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Ohio Action for Healthy Kids Zone 8 Mini-Grants available! 

Ohio Action for Healthy Kids, Zone 8 team is offering mini-grants to schools to support school 
wellness policies. Mini-Grants should target k-12 and address physical activity and nutrition 
through education, policy and/or environmental change. Enclosed in this month’s Health and 
Nutrition Flash is a copy of the application.   Five to six mini-grants will be offered up to $700.00 
each.   At least one mini-grant will be awarded that supports the expansion of school 
breakfast.   At least one mini-grant will be awarded  that supports a PTA or parent group 
program/project.  Other types of mini-grants may be used to improve the nutrition environment 
through the implementation of Snackwise® (www.snackwise.org), to provide opportunities for 
nutrition and physical activity for students using Game ON! The Ultimate Wellness Challenge 
(http://www.actionforhealthykids.org/school-programs/our-programs/game-on/), or to increase 
physical activity opportunities for students. Applications must be submitted by Tuesday, 
December 1, 2009. 

 
 
2009 Healthier Kids Conference: Innovative School-Based/Linked Health 
and Wellness Strategies 
Mark your calendars for Friday, December 4th.  The Ohio Department of Education and 
partner sponsors will be hosting a school health conference at the Crown Plaza, 
Columbus North from 9:30am-3:30pm.  Approximately five CEUs will be available for 
health professionals, including nursing, social work, counselor, family and marriage 
therapists, and health educators.  The registration fee is $75.  A copy of the conference 
flier and registration form has been attached with this month’s edition of Health and 
Nutrition Flash. 

 Frozen Pumpkin Mousse Pie 

 

Source:  http://www.eatingwell.com 
Number of Servings: 10   Serving Size: 1 slice 

Health & Nutrition Flash   November 2009 

News You Can Use 

Nutrition Content: 
Calories: 230 
Total fat: 5g 
Cholesterol:  4mg 
Sodium: 179 mg 
Total fiber: 4g 
Protein: 2g 
Carbohydrates: 42g 
 

Directions 
1. Preheat oven to 350 degrees . Coat 

9” pie pan with cooking spray. 
2. Combine ginger snaps, raisins in a 

food processor until finely chopped.  
Add oil and pulse until blended. Press 
evenly into pie pan.  Bake for 10 
minutes and set aside to cool 
completely. 

3.  Combine pumpkin, sugar, cinnamon, 
ginger, and nutmeg in a large bowl 
and mix well.  Add ice cream and stir 
until blended.  Spoon mixture into pie 
crust. Freeze until firm, at least 2 hours. 
Let the pie soften in the fridge for 20 
minutes before serving. 

 

Heart Healthy Recipe of the Month 

Ingredients: 
Crust 
30 small ginger snap cookies  
2 tsp. raisins 
1 Tbsp. canola oil 
 
Filling 
1 C canned pumpkin puree 
1/3 C packed brown sugar 
1/2 tsp. ground cinnamon 
1/4 tsp. ground ginger 
1/4 tsp. freshly grated nutmeg 
2 pints (4 C) frozen, low-fat 
vanilla ice cream softened 


