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As we prepare for the upcoming holiday season, the Council on Aging thinks about our clients.
Are they safe, do they have enough food, will they be alone for the holidays …
For 48 years, the Council on Aging has offered programs allowing seniors
like Margarita and David to have a better quality of life.
Margarita, 74, is the sole caregiver for her disabled husband David, 75. Two years ago,
she had to quit work to become a full time caregiver to David. Living on a very limited
income, Margarita and David would not have been able to continue living in their own
home without services from the Council on Aging like In-Home Care, Adult Day Care,
Energy Assistance, Food Pantry and Case Management.

Since 1986, the Osceola Council on Aging has maintained one specific focus each holiday
season; making certain that no elderly person in our community spends what should be the most
joyous time of year alone. Our “Senior Santa” program provides the warmth, laughter and
good nutrition that should be associated with the holidays.
This holiday season, we are asking you (or your business) to adopt seniors like “
” in our Senior Santa program for a donation of $30. The Council estimates that
more than 4,000 seniors in Osceola County are in need of nutrition and companionship during
the holidays. So become a “Senior Santa” and make a difference in someone’s life today.
Call 407.483.1498 to learn how you can become a Senior Santa.
On behalf of all of our seniors, THANK YOU
from the Council on Aging
for your generosity and caring.
Happy Holidays,

Wendy
Wendy Ford
President/CEO
Osceola Council on Aging

Thank You
to all the volunteers who helped
over the Thanksgiving Holiday


by serving meals at the
Thanksgiving Day Dinner,



by delivering Meals on Wheels
or



by donating needed shelf staple
food items and monetary
donations.

December 2 – 6, 2019
It is a fact of life that people grow older every
day. With increasing age come changes in
physical, mental and sensory abilities that can
challenge a person's continued ability to
drive safely.

"Anticipating Changes That Can
Affect Driving"

You made it possible for the
Council on Aging to
assist those in need.

Whether we want to admit it or not, aging is
inevitable. The ability to drive safely can be
affected by changes in our physical, emotional,
and cognitive health. Although changes are a
part of normal aging, they occur individually
and at different rates and times. Just as one
plans for retirement, it's important to plan for
transportation needs.

Call Marie Blackford
Volunteer Coordinator at
407-933-9532 to learn more
about Council on Aging
volunteer opportunities.

The American Occupational Therapy Association AOTA's Older Driver Safety Awareness
Week, aims to promote understanding of the
importance of mobility and transportation to
ensuring older adults remain active in the community - shopping, working or volunteering with the confidence that transportation will not
be the barrier to strand them at home.

Take the 8 hour AARP Driver Safety Classroom Refresher
Course especially designed for dr iver s age 50 and older.
Tuesday, December 17 from 9 am to 4 pm
At the Osceola Council on Aging
For More information Call 407-314-1798
Notifying the Public of Rights Under Title VI

The Osceola Council on Aging operates its programs and services with out regard to race, color and
national origin in accordance with Title VI of the Civil Rights Act. Any person who believes she or
he has been aggrieved by any unlawful discriminatory practice under Title VI may file a complaint
with the Osceola Council on Aging. For more information on the Osceola Council on Aging civil
rights program, and the procedures to file a complaint, contact 407.846.8532 or email info@osceolacoa.com or visit our administrative office at 700 Generation Point, Kissimmee, Fl 34744.
For more information visit www.osceolagenerations.org.
If information is needed in another language, contact 407.846.8532.
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2019 December Activity Calendar
Tue

Mon
2

Wed

Thurs

3

8 Dining Clubs
730 - 9 Gym
12 Rotary Club of Ksme 915-1015 Yoga
10-12 Shine
1030-1130
Classic Fitness
130 Prime Timers
130-330 Food Pantry
9

10

8 Dining Clubs
7:30 - 9 Gym
12 Rotary Club of Ksme 8 Dining Clubs
915-1015 Yoga
1030-1130
Classic Fitness
12-3 Nickel Nickel
130 Prime Timers
130-330 Food Pantry
16

5

4
8 Dining Clubs
915-1015 Yoga
930-5 Comm Legal Svcs
1230-230 Stamp Club
3 COA Executive Comm.
4 COA Bd Dirs
6 Church Youth Gpr

8 Dining Clubs
915-1015 Easy Tai Chi
10:15 -11:15

6

8 Dining Clubs
1030-1130 Classic Fitness

1130-1230 Yo Chi

130 Prime Timers
130-330 Food Pantry
7 Sorority Mtg

11

8 Dining Club
915-1015 Yoga
930-5 Comm Legal Svcs

Fri

12

13

8 Dining Club
915-1015 Easy Tai Chi
1015 -1115 Cardio Fit
130 Prime Timers
130-330 Food Pantry
7 Vietnam Veterans of
Am.

10 Senior Santa Party
17

8 Dining Clubs
8 Dining Clubs
9-5 AARP Driver
12 Rotary Club of Ksme
Safety Class

18

8 Dining Clubs
915-1015 Yoga
930-5 Comm Legal Svcs
11-1 ENLACES

915-1015 Yoga
10-12 Shine
1030-1130 Classic Fitness
130 Prime Timers
1230-230 Stamp Club
130-330 Food Pantry

Enlaces

19

8 Dining Clubs
915-1015 Easy Tai Chi
1015 -1115 Cardio Fit
130 Prime Timers
130-330 Food Pantry

20

8 Dining Clubs
1030-1130 Classic Fitness

1130-1230 Yo Chi

6–10 Country Music
23

24

8 Dining Clubs
12 Rotary Club of Ksme

Christmas
Eve
Holiday
Offices Closed

25

31

8 Dining Clubs
12 Rotary Club of Ksme

New Year’s Eve

27

8 Dining Clubs

Holiday
Offices Closed
30

26

8 Dining Clubs
1 Prime Timers

Jan I, 2019

Emergency Utility Assistance

Holiday

Calls are taken on the first & third Tuesday
of the month starting at 2 pm until
appointments are filled. To apply for
assistance with utility bills you need to
call 407-933-9540 for an appointment.

Offices Closed

Advice for Holiday Cooks
Whether you're an experienced cook or
preparing to host your first holiday gathering,
a little food safety advice can go a long way in
promoting a healthy and happy holiday
dinner.
Avoid Under and Overcooking
Cooking meat to proper internal temperatures
ensures the safety of your holiday meal as well
as the taste. To make sure your holiday turkey,
ham or other dishes are safe and delicious, use
a food thermometer to check for doneness.
Watch the Clock
Many holiday meals are buffet or potluck-style.
After you set your spread, be sure to set your
timer. After two hours, harmful bacteria can multiply rapidly, putting you and your guests at risk of
food poisoning. Keep your holiday smorgasbord safe by promptly refrigerating foods below 40°F
within two hours. Or, consider keeping a fresh set of food in the fridge and swapping it out at the
two-hour mark.
To Stuff or Not to Stuff
Many people cook stuffing inside their holiday turkey but some don't know the proper temperature to which it should be cooked. A whole turkey should reach a minimum internal temperature
of 165°F. Check the temperature at the thickest part of the breast, innermost part of the thigh and
innermost part of the wing with a thermometer to ensure it's been fully cooked.
Consider cooking the stuffing separately from the bird for uniform doneness and to reduce the
risk of undercooked food. If you do choose to cook the turkey and stuffing together, make sure the
stuffing also reaches 165°F.
Savoring Leftovers
Eating leftovers from a holiday meal is sometimes as traditional as the meal itself. Whether you
reheat leftovers at home or pack a "leftover lunch" to take to work or school, take steps to help
keep food safe and delicious.
Always reheat leftover foods to an internal temperature of 165°F and make sure food is not left
out of refrigeration for more than two hours. Pack perishable lunch foods in an insulated bag and
add an ice pack to make sure foods stay properly chilled.
Festive Twist
A festive holiday drink may not be complete without a colorful garnish of lime or orange. But do
you remember to wash fruit before adding it to your drink? Wash ready-to eat fruits such as pears
and plums and don't forget to wash fruits with skin such as limes, oranges and lemons as well.
This will help to eliminate harmful bacteria that can spread during peeling or cutting.
In accordance with Federal Law and US Department of Agriculture policy, this institution is prohibited from discriminating on the basis or race, color, national
origin, sex, age or disability. (Not all prohibited bases apply to all program.) to file a complaint of discrimination, write USDA, Director, Office of Civil Rights,
1400 Independence Avenue, SW Washington, DC 20250-9410 or call 800-795-3272 or 202-720-6382 (TTY) USDA is an equal opportunity provider and employer.

Additional Information Available from
at www.ChooseMyPlate.gov

