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“Anyone who stops learning is
old, whether at 20 or 80. Anyone
who keeps learning stays young.

The greatest thing in life is to
keep your mind young.”

-Henry Ford

Giving to the Next Generation

From self-expression to self-direction, there are countless ways for older adults to stay engaged and give back
to others at the same time. Some of the most rewarding ways to express yourself and contribute to your
community involve passing on experiences, wisdom, and skills to the generations that follow. 

Everyone has something to share, and these ideas can help get you started.

Mentor. Use professional or personal experiences to guide a child, young adult, or even a peer. Example: Visit
Senior Corps at nationalservice.gov to learn about becoming a foster grandparent.

Volunteer. Put skills to use while giving back to your community.
Example: Sign up to collect food/clothing donations, serve meals at a local soup kitchen, or help older friends
with daily tasks at home such as paying bills. 

Teach. Impart expertise via formal or informal education and tutoring opportunities. 
Example: Check with local schools that may need reading, math, or science tutors.

Speak. Sign up for speaking engagements, paid or unpaid, as well as storytelling events.
Example: Open-mic events, often at theaters and libraries, welcome speakers of all ages.

Engage. Visit a senior center or organize a gathering focused on connecting with others.
Example: Book clubs attract participants of all ages and encourage the exchange of ideas.

Write. Pen an article, op-ed, or even a book to communicate wisdom and lessons learned. Example: Start with
something you know the most about, such as a career, hobby, or historical event, and submit a column to
your local newspaper.

Create. Pick a medium and use art to express yourself and share your perspective. 
Example: Paint, draw, sculpt, play music, dance, make crafts – whatever suits you.

This year’s theme will focus on changing how aging is perceived,
talked about, and approached. The article below, provided by the
Administration for Community Living, outlines ways for older adults
to give to the next generation.

https://www.nationalservice.gov/programs/senior-corps
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One-Pot Garlicky Shrimp & Broccoli
Recipe Courtesy: https://www.eatingwell.com/recipe/7919492/one-pot-garlicky-shrimp-broccoli/

Servings: 4                                         Serving Size: 1 cup

Nutrition Information: 214 calories; 6g Total Carbohydrate; 2g Dietary Fiber; 2g Total Sugars; 0g
Added Sugars; 25g Protein; 11g Total Fat; 2g Saturated Fat; 183mg Cholesterol; 441mg Sodium;
525mg Potassium

Ingredients:
3 tablespoons extra-virgin olive oil, divided
6 medium cloves garlic, sliced, divided
4 cups small broccoli florets
½ cup diced red bell pepper
½ teaspoon salt, divided
½ teaspoon ground pepper, divided
1 pound peeled and deveined raw shrimp (21-30 count)
2 teaspoons lemon juice, plus more to taste

Directions:
1.Heat 2 tablespoons oil in a large pot over medium heat. Add half the garlic and cook until

beginning to brown, about 1 minute. Add 4 cups broccoli, 1/2 cup bell pepper and 1/4 teaspoon
each salt and pepper. Cover and cook, stirring once or twice and adding 1 tablespoon water if
the pot is too dry, until the vegetables are tender, 3 to 5 minutes. Transfer to a bowl and keep
warm.

2. Increase heat to medium-high and add the remaining 1 tablespoon oil to the pot. Add the
remaining garlic and cook until beginning to brown, about 1 minute. Add 1 pound of shrimp
and the remaining 1/4 teaspoon each salt and pepper; cook, stirring, until the shrimp are just
cooked through, 3 to 5 minutes. Return the broccoli mixture to the pot along with 2 teaspoons
lemon juice and stir to combine.

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., Room 
W454, MS21 Indianapolis, IN 

46204

Scan the QR Code below to access this month's menu details 


