
SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 
1 2 3 4 5 6 7 

National Eat A Red 
Apple Day! 

Giving Tuesday! Take the keys of a 
loved one that has 

been drinking! 

Avoid toys with 
sharp points and 

edges. 

8 9 10 11 12 13 14 

Buy age-
appropriate toys. 

Human Rights Day! Designate a 
nondrinking driver 
before any party or 
celebration begins. 
Remind others to 

do the same 

National Cocoa 
Day! 

15 16 17 18 19 20 21 

Offer alcohol-free 
beverages! 

Maple Syrup Day! Read the label 
when buying toys! 

National Ugly 
Sweater Day! 

22 23 24 25 26 27 28 

December Solstice Avoid toys with 
toxic materials! 

Christmas Eve Christmas DON’T 
DRINK AND 

DRIVE 

Electric toys 
should be “UL 

Approved".  

National Call A 
Friend Day! 

29 30 31 

Buckle up every 
time. It’s your best 
defense against a 

drunk driver. 

New Year’s Eve     

Healthy Zucchini Muffins 
2/3 cups white whole-wheat flour 

1 teaspoon baking powder 
1 teaspoon baking soda 

1 teaspoon ground cinnamon 
1/2 teaspoon salt 

1 egg 
1/2 cup maple syrup 

1/2 cup milk 
1/4 cup melted coconut oil 
1 teaspoon vanilla extract  

1 1/2 cups grated fresh zucchini 
1/3 cups old-fashioned oats, plus 

extra for sprinkling 

Heat oven to 350°F.  Prepare a 12-
cup muffin pan by lining the cups 
with paper liners.  Set aside. In a 
large mixing bowl, whisk together 
flour, baking powder, baking soda, 
cinnamon and salt until 
combined.  Set aside. In a separate 
mixing bowl, whisk together egg, 
maple syrup, milk, coconut oil and 
vanilla extract until combined.  Pour 
this mixture into the dry ingredient 
mixture, and stir with a spoon 
until just combined.  (Do not 
overmix.)  Stir in the zucchini and 
oats until just combined. Portion the 
batter evenly between 12 baking 
cups.  Then sprinkle extra oats on top 
of each, if desired.  Bake for 18-20 
minutes, or until a toothpick inserted 
in the center of the muffin comes out 
clean.  Transfer pan to a cooling 
rack. 

National Drunk and Drugged Driving Prevention Month 
& 

Safe Toys and Gifts Month 

Be Sure To Submit All Dependent Verification 
To Sentry For The 2020 Benefit Year. Deadline 

Ends On January 5, 2020!!!!!! 
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