
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Victoria DeVargas-PSIA 

  
Page 1 

 

Benefit Reminders 
 

Stay Well Hetalth Cener 
 

Page 2 
 

NEW EAP PLATFORM  
 
 

 

 
 

 
    
 
 

 

 

 

 

 

 

 

2019 SoNM Health 

& Wellness Fair 
 

When: Tuesday, June 11th 

  11:00AM to 2:00PM  
   

Where: Montoya Bldg. Atrium  
(1100 St. Francis Drive, SF) 

 

Please stop by the Employee 
Benefits Bureau to collect your 
Fair Ticket! You’ll need it to be 
entered into the Drawings for the 
Grand Prize and More! 
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Benefits 
Bureau 
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GRAND PRIZE DRAWING: 
 

$500 Whole Foods Gift Card!! 
 

Other Drawing Prizes: 

Multiple $100 Gift Cards to: 

Whole Foods, La Montanita Coop, 

Natural Grocers, and Sprouts! 
 

Plus GREAT Door Prizes Announced 

To Attendees Throughout The Fair! 
 

Need not be present to win drawing prizes. 

Simply collect required stamps on your 

Fair Ticket, answer all questions and 

return to the EBB Table to be entered. 

 

Sports Physicals at the SWHC! 
 

Schedule your child’s Sports Physical at the Stay Well Health 

Center between June and October, and they will automatically 

be entered into the Sports Physical Giveaway to win one of 

two $50 Gift Certificates to Amazon! 
 

It’s quick, it’s easy, it’s convenient, and it’s FREE! 
 

 

 

STAY WELL 

  HEALTH CENTER 

     Serving SoNM/LPB Members 
   Covered under a SoNM  
Employee Medical Plan 

 

 

 

 

This colorful dish can be a healthier dessert 
option or a tasty breakfast!  
 

Ingredients: 
For the crust: 
• 2 C old fashioned oats 
• 3/4 C oat flour 
• 3 Tbsp. coconut oil 
• 3/4 C honey 
• 1 tsp. pure vanilla extract 
• 1/2 tsp. ground cinnamon 
• 1/8 tsp. salt 

For the yogurt filling: 
• 1 C plain Greek yogurt 
• 1 - 2 Tbsp. maple syrup 
or honey 
• 1 tsp. pure vanilla extract 
For the fruit topping: 
• 1-1/2 C berries 
• 1/3 C mandarin oranges 
• 1 medium kiwi, sliced 

Preheat oven to 350 °F. Grease 10-inch round pan with cooking spray 
or line with parchment paper. Set aside. 
In a large bowl, combine oats, oat flour, cinnamon, vanilla, and salt. Add 
honey and coconut oil and mix until dough is combined and sticks. 
Spread mixture into pan and press down firmly with a spatula or the 
bottom of a glass cup. 
Bake at 350 °F for 10 minutes. Remove from oven and allow to cool 
completely. 
Meanwhile, in a mixing bowl, combine yogurt with the honey and vanilla. 
Spread mixture over cooled crust. Decorate with your favorite fruits.  
Recipe from: Cerner Wellness 
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A new Stress Reduction Platform    
bought to you through your 
Employee Assistance Program 
(EAP), a FREE benefit offered to 
ALL SoNM/LPB employees, their 
dependents, and all household 
members.  

New Web-Based  
Platform for  
Reducing Stress  

http://www.mybenefitsnm.com/
http://www.mybenefitsnm.com/

