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Investment Tax Breaks
Rolling over funds and transferring
assets from one retirement account to
another (or taking required minimum
distributions) can incur charges, but
you can deduct a portion of these
expenses that exceeds 2 percent of
your adjusted gross income (AGI).
Try to plan investment expenses for
a tax year when you expect your AGI
to be less than normal to allow for
the most tax breaks when calculating
the deductible portion of investment
expenses.

SENIOR DISCOUNT TIP
It’s worth contacting your utility
providers and/or municipal
government about discounted rates
for Seniors. You could qualify based on
age and/or financial need. (For example,
Georgia Power offers seniors 65+ a
discount of up to $18 on metered service
if they meet income qualifications)
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Higher Retirement
Contribution Limits
Once you turn 50, your annual
IRA contribution limit increases
to $6,500 and your 401K or 457
contributions limit increases to
$24,500. Increasing retirement
contributions is a great way to reduce
taxable income.
Healthcare Tax Breaks
Use tax breaks for medical
expenses exceeding 7.5 percent of
your AGI. If you are 55 or older with
a high-deductible health plan and
access to a HSA, the contribution
limits increase to $4,450 for singles
and $7,900 for family coverage. The
recent tax bill increased the standard
deduction to $12,000 for individuals,
$18,000 for heads of household, and
$24,000 for married filing jointly.
Married over 65 or someone who is

blind or disabled can add $1,300, and
single over 65 can add $1,600, further
reducing the amount of income
subject to federal income tax.
Tax-Free Social
Security Income
Depending on the amount of your
taxable income during the 2018 tax
year, some of your Social Security
retirement benefits may be tax-free.
If your total taxable income plus half
of your Social Security income is
under $25,000 for singles, heads of
household, and widows or widowers,
your benefits won’t be taxed. If you’re
married filing jointly you won’t pay
taxes on Social Security income
unless your taxable income plus half
of your benefits exceeds $32,000. For
example; a single retiree who receives
pension income of $18,000 per year
and benefits of $12,000 will be just
under the $25,000 threshold ($18,000
plus half of $12,000) and won’t need
to pay federal income taxes on their
Social Security income. The taxability
of benefits and other taxable income
can help determine whether to take a
lower Social Security benefit amount
at age 62 or wait until age 70. 
*Disclaimer: This material is for
informational purposes only and should
not be considered or relied on for tax
advice.

DID YOU KNOW?

NOTABLE DATES
THIS FALL

100% of a watermelon is
usable, even the rind?

*Check out watermelon.org for
everything watermelon, including
How To Cut, Juice, Rind or Carve a
Watermelon and also fun recipes!

Aug.
21

National Senior
Citizen Day

Sep.
9-15

National Assisted
Living Week

Sep.
22

National
Centenarian’s Day

Sep.
23-29

National Active
Aging Week

f

ROASTED WATERMELON RIND PARMESAN
Since watermelon is both a fruit AND a vegetable, this rather ingenious
recipe by Helen Fields in Paradise, Texas was awarded First Place in the
“Rind” category in Watermelon.org’s 2017 Recipe Contest. The roasted
watermelon rind makes an delicious appetizer.

INGREDIENTS

DIRECTIONS

• 5 cups peeled and chopped watermelon
rind, 1 to 1-1/2 inch pieces
• 2 tablespoons olive oil
• 1 teaspoon kosher salt
• 1/4 rounded teaspoon coarsely ground
black pepper
• 1/3 cup shredded parmesan cheese
• 1 tablespoon fresh lemon thyme leaves
(may use regular thyme)
• 2 teaspoons finely chopped fresh
rosemary leaves
• 3/4 teaspoon sherry vinegar

• Preheat oven to 400 degrees Fahrenheit.
Line a large baking sheet with aluminum
foil. Baking sheet should have about
1-inch sides. Do not use a flat sheet as oil
may drip off into oven.
• In a large bowl stir together watermelon
rind, olive oil, Kosher salt and black
pepper until rind is coated. Spread rind
in a single layer onto baking sheet. Place
in oven and roast 1 hour, stirring every
15 minutes until rind is bite tender (not
mushy), and browning.
• Pour roasted rind into a medium bowl
and stir together with cheese, thyme,
rosemary, and vinegar.
• Garnish as desired. Serve warm.
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