
 

    Next Meeting: 
 Thursday, January 16, at 11:00 am at the Harnett County Division on Aging. (Break room) 

 Feel free to bring a bag lunch to eat during our January meeting. 

 Belinda Raynor will be joining us from the Harnett County Health Department to go over 

healthy eating and exercise habits for the New Year.    

Please call Brittany at (910) 814-6075 for more information and to RSVP. 

January 2014 Volume 5, Issue 1 

Harnett County Happenings  

 Monday, January 20, 2014 is Martin       

Luther King Jr. Day.  In honor of this day 

the Harnett County Division of Aging office 

will be closed. 

 Carillon Assisted Living of Fuquay is     

holding a “There is Life After Alzheimer’s”    

seminar on Tuesday, January 7, 2014 from 

1:30-3:30 p.m.  Please call 919-577-8102 to 

register for this seminar.  

Quote of the Month 

 

“Why worry? If you 

have done the very 

best you can, worrying 

won’t make it any    

better.” 

 

Walt Disney  

Flu Season 

Flu season is in full force.  Contact 

your doctor if you have not had 

your flu shot.   

Benefits of the Caregiver 

Program: REMINDER 

Remember one of the benefits 

of our Family Caregiver    

Support Program is we can 

offer Respite and                

Supplemental Supplies at no 

charge to you if you qualify 

for these services.  Please talk 

to Brittany Weathersbee 

about this great resource. 

Harnett County Tax   

Assistant Program 

The Volunteer Income Tax 

Assistance Program will be 

offering tax assistance for 

the elderly and disabled in     

Lillington, Erwin, and Coats.  

Please contact the             

Department on Aging at 

910– 893-7578 for more       

information about this       

program. 

Twice Baked Potato Casserole  

Ingredients: 

 7 medium red potatoes (baked) 

 1/4 tsp salt and pepper 

 1 lb bacon, cooked and crumbled 

 3 cups of sour cream 

 2 cups mozzarella shredded cheese 

 2 cups cheddar shredded cheese 

 3 green onions, sliced 

 

Directions: 

1. Cut potatoes into 1 inch cubes.  Place in a greased 

13x9 baking dish. 

2. Sprinkle with half of the salt, pepper, and bacon. 

3. Top with half of the sour cream, then each of the 

chesses.  Then repeat the layers. 

4. Bake uncovered at 350 degrees for 20-25 minutes or 

until the cheeses are melted.  Sprinkle with green 

onion. 

 


