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Come on in!  
In this issue: 

PRICES OF POPULAR DRUGS SET TO FALL 
     The prices of a number of widely used drugs are expected 

to drop in coming years as brand name patents expire and 

generic versions become available, according to experts.  

Over the next 14 months, patents on seven of the world's 20 

best-selling drugs will expire.  That includes the two leading 

sellers, the cholesterol medication Lipitor and the blood 

thinner Plavix, the Associated Press reported. 

     Generic versions of other top-selling drugs for asthma, 

depression, diabetes, high blood pressure, HIV, bipolar 

disorder and high triglycerides will also be introduced on the 

market.  Over the next decade or so, the patents of about 120 

brand-name drugs will expire, according to prescription benefit 

manager Medco Health Solutions Inc. (HealthDayNews) 
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Automatic Faucets May Have More Germs Than 

 Manual Ones: Study 

      Hands-free, automatic faucets may actually be more 

germ-laden than traditional, manually operated taps, says a 

new study.  Johns Hopkins University researchers collected 

samples from 20 automatic and 20 manual faucets in patient 

care areas of Johns Hopkins Hospital over seven weeks.  

The team found Legionella bacteria growing in 50 percent of 

cultured water samples from the automatic faucets and in 

only 15 percent of water cultures from manual faucets. 

Legionella causes a severe and sometimes fatal type of 

pneumonia called Legionnaire's disease. 

              Further investigation revealed that Legionella was present 

on all of the main valves of four of the automatic faucets that 

were taken apart by the researchers. Manual faucets don't 

have those parts.  The researchers also noted that automatic 

faucets are designed to conserve water, but decreased water 

flow may give bacteria more opportunity to grow because 

they aren't being flushed out of the faucet.  (msnbc.com) 

Prices of Popular  

Drugs to Fall 

 

Automatic Faucets May 

Have More Germs than 

Manual Ones 

 

Spice It Up for the 

Elderly 



CareMinders® is a private homecare agency that specializes in customized services 

designed to meet individualized needs. We offer a wide range of long and short term 

solutions and assistance regardless of age. Services and support are available 24/7. 

 

 

 

 

 

 

     

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

        

                             

 

 

      

 

 

Spice it Up for the Elderly 

Food Network® Star Says Cooking for Seniors Shouldn’t be Boring 

 
      “Stop watering down food for seniors,” says Rachael Ray, star of the Food 

Network®’s “30 Minute Meals” show and author of a series of recipe cookbooks. 

“There’s no excuse for making food dull, lifeless and boring,” the popular food host 

advises family caregivers.  Ray said that adult children often assume their loved ones 

need bland food.  “What they really want is good flavor.  Cook to impress, cook to be 

excited or, at the very least, cook to share,” Ray said.   

     Be creative to liven up food while staying within a senior’s dietary guidelines.  Here’s 

how Ray recommends adding flavor to a senior’s diet without compromising good 

health: 

•     Add low-sodium, no-salt stock to a sauce to make it taste like it has been 

simmering all day.  Likewise, cook rice in chicken or vegetable stock rather than water, 

and replace cream with stock when making mashed potatoes for a flavorful, low-fat 

alternative.  

•     Fresh herbs are a no-fat addition, and readily available in grocery stores to 

brighten the flavor of salads, dressing and sauces.  

•     Purchase better cuts of meat for better flavor and less fat.  Seniors shouldn’t 

sacrifice quality, even if they’re on a budget.  “Never buy less than a ground sirloin 

because of the fat content.  Don’t buy fatty foods as opposed to lean, healthy meats to 

save pennies because in the end you’re not, you have to trim.  And the amount of waste 

balanced against lean clean meat is negligible.  A small amount of lean protein is better 

than a larger amount of fatty protein.”  

•     Stock up on fresh meats and vegetables when they’re on sale, then divide and 

freeze them.  Prepared foods are not good for seniors because they can’t control the 

amount of salts, fats and additives.  They should spend the money instead on prepared 

raw foods they can finish cooking, which will taste better to them as well.   

     It’s important to involve seniors in meal preparation as much as possible.  Having 

help in the kitchen can make the difference between whether a senior eats well or not, 

Ray said.  “But even if a senior can’t help prepare the food, have them in the room 

when you’re cooking, talk to them, let them smell it and feel it,” Ray added.  “It’s a 

visceral experience that involves all the senses and makes seniors feel whole.  It doesn’t 

just fill you up, it makes you feel alive.” (Food Network®)          


