
Mission Statement
To provide nutritious meals and quality services for the homebound and elderly
of our community, while promoting independent living with safety and dignity. 

Hello, October! 🍂 It’s time for crisp mornings, colorful leaves, cozy meals, and maybe a little

extra time enjoying the sunshine! October has a way of reminding us that the best things in

life are often the simplest—a warm meal, a friendly smile, a good conversation, and someone

who cares enough to stop by. We’re so thankful for our wonderful volunteers and everyone

in our Meals on Wheels family who helps bring a little kindness, connection, and happiness

to our community. So grab your favorite sweater, enjoy the beautiful fall colors, and let’s

make October a month to smile about! 🧡
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Happy Birthday & Warm Wishes to our Clients. We hope you have a wonderful day. 

Route 1: Juanita L. 10/21 Route 3: Thomas S. 10/15 Route 4: Theresa L. 10/31 Route 5: Pedro I. 10/10
Route 6: Ralph K. 10/12; Louise P. 10/31   

Route 7: Larry O’ 10/25; Shirley P. 10/5
Route 8: Victoria M. 10/14; Kathryn B. 10/15  Route 9: Bonnie L. 10/19

Happy Birthday & Warm Wishes to our Clients. We hope you have a wonderful day. Happy Birthday & Warm Wishes to our Clients. We hope you have a wonderful day. 

Happy Birthday to our wonderful Staff, Volunteers  & Board Members

Volunteers: Ed J. 10/30; KeithLaney 10/19; Susan M. 10/14; Willie R. 10/15; Tom S. 10/4; John B.
10/3; Paul B. 10/28; Sandra D. 10/1; Theresa P.10/1; Patty V. 10/10; Sandra w. 

Employees:  Cherie O. 10/14  Board Member:  Kara H. 10/13

Happy Birthday to our wonderful Staff, Volunteers  & Board MembersHappy Birthday to our wonderful Staff, Volunteers  & Board Members



Come join the fun



Z Bee’s Sewing Club: Are back in town and ready to welcome new sewers.

 They meet on the 2  and 3  Monday of each month nd rd

From:  11:00am to 3:00pm.

Don’t be shy, come Sew along!!!

Contact Cindy, 315-254-9983, for more information

East Pasco Quilters
This group of ladies meets each Thursday of the month at

The Genesis Community Center from 11:00am-3:00pm

Please Contact MaryAnn, 813-713-0809, for more

information.

Yearning for a cozy, comforting bowl? Butternut squash soup is your answer. It’s simple, creamy, and packed with flavor.

Ingredients

Butternut squash – 1 medium

Olive oil – 2 tbsp

Onion – 1, chopped

Garlic – 2 cloves, minced

Vegetable broth – 4 cups

Salt – 1 tsp

Black pepper – ½ tsp

Instructions

1. Preheat oven to 400°F.

2. Cut butternut squash in half lengthwise. Scoop out seeds.

3. Brush squash with 1 tbsp olive oil. Place cut side down on baking sheet.

4. Roast for 45 minutes or until flesh is tender.

5. Heat remaining olive oil in a pot over medium heat. Add onion and garlic. Sauté until soft, about 5 minutes.

6. Scoop roasted squash into the pot. Add vegetable broth, salt, and pepper.

7. Bring to a boil. Reduce heat. Simmer for 10 minutes.

8. Use an immersion blender to puree soup until smooth. Tip: For extra creaminess, add a splash of coconut milk.

9. Season with more salt and pepper if needed. Tip: A pinch of nutmeg enhances the squash’s sweetness.

10. Serve hot. Tip: Garnish with roasted pumpkin seeds for crunch.

Makes a velvety soup with a sweet, nutty depth. Perfect with crusty bread or as a starter for dinner parties.



Bone and Joint Basics
 In honorof Bone & JointHealth Awareness Month, joinour orthopedic expert 

for a health talk on keeping your bones and joints strong, healthy and moving

well. Learn tips for mobility, injury prevention and everyday habits that support

the active lifestyle you love.

Wednesday, October 14, 2026

12 pm to 1 pm

The Genesis Community Center

38112 15th Avenue

Zephyrhills, FL 33542

87 7-534 -3108

AHZephyrhills.com/Events

Registration is required. 

Register by phone or online:



Meals on Wheels Laugh CornerMeals on Wheels Laugh CornerMeals on Wheels Laugh Corner

🐾 Pet Spotlight: Meet June & Gorgi! ❤

This month, we’re introducing you to June and

her adorable companion, Gorgi!

Gorgi is about 10 years old and absolutely loves

people. In fact, when a delivery driver arrives,

Gorgi is usually the first one to the door—

sometimes before June can even get there! 😂

Gorgi loves attention and enjoys being the center

of attention, although he has just one doggy

friend in the neighborhood.

June adopted Gorgi about four years ago, but it’s

safe to say that this relationship goes both ways.

June rescued Gorgi, and Gorgi rescued June

right back. ❤

Sometimes, the best friendships have four paws,

a wagging tail, and a whole lot of love. 🐶💕



 𝐑𝐨𝐲𝐚𝐥𝐭𝐲 𝐀𝐦𝐨𝐧𝐠 𝐔𝐬: 𝐁𝐞𝐫𝐧𝐢𝐞 𝐑𝐮𝐬𝐡 

 We are proud to shine a spotlight on driver 𝐁𝐞𝐫𝐧𝐢𝐞 𝐑𝐮𝐬𝐡, whose commitment to service has

been a lifelong calling. 

Bernie has volunteered with Meals on Wheels for 𝐧𝐢𝐧𝐞 𝐦𝐨𝐧𝐭𝐡𝐬 𝐡𝐞𝐫𝐞 𝐢𝐧 𝐏𝐚𝐬𝐜𝐨 𝐂𝐨𝐮𝐧𝐭𝐲, after

previously volunteering with Meals on Wheels for 𝐬𝐢𝐱 𝐲𝐞𝐚𝐫𝐬 𝐢𝐧 𝐏𝐨𝐥𝐤 𝐂𝐨𝐮𝐧𝐭𝐲. 
For Bernie, volunteering simply comes naturally. When asked what first inspired him to get

involved, he shared that volunteering is “𝒕𝒉𝒆 𝒏𝒂𝒕𝒖𝒓𝒂𝒍 𝒕𝒉𝒊𝒏𝒈 𝒕𝒐 𝒅𝒐” and that he loves

helping people. 

Bernie typically delivers once a week, stepping in whenever needed.  His delivery days

usually take about 1½ hours, but the time he spends with our clients means much more than

simply dropping off a meal. 𝐇𝐢𝐬 𝐟𝐚𝐯𝐨𝐫𝐢𝐭𝐞 𝐩𝐚𝐫𝐭 𝐨𝐟 𝐌𝐞𝐚𝐥𝐬 𝐨𝐧 𝐖𝐡𝐞𝐞𝐥𝐬 𝐢𝐬 𝐦𝐞𝐞𝐭𝐢𝐧𝐠 𝐩𝐞𝐨𝐩𝐥𝐞
𝐚𝐧𝐝 𝐦𝐚𝐤𝐢𝐧𝐠 𝐚 𝐩𝐨𝐬𝐢𝐭𝐢𝐯𝐞 𝐢𝐦𝐩𝐚𝐜𝐭 𝐨𝐧 𝐭𝐡𝐞𝐢𝐫 𝐥𝐢𝐯𝐞𝐬, 𝐚𝐧𝐝 𝐡𝐞 𝐬𝐚𝐲𝐬 𝐭𝐡𝐞 𝐦𝐨𝐬𝐭 𝐫𝐞𝐰𝐚𝐫𝐝𝐢𝐧𝐠 𝐩𝐚𝐫𝐭 𝐢𝐬

𝐬𝐢𝐦𝐩𝐥𝐞: 𝐬𝐞𝐞𝐢𝐧𝐠 𝐭𝐡𝐞 𝐬𝐦𝐢𝐥𝐞𝐬 𝐨𝐧 𝐩𝐞𝐨𝐩𝐥𝐞’𝐬 𝐟𝐚𝐜𝐞𝐬. 
There isn’t just one client visit that stands out to Bernie because, as he puts it, 𝐧𝐞𝐚𝐫𝐥𝐲 𝐞𝐯𝐞𝐫𝐲
𝐢𝐧𝐭𝐞𝐫𝐚𝐜𝐭𝐢𝐨𝐧 𝐢𝐬 𝐬𝐩𝐞𝐜𝐢𝐚𝐥 𝐭𝐨 𝐡𝐢𝐦.  One important lesson he has learned from the seniors he

serves is something we can all remember: 𝐃𝐨𝐧’𝐭 𝐛𝐞 𝐚𝐟𝐫𝐚𝐢𝐝 𝐭𝐨 𝐚𝐬𝐤 𝐟𝐨𝐫 𝐡𝐞𝐥𝐩. 
When he isn’t volunteering, you may find him 𝐩𝐥𝐚𝐲𝐢𝐧𝐠 𝐭𝐡𝐞 𝐛𝐚𝐠𝐩𝐢𝐩𝐞𝐬  𝐨𝐫 𝐫𝐢𝐝𝐢𝐧𝐠 𝐡𝐢𝐬

𝐦𝐨𝐭𝐨𝐫𝐜𝐲𝐜𝐥𝐞 —but no yard work, if he can help it! 

And here’s a fascinating fact about Bernie: 𝐡𝐞 𝐩𝐥𝐚𝐲𝐬 𝐭𝐡𝐞 𝐛𝐚𝐠𝐩𝐢𝐩𝐞𝐬 𝐚𝐧𝐝, 𝐢𝐧 𝟐𝟎𝟏𝟔, 𝐐𝐮𝐞𝐞𝐧
𝐄𝐥𝐢𝐳𝐚𝐛𝐞𝐭𝐡 𝐈𝐈 𝐚𝐩𝐩𝐨𝐢𝐧𝐭𝐞𝐝 𝐡𝐢𝐦 𝐭𝐨 𝐭𝐡𝐞 𝐎𝐫𝐝𝐞𝐫 𝐨𝐟 𝐌𝐞𝐫𝐢𝐭. 

𝐁𝐞𝐫𝐧𝐢𝐞, 𝐭𝐡𝐚𝐧𝐤 𝐲𝐨𝐮 𝐟𝐨𝐫 𝐭𝐡𝐞 𝐲𝐞𝐚𝐫𝐬 𝐲𝐨𝐮’𝐯𝐞 𝐝𝐞𝐝𝐢𝐜𝐚𝐭𝐞𝐝 𝐭𝐨 𝐬𝐞𝐫𝐯𝐢𝐧𝐠 𝐨𝐭𝐡𝐞𝐫𝐬 𝐚𝐧𝐝 𝐟𝐨𝐫 𝐛𝐫𝐢𝐧𝐠𝐢𝐧𝐠
𝐤𝐢𝐧𝐝𝐧𝐞𝐬𝐬, 𝐜𝐨𝐧𝐯𝐞𝐫𝐬𝐚𝐭𝐢𝐨𝐧, 𝐚𝐧𝐝 𝐚 𝐟𝐫𝐢𝐞𝐧𝐝𝐥𝐲 𝐟𝐚𝐜𝐞 𝐭𝐨 𝐭𝐡𝐞 𝐧𝐞𝐢𝐠𝐡𝐛𝐨𝐫𝐬 𝐨𝐧 𝐲𝐨𝐮𝐫 𝐫𝐨𝐮𝐭𝐞. 

𝐖𝐞’𝐫𝐞 𝐟𝐨𝐫𝐭𝐮𝐧𝐚𝐭𝐞 𝐭𝐨 𝐡𝐚𝐯𝐞 𝐲𝐨𝐮 𝐚𝐬 𝐩𝐚𝐫𝐭 𝐨𝐟 𝐨𝐮𝐫 𝐌𝐞𝐚𝐥𝐬 𝐨𝐧 𝐖𝐡𝐞𝐞𝐥𝐬 𝐟𝐚𝐦𝐢𝐥𝐲!





 

Follow us on FaceBook @ Feeding You With Love Food Pantry

The food pantry is open on the 1st & 3rd Tuesdays of the month from 12:00pm-2:00pm. 

And  

The 2nd & 4th Tuesday of the month from 5:30pm-6:30pm

You must pre-register on the Meals on Wheels of Pasco website.

 If you have any questions, please contact the office at: 656-232-9355
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