
Healthy Ways Newsletter 

Put Smoke Alarms in Your Home 

to Keep Your Family Safe 

       The American Red Cross has partnered with fire departments in Langlade County  

     to assure residents have working smoke alarms. 

 

 Three out of five home fire deaths result from fires in properties without working smoke alarms. 

 More than one-third (38 percent) of home fire deaths result from fires in which no smoke alarms are present. 

 The risk of dying in a home fire is cut in half in homes with working smoke alarms. 

 

            To sign up for free installation, register online at getasmokealarm.org or by calling  

         Antigo Fire Chief Jon Petroskey at 715-350-7297. 

 
Come and join us for these fun walks! 
 

American Foundation for Suicide Prevention 

Out of the Darkness Community Walk 

Saturday, September 10 

9:00 a.m. Registration 

10:00 a.m. - 12:00 p.m. Walk 
Lake Park 

Paws for Prevention—dogs and their owners are  invited to 

walk Out of the Darkness together 

Contact: Carrie Breitenfeldt 715-216-2946 

cbreit12@gmail.com 

 

Healthy Ways Fall Walk 

Wednesday, September 21 

3:00—5:00 p.m. 
Al Remington Ball Field (Little League) park-

ing lot at 830 Langlade Road 

Contact: Healthy Ways Coalition at  

Langlade County Health Department 715-627-6250 

 

Take the first step to a world without Alzheimer's 

Walk to End Alzheimer's 

Saturday, September 24, 2016 

9am Registration 

10am Ceremony then Walk follows 
Antigo Middle School, 815 7th Ave 

Contact: Sarah Seeger 920-241-0008 sseeger@alz.org 

WALK Hearty Butternut Squash Soup 
A comforting combination  

full of fall freshness 

1 lb bulk Italian Sausage 

1 medium onion, chopped 

1 medium sweet red pepper, chopped 

4 garlic cloves, minced 

1 large butternut squash (about 5 lbs), 

peeled, seeded and cut into 1” pieces 

1 package (16 oz) frozen corn, divided 

4 cups water 

1 tablespoon chicken base 

2 cans (15-1/2 oz each) great northern 

beans, rinsed and drained 

2 cans (14-1/2 oz each) diced tomatoes, undrained 

1 tsp salt 

1/4 tsp pepper 

 

In a stockpot, cook sausage, onion and red pepper over medium 

heat 9-11 minutes or until sausage is no longer pink and onion is 

tender, breaking sausage into crumbles. Add garlic; cook 1 minute 

longer. Remove with slotted spoon; discard drippings. 

 

Add squash, 1-1/2 cups corn, water and chicken base to same pan; 

bring to a boil. Reduce heat; simmer, covered, 15-20 minutes or 

until squash is tender. 

 

Remove soup from heat; cool slightly. Process in batches in a 

blender until smooth. Return to pot. Add beans, tomatoes, salt, 

pepper, sausage mixture and remaining corn; heat through. 

 

Makes 12 servings 
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