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          Meal Site Phone  Numbers: 

             Bolton: (518) 644-2368 

             Cedars: (518) 832-1705  

              Chestertown: (518) 623-3451 

              Johnsburg: (518) 251-2711 

Long Lake: (518) 624-5221 

Warrensburg: (518) 623-3451 

Lake Pleasant: (518) 924-4066 

Indian Lake: (518) 648-5412 

Lake Luzerne:(518) 696-2200 

Solomon Heights, Salvation  

Army:  518) 832-1705 

Wells: (518) 924-4066 

OfĜce for the Aging: (518) 761-

6347 
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OFFICE STAFF  

Deanna òDeeó Park-Director    

Rose Ann Taft-Coordinator of Services     

Catherine Bearor-Services Specialist   

Hanna Hall-Services Specialist  

Sherry Hanchett-Reception/                             

Services Assistant  

Dinah Kawaguchi-Keyboard Specialist   

Cindy Cabana-Aging Services Assistant   

Cindy Coulter-Aging Services Assistant   

Stephanie Belden-Aging Services Assistant  

Catherine Keating-Stauch-Registered            

Dietician / Menu 

Jeffrey Haines-Fiscal Coordinator  

Mary Ann McCarthy-Services Assistant /      
Volunteer Coordinator/ Newsletter  

 

 

 

 Newsletters are available 
online atȡ 

www.warrencountyny.gov/ofa/
newsletters.php 

Or contact Mary Ann at  

761-6347 to be added to our  

email list.  
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Senior Picnic in September   

 

WARREN/HAMILTON COUNTIES SENIOR PICNIC  

Wednesday September 27th  

(Rain date: Thursday, September 28) 

 

Time:    10AM Refreshments: Tea, Coffee & Donuts 

12PM Lunch: Hot Dogs & Hamburgers,  

Coleslaw, Macaroni Salad, Watermelon and 

Strawberry Shortcake 

Where:     Warren County Fish Hatchery 

   145 Echo Lake Road 

   Warrensburg, NY 12885 

Cost:      $5, Tickets may be purchased at the Office 

for the Aging or one of the meal site locations. 

Please make sure to keep your receipt for  

entry and the door prize.  

RSVP:     Purchase tickets by Sept. 13th 518-761-6347 

 

 

Highlights: Blood Pressure Clinic, In-

formation Booths, Door Prizes, Basket 

Raffle & Games 
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Farmersð Market Coupons 
2023 Distribution Plan 

The Farmersô Market Coupon Program offers $25 toward local fruits and vegetables, 

redeemable at participating farmers markets through November 30th, 2023. 

Seniors interested in getting Farmersô Market Coupons can:  

  

¶ For eligible clients that live in Cronin Hi-Rise, Stichman Towers, White Water Manor, Solomon 
Heights, Village Green Apartments, Broad Street Commons or Indian Lake Senior Housing, we will 
be working with the manager of these complexes to get you the coupons.   Please reach out to 
them if you are interested in completing the necessary forms.     

¶ Stop by the Office for the Aging at the Human Services Building, 1340 State Route 9, Lake 
George, NY, Monday ï Friday, from 8AM until 4PM, excluding holidays.    

¶ If you do not live in the senior housing complexes listed and are unable to pick them up at the Mu-
nicipal Center, we can also provide the coupons to you through the mail.  The following steps will 
need to be followed: 

 

1. Call the office to speak with an OFA employee (518-761-6347).  We will go over the eligibility  

      guidelines to make sure you qualify. 

2. If you do, we will email, mail, or send you the forms that will need to be completed with your home 
delivered meals.   

3. Please send completed forms (pages 4-7) back to us at:  

 Mail to: Warren County Municipal Center, OFA,  

               1340 State Route 9,  

                        Lake George, NY 12845; 

            - Fax to PH#(518)761-6344; 

            - Email to: parkd@warrencountyny.gov; OR 

            - Send back with your Home Delivered Meal Driver. 

4. We will then send the coupon booklet and other important documents to you.  

5. Your designated Power of Attorney and/or Authorized Proxy may also complete the documents for 
you.  We will need to see a copy of their  POA  and /or Proxy forms.   

 

 Eligibility Guidelines:  
 

*60 Years of age or older 

*Income: 1-person household $2,248/month; 2-person household $3,041/month 
*Have not received checks from another location this year 

 Using Coupons 
 

Please note, if you are concerned about going to the Farmersô Market in person, you may arrange to 
have someone shop at the Farmersô Market for you.   

mailto:parkd@warrencountyny.gov
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Easy Zucchini Pasta with Ricotta & Basil 

An easy summer pasta dish with quickly saut®ed zucchini, parmesan,                                         
lemon, ricotta, and basil 

servings: 2 (main portions) to 4 (side dish portions) 

2 medium zucchini 

İ lb rigatoni 

1 tbsp olive oil 

kosher salt 

2 tbsp butter 

2 tbsp heavy cream 

Ingredients 
 

 

ı cup grated parmesan cheese 

1 lemon juiced 

İ cup whole milk ricotta cheese 

8 large basil leaves, torn 

garnishes: freshly cracked black pep-
per + flaky sea salt + more parmesan 

1. Bring a large pot of water to a boil. Add a heaping pinch of salt. Meanwhile, trim the ends off 
each zucchini and cut them in half lengthwise. Use a mandolin to shave the zucchini thinly 
(you could also use your knife to thinly slice the zucchini if you don®t have a mandolin). 

2. Drop the rigatoni in the boiling water, stir well, and cook for 1 minute less than the         
package®s instructions. 

3. Meanwhile, heat a 12° stainless steel pan over medium heat. Add the olive oil. Once hot, add 
the zucchini. Quickly sautĄ for a few minutes until caramelized and tender, stirring often. 
Season with a pinch of salt. 

4. Stir in the butter and let melt. Add the heavy cream. Retrieve a Ø cup of starchy pasta water 
from the pot and add to the pan. Stir well and bring the liquid to a simmer. Simmer for a    
minute or so until starting to thicken. 

5. Drain the rigatoni and immediately add it to the sauce. Stir continuously as you sprinkle in 
the parmesan cheese. Stir in the lemon juice. Continue to stir until the parmesan has melted 
and the sauce clings to the pasta. 

6. Transfer the pasta to a serving bowl. Dollop the ricotta cheese over top. Garnish with the 
torn basil, freshly cracked black pepper, flakey sea salt, and more parmesan. 

Adopted by:  The Original Dish 

 

 

https://www.theoriginaldish.com/author/theoriginaldish_zuk6br/
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Chipotle Ranch Chicken Tacos 

 
 

TOTAL TIME: Prep/Total Time: 20 min. YIELD: 4 servings. 
 

Juicy chicken, fresh veggies, bright seasonings and more come together in 

this delicious, low-cholesterol dinner. 

Itôs time to bump up the flavor with chipotle ranch chicken tacos. The lean 

chicken breast has less fat than ground beef but keeps all the flavor. Serve 

with a side of vegetarian refried beans for an extra dose of fiber and protein. 

     Ingredients 

 

Directions 

1. Combine the chicken, corn and Pico de Gallo in a small microwave-safe        
dish. Cover and cook on high for 1-2 minutes or until heated through. 

2. Spoon chicken mixture into taco shells. Top with remaining ingredients            

                                                       !ŘƻǇǘŜŘ .ȅΥ Taste of Home 

¶ 2 cups shredded rotisserie chicken 

¶ 2 cups frozen corn thawed 

¶ 1/4 cup Pico de Gallo 

¶ 8 taco shells warmed 

¶ 1 cup shredded Monterey Jack cheese 

¶ 1 cup coleslaw mix 

¶ 6 radishes thinly sliced 

¶ 1/2 cup chipotle ranch salad dressing 

¶ 3 jalapeno peppers seeded and thinly sliced 
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SEPTEMBER IS NATIONAL CHOLESTEROL EDUCATION MONTH     

 

High cholesterol is one of the most common and commonly misunderstood health risks in 
America. It can be caused by an unhealthy diet and exacerbated by smoking and a lack 

of exercise and since it is symptomless it can be hard to diagnose.  

 

WHY NATIONAL CHOLESTEROL EDUCATION MONTH IS IMPORTANT 

It shines a light on a silent condition - High cholesterol has no symptoms itself, but it 
can lead to blockages of the arteries resulting in heart disease. National Cholesterol Edu-
cation Month raises awareness about this potentially dangerous condition. 

It urges people to get checked - A simple blood test can tell you if your cholesterol is 
high and if you're in danger of heart disease. Since there are no symptoms for high cho-
lesterol, adults over the age of 20 are encouraged to get this test once every five years. 

It galvanizes people to make healthier choices - high cholesterol can often be caused 
by one's lifestyle habits. Poor diet, a lack of exercise, and other factors like smoking can 
cause or exacerbate the condition. Luckily, improving one's lifestyle choices can also 
help lower cholesterol and National Cholesterol Education Month teaches people just 
how to do that. 

You can do many things to improve your cholesterol levels and keep                          
them in a healthy range! 

 

¶ Get tested at least every 5 years (unless told otherwise by your doctor). 

 Make healthy food choices. Limit foods high in saturated fats. Choose foods naturally 
high in fiber and unsaturated fats. Learn more about healthy diets and nutrition at 
CDCôs Division of Nutrition, Physical Activity, and Obesity website. 
Be active every day. The Physical Activity Guidelines for Americans recommends that 
adults get 150 to 300 minutes of moderate physical activity each week. Learn more 
about physical activity basics and tips. 
Don�¶t smoke or use tobacco products. Smoking damages your blood vessels, speeds 
up the hardening of the arteries, and greatly increases your risk for heart disease. If you 
donôt smoke, donôt start. If you do smoke, quitting will lower your risk for heart disease. 
Learn more about tobacco use and ways to quit at CDCôs smoking and tobacco use web-
site. 

¶ Talk with your health care team about ways to manage your cholesterol; if any med-

icines are given to you to manage your cholesterol, take them as they are prescribed. 

Know your family history. If your parents or other immediate family members have high 

cholesterol, you probably should be tested more often. You could have a condition 

called familial hypercholesterolemia (FH).              Adopted by: N�D�W�L�R�Q�D�O�W�R�G�D�\.  & CDC 


