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MARK YOUR CALENDARS FOR THURSDAY,   

FEBRUARY 13TH 9:30-11:00 FOR OUR NEXT 

POP-UP SENIOR CENTER TO BE HELD IN THE 

STAPLEHURST COMMUNITY CENTER! 

BRING A FRIEND! 

 

S E W A R D  C O U N T Y  A G I N G  S E R V I C E S  

1 0 5  B  S T R E E T  

M I L F O R D ,  N E  6 8 4 0 5  

4 0 2 - 7 6 1 - 3 5 9 3  
W W W . C O U N T Y O F S E W A R D N E . C O M / A G I N G S E R V I C E S  

This January, the American Red Cross celebrates National Blood Donor Month and recognizes the lifesaving contribution 

of blood and platelet donors. As we begin the New Year, the Red Cross encourages individuals to resolve to roll up a 

sleeve to give this month and throughout 2016. National Blood Donor Month has been observed in January since 1970 

with the goal of increasing blood and platelet donations during winter – one of the most difficult times of year to collect 

enough blood products to meet patient needs. During the winter months, inclement weather often results in cancelled 

blood drives, and seasonal illnesses like the flu may cause some donors to become temporarily unable to donate.  

How to donate blood 

Blood donation appointments can be made by downloading the American Red Cross Blood Donor App, visit-

ing redcrossblood.org or calling 1-800-RED CROSS (1-800-733-2767) to make an appointment or to receive more infor-

mation. All blood types are needed to ensure a reliable supply for patients. 

A blood donor card or driver’s license or two other forms of identification are required at check-in. Individuals who are 17 

years of age (16 with parental consent in some states), weigh at least 110 pounds and are in generally good health may 

be eligible to donate blood. High school students and other donors 18 years of age and younger also have to meet cer-

tain height and weight requirements. 

http://www.redcrossblood.org/


 

 

Food Bank of Lin-

coln will be at St. 

John Lutheran 

Church in Seward 

on January 28th  

Each site includes 

USDA product, so 

participants must 

sign the standard 

income self-

verification sheet, 

but no other docu-

mentation is re-

quired. Partici-

pants are encour-

aged to bring their 

own bags, to haul 

goods 

 

The January Holidays start off with New Years Day-

the start of a brand new year! A time for a fresh 

start and setting some realistic New Year’s Resolu-

tions. As a caregiver, with the holidays goodies and 

activities over, now is a good time to reflect on get-

ting back to some healthy and nutritious meals and 

finding time for you to regroup and find time for 

yourself to listen to music, read a book or watch a 

favorite movie. As we look forward to the New Year, 

take time relax and enjoy family and friends that 

have enriched your life. 

It was a very busy and successful Part D Open En-

rollment time from October 15-December 7th.We 

were able to inform and save clients money  on pre-

miums and prescription costs for the coming year. 

We were able to provide  clients and caregivers with 

information on services and programs thru Seward 

County Aging Services. 

Qigong is a exercise class that focuses on slow, gen-

tle movements which help to improve balance, flexi-

bility, and increase energy that as a certified instruc-

tor I will be looking to start in the new year. If your 

interested, contact Kathy at 402-761-3593 for 

more information.  



 

 

January is National Soup Month. Although the origin of the holiday is unknown, soup dates back 

as far as 6,000 B.C. Soup got its name from “sop,” which was a piece of bread served with broth. 

Later, the focal point switched from the bread to the ingredients in the actual soup. 

 

Cabbage soup is a must for the colder months of the year! It is full of nutrition and a large pot stewing on your 
stove will make your house smell heavenly, especially if you brown your bacon first! It's a tasty meal that will get 
you excited about leftovers! Adding a pot of soup each week to your weekly menu plan is a great lifestyle solu-
tion to adopt!  

Ingredients in Cabbage Soup: 
 

• 1 lb. Uncured Bacon (I used ends and pieces because it was cheaper) 

• 2 T oil 

• 2 sliced onions 

• 1/4 cup garlic 

• 4 large stalks chopped celery 

• 2 cups chopped carrots 

• 4 large peeled and chopped potatoes 

• 1 whole head of cabbage chopped. Remove the tough outer leaves and center stem. 

• 4 cups organic chicken broth 

• 1 14.5 oz. can chopped tomatoes 

• 1 46 oz can or bottle tomato juice 

• Salt and Pepper to tast 

• 1 to 2 jalapenos or Tabasco sauce (optional) 

***** 

Directions: 

• Cook the bacon in a skillet and chop it in fine pieces as it cooks. Remove it from the pan when it is 
crispy and drain it on paper towels. Put aside for later use. 

• In a soup pan add 2 T oil and the onions, garlic, and celery and fry them for a few minutes. 

• Add the carrots, potatoes, cabbage, broth, tomatoes and juice. 

• Add salt and pepper to taste 

• Bring to a boil and reduce heat. Simmer until vegetables are all tender. 

• When ready to serve, add the bacon, jalapenos or Tabasco, to the soup or let everyone season 
their own. 

http://www.healthy-diet-habits.com/Nutrition.html
http://www.healthy-diet-habits.com/leftovers.html
http://www.healthy-diet-habits.com/lifestyle-solutions.html
http://www.healthy-diet-habits.com/lifestyle-solutions.html

