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We appreciate your
stories! Please send
your ideas to Jennifer
Reeder at: jenniferreeder@ouhsc.edu.
Please make sure all
photos are the highest
resolution possible.
Thank you!

1

Volume 4, Issue 3

Why do Europeans
pay about 1/6th the
price for insulin
compared to the USA?
Partly because of
nationalized health care. Partly
because they do not have
Pharmacy Benefit Managers
(PBM’s). PBM’s negotiate with drug
companies on behalf of insurers.
What? Not patients? PBM’s get a
rebate from the drug companies.
Their rebates account for about
50% of the cost of insulin in the
USA. In the last five years, Lantus
went up 168%; Levemir 169%;
Humulin R U-500 325%.
The WHO marks insulin as an
“essential medicine” meaning that it
should be available “at a price the
individual and the community can
afford.” Some patients are not using
insulin in the doses recommended
for them because they can’t afford
to buy it.

Add another piling to the foundation of
health disparity. It’s causes are not
just poverty, SES, and politics. It’s
profitable business.

Source: Kasia Lipska, M.D., Endocrinologist, Yale
School of Medicine. New York Times, 2-28-16.
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HF Stein

As predictable as sunrise,
as regular as the tides,
in an ancient cadence
appear jonquils and daffodils
who poke their heads through
the last winter snow;
a riot of trees blossomed in white;
forsythia bursting in yellow;
redbud brilliant in lavender and red;

Neil Henderson
Dr. Stein’s son is a musician
(drums and other percussion
instruments) in a blues/rock group
that played in OKC at the Noir on
Saturday night. Zev Stein is a
music education major at the
University of Science and Arts of Oklahoma in
Chickasha. Those in attendance: Dr. Stein and
his wife, Dr. Nance Cunningham (Zev’s parents),
Dr. Teasdale and his wife, Emily, Dr. Tomette
and her daughter, Leslie, myself and my wife,
Gail, and Gabriela. The Noir was packed, the
beverages well done, and the music was great!
This is a definite “Do Again!”

azaleas just in time for Easter.
Finally, enter the laggards of spring –
scrub oak, post oak,
hickory, and cottonwood,
the last to venture out.
Soon everything turns green
in procession towards summer,
all nature in its sequence.
Year upon year, the cycle repeats.
I begin with expectation,
but end with astonishment.
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Zev Stein at the drums. The quartet is the Scarlet
Street Players, vocals, guitar, and bass. And,
Zev’s drums!

What Have You Been Doing, cont...

Lancer Stephens
We've wrapped up basketball season for the kids. While I coached my 6 and 7 year
old boys Upward Basketball team, my daughter got a taste of what middle school basketball is all about. Now we're switching into spring sports. The boys will be playing
baseball while my daughter is picking up a new sport, tennis. The practices keep my
wife and I on our toes and always running around, but we know the importance of
keeping the kids active and helping them to develop a love of exercise, especially during this time of their youth so that it can carry on as they mature into young adults and beyond. I
have the greatest respect for all those parents out there that make the sacrifice to keep their kids
active. But beyond a doubt, it's worth it as we continue this battle of inactivity that plagues our nation.

Salmon & Nettle Soup
Created by Julia Bennett, Program Coordinator
Suquamish Traditional Plants
INGREDIENTS
5-6 cups water or fish stock*
1 lb. wild salmon deboned, skinned and cut into bite sized pieces
1 medium onion, diced
1 stalk celery, dried
1-2 cups blanched, young nettles, chopped
2-3 tbsp. olive oil
Garlic powder, salt & pepper to taste

Courtesy of karimahscuisina.wordpress.com

INSTRUCTIONS
In a large pot, bring stock to a simmer. Sauté onion, carrot, and celery over medium heat for 3
minutes, then add chopped nettles and continue to cook for another 3 minutes. Add vegetable
mixture to simmering stock. Reduce heat to low and cook 15 minutes. Add salmon, put lid on pan
and turn off heat. Let sit for 5 minutes or until salmon is cooked. Serve and enjoy!
*Try to make your own fish stock from the salmon bones. It will taste better than store bought!
Recipe taken from the book, Traditional Foods in Native America, Native Diabetes Wellness Program, 2013
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NIHB 7th Annual National Tribal Public Health Summit
April 11-13, 2016
Atlanta, GA
Click here for more information or visit: www.nihb.org.
Oklahoma Area Tribal Epidemiology Center
8th Annual Tribal Public Health Conference
April 19-21, 2016
Grand Casino Hotel Resort - Shawnee, OK
Click here for more information or visit: www.ocaithb.org.

January 5, 2016
February 2, 2016
March 15, 2016

24th Cross Cultural Medicine Workshop
April 28 - May 1, 2016
Hotel Santa Fe, Santa Fe, NM
Click here for more information or visit: www.aaip.org.

April 5, 2016

National Council of Urban Indian Health Annual
Leadership Conference
May 12-13, 2016
Viejas Casino and Resort, Alpine, CA
Contact: NCUIH Office, (202) 544-0344
Click here for more information or visit: www.ncuih.org

June 7, 2016

May 3, 2016

July 5, 2016
August 2, 2016
September 6, 2016
October 4, 2016
November 1, 2016
December 6, 2016
All AIDPC monthly meetings will be
held in the College of Public
Health, Room 144 from Noon to
2:00 pm, unless noted otherwise.
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