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Welcome to the Healthy Me Herald! A monthly newsletter and fun way to keep you all

informed of what is happening across our four Healthy Me locations. We encourage you to
celebrate your successes and wish to keep you informed of all upcoming events! Any
stories of new activities you have tried, or foods tasted, or anything you want us to share
please email in along with a picture if possible to healthyme@uwiltshire.gov.uk, your story
could feature next month!

New Courses Starting this September KIT Days a smooth hit this summer!
Healthy Me kicks off again this month, and the Healthy The Healthy Me team were reunited with completing
Me team are busy preparing and looking forward to families on the 29™ September in Devizes and 30"
meeting new families; September in Salisbury. Families received further

support from our coaches however the main emphasis
of the two days were to take part in as many fun

Five Rivers Health and Wellbeing Centre 20th September, activities as possible _.th'&? included r_nakl_ng .SmO.Othles
Wednesdays, 4.30pm-6.00pm on the famous smoothie bike, boxercise, junior pilates
Trowbridge Sport Centre, 20" September, Wednesday and many more!

4.30pm-6.00pm

The Olympiad Leisure Centre, 19" September, Tuesdays
4.15pm-5.45pm

Devizes Leisure Centre 21st September, Thursdays, 4.15pm-
5.45pm

Please share these dates with your friends and families.
Any families wishing to book on please email
healthyme@uwiltshire.gov.uk or call 01225716674

Kitchen challenge - Choc Cherry Popcorn Cakes!

Ingredients

2 tsp vegetable oil @hanga 4 [iFG

100g popping corn

2 egg whites

2 tsp unsweetened cocoa powder
65g dried cherries, chopped

1) Preheat the oven to 180°C, fan oven 160°C, gas mark 4. Put 14 paper bun cases
into bun trays.

2) Heat the vegetable oil in a large heavy-based saucepan with a tight-fitting lid. Add
the popping corn, put the lid on and shake the pan to coat the kernels in the oil. Put
the pan over a medium-high heat. The kernels will begin to pop, and when they do,
carefully shake the pan occasionally. A few popcorn kernels might not pop just
remove them.

3) When the popping subsides, remove from the heat. Cool for 5 minutes.

4) Whisk the egg whites and cocoa powder together in a large bowl. Stir in the cooled
popcorn and dried cherries.

5) Share the mixture between the bun cases, then bake for 8-10 minutes until set.
Cool.

You could use sultanas or dried apricots instead of cherries! Let us know how you get on
by emailing in to healthyme@wiltshire.gov.uk.

Don'’t forget to like our Facebook page: n Healthy Me Wiltshire
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