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Editor’s Note: Norb Rug was 
once a millwright for a local 
factory, but took up writing four 
years ago when, as an honorary 
cancer survivor at the Relay for 
Life, found he very much enjoyed 
writing his speech for the event. 
He has since written over 400 
columns about his life and his 
opinions and has been published 
around the world, including in 
South Africa, Denmark, Poland, 
Dubai and Brazil; and translated 
into at least seven different 
languages.

I recently spent eight days in 
Eastern Niagara Hospital due to 
pneumonia and was sent home 
with a bottle of oxygen.

Once I arrived home, I had 
an in-home oxygen generator 
delivered and set up. I was 
house bound due to my 
difficulty going up and down 
the steps to get into my home. I 
was also limited in the amount 
of time I could be away from 
my home due to needing 
oxygen bottles whenever I went 
out.

My best friend suggested I 
call Niagara Hospice. It was 
a hard decision. I hesitated 
calling them because I thought 
that meant I was giving up. I 
would never give up!

My last experience with 
Hospice was when my father-
in-law passed away from cancer. 
Since then, Niagara Hospice 
has changed their focus, 
evolving since then to meet 
the increasing needs of the 
seriously ill and their families. 
Their goal is to prevent 
and ease suffering, reduce 
hospitalizations and trips to the 
ER, all while improving quality 
of life. All this is provided at 
no additional costs to eligible 
patients

Honestly, the only reason 
I even considered it was to 
help make my care easier for 
my wife. I thought by having 
someone else helping with my 
care, she could take it a little bit 
easier.

There are several criteria for 
Hospice to provide palliative 
care. They include cancer, 
whether or not the patient is 
undergoing active treatment 
with radiation or chemotherapy, 
chronic obstructive pulmonary 
disease (COPD), congestive 
heart failure (CHF), progressive 
neurological disorders, 
advanced Alzheimer’s disease 
or other dementia, repeated 
hospitalizations or emergency 
room visits, breathing 
problems, depression and 
exhaustion, sleeping problems 
or fatigue and late-stage 
illnesses. I qualified with my 
COPD, cancer and repeated 
emergency room visits.

I first called hospice on 
Tuesday morning, January 
21. By that afternoon a social 
worker and an intake nurse 
arrived at my home. We talked 
and they evaluated me for their 
program. By that afternoon they 

called to tell me I was eligible. 
That Friday, my assigned 
nurse came over for a meet 
and greet and to get a baseline 
assessment.

During the first week, a 
United States military veteran 
appeared at my door. He 
brought me a nice, framed 
certificate from hospice 
thanking me for my service. We 
swapped war stories for a while 
before he left. A spiritual care 
counselor also came over to 
discuss any religious issues or 
life concerns

On January 28, an aide 
showed up to help me with my 
personal care. She now comes 
twice a week to assist me with 
that.

On Wednesday, January 
29, I called hospice because 
I thought I had a deep vein 
thrombosis. I have had these 
before and knew how they 
felt. Hospice called Buffalo 
Ultrasound and by noon they 
showed up with a portable 
Doppler machine. They verified 
my suspicion. A prescription 
was called in that day and I was 
started on blood thinners.

On January 30, I woke up 
very early in the morning and 
something just didn’t feel right. 
I was restless and couldn’t 
sleep. I felt the oxygen coming 
out of the nose piece was less 
than usual. Donna, my wife 
traced the hose looking for 
problems. She found a hose 
that was kinked on the tank 
that put humidity into the 
oxygen stream. I had her unkink 
it and the proper flow was 
recovered. In the morning, we 
called hospice to tell them the 
problem. My nurse contacted 
the oxygen concentrator 
company and they arrived later 
that morning to replace the 
hose.

Over that weekend, I 
developed a rash on my leg. I 
called my nurse on Monday 
and she came right out to look 
at it. She called my primary 
care physician, who also came 
over after his office hours to 
diagnose the problem. It was 
decided it was a reaction to 
some medication. Steroids were 
called into my pharmacy to 
combat this reaction. 

I am now visited by a 
regularly scheduled social 
worker who comes over to 
check on me and see if I have 
any concerns.

Each and every hospice 
representative I met was 
helpful, respectful and sensitive 
to my needs and wants. They 
always have a smile on their 
face and are very responsive 
when we call. They seem like 
friends we have had for a long 
time.

Meanwhile, I am now battling 
cancer for the fourth time. 
Understanding how to live 
and knowing you are dying 
is a monumental task but it 
is possible. I will continue to 
write. I will continue to pray. 
These are the things that help 
me live a good life every day. 
And I will persist. 

I just want people to know 
that cancer is just one word, not 
a sentence.

Norb Rug can be reached via his blog at 
whywny.home.blog/author/norbrug.

Getting help 
for better days

Lockport writer  
shares benefits of 
joining hospice

Lockport writer Norb Rug shares his experience of becoming a 
Niagara Hospice patient which he says will help him live the best 
he can for the rest of his life. 

NORB RUG

COMMENTARY

A culinary tasting 
event was held 
for members of 
the Savor Club to 

try new menu items being 
offered on the spring menu at 
the upscale Savor restaurant 
at the Niagara Falls Culinary 
Institute.

About 60 people had the 
chance to taste the new 
dishes, including a lamb, fish, 
ribs, meatballs and more with 
a trio of dessert samplings 
and selected wines. 

The event, which was 
$10 per person, gave the 
culinary students a chance 
to showcase their new 
program which involves 
offering more students 
the chance to work in the 
restaurant as part of their 
curriculum, rather than 
staffing the restaurant with 
mostly professionals as done 
in the past. 

The use of students 
not only gives more real 
experience in a restaurant 
environment, but it allows the 
upscale restaurant to be open 
many more weeks throughout 
the year.

“We have worked out a 
schedule where we will 

be open almost the entire 
summer,” said Daniel DiPirro, 
a hospitality instructor at the 
school. “We are also going 
to be open the entire fall 
semester too.  It gives us a 
total of 42 weeks a year we 
will be open.”

The menu included: 
Buffalo-style spareribs with 
whipped blue cheese; house-
made pirogi with house-made 
sauerkraut, caramelized 
onions and creme fraiche; 
meatball bomber on Italian 
roll with cherry pepper red 
sauce, giardiniera, mozzarella; 
pan-seared branzino with 

sunchoke, navy beans, pickled 
tomato, sherry vinegar and 
chive; roasted cauliflower 
with cashew butter, sambal, 
quinoa and pickled onion; 
and lamb ragu with fresh 
linguine, house ricotta, garlic 
breadcrumbs and Parmesan 
cheese. The dinner concluded 
with samples of lemon poppy 
seed cake; blood orange 
mousse; and chocolate and 
salted caramel giardiniera. 

To become a member of the 
Savor Club and be notified of 
specials or promotions, visit 
www.nfculinary.ord/savor/
savorclub.php.  

A delicious class

Teaching assistant Dana Joyce pours a glass of German wine, 
selected to compliment the tasting menu served at the Niagara Falls 
Culinary Institute on Thursday. 

Deviled eggs with house-made bacon and frittatas were appetizers served by students Joy 
Thompson, left, and Paige Bernhardt at the NFCI sampling dinner at Savor. 

Students Taylor Richardson, left, and Shakera Baxter serve fish with white beans and house-
made crackers and hummus at the Savor restaurant sampling event. 

New menu 
and more 
students 
working at 
NFCI’s Savor

MICHELE DELUCA

LIFESTYLES EDITOR


