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     Newsletter 
Toll Free:866-743-5144 

Office: 715-743-5166 

Fax: 715-743-5240 

July 2023 

Effective: June 1, 2023  Based on 185% of the US Dept. of 2023 Health & Human Services 

Use total gross income—before taxes and deductions—of ALL household members. 

Household Size                    Yearly                       Monthly                           Weekly 

            1                                 $26,973                     $2,248                              $519 

            2                                 $36,482                     $3,041                              $702 

            3                                 $45,991                     $3,833                              $885 

            4                                 $55,500                     $4,625                              $1,068 

Farmer’s Market Vouchers are still available!! 

Age 60 or older (or age 

55 if Native American) 
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July is National Grilling 

Month  

By the GWAAR Legal Services Team (for reprint) 

 

Make the most of the summer weather by cooking your food outside!  However, it’s  

important to keep food safety in mind in order to prevent harmful bacteria from making 

you sick.  Follow these simple food safety guidelines to keep food poisoning from ruin-

ing your cookout. 

Keep Everything Clean 

Be sure there are plenty of clean utensils and platters.  If you will be grilling away from 

home, find out if there is a source of clean water.  If not, bring water for preparing food 

and cleaning, and pack clean cloths for cleaning hands and surfaces.  

Separate Raw and Cooked Foods 

Do not use the same platter, cutting board, or utensils for raw and cooked 

foods.  Harmful bacteria that may be present in raw meat and poultry and their juices 

can contaminate cooked food.  

Marinate food in the refrigerator, not on the counter or outdoors.  If you plan to use the 

marinade as a sauce on the cooked food, set some of the marinade aside before    

adding the rest to raw meat or poultry.  Don’t reuse marinade from raw meat unless 

you boil it to 165°F to destroy any bacteria. 

Keep Cold Food Cold 

Keep meat and poultry refrigerated until you are ready to cook it.  Only take out what 

you will immediately cook.  If you are using a cooler, keep it in the shade and out of  

Cook Food Thoroughly 

Thaw meat completely in the refrigerator so it cooks evenly on the grill.  Then, cook it 

until it reaches a safe minimum internal temperature in order to destroy harmful       

bacteria.  Meat and poultry cooked on a grill will brown quickly on the outside, so       

always use a food thermometer to make sure the food has reached a safe internal  

temperature.  NEVER partially grill meat or poultry and finish cooking later.   
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ADAPTIVE EQUIPMENT  

The ADRC office has several pieces of DME equipment 

available in our Loan Closet. Call for further details      

715-743-5166.  We are in need of wheelchairs in good 

condition. 

We are also accepting donations of unused/

unopened incontinence garments. 

WATCH FOR THE ADRC AND SOCIAL  SERVICES 

AT THE  

CLARK COUNTY FAIR!! 

AUGUST 9  - 13, 2023 
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Check us out on Facebook for 

updates, tips and more            

information provided especially 

for you. 

Aging & Disability Resource 

Center of Clark County 
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Sharing your story with your loved ones means more than you know.  

Follow our newsletters as we ask some great “SPARK” questions to reminisce those 

great memories.  

SPARK YOUR MEMORIES 

You can now receive our newsletter in digital 

form.  If you are interested please contact us a 

715-743-5166. 
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ADRC Director 

Lynne McDonald 

ADRC Financial / Nutrition Manager 

Lynn Crothers 

ADRC Admin.  Assistant 

Kim Stetzer 

Elder Benefit Specialist 

Terri Esselman 

Disability Benefit Specialist 

Crystal Rueth 

I&A Specialist 

Hannah Quicker 

Michelle Berdan 

 

         

 

ADRC Newsletter Online:   

http://www.co.clark.wi.us/index.aspx?NID=767 

ADRC Toll Free Line  

1-866-743-5144 

ADRC Local Number 

715-743-5166 

ADRC Fax Number 

715-743-5240 

ADRC Email Address 

clarkadrc@co.clark.wi.us 

Mailing Address 

ADRC of Clark County 

517 Court Street Room 201 

Neillsville, WI 54456 

http://www.co.clark.wi.us/index.aspx?NID=767
mailto:clarkadrc@co.clark.wi.us

