
                                                                                                      

In Wisconsin, West Nile and Lyme Disease are two ill-

nesses spread to humans from these common insects. 

The LC Health Dept recommends the following for re-

ducing exposure to these insects: apply repellants with 

20-30% DEET to exposed skin and clothing according to 

label instructions and wear long sleeves shirts/long pants 

with legs tucked into  socks/boots. Lyme Disease is 

treated with antibiotics and early treatment is best. A 

possible early symptom is the characteristic “bulls-eye” 

rash but not everyone has the rash. Contact LCHD for 

more info on these diseases, 715-627-6250. 
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In addition to shopping for school supplies, August is a great time to make sure that 

children are up to date on recommended vaccines. Schools are exceptionally vulner-

able to outbreaks of diseases because children are in close 

contact with each other. Poor hand washing and uncovered 

coughs make transmission more likely. Vaccines provide 

protection from many serious diseases. From the time a 

child is born until 6 years old, there is a series of immuniza-

tions that are necessary to protect the child from 14 dis-

eases total. For preteens and teens, the HPV, Hep A and meningococcal conjugate vac-

cines are all highly recommended. The flu shot should be administered yearly to all 

children 6 months and older. Check your child’s immuni-

zation record to make sure it is up to date. If unsure of 

what your child needs, please call the LCHD at                                                   

715-627-6250.  Free immunizations are available                                                          

at the health department on the 4th Wednesday of                                                                                

every month for those who qualify.                                                                                                                                                                                                        

Best Pizza Zucchini Boats 

4 large zucchini,halved            
lengthwise 
1 (16 oz) jar marinara sauce 
2c shredded mozzarella   
1c pepperoni pieces 
chopped fresh basil, garnish 
 
Preheat oven to 350oF. Score 
zucchini and scoop out in-
sides into a large bowl.  
Heat olive oil in large skillet 
over medium heat. Add 
scooped zucchini & sauté 
until tender (6-8 min.), pour 
in marinara sauce. 
Place hollowed zucchini on 
baking sheet. Spoon in 
sauce, top with mozzarella 
and pepperoni.  Bake until 
zucchini is tender and 
cheese is golden 
(15 min). 
Garnish with 
basil. 

 


