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� ️ Barton County Health Department – August 2025 Newsletter
Back to School • Back to Health • Back to Routine

� August & Public Health: Preparing for a Healthy School Year
August is a fresh start for students and families. As kids head back to school, it’s the perfect
time to refocus on health and well-being. Whether it’s catching up on immunizations, starting
a healthy sleep routine, or learning about school-year nutrition, the Health Department is
here to support a safe, strong start.
Public health in August focuses on:

Immunizations and school health requirements
Mental health and emotional readiness
Healthy sleep, nutrition, and routines
Preventing the spread of illness as classrooms fill up

� August 2025 Events & Services

� Back-to-School Immunization Clinic
� Saturday, August 2 | 8:00 AM – 12:00 PM
Get your child caught up on required vaccines before school starts. No appointment needed.
� Becoming a Mom® Class – Session 6: Healthy After Pregnancy
� Tuesday, August 5 | 1:30 – 3:30 PM
Final session of the summer BAM series, supporting moms through postpartum recovery and
long-term wellness.
� WIC Services
Nutrition support, breastfeeding assistance, and eligibility renewals available by appointment
throughout the month.
� Farmers Market – Every Thursday at 4:00 PM
Fresh produce and community resources at the Summer Street Stroll!
� County Commission Meetings – Tuesdays at 9:00 AM

� Back-to-School Health Tips
✔️ Immunizations: Make sure students are up to date—especially MMR, Tdap, varicella, and
meningitis.
� Sleep: Start adjusting bedtime a week or two before school starts.
� Nutrition: Fuel learning with balanced meals and healthy snacks.
� Hygiene: Teach proper handwashing and how to cover coughs and sneezes.

� Mental Health: Check in with your child emotionally—especially if they’re transitioning to
a new school or grade.

 
Explore additional information regarding these highlights and more in the featured

articles in this newsletter!
Please feel free to visit the department in person or call

 620-793-1902 if you have any questions.
As always, thank you for your support of Public Health!!

 
 



Senior Farmers Market Nutrition Program
Update

UPDATE: Kansas Senior Farmers Market Coupons
Thank you to everyone who has expressed interest in the Senior Farmers Market Nutrition

Program! At this time, we have distributed all available coupons for the season.
We understand many of you are still hoping to participate. While we do not have a guarantee that

we will receive more, we are starting a waitlist just in case.
If you’d like to be added to the waitlist, please provide your name and phone number by stopping by

our office.
Please note: Being on the waitlist does not guarantee you will receive coupons, but it helps us be

prepared if more become available.
We appreciate your patience and support.

— Barton County Health Department



August is National Breastfeeding Month!
 
Do you know how the Barton County Health Department supports breastfeeding? 
We have earned the Kansas Breastfeeding Coalition’s “Breastfeeding Friendly Local Health Department
Designation”.
 
Ways the health department supports breastfeeding families:
·      Provides a designated breastfeeding space to feed or express milk.
·      Teach prenatal breastfeeding classes monthly.
·      Breastfeeding support group meets monthly.
·      Becoming a Mom sessions are offered quarterly, with one session focused on infant feeding.
·      WIC Breastfeeding Peer Counselor to provide support and encouragement to WIC families.
·      3 staff members are certified to help breastfeeding moms and are available to schedule breastfeeding
consult visits.
·      Provide breastfeeding assistance through home visiting.
·      Breast pumps available for loan/rent.
·      Participates in the Central Kansas Breastfeeding Coalition.
·      Educates the public about breastfeeding.

Quiz

Friends and family may not breastfeed, but they can still support a breastfeeding
parent! Take this quiz for reminders about ways breastfeeding parents can get

support from others.

BACK-TO-SCHOOL IMMUNIZATIONS CLINIC

https://wicbreastfeeding.fns.usda.gov/friends-and-family-support-quiz


Special Saturday Back to School Immunization Clinic coming up on
August 2. Contact us with any questions at (620) 793-1902.

Great Bend Summer Street Stroll Farmers Market



Turn in Vendor Application to Barton County Health Department or
email ksigler@bartoncounty.org

Vendor Application

https://files.constantcontact.com/216e7b53901/d82ec06d-327b-4eda-8bcf-dde1ef173b7e.pdf?rdr=true


Zucchini Ravioli



2 lbs zucchini
1 tsp sea salt (divided)
1 cup marinara sauce (divided)
½ cup ricotta cheese
¾ cup mozzarella cheese (shredded, divided into ¼ cup and ½ cup)
3 Tbsp grated parmesan cheese
1 egg
½ tsp Italian seasoning
1/8 tsp black pepper
Fresh basil (optional, for garnish)

1.       Use a mandolin or vegetable peeler to slice the zucchini into long, thin sheets, 1/8 inch thick. Discard
end pieces that are narrow (or save for another use). 
2.       Arrange the zucchini slices in a single layer on a baking sheet. Sprinkle with ½ tsp salt. Set aside for
about 20 minutes, until the zucchini softens a little so that you can bend it without snapping. Use a paper
towel to blot away excess moisture. 
3.       Meanwhile, preheat the oven to 400 degrees F. 
4.       Spread ½ cup marinara sauce over the bottom of a 9x13 baking dish. Set aside. 
5.       In a medium bowl, stir together the filling ingredients: ricotta, ¼ cup mozzarella, parmesan, egg, Italian
seasoning, remaining ½ tsp salt, and black pepper. 
6.       Place 2 of the zucchini strips on a cutting board, parallel to each other and overlapping slightly. Place 2
more zucchini strips on top in the opposite direction, forming an X or cross. Use a spoon to place about 1 ½-
2 Tbsp of filling in the center of the X. Fold in two opposite sides of the zucchini, overlapping the ends, then
do the same with the other two sides, creating a pocket with the cheese mixture inside. Place seam side
down into the baking dish, on top of the sauce. Repeat with the rest of the zucchini and filling. 
7.       Top each zucchini ravioli with 1 Tbsp. of marinara sauce and 1 Tbsp. shredded mozzarella. This will
use up the remaining marinara and mozzarella. 
8.       Bake for about 20-25 minutes, until the zucchini is tender, and the cheese is melted and golden.



 

Contact Us

 
Barton County Health Department | 1300 Kansas Ave. | Great Bend, KS 67530 US
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Unsubscribe | Update Profile | Constant Contact Data Notice

https://www.constantcontact.com/legal/customer-contact-data-notice

	Senior Farmers Market Nutrition Program
	Update
	BACK-TO-SCHOOL IMMUNIZATIONS CLINIC
	Great Bend Summer Street Stroll Farmers Market
	Zucchini Ravioli

