World Health Day is a global health awareness
day celebrated every year under the primary
sponsorship of the World Health Organization
(WHO). In 1948, the WHO held the First World
Health Assembly. The Assembly decided to
celebrate April 7th of each year, beginning in
1950, as World Health Day. World Health Day is
held to mark WHO's founding & is seen as an
opportunity by the organization to draw worldwide
attention to a subject of major importance to
global health each year. The WHO then
organizes international,
regional & local events on the
Day related to the chosen
subject. The theme of 2018
World Health Day is
“Universal Health Coverage:
Everyone, Everywhere”.

In the initial Roman calendar April
was the second month of the year
until January & February were
added in 700 BC. It is thought
that the name April comes from
the Latin word "to open" &
describes the trees opening
at springtime.

Roman - Aprilis
Saxon - Eosturmonath (Easter month)
Germanic - Oster-mond

Birthstone - Diamond
Flower - Daisy & the Sweet Pea
Zodiac Signs - Aries & Taurus

“There is no glory in star or blossom till looked upon by
a loving eye; There is no fragrance in April breezes till
breathed with joy as they wander by.”
1st - Easter Sunday
7th - World Health Day
17th - Income Tax Day
22nd - Earth Day
27th - Arbor Day

National Poetry Month
International Guitar Month
Alcohol Awareness Month
National Humor Month
Autism Awareness Month

3rd - Marlon Brando
15th - Leonardo da Vinci
19th - Elliot Ness
23rd - William Shakespeare
27th - Samuel Morse

William C. Bryant

April Fools’ Day began in the 1500s when the
Gregorian calendar took
over from the Julian. Those
who forgot the change and
attempted to celebrate New
Year’s (previously celebrated
on the 1st of April) on the
wrong date were teased
as “April Fools.”

At age 46, Jack Nicklaus wins his 6th
green jacket & becomes the oldest
Masters winner in
history, a record
which still
stands. The
victory was his 18th & final
major title as a professional.

After years of false starts &
delays, the Hubble Space
Telescope was launched into
low-Earth orbit as part of a
multi-billion-dollar project led by
NASA and the European Space
Agency. The bus-sized
observatory is equipped with an
8’ wide focusing mirror & an
array of cameras capable of
seeing visible, infrared &
ultraviolet light, yet the telescope only takes pictures
in shades of black & white. The dazzling snaps of
nebulae, supernovae & galaxies captured by Hubble
are released after undergoing a postproduction
process to add color. Hubble’s cameras only take
photos as gray-scale pixels, so astronomers make
multiple exposures of the same object using different
filters - typically red, blue & green - to capture various
wavelengths of light. These
are then overlaid to create a
single composite image.
Scientists also occasionally
insert additional color into the
images to bring out details that
would otherwise remain
invisible to the
human eye.

and, we’re trying our best to maintain a sense of humor...
Q: What's the difference between death and taxes?
A: Congress doesn't meet every year to make death worse.

Q: Where do homeless accountants live?
A: In a tax shelter.
A fine is a tax for doing wrong.
A tax is a fine for doing well.
A little boy wanted $100 badly and prayed for weeks but
nothing happened. He decided to write a letter to the Lord
requesting the $100. When the post office received the
letter addressed to “Lord, USA”, they decided to send it to
the President. The President was so impressed & amused
that he instructed his secretary to send the little boy a $5
bill, as this would appear to be a lot of money to a little
boy. The little boy was, in fact, delighted with the $5. He
sat down to write a thank-you
note to the Lord. It said,
“Dear Lord, Thank you very
much for sending me the
money. However, I noticed
that for some reason you
had to send it through
Washington, DC. As usual,
those jerks deducted $95.”

Prep time: 5 minutes ● Cook time: 20 minutes ● Yield: 4 servings
INGREDIENTS

8 pcs of bacon or 4 pcs of
Canadian bacon
2 tbsp chopped parsley
4 eggs
2 teaspoons white or rice vinegar
2 English muffins
Butter
DIRECTIONS

Blender Hollandaise Sauce
10 Tbsp unsalted butter
3 egg yolks
1 Tbsp lemon juice
1/2 teaspoon salt
Dash of cayenne or tabasco

1) Cook the Bacon: Heat a large skillet on medium low heat. Add the strips of bacon (or slices of
Canadian bacon). Slowly fry, turning occasionally, until bacon is browned on both sides. Remove
from pan & set on a paper towel to absorb the excess fat.
2) Make Hollandaise Sauce in Blender: Melt 10 Tbsp unsalted butter. Put the3 egg yolks, lemon
juice & salt in a blender. Blend on medium to medium high speed for 20-30 seconds, until eggs
lighten in color. Turn blender down to lowest setting, slowly dribble in the hot melted butter,
while continuing to blend. Add more salt or lemon juice to taste. Transfer to a container you can use for pouring & set
on a warm (not hot) place on or near the stovetop.
3) Poach the Eggs: Bring a large saucepan two-thirds-filled with water to a boil, then add the vinegar. Bring the water
to a boil again, then lower the heat to a bare simmer. Working one egg at a time, crack an egg into a small bowl and
slip it into the barely simmering water. Once it begins to solidify, slip in another egg,
until all 4 are cooking. Turn off heat, cover the pan, & let sit for 4 minutes. To
remove eggs, gently lift out with a slotted spoon.
4) Toast English Muffins: As soon as all the eggs are in the poaching water, begin
toasting your English muffins. If you can’t get all the muffins toasted by the time the
eggs are ready, gently remove the eggs from the poaching water and set in a bowl.
5) Assemble Your Eggs Benedict: To assemble, butter one side of an English muffin.
Top with two slices of bacon or 1 slice of Canadian bacon. Put a poached egg on top
of the bacon, then pour some hollandaise over. Garnish with parsley and serve at
once.
www.simplyrecipes.com

