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Movember Movember   

Cha l lenge  Beg insChal lenge  Beg ins   

Biometric Screenings 

Lindsay District Office 
900 N. Sequoia, Lindsay 

Conference Room   

Biometric Screenings 

Central Yard  
14001 Avenue 256, Visalia 

 

Biometric Screenings 

Child Support Services 
8040 Doe Ave., Visalia 

East Training Room  

Biometric Screenings 

Tulare Ag Center  
4437 S. Laspina St., Tulare  

Auditorium 

Biometric Screenings 

Visalia Processing 

Center 
26644 S Mooney Blvd,  

Birch A & B Room  

Biometric Screenings 

Tulare County Fire 
907 W. Visalia Road 

Farmersville 

See Page 2  Start with a Clean Shaven Face! 

County Holiday County Holiday 

2015 
Movember Challenge 

Winners! 
 

 

See Page 3 Tim Kochendarfer Johnny Godinez 

https://healthy.kaiserpermanente.org/health/care/consumer/ancillary/!ut/p/a1/hY9NC4JAFEV_SwuX8V4Zoe5MqMwy-yBtNjHZVEPjKNMj8t9XRsvw7h7vXC4HGGTANH_ICydZaq4-NxsexrPNcjTq-bgcuA6Gi2AahHGE70AKM2AXVR4beH8lqjwLLcxLTUKTEfokjDAWAiN5gixNEs-LHXviruPBrq3Cqa4EZFznUilu6tYJzY
https://mydoctor.kaiserpermanente.org/ncal/mdo/presentation/common/healthToolPage.jsp?path=healthtool_1075000.xml
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https://www.surveymonkey.com/r/2016BiometricScreenings  

New Diabetes Prevention Program 

 

 

 

 

Take the online quiz by December 1st at the link below to  be 

eligible for a $10 gift card.  

https://www.solera4me.com/tulare 

Or Call 1-877-486-0141 

https://www.surveymonkey.com/r/2016BiometricScreenings
https://www.solera4me.com/tulare
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Movember Fun 

  

Is a Prostate Screening Right for You? 

Are you thinking about having a Prostate Screening? If so this    

video helps you understand the different tests available and the 

benefits of the screening.  

 

Click the link below to watch the video: 

Prostate Screening  

 

Stay Healthy at Any Age  

Stop Colon Cancer in its Tracks 

 

 

Preventing Colorectal Cancer 

This video explores the benefit of taking a FIT test to help prevent 

Colon Cancer. The FIT test is a home screening that could help 

you detect Colon Cancer sooner.  

 

Click the link below to watch the video: 

Stop Colon Cancer 

This Article provides tips and suggestions for preventing         

Colorectal Cancer.  

Click the link below to read the article: 

Preventing Colorectal Cancer 

 

 

This Article provides tips for men’s preventive care.  It also     

provides a worksheet so you can stay up to date.  

Click the link below to read the article: 

Stay Healthy at Any Age 

 

 

The Movember Foundation is a charity focused on educating 

and preventing Prostate, Testicular, and  Men’s Mental 

Health Issues. The vision of the organization is, ―to have an 

everlasting impact on Men’s Health.‖  

 

Learn more about the organization and the resources they 

provide by visiting the links below:  

Prostate Cancer 

Testicular Cancer 

Mental Health and Suicide Prevention   

 

Learn about the history, care, and styles of Moustachery 

by visiting the link below: 

Moustachery  

https://healthy.kaiserpermanente.org/health/care/consumer/ancillary/!ut/p/a1/hY9NC4JAFEV_SwuX8V4Zoe5MqMwy-yBtNjHZVEPjKNMj8t9XRsvw7h7vXC4HGGTANH_ICydZaq4-NxsexrPNcjTq-bgcuA6Gi2AahHGE70AKM2AXVR4beH8lqjwLLcxLTUKTEfokjDAWAiN5gixNEs-LHXviruPBrq3Cqa4EZFznUilu6tYJzY
https://mydoctor.kaiserpermanente.org/ncal/mdo/presentation/common/healthToolPage.jsp?path=healthtool_1075000.xml
http://timewellspent-ca.anthem.com/images/mens-health-bc/bc-article-preventing-colorectal-cancer.pdf
http://timewellspent-ca.anthem.com/images/mens-health-bc/28903CAMENABC.pdf
https://us.movember.com/mens-health/prostate-cancer
https://us.movember.com/mens-health/testicular-cancer
https://us.movember.com/mens-health/mental-health
https://us.movember.com/mo-community/moustachery


• HUMAN RESOURCES & DEVELOPMENT •  2900 W. Burrel Ave. Visalia, CA 93291 •  559-636-4911 •  www.co.tulare.ca.us/hrd •  



Healthy Recipe of  the Month  
Classic Margherita Pizza 

Ingredients  Directions 
Pizza Sauce 

 8 oz. canned, no salt added tomato sauce 

 1/2 small fresh, chopped onion (1/4 cup) 

 1 clove fresh garlic minced OR 1 tsp. jarred, minced garlic 

 2 Tbsp. fresh basil, chopped, fresh or dried 

 1 tsp. dried basil  

 1/8—1/4 tsp. crushed red pepper 

Pizza and Toppings  

 1-12inch whole wheat pizza crust 

 1/4 cup low-fat, part– skim ricotta cheese 

 3/4 cup low-moisture, part skim mozzarella cheese 

 1 1/2 cup diced, fresh tomatoes OR 8 oz. canned, no salt-

added, diced tomatoes, drained 

 2 Tbsp. fresh basil, coarsely chopped or torn into pieces 

 1 tsp. dried basil  

 Nonstick cooking spray  

 

Pizza Sauce 

 In a small saucepan, over medium heat, cook garlic and 

onion in olive oil until soft, but not brown. 

 Add remaining sauce ingredients, reduce heat and       

simmer for about 15 minutes.  

 

Pizza and Toppings  

 Preheat oven to 450 degrees F 

 In a small saucepan, over medium heat, cook garlic and 

onion in olive oil until soft, but not brown. Add remaining 

sauce ingredients, reduce heat and simmer for about 15 

minutes.  

 Carefully transfer to baking sheet lined with foil. Layer 

dough or crust with pizza sauce, cheese, tomatoes, and 

basil.  

 Bake 10-20 minutes. Pizza Is ready when crust is golden 

brown and cheese is bubbly.  

  

Video Tutorial  
Watch a tutorial video that provides a quick and easy overview of 

how to prepare this delicious healthy recipe.  

Click the link below: 

Video Tutorial  

https://www.youtube.com/watch?v=-VKp6RvnnYE

