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Mari & Staff

April is National Donate Life
Month - Social Media Becomes
Medical Billboard

Organ donation remains an urgent need worldwide,
but efforts are getting a boost from an unexpected place:
Social Media.

Currently, nearly 124,000 men, women, and children
are awaiting organ transplants in the United States; about
1,900 are children.

Now come Facebook and social media, acting as a vast
billboard to publicize individual cases of patients who can
receive donations from living people. One college
professor received a kidney from a woman who lived in
his same town, after the donor saw his story on Facebook.
This new era of social advertising for organs is a new:
wrinkle in the organ transplant world.

Until social media, most organ donations from
deceased people were handled by the nonprofit
organization, United Network for Organ Sharing.
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Do You Know... Thanks a Bunch!

1 use our services? Perhaps a friend, “I have known Mari for over 4 years and
er, or someone from church? When a she provides excellent and professional
gular Cleaning services at your cleaning services. Not to mention, she
I ive $50 off | . ft makes it so simple to pay for services.
receive ) OlTyour Cleaning after She accepts checks and credit/debit
would think of 3 or 4 people that cards and her teams are very

en don'’'t hesitate to call them and professional. They are kind and always

hhone number. Be sure to have them willing to do whatever | ask. Thank you
Mari for providing such great services!”

they call so we can send your Bonus! Wiice
Phoenix, AZ

anager' Here’s Something to Celebrate!
BTehflge April is Grilled Cheese Sandwich Month
et Affordability Reigns This Spring

In North America, the simple grilled
cheese sandwich may be a bit of a secret
indulgence for calorie counters.

Carb counters, on the other hand, are in
luck. The sandwich is a low carb treat,
when used with low-carb bread The

ounting. About 30
lar bread. In any

slice of ham between pre-toasted bread slices then bake covered
broiled Swiss cheese. The French layer thinly-sliced ham with
hite bread, grilled each side, and then cover the top with

auce with nutmeg). It bakes until bubbly. They name this tour de
sieur (crusty mister).

all their version a toastie and prefer their nutty Montgomery.
ed with leeks, onions and garlic piled between layers of grille
Or our April recipe, let’s go Italian! Caprese grilled cheese san
atoes and basil.

Grilled Cheese Sandwich

3 sourdough or white bread

gs fresh sliced mozzarella rounds

es Roma tomatoes

plespoons chopped, fresh basil ribbons

ack pepper to taste

teaspoons extra virgin olive oil or 2 teaspoons butter
clove of garlic

Layer mozzarella rounds over two slices of bread follow
omatoes. Sprinkle basil ribbons on top, season with pepp
0 slices of bread.

Drizzle 2 teaspoons olive oil in a non-stick skillet &
Add sandwich, or if the bread will toast before the ch
butter on tops and bottoms of sandwich. Heat skille
heavy pan over sandwiches and grill about 2 min
golden brown, and cheese is melted. Lightly bru
Serve immediately.
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"I'd like to participate in gym class, but I'm
afraid I'll get overheated and contribute
to the global warming problem.”
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1. Pi follower
4. Threadbare
9. Always, in verse
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Trivia Teaser —
A Colonel of Truth

1. The Magnificent Mile is the upscale section
of Michigan Avenue in which American city?
a-Los Angeles,b-Chicago, c-Boston, d-
Philadelphia.

2. Which NFL team plays its home games at
Mile High Stadium?
a-Seattle Seahawks, b-Carolina Panthers, c-
Denver Broncos, d-San Francisco 49ers.

3. The Three Mile Island nuclear meltdown
accident occurred in 1979 in which U.S. state?
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7. Asian tongue

8. Thanksgiving dish
14. Lots

17. Depleted

18. Creole vegetable

19. Froth

21. Vega's
constellation

22. Congers
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At Last, the Kids are Making a Living
Wage, Leaving Home and Buying Stuff
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Lemon Thyme Lamb Chops

(Yield: serves 2)

WHAT YOU WILL NEED:

< 4 lamb chops

Juice of 1 lemon

1 lemon (cut in half)
Fresh thyme

1/8 cup olive oil

% Sea salt

*

o
*
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INSTRUCTIONS: Put the lamb chops in a shallow dish and cover
with 1/8 cup of oil, the lemon juice, and a couple of tablespoons
of thyme leaves. Cover and let it sit at room temperature for 20
minutes. Turn the chops over a couple of times to allow all
surfaces to marinate.

Preheat a stove top grill pan on high heat for about 5 minutes.
Lower the heat slightly and grill the chops for about 2 to 3
minutes per side. Don't move them once you put them down so
you will get nice grill marks. Grill the lemon alongside the chops.

Serve right away sprinkled with sea salt and more fresh thyme
leaves. http://theviewfromgreatisland.com/2014/04/minimal-
monday-lemon-thyme-lamb-chops.html
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