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It’s not too late for a flu shot!
Let's forget all those myths you've heard about
the flu shot. Like it gives you the flu or it's only
for sick people.
Fact: Everyone ages 6 months and older should
get a yearly flu shot. It protects you, your family
and your community.
How to fight the flu
You have two options to choose from:



An injection (shot)



Nose spray

When to get vaccinated
 Every year: The vaccine is updated every
year to fight new flu strains.
There's a shot for pneumonia, too
This protects you from pneumococcus, a
bacteria that can cause serious infection. Your
doctor can let you know
if you're at risk.

** Register NOW—Feb 13th—Susan G Komen Event at the Kimmel Center **

Did you know?

Recipes of the Month

District 1199C is taking reservations now!

Spicy Mango-Orange Slush
Ingredients
2 cups cubed peeled ripe mango, frozen
1 cup fresh orange juice
1/2 cup sparkling water, chilled
1 teaspoon grated lime rind
2 tablespoons fresh lime juice
1/8 teaspoon ground red pepper
Preparation
Place all ingredients in a blender, and process until smooth.

Riesling Baked Pears
Ingredients
4 ripe pears, preferably Bosc, with stems,
washed and dried
2 cups Riesling or other fruity white wine
1/4 cup honey
4 cinnamon sticks
4 bay leaves
4 strips orange zest

Frequently Asked Questions >>>

Q:

I want to check my medical claims status online. Can I do that?

A:

Yes. You have access to all your medical claims information online
through your Aetna Navigator account at www.aetna.com. You
simply log in and then select claim status. You can search all claims
or just ones being processed.

Have a question? Contact the Benefit Fund at (215) 735-5720.
1319 Locust Street, 3rd Floor, Philadelphia, PA 19107

Preparation
Preheat oven to 400°F. Cut a thin slice off
the bottom of each pear, so they will stand
upright. Arrange the pears in a 9- to 10-inch
baking dish. Whisk wine and honey in a
bowl until well blended; pour over the
pears. Add cinnamon sticks, bay leaves and
orange zest to the wine mixture around the
pears. Roast the pears, basting every 15
minutes, until they are tender, 45 minutes to
1 hour. Use a slotted spoon to transfer the
pears to shallow dessert bowls. Pour the
wine mixture into a saucepan; bring to a
boil. Boil until slightly thickened, about 6
minutes. Drizzle over the pears and garnish
with the cinnamon sticks, bay leaves and
orange zest.

