
 

 

ñDonôt guess, 

take the test!ò 

is the slogan 

for National 

HIV Testing 

Day on June 27.  ANY-

ONE can get HIV and 

AIDS.  National HIV 

Testing Day is an oppor-

tunity for people of all 

ages nationwide to learn 

their HIV status and take 

control of their health, 

especially seniors.     

 
 ñDid you know that, ac-

cording to the Centers 

for Disease Control 

(CDC), one-quarter of 

the one million HIV-

positive people in the 

U.S. are older than age 

50? Half of those in-

fected are expected to be 

older than 50 by 2015. 

People usually donôt 

think of HIV/AIDS as an 

illness of senior citizens, 

but it is. Compared to 

HIV negative seniors 

their age, this population 

is more likely to experi-

ence far more health 

challenges, including 

memory problems, de-

pression, liver and kid-

ney problems, and a 

bone disease linked to 

medications they take,ò 

says Frances Shani 

Parker, eldercare author 

and consultant.  

 
ñAny discussion of the 

high number of HIV/

AIDS cases among sen-

iors should include the 

importance of their using 

safe sex practices.  Be-

cause many senior 

women are postmeno-

pausal, they may not use 
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Why National HIV Testing Day on June 27 

is Important for Seniors 

Listen to Senior Solution , Saturdays at 10:00 AM on WGPR 107.5 FM.  

Hosted by DAAA President & CEO, Paul Bridgewater  

condoms with the 

vigilance they would 

for preventing preg-

nancy. More sexual 

e x p e r i m e n t a t i o n 

among seniors, in-

cluding some in-

creased by drugs like 

Viagra, also promotes 

the likelihood of un-

protected sex. Sen-

(See HIV Testing on page 3) 
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June is Home Safety Month, and ac-

cording to the Home Safety Councilôs 

State of Home Safety in AmericaÊ Re-

port, fires and burns are the third lead-

ing cause of unintentional home injury 

and related deaths because most of these 

fires start in the kitchen.  Follow these 

safety measures from the Home Safety 

Council to reduce the chance 

of fire in your kitchen and 

home:  

 
Always stay in the 

kitchen while cooking. 

Keep things that can burn, such as 

dishtowels, paper or plastic bags, 

and curtains at least three feet 

away from the range top. 

Before cooking, roll up sleeves 

and use oven mitts.  Loose-fitting 

clothes can touch a hot burner and 

catch on fire.  If clothes do catch 

fire, "Stop, Drop, Roll and Cool" 

by dropping immediately to the 

ground, crossing hands over your 

chest and rolling over and over or 

back and forth to put out the 

flames.  Cool the burned area with 

cool water and seek medical atten-

tion for serious burns. 

Know how to put out a small pan 

fire by sliding a lid over the 

flames. 

Never leave barbecue grills 

unattended while in use.  

Keep grills at least ten feet 

away from other objects, in-

cluding the house and any 

shrubs or bushes.  

Always stay by the grill when 

cooking. 

Learn how and when to use a fire 

extinguisher. 

 
For additional information, go to 

www.homesafetycouncil.org.  Once on 

the homepage, click on the ñSafety 

Guideò tab and choose your topic.  

 
Home Safety Council, 1250 Eye Street, 

NW, Suite 1000, Washington, DC 20005 

Think Safe and Be Safe in the Kitchen 

 You Can Help Fight Medicare Fraud and Abuse! 
 

The vast majority of Medicare and Medicaid service providers are 

honest. However, billions of dollars are lost each year because of Medicare and 

Medicaid errors and fraud.  If you suspect Fraud & Abuse of Medicare é.we can 

help if you contact the MMAP Senior Medicare Patrol by calling 1-800-803-7174.  
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iors must be committed to not tak-

ing sexual risks,ò adds Ms. Parker.   

 
Itôs also important for seniors to know 

about HIV/AIDS.  HIV (Human Immu-

nodeficiency Virus) kills cells in your 

immune system, the system that fights 

diseases. A weakened immune system 

could lead to certain types of life-

threatening diseases, infections, and 

cancers.  This is known as AIDS 

(Acquired Immunodeficiency Syn-

drome), the most advanced stage of HIV 

infection.  

 
There are no cures for HIV/AIDS but 

medical treatments are available. Dis-

cuss this deadly disease with your health 

care provider for details and please fol-

low these recommendations from the 

CDC: 

 
Routine testing for persons up to 

age 64. (Persons aged 64 and over 

should be counseled to receive 

HIV testing if they have risk fac-

tors for HIV infection.)  

 

If you are having sex, make sure 

you know your HIV status and 

your partnerôs.  

 
Use male or female condoms 

(latex or polyurethane) during sex.  

 
Do not share needles or any other 

drug-use paraphernalia.  

 
If you or your partner ever had a 

blood transfusion, get tested.  

 
For additional information please con-

tact: 

 

Centers for Disease Control and Pre-

vention (CDC) National AIDS Hotline  
1-800-342-AIDS 

1-800-344-7432 for Spanish 

1-800-243-7889 (TTY) 

http://www.cdc.gov/hiv/hivinfo/nah.htm 

 
For HIV testing contact your health care 

provider or Detroit Department of 

Health and Wellness Promotion  
1151 Taylor Street, Rm. 401-C 
Detroit, Michigan 48202 
(313) 876-0980 

(HIV Testing continued from page 1) 

Important Notice About the Home-Delivered Monthly Menu 
 
To make sure that we continue to keep you informed of the nutritious, hot meals 

delivered through the Detroit Meals on Wheels program, beginning this summer 

your monthly menu will be mailed separate from this monthly newsletter.  This 

change is an effort to provide you with better service.  If you have any questions, 

please call Adrienne Warren at (313) 446-4444 extension 5260. 
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Two Yachts To Choose From This Year. . .  

So Which One Do You Want To Be On? 

The Board of Directors of the Detroit 

Area Agency on Aging invite you to the 

2nd Annual Detroit Meals on Wheels-

Holiday Meals on Wheels Program 

Summer Cruise on Tuesday, August 18, 

2009. 

 
Last yearôs cruise on the Ovation Yacht 

was such a successful fundraiser helping 

to feed thousands of homebound seniors 

that this year thereôs going to be two 

yachts, the Ovation and the Infinity 

cruising on the Detroit River at the same 

time.  Boarding starts at 6:00 p.m. on 

the Rivard Park Dock at Atwater and 

Rivard and the yachts will sail at 6:30 

p.m. and cruise until 9:30 p.m.  The eve-

ning includes champagne, dinner, open 

bar and entertainment by Kimmie Horne 

on the Ovation Yacht and DJ Robert 

Shakhan will play old-school hits on the 

Infinity Yacht.  

 

For more information or to purchase 

tickets, contact Andrea Johnson (313) 

446-4444 Ext. 5213 to take advantage 

of the Early Bird Specials and save 

$10.00 from now until June 18, 2009; 

regular individual tickets on the Ovation 

are $95.00 and the Infinity are $75.00.  

All proceeds will benefit Detroit Meals 

on Wheels and a portion of your dona-

tion is tax deductible.  Which one will 

you be on?  Visit our website for a slide-

show of last yearôs event.  You donôt 

want to miss this one! 

 

Remember, Hunger Takes No Holiday! 



 

 

Your Time and Talent is Needed as 

a MMAP Volunteer  
 

Your talents and skills are needed for the 

MMAP Volunteer Team.  Itôs simple to 

become a MMAP volunteer and thereôs 

free training available.  Your experience 

can have a meaningful impact on our pro-

gram and the lives of Michigan residents.  

The volunteer opportunities available are 

as a counselor, counselor assistant, out-

reach assistant and administrative assis-

tant.  Call 1-800-803-7174 today to join 

the MMAP Volunteer Team. 

Donôt Delay Calling the DTV Help Line 

Because DTV Coupons Are Still Available 
 

If you havenôt gotten your converter box or antenna yet, time is 

running out!  The switch is going to happened June 12 and we 

hope you are ready. Your TV will not have a picture after June 

12, if you have not switched to digital.  Converter boxes are nec-

essary if you have an older TV that uses an outside antenna or 

rabbit ears and donôt subscribe to cable.  The $40 coupons to help 

buy a TV converter box at a discount are still available.  Thanks to additional 

government funds, the DTV Coupon Program has been extended and will issue 

coupons until July 31, 2009.  The coupons, valid for 90 days, are typically proc-

essed within nine business days.  Call the DTV Helpline at (866) 643-8809 today 

or call the DAAA Regional Call Center at (313) 446-4444 for help.  Donôt delay!    

Do You Have Both Medicare & 

Medicaid and Have Questions? 

 
Did you know that you can change 

your Medicare Part D prescription drug 

plan at any time? You can find out if 

your Medicare Part D plan is the best 

one for you by calling the Detroit Area 

Agency on Agingôs Medicare/Medicaid 

Assistance Program (MMAP) at 1-800-

803-7174 and speak with a MMAP 

counselor about your dual coverage 

benefit to get assistance with your 

health insurance needs. 
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On Friday, 

May 15, ap-

p rox imate ly 

100 consumers 

and legislators 

alike met at 

Greater Grace 

Conference Center in Detroit for an en-

gaging strategy session to set goals re-

lated to long-term care for each legisla-

tive district in Detroit.  It was the first 

Long-Term Care Summit to strengthen 

the new Community Advisory Network, 

an initiative of the Detroit Area Agency 

on Aging (DAAA) and its Long Term 

Care System Change Task Force.   

 
Participants discussed ways to educate 

and inform residents about long-term 

care issues.  To do so, Community Ad-

vocacy Network members may become 

engaged in meetings with existing com-

munity organizations, block clubs, sen-

ior apartment complexes and churches.  

They will be developing newsletters and 

tip lines, and designing caregiver train-

ing programs.  The network will be en-

gaging hospital discharge planners, 

caregivers, and patients in long-term 

care discussions when patients enter a 

hospital; and identifying stakeholders to 

serve as champions in all community 

outreach. 

 

Other advocacy activities suggested in-

clude the creation of a network of ser-

vice coordinators at senior centers and 

living locations; booths at health fairs 

focused on long-term care advocacy; 

and targeted media and letter-writing 

campaigns.   

 
ñThis is grassroots advocacy at its best 

and in the process, attention will shift 

from long-term care to long-term liv-

ing,ò said Paul Bridgewater, DAAA 

President and CEO.  

 
It's not too late to join DAAAôs Commu-

nity Advocacy Network. DAAA is of-

fering workshops on Advocacy training 

for Network members.  Each workshop 

consists of two 4-hour sessions that will 

focus on the following: Session 1 is 

about ñUnderstanding the Need for Ad-

vocacyò on Friday, June 5, 2009, 8:30 

a.m.-1:30 p.m. and Friday, July 10, 

2009, 8:30 a.m.-1:30 p.m. and Session 2 

is about ñSpeaking Up Effectively and 

Constructively as Advocatesò on Friday, 

June 26, 2009, 8:30 a.m.-1: 30 p.m. and 

Friday, July 31, 2009, 8:30 a.m.-1:30 

p.m. Each participant will receive a 

toolkit that contains valuable informa-

tion on consumer rights and a variety of 

advocacy activities.  To register call 

Joyce Henderson at 313-446-4444, ext. 

5327. 

Long-Term Care Summit Draws Big Crowd  
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Senior Olympics 

Celebrates 25 Years 
 

DAAA shares in the celebration 

of the 25th year of the City of De-

troit 2009 Senior Olympics as a 

co-sponsor of the event with the 

Detroit Recreation Department.  This 

yearôs activities will be held at nine dif-

ferent recreation department locations 

from June 15-19, 2009.  The official 

opening day is Wednesday, June 17 

when the Adult Senior Service Health 

Fair will be held on Belle Isle.   This 

event promotes healthy aging of all 

older adults through competitive sports 

and fitness events.  Our combined ef-

forts to promote healthy aging among 

Detroit seniors can make an enormous 

difference in the meaning of aging well 

in place.  For further information call 

(313) 628-0968.     

Senior Funfest on June 27  
 

Wayne County Executive 
Robert A. Ficano will host the 
annual Senior Funfest, Saturday, 

June 27, 2009 from 11 a.m. to 2 p.m.  
The festivites will be held in Dearborn 
Heights at the Warrendale section of 
Hines Park, located on West Warren 
Avenue, east of Telegraph Road.  The 
festivities will include a health screen-
ing, along with music, dancing, games, 
prizes, food, fun, fellowship and valu-
able information. For a lunch reserva-
tion call (734) 727-7373. 

 

Summer Health Summit on June 27 

 
Yorkshire Woods Community 
presents the Summer Health 
Summit, ñLiving Above the In-

fluencesò on Saturday, June 27, 2009 
from 11 a.m. to 5 p.m. at 11433 Bea-
consfield at Morang in Detroit.  To 
register call (313) 885-2144.  

The Michigan Department of Commu-
nity Health, 100 Black Men of Greater 
Detroit, Inc. and the Office of Minority 
Health through the Check UP! Or 
Check OUT! Program, have partnered 
to hold the ñAfrican American Male 
Health Improvementò Educational Fo-

rum on Saturday, June 20, 2009.  The  
kickoff event is from 8:00 a.m. to 12 
Noon at Ford Field, 2000 Brush Street 
on Level 3 in the Hall of Legends. To 
p r e - r e g i s t e r  g o  t o 
www.checkupcheckout.org or call (313) 
456-4417. 

African American Male Health  
Improvement Educational Forum on June 20 
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Rhubarb-Strawberry Parfaits 

1 pint strawberries, hulled and thickly sliced 
1/2 lb. fresh rhubarb, cut into 1 1/2-inch pieces 
1/4 cup water 
1/4 cup orange juice 
1/4 cup sugar 
1 vanilla bean, split lengthwise 
1 1/2 cups nonfat plain yogurt 
1 tsp. pure vanilla extract 
1 tsp. sugar, preferably superfine (optional)  

Combine strawberries, rhubarb, water, orange juice, sugar and vanilla bean in a 
heavy, medium sauce pan. Bring to a boil over medium heat, stirring to dissolve 
the sugar. Reduce heat, cover and simmer until fruit is very soft, about 10 minutes. 
Put mixture in a bowl and refrigerate until cold, about 4 hours.  
 
Mix yogurt and vanilla until well combined. Taste and, (if desired), stir in super-
fine sugar. Chill until serving time. 
 
To serve, layer yogurt mixture and strawberry-rhubarb mixture alternately into 
wineglasses or parfait glasses, ending with fruit. Parfaits can be prepared a few 
hours ahead and refrigerated. 
 
Nutrition Analysis (Per Serving)  Servings 4 
131 calories 
less than 1 g. total fat (0 g. saturated fat) 

30 g. carbohydrate 
5 g. protein 
3 g. dietary fiber 
54 mg. sodium 

 
American Institute for Cancer Research, (1-800-843-8114), www.aicr.org.  
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Turkey Joes 

1 Tbsp. canola oil 
1 medium onion, peeled and chopped 
1 small green bell pepper, seeded and chopped 
2 peeled garlic cloves, finely chopped 
3/4 pound ground turkey breast 
1 can (28 oz.) diced tomatoes 
2 Tbsp. tomato paste 
1/4 cup mesquite or other smoky barbecue sauce 
Salt and freshly ground black pepper 
6 whole-wheat hamburger buns, grilled or toasted 
6 thin onion slices, for garnish (optional) 
Shredded lettuce, for garnish (optional) 

Heat the oil in a medium skillet over medium-high heat. Sauté the onion and pep-
per until translucent, about 4 minutes. Add the garlic and sauté until the vegetables 
are soft, about 3 minutes. Add the turkey and cook, using a wooden spoon to break 
it up and stirring until it loses its pink color, about 4 minutes. Add the tomatoes, to-
mato paste and barbecue sauce. 

 
Simmer vigorously until the mixture is thick, about 15 minutes, stirring occasion-
ally. Season to taste with salt and pepper. If not using immediately, refrigerate, cov-
ered, for up to 3 days. Reheat gently in a microwave oven before using. 
 
Place the bottom of each bun on a plate. Spoon over each equal amounts of the 
meat mixture. Top with the onion and some lettuce, if using. Cover with the top of 
the bun or set it to lean on one side of the meat topping. Serve immediately. 
 

Nutrition Analysis (Per Serving)  Servings 6  

290 calories   9 g. total fat (2 g. saturated fat) 

35 g. carbohydrate  18 g. protein 

5 g. dietary fiber   541 mg. sodium. 

 
American Institute for Cancer Research, (1-800-843-8114), www.aicr.org.  
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