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The Short History of Veterans Day 

 

Originally called “Armistice Day,” Veterans Day was intended to serve as a time that 
would remind nations to always strive for peaceful relationships. Over the decades, 
the date took on new significance as more worldwide conflicts erupted into war. The 
twists and turns in the holiday’s history include: 





November 11, 1918 – The Allied Nations and Germany agree to put an end to World 
War I with an armistice on “the 11th hour of the 11th day of the 11th month.” 
June 28, 1919 – WWI officially ends with the signing of the Treaty of Versailles in 
France. 
 
November 1919 – President Woodrow Wilson proclaims November 11 as the first 
commemoration of Armistice Day. Celebrations include parades and public gatherings 
as well as a brief cessation of business activities beginning at 11:00 a.m. 
 
May 13, 1938 – An Act is approved in the United States that designates November 11 
an annual legal holiday known as “Armistice Day.” At this time, the day is intended to 
honor World War I veterans. 
June 1, 1954 – In the aftermath of World War II and the Korean War, the 83rd       
Congress amends the Act of 1938 and replaces the word “Armistice” with “Veterans.” 
This allows November 11 to honor all veterans. President Dwight D. Eisenhower signs 
the legislation. 
 
October 8, 1954 – President Eisenhower issues the first “Veterans Day Proclamation” 

June 28, 1968 – The Uniforms Holiday Bill assigns the fourth Monday of October as 
Veterans Day to make it one of four three-day weekends for federal employees. Many 
states disapprove and continue to celebrate the holiday on November 11. 
 
October 25, 1971 – The first Veterans Day under the new law is observed, but not 
without widespread resistance and confusion. 
 
September 20, 1975 – President Gerald R. Ford signs Public Law 94-97 to return    
the annual observance of Veterans Day to November 11, beginning in 1978. 
If November 11 falls on a Saturday or Sunday, we celebrate the holiday on the        
previous Friday or Monday. This policy honors the intentions of the Uniforms Holiday 
Bill while also respecting Americans who feel strongly about the holiday’s significance. 
The Veterans Day National Ceremony commences precisely at 11:00 a.m. every     
November 11th at Arlington National Cemetery. A wreath is laid at the Tomb of the   
Unknowns, and celebrations continue inside the Memorial Amphitheater to thank and 
honor all who have served in the United States Armed Forces. 

Veterans Day holds great historical and patriotic value for many in our country, and    
by marking the date annually, we reinforce our national values of duty, honor, selfless-
ness, civic responsibility, and passion for our country. 

http://www.va.gov/opa/vetsday/docs/proclamation_1954.pdf
http://www.va.gov/opa/vetsday/








 

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. 

















PHONE A FRIEND 

If you would like to be added to the Phone A Friend call list for daily or weekly calls please 

contact the ADRC at 715-743-5166.  Your name will be passed onto a volunteer who will 

be making the calls. 

















Source: Wisconsin Department of Health Services 

Check us out on Facebook for 

updates, tips and more            

information provided especially 

for you. 

Aging & Disability Resource 

Center of Clark County 



OWEN SENIOR CENTER 

Nutrition Education  

Halloween fun and 

Rocker Girl 



Foot Flush for Toilets 

Simple daily tasks that many people take for granted can become difficult for the elderly or 

persons with disabilities.  Many individuals struggle with dexterity, reach range, balance, and 

physical barriers that prevent them from doing daily tasks.  One prominent barrier for           

individuals can be toileting, it is a necessity, but can become an overwhelming task. One piece 

of assistive technology that may ease the barrier of flushing is the Foot Flush.  The Foot Flush 

is a hands free flushing device for toilets.  This device is designed for those experiencing     

barriers from arthritis, pain, reach range, and physical barriers.  It is easy to install and works 

on most standard toilets. The handle of the toilet will still work if the foot flush is installed.  

If you would like more information on Foot Flush or any other assistive technology devices 

that could potentially improve your independence, please call CILWW at 715-233-1070 or  

800-228-3287.  CILWW provides services at no cost to the individual, and are not a funding 

source to purchase the assistive technology.  

There are various services available through the assistive technology program at CILWW as a 

part of the WisTech Assistive Technology Program. Our agency can provide information on 

WisTech’s alternative financing options (WisLoan, Telework, and TEPP) per request. 





Italian Hot Dish 

Ingredients 

 1-1/2 cups uncooked multigrain bow tie pasta (about 4 ounces) 
 1 pound lean ground beef (90% lean) 
 1 cup sliced fresh mushrooms, divided 
 1/2 cup chopped onion 
 1/2 cup chopped green pepper 
 1 teaspoon dried oregano 
 1/2 teaspoon garlic powder 
 1/4 teaspoon onion powder 
 1/8 teaspoon pepper 
 1 can (15 ounces) tomato sauce 
 1/2 cup shredded part-skim mozzarella cheese, divided 
 2 tablespoons grated Parmesan cheese, divided 

Directions 

1. Preheat oven to 350°. Cook pasta according to package directions for al dente; drain. 

2. Meanwhile, in a large skillet coated with cooking spray, cook and crumble beef with 
1/2 cup mushrooms, onion and green pepper over medium-high heat until no longer 
pink, 5-7 minutes.  Stir in seasonings and tomato sauce: bring to a boil. Reduce heat, 
simmer, covered, 15 mins. 

3. Place pasta in a 8-in square baking dish coated with cooking spray. Top with meat 
sauce and remaining mushrooms. Sprinkle with 1/4 cup mozzarella cheese and 1  
tablespoon Parmesan cheese. 

4. Bake, covered, 35 mins. Uncover, sprinkle with remaining cheeses. Bake until    
heated through and cheese is melted, 5-10 mins. 

Nutrition Facts 

1 serving: 394 calories, 15g fat (6g saturated fat), 82mg cholesterol, 704mg sodium, 32g car-
bohydrate (5g sugars, 5g fiber), 34g protein. Diabetic Exchanges: 3 lean meat, 2 starch, 2 
vegetable, 1/2 fat. 
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