan
Golden eggplant cutlets baked and layered 
with our homemade basil marinara sauce, 
mozzarella and ricotta cheese.

Applesauce BBQ Ribs
St Louis Baby Back Ribs cooked in an 
applesauce bbq sauce.

DESSERTS

Peach Cobbler
Warm baked peaches with a flaky pastry 
crust.

Creamy White Russian
Creamy gelatin prepared with house 
cream, whipping cream, sugar and vanilla.

Tiramisu
Coffee liqueur soaked ladyfingers layered 
with mascarpone cheese mousse topped 
with cocoa powder.

Cranberry Orange Loaf
Buttery bread baked with fresh cranberries 
and navel oranges.

SALADS

Beet Salad with Apples and Blue Cheese 
Roasted red beets, granny smith apples and 
honey mustard dressing topped with blue 
cheese.

Gourmet Spinach Salad 
Fresh Spinach, Eggs, Mandarin Oranges, 
Bacon, Almonds and Mushrooms in a 
Honey-Garlic Vinaigrette.

Seaweed Salad
Stringy Wakame seaweed with minced 
garlic, chili, ginger, sesame oil, rice vinegar 
and toasted sesame seeds.
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