
HEALTHY LIFESTYLES PROGRAM DEADLINE: DEC. 8TH 

If you would like to participate in the City's voluntary annual health 

assessment, Healthy Lifestyles, the process must be completed by Friday, 

December 8, 2023. As a reminder, by participating and completing all the 

steps of the program, you will receive the Healthy Lifestyles premium, 

which saves you $180 per month! If you have not yet completed your initial 

screening, you may still call the City of Bryan Employee Health Center to 

schedule an appointment or have the screening completed through your 

primary care physician. If you have completed your initial screening and 

were asked to follow-up due to one or more of your values being out of 

range you have until December 8th to get this completed. Police and Fire 

are eligible to utilize Huffines results from 2023 to qualify. Instructions on 

follow-up requirements (if applicable) will be enclosed in your results 

packet. If you have any questions regarding the Healthy Lifestyles program 

or need special accommodations for the screening, please contact David 

Garcia at 979-209-5054 or email dgarcia@bryantx.gov. Don't miss out on 

your chance to participate for Plan Year 2024! 

OPEN ENROLLMENT DEADLINE: NOV. 17TH 

The City of Bryan Benefits Annual Open Enrollment began on October 16, 
2023 and ends November 17, 2023 at midnight. Any elections or changes 

will be done through Bentek and will be effective January 1, 2024. 

Jmps://www.mybentek.com/bry.fill!X/ 
No action is required if you are not making changes, with the exception of 

re-enrolling in the Flexible Spending Account (FSA), or Health Savings 

Account (HSA) for 2024. If you miss open enrollment, you must have a 

qualifying life event in order to make changes in 2024. 

mailto:dgarcia@bryantx.gov
https://www.mybentek.com/bryantx/






SAl SAGE & CARA \IELIZED ONIO� STlJFFl�G 
Ingredients 
• makes 8 servings*

• ½ cup {1 stick) unsalted butter, cut into pieces, plus more for dish
• 1 medium loaf country-style white bread, torn into irregular 2" pieces
• 2 large eggs
• 2 cups low-sodium chicken broth
• 2 Tbsp. extra-virgin olive oil, divided
• 1 lb. hot Italian sausage, casings removed
• 4 lorge onions, thinly sliced

Prepo ration 
SteP-1 

• Kosher salt
• 4 celery stalks, thinly sliced 
• 3 garlic cloves, thinly sliced
• Freshly ground black pepper
• 2 Tbsp. finely chopped rosemary
• 2 Tbsp. finely chopped sage
• ¼ cup dry white wine

Preheat oven to 250°. Butter a 13x9" baking dish with unsalted butter. Divide I medium loaf country-style white bread, torn into irregular 
2" pieces (about 10 cups), between 2 large rimmed baking sheets, arranging in o single layer, and bake until dried out, crisp, ond barely 
golden, about 30 minutes. Transfer to a large bowl. 
Stee 2 

Increase oven temperature to 350° . Whisk 2 large eggs and 2 cups low-sodium chicken broth in a large measuring cup or small bowl; set 
aside. 

�P-.3 
Heat 1 Tbsp. extra-virgin olive oil in a large skillet over medium-high. Cook 1 lb. hot Italian sausage, casings removed, stirring and breaking 
into small pieces with a wooden spoon, until browned and cooked through, 5-7 minutes. Using a slotted spoon, transfer to bowl with 
bread, leaving fat behind in the pan. 
Stee4 

Add remaining 1 Tbsp. extra-virgin olive oil to some pan and reduce heat to medium. Add 4 large onions, thinly sliced, and season 
generously with kosher salt (at first, it will look like you hove way too many onions for the skillet, but they will cook down). Cook onions, 
stirring occasionally, until deep golden brown and very soft, about 30 minutes. 

Stee5 

Add 4 celery stalks, thinly sliced, and 3 garlic cloves, thinly sliced, to pan and season with salt and freshly ground black pepper. Cook, 
stirring occasionally, until celery is slightly softened, 8-10 minutes. Add 2 Tbsp. finely chopped rosemary, 2 Tbsp. finely chopped sage, 
and½ cup (1 stick) unsalted butter, cut into pieces, and cook, stirring occasionally, until butter is melted and mixture is combined, 
about 3 minutes. Pour in¼ cup dry white wine and simmer, scraping 
up any browned bits and stirring often, until liquid is mostly evaporated, about 1 minute. 
Stee6 

Scrape onion mixture over sausage and bread in bowl and mix well to combine. Pour reserved egg mixture over and fold gently until 
everything is thoroughly coated; season with salt and pepper. Transfer stuffing to prepared dish and cover tightly with foil. 
Stee 7 
Bake stuffing until bubbling around the edges (peek under the foil to see, then re-cover), 30-35 minutes. 
SteeB 

Increase oven temperature to 450°. Remove foil from stuffing and bake until heated through and top is browned and crisp, 10-15 
minutes. 
Do ahead: Stuffing con be baked (before crisping) I day ahead. Let coal, then chill. Just before serving, uncover and bake at 450° until 

heated through and crisp, about 15 minutes. 

SgurcP.: https://wvvw.honappP.tit.com/rec:ipe/m�ke-ahead-sausage-;mci-caramelizecj-onion-stuffing-rer;i� 

�ITY OF BRYAN/IJISO 
\.!_;:lPLOYLE 1-fEALTH CENLR 

Open Monday-Thursday 7:30 am-5:30 pm (closed Noon-1 pm) 
Friday 7:30 om-3:00pm (open Noon-lpm) 

Saturday 8 om-Noon (minor acute illnesses only-teleheolth for appt.) 

(Saturday Clinic open September - April during peak season) 
Coll 979-821-7690 for on appointment! 

Questions or concerns? 
Email: CityofBryonHealtheist-joseph.org 

If you have wellness related news to "II 
share with other City of Bryan 

employees and would like to have it 

spotlighted in our next newsletter, 

please feel free to submit it to: 

Risk Management 

emP-loyeebenefits• brv.a nix.gov 

https://www.bonappetit.com/recipe/make-ahead-sausage-and-caramelized-onion-stuffing-recipe



