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Casa de Mañana

All health and safety protocols 
will be followed to protect 
residents and staff

Despite the challenges posed by the 

pandemic, construction on the new Casa 

de Mañana resident dining room has 

continued throughout the spring and 

summer and is scheduled to open on a 

limited basis to residents this fall.

“The new dining room is about modern 

elegance,” says Dining Services Director 

Robert Hatano. “The space reflects the 

charm and seaside location that makes 

Casa special.”

New Resident Dining Room 
Scheduled to Debut this Fall

Casa de 
Mañana 
Serves Up 

Chef Curtis
During his storied career as an 

executive chef at luxury spas 

and hotels, Chef Curtis Cooke 

catered to many celebrities.

But his belief in a work-life 

balance and a desire for more 

interaction with those he 

cooked for, recently prompted 

him to leave that glitz and 

glamour and bring his clean, 

smart, delicious and healthy 

cuisine to Casa de Mañana. 

“Coming here is a change from 

previous positions but I felt it 

was time I did something for 

my own soul,” Chef Curtis said. 

(Continued on page 2)

(Continued on page 4)

F A L L  2 0 2 0

849 Coast Blvd. 

La Jolla, CA 92037    

800.959.7010

Casademanana.org

We’re an equal opportunity  
housing provider.

CA License #374603439

The new design also embraces Casa’s history, 

which originated as a world-class hotel built 

in the Spanish Colonial-style in the 1920s 

before evolving to a world-class retirement 

community in the 1950s. 

The already stunning view has only improved 

with the addition of single, large panes of 

glass replacing windows that were divided 

with mullions and sidelights. Large booths 

and banquets were added to enhance privacy 

if desired.

New amenities include an exhibition-cooking 

island and a “salad made to order” station, 

as well as a “chef’s table” for those who 

welcome a larger gathering where the 

discussion is lively and inclusive. The 

design brings the outdoors in, using large 

sculptural trees to break up the floor 

space without hampering the stunning 

view.

“Residents were involved with the 

planning,” Robert said. “They worked 

with the design team and our staff and 

many of their ideas were incorporated 

like the design and style of the chairs. 

They wanted to make sure they not only 

looked good but were also comfortable.”

“Our dining room has always been a 

place that brings people together for 

great conversation amid beauty and 

sophistication,” Robert said.

When the dining room reopens, Casa 

will follow all health and safety protocols 

including reservation-only dining for 

small groups, using face coverings and 

maintaining physical distancing among 

diners.

In-person tours are now available. Call 

858-456-4390, email

cdmsales@frontporch.net or visit 

casademanana.org for more details.

Make an appointment for an in-person 

tour today and see our beautiful 

roses. Call 858-456-4390, email

cdmsales@frontporch.net or 

visit casademanana.org for more 

details.

Dining Room
(Continued from page 1)

Roses (Continued from page 2)Private, In-Person Tours Now 
Available By Appointment
Casa de Mañana is scheduling private tours on a limited basis for prospective 

residents. We’ve instituted precautions and protocols to protect our guests, residents 

and staff. Visit casademanana.org or call 858-456-4390 for details. The Casa 

website also contains floor plans and pricing, a list of amenities, a community map, 

photo gallery and more.



Alice Yee; A Casa de Mañana Resident’s 
Life of Service and Ongoing Action

A Rose for Each Casa 
Resident Could not 
Smell Sweeter

“The power, passion, and purpose of ancient female 

wisdom.” This phrase is the credo of the Crone’s Counsel, a 

non-profit organization that honors and advances the aging 

woman’s value to society. The description could also easily 

describe resident Alice Yee, a pioneer for women’s equality 

for more than three quarters of a century.

Born in the spring of 1919, in Spokane, Washington, 

Alice grew up in what she described as a “very traditional 

household.” Her mother was a homemaker and was content 

raising a family, but always stressed the importance of a 

college education to her daughter, prompting Alice to earn a 

master’s degree in guidance and counseling.

Following her first husband’s untimely 

death, Alice realized raising three 

young children as a single parent 

was not financially easy in the 

1940s despite her advanced 

education and position as a 

community college teacher, 

particularly since there was so 

much inequality for women in the 

work place. Despite roadblocks, Alice 

saw a future in education administration. 

She channeled her personal experiences 

into becoming what she calls “a change agent.” 

Her first administrative position was at Central Washington 

University, where as dean of women, she questioned policies 

like curfews and dress codes that only applied to women. 

After spearheading significant improvements at CWU, Alice 

gained a reputation for action. She was recruited to Grinnell 

College in Iowa where she was dean of women and later 

dean of students.

“The 1960s in particular was a time of great change and I 

could not ignore it,” Alice said. “I didn’t, I fought to improve 

things. It was tough, no doubt about it, but I believe I made 

a difference. My job was to ask why. I could not accept the 

status quo.”

In particular, Alice describes helping to transform a system 

at Grinnell from a philosophy of en loco parentis (a school-

student relationship similar to that of a parent to a child) to 

a system of independent college students, where women and 

men were treated more equally.

A highlight of Alice’s career was her involvement with 

International Women’s Year in 1977, a nationwide program 

funded by the U.S. Government. During a state-sponsored 

conference at Central Washington University, Alice was 

chairperson of the Washington State committee that 

made several suggestions surrounding issues like rights 

for the disabled, domestic violence policy and childcare. 

These recommendations were announced at the national 

convention in Houston and subsequently presented 

to then-President Jimmy Carter. Many of those 

recommendations were adopted as laws.

Following retirement, Alice and her 

second husband Bob Yee, spent their 

summers fly fishing in many of the 

rivers of the Pacific Northwest. They 

pulled their trailer to San Diego in the 

winter to enjoy the climate and fell in 

love with the area. The couple eventually 

moved to Casa in 2014. After Bob passed 

away in 2017, Alice has stayed active at Casa 

while still involved with women’s issues. She is a 

member of Women of Ancient Wisdom, a sister organization 

of the Crone’s Counsel. But her focus is more about settling 

into a comfortable lifestyle where she keeps busy writing 

bios of new Casa de Mañana residents for the community’s 

resident-produced newsletter, walking more than two miles 

a day, working out and catching up with her children, 

grandchildren and great-grandchildren – on FaceTime of 

course.

“I spent the morning at a (socially distanced) exercise class 

and at three, my book club meets on Zoom,” Alice said. “My 

philosophy is … the situation today might not be perfect but 

you work with what you have.”

In-person tours are now available. Call 858-456-4390,

email cdmsales@frontporch.net or visit 

casademanana.org for more details.

As Juliet professes in Shakespeare’s famous play … “A rose 

by any other name would smell as sweet.” That could not be 

more apropos for the dozens of rose bushes planted at Casa de 

Mañana, each named for a resident.

Planted near a popular walking path along Coast Boulevard 

South, nearly 175 rose bushes explode with color nearly year-

round as they dot the landscape. Small identification tags bear 

the names of individuals or couples given to them by the seaside 

community with affection.

This special gift to residents began around 2005 when green 

thumb Dr. Kate Morton, affectionately known by fellow residents 

and staff as the “Rose Lady,” found her passion keeping the 

roses “neat and tidy” in between visits from the professional 

gardeners who maintain the community’s landscape. She soon 

began assigning a rose bush to residents. “Residents love having 

a rose bush they can call their own,” she said. “It’s just a way to 

make someone feel welcome and special at Casa de Mañana.”

Residents may cut as many blooms as they like from their 

assigned bush, but are not obligated to care for the plant unless 

they want to. Kate has since handed over her duties to a small 

volunteer committee lead by fellow resident Patricia Dobbie. 

Volunteers keep the roses healthy and beautiful by regularly 

“dead heading,” feeding and thinning unruly undergrowth. 

One of those volunteers is Dr. Martha Convery. “When people 

walk by, they are often mesmerized, particularly during the 

spring bloom,” she said. “I have heard many people say our 

roses may be the most beautiful in the entire city.” 

Patricia says when residents first move to Casa and find out 

about the roses they sometimes ask for a particular color or 

variety but most of the time they like to be surprised.

“We have tea roses and floribundas, but also many hybrids, so 

we are not sure how many varieties there are, but they are all 

beautiful,” Patricia said.

“Getting to know residents, what they enjoy and creating a 

dining experience for them is priceless. When I see them 

happy, it’s like getting a warm hug from my grandparents. 

Here, the feedback, good or bad, is so genuine. I appreciate 

that. The feedback makes me do better.”

A native of Texarkana, TX, Chef Curtis originally pursued a 

degree in psychology from Texas State University. But tired 

of eating the same fast food during college, he discovered 

his passion for cooking while trying out the recipes on the 

Discovery Channel’s “Great Chefs, Great Cities,” and soon 

started as a cook in Austin.

He graduated from the renowned Culinary Institute of 

America in Hyde Park, New York and found himself at 

the Lake Austin Spa. There, he learned to embrace fresh, 

seasonal produce. 

“I believe ingredients should always originate in their whole 

form, the way nature intended,” Chef Curtis said. “I believe 

in honest food and flavors. A carrot should taste like a carrot, 

the way nature intended. I showcase natural flavors and find 

creative, healthful ways to complement them.”

His philosophy of life balance makes it easy for him to mix 

comfort food like meatloaf and fried chicken with vegetarian 

choices. During the pandemic when many residents are 

having meals delivered to their homes, Chef Curtis could not 

connect with residents in the dining room. However, he got 

creative.

“I made it a point to accompany the food delivery staff to as 

many homes as possible and introduce myself to residents,” 

Chef Curtis said. “I wanted to meet them. That’s why I’m 

here. I want that interaction. It’s important to me to get to 

know who I’m cooking for and for them to know me. I want 

residents to feel good after a meal.”

Chef Curtis (Continued from page 1)
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before evolving to a world-class retirement 

community in the 1950s. 

The already stunning view has only improved 

with the addition of single, large panes of 

glass replacing windows that were divided 

with mullions and sidelights. Large booths 

and banquets were added to enhance privacy 

if desired.

New amenities include an exhibition-cooking 

island and a “salad made to order” station, 

as well as a “chef’s table” for those who 

welcome a larger gathering where the 

discussion is lively and inclusive. The 

design brings the outdoors in, using large 

sculptural trees to break up the floor 

space without hampering the stunning 

view.

“Residents were involved with the 

planning,” Robert said. “They worked 

with the design team and our staff and 

many of their ideas were incorporated 

like the design and style of the chairs. 

They wanted to make sure they not only 

looked good but were also comfortable.”

“Our dining room has always been a 

place that brings people together for 

great conversation amid beauty and 

sophistication,” Robert said.

When the dining room reopens, Casa 

will follow all health and safety protocols 

including reservation-only dining for 

small groups, using face coverings and 

maintaining physical distancing among 

diners.
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