
    

FAREWELL TO DONNA JACKSON
Donna Jackson is retiring after 33 years in the insurance industry 
with Agents Insurance Markets. She’s looking forward to traveling, 
spending time with her husband and best friend Sandy Jackson, 
and being a grandparent! Join us in wishing her well as she says 
goodbye to us here at AIM. Thank you Donna, we wish you all 
the best! 

Lighten up
Trade your winter parka in for a light, packable waterproof jacket 
and pants. You need full-body protection against splash-back 
when you run through puddles, and using lightweight, packable 
gear ensures that you won’t leave it behind to cut weight and 
then end up wet and cold. 

Let your footwear work for you
Abandon any thoughts of protecting your footwear from mud, 
slush and puddles. Let those shoes or boots sacrifice themselves 
to keep your feet dry — that’s their job. 

Expect the weather to change
It might be winter one day and spring the next, then flip back 
and forth a few times before it’s done. Cope with the changing 
extremes by leaving room for layering underneath your 
waterproof jacket and pants.  

Get a grip
Invest in a pair of ice grippers (like Yaktrax or Get-a-Grip) that 
slip on over your boots or shoes just in case you encounter 
water-slicked ice. Tuck them into your fanny pack or under the 
seat of your car so they’re always nearby if you need them. 

Stay prepared
Having a box in your car or a pack by the door always ready to 
go helps keep you organized and make sure that what you need 
is always available. 

Remember the small things
Sunglasses help shield your eyes from cold winds and spring 
sun all at the same time. Always have an extra pair of dry socks 
available and toss a plastic grocery bag or waterproof sack in 
with your other gear to hold any wet or muddy gear.

Stay within your budget
If you’re smart about your spring fitness shopping, you can 
get essential springtime outdoor gear — like waterproof 
or throwaway shoes, packable waterproof outerwear and 
ice grippers — for less than the cost of gas and a month’s 
membership to the gym. 

Improvise if necessary
If money’s too tight for spring fitness gear, you can still have fun 
in the mud on a budget. Use a garbage bag as your stay-dry 
poncho — poke or cut holes for your head and arms. Use plastic 
bags to keep your feet dry — slide sock-clad feet into a layer of 
plastic bag before donning your non-waterproof shoes.  

Floral flavors
Flowers like rose, lavender, and elderflower have potent therapeutic 
effects to go with their delicate flavors and pastel colors. Expect to 
see this in drinks, snacks, desserts, and more.

Super powders
Matcha and other greens (kale, spirulina, various herbs) will make 
their way to the even more mainstream, while protein powders will 
continue their expansion with extra functional food benefits thrown 
in—think skin, gut, and bone-loving collagen.

Functional mushrooms
Mushrooms have officially gone mainstream, particularly functional 
varieties like reishi, chaga, lion’s mane, and cordyceps. Expect to 
see these in mix-in powders, ready-made drinks, and even skin and 
hair care.

Middle Eastern flavors
It’s no surprise that Middle Eastern food is becoming more 
popular—between the universal obsession with chickpeas and the 
easy utilization of plant-based ingredients, it’s a delicious way to eat 
healthy. 

Transparency in product labeling
Consumers want to know where their food is from, whether it’s 
GMO, and if it’s organic. It’s a farmer-focused philosophy that 
typically leads to better environmental practices and better-tasting 
produce—a You. We. All. win we’re definitely applauding.

Puffed and popped snacks
Companies are jumping to the rescue, with seaweed, quinoa, and 
fava packed up for convenient satisfying munching on the go. New 
processing methods mean ingredients can be puffed without the 
inclusion of inflammatory omega-6-filled oils, for all the crunch 
with none of the health woes.

Bubbles, bubbles, everywhere
With LaCroix on every hipster table and traditional, sugar-filled 
sodas declining in popularity, it’s only natural that other bubbly 
drinks would begin to surface. Texas favorite Topo Chico has gone 
national, and sparkling maple water had a subtle sweetness and 
tons of minerals.

Use every part of the plant
Nose-to-tail food butchery has been making headway among 
adventurous chefs across the country, and now root-to-stem 
vegetables are following suit. As part of the all-important anti-food-
waste movement, producers are using all parts of vegetables in their 
products, from bagged broccoli slaw (which uses the oft-discarded 
stems) and celery leaf salads.

    

2018 HEALTHY FOOD TRENDS
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More organization and less clutter in the home can make 
you more fit. Researchers have found that those who live in 
orderly homes are more likely to be physically fit than those 
who live with surrounding clutter.

DID YOU KNOW?
medicalert.org 

SPRING FITNESS TIPS FOR EVERYONE ITCHING
TO GET BACK OUTSIDE 
sheknows.com

FRESH STRAWBERRY 
PEACH SPRINGTIME PIE
mamaplusone.com/fresh-strawberry-peach-pie

Warmer weather calls for fresh and fruity desserts! This 
strawberry peach pie is perfect for Mother’s Day, a baby 
shower, or any spring celebration.   

Ingredients

•	 1	cup	sugar
•	 1/3	cup	all-purpose	flour
•	 1/4	tsp	cinnamon
•	 1/8	tsp	nutmeg
•	 1/8	tsp	salt
•	 4	cups	sliced	fresh	peaches	(3	to	4	large)
•	 2	cups	sliced	fresh	strawberries	(1	pint)
•	 2	tsp	lemon	juice
•	 Milk,	enough	for	brushing	on
•	 2	tbsp	blanched	almonds
•	 2	tsp	sugar

Directions

1.	Heat	oven	to	375.	In	a	large	bowl,	combine	sugar,	flour,		 	
 cinnamon, nutmeg, and salt.
2.	Stir	in	peaches	and	strawberries,	squeezing	lemon	juice	over		 	
 before tossing.
3. Spoon filling into prepared pie crust, then top with
 second crust.
4.	Brush	top	crust	lightly	with	milk	and	top	with	almonds
 and sugar.
5.	Bake	at	375	for	30-45	minutes.	Cool	slightly	before	serving.

Tips:

Stir a little bit of cornstarch into the fruit and sugar mixture, and it 
will help absorb some of the fruit juices that tend to make this pie 
filling a bit thinner. You’ll want to use no more than a tablespoon, 
as any more will impact the flavor negatively. 

Time:

Prep	time:	15	mins
Cook	time:	45	mins
Total	time:	1	hr


