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Managing Asthma in Schools: What Have We Learned? 
This special issue of the American School Health Association’s Journal of School Health has more than 
25 articles, brief reports, and case studies that cover a range of activities, such as: asthma education 
programs for students and staff members, asthma-related health services, and policy changes. It 
includes an up-to-date list of resources for school-based asthma programs.  To view a free copy of the 
issue, visit http://www.cdc.gov/HealthyYouth/asthma/josh/. 
 
Encourage Your Students to Turn off the TV and Go Outside this 
Summer! 
“Media-Smart Youth: Eat, Think, and Be Active!: A Curriculum for Youth” is a free 10-
lesson program that uses nutrition and physical activity examples to help youth 
learn about media.  It uses brainstorming, small and large group discussions, games, 
and creative productions.  At the end of the program, youth create a media 
project to motivate other young people to eat better and be more active.  For 
more information, visit the National Heart, Blood, and Lung Institute’s We Can Web 
site at http://www.nhlbi.nih.gov/health/public/heart/obesity/wecan/whats-we-
can/resources_communities.htm#smart. 
 
3rd Annual Worksite Wellness Workshop—Save the Date! 
Mark your calendars for June 6th, 2008!  The Heart Health Network of Franklin County will be hosting its 
3rd Annual Worksite Wellness Workshop in Columbus from 8:30am-3:30pm.   Topics  include creating a 
culture of wellness, Healthy Columbus, AED/CPR training at the worksite, and how to work with your 
insurance company to maximize your wellness benefits.  The workshop will be held at the City of 
Columbus Transportation Training Center, 1881 E. 25th Ave, Columbus OH 43219.  Registration details 
will follow.  For more information, contact Jen Luca at 645-6055 or jeluca@columbus.gov. 

BLT Salad Heart Healthy Recipe of the Month 

Ingredients: 
1 C cubed whole-wheat bread  
2 tsp extra-virgin olive oil 
4 medium tomatoes, divided 
3 tbsp reduced-fat mayonnaise 
2 tbsp minced chives or scallion  
   greens 
2 tsp distilled white vinegar 
1/4 tsp garlic powder 
Freshly ground pepper to taste 
5 C chopped hearts of romaine  
    lettuce 
3 slices center-cut bacon, cooked  
   and crumbled 

 
 
 
 

Here’s a Salad Version of America’s Greatest Sandwich 
Source:  http://www.eatingwell.com 
Number of Servings: Four 1 1/4 C servings 
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Nutrition Content: 
Calories: 151 
Total fat: 6g 
Saturated fat: 1g 
Cholesterol: 5 mg 
Sodium: 306 mg 
Total fiber: 4 g 
Protein: 5 g 
Carbohydrates: 20 g 

Directions 
1. Preheat oven to 350°F. Toss bread 
     with oil and spread on a baking   
     sheet. Bake, turning once, until  
     golden brown, 15 to 20 minutes. 
2. Cut 1 tomato in half. Working over 
    a large bowl, shred both halves  
    using large holes on a box grater.  
    Discard skin. Add mayonnaise,  
    chives (or scallion greens),  
    vinegar, garlic powder and 
    pepper; whisk to combine. 
3. Chop remaining 3 tomatoes. Add  
     tomatoes, romaine and croutons    
     to the bowl with the dressing; toss  
     to coat. Sprinkle with bacon. 


