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Care that’s always there.

S POT L I G H T

Brown Clinic offers Convenience Care, with evening and
weekend hours, for conditions that are not severe or
life-threatening, but can’t wait for regular office hours.

Convenience Care (Main Location)

THE HEARTBEAT OF BROWN CLINIC

Monday – Friday, 5:00 p.m. – 7:30 p.m.
Saturday, 8:00 a.m. – 11:00 a.m.

Kid’s Kare: Monday – Friday, 7:30 a.m. – 9:00 a.m.
Kid’s Kare will remain at the Northridge location during the remodel.
After hours call: 605.886.8482 and listen to options for assistance.

PhD CNP / Family Practice
Whether she is out on the water in a
canoe she built herself, or seeing patients
at Brown Clinic, Renee Burk, PhD, CNP
is dedicated and focused. She enjoys
caring for the families of Watertown and
surrounding communities. Renee is one
of the providers you can quickly get
into see and accepts online scheduling
through Brown Clinic +.

Mary Derby
Mary joined Brown Clinic as the
Co-Director of Patient Care on
October 1 of this year. She is
the proud mother to three sons:
Mickey, Tyler and Konner.
When she’s not working, she
enjoys reading, cheering for the
Minnesota Vikings and sunsets
at Lake Poinsett. Mary says she
works out so that she can enjoy
one of her other favorites: food.

BROWNCLINIC.ORG

involved I N your

|

VOL 8 / ISSUE 3

H E ALT H . . .

Lab Reports
Prescription Refills
A fee will
be incurred
when form
completion
is
requested.

Express Check-in

YOUR HEALTH

Brown Clinic + your new BFF.
Have you signed up yet?
continued inside

HOLIDAY HOURS
Updates of hours for the upcoming
holidays.
continued inside

RAML’S RECIPE
Pork tenderloin with roasted apples.
506 First Avenue Southeast, Watertown, SD 57201

RENEE BURK

STAY

|

recipe inside
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Personal Care From The People You Know And Trust.

THE HEARTBEAT OF BROWN CLINIC

STAY

|

involved IN your

BROWNCLINIC.ORG

|

VOL 8 / ISSUE 3

HEALTH . . .

It’s a typical morning, you’re running through the house, packing lunches and
looking over homework. You head to the medicine cabinet, open your prescription
and “oh shoot,” you forgot to request a refill.
You’re looking over your calendar and realize it’s time for your annual appointment,
but you haven’t had a chance to call and schedule. Add it to your growing to-do list.

Greetings friends of Brown Clinic.
Hard to believe it’s been a year since we
launched Brown Clinic +, your electronic
medical record. Are you signed up?
There are some new features you won’t
want to miss out on.
In this newsletter we’re going to
introduce you to three of the people
who help make Brown Clinic your home
for health care.
And, one of the best things about this
time of year? The food. Autumn is a
great time to get in the kitchen. Kelsey
Raml shares another one of her recipes
with you.
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Brown Clinic + continued from cover

At Brown Clinic, we get it. You’re busy and sometimes your own health isn’t always
at the top of mind. That’s why one year ago we introduced Brown Clinic +, your
online personal medical record. Have you signed up yet? Brown Clinic + allows
you access to your online medical record, schedule appointments with several of
our providers, review your lab results and request prescription refills.
It’s easier to be involved in your health when you have online access 24/7. “We know
that when people take an active role in their health, they live healthier lives,” says
Jim Vachal, Chief Administrative Officer for Brown Clinic. “We have had lots of people
sign up, but we’d like to see that number grow.” Signing up is as easy as asking at
the front desk.
“It’s secure and it’s convenient,” adds Vachal. “Any of our staff would be happy to
help get you signed up.”
PROVIDERS CURRENTLY ACCEPTING ONLINE SCHEDULING WITH
BROWN CLINIC +:

As always, let us know if there’s anything
we can do to help you on your journey of
good health and wellness.

Craig Crismon, MD

Doug Olson, MD

Stefanie Roby, PA-C

Jessica Horn, MD

Sarah Reiffenberger, MD

Abby Gietzen, PA-C

Jim Vachal
Chief Administrative Officer
Brown Clinic

Stacie Lenssen, MD

Aaron Shives, MD

Jon McAreavey, MD

Renee Burk, CNP

employee

H O L I D AY H O U R S
Wednesday, November 26th

Regular business day

Thursday, November 27th

Clinic is CLOSED
Happy Thanksgiving!

Friday, November 28th

Clinic is CLOSED

Saturday, November 29th

Regular Convenience
Care | 8 am - 11 am

Thursday, December 24th

Convenience Care
7:30 am - 11:00 am

Friday, December 25th

Clinic is CLOSED
Merry Christmas!

Saturday, December 26th

Regular Convenience
Care | 8 am - 11 am

Thursday, December 31st

Convenience Care
7:30 am - 11:00 am

Friday, January 1st

Clinic is CLOSED
Happy New Year!

Saturday, January 2nd

Regular Convenience
Care | 8 am - 11 am

S POT L I G H T
Employee
Spotlight

Chris Donovan

Licensed Practical Nurse
Brown Clinic has been blessed to have Chris
on staff for the past 39 years. 21 of those year’s
she’s spent working with Dr. Dan Reiffenberger.
She enjoys baking, reading and spending
time with her family. Next year she plans on
running her first half marathon.

Laura Lewno
Registered Nurse

Raml’s Recipe

Pork Tenderloin with
Roasted Apple
Recipe provided by Kelsey Raml, MS, RD, LN

INGREDIENTS:

DIRECTIONS:

cooking spray

1. Preheat the oven to 425°F. Line a rimmed baking
sheet with aluminum foil. Lightly spray the foil with
cooking spray.

1 tsp. chopped, fresh rosemary
1/2 tsp. chopped, fresh rosemary
1/2 tsp. garlic powder
1/2 tsp. pepper
1/8 tsp. pepper
1/4 tsp. salt
1/8 tsp. salt
1 lb. pork tenderloin
1 tsp. canola or corn oil
2 tsp. canola or corn oil
1 medium to large tart green
apple (about 8 ounces), such as
Granny Smith, cut into 8 wedges
1 medium onion, cut into
8 wedges
2 tsp. sugar
Per serving: 232 calories, 269 mg sodium

2. In a small bowl, stir together 1 teaspoon rosemary,
the garlic powder, 1/2 teaspoon pepper, and 1/4 teaspoon
salt. Sprinkle all over the pork. Using your fingertips,
gently press the mixture so it adheres to the pork.
3. In a large nonstick skillet, heat the oil over medium-high
heat, swirling to coat the bottom. Cook the pork for 4
minutes, or until richly browned on the bottom. Turn over.
Cook for 2 minutes, or until golden brown. Transfer to the
baking sheet.
4. Roast for 15 minutes. Arrange the apple and onion
around the pork. Lightly spray the apple and onion with
cooking spray. Sprinkle the sugar over the apple and
onion.
5. Roast for 5 minutes, or until the pork registers
145°F on an instant-read thermometer and is slightly pink
in the center, and the apple and onion are tender-crisp.
6. Transfer the pork to a cutting board. Let stand for
3 minutes, or until the desired doneness. Cut crosswise
into slices.
7. Keeping the apple mixture on the foil, stir in the
remaining 2 teaspoons oil, 1/2 teaspoon rosemary,
1/8 teaspoon pepper, and 1/8 teaspoon salt. Serve the
apple mixture with the pork.

For more information and to sign up,
contact 605-886-8482 or email
strive2survive@brownclinic.org

Laura joined the Brown Clinic family
7 months ago. She and her husband, Stuart,
live in Vienna with their three children.
When she’s not working, she loves to spend
time with her children, bake, camp and eat
chocolate.

SPRING SESSION BEGINS MARCH 15TH, 2016

MONEY MATTERS
At Brown Clinic, it is important to us that you understand everything regarding your
visit. That includes billing and payment for your services. The total patient balance
due, including any co-payment or co-insurance, is required to be paid at the time
services are provided. For your convenience, we accept cash, checks, Visa, MasterCard,
Discover and American Express.
When you arrive for any given appointment, please bring your insurance card and
your co-payment. For care that is not covered under insurance, the estimated
payment in full is also due at the time of the visit.
If you are unable to pay for necessary medical care, you may be eligible to participate
in a payment plan. We firmly believe that a good doctor/patient relationship is
based upon understanding and good communication. Please let us know ahead of
time if you’re having financial issues and are unable to pay. We have a financial
counselor available to help you.

Erin Jankord
Medical Assistant

Erin hails from Castlewood but now calls
Kranzburg home. She has been with Brown
Clinic for the past 2 years as a Certified
Medical Assistant. She enjoys spending free
time with her family.
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