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August is Immunization Awareness Month
August is National Immunization
Awareness Month (NIAM) The goal of
NIAM is to increase awareness about
immunizations across the lifespan,
from infants to the elderly. August is
an ideal time to make sure everyone is
up-to-date on vaccines before heading
back to school and to plan ahead to
receive flu vaccine. Getting vaccinated
is an easy way to stay healthy all year
round. During the month of August, take the time to make sure that you and your
loved ones have received all of the vaccinations you need. By making sure your vaccinations are up to date, you can help prevent harmful diseases from affecting you
and your family.

August: A great time to get vaccinated
Vaccines protect you all year round, but August is a great time to get vaccinated. In
August, as summer winds down, it’s a good time for you and your family to make
plans to get the flu vaccine. The vaccine usually becomes available in mid- to lateAugust. Getting the vaccine early can help prevent you and your family members
from getting the flu throughout all of flu season. You can learn more about the flu
and flu vaccine at Flu.gov.

Vaccines: Our best defense

Don’t miss it!

Vaccines are the best defense we have against these and other serious diseases, and
it’s important to make sure that you’re up to date on all recommended vaccines. Use
National Immunization Awareness Month as your chance to make sure that all your
vaccinations are current. Talk with your healthcare provider about what vaccines you
and your family need, and keep putting your healthiest foot forward!

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

Did you know?

Recipe of the Month

REMINDER: You have until October 31st, 2016 to complete your annual
biometrics screening and online health assessment at www.aetna.com. If
you have already completed the requirement - THANK YOU! You can
complete the lab work requirement at Quest, at your doctor or at one of
our onsite events. To assist you with completing the requirement, we have
several onsite events scheduled at various locations. You can attend ANY of
these events – but you must make an appointment:

Lighter version—Carrot
Cake

ALL SCREENINGS ARE BY APPOINTMENT ONLY.
To make an appointment visit: https://my.questforhealth.com/ or call the
Blueprint for Wellness Call Center at 1-855-623-9355 (available Mon –
Fri 8:30 a.m. – 9:30 p.m. EST and Sat 8:30 a.m. – 5 p.m. EST)
You will need to provide your Registration Key and Unique ID.
Registration Key: 1199c
Unique ID: 1199+ Your First and Last initials+ last 4 of your SSN
EXAMPLE: JOHN SMITH SSN 123-45-6789

Ingredients
Cake
1 20-ounce can crushed pineapple
2 cups whole-wheat pastry flour, (see Ingredient
Note)
2 teaspoons baking soda
1/2 teaspoon salt
2 teaspoons ground cinnamon
3 large eggs
1 1/2 cups granulated sugar
3/4 cup nonfat buttermilk, (see Tip)
1/2 cup canola oil
1 teaspoon vanilla extract
2 cups grated carrots, (4-6 medium)
1/4 cup unsweetened flaked coconut
1/2 cup chopped walnuts, toasted
Frosting
12 ounces reduced-fat cream cheese, softened
1/2 cup confectioners’ sugar, sifted
1 1/2 teaspoons vanilla extract
2 tablespoons coconut chips



To prepare cake: Preheat oven to 350 °F.
Coat a 9-by-13-inch baking pan with cooking
spray.



Drain pineapple in a sieve set over a bowl,
pressing on the solids. Reserve the drained
pineapple and 1/4 cup of the juice.



Whisk flour, cinnamon, baking soda and salt
in a medium bowl. Whisk eggs, sugar, buttermilk, oil, vanilla and the 1/4 cup pineapple
juice in a large bowl until blended. Stir in
pineapple, carrots and 1/4 cup coconut. Add
the dry ingredients and mix with a rubber
spatula just until blended. Stir in the nuts.
Scrape the batter into the prepared pan,
spreading evenly.



Bake the cake until the top springs back
when touched lightly and a skewer inserted
in the center comes out clean, 40 to 45
minutes. Let cool completely on a wire rack.

Frequently Asked Questions >>>

Q:
A:

I am new to the benefit fund. How do I find out more information about the
benefits I now have?
You can log onto our website at www.1199cfunds.org or contact a member
services team member and they can talk to you about the benefits you have
under the Benefit Fund.

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

To prepare frosting and finish cake: Beat cream
cheese, confectioners' sugar and vanilla in a mixing bowl with an electric mixer until smooth and
creamy. Spread the frosting over the cooled cake.
Sprinkle with toasted coconut.

