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KINDNESS can transform someone's dark moment with a blaze of light. You'll
never know how much your caring matters. MAKE A DIFFERENCE for another

today. - Amy Leigh Mercree, author

Get Ready for Tax Time

April 18 will be here before you know it. Most people will have received their W-

2s, 1099s and other tax information by now. This is a good time to gather all the

documents you will need to complete your tax return, whether you plan to fill it

out yourself or seek assistance. Go to www.IRS.gov if you have questions about

filing. 

 

Veggies With Vitamin C

Mention vitamin C, and citrus fruits such as oranges most likely come to

mind. But many vegetables are actually better sources of                      

 immune-supporting nutrient. Try bell peppers, broccoli, cauliflower and

kale. 

 

Warm Up With Ginger Tea

If the winter weather leaves you with cold hands and feet, try drinking a cup

of ginger tea. The herb can help improve blood circulation, making your

extremities feel warmer. 

NEXT MEETING
Our next meeting will be on Thursday,

February 20th at 11:00am. At the
Harnett County Division on Aging

(same meeting location) Our guest
speaker will be be Catherine Lewis

Wente, PharmD, CACP, BCPS, Clinical
Assistant Professor of Pharmacy

Practice with Campbell University. She
will present on Medications and
supportive care for patients with

Dementia.  Light refreshments will be
provided. Please contact Latorius with

any questions at 910-814-6075
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Friday, February 14th is Valentine’s Day.  Make sure you tell the special people in your life how

much they mean to you.

Monday, February 17th is Presidents Day.

The Volunteer Income Tax Assistance Program will be offering free 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.

Join us for the 12th annual Go Red Lunch and Learn on Friday, February 21st from 11:30am-1:00pm

at the Governmental Complex Commons Area located at 309 W Cornelius Harnett Blvd in Lillington. 

 This year’s speaker will be Dr. Varun Kumar with Harnett Cardiology.  The program will include a

presentation on heart disease and the latest heart health information.  This event is free, however

registration is required.  To register call 910-814-6298. The registration deadline is Monday,

February 17th.  

1/2 cup butter

1 1/2 cups white sugar

2 eggs

1 cup buttermilk

1 fluid ounce red food coloring

1 teaspoon vanilla extract

1 1/2 teaspoons baking soda

1 tablespoon distilled white vinegar

2 cups all-purpose flour

1/2 cup unsweetened cocoa powder

1 teaspoon salt

Preheat oven to 350 degrees F (175 degrees C). Grease two 12 cup muffin pans or line with 20 paper baking cups.

In a large bowl, beat the butter and sugar with an electric mixer until light and fluffy. Mix in the eggs, buttermilk, red food

coloring and vanilla. Stir in the baking soda and vinegar. Combine the flour, cocoa powder and salt; stir into the batter just until

blended. Spoon the batter into the prepared cups, dividing evenly.

Bake in the preheated oven until the tops spring back when lightly pressed, 20 to 25 minutes. Cool in the pan set over a wire

rack. When cool, arrange the cupcakes on a serving platter and frost with desired frosting.

Ingredients

 

Directions

 

HARNETT 
HIGHLIGHTS
by
Latorius Adams

Moist Red Velvet Cupcakes Prep: 30 minutes
Cook: 20 minutes

Ready In: 50 minutes


