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August Distribution 

Dates  

 Sunday, August 9th 

    9:00 AM—Noon 

Monday, August 10th 

    7:00-8:30 PM 

Saturday, August 15th 

    10:00 AM—Noon 

Simple Tips to Keep You Healthy 
 
As with any flu strain, such is the H1N1 
virus we are currently experiencing, it is 
spread mainly through physical contact 
or coughing or sneezing by infected  
persons.  Here are a few helpful steps 
that you can use to stay healthy yourself 
and preventive the spread of this or any 
virus: 
 
1. Cover your nose and mouth with a 
tissue when you cough or sneeze, or 
use your shoulder or crook of the elbow. 
Throw the tissue in the trash after you 
use it and don't forget to wash your 
hands. 
 
2. Wash your hands often with soap and 
water, especially after you cough or 
sneeze. Alcohol-based hand sanitizers 
are also effective.  
 
3. Avoid touching your eyes, nose or 
mouth. Germs spread that way. 
 
4. Avoid close contact with others and 
their secretions. This includes avoiding 
the usual handshakes, hugs and kisses. 
Sharing drinking glasses, food and  
utensils also should be avoided.  



Recipe Corner 
Special Dates in  
July and August 

  July is National Blueberry Month 

 

July is the peak month for ice cream 
sales in the U.S. 

 

July 20th - Moon Day commemorates the 
day man first walked on the moon in 
1969 

 

July 23rd - National Hot Dog Day 
celebrates one of America's favorite 
summer sandwiches. It is only fitting 
that this dog gets its day. 

 

August 1st - National Mustard Day 

 

August 3rd - National Watermelon Day, 
this big fruit deserves it's own big 
day. 

 

August 7th - National Lighthouse Day 
honors and commemorates a beacon of 
light that symbolizes safety and se-
curity for boats at sea. 

 Hot Dogs and Peppers 

 

1 lb hot dog (cut ½ inch)  

1 bell pepper (chopped)  

1 medium onion (chopped)  

1 (24 ounce) can crushed tomatoes  

salt and pepper  

oil (for frying)  

 

Place cut Hotdogs into oiled frying pan. 

Sauté Hot Dogs for around 2 minutes on 

high heat. Add Bell Pepper and Sauté for 

3 minutes. Add Onions and Sauté 2 more  

minutes Add Can of Tomato. Add Salt 

and Pepper. Let simmer around 15 min-

utes or until the juices reduce. Option-

Serve with crispy Italian Bread 

 

Blueberry Nut Bread 

 

2 cups flour  

1/4 teaspoon salt  

3 teaspoons baking powder  

1 cup sugar  

1 cup blueberries  

1/2 cup chopped nuts  

2 eggs, well beaten  

1 cup milk  

3 tablespoons oil  

 

Sift together the flour, salt, baking  

powder, and sugar. Add berries and the 

nuts. Combine the eggs, milk, and oil; stir 

into flour mixture until just moistened.  

Pour into greased 9x5-inch loaf pan 

Let stand 20 minutes while oven preheats. 

Preheat oven to 350; bake one hour or 

until done when a toothpick comes out 

clean. 
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