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Happy November! 

This is the first edition of the DEI quarterly newsletter. This
is one way that the DEI committee is committed to staying 
 connected to the staff with interesting DEI related topics

and other interesting news!

November is 
NATIONAL NATIVE AMERICAN HERITAGE MONTH


Nat iona l Nat ive American Heritage Month during November
celebrates the d iverse and r ich culture, h istory, and

trad it ions of Nat ive people . The observance is a lso a t ime
to educate anyone and everyone about the d ifferent tr ibes,
ra ise awareness about the struggles nat ive people faced as

wel l as in the present . American Ind ian p ictures, words,
names, and stories are a crucia l part of American h istory
and help mold our l ife today. Thousands of years before
Christopher Columbus and h is crews landed the ir sh ips in

the Bahamas, the Nat ive Americans had cult ivated l ives and
communit ies there.






 Nat ive American h istory overflows with a variety of d iverse groups and prominent
leaders and figures l ike Crazy Horse, S itt ing Bul l ,  Sacagawea, and Pocahontas . Nat ive

Americans were a lways known for hard work and qu ick inst inct . Today, there are about
4.5 mi l l ion Nat ive Americans in the Un ited States, making about 1 .5 percent of our
populat ion . Take some t ime to learn about and celebrate the ir culture th is month .



SPARK PAGE 02

Use #NativeAmericanHeritageMonth to post on social media. Keep
Native American Heritage alive this November, and for all the months
to follow! Here are a few ways you can celebrate this month.
Read a Native American history book, or a novel that dives into the
history and traditions of native people. Movies like Pocahontas tend
to sensationalize truth about Native American history, so reading a
book will likely give you a more realistic vision.
Play a game of lacrosse! Believe it or not, lacrosse was one variety
of indigenous stickball games the American Indians played as early as
the 12th century.
There are a few movies made about Native Americans that aren’t
as over sensationalized and are definitely worth a watch. Try Reel
Injun, Smoke Signals, Bury my Heart at Wounded Knee, and Winter in
the Blood. 
Get in the kitchen and try a native recipe! There are tons of
mouthwatering recipes from native soups, to roasted duck, or even
pumpkin bread for a tasty fall treat.
Finally, learn the true story about the very first thanksgiving. What
you were taught in elementary school isn’t quite accurate. 

NATIVE AMERICAN HERITAGE MONTH HISTORY

In 1990, President George H. W. Bush approved a joint resolution
designating November of 1990 National American Indian Heritage  month.



HOW TO OBSERVE
 #NATIVEAMERICANHERITAGEMONTH

N A T I V E  A M E R I C A N  R E C I P E :  W I L D  R I C E
S A U T É  W I T H  S W E E T  P O T A T O

A nourishing ,  specia l  d ish f rom an award-winning Nat ive
American chef .  


Ingredients
•  2  tablespoons ol ive oi l
•  1  medium yel low onion ,  d iced
•  8  c loves gar l ic ,  peeled
•  2  cups white mushrooms ,  c leaned and s l iced (about  10 ounces )
•  2  cups brown cremini  mushrooms ,  c leaned and s l iced
•  1 /2  cup dr ied tar t  cherr ies  or  dr ied cranberr ies
•  1 /2  cup f resh or  f rozen corn kernels
•  2  cups cooked wi ld r ice ( f rom about  3/4  cups dr ied)
•  sa l t  and pepper ,  to  taste
•  4  tablespoons f resh green scal l ions ,  f inely  s l iced (about  3  to 4
scal l ions )
•  Roasted sweet  potatoes ,  to  serve (opt ional )

3 .  Heat  a  medium- to large-s ized pan.  Add the ol ive oi l  and add the onions and sauté ,
s t i r r ing for  4  minutes to prevent  burning.  Add the blackened gar l ic  and sauté for  2  more
minutes ,  s t i r r ing constant ly  to prevent  burning.  Add the mushrooms and cook ,  s t i r r ing ,  for  4
to 6 minutes .  Add the dr ied cherr ies  or  cranberr ies  and st i r .  Cook for  another  few minutes
and then add the corn kernels .  St i r  and cook for  an addi t ional  1  to  2  minutes .  Add the
cooked r ice ,  sa l t ,  and pepper .  St i r  for  two minutes more ,  unt i l  complete ly  hot .  Ed .  Note :  I
used about  1  1 /4  teaspoons of  sa l t .
4 .  Remove from heat ,  garnish with f resh s l iced sca l l ions ,  and serve immediate ly .  This  wi ld
r ice sauté can be served on i ts  own ,  or  over  a  roasted ,  ha lved sweet  potatoes that  have
been dr izz led with a  mixture of  1  cup maple syrup ,  ju ice of  1  l ime ,  and 2  teaspoons mi ld to
medium chi l i  powder .

Instruct ions
1 .  Cook the wi ld r ice according to the package direct ions .  This  wi l l  take about  an hour .
2 .  Whi le  the r ice cooks ,  heat  a  smal l  sk i l le t  over  medium-high heat  unt i l  hot .  Add the gar l ic  
c loves and cook unt i l  they star t  to  b lacken.  Toss and l ight ly  b lacken on a l l  s ides .  remove f rom
heat  and place into a  smal l  bowl  to cool .  Once the gar l ic  c loves are cooled ,  f inely  chop them.



T h e  t h e m e  o f  M o v e m b e r  i s  c h a n g i n g  t h e  f a c e  o f  m e n ’ s  h e a l t h ,  a n d  t h e  m o n t h ’ s  p u r p o s e  i s  t o  r a i s e
a w a r e n e s s  a b o u t  t h r e e  o f  t h e  b i g g e s t  h e a l t h  r i s k s  a f f e c t i n g  m e n :  

p r o s t a t e  c a n c e r ,  t e s t i c u l a r  c a n c e r ,  a n d  m e n t a l  h e a l t h  i s s u e s .  
T h e  b e s t  w a y  t o  c e l e b r a t e  t h e  m o n t h :  

E n c o u r a g e  t h e  m e n  y o u  l o v e  t o  b e  a w a r e  o f  t h e i r  r i s k s  a n d  k n o w  h o w  t o  p r e v e n t  p r o b l e m s .





What’s something about you (a fun fact)  that not many people
know?

- I  have been to 41 states.  Just missing Alaska,  Hawaii,
Maine,  New Hampshire,  Vermont,  Washington,  Oregon,  Maine
and Alabama. 

2. What’s the last book you read?

- Verity by Colleen Hoover 

3. What is your favorite hobby?

- I  love playing video games with my friends

4. What’s the first concert you ever attended?

- Chance the Rapper in 2016 at the Chicago Theatre
 
5. What’s the next place on your travel bucket l ist?

- I  would love to visit  Hawaii  

6. Are you currently binge-watching any shows?

- Currently I  am re-watching Better Call  Saul.  Great show!

7.  If  you had to eat one meal every day for the rest of your l ife,
what would it  be?

- Green salsa enchiladas

8. What’s one item you can’t  l ive without?

- My PC at home

Jesus Aleman- Health Educator 
and Website Guru

Employee Spotlight

You may have noticed that men have misplaced their razors
this “Movember,” but what exactly does the month signify?
The purpose of No Shave November or Movember is about

more than just seeing whose facial hair grows the fastest and
seeing your friends and all kinds of celebrities sport

mustaches.
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November 11th
Honoring JCHD staff and families
Thank you all for your service!

Jamie Moore's 
Niece and Father

Dana Kimmel's Husband, Father
and Sister

Aaron Kelley and his brother

Angie Kuehl's
Father

Philip Partridge's 
Son

Leah VanHam's
Husband

Melanie Endres

Kerri Gale's
Husband, Son and

Father

Jessica Sergeev's
Grandfather

Sylvia Forester

Kerry Thies' Grandfather, Father,
Nephew and Father-in-Law Lynn Brady's 

Son-In-Law
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