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August 2019

(518)654-9003

(518)798-0231

Saratoga County Office for the Aging’s
Annual Senior Picnic
@

The Saratoga County Fair Grounds
Save the Date:
Thursday, September 5, 2019

Southern Fried Chicken and Refreshments
Rain or Shine
Please join us for an afternoon of good food, music and dancing
Entertainment provided by Mark Hersh
Lunch will be served at 12 noon
Tickets are available at the Office for the Aging for a suggested voluntary contribution of
$4.00.
Call 884-4100 for details

The Traveling BBQ
Hosted By:
Saratoga County Office for the Aging & Northeast Dining & Lodging
THROUGH OUT THE SUMMER AT VARIOUS CONGREGATE LOCATIONS
12:00 pm
August 2, 2019 –Corinth Senior Center– 22 Hamilton Ave, Corinth-(518) 654-2040
August 08, 2019-Greenfield Community Center, 7 Wilton Rd, Greenfield Center-(518) 893-7644 Ext 312
August 9, 2019-Hadley Senior Community Center, 23 Maple Street, Hadley-(518) 696-4886
August 15, 2019– Galway Town Hall, 5910 Route 147, Galway- (518) 882-6070 Ext 13
August 30, 2019-Halfmoon Senior Center, 285 Lower Newtown Rd, Waterford-(518) 371-3892
September 13, 2019-Mechanicville Senior Center, 178 N Main Street, Mechanicville-(518) 664-3924
A Reservation is REQUIRED -Call or sign up with the congregate site you will be attending by at least one
day in advance by noon. An annual registration form MUST be completed and updated. All food/drink items
must be consumed at the congregate site. A voluntary contribution for age 60 and over is $2.00 per meal ( A
monthly contribution statement will be mailed to each diner). Guest (under 60) will be charged $6.00 at the
site.

From Our Dietitian:

Summer Food Safety

Due to a variety of factors, including warmer temperatures, and an increase in food borne illness during summer,
stay healthy and safe during these warm months by following these food safety
recommendations:
When bringing food to a picnic or cookout:



Use an insulated cooler filled with ice or frozen gel packs. Frozen food can also be used as a cold
source.

Foods that need to be kept cold include raw meat, poultry, and seafood; deli and luncheon meats or
sandwiches; summer salads (tuna, chicken, egg, pasta, or seafood); cut up fruit and vegetables; and
perishable dairy products.

A full cooler will maintain its cold temperature longer than a partially filled one. When using a cooler,
keep it out of the direct sun by placing it in the shade or shelter.
Avoid opening the cooler repeatedly so that your food stays colder longer.
When cooking on the grill:





Use separate cutting boards and utensils for raw meat and ready-to-eat items like vegetables or
bread.
Keep perishable food cold until it is ready to cook.

Do not use a marinade previously used to marinate raw meat and poultry to baste foods or as a
serving sauce. Instead reserve fresh marinade for basting or serving.

Use a food thermometer to make sure meat and poultry are cooked thoroughly to their safe minimum
internal temperatures:
-Beef, Pork, Lamb, & Veal (steaks and chops): 145 °F for 15 seconds; roasts: 145 degrees for 4
minutes. -Ground meats: 155 °F for15 seconds
-Whole poultry, poultry breasts, & ground poultry: 165 °F for 15 second
Always use a fresh, clean plate and tongs for serving cooked food. Never reuse items that touched raw
meat or poultry to serve the food once it is cooked.
When serving food outdoors:
Check the temperatures of perishable cold food prior to serving and while it is being served. Make sure
the temperature of the cold food is at 45 degrees F or lower prior to serving. Food should not sit out
for more than two hours. In hot weather (above 90 °F), food should NEVER sit out for more than one
hour.
Serve cold food in small portions, and keep the rest in the cooler. After cooking meat and poultry on the
grill, keep it hot until served – at 140 °F or warmer.
Keep hot food hot by setting it to the side of the grill rack, not directly over the coals where they could
overcook .

*The Year of the Senior*
The event was held at Canfield Casino and Congress Park for nearly 2000 Saratoga County
Seniors. The seniors were taken back in time playing carnival games, enjoying carnival food,
being entertained by a 16 piece orchestra and various performers such as, stilt walkers, jugglers,
and clowns. With great appreciation for making this event a success we would like to thank:
Chairman Kevin Tollisen, Saratoga County Board of Supervisors, Halfmoon/Clifton Park
volunteers, Stewart's Shop, Saratoga County Department Heads, Casino and Raceway,
Saratoga County Fair, CDTA and NDL.

2019 Older New Yorkers’ Day

New York State Office for the Aging honored two seniors from Saratoga
County for their volunteer contributions to their communities.
-Elizabeth “Lizzie” Feulner has been volunteering with various
projects on helping seniors, veterans, and children, since 1978. Many of
the programs she has had a hand in implementing in the Town of Galway.
Liz has received numerous awards and honors for all her dedication. Liz
states, “You will meet all sorts of people and be grateful for everything you
have in your life. The greatest reward is being a part of implementing and
organizing programs and knowing that they are still in existence today.”
-John Randall has been volunteering for 20 years for the Corinth Senior Center. John volunteers with the home
delivered meals program and is always willing to help anyone in need. He finds great pleasure in delivering meals
and checking in on our local seniors. John’s advice to others volunteering is “ get out and help other peopleespecially older people. You may be the only person they see that day. It’s good exercise and keeps you young.
The greatest reward for volunteering is making other people happy.”

**Medicare Card**
**Lost, Stolen, or Damaged **
You can replace your Original Medicare card by Calling 1-800-633-4227 or by logging into your
account at mymedicare.gov

Farmers’ Market

It’s that time of the year again! Go to your local Farmers’ Market to get high-quality

local food and agricultural products direct from the farmers and producers.

The Farmers Market coupon eligibility guidelines are as follows:
You must be 60 years of age or older, ONE booklet per season per individual.
Income at or below: $1,926 per month, household of one; $2,607 per month,
household of two.
Each booklet value is $20.00, 5 - $4.00 coupons that are good for fresh fruits and vegetables at local
participating Farmers Markets. No change can be given for any unused amount on a coupon.
Call Office for the Aging @ 884-4100 for more information and details on scheduled outreach
events.
Volunteer of the Month*
July
John Manolakis
John has been a Ballston Spa resident for 45 years. Before becoming a volunteer driver for Home Delivered
Meals, he was an entrepreneur. He was in the U.S. Navy and once belonged to the Elks Club. John rarely says
no when called upon to substitute drive for delivering meals. He goes above and beyond to help his family
and the seniors he comes in contact with. The Home Delivered Meals program would not be possible without
the dedication from the wonderful volunteers.
“Volunteers comfort with their presence. One does not need to know all the right words to say but the ability to just

be present”

-Gina Davis
Check Us Out on Facebook At
www.facebook.com/SaratogaCountyOFA

