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It’s not about us. It’s about the people we serve.

Kristi’s Update
I recently stumbled onto some nostalgic photos and info in our computer system; most notable
for me was the logo I’ve included on the right. When Senior Life Resources began its work in
1974 as Benton-Franklin Council on Aging, the meals program was called Bread ‘n Butter. At
that time, funding was available for only 12 clients!
45 years later, we’ll serve well over 200,000 meals to about 2,400 clients in 2019. To say we’ve
come a long way is an understatement. In my 10+ years with Meals on Wheels, I’ve seen us
move from our leased, cramped location on Gage, where we shared offices and literally had to take turns making phone
calls, to our own Fowler Street Campus where we have our functional new offices and amazing Central Kitchen. We are
so grateful for the work and support that brought us to this point!
We’ve certainly evolved, but we’re not done. If you visit our
campus today, you’ll see that we’re adding a large metal
building. As wonderful as our Central Kitchen is, our walkin freezer is bursting at the seams. The new building will
house a second walk-in freezer that will allow us to produce our own frozen meals for clients to eat on weekends
and holidays. We know it’s important to take this step so
we can provide meals that are as nutritious, economical,
and tasty as possible.
We’ll continue to work toward improvement in other ways as well. We always have ideas for new programs and partnerships, recipes and menu items. I hope that in 45 years, our current operation will seem quaint and old-fashioned,
because it will mean that we’ve worked to grow to meet the needs of our community.

Kristi Thien

Nutrition Services Director

2019 Senior Farmers Market Vouchers are going fast!
If you plan to turn in an application for Farmers Market vouchers, please turn in your application as soon as
possible! About 75% of the vouchers have already been assigned to seniors, so there’s no time to wait.
The State of Washington provides $40 in vouchers for low-income seniors to use at approved Farmers Markets.
Seniors can use the vouchers to purchase fresh fruits and vegetables.
Seniors must be age 60 or older, meet the income requirements, be residents of the State of Washington, and
supply a copy of their Driver’s License or Legal Photo ID.
If you need an application, please call our office at 735-1911 or stop by our office at 1824 Fowler St in south
Richland. We’ve also sent applications to all the local senior centers.
Vouchers are provided on a first-come, first-served basis, so it’s important to fully complete and return the
application as soon as possible. Vouchers will be distributed in June.
A United Way
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VOLUNTEER SPOTLIGHT…Penni Richter, Volunteer Coordinator
Last October we had an open house BBQ to thank all of you for
volunteering your time with us. It was a lot of fun, and the volunteers
who attended really enjoyed it!
It’s time for another Volunteer Appreciation BBQ, and we hope to
see all our volunteers! Stop by the Café for a hamburger, hot dog,
or a veggie burger! We’ll have baked beans, chips, and drinks!
Come for lunch and enjoy visiting with fellow volunteers, and hang
out with MOW staff.

Thank you to Ken Jean from Food Services of America for donating food and even offering
to cook if needed!

WHEN: Tuesday, June 19th, 1:30—3:30
WHERE: Meals on Wheels Café: 1834 Fowler St.
RSVP: Penni at prichter@seniorliferesources.org or call (509)735-1911.
Welcome & Thank You to Our New Volunteers!
Richland: Joyce Van Arsdale, Pete Bartholowmew, Maribel Aguilar
Kennewick: Chris Mayton, Dave & Susie Weaver, Marsha & Randy Lumsden

Thank You to Benton City Drivers & Staff
We’re always proud to be represented by our amazing volunteers,
but today we’re especially proud of this compliment that showed
up on Facebook:
A big THANK YOU to Benton City Meals on Wheels. If not for
them, we would not have known the condition my uncle is in.
These people go above and beyond their duties. Whatever you
do, don’t let the Meals on Wheels program die in Benton City. So
many elderly live alone and really need this daily communication.
More Gratitude!

June Memory Café Dates
June 12 & June 26, 8—10 am
Complimentary breakfast for persons living with dementia
and their caregivers.
Please join us at our Meals on Wheels Café
1834 Fowler Street in Richland.

Thank you to Kiwanis Club of Kennewick!
Their generous donation has been used to
purchase baking sheets and steam pans for
our ever-expanding program.
As our program grows, our need for supplies
and equipment grows right along with it.
We’re so very thankful for Kiwanis’ support!

Meals on Wheels, a program of Senior Life Resources NW, is funded by Aging and Long Term Care of Southeastern Washington, United Way, Prosser UGN, Kennewick CDBG and your
donations. This community meals program does not discriminate in providing services on the grounds of race, creed, color, religion, national origin, gender, age, marital status, or the
presence of any sensory, mental or physical handicap.
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Local Produce for Good Health!
Registered Dietitian, Jill Berg
As summer arrives, it’s time to head out to your
local farmers market. June is the first month that
many different varieties of produce come into
season. To me, fresh strawberries are
synonymous with June. Whether you prefer
Spinach & Strawberry Salad or Strawberry Shortcakes, ripened strawberries seem to declare that
summer has arrived.

Fresh Sheet
What’s Ready at the Market:
Check out this list to see what fresh produce is in its
prime month by month:
April: Asparagus
May: Asparagus, Chard
June: Asparagus, Broccoli, Cabbage, Cauliflower,
Chard, Currants, Gooseberries, Peas, Raspberries,
Rhubarb, Strawberries, Zucchini

Did you know:
•

Strawberries are a
member of the rose
family.

•

One cup of strawberries is only 55 calories.

•

The flavor of a strawberry is influenced by
weather, the variety, and stage of ripeness
when harvested.

•

On average, there are 200 seeds in each
strawberry.

•

Ninety-four percent of United States
households consume strawberries.

•

Ounce for ounce, strawberries have more
Vitamin C than citrus fruit.

July: Apricots, Beans (Green), Beets, Boysenberries,
Cantaloupe, Carrots, Cherries, Corn (Sweet),
Cucumbers, Currants, Gooseberries, Loganberries,
Marionberries, Melons, Peaches, Potatoes,
Raspberries, Rhubarb, Squash, Tomatoes,
Watermelon, Zucchini
August: Apples, Blackberries, Cantaloupe, Carrots,
Corn (Sweet), Cucumbers, Eggplant, Huckleberries,
Hops, Loganberries, Marionberries, Melons,
Nectarines, Okra, Peaches, Pears, Peppers, Plums,
Potatoes, Prunes, Raspberries, Rhubarb, Squash,
Tomatoes, Watermelon

When using strawberries in your recipes, here is
an easy measuring guide.

September: Apples, Blackberries, Cantaloupe, Carrots,
Corn (Indian), Corn (Sweet), Cucumbers, Eggplant,
Grapes, Huckleberries, Hops, Onions, Peaches, Pears,
Peppers, Plums, Potatoes, Prunes, Pumpkins, Raspberries, Rhubarb, Squash, Tomatoes, Watermelon

1 1/2 pounds = 2 pints or 1 quart
1 small basket = 1 pint
1 pint = 3 1/4 cups whole berries
1 pint = 2 1/4 cups sliced berries
1 pint = 1 2/3 cup pureed berries
1 cup = about 4 ounces

October: Apples, Carrots, Grapes, Huckleberries,
Onions, Potatoes, Pumpkins, Raspberries, Rhubarb

As you head out to the farmers markets, here are
a few tips as you plan your visit:

November: Apples, Potatoes
December: Snowballs and
Icicles

Contain it: Bring containers or bags, particularly
if you plan to buy in larger quantities.
Cool it: If possible bring a cooler along for fragile
produce. Don’t put tomatoes in a cooler, as they
lose their flavor when chilled.
Buy Produce last: If you enjoy sightseeing and
perhaps eating lunch, buy your produce last.

Meals on Wheels strives to provide practical
information to help you make healthy lifestyle
choices. If you have any questions about your
diet, please contact our Registered Dietitian,
Jill Berg, at (509)735-1911 or email
jberg@seniorliferesources.org.

Try something new: Pick a new fruit or vegetable
and ask the grower for ideas on how to prepare it.

Enjoy the farmers markets and don’t forget
your strawberries!
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