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Benefit Fund At a glance
Spotlight on Wellness

July is Mental Health Awareness Month

ARE YOU COMING???
Benefit Fund
Health Fair
August 6th, 2016
10am –2pm

Spread the word!

Stay on top of your care and always be honest with your provider. A healthcare
professional can only help you if you continue to communicate what is working
and what is not working .

SAVE MONEY—Use 1199C facilities when using your medical benefits!

Did you know?

Recipe of the Month

Sausage and Pepper
Skewers
Ingredients
1 cup couscous
2 bell peppers (red and yellow), cut into chunks
1 (12-ounce) package chicken sausage (preferably
garlic-flavored), cut into 1-inch pieces
1 large red onion, cut into chunks
1 cup cherry tomatoes
3 tablespoons extra-virgin olive oil
Kosher salt and freshly ground pepper
1/4 cup fresh parsley
1/4 cup fresh cilantro
4 scallions, roughly chopped
1 tablespoon white wine vinegar
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Frequently Asked Questions >>>

Q:

I received a notice about the biometrics program in the mail. I am a relatively
new benefit fund member. How do I know if I am required to complete the
program?

If you have benefits through the Benefit Fund, and you have passed your
probationary period, you are most likely on the required list for 2015. If you
are unsure, please contact member services and they can let you know if you
are required to complete the program in 2015.
Have a question? Contact the Benefit Fund at (215) 735-5720.
1319 Locust Street, 3rd Floor, Philadelphia, PA 19107

A:

4.

Soak eight 8-inch skewers in water, at least
15 minutes. Preheat a grill or grill pan to
medium high. Prepare the couscous as the
label directs.
Meanwhile, toss the bell peppers, sausage,
onion and tomatoes in a bowl with 1 tablespoon olive oil; season with salt and pepper. Thread onto the skewers, alternating
the sausage and vegetables. Grill, turning,
until the vegetables are slightly softened
and the sausage begins to brown, 6 to 7
minutes.
Meanwhile, puree the parsley, cilantro and
scallions in a blender with the remaining 2
tablespoons olive oil, the vinegar and 2
tablespoons water. Season with salt and
pepper. Brush the skewers with some of
the pesto and continue to cook, turning,
until the tomatoes are tender and the sausage is charred, 6 to 7 more minutes.
Toss the couscous with half of the remaining pesto and season with salt and pepper.
Serve with the skewers and the remaining
pesto, for dipping.

Per serving: Calories 396; Fat 13 g (Saturated 2
g); Cholesterol 56 mg; Sodium 356 mg; Carbohydrate 45 g; Fiber 5 g; Protein 24 g

