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Health and Safety Tip
There are a few items to be aware to ensure your health and safety,
and the safety of other, this holiday season.
1- It is officially the darkest time of the year! The sun is going down before you’re
getting home from work, and children are outside playing, often in dark snowsuits. Pay
extra attention when driving through residential zones, watching out for children
playing, stray toboggans, and rogue snowballs!
2- Further attention is needed when driving through residential zones. Some
homeowners… are you one of them??… have truly amazing light displays. While it can
be tempting to gape at the amazing technicolour exhibits that are some peoples’
homes, it is key to remember to keep your eye on the road! Not just because there
might be pedestrians, but there may be oncoming drivers who are too enthralled with
the beautiful lights to focus on the road ahead of them.
3- Holiday season means party after party. If you are planning to partake in the
spiked eggnog at theses gatherings, always ensure you have transportation arranged
to get home safely. Also remember that showing up for work a day after one of these
parties could inhibit your ability to work safely your ability to remain focused on your
tasks!
4- Watch out for fire hazards! Around the holidays, fire hazards increase. The oven is
always on, candles are being lit, fireplaces are ablaze, and some impressive people
still go old school and have candles in their Christmas trees! Never leave the fires and
candles burning unattended and ensure your oven timer is working!
5- Poinsettias, mistletoe, and holly are common when it comes to decorating.
However, just because humans like them, does not mean your furry friends do. These
plants are toxic to animals, and it is key that you keep your pets away from them!
6- Practice kitchen safety. Surfaces are hot! Knives are everywhere! A giant, raw
turkey is slip-and-sliding around your counter as you try to dress it. Cleaning up as you
go is a great way to ensure everyone in the kitchen stays injury free this season!

Remember the icey
conditions outside
and wear boots or
shoes that are
appropriate for the
task you are doing. If
you are walking
outside wear
footwear meant for
slippery conditions.

HEALTHY EATING

HEALTH AND SAFETY IS ABOUT MANY THINGS INCLUDING HEALTHY
EATING.
Nothing brings people together like food. And with the holidays
fast approaching, potlucks will be kicking into full swing, so it’s a
good time to talk about safe food-handling practices.
Unfortunately, about 1 in 6 people become ill from food
poisoning every year, according to FoodSafety.gov. To help make
sure Ann from Accounting doesn’t get sick after eating Megan
Cree: Mitho Makosi Kesikansi from Marketing’s casserole, share these tips.
German: Gutes Neues Jahr
Prep time
Spanish: Feliz Año Nuevo
When preparing food to bring to the gathering, follow these
recommendations from the Food and Drug Administration:
Italian: Felice Anno Nuovo

How to Say Happy New Year
French: Bonne Année

Portuguese: Feliz Ano Novo
Dutch: Gelukkig nieuwjaar
Romanian: Un an nou fericit
Polish: Szczęśliwego nowego
roku
Swedish: Gott nytt år
Czech: Šťastný Nový rok

Pull Apart Christmas Tree
Ingredients
1 lb. refrigerated pizza
dough
Egg wash (1 egg whisked
with 1 tbsp water)
7 mozzarella sticks
1/4 c. melted butter
1/2 c. finely grated
Parmesan
1 tbsp. Thinly sliced basil
1 tbsp. chopped parsley
1 tbsp. chopped rosemary
Marinara, warmed (for
serving)

Keep it clean. Wash your hands with warm water and soap for a
minimum of 20 seconds before and after handling food, using
the bathroom or handling a pet. Wash your dishes, utensils,
cutting boards and countertops with hot, soapy water after
preparing each food item. Use paper towels to clean surfaces –
cloths can carry and spread germs – and thoroughly rinse fruits
and vegetables under running water. Use a clean scrub brush on
firm produce.
Keep food separated. Certain foods should never come in
contact with each other. For example, keep raw meat, seafood
and eggs separate from other foods in your shopping cart,
grocery bags or refrigerator. Keep one cutting board exclusively
for meats and another for produce, and never place cooked food
on a plate that already had raw meat on it.
Cook food to the right temperature. Use a food thermometer to
ensure food is cooked to its proper temperature to destroy
harmful bacteria.
Eating time
When it’s time to gather for the feast, be sure to keep hot foods
hot and cold foods cold. This can be done with chafing dishes,
slow cookers and warming trays.
Cold foods should be cold. This can be accomplished by serving
cold foods in dishes nesting in bowls of ice.
And although it’s tempting to leave food out all day so people
come back later for seconds, it’s important to follow the “twohour rule”: Never let prepared food sit out at room temperature
for more than two hours. If it has, discard it.

Directions
Step 1. Preheat oven to 450°. Line a large baking sheet with parchment paper. Cut
mozzarella sticks into 1” pieces and set aside.
Step 2. On a floured surface, divide pizza dough into two pieces. Stretch and roll each
piece of dough into a long rectangle, then cut dough into 2” squares (you’ll need 33
total).
Step 3. Wrap a dough square around each piece of mozzarella, forming a tightly sealed
ball. Place balls seam-side down on the baking sheet in the shape of a Christmas tree
(they should be touching). Brush egg wash on dough balls and bake until golden, 15 to 20
minutes.
Step 4. Meanwhile, whisk together melted butter, Parmesan and herbs. Brush on baked
pizza balls. Serve warm with marinara for dipping.

The holiday season brings with it a mix of joy and stress for workers: 51 percent say they’re
more cheerful at work this time of year, but 35 percent feel more work-related pressure,
according to the results of a recent survey conducted by Accountemps, a finance staffing
firm.
Among the factors that employees reported increasing stress levels:
Balancing work and holiday obligations (32 percent)
Taking time off and returning to heavier workloads (23 percent)
Having a smaller staff than usual because of time off (18 percent)
Buying gifts for co-workers and contacts (11 percent)
Attending holiday office parties (8 percent)
When asked what work-related benefits would bring respondents the most holiday glee, 37
percent said higher year-end bonuses, 32 percent wanted more flexible work schedules and
17 percent chose more paid vacation.
“Between professional responsibilities and personal commitments, it’s all too easy for
employees to become overwhelmed during the holiday season,” Michael Steinitz, executive
director of Accountemps, said in a press release. “Managers can support their teams by
allowing more flexible schedules. Workers should take time off to enjoy the season with
family and friends and avoid burnout that could carry over into the new year.”
To alleviate or prevent job-related fatigue, Accountemps suggests:
Before leaving work, list priorities for the next day. Keep a separate list for off-the-job todos.
Ask for help if you have too much work. Your supervisor might consider solutions such as
adjusting deadlines or delegating.

