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“Our service with 
Lifematters was fantastic. 
Lifematters serviced us on 
a major holiday weekend 

at the last minute. Without 
Lifematters, my mother’s 

discharge from the 
hospital would have been 

delayed. The caregiver 
arrived early too! We loved 

Lifematters and will use 
you again if we need more 

care! (Jill, Client) 

With the holidays upon us and the end of 2020 approaching, 
we should take time to reflect on this unique year, unlike any 
other time in the country or around the world. We have 
experienced a challenging pandemic which has especially 
impacted the clients that we care for every day. While the 
number of infections continues to grow, we must remain 
optimistic and at the same time stay diligent and protect our 
loved ones. This virus will pass, and we will emerge 
stronger. From all of us at Lifematters, and all of our 
employees who care for you, we wish you and your family 
the best for the holidays. 
To celebrate the relationships between our clients and our 
caregivers, we are hosting a caregiver photo contest – be 
sure to check out our Facebook and the last page of the 
newsletter to see some of the wonderful submissions! 
#LifemattersCares #LMLovesOurClients 
This holiday season we will be collecting non-perishable 
food items to donate to the Washington, D.C. non-profit 
organization So Others Might Eat (SOME). If you are 
interested in donating, we are happy to pick up those items 
when we are making the December PPE delivery to your home 
(let us know) or a drop box will be available at our MD office. 
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The COVID-19 pandemic has changed the way that many industries operate and has accelerated the 
introduction of new technologies, thus creating new industries. The senior care industry is also being 
dramatically impacted as a result of these factors.   According to an AARP study, 77% of seniors 
would prefer to remain in their home to age.  This article will examine new care models which enable 
that, including the Hospital to Home model (H2H), the Continuing Care at Home model (CCAH) 
and the Concierge Care model. 
 

The Hospital to Home Model 
 
The Hospital to Home model (H2H), similar to the Medical Home model, was designed as an 
alternative program to care for acute patients outside of the hospital, using a team approach led by a 
healthcare care professional, generally a physician. These models utilize a team of providers, 
including physicians, nurses, nutritionists, pharmacists, and social workers, to address the client’s 
healthcare needs. While the model is healthcare focused, it looks at the entirety of the client’s needs, 
with an emphasis on chronic illness and behavioral health and social services to improve overall care. 
 
This model has proven very successful, with better outcomes, higher patient satisfaction and lower 
overall cost. With the miniaturization of certain medical devices, many of the treatments and 
monitoring devices can easily work in the home environment.  The most notable results are that 
patients recover more quickly and avoid the potential diseases frequently associated with hospital 
environments.  In the current COVID-19 setting, many patients are exploring this option. This 
approach has been expanded to include not only acute illnesses, but also patients who are living with 
chronic diseases and require more attention, including CHF, diabetes, and COPD. 
 

Continuing Care at Home Model 
 
Another innovative model developed by the Continuing Care Retirement Community (CCRC) industry 
is the Continuing Care at Home model (CCAH), also known as assisted-living without walls.  Many 
CCRCs were constrained by the physical location of their communities and created a new way to 
extend their reach into the community.  
 
This program model merges the comfortable familiarity of staying in your existing home with the 
necessary assistance, including home care and healthcare services, traditionally provided on-site by 
a CCRC. This is structured as an insurance product where the client is assessed and then pays a 
monthly fee ranging from $3,000-$5,000. Using a similar patient-centered approach, the client has a 
team helping them manage their care in the home. This team, including care managers, nurses, and 
caregivers, allows the client to obtain the best community-like services at a fixed price in their own 
home. Early providers in this market include Riverside Health Care and Goodwin House at Home. 
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Home Sweet Home: Aging at Home Care Models 



 
Concierge Care Model 

 
A new and emerging innovation model is being developed in the home care industry.  The Concierge 
Care model provides a curated home care experience, merging preventative and healthcare services 
with advanced social engagement, focused on unleashing the human potential of seniors. The model 
starts with a 360° assessment of the client’s home, family and lifestyle to bring the world to seniors. The 
intake process also includes a healthcare assessment conducted by a nurse and care manager. This 
model emphasizes social engagement, sometimes a limitation of home care services, expanded by 
technology.  
 
One aspect of this model is meal preparation, where caregivers are educated in best practices to prepare 
healthy, cultural, inspiring and gourmet-like meals. These services can be provided in different ways, 
such as through custom-designed cookbooks or meal plans provided to the caregiver, alongside videos 
and basic ingredient delivery. Alternatively, meals may be cooked on a daily or weekly basis externally 
and delivered directly to the home. Caregivers are also taught how to plate dishes as an extra touch, so 
they become visually appealing to the client. Of course, the training is centered around nutritious meal 
preparation, especially for clients with diabetes or other conditions where diet plays a critical role. 
 
Additionally, with an Activities Director, seniors go through an extensive review of the activities or hobbies 
that they have enjoyed most in their lives, and things that they would like to continue to do going forward. 
If a senior is interested in world travel, they can engage in virtual travel programs that are designed for  
seniors to explore a foreign country through engaging videos, cultural meals from the meal program, and 
virtual engagement with a family in the foreign country, so they feel transported to that country. If a client 
in interested in the arts, a day to visit iconic museums virtually can be arranged for seniors to feel like 
they are actually touring the museum. The Activities Director can assemble an easel and paints for each 
client and conduct a virtual “Sip and Paint” class with other seniors in the community.  
 
The opportunities are endless. Through a trained group of Activities Directors, many of these services 
connect seniors with others in their community and around the country, tapping into programs never 
before delivered this way. Seniors almost feel like how they get treated on a cruise ship, with a full-service 
experience and engagement, all contained within the comfort of their own homes, while also receiving 
best-in-class care as a core element of the service. 
 
Each of these models has built upon the learning of the prior one. The H2H model confirmed that care 
can be delivered outside the hospital, using technology to provide best-in-class care. The CCAH model 
later demonstrated that the typical services provided within a senior community could be replicated in a 
private home. At the same time, this model established a consolidated financial payment system that 
made it easy for seniors to dictate payments and have assurances on availability of long-term care. 
Finally, the Concierge Care model expanded upon the CCAH model to develop even more engaging 
services for seniors so they can thrive at home in ways never before imagined. The use of technology 
will continue to transform how the seniors of the future will be cared for. Senior care providers who fail to 
adapt to the new world risk their relevancy, because one thing is certain: tomorrow will look very 
different. 
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Home Sweet Home: Aging at Home Care Models (continued) 
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This month, we’d like to feature our amazing caregiver Akoele. A Lifematters 
client, Bill, shared the following kind words about the care Akoele provided: 
“Akoele took care of my mother for over two years and I can honestly say that 
I hope that if I need help when I get older, I have someone as loving and 
understanding as Akoele.   
My mother suffered from early onset dementia. Akoele was with her for her last 
years on earth and I can confidently say that we were blown away by how much 
Akoele loved and took care of my mom.  Akoele made sure to make mom feel 
as independent as possible while helping her with every aspect of her life. 
Akoele’s demeanor is quiet and loving, talking with mom when mom wanted to 
talk and giving her space when needed.  And Akoele knew that when my mom 
was angry or in pain, she never seemed to take it personally and understood 
completely why my mom was acting the ways that she would.   
And when my family came by, Akoele was gracious and made sure that mom 
was always looking her best. Even as mom was losing her ability to remember 
names and even some faces, she always beamed when she saw Akoele and 
remarked to us that she was such a nice woman. 
We were very lucky to have great caregivers at all hours of the day for mom, 
but truly Akoele was a godsend for our family.” 

Lifematters Caregiver Spotlight: Akoele 

Interview with Akoele: 
Akoele has been a caregiver at Lifematters since 2010.  
 
What drove you to serve seniors and become a caregiver?   
I love helping and taking care of people. I took care of children, doing babysitting and school programs, 
before becoming a caregiver for seniors. Taking care of seniors and treating them with respect and dignity 
is important to me and makes me feel good. It is important to have patience and stay humble in this job, 
but I love getting to meet so many new people.  
 
What is your favorite part of the job?  
My favorite part of the job is being able to take care of people and treat them like they are my own family. I 
do not see clients as strangers, I take care of them and see them like they are my own mother or father. I 
enjoy spending time with my clients and feel that I have learned so much from them about how to live life 
to the fullest extent.  
 
What are some of your personal interests outside of work? 
I enjoy spending my free time with my family. I have 2 adult sons and a daughter, and my granddaughter 
will turn 7 in December. My daughter is 18 and attends college in Pennsylvania. I also enjoy going for long 
walks outside on my days off.  
 
Akoele is but one of a great team of Lifematters caregivers who provide a personal touch in their 
quest to best care for our clients! 
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Word Search: Sports 

 

Did You Know? 
The Macy’s Thanksgiving 

Day Parade has been a New 
York City tradition since 

1924.  
 

It has only been cancelled 3 
times in the past 96 years. 

This was due to helium 
shortages during World War 

II in 1942, 1943, & 1944. 

Holiday Depression and Stress 
The holiday season, despite being filled with celebrations and social 
gathering, can often be a source of anxiety and loneliness for many, 
particularly older adults in our communities. Typical sources of 
holiday sadness include stress, fatigue, unrealistic expectations, 
over-commercialization, financial stress, and the inability to be with 
one's family and friends. Lifematters encourages everyone to take 
care of themselves and each other as we enter the holiday season, 
particularly during these challenging times when many of our 
holiday celebrations may be celebrated differently or conducted 
virtually. Suggestions include:  

• Reaching out to friends and family for support, or consider 
talking to a therapist 

• Spending time in nature to relax and enjoy the sunshine 

• Engaging in light exercise to keep endorphins pumping  

• Arranging to speak with loved ones on the phone or via video 

• Exploring new holiday activities and celebrating in a new way 

• Reaching out and making new friends in your community  
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INGREDIENTS 

1 large head of cauliflower 
4 tbsp. melted butter, divided 
Kosher salt & freshly ground black pepper 
4 whole cloves garlic (skin on) 
4 leaves fresh sage 
4 sprigs each of fresh thyme & rosemary  
For the Dressing 

4 tbsp. butter 
½ onion, finely chopped 
4 oz. cremini mushrooms, finely chopped 
1 tsp. each of freshly chopped sage, rosemary & thyme 
3 tbsp. all-purpose flour 
2 to 4 c. low-sodium vegetable broth 
 
INSTRUCTIONS 

Preheat oven to 450°. Put cauliflower in a large oven-safe 
skillet, rub all over with 2 tablespoons of melted butter, and 
season with salt and pepper. Arrange garlic and herbs 
around cauliflower.  
Bake until cauliflower is tender and slightly charred, 
brushing with remaining 2 tablespoons melted butter 
halfway through, 1 hour to 90 minutes. (Pierce cauliflower 
with a paring knife to check if it’s ready). 
Make gravy: In a small saucepan over medium heat, melt 
butter. Add onion and cook, stirring until soft, 5 minutes. Stir 
in mushrooms and herbs and season with salt and pepper. 
Cook, stirring, until mushrooms are soft and golden, about 
4 minutes. Add 1 or 2 cloves of the roasted garlic (skins 
removed), breaking up cloves. Stir in flour and cook 1 
minute, then whisk in 2 cups of broth and bring mixture to a 
boil. Reduce heat to low and simmer until mixture has 
thickened to your desired consistency, 5 minutes. Add more 
broth if desired.  
Serve cauliflower with gravy. 
 

Nutritious Recipe: Thanksgiving Cauliflower  
By Delish 

Lifematters 
8757 Georgia Ave #600 
Silver Spring, MD 20910 

https://lifemattersusa.com 
(301) 652-7212 
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Services & 
Advertisements 
Coming Soon! 
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