
Welcome Spring!  It’s hard to believe 
that Spring begins March 20.  We real-
ly have not had a bad winter.  The Bi-
ble speaks that you would not be able 
to tell the season apart.  That certainly 
has been the case this year.  One day 
we’re dressing for warm weather and 
the next day we’re putting on our 
boots and winter coats.   

To me Spring brings new life to our 
trees with beautiful leaves, it brings 
out beautiful flowers in so many differ-
ent colors, and for our Center it brings 
new seniors to our facility.  Each day 
that I walk into the dining room it 
seems like I see new faces.  I love see-
ing the new seniors come in and take 
advantage of all the programs and ser-
vices we offer as well as participating 
in our daily activities. 

I also enjoy spotlighting our different 
programs at the Center.  Recently our 
staff had a training session to obtain 
our food handlers certificates from the 
Health Department.  As most of you 

already know, our Head Cook, 
Norman Neal, is an excellent 
cook and can make anything he 
serves taste delicious.  His staff 
Dwight Bright, Sherry Fugate, 
Melissa Adkins, Richard Torian, 
and Angelo Gray are a great asset 

to our Agency as well.  In other words, 
they know how to cook.  His team pro-
duces around 400 meals a day in our 
kitchen.   The trainer from the Health 
Department was extremely complimen-
tary about our kitchen and the cleanliness 
of our facility.  We strive to make sure 
that every meal we serve or send out of 
this office is of a quality, nutritious meal.  
When you hear compliments about what 
we do here, it really makes you proud to 
be a part of this organization.  Hats off to 
Norman and his crew! 

On another subject, the current legisla-
tive session is about to come to an end.  
Our Association of Senior Directors have 
worked hard to obtain additional funding 
for our 
nutrition 
program 
as well as 
increases 
in two of 
our in-
home 
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services programs (Lighthouse and 
FAIR).  As most of you are aware, 
most of this funding comes from Lot-
tery monies and they are not always 
guaranteed.  We are prepared to pre-
sent a petition supporting this in-
crease in funding for our nutrition 
program because we have many sen-
iors who depend on these meals dai-
ly.  For some, it is the only hot meal 
they receive that day.  It is time that 
our seniors be recognized for the 
contributions they have made and not 
be overlooked. 

Thank you for your continued sup-
port of our Center.  Stop by and tell 
me what you enjoy about our Cen-
ter.  I would love to talk to you. 

Tammy Trent 
Interim Executive Director 
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Emma Moore 

5 Generations proudly serving the families of Beckley and Raleigh County, WV 800 S. Oakwood Ave Beckley, WV 25801 304-253-8381 

Dan R. Calfee, Licensee in Charge 

This month of March I would like to intro-
duce you to Mrs. Emma Moore.  She was 
born November 18,1939 in West Wick-
ham WV a little community outside of 
Beckley, to the late Robert and Annie Bell 
Sears.  She had one brother who lived with 
his family in Ohio, so she grew up the only 
child in WV. 

Emma had some wonderful childhood 
memories, she loved to hear her mother 
humming Precious Lord, playing in the 
yard and going to Sunday school and 
church in West Wickham. Emma’s parents 
were loving good Christians that loved 
serving the Lord, her mother was a Do-
mestic Worker and father a Coal Miner 
and Carpenter. 

She attended a one room school and West 
Wickham and went to Stratton High 
School where she graduated. She loved the 
holidays it was always spent at home with 
good food and family time, at Christmas 
the best gift she was given was her first 
baby doll, dishes, chairs and little table. 

As a young woman she worked at Ramada 
Inn, Kroger and Raleigh General Hospital 
as a tray girl, and later became the  Dietary 
Supervisor at the hospital.  Emma married 
her high school sweetheart the late Calvin 
Moore Sr. the two love birds fellowship 
and husband ministered at different 
churches until he was called to Pastor his 
own church, God blessed them with four 

wonderful children Calvin 
Jr, James, Ophelia and Wil-
liam. Emma’s husband was a 
very humble quiet man who 
would always tell them put 
God first, and was a firm 
believer in( Joshua 24:15 “As 
For Me and My House, We 
Will Serve the Lord”)The 
family vacations were spent 
between Virginia and North 
Carolina 7 times out of a 
year. After the children were 
grown and having families of 
their own, Emma became a 
grandmother to 5 children 
and a great grandmother to 
10 children and she counts it 
a blessing from God that she is able to 
enjoy each and every one of her grand-
children, when not enjoying the grand-
children she relaxes by crocheting, 
sewing, making different jewelry, and 
working puzzles. 

Emma’s happiest moments in life was 
being around family and living her best 
life, she would not change anything 
about her life she cherished the time 
God has given her with a wonderful 
husband and her youngest son that are 
now deceased.  The advice she would 
love to leave with others “Put God 
First in Everything you Do”. 

Emma loves coming to the RCCOA 

she enjoys meeting other seniors, the 
different activities, and the food, but 
over all the atmosphere of being to-
gether it feels like family here at the 
center, she would love for everyone 
to remember her by putting God 
first and treating everyone the way 
she wanted to be treated.  The 
RCCOA is so happy that Emma 
Moore is part of the family here at 
the center.  As I always say another 
bright li8ght that shines in the cen-
ter.  

 —Sepia McDowell 
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Programs and Services Dedicated to Serving 
Senior Citizens and Their Families 

The Raleigh County Commission on Aging offers a variety of programs and 
services to help seniors and assist their caregivers. Programs and services 
focused on helping to maintain or improve quality of life and to support   
seniors continuing to live within the community.   

Services include 

In-Home and Community Based Services 

Health and Wellness Services 

Alzheimer’s and Dementia Programs 

 

 

1614 S Kanawha St 

Beckley, WV 25801  
304-255-1397 

www.raleighseniors.org 
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   The Senior Companion Pro-
gram offers a “companion” to a 
client that is isolated or frail. 
The companion would assist 
with simple chores, possibly 
offer transportation, and com-
panionship.  

   There are several require-
ments for someone to become a 
Senior Companion. The person 
applying for the position must 
be 55 or older and be in over all 
good health and must be able to 
pass a physical. They must be 
willing to spend at least 10 
hours per week with their cli-
ent/clients.  

  The potential companion must 
meet certain income guidelines 

in order to receive the sti-
pend for your services. The 
income you receive from 
this service is not taxable so 
it will not be counted 
against your social security 
or any other benefits. 

   If you are looking for 
something  that is not only 
going to help your income 
slightly, but that you can 
also feel like your giving 
back to the community 
contact Crystal Foley at 
304-255-1397 to get more 
information about the pro-
gram and the requirements.  

Senior Companion Program 

The Raleigh County Commission on Aging, Inc.  (RCCOA) is 
a nonprofit organization that provides services and supports 
to seniors to help them maintain their independence to the 
fullest extent possible. The programs and services of the 
Raleigh County Commission on Aging, Inc are funded by the 
WV Bureau of Senior Services, Appalachian Area Agency on 
Aging, the State of WV, the United Way of Southern WV, 
and through donations from seniors and their families. 

The RCCOA does not discriminate on the basis of race, gen-
der, age, religion, physical or mental abilities, or national 
origin. 

For more information about the programs and services of 
the RCCOA, please contact our office at 255-1397 or visit us 
at 1614 S Kanawha St in Beckley. Office hours are Monday 
through Friday, from 8 AM to 4 PM. 

Raleigh County Commission on    

Aging Board of   Directors 

 

      Jack Roop; President  

Danny Moore; Vice President 

Dan Calvert; Treasurer 

            

        Kay Epling                   Bishop Fred Simms                       

        Rita Zilinski                Faye Tyree 

         Ed Bibb    Steve Davis            

        Drema Bias-Evans      Frank Wood 

         Clifford Washington 

IMPORTANT                        
ANNOUNCEMENT 
 In the event that we have to close our Senior Center 
due to bad weather, we are now able to place an 
announcement on WVVA out of Bluefield, 
WV.  This announcement will be part of the crawl at 
the bottom of the screen.  We will also put the an-
nouncement on our Facebook page, and on WJLS if 
we can.  For your own safety, please check these 3 
outlets before you attempt to come to the Center. If 
you are not sure whether the Center is open or 
whether we are providing transportation, you can 
always call 304 255-1397, and ask. 
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The month of March, I would like to intro-
duce you to Louise Hess. She was born and 
raised in Itmann WV a coal camp close to 
Mullins WV. Her childhood in a coal camp 
was very interesting, she had wonderful lov-
ing parents that was also strict. Both parents 
were born and raised in Europe, as the 
youngest child with 11 other siblings(6 
boys,5 girls) the most important things that 
her parents instilled in them was going to 
church, school and finishing. 

In the summers Louise could only play inside 
the fence and in the treehouse making 
clothes for her baby dolls and had to go to 
summer vocational bible school every sum-
mer but, Christmas was one of her favorite 
holidays. It was spent the European way.  
No gifts were put under the Christmas tree 
each child got one gift which was placed un-
der the kitchen table, the girl’s stockings and 
the boy’s socks was filled with candy and 
other goodies and hung around the table.  

While in school at the age of 14 she worked 
washing dishes for a restaurant called Jim-
my’s Quick Lunch, cleaning houses and 
babysitting until she graduated from Mullins 
high school, she went on to college at Con-
cord where she received a Master’s degree 
in Administrations,  she became a teacher 
and taught for 33 years, 28 years in grade 
school, and 5 years in high school teaching 
Special Ed to kids with special needs, certi-
fied grades 1-9 with specialization in English, 

also certified in Braille and sign 
language, learning disabilities and 
teaching the vision impaired.  
Louise was married 2 times, first 
marriage she had two wonderful 
children a son and daughter and 
the second marriage was with a 
man that swept her off her feet, 
loving, kind gentleman Mr. 
Hess, and had one son with him. 

Louise late husband Mr. Hess served in 
the military. Her daughter Barbara was a 
respiratory therapist now retired and 
her son Harold was the Secretary and 
Treasurer of District 17 and 29 office in 
Charleston and is now retired, and Wil-
liam now deceased was a coal miner for 
37 years. Vacations for the Hess family 
was going to Myrtle or Virginia Beach 
soaking up the sun and enjoying family. 
She also went to Holy Land, Israel and 3 
trips to London and Paris. 

Louise has 7 grandchildren she loves so 
much and is a very proud grandmother, 
Dawn Mills, Gerald Hayden, Matthew 
Shifflette, Bill Hess, Jason Peters, 
Charles Eary and has a grandson that is a 
Doctor. 

Louise’s hobbies are dancing, traveling, 
and playing on her I-PAD. She also has a 
lot of accomplishments just to name a 
few, she is Alumni for Concord College 
and Marshall University, Senator for the 

Silver Hair Legislator, and Mullins 
Chamber of Commerce.  

The best advice she has is be loving 
and kind to others.  She loves com-
ing to the RCCOA enjoying the 
activities, other seniors, the food, 
the field trips and History 
class.Louise would like others to 
remember her as being loving, 
friendly and kind and that she 
wears a smile on her face no mat-
ter what. 

Louise Hess is such a joy to have 
here at the Senior Center, we are 
so happy and honored that she is a 
part of the family here at the 
RCCOA, another bright light that 
shines in the center. 

 —Sepia McDowell 

Louise Hess 
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MEMORY/
DONOR TREE 

 

 

RALEIGH COUNTY       

   COMMISSION ON AGING 

 

HONORING YOUR FRIENDS OR LOVED ONES 

The Memory/Donor Tree is a metal sculpture      
serving as a visual testimony of the seniors who have 
left a lasting impression here at the center. Donor or         
memorial names are engraved on its metal leaves. 

Your gift in memory or honor of someone special is a 
thoughtful memorial. It provides a unique and       
beautiful opportunity to create a perpetual              
remembrance of loved ones and friends.  

Your gift of $100 per leaf will help our center to keep 
their memory of their contribution to the center as a 
lasting reminder of how special your loved one or 
friend meant to the Raleigh County Commission on 
Aging.  

FOR MORE INFORMATION PLEASE CALL THE 
CENTER AT 304-255-1397. 

ALL CONTRIBUTIONS ARE TAX DEDUCTIBLE!! 
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Spaghetti Carbonara 
Ingredients: 
Kosher Salt 
6 Slices think cut bacon, cut into 1/2 in. 

pieces 
2 TBSP extra virgin olive oil 
3 cloves garlic crushed 
1/2 tsp minced fresh rosemary 
2 red jalapeno peppers, seeded and 

minced 
1/4 c. cognac or brandy (optional) 
12 oz spaghetti 
3 large eggs 
3/4 c freshly grated parmesan cheese, 

plus more for garnish 
1/2 v freshly grated pecorino Romano 

cheese 
2 TBSP chopped fresh parsley 
 
Freshly ground black pepper 
Directions:  
1.Bring a large pot of salted water to a 

boil. Combine the bacon, olive oil, garlic, 

rosemary, jalapenos and 1/4 cup water in a 
large skillet. Cook over medium heat, stir-
ring occasionally, until the water evaporates 
and the bacon crisps, about 12 minutes. 
Discard the garlic, Add cognac if desired 
and cook until it evaporates. Remove from 
the heat and set aside 1/4 cup bacon mix-
ture for garnish.  
2.Meanwhile, cook the spaghetti int e boil-

ing water as the label directs. Mix the eggs, 
cheeses, parsley and 1 tsp pepper in a bowl. 
Drain the pasta, reserving 1/4 cup cooking 
water.  
3.Return the skillet to medium-high heat. 

Add the pasta and toss until heated through, 
1 to 2 minutes. Remove from the heat. 
Whisk the reserved pasta water into the egg 
mixture, then quickly pour over the pasta 
and toss to gently cook the eggs and make 
creamy sauce. Gar-
nish with the reserved 
bacon mixture an 
more parmesan.  

Don’t forget: If 
you have a recipe 
that you would 

like to share with 
other seniors 

please submit it to 
Crystal Foley. We 
would be happy to 
feature it in one of 

our monthly     
editions.  
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FREE  Yoga Class 
   Raleigh General 
Hospital’s Senior 
Friend group will 
begin holding FREE 
Yoga classes at the 
Raleigh County 
Commission on Ag-
ing every Tuesday 
and Thursday from 
5:00pm to 6:00pm. 

These classes will 
be held in the 
back of the dining 
room. You DO 
NOT have to be a 
member of Senior 
Friends to partici-
pate, but you do 
have to be 55 or 
older. 

   If you have 
questions about 
this class you can 
contact Debbie 
Peyton at 304-
256-4275. 

What’s Happening at RCCOA? 
  There are always so many different types of 
classes, meetings, and activities that are going 
on here at the RCCOA that we thought we 
would just remind you of a few that happen 
each week. We also want to remind you of 
some of the extra things that are coming this 
month so you can mark your calendars! 

  Some of you may remember our Personal 
Trainor, Ryan Gilkerson. We will be having 
“Stretch and Flex” each Tuesday and Thurs-
day at 10:00am.. All seniors are welcome to 
come out and join these classes. We want 
you to take advantage of having someone 
here to help you with your fitness needs.  

  Debbie Blankenship will be doing Tia Chia 
in the dining room each Monday, Wednes-
day and Friday at 10:30.  

  Most everyone has heard by now that we 
also have a Line Dancing class every week in 
the back dining room from 12:30 to 1:30. 
The days are each Monday, Wednesday and 
Thursday.  

  We have Bingo every Monday and Friday 
at 11:00am. Bible Study is each Wednes-
day at 11:00am with various people teach-
ing. Check out the back of your menu for 
who is teaching each week.  

Our History class is back again and this one 
will be focusing on WV History. It will be 
held every Friday at 10:00am. Thank you 
Jim Ash for volunteering to teach.  

March is full of fun for you to enjoy here at 
the center. On the 3rd we have donuts 
provided by Rose and Quesenberry at 
10am. Then on the 5th at 11am we have 
hot cocoa, games, and music. On the 10th 
Eppy’s Drug will be here to do blood pres-
sures and glucose screenings. On the 12 
we want you to bring a friend and intro-
duce them to the center and all there is to 
offer. On the 17th 10:30am come cele-
brate St. Patrick’s Day with music by For 
Him and some treats. On the 19th at 11 
join us for Karaoke.  On the 20th at 11am 

Blue Ridge will have Bingo. On the 24th WV Or-
thotic & Prosthetic Center will be here. On the 
26th at 11am join us for our birthday party. Then 
on the 31st at 11am enjoy some popcorn and mu-
sic.  

Some up coming dates that you might want to 
mark your calendars for are: April 3rd, the dining 
room will be closed for lunch for our Annual 
Compassionate Caregiver Conference. May 29th 
will be our second Resource Fair and June 12th 
will be our Senior Prom from 5pm-8pm. Tickets 
for that event will go on sale on May 11th. Price 
and details are still being worked out at this time. 
Check back later for more information. June 26th 
will be our first picnic of the year at New River 
Park shelter 1 from 10-1. Sign ups will start June 
1.  

Annual Compassionate Caregiver Conference on 
April 3rd is an all day event. Some scholarships 
may be available for private caregivers. See Crystal 
Foley for details. Registration for this event will 
open March 9th.  

If you would like to have your newsletter delivered to your inbox please 
send Crystal Foley an email with the word “newsletter” in the subject 
line and she will add you to the list. Her email is                       
crystal_foley@raleighseniors.org 
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Are You or Someone You Know 

 

Taking care of a loved one without pay? 

On social security but it isn’t enough to meet the high cost of 
living? 

Taking classes and need flexible work hours? 

Have young children and cannot work evenings or           
weekends? 

Feel guilty because you have to work but your loved one 
needs your help? 

If you answered yes to any of these ques ons, we can help 

We employ people to assist seniors with ac vi es of daily 
living that allow them to stay in their own homes and          
independent to the fullest extent possible. Types of assis-
tance can include, but is not limited to, light housekeeping, 
grocery shopping, meal prepara on, etc.  

Flexible scheduling; tell us how many hours you are willing to 
work. No nights or evening hours. We do not require travel-
ing far from home for your clients. Training is provided. 

Give us a call and allow us to discuss employment               
opportuni es….  

Requirements 

 Must be able to pass a back-

ground check and drug test 

 Must have reliable transpor-

ta on 

 Must be caring, compassion-

ate, and understanding  

Opportuni es for YOU 

For  more informa on or to apply 
contact us at 304-255-1397 or  

800-463-4780. 
www.raleighseniors.org  

Or visit us  at our offices at  

1614 S Kanawha St in Beckley 

 

 

Benefits 

 Compe ve pay 

 Accrued annual leave 

 Family friendly agency 

 Training provided  

 Flexible work hours  

Employment opportuni es 

for Raleigh, Faye e, and 

Mercer Coun es! 



HELPING SENIORS HOLD ON TO 
WHAT THEY VALUE MOST...THEIR 
INDEPENDENCE. 

1614 S. Kanawha St. 
Beckley, WV 25801 
PHONE: 304-255-1397 
FAX: 304-252-9360 
EMAIL: rccoa@raleighseniors.org 

R A L E I G H  C O U N T Y  
C O M M I S S I O N  O N  

A G I N G ,  I N C .  

 With many illnesses, older adults and 

people with disabilities face higher 

risks of contracting the disease and/or 

experiencing complications, particu-

larly if they also have chronic medical 

conditions. Consequently, there often 

are additional prevention and treat-

ment recommendations for these pop-

ulations. That currently is not the case 

for COVID-19. 

  At this time, CDC recommends that 

everyone, regardless of age or disabil-

ity, take the same precautions to avoid 

illness. These include the following 

everyday preventive actions to help 

prevent the spread of all respiratory 

diseases, including colds and flu: 

 Avoiding close contact with peo-

ple who are sick. 

What do Older Adults and People with Disabilities Need to Know about Coronavirus 
Disease 2019 (COVID-19)? 

 Avoiding touching your eyes, 

nose, and mouth. 

 Staying home when you are sick. 

 Covering your cough or sneeze 

with a tissue, then throwing the tis-

sue in the trash. 

 Cleaning and disinfecting fre-

quently touched objects and surfaces 

using a regular household cleaning 

spray or wipe. 

 Following CDC’s recommenda-

tions for using a facemask. 

 CDC does not recommend that 

people who are well wear a facemask 

to protect themselves from respira-

tory diseases, including COVID-19. 

Facemasks should be used by people 
who show symptoms of COVID 

19 to help prevent the spread of the 
disease to others. The use of face-
masks is also crucial for health work-
ers and people who are taking care of 
someone in close settings (at home or 
in a health care facility). 

Washing your hands often with soap and 
water for at least 20 seconds, especially 
after going to the bathroom; before eat-
ing; and after blowing your nose, cough-
ing, or sneezing. 

If soap and water are not readily availa-
ble, use an alcohol-based hand sanitizer 
with at least 60% alcohol. Always wash 
hands with soap and water if hands are 
visibly dirty. 

For more information, see CDC’s Hand-
washing website. 

For the full article visit https://acl.gov/
COVID-19  

Important News For You! 


