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National Health Observance: Men’s Health

June’s Health Observance is Men’s Health. Looking for educational information 

related to this topic? If so, check out the following UnitedHealthcare educational 

resources:

• Heart Disease in Men

• Health Tips for Men

• Men’s Preventive Health Tips

Health Tip Flyer of the Month: Men’s Health

UnitedHealthcare Health Fliers can be a visual and engaging way of providing 

member-level education. Check out this month’s Health Tip Flyer on Men’s Health.

https://www.uhc.com/health-and-wellness/health-topics/mens-health/heart-disease
https://www.uhc.com/health-and-wellness/health-topics/mens-health/health-tips-for-men
https://www.uhc.com/health-and-wellness/health-topics/mens-health/preventive-care
https://uhccom-author.uhc.com/content/dam/uhcdotcom/en/HealthAndWellness/PDF/Health-Tip-Flyer-Mens-Health-M57233-V.pdf
https://uhccom-author.uhc.com/content/dam/uhcdotcom/en/HealthAndWellness/PDF/Health-Tip-Flyer-Mens-Health-M57233-V.pdf


© 2022 United HealthCare Services, Inc. All Rights Reserved.

Employer Educational Materials for June 

4

United at Work Presentation of the Month: Men’s Health

Click here for the Men’s Health education presentation where participants will learn important information on various aspects of men’s health, including leading causes of death 

for men, risks and barriers to men’s health, suggested checkups and screenings, and other tips to help men lead healthier lives. The quiz and quiz answers pictured below, are 

included in the email as attachments.

Quiz Quiz Answers

Click here for the entire United at Work catalog.

https://www.brainshark.com/uhcna/vu?pi=zHZzq95hbzORnTz0
https://www.uhc.com/content/dam/uhcdotcom/en/Employers/communication-resources/PDFs/United-At-Work-Health-Presentations-Flier.pdf
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Rally Mission of the Month: Do a 2-min workout

Rally Missions may help support members in taking small steps to live healthier lives. Consider promoting this month’s Rally Mission, do a 2-minute workout.

Rally is available at no additional cost to members, as part of health plan benefits with UnitedHealthcare. Use the Rally Member Flyer linked below to help promote Rally to 

members.

https://www.uhc.com/content/dam/uhcdotcom/en/Employers/communication-resources/PDFs/PDF-UA-Rally-Member-Flier.pdf
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Quinoa and Red Lentil Salad

Nutrition Information
Per 

Serving

Calories 282

Fat 12 g

Saturated fat 1.5 g

Cholesterol 0 mg

Protein 12 g

Carbohydrates 33 g

Fiber 11 g

Sodium 139 mg

Ingredients:

1/2 cup quinoa, well rinsed

1 cup water

Salt to taste

1/2 cup fresh or frozen edamame

1/2 cup diced red bell pepper

1/2 cup red lentils soaked in cold water to cover for 2-3 hours 

and drained

1/4 cup chopped walnuts

2 Tablespoons chopped cilantro

1 Tablespoon seasoned rice vinegar

2 Tablespoons fresh lime juice

1/4 teaspoon cayenne pepper, or to taste

1 teaspoon ground ginger

1 Tablespoon reduced-sodium soy sauce

1 1/2 Tablespoons olive oil

Instructions:

Combine quinoa, water and salt in a small saucepan and bring to a boil over medium heat for 15 minutes or until quinoa 

has 

absorbed all the water. Remove from the heat, fluff, cover and let it stand for at least 5 minutes.

Meanwhile, if using frozen edamame, cook it, following the directions on the package.In a medium bowl, toss together the 

quinoa, edamame, red bell pepper, lentils, walnuts and cilantro. In a small bowl, whisk together the rice vinegar, lime juice, 

cayenne, 

ginger, soy sauce and olive oil. Toss with the salad. Refrigerate in a bowl or in small individual containers until ready to eat.

This will keep for 3-4 days in the refrigerator.

Makes 4 servings


