
 

 
 

 

PEAS AND CARROTS 

Indiana FSSA’s Division of Aging May 2024 

Established in 1963, Older Americans Month (OAM) is celebrated every May. 
Led by the Administration for Community Living (ACL), OAM is a time for us to 
acknowledge the contributions and achievements of older Americans, highlight 
important trends, and strengthen our commitment to honoring our older citizens. 

This year’s theme, Powered by Connection, recognizes the immense value that 

social connections and meaningful relationships have on our health and wellbeing. 

Connectedness significantly aids in promoting independence and aging in place by 

addressing isolation and loneliness. 

This May, join us as we examine the significance of social connection. Here are 

some ways we can all participate in Powered by Connection: 

• Play cards or other games with friends in person or online 

• Video chat or call your friends and family members 

• Listen and share favorite music with your family 

• Teach a favorite pastime or skill, such as embroidery, photography, building 
models, chess, baking, woodworking, calligraphy, or quilting, to a new       
generation 

• Try different restaurants with your loved ones 

For more information, visit the official OAM website, follow ACL on Twitter and Facebook, join 

the conversation using #OlderAmericansMonth, and share what connection means to you using 
 #PoweredByConnection. 

 
“Work at your relationships 

all the time. Take care of 
friendships, hold people you 

love close to you, take       
advantage of birthdays and 

celebrate fiercely.” 

- Patti LaBelle 
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Lemon Herb Roasted Chicken 

Recipe courtesy: https://www.eatingwell.com/lemon-herb-roasted-chicken-8598690  

Servings: 4 

Nutrition Info per Serving: 298 Calories; 13g Total Fat; 3g Saturated Fat,23g Total 

Carbohydrates, 6g Dietary Fiber, 8g Total Sugars, 28g Protein, 385mg Sodium, 65mg 

Calcium, 724mg Potassium 

Ingredients: 
2 (8-ounce) boneless, skinless chicken 
breasts 
1/2 teaspoon salt plus 1/8 teaspoon, divided 
2 tablespoons extra virgin olive oil 
1 medium lemon, sliced into 1/8 inch rounds 
1 tablespoon fresh thyme leaves 
 

 

Directions: 
Step 1: Preheat oven to 425 degrees F. Pat chicken dry with paper towels; sprinkle with 
1/2 teaspoon salt. 
Step 2: Heat oil in a large ovenproof skillet over medium-high heat. Add the chicken; 
cook, undisturbed, until golden brown on the bottom, 4 to 5 minutes. Flip the chicken 
and arrange lemon slices around the chicken in the bottom of the pan. Sprinkle with 
thyme and rosemary.  
Step 3: Transfer to the oven; roast until an instant-read thermometer inserted into the 
thickest part registers 165 degrees F, about 8 minutes. Transfer the chicken and lemon 
slices to a cutting board; let rest for 5 minutes. Do not wipe the pan clean.  
Step 4: Heat lemon juice, pepper, and the remaining 1/8 teaspoon salt in the pan over 
low heat. Whisk in butter, 1 piece at a time, until melted and a sauce forms, about 45 
seconds to 1 minute. Remove from heat and stir in tarragon. Slice the chicken breasts in 
half; serve drizzled with the sauce.  

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., 

1 1/2 teaspoons chopped fresh     
rosemary 
2 tablespoons lemon juice 
1/2 teaspoon cracked black pepper 
2 tablespoons unsalted butter, cut  
into pieces 
1 tablespoon chopped fresh tarragon 




