What Does Your Board of Healt}
and LecaE Health Department Do" :

The Old Tappan Board of Heaith oversees and
- directs the health department 'I‘he health .
department prowdes a wide variety of Hony
services to the residents of oid Tappan Below .
is alist of some of the servxces prov:ded
l Emergency Preparedness & Response_
© 1o Bmterrorlsm, Natural Dlsasters
Power Outages, and Pubhc Health :
“Emergencies = 1. - .
_ Health Educatlon on a varlety ef health'-__
- related tDplCS such as ‘blood borne e
_ pathogens, food handhng, heart S
 disease, and nutrition =
-Inspect:ons and mvestlgatlons m' i
o several drfferent areas such as ammal
_ bites, food borne 111nesses pest
g complamts publlc pools restaurants .
" or stores that sell food, schoo]s, and
- 'septic and well i issues L
Nursing servrces Ilke blood pressure
chmcs and welI baby exams o
_ Rev1ew and approval of new and
o renovatlon plans. for food :
- establishments _
5 Seasonal lnﬂuenza Vaccmabons and
i 1mmumzat10ns to chlldren




_.Tlps for Staylng Well Thls Wmter_
¥ Getyour flu shotl. - ©

- Cough and sneeze into a tlssue then
- throwitin the garbage.
- 1fyou, don't have a tissue, bend your
. armand cough and sneeze into it
R :.Wash your hands well and often
. Get 8 hours of sleep every 24 hours,
take naps if you need to.” Your body
- needs sleep to stay healthy
- Stay. hydrated with drinks that don't
have caffeine; alcohol or sugar. -
Eat awide variety of foods and-
include plenty of frults and vegetables
_ln'your diet SRS
S Exermse for at 1east 20 mmutes a day
% Stay away from people who are illif
possxble

: Speedy Chlll Rec;pe
Ingredlents
2 pounds ground beef - '
1 teaspoon minced garhc _
1 tablespoon’ chili powder
1 teaspoon ground cumin = .
1 (16-ounce] jarsalsa. - '
1 (16-ounce) package frozen corn
2(141/2- ounce} cans seasoned beef broth
‘with onion :: :
1 (15- ounce) can red kldney beans rinsed
‘and drained. -
reparatlon.- R o '
1] ‘Ina large pot brown the meat and
G garl:c untll done. Dram any eXCcess.

: 2)_'-Add the chlh powder cumin, salsa,
: corn, beef broth andbeans -
: 3} Brmg the mixture to a boil, reduce -
heat and cook for 15 mmutes.

Nutntlonal Informatmn. Per servmg 212

calories; 26 g protein, 14 g carbohydrate, 6 g fat, 2
‘saturated fat; 2 g fiber, 60 mg cholestero] 794 g

'odlum' 'Calorles from fat 24%. PR




