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August is SMA Awareness Month 
SMA (spinal muscular atrophy) is a disease that robs people of physical strength by 
affecting the motor nerve cells in the spinal cord, taking away the ability to walk, 
eat, or breathe. It is the number one genetic cause of death for infants.  

SMA is caused by a mutation in the survival motor neuron gene 1 (SMN1). In a 
healthy person, this gene produces a protein that is critical to the function of the 
nerves that control our muscles. Without it, those nerve cells cannot properly 
function and eventually die, leading to debilitating and often fatal muscle weakness.  

SMA affects approximately 1 in 10,000 babies, and about 1 in every 50 Americans is 
a genetic carrier. SMA can affect any race or gender. 

There are four primary types of SMA—I, II, III, and IV—based on age of onset and 
highest physical milestone achieved. 

Individuals with SMA have difficulty performing the basic functions of life, like 
breathing and swallowing. However, SMA does not affect a person’s ability to think, 
learn, and build relationships with others. 

Though there is currently no approved treatment for SMA, 
there’s great reason for hope. We know what causes SMA 
 and what we need to do to develop effective therapies,  
and we’re on the verge of major breakthroughs that will  
strengthen our children’s bodies, extend life, and eventually  
lead to a cure. 
 

Personal Values and Quality of Life 
 

When facing an SMA diagnosis, we encourage families to make decisions that will 
maximize their quality of life, acknowledging that may mean something different for 
each family. Our goal is to give families the information and resources they need to 
live active, engaged, and hopeful lives. SMA does not affect a person’s ability to 
think, learn, and build relationships with others.   
Children with SMA should participate in as many age- and developmentally-
appropriate activities as possible, with adaptations made when necessary. Children 
with SMA can reach their utmost potential in school, at home, and in their 
communities. 

Likewise, adults with SMA can attend college, excel in their chosen career fields, 
enjoy travel and recreation, and build relationships just as anyone else can. 
Modifications may be necessary to accommodate their physical abilities. For 
example, a car or van can be fitted with special equipment allowing an adult with 
SMA to drive. SMA should not prevent them from reaching their utmost potential in 
the workplace, at home, and in their communities. 
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Five Important Reasons to Vaccinate Your Child 

You want to do what is best for your children. You know about 
the importance of car seats, baby gates and other ways to keep 
them safe. But, did you know that one of the best ways to 
protect your children is to make sure they have all of their 
vaccinations?  

Immunizations can save your child’s life. Because of advances 
in medical science, your child can be protected against more 
diseases than ever before. Some diseases that once injured or 
killed thousands of children, have been eliminated completely 
and others are close to extinction– primarily due to safe and 
effective vaccines. Polio is one example of the great impact that 
vaccines had have in the United States. Polio was once 
America’s most-feared disease, causing death and paralysis 
across the country, but today, thanks to vaccination, there are 
no reports of polio in the United States. 

Vaccination is very safe and effective. Vaccines are only given 
to children after a long and careful review by scientists, doctors, 
and healthcare professionals. Vaccines will involve some 
discomfort and may cause pain, redness, or tenderness at the 
site of injection but this is minimal  
compared to the pain, discomfort,  
and trauma of the diseases these  
vaccines prevent. Serious side  
effects following vaccination, such  
as severe allergic reaction, are very  
rare. The disease-prevention  
benefits of getting vaccines are  
much greater than the possible side  
effects for almost all children. 

Immunization protects others you care about.  Children in the 
U.S. still get vaccine-preventable diseases. In fact, we have seen 
resurgences of measles and whooping cough (pertussis) over 
the past few years. Since 2010, there have been between 
10,000and 50,000 cases of whooping cough each year in the 

 

 

 

United States and about 10 to 20 babies, many of which were 
too young to be fully vaccinated, died each year. While some 
babies are too young to be protected by vaccination, others may 
not be able to receive certain vaccinations due to severe 
allergies, weakened immune systems from conditions like 
leukemia, or other reasons. To help keep them safe, it is 
important that you and your children who are able to get 
vaccinated are fully immunized.  This not only protects your 
family, but also helps prevent the spread of these diseases to 
your friends and loved ones. 

Immunizations can save your family time and money. A child 
with a vaccine-preventable disease can be denied attendance at 
schools or child care facilities. Some vaccine-preventable 
diseases can result in prolonged disabilities and can take a 
financial toll because of lost time at work, medical bills or long-
term disability care. In contrast, getting vaccinated against these 
diseases is a good investment and usually covered by insurance. 
The Vaccines for Children program is a federally funded program 
that provides vaccines at no cost to children from low-income 
families. To find out more about the VFC program, visit 
http://www.cdc.gov/vaccines/programs/vfc/ or ask your child’s 
health care professional. 

Immunization protects future generations. Vaccines have 
reduced and, in some cases, eliminated many diseases that 
killed or severely disabled people just a few generations ago. For 
example, smallpox vaccination eradicated that disease 
worldwide. Your children don’t have to get smallpox shots any- 
more because the disease no longer exists. By vaccinating 
children against rubella (German measles), the risk that 
pregnant women will pass this virus on to their fetus or newborn 
has been dramatically decreased, and birth defects associated 
with that virus no longer are seen in the United States. If we 
continue vaccinating now, and vaccinating completely, parents 
in the future may be able to trust that some diseases of today 
will no longer be around to harm their children in the future. 

 

 

“Vaccines have 
reduced and, in some 

cases, eliminated 
many diseases that 

killed or severely 
disabled people just a 
few generations ago.” 

 

https://www.vaccines.gov/more_info/features/five-important-reasons-to-vaccinate-your-child.html 
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 Tomato Eggplant Zucchini Bake with Garlic and Parmesan 

Makes 6 servings, Prep Time: 15 Minutes, Cook Time: 45 Minutes 
Ingredients 
 
 
 
 
 
 
 
 

Directions 
1. Preheat the oven to 350

o
 F. Lightly grease a deep 9x9-inch baking dish or similar 3 1/2-quart casserole 

dish with cooking spray. 
2. Quarter the zucchini then cut into 1/2-inch slices and place in a large mixing bowl (each piece of zucchini 

should be roughly 1/2-3/4 inches in size). Next, slice the eggplant into 1/4-inch rounds, then stack the 
rounds and cut into roughly 3/4-inch pieces. Add to the bowl with the zucchini. Half the cherry tomatoes 
and add to the bowl. Drizzle the cut vegetables with the olive oil, then add the garlic, salt, pepper, 1/3 
cup of the Parmesan cheese, and half of the basil and parsley. Toss gently to combine. 

3. Transfer the vegetables to the prepared baking dish. Bake for 25 minutes, cover the pan with aluminum 
foil, then continue baking for 10-20 additional minutes, until the vegetables are tender. Sprinkle with the 
remaining Parmesan cheese, basil, and parsley. Serve warm. 

 

Nutrition per Serving 
Calories 71, Total Fat 4g, Sat Fat 1g, Protein 3g, Carb 8g, Fiber 3g, Cholesterol 3mg, Sodium 127mg  

http://www.wellplated.com/tomato-egglant-zucchini-bake/print/ 

 
 

 

Ingredients 

 4 (5-6oz) skinless salmon fillets 

 2 small zucchini (13oz) sliced into 
half moons 

 2 small yellow squash (13oz) sliced 
into half moons 

 2 shallots, 1 thinly sliced and 1 
chopped 

 
 

 

Directions 
1. Preheat oven to 400

o
 

2. Toss zucchini, squash, sliced shallot and garlic together with 1 Tbsp olive oil.  Season with salt and pepper 
to taste and divide among 4 sheets of foil, placing veggies in center of foil. 

3. Brush salmon fillets with 1 Tbsp of the olive oil, season bottom side with salt and pepper then place one 
fillet over each layer of veggies on foil. Drizzle lemon juice over salmon and season top with salt and 
pepper. 

4. Toss together tomatoes, remaining diced shallot, thyme, oregano and marjoram with remaining 1 1/2 tsp 
olive oil and season lightly with salt and pepper. Divide tomato mixture over salmon fillets. Wrap sides of 
foil inward then fold up ends to seal. Place on a rimmed baking sheet and bake in preheated oven until 
salmon has cooked through, about 25 - 30 minutes (cook time may vary based on thickness of salmon 
fillets). Carefully open foil packets and serve warm. 
 Nutrition per Serving 

 Calories 356, Total Fat 13g, Sat Fat 2g, Protein 38g, Carb 25g, Sugar 6g, Fiber 11g, Cholesterol 62mg, Sodium 261mg
  http://www.cookingclassy.com/2015/06/salmon-and-summer-veggies-in-foil/ 

Salmon and Summer Veggies in Foil 
Makes 4 servings, Prep Time: 15 Minutes, Cook Time: 30 minutes  

 

The information contained in this newsletter is intended to be used for general health care information purposes only, and should 
not be considered complete or used in place of a visit, call, consultation or advice from a physician and/or healthcare provider. 

 

 3 medium zucchini (about 1 ½ lbs) 

 1 small/medium eggplant (about 
¾ lb) 

 1 pint cherry or grape tomatoes 

 1 Tbsp extra virgin olive oil 

 4 large cloves garlic, minced 

 ¼ tsp kosher salt 
 
 

 1 clove garlic, minced 

 2 ½ Tbsp olive oil, divided 
 Salt and freshly ground pepper 

 1 ½ Tbsp fresh lemon juice 

 2 large Roma tomatoes, diced 

 1 Tbsp chopped fresh thyme (or 
1 tsp dried) 

 ¾ tsp dried oregano  

 ½ tsp dried marjoram 

 

 ¼ tsp ground black pepper  

 2/3 c freshly grated parmesan 
cheese, divided (about 2 ½ oz) 

 ¼ c chopped fresh basil, divided 

 ¼ c chopped fresh parsley, 
divided 
 
 

Overrun with 

vegetables 

from the 

garden?  Try 

these recipes 

to use those 

garden 

goodies! 

http://www.wellplated.com/tomato-egglant-zucchini-bake/print/
http://www.bing.com/images/search?q=stuffed+summer+squash+boats&view=detailv2&qpvt=stuffed+summer+squash+boats&id=53E60FE42FB6C5F5AC27393E05D12FAC2757D063&selectedIndex=8&ccid=HasSmLN+&simid=608051229955460836&thid=OIP.M1dab1298b37ece7634c00c5679523ab2o0
http://www.cookingclassy.com/2015/06/salmon-and-summer-veggies-in-foil/

