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Announcement

Coming soon

2" Quarter
Spring Forward
Wellness Challenge

Begins May 1, 2025 -
May 31, 2025
Details on Vitality

page

@ KIND

Wellness Incentive payouts
2025 INCENTIVES

o 1stQitr. - 4/25/2025
o 20 Qtr.-7/18/2025
o 31 Qtr.-10/24/2025
o 4% Qtr.-1/16/2026

Incentives paid to the HSA
accounts are subject to the
IRS maximums. It is your
responsibility to ensure the
combined amount you elect
AND the amount you receive
as an incentive do NOT
surpass the HSA IRS

limit. You may manage this by
adjusting the amount of your
biweekly HSA contribution.
You may manage this by
adjusting the amount of your
biweekly HSA contribution in
the benefits UKG system.
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Benefits Corner

Intellicents

upcoming webinar dates

Social Secunly: o collaboralive cybersecurily assurance:
dialogue with BlackRock experls safeguarding your information

You can register for these intellicasts, and others, by going to
Intellicents Webinars and selecting the webinars you are interested in
attending.

Upcoming Webinar: Prioritizing Mental Health with Teladoc

We’re excited to announce an upcoming mental health awareness webinar this May!
Join us as we explore the importance of mental well-being, stress management
techniques, and how Teladoc’s virtual mental health services can support you. This
interactive session will feature expert insights, practical self-care strategies, and a live
Q&A.

Stay tuned for more details—your mental health matters! Webinar will be held on
Thursday, May 22, 2025, at 3:00 PM Central/4:00 PM Eastern. Teams Link will be
emailed prior to webinar date.



https://nam02.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.intellicents.com%2Fwebinars&data=05%7C02%7Cjwarner%40nuehealth.com%7Cd56bebec517d4b945a1c08dcfde26a58%7C0c66d06e302b41a5892a0240b291691e%7C0%7C0%7C638664396279171097%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=DofM6Rlce%2FVHFTDm75q3Sv97qt%2FjVH3AnAcd0555nbA%3D&reserved=0
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NueHealth
Spring Forward
Workout Challenge

This spring, give your mind and body the boost they deserve by joining the Spring
Forward Workout Challenge! Physical activity isn't just great for your body—it's a powerful
wiay to support your mental wellbeing, too.

Participating in the Werkout Challenge can lead to increased health and social benefits
to include:

1. Short and Long-term impravements in physical activity

2 Reduced risk of mental health conditions

2 Loweer risk of premature death

4 Boostinworkplace productivity

5 Enhanced innovation amnd creativity

|ﬁ CHALLENGE DATES [{Register under Community = Challenges tab
| anytime in the month of May and all workouts are retroactive
since 5f1)

May 1- May 31

8 CHALLENGE GOAL PRIZES
1) b 4

Complete the amount of 12 workouts = 250 Vitality points

warkouts listed below 20 workouts = 500 Vitality points

Here's how it works:

- Complete at least 12 light, standard, or advanced workouts during the challenge (avg. 3/
week) to earn 250 bonus points

- Complete at least 20 light, standard, or adwanced workouts during the challenge (avg.
Shweaek] ta eam an additional 500 bonus points

- Sync your fibness tracker to the Vitality app ta capture all your warkouts. If you prafer not
towear a tracking dewice, you may log a self-reported workout or gym workout undsr
the Physical Activity = Waorkouts section.

VITALITY CUSTOMER CARE
t. 877226 M7 | ME|Bam.-5p.m.CT El wen rofvitality.com

Your 15t quarter Wellness Incentive will
be paid on April 25, 2025. You must
have completed the Gatekeeper by
March 31, 2025, to be eligible for this
reward.
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Monthly Wellness Focus:

National Foot Health Awareness

Month is celebrated in April. The American
Podiatric Medical Association (APMA) sponsors
9 n J this month to promote foot health and well-being.

o Feet are the foundation of the body and
can affect the knees, hips, and lower
Foot Health Awareness Month o

Foot problems can be a sign of underlying
health conditions like diabetes, obesity, or

eripheral neuropathy.
More Information available: el L

https://www.bvhealthsystem.org/expert-health-articles/national-foot-health-awareness-
month#: ™ :text=Did%20you%20know%20that%20April,least%20o0ne%20foot%20problem%20annually.

April is Alcohol Awareness Month - Each April since 1987, the National Council
on Alcohol and Drug Dependence, Inc. (NCADD) has sponsored Alcohol Awareness
Month to increase public awareness and understanding, reduce stigma and encourage
local communities to focus on alcoholism and alcohol-related issues.



https://www.bvhealthsystem.org/expert-health-articles/national-foot-health-awareness-month#:%7E:text=Did%20you%20know%20that%20April,least%20one%20foot%20problem%20annually
https://www.bvhealthsystem.org/expert-health-articles/national-foot-health-awareness-month#:%7E:text=Did%20you%20know%20that%20April,least%20one%20foot%20problem%20annually
https://www.autismspeaks.org/what-autism
https://www.niaaa.nih.gov/about-niaaa/directors-page/niaaa-directors-blog/alcohol-awareness-month-raising-awareness-about-dangers-alcohol-use-among-teens
https://www.niaaa.nih.gov/about-niaaa/directors-page/niaaa-directors-blog/alcohol-awareness-month-raising-awareness-about-dangers-alcohol-use-among-teens
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Let’s Eat!

Strawberry Galette

AUTHOR: TOMIA | FEASTING AT HOME PREP TIME: 60 MINS
COOK TIME: 20MINS TOTAL TIME: 1 HOUR 30 MINUTES

YIELD: 10-12 INCH GALETTE

il v - * . J
N L

DES

RIPTION

This Strawberry Galette i bright, cheery and full of springtime flavor. Lemon and rosemary perfectly complement the sweel

strawberries. A rustie flaky rye pasiry erust encloses the succulent filling
o : e

INGREDIENTS

Crust

o | 14 cup all-purpose flour, 136 grams

® | coprye. 25 grams | or sub more all-purpose flour)

# | 172 iablespoons sugar

® | teaspoon salt

& [ ahlespoons butter chilled

& 14— /3 cup ice water

3 - i
® oplienal: | ege for epe wash and coarse sugar for sprinkling

Fillimg

B | 172 b anrawhberie ot 3 s liced half of guarters leasilk s [ 4EeEt Lo L
UL 1D siranybrrees, abiul 3 panls sliced m hall or Juariers lenglhWass (Shrm b Tipy)

® | teaspoon lemon zest

® | peaspdeon rosemary

® 12 cup ol sugar

® 2 tablespoons comstarch

e pinch of zal
t} Cook Mode Prevent your sereen from going dark
INSTRUCTIONS
I. Toast the rye flour i a skallet over medium-bow beat, stirmng until golden, sbout § minutes. Coal.

2 In a food processor, add both the floars, sal, and sugar, pulse to mix. Add the butter and palse until i s granolar and like
woarse sand. Tum the food processor on and add the cold water a lithe at a tome, until the dough just comes together and forms

a shagey ball. Do nol over-mix.

fan

. O a paece of floured parchment, shape the dough mio a beg about 2 mehes m diameter. Weap the log up in the parchment o

refrigerate for ar least | hour or up 1o 3 days

-

Preheat oven to 400F degrees. Flace the baking sheet in the oven to preheat.
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W l-ll‘.ulg.' qun.'H:.. fiold 2 meches of L'-.lu'='|'| over the s

. Roll out refrigersted dough to roughly & 147 cuele. Transfer to a sheet of parchment {you can also coll it out on the parchment

if that works well for you). Set asade whale vou make the fillmg

. I a large bowl, combine the strawberrves, lemon 2est, and rosemary. In a small bowl, combine sugar., salt and cornstarch. Add

to the sliced strawberries, stirang mogquickly to avoad clumpang.

. Seoop the stmwberry mixiure onio the cemter of the dough circle. Tam the strawbemies on the top of the tar cut sade dowm.

Thas 15 just for looks, it will bake up pretiter this way.

- B
18 CWETY Z anches.

wherry fillmg, crismp

. Brush with egg wash (whagk one epe with 1 tablespoon water, cosam or milk), sprmkle with coarse sugar if desired.

Removie the heated bakimg sheet from the oven, and transfier the galette over by lifting the edpes of the pachment with the

galetie on i Place the galetie mito the lower part of the oven. Bake for 20 minubes,

. The crust should be golden and the filling should be bubbling in the center. Let peat an hour before serving.

OTES

Egg Wash: whisk together | egg volk + | tablespoon water

lips for a perfect baked galefte crusi:

Bake the galette on a preheated haking sheet

Omee the filling goes on the crust, work gquickly and bake immediately afier assembling

Bake in the lower part of the oven

NUTRITION
Serving Skee: | prece  Calories: 306 Sogar: 213 g Sodiom: 1595mg  Fai: 151 ¢ Saturated Fai: 9 2

Carbohyvdrates: 46 ¢ Fiber: 4.1 ¢ Protein: 3.6 ¢ Cholesterol: 352 mg

Find it online:

https://www.feastingathome.com/rustic-strawberry-galette-with-seeded-rye-crust/print/21717/



https://www.feastingathome.com/rustic-strawberry-galette-with-seeded-rye-crust/print/21717/
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s Talk About Feet
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wash daily
blisters
foot

podiatrist
exercise
nurse

check daily
lubricate

inspect daily cotton socks charcot foot nephrologist
callus

gentle soap
Trim nails

elevate
corn
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