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A NOTE FROM JOSHUA

November was a very busy month for us here at ICMC with the Thanksgiving holiday reminding us all to be thankful for what we have. I am 
personally thankful for the opportunity to work with likeminded individuals who truly care about providing high quality care. I am thankful 
for the opportunity to work beside each of you to improve access to care for our many patients. And, most importantly, I am thankful to be 

surrounded by compassionate people who time and again go the extra mile to make sure our hospital survives.

We have a lot of positive things happening right now, including getting chosen to receive a William R. Edgar Charitable Foundation Grant in the 
amount of $61,625 to help us fund a focus on women’s healthcare here in Iron County. These funds will be used to purchase an iCAD server that 
is needed for our Mammogram reads and also help purchase a DXA Bone Scanner. A special thanks to the Foundation for their ongoing support 
of ICMC! We are also very excited to host our coat drive and “Story Time with Santa” on Saturday, December 2nd.

Our financial update is bittersweet. We generated more gross revenues in October than we ever have previously, but we collected less on those 
charges as a percentage than we have in the past, resulting in a significant loss for the month. What this means is that the amount we actually 
get paid when we send a bill to the insurance company isn’t always covering the cost of the services we are providing, which isn’t sustainable. 
This is going to get better as we continue to get new insurance contracts signed and into place. In fact, we are just starting to see the benefit of 
our renegotiations with United Health Care and it is a noticeable improvement. However, we are still waiting for Anthem Blue Cross to finalize 
their response to our requests. We are working hard to ensure ICMC gets paid enough to cover our costs from all the different insurances we 
deal with, but ultimately if we can’t cover the costs of the care we provide we can’t survive. This is why it is so important for us to carefully 
manage our expenses to provide high quality, value-based care to our patients in a sustainable manner. Together we will continue to make this 
organization better.

Joshua Gilmore, CEO

MERRY CHRISTMAS
&

HAPPY NEW YEAR

FROM OUR ICMC FAMILY TO YOURS



December 2
Pamela Sawyer

December 4
Dawn Brooks

December 5
Marjorie Taylor

December 9
Christina Smith

December 12
Nichole Pritchett

December 13
Crystal Swaringam

December 21
Garrett Sellars

December 23
Douglas Byerley

December 28
Michele Wagner
Samantha Brown

Joyce Pierce

December 30
Christopher Huitt

CHECK YOUR STEPS: CLEAN, 
SEPARATE, COOK, AND CHILL 

CLEAN: Wash your hands and surfaces often.
 y Germs that cause food poisoning can survive in many places 

and spread around your kitchen.
 y Wash hands for 20 seconds with soap and water before, 

during, and after preparing food and before eating.
 y Wash your utensils, cutting boards, and counter tops with hot, 

soapy water.
 y Rinse fresh fruits and vegetables under running water.

 SEPARATE: Don’t cross-contaminate.
 y Raw meat, poultry, seafood, and eggs can spread germs to ready-to-

eat foods—unless you keep them separate.

 y Use separate cutting boards and plates for raw meat, poultry, and 
seafood.

 COOK: To the right temperature.
Food is safely cooked when the internal temperature gets high enough 
to kill germs that can make you sick. The only way to tell if food is safely 
cooked is to use a food thermometer. You can’t tell if food is safely 
cooked by checking its color and texture.

 y 145°F for whole cuts of beef, pork, veal, and lamb (then allow the 
meat to rest for 3 minutes before carving or eating)

 y 160°F for ground meats, such as beef and pork

 y 165°F for all poultry, including ground chicken and turkey

 y 165°F for leftovers and casseroles

 CHILL: Refrigerate promptly.
 y Bacteria can multiply rapidly if left at room temperature or in the 

“Danger Zone” between 40°F and 140°F. Never leave perishable food 
out for more than 2 hours.

 y Thaw frozen food safely in the refrigerator, in cold water, or in 
the microwave. Never thaw foods on the counter, because bacteria 
multiply quickly in the parts of the food that reach room temperature.

DECEMBER BIRTHDAYS

Preheat oven to 375 degrees F. 

Combine butter, oil and brown sugar in the bowl of a stand 
mixer and mix on high speed, stopping occasionally to 
scrape down bowl, until mixture is light and fluffy, about 
2 minutes. Add applesauce, egg white and vanilla and 
mix to combine. Add flour, oatmeal, salt and cinnamon 
and mix just until just combined. Add cherries, apricots, 
walnuts and chocolate and mix to combine. 

Spray 1 baking sheet with cooking spray. Using 1 table-
spoon cookie dough at a time, roll into balls and place 
2-inches apart on baking sheet. Press cookies down with 
the palm of your hand to flatten slightly, as cookies will 
not spread as much as cookies with more butter. Bake 
for 12 to 14 minutes, or until lightly browned but still soft. 
Remove from oven and cool on racks.

 y 2 tablespoons unsalted 
butter, softened

 y 2 tablespoons canola oil

 y 1/3 cup light brown sugar

 y 1/4 cup applesauce

 y 1 egg white

 y 1 teaspoon vanilla

 y 2/3 cup whole-wheat pastry 
flour

 y 1/2 cup oatmeal

 y 1/4 teaspoon salt

 y 1/4 teaspoon ground 
cinnamon

 y 1/4 cup chopped dried 
cherries

 y 1/4 cup chopped dried 
apricots

 y 1/4 cup lightly toasted 
walnuts

 y 2 ounces dark chocolate, 
cut into chunks

 y Cooking spray

DECADENT KITCHEN SINK COOKIES

Total:53 min  •  Prep: 40 min  •  Cook: 13 min
Yield: 18 to 20 cookies, (about 2 cookies per serving)


