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Indiana Family Social Services Administration’s Division of 

Aging’s senior nutrition program provides nutrition services for 

older adults in our community, including home-delivered meals 

and meals served in group settings like senior centers. Our    

services also offer a vital link to other home and community-

based supports that increase socialization, independence, and 

well-being.  

This March, Family Social Services Administration’s Division 

of Aging is proud to celebrate the anniversary of the national 

Senior Nutrition Program with others across the country.  

Specifically in Indiana, Area Agencies on Aging have selected 

March 18th-21st  to recognize as Nutrition Awareness week. The 

nutrition coordinators have been working hard to provide a meal 

that encourages the use of herbs and spices to flavor food along 

with nutrition education highlighting the herb, basil.  

Learn more about the nutrition program and other services by 

contacting FSSA INconnect Alliance at 800-713-9023 or       

visiting the website at in.gov/fssa/inconnectalliance/ to locate 

your nearest Area Agency on Aging. 

"Health is a state of complete 
physical, mental and social 

well-being and not merely the 
absence of disease or            

infirmity" 

 - World Health Organization 
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One-Pot Tomato Basil Pasta 
Recipe Courtesy: https://www.eatingwell.com/recipe/270915/one-pot-tomato-
basil-pasta/ 
 
Servings: 4     Serving Size: 1 1/4 cups 
 
Nutrition Info: 339 Calories; 55g Total Carbohydrate; 8g Dietary Fiber; 6g 
Total Sugars; 11g Protein; 10g Total Fat; 1g Saturated Fat; 47mg Vitamin C; 
465mg Sodium; 87mg Calcium; 4mg Iron; 100mg Magnesium;                    
308mg Potassium 
 
Ingredients: 
8 ounces whole-wheat rotini 
1 cup water 
2 cups low-sodium “no-chicken” broth or chicken broth 
1 (15 ounce) can no-salt– added diced tomatoes 
2 tablespoons extra-virgin olive oil 
1 1/2 teaspoons Italian seasoning 
1/2 teaspoon onion powder 
1/2 teaspoon garlic powder 
1/2 teaspoon salt 
1/4 teaspoon crushed red pepper 
6 cups baby kale or spinach 
1/2 cup slivered basil 
Grated Parmesan cheese for garnish 
 
Directions: 
Combine pasta, water, broth, tomatoes, oil, Italian seasoning, onion    
powder, garlic powder, salt and crushed red pepper in a large pot. Cover 
and bring to a boil over high heat. Uncover, reduce heat to medium-high 
and cook, stirring frequently, for 10 minutes. Stir in kale and cook, stirring  
often, until most of the liquid has been absorbed, 5 to 7 minutes more. (if 
using spinach, add it after about 10 minutes so it cooks in the remaining 2 
to 3 minutes.) Stir in basil. Garnish with Parmesan, if desired. 
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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., 

P.O. Box 7083, MS21 

Room W-454 

Indianapolis, IN 46204  




