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Distance Learning Opportunity 
Columbiana County Distance Learning Department is offering a nutrition program for Grades K-6 via 
videoconferencing.  This program can be viewed whenever you like and includes health, science, math 
and language arts.  Students will learn the new Food Guide Pyramid and the 5 food groups, how to read 
food labels, and they will calculate what and how much to eat on a daily basis.  Program Length:  Two 45-
minute videoconferences.  Teachers will receive pre- and post- activities.  Cost: $50.00 for the program.  
For more information, contact Katrina Moore at kmoore@ccesc.k12.oh.us or (216)346-2651. 
 
 
Youth and Conflict:  Global Challenges – Local Strategies                                       
Cuyahoga County Community College will be hosting an international conference on conflict resolution 
training from March 27-29, 2008 in Cleveland.  The cost of the conference ranges from $50-$150 before 
February 28, 2008.  The conference program and registration details can be found at www.tri-c.edu/
community/girc/conflict/default.htm. 

 

2007-2008 Buckeye Best Applications are available!  
The Buckeye Best program is sponsored by the Ohio Department of Health and the American Cancer 
Society to recognize schools (districts and individual schools) that make health and wellness a priority 
through school programming and policies.  Awards are given on the Gold, Silver and Bronze level.  The 
2007-2008 Buckeye Best application is now available on the Healthy Ohio Web site, http://
www.healthyohioprograms.org, and is attached to this month’s edition of the Health and Nutrition Flash.  
Send completed applications to: Ohio Department of Health, Buckeye Best School Health Awards 
Program.  246 North High St., 6th Floor.  Columbus, OH 43215 

 
 

Beef and Bean Chili Heart Healthy Recipe of the Month 

Ingredients: 
2lb lean beef stew meat, trimmed 

of fat, cut in 1-inch cubes 
3 Tbsp olive oil 
2 C water 
2 tsp garlic, minced 
1 large onion, finely chopped 
1 Tbsp flour 
2 tsp chili powder   
1 green pepper, chopped 
2 lb (or 3 C) tomatoes, chopped 
1 Tbsp oregano 
1 tsp cumin 
2 C canned kidney beans     
   rinsed with water 
 

Warm up with Beef and Bean Chili! 
Source:  Keep the Beat Heart Healthy Recipes from the National Lung, Blood & Heart Institute 
Number of Servings: Nine 8oz servings 
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Nutritional Content: 
Calories: 284 
Total fat: 10g 
Saturated fat: 2g 
Cholesterol: 76 mg 
Sodium: 162 mg 
Total fiber: 4 g 
Protein: 33 g 
Carbohydrates: 16 g 

Directions 
1. Brown the meat in a large skil-

let using half of the olive oil. 
Add water, simmer and cover 
for 1hour until meat is tender. 

2. Heat remaining olive oil in  
another skillet. Add garlic & 
onion.  Cook on low heat until 
onion is softened.  Add flour 
and cook for 2 minutes. 

3. Add garlic-onion-flour mixture 
to cooked meat. 

4. Add remaining ingredients to 
meat mixture.  Simmer for 30 
minutes. 


