
 

 

PEAS AND CARROTS 

“Food is not just fuel. 
Food is about family, food 
is about community, food 
is about identity. And we 
nourish all those things 

when we eat well.” 
 

- Michael Pollan 
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Older adults play vital, positive roles in our communities – as family 
members, friends, mentors, volunteers, civic leaders, members of the 
workforce, and more. Just as every person is unique, so too is how they 
age and how they choose to do it – and there is no “right” way. That’s 
why the theme for Older Americans Month (OAM) 2022 is Age My Way. 

Every May, the Administration for Community Living (ACL) leads the 
celebration of OAM. This year’s theme focuses on how older adults can 
age in their communities, living independently for as long as possible and 
participating in ways they choose. 

While Age My Way will look different for each person, here are common 
things everyone can consider: 

Planning: Think about what you will need and want in the future, from 
home and community-based services to community activities that 
interest you. 

Engagement: Remain involved and contribute to your community 
through work, volunteer, and/or civic participation opportunities. 

Access: Make home improvements and modifications, use assistive 
technologies, and customize supports to help you better age in 
place. 

Connection: Maintain social activities and relationships to combat  
social isolation and stay connected to your community. 

 

For more information, visit the official OAM website, follow ACL on 

Twitter and Facebook, and join the conversation using 

#OlderAmericansMonth. 

https://acl.gov/oam
http://www.twitter.com/aclgov
http://www.facebook.com/aclgov
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Contact Us 

Contact the Division of 

Aging at   

1-888-673-0002 

Monday through Friday 

8 a.m. to 4:30 p.m. EST  

 or visit us online: 
www.in.gov/fssa/2329.htm 

Division of Aging 

402 W. Washington St., 

P.O. Box 7083, MS21 

Room W-454 

Indianapolis, IN 46204  

 

Pasta Primavera 
Recipe Courtesy: https://www.myplate.gov/recipes/supplemental-
nutrition-assistance-program-snap/pasta-primavera 
 
Servings: 3      Serving Size: 1/3 of recipe (180g) 
Nutrition Information: Calories 336; Total Fat 11g; Saturate Fat 2g; 
Cholesterol 3mg; Sodium 147mg; Carbohydrates 48g; Dietary Fiber 
8g; Total Sugars 6g; Protein 11g; Calcium 103mg; Potassium 398mg 
 
Ingredients: 
1 cup noodles, uncooked 
1 tablespoon vegetable oil 
2 cups mixed vegetables (chopped) 
1 cup tomatoes (chopped) 
1 tablespoon margarine 
1/4 teaspoon garlic powder 
1/8 teaspoon black pepper 
3 tablespoons Parmesan cheese 
 
Directions: 
1. Cook noodles according to package directions. 
2. While noodles are cooking, heat oil in a skillet. 
3. Add vegetables and saute until tender; stir constantly. 
4. Add tomato and saute 2 more minutes. 
5. Toss vegetables with noodles and margarine. 
6.   Add seasonings; sprinkle with Parmesan cheese 
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