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Standard Matters is published by Standard Homeopathic Company to provide information 
to all employees about the happenings across all of our companies.  Your input is welcome.  
Ideas, comments and stories should be forwarded to beth@hylands.com.

WE ARE DEDICATED TO MAKING SAFE, EFFECTIVE, & NATURAL HEALTHCARE SOLUTIONS EASILY ACCESSIBLE TO ALL.

It’s true, anything that stays the same will eventually 
become obsolete.  Change is inevitable and often, for the 
best.

It is in this spirit that we announce that our humble 
newsletter, Standard Matters, will soon undergo a 
process of modernization.  Last month, we introduced the 
online ‘home’ of the newsletter where current and archival 
issues, as well as the complete collection of Healthy 
Recipe Swap features will ‘live’: an employees-only page 
on the Hylands.com website.  Next month, the renovation 
takes another step into the future.

Instead of a .pdf or printed copy, you’ll be reading the 
newsletter on the Standard Matters employees-only 
webpage!  We’ll all discover just what this will look like 
together, but we can be sure, it will be new, diff erent, 
updated and perhaps even streamlined.  The content can 
now include live hyperlinks, more photos, and perhaps 
even embedded videos to play. We will of course, keep 
an option that will allow you to download and print the 
newsletter if you prefer.

Why the change?  We know things must change to 
improve, and we believe this format is more realistic 
for us given how we receive information on a regular 

basis. Many of us are now used to going online to read 
content and we believe that’s where our newsletter should 
be for you. But more than that, moving to a web based 
distribution model has other benefi ts for the newsletter 
itself and our readers.  This is because you, the reader, 
now can help the newsletter editors understand what you 
consider to be the most relevant content.  You will help 
shape the future of the newsletter.  By making Standard 
Matters more interactive, it will be easier than ever for you 
to infl uence what you see in the newsletter.  You can easily 
indicate what articles and features you like and which 
ones you don’t care about that much.  Eventually, we hope 
to include the capability to make comments and answer 
survey questions right there in our interactive newsletter 
platform..  

For the readers who use their phones to access the 
newsletter, the new format should prove to be more phone 
friendly than the .pdf version.

This move represents some classic Hyland’s inter-
departmental collaboration.  The editors of the newsletter 
are indebted to Jeff  Spurlock for his kindness, generosity 
and teaching skills – this couldn’t have happened without 
his help.   Thank you for giving us the chance to keep up 
with the times.  

So next month, look for the new, truly digital Standard 
Matters and join us in celebrating our new ability to interact 
with you on a whole new level.

Modernizing Standard Matters
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Farewell

 We wish the following Team Members
 the best of luck in their future endeavors

Vichaisak Sartnurak
Manager, Manufacturing Plant

Matthew Chang
Sr. Project Manager, Supply Chain

Kate Lozada
Research Project Coordinator

Quang Ly
Research Engineer 1

Elham Hatami
Research Scientist

Mitra Rastegar
Research Analyst 1

Nima Hosseini Jazani
Research Biologist

Shao Peng “Spencer” Huang
Manager, Research & Development

Zhen Yao
Research Scientist 2

Gina Fletcher
Project Manager

Mandatory Vaccine Policy

Hyland’s requires all employees to receive a 
COVID-19 vaccination 

as a condition of employment. 

Each employee is responsible for seeking and 
receiving the vaccine at the earliest opportunity and 
no later than May 28, 2021 as allowed by applicable 
government standards and available supply.

Hyland’s recognizes some employees may not be 
able to receive the vaccine for a variety of reasons. 
Employees are encouraged to contact Human 
Resources immediately to address these issues. 
While accommodations cannot be guaranteed, 
Hyland’s will make every eff ort to work with 
employees, taking into consideration employees’ 
position, duties, and work location.

The Employee Attestation form was emailed along 
with the policy to everyone on April 20 from Martha 
Arias. This form is simply an acknowledgment that 
you received it. It was due, signed and returned to 
Human Resources by April 27, 2021.  

If you have any questions, please contact our Human 
Resources team.



Mental Health Resources
The pandemic has challenged us in unprecedented ways and has aff ected our mental 
and emotional wellbeing. Below is a list of links to resources with information and services 
available to you.

• In Quebec - “Protecting your well-being in the COVID-19 pandemic” https://www.quebec.
ca/en/health/health-issues/a-z/2019-coronavirus/protecting-your-well-being-in-the-covid-19-
pandemic/#c56807

• In the U.S - “Pandemics can be stressful” – Centers for Disease Control https://www.cdc.
gov/coronavirus/2019-ncov/daily-life-coping/managing-stress-anxiety.html

• LA County Department of Mental Health. The Los Angeles County Department of Mental 
Health (LACDMH) supports the wellbeing of our County residents and communities. For 
additional information and resources please visit their website or call the number below.
https://dmh.lacounty.gov/covid-19-information/ LACDMH’s 24/7 Help Line at (800) 854-7771 
is available to provide mental health support, resources and referrals.

• Orange County Health Care Agency. Residents of Orange County can access information 
and resources through the OC Health Care agency. https://www.ochealthinfo.com/bhs/mhi

• Montgomery County, PA - https://www.montcopa.org/1219/MentalBehavioral-Health

Canada: 
Canada Life EFAP at (1-800) 387-4765

Taking Care of Your Mental Health

Employee Assistance Programs (EAP)
• Resources to help you cope with everyday challenges 

of life. Mental Health, childcare, relationships, legal & 
financial matters. Share this resource with loved ones.

• Mutual of Omaha EAP at 1-800-316-2796
•  All EAP calls are completely confidential.

Teledoc  
800-835-2362

&
NurseHelp 24/7 
877-304-0504

Access to healthcare at any time. 
Blueshieldca.com or on your Blueshield app

On the USI app: Telebehavioral Health

We’ve all had a challenging year, 
and we’re not completely out of 
it yet.  It’s okay if you don’t feel 
“OK”.  If you are having a hard 
time feeling hopeful or if you feel 
down, it’s okay to reach out for 
help.  



Look for more family news next month!  Send yours to beth@hylands.com. 

Tiffi  ny Bonner (Sutton, Customer Care) 
and her husband Peter built a new Sugar 
house on his family’s farm.  They produce 
approximately 2500 gallons of syrup each 
year, sending most to the Quebec Maple 
Syrup Federation, keeping some syrup for 
canning and maple butter, both of which 
they sell privately.  

Producing one gallon of syrup requires 
about 34 gallons of sap and about 1 hour 
and 15 min.  The whole process done with 
lots of help from family and friends.  Tiffi  ny shared: 
“I hope one day when this pandemic is over, I can 
share a taste with the Hyland’s Family in PA and 
CA.”

Photos, clockwise: 1- The Rig or Arch where the syrup 
is boiled.  2- Peter, Tiffi  ny, daughter Sydney (21) and 
son Wil (24).  3- Maple syrup ready to can.  4- The new 
Sugar House on the last night of sugaring, 2021.

April Greenwood (Sutton, CS Lead) 
recently celebrated her daughter 
(shown above) Megan’s 21st birthday. 
Following guidelines for safety 
by seeing family in the park, they 
celebrated with red velvet cake. Happy 
Birthday, Megan!
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For the third year, Beth Monaco entered a piece 
of her art in a local art show, Expressions of 
Radnor at the Wayne Art Center.  Beth’s medium 
is needle-felted wool sculpture.  This year she 
entered a mobile called “Animal Acrobats in 
Motion”, which she created for her soon-to-be-
born grand-daughter.  



Healthy Recipe Swap
Spaghetti Squash Chicken Pad Thai

Spaghetti Squash Chicken Pad Thai is a healthy way to 
enjoy your favorite Thai recipe at home!  This chicken 
pad Thai recipe is made gluten-free, dairy-free, and 
then stuff ed in roasted spaghetti squash that has been 
baked in the oven for an easy alternative to traditional 
pad Thai!

Prep Time 20 minutes, Cook Time 40 minutes, Total Time 
1 hour

Ingredients:

•  2 medium or 1 large spaghetti squash

•  ¼ cup olive oil divided

•  6 green onions fi nely chopped, white and green parts   
   divided

•  2 cloves garlic crushed

•  1 cup carrots shredded

•  4 eggs whisked

•  1 lb. chicken breasts thinly sliced

•  2 Tbsp. tapioca starch

•  ¼ tsp. black pepper Pad Thai Sauce

•  ⅓ cup coconut aminos or gluten-free soy sauce*

•  3 Tbsp. lime juice fresh

•  ¼ cup coconut sugar

•  1-2 Tbsp. chili garlic paste

•  1 Tbsp. apple cider vinegar or rice wine vinegar

Toppings

•  Cilantro fi nely chopped

•  Limes

•  Bean sprouts optional

•  Peanuts optional

Instructions

1. Preheat oven to 425 degrees.

2. Cut spaghetti squash in half lengthwise, remove seeds,  
    and drizzle a touch of olive oil on the insides of each half.

3. Place spaghetti squash facedown on a large parchment  
    paper or aluminum foil-lined baking sheet. Bake in   
    preheated oven for 40-50 minutes or until fork tender.

4. In a large skillet or wok add 2 tablespoons oil, the white  
    parts of the green onions, crushed garlic, and carrots.   
    Cook over medium heat for 2-3 minutes.

5. Push the vegetables to the side of the pan and add     
    the whisked eggs. Scramble eggs for 2-3 minutes over   
    medium heat, or until cooked through. Mix the eggs in   
    with the vegetables. Remove eggs and vegetables from  
    the skillet and place onto a plate until ready to use later.

6. Toss chicken with the starch and pepper in a gallon-sized  
    zip-top bag. Add 2 tablespoons of oil to the same skillet  
    and cook chicken over medium heat for 6-8 minutes, or  
    until cooked through.

7. While chicken is cooking, whisk together coconut  
    aminos, lime juice, coconut sugar, chili garlic paste, and  
    vinegar in a medium-sized bowl.

8. Once chicken is done cooking add sauce to the skillet   
    and cook for 2-3 minutes.

9. When spaghetti squash is done cooking, shred the           
    inside of the halves with a fork. Add equal amounts of         
    the chicken, sauce, veggies, and eggs to each spaghetti  
    squash half.

10.You can also remove all of the spaghetti squash and            
     add it to the skillet with the chicken, sauce, veggies and  
     eggs to toss it together.

11.Serve spaghetti squash pad Thai with bean sprouts,   
     peanuts, limes and cilantro and enjoy!  

Recipe Notes

•  Can use gluten-free soy sauce or Tamari if not on a soy- 
   free, Paleo, or Whole30 diet.

•  Eliminate bean sprouts and peanuts if on a Paleo and         
   Whole30 diet. Finely chopped almonds can replace the  
   peanuts, if desired.

•  Nutritional information is calculated with 2 medium   
   spaghetti squash.

•  If you are on a low-carb diet substitute 2 tablespoons          
   stevia powder for the coconut sugar to bring the carbs/  
   serving down to 19 carbs and 3 grams fi ber/serving.

recommended by Tricia Kalman

Note to Readers: June is National Fresh Fruit and Vegetables 
Month.  Do you have a recipe to share that features fresh fruits 
or veggies?  Please share!

Healthy Recipe Swap is a recurring feature where we can share our favorite healthy recipes.  Send yours to beth@hylands.com



♥Pet Corner is a recurring feature in Standard Matters. Pets are featured by random selection from the ongoing pool of submissions, 
so send your pictures and stories to Beth Monaco beth@txoptions.com.  We also welcome pictures and news about your kids, special 
events, or anything you want to share. 

squeeky & clean

This month, we have two guinea pigs who belong to Emma, April Greenwood’s 
daughter.  April is a Customer Service Lead in Sutton.

Reece was their fi rst guinea pig, a multicolored short-hair who is a little under a 
year old.  They discovered her at a local pet store. While researching her gentle 
pet, Emma discovered that in Switzerland, it is actually illegal to own just one of 
these social animals, because they aren’t happy when kept alone.  The search 
began to fi nd Reece a buddy and after a couple months of searching all the pet 
stores, they got a call back. So it was that Honey, a long-haired, noisy fi ve month 
old came to join the family.  

Emma and her dad built a big cage together to give her pets a lot of space to 
safely run and play.  Guinea pigs are chatty, intelligent pets who often enjoy 
cuddling, like Reece does.  April said her family enjoys watching the guinea pigs 
interact with each other.

While they are not very demanding pets, guinea pigs can live to be about eight 
years old, which, as April points out, is a long term commitment, especially since 
they eat and poop a lot.  

April recommends some practices to ensure happy guinea pig 
lives:
•  Guinea pigs have delicate spines and bone structure, so no 
leashes or hamster wheels.

•  Guinea pigs have a low heat tolerance, so avoid direct 
sun if you take them outside. 
•  Provide a spacious cage to live in.
•  Provide fresh water and hay 24/7, they need to eat, 
drink and graze to regulate digestion and teeth size.
•  Cleanliness is health. Health supports a longer   
    lifespan, so keep the cage clean.
•  Carefully clip nails as needed.
•  Guinea pigs are social animals - provide a buddy. 

Step into Spring Challenge Winners
Congratulations to All of the Participants

Average daily steps per person during challenge: 11,114

We had a total of 73 participants, on eight teams.
• First place Sutton team won $75 each
• Second place team KOP
• High Stepper, Peter Michael (team KOP) won $50.

Seven additional winners received $25 for being the highest 
steppers on the remaining teams.  Conratulations to all who 
increased their steps during the challenge and started new, 
healthy habits!

Prizes!

Thanks to Blueshield of California for funding our Health & Wellbeing programs, such as prizes for our challenges.



Distracted Driving Awareness

by Joyce Keith

Distracted driving is a serious issue, but one 
that can be easily avoided simply by putting the 

phone down and paying attention to driving.  Other 
distractions to beware of include eating, grooming, 
talking to passengers, using GPS, adjusting the radio, 
taking off  a jacket, reaching for an object on the fl oor 
or navigating a vehicle’s in-dash touchscreen.  

According to a safety survey that was conducted 
online, almost 100% of drivers agree that texting and 
driving is dangerous, but more than half admitted to 
doing it anyway.  It may take only a matter of seconds 
to glance at your phone, but, if you are driving at 55 
mph, your eyes were blind to the road while you drove 
the length of a football fi eld.  

To understand the history behind Distracted Driving 
Awareness, one can’t ignore the story of Shelley 
Forney.  On November 25, 2008, Shelley’s life was 
completely changed when a driver made the mistake 
of looking at their cell phone while in control of an 
SUV.  Shelley’s nine-year-old daughter Erica was 
riding her bike home, just 15 pedals away when she 
was struck by the SUV head-on.  Erica passed away 
two days later on Thanksgiving Day.

At the time, distracted driving was hardly covered in 
any media, let alone described as a pandemic.  And 
while the average person suff ering the unthinkable 
might curl into a ball of pain, Shelley decided to do the 
opposite.  She knew that her daughter’s accident was 
avoidable, and if she could tell Erica’s story to enough 
people, it would save others from having to live 
through the grief forced upon her family.  Shelley went 
on to become an independent contract safety speaker 
and founded a distracted driving advocacy group 
named Focus Driven.  She would continue to speak to 
audiences for the next ten years, appearing on Oprah, 
Larry King Live, and many other shows and events.  

Erica’s story caught the attention of Representative 
Betsy Markey and in early 2010, Shelley was invited 
to Washington DC to speak at a safety conference.  
Stories like Shelley’s are far too common and entirely 
avoidable in today’s society.  In 2018 4,637 people 
died in car crashes due to cell phone and electronic 
device use.  The goal of Focus Driven is to shrink that 
number signifi cantly and by doing so, you could be 
saving a life!

Whether you take your eyes off  the road or your 
hands off  the wheel, all types of distracted driving 
increase your risk of car crashes, major injuries, and 
even death.  

If you have an important phone call or need to 
program directions, pull over to a safe parking spot.  
Before driving, either silence your phone or put it out 
of reach. 

Be safe everyone… a LIFE depends on it!



aree Movement in May 
Device-free Challenge

Whether you are simply not a ‘device person’ or you’re not motivated by competition, or you are, and still 
looking for inspiration, we have a new challenge for three weeks in May, beginning on the 10th.  

This challenge will encourage healthy movement habits and allow you to recognize some of your existing 
habits as ways that you are already taking care of yourself.  

This ‘movement challenge’ can be done without a device, is non-competitive,  and can include any 
activity that you enjoy - even gardening! 

What?? Not competitive?!  Then what is the point? 
To reap the benefi ts of regular movement!  And more...

• Increase your energy level throughout the day
• Improve your relaxation and sleep quality
• Increase your strength and endurance
• Lighten your mood and outlook
• Improve mental acuity
• Help maintain healthy weight
• Improve muscles tone
• Improve bone density

Basically, the challenge is to do four 15-minute ‘movement sessions’ per week, for 3 weeks, May 10-30. 
You’ll receive an email with more details and a progress chart that will also include activity suggestions, and 
boxes to check off  once a session is done.

How it works: 
* Check  the box each time you complete a minimum 15-minute session.  
      
* To be entered in the drawing for one of up to seven prizes (based on participation), please complete at  
   least four sessions per week and send your progress chart to Nancy Rosen once a week.

* All participants who complete the challenge will be entered into a raffl  e. The drawing will take place on  
  Wednesday, June 2 at 9:00am Pacifi c/12:00pm Eastern.  Feel free to join in even if you don’t want to be in       
  the raffl  e.

How to Register and send in weekly updates:
Contact Nancy Rosen by May 10.  You can email, chat or call on teams. Just say ‘I’m in!’  Nancy’s email: 
nancyr@1800homeopathy.com

*Please email your progress chart weekly (May 16, 23 and 30) either by printing and taking a photo, or 
sending the Excel fi le, or scanning to Nancy’s email.  

Join in!

Get Moving!
Thanks to Blueshield of California for funding our Health & Wellbeing programs, 

such as prizes for our challenges.


