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POTATO CORN CHOWDER
Ingredients
2 slices thick cut bacon diced

3 cups low sodium chicken broth

1 medium onion diced

4 medium potatoes diced

1 stalk celery sliced

3 cups fresh or frozen corn

1 teaspoon minced garlic

3/4 cup whole milk or cream

1 teaspoon salt

2 tablespoons corn starch

1/2 teaspoon dried thyme

Cheese, green onions, bacon bits

1/4 teaspoon black pepper

if desired for serving

Directions
In a large soup pot over medium-high heat, cook bacon until browned. Add onion
and celery,cooking and stirring until the onion starts to brown. Add garlic, salt,
thyme and pepper and cook 1 minute.Stir in broth, scraping the bottom of the pot
to remove any browned bits.Add potatoes and corn. Stir, bring to a simmer, and
reduce heat to medium.Cover and cook for 15-20 minutes until potatoes are tender.
Reduce heat to low.Combine milk and corn starch and gradually whisk into soup
mixture, a little at a time, until thickened slightly.Serve as desired.

How to Eat Healthy On a Budget
Healthy food can be expensive.Therefore, it can be difficult to eat well when you're on a tight
budget. However, there are many ways to save money and still eat whole, single-ingredient
foods.
Plan your meals for the week and make a grocery list. Only buy what you're sure you
need an will use. Don't forget to check your pantry and fridge for items you already
have.
Stick to your grocery list when you're shopping. Shop the perimeter of the store first,
as this is where the whole foods are located.
Cook at home. This is way less expensive than eating out. Try cooking for the entire
week on weekends to save time during the week.
Don't shop when you're hungry! This can lead to cravings and impulsive buying. If
you're hungry, have a snack before you go to the store.
Buy frozen fruits, berries and vegetables which tend to be as nutritious as their fresh
counterparts. Plus, they are available all year round.
Replace meat once or twice a week with beans, legumes, eggs or canned fish. These are
all cheap and nutritious sources of protein.
Buy generic. Generic products are often of the same quality as more expensive brand
name items. Most stores offer generic brands for many products.

I CAN WASH THAT IN THE
DISHWASHER?

With so many of us deep cleaning our homes, trying to find short-cuts can be helpful and time saving! Use your
dishwasher to help clean and disinfect many of your everyday items. There are tons of surprising things you can clean
in your dishwasher, which means you can avoid hand-washing a lot of items. Plus, you can be sure they are truly clean
and sanitized.
Phone cases: Silicone, rubber, and plastic phone cases are generally dishwasher-safe. Just keep in mind that
cases with multiple glued-on pieces may come apart in the dishwasher, so use caution. Remove the case
from your device and place it on its side on the top rack.
Dog toys: Run rubber, nylon, and hard plastic dog toys through the dishwasher to kill bacteria and germs.
Check the manufacturer's instructions beforehand to ensure it's dishwasher-safe.
Baseball caps: Pre-treat stains, like sweat, with a stain remover spray before washing in the dishwasher.
Place hats on the top rack to keep their shape.
Microwave turntable: Remove the turntable from the microwave and load it like a plate in the
dishwasher's lower rack.
Vacuum attachments: Many vacuum attachments, including brushes and filters, are safe for the
dishwasher. Be sure to rinse filters before loading them in the lower rack standing up.
Flip-flops: Although sneakers and boots typically shouldn't go through the dishwasher, rubber slides and
flip-flops are fair game. Load them on their sides like plates.
Rubber bath mats: Quickly sanitize your rubber bath mat in the dishwasher. Weave it around the vertical
pegs of the top rack to ensure maximum exposure.

MEET AND EAT
JUNE 2020
Throughout the COVID-19 quarantine, Meet and Eat is still available via home
deliveries. Below is the Yuma meal calendar for June 2020. Please contact us if you or
someone you know is 60 years old or older and are in need of meal delivery.
Marlene Miller will be on vacation from 6-12 to 6-29.When Marlene returns, she has been given
permission to make porch or patio visits using social distancing and face coverings. Please give
Marlene a call to set a time and place.848-2277 leave a message.
Contact Information:

Marlene Miller
Lead Ombudsman/Senior Service, SHIP
N.E CO. Area Agency on Aging, Yuma County
mmiller@necalg.com
Office 970-848-2277

