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August 2024       

We are gearing up for the Senior Picnic on August 15th!  Last call to     

reserve your lunch tickets!  They must be reserved by August 6th by 

calling (315) 386-4730.  No tickets will be available at the door! 

REMINDER — If you received Farmer Market Coupons, don’t    

forget to redeem them prior to September 30th!  Each year, over 

1/2 off all the coupons distributed in our County are not           

redeemed!  This could impact the amount of booklets we receive 

next year, so please make sure to use them.  Thank you! 

https://stlawco.gov/Departments/OfficefortheAging
https://stlawco.gov/Departments/OfficefortheAging
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     The Care That Makes A Difference  

   By Jonathan Brown 

I’ve worked at Hospice of St. Lawrence Valley for only a few months. It’s been eye 
opening. My first surprise was the level of care that Hospice patients receive.  

Take house calls, for example. How many home visits have you had from nurses and other healthcare         
professionals? If you’re an American under the age of 65, the answer is probably zero or close to it.  

Hospice patients get house calls – lots of them. Nurses come at least once a week. Our social workers and    
spiritual counsellor come every other week. Home health aides and volunteers might also be scheduled to drop 
in and help with care or simply spend time with Hospice patients. The effect these visits have on those under 
our care is remarkable and often immediate. Still, our patients and their families only begin to see the full 
benefit of Hospice after a month of care.  

Here are a few reasons why: 

Our nurses go to patients’ homes to meet the people under our care, which includes family members’. While in 
the home, nurses evaluate each patient’s health and quality of life, which includes pain management. Hospice 
social workers talk with the patient and family about the patient’s mental health. This can include assessments 
for stress, anxiety, depression, or other conditions that can affect the people we serve. Hospice social workers 
also share strategies that family caregivers can use to balance their time between caring, other                    
responsibilities, and the daily acts of living life. (Hospice does not provide 24\7 care in the home. We       
recognize, teach, and support the caregivers who do the heavy lifting of caring for the patients.) Our       
chaplain visits to inquire about the patient’s religious/spiritual needs and to listen to the patient’s thoughts 
about life and its meaning. 

But all these services are just the beginning. Every other week, our nurses, social workers, and chaplain meet 
with our medical director, bereavement counsellors, the Hospice volunteer coordinator, and our director of 
quality and compliance. In a meeting that spans three hours or more, we talk about each patient and each   
patient’s family. The depth of detail is powerfully heartening. Discussion begins with the condition that led to 
each person becoming a Hospice patient. A lot of cancers, degeneration, dementia, and other diseases –    
usually whispered. Not here. How is the disease presenting itself now? Has it progressed? The nurses, social 
workers and the spiritual counselor paint a picture. What emerges is a multi-faceted view of each patient’s 
quality of life and the discussion turns to what can be done to make it better. 

Then, another surprise: everyone – really, everyone – begins talking about the patient’s family members who 
care for the person in Hospice and may need support. This is often a spouse, but children, siblings, cousins, 
grandkids, and sometimes entire family trees enter the conversation. Members of the Hospice care staff have 
met and talked with most of them. They know what these family members do for their loved ones. They know 
their schedules, what jobs, chores, or personal needs pull each one away, what concerns them and compels 
them to care, and what these family caregivers need.  

The discussion doesn’t end until the details about our patients and their family members coalesce into a plan 
aimed at improving the quality of life for all the people we serve. This is the difference between Hospice and 
other forms of care: The compassionate care we provide must include care for patients and their families. And 
we continue to work with family members even after our patients die. Bereavement counselors help survivors 
with their grief.  

These are some of the main reasons behind the creation of Hospice. We have found that the discussions about 
need, and care and quality of life have benefits beyond serving patients and their families. These things help 
our patients see the meaning of their lives, they are the foundation of remembrance – and they build a      
compassionate community.  

There really is nothing like it.  

For more information about Hospice of the St. Lawrence Valley, call us at (315) 265-3105 or visit our website at 

www.hospiceslv.org. 

The%20Care%20That%20Makes%20A%20Difference%20by%20Jonathan%20Brown
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Our Caregiver Support Group 

had a lot of fun this month making    

Mocktails!  We all know how hard 

caregiving can be!   

Taking care of YOU is so         

important.  So take a moment this 

month to celebrate how        

amazing you are with one of 

these festive drinks!  Cheers! 
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Food Sense Program 

The Food Sense Program is a     

fantastic option to help stock up 

your pantry and refrigerator at a 

low cost.   

There are no income limits for  

this program. It is open to        

anyone.  If you do have SNAP 

benefits, you can use your card for 

payment!   
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Office for the Aging Home Care Program & Respite Program  

ARE YOU IN NEED OF HOME CARE?  OR HAVE A LOVED ONE WHO IS? 

Are you 60 or over and in need of home care services or respite services?  The Office for the Aging is    
accepting referrals for the Expanded In-Home Services for the Elderly Program (EISEP).  The home care 
program assists elderly, fragile, individuals to help maintain quality of life at home. EISEP provides         
personal care including bathing, dressing, grooming, and meal preparation to County residents who are 
non-Medicaid eligible. Services provided may be on a cost-share basis depending on income levels.      

The Respite Program offers respite opportunities to qualifying caregivers.  Call today to learn more!    

Contact: NY CONNECTS - (315) 386-4730  

(EISEP is supported by the NYS Office for the Aging and St. Lawrence County) 

SUMMER TIME – EAT THE RAINBOW! 

There’s no excuse not to make eating plenty of fruits and vegetables a priority in your life 

right now, the more the better!  In addition to the vitamins, minerals, fiber, hydration, and 

antioxidants they provide, those rich color pigments – red, orange, yellow, green, blue, 

and purple provide protective compounds to help fight cancer and boost your immunity.  

The red fruits and vegetables such as tomatoes, strawberries, peppers, and watermelon 

are excellent sources of lycopene which is known to reduce breast and prostate cancer risk, but also boost 

brain, heart, and eye health.  What about yellow/orange fruits and vegetables, like cantaloupe, peaches, and 

pumpkin?  These provide a healthy source of beta-carotene which boosts vision, fights cancer, and reduces    

inflammation. The green color of the fruit and vegetable rainbow contain plenty of options such as leafy 

greens, peas, and cucumbers offer lutein is very important for eye health.  The purple and blue pigments from 

berries, eggplant, and plums offer us two compounds (anthocyanins and resveratrol) that boost brain and heart 

health, destroy compounds that cause cellular damage in our bodies, and reduces inflammation. So, make a 

point to visit the local farmers markets or produce sections of the grocery store and grab a bunch of fruits and 

vegetables to incorporate in your meals by putting them on sandwiches, making salads, adding them to       

casseroles, soups, and stews. It’s super easy to keep some raw veggie sticks on hand, and on hot days, try 

munching on some frozen grapes, berries, peas, or bananas.  The ideas are endless!  For more help on how to 

incorporate fruits and vegetables in your diet feel free to contact the St. Lawrence County Office for the Aging 

and the registered dietitian will be happy to help you.         By Linda Buchanan, RD 

The Seaway Parkinson’s Coalition will hold its monthly support and educational meeting on Thursday,      
August 15, 2024 at the Brasher Falls Town Court, 11 Factory St., Brasher Falls, NY.  The one-hour meeting 

will begin at 2:00 PM.   

Dr. Rebecca Martin will present a topic on issues related to Parkinson’s.  Refreshments will be served. The group 
usually meets the third Thursday of each month.  If you wish to confirm the meeting, are attending, or have    

questions, we can be reached at seawaypdcoalition@gmail.com or (315)250-7798.  There are no fees.  

Anyone who has Parkinson’s, their family, friends or caregivers, or anyone seeking information about          

Parkinson’s  are welcome!  

mailto:seawaypdcoalition@gmail.com
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Recipe Corner ...            Grilled Chicken Bruschetta 

Grilled Chicken Bruschetta is a summer staple.  Basically a caprese made with 

juicy tomatoes, mozzarella, basil, red onion, garlic and balsamic; a delicious 

weeknight meal! 

Ingredients: 

3 medium vine ripe tomatoes, 2 small cloves garlic (minced), 1/4 cup chopped red onion, 2 TBSP fresh basil 

leaves (chopped), 1 TBSP extra virgin oil, 3 oz. part skim mozzarella (diced), 1.25 lbs. 8 thin sliced chicken    

cutlets 

Directions: 

1. Combine onion, olive oil, balsamic, 1/4 tsp kosher salt and pepper.  Set aside a few minutes. 

2. Chop tomatoes and place n a large bowl. Combine with garlic, basil, onion-balsamic combo and            

additional 1/8 tsp salt and pepper to taste, Set aside and let it sit at least 10 minutes or as long as          

overnight. 

3. Toss in the cheese when ready to serve. 

4. Season chicken with salt and fresh pepper. 

5. Preheat the grill to medium-high, clean and oil the grates to prevent sticking. 

6. Grill the chicken 2 minutes on each side, set aside on a platter and top with bruschetta and serve. 

Nutrients: Calories 282; Total Fat 11g; Saturated Fat 3.5g; Cholesterol 116mg; Sodium 173 mg; Total       

Carbohydrates 7g; Dietary Fiber 1.5g; Total Sugars 0.5g; Protein 38.5g 

Source: https://www.skinnytaste.com/grilled-chicken-bruschetta/ 

Loretta & Friends Flower Displays  

If you go over to LBSH in Brasher Falls, you will notice some gorgeous flowers planted each year in the 

front of the building by Loretta & Friends.  Residents of the building get together to pick plants and 

flowers for display!  All the residents and visitors appreciate the beauty it brings to the building.   
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https://www.facebook.com/

stlawrencecountyofficefortheaging 

NC Chapter of StateWide Senior Action Council 

Next Meeting:   No Meetings in July or August! 

Contact Barb at (315) 261-2980  

August Calendar 

8/5  SLC Board of Legislator’s Meeting: 6 pm; 48 Court Street, Canton 

8/15 Annual Senior Picnic; Gouverneur Nutrition Center:  9 am—2 pm 

9/2  Labor Day; All County Offices and Nutrition Centers are closed. 

 

 

County Council of Senior Citizens 

Next Meeting:  No meeting in August. 

Midtown Apartments, Potsdam 

Senior Club News & Events 

Norwood Golden Agers 

 Chair Yoga held every 2nd and 4th       
Thursday of the month at St. Phillips. 

Contact Elly at (315) 261-4403  
---------------------------------------------------- 
Seaway Valley Seniors   
 
 August 13th—Picnic:  Madrid Power      

Museum at 12 pm 
 
Call Anna at (315) 265-2047 

---------------------------------------------------- 

 
All the local Senior Clubs welcome 
new members at anytime!  Call our    
office at (315) 386-4730 to receive the 
latest Club Directory! 
——————————————————— 

*If you would like your Club’s information          

included in future newsletters—please email        

information to cdelosh@stlawco.gov. The 

deadline for the upcoming month’s newsletter is 

the 2nd Friday of the month. 

https://www.facebook.com/stlawrencecountyofficefortheaging
https://www.facebook.com/stlawrencecountyofficefortheaging
315-261-4403

