
December 2019

• All November claims are due by 
December 6, 2019. There will be one claim 
submission in December due to holidays 
and all claims in by December 6th will be 
processed for 1st submission. 

• 2020 DECAL Licenses are DUE. Before 
going into the New Year, to meet all 
Bright from The Start Eligibility 
requirements, please ensure that 2020 
DECAL Licenses are sent in by December 
15, 2019.

• The Fiscal 2020 Civil Rights Training is 
due by Friday, November 29, 2019. 

Friendly Reminder:GNSI Winter Holiday Hours:

-December 24, 2019- CLOSED at 
12pm
-December 25, 2019- CLOSED

Please inform GNSI of any 
closings due to holidays.

As you begin to prepare 
holiday meals, based on 
new information, CDC is 
advising that consumers 
not eat and retailers not 
sell any romaine lettuce.



INGREDIENTS:
•1 tablespoon olive oil
•1 pound ground chicken
•2 cloves garlic, minced
•1 onion, diced
•1/4 cup hoisin sauce
•2 tablespoons soy sauce
•1 tablespoon rice wine vinegar
•1 tablespoon freshly grated 
ginger
•1 tablespoon Sriracha, optional
•1 (8-ounce) can whole water 
chestnuts, drained and diced
•2 green onions, thinly sliced
•Kosher salt and freshly ground 
black pepper, to taste
•1 head butter leaf lettuce

DIRECTIONS:
1.Heat olive oil in a 
saucepan over medium 
high heat. Add ground 
chicken and cook until 
browned, about 3-5 
minutes, making sure to 
crumble the chicken as it 
cooks; drain excess fat.
2.Stir in garlic, onion, hoisin 
sauce, soy sauce, rice wine 
vinegar, ginger and Sriracha 
until onions have become 
translucent, about 1-2 
minutes.
3.Stir in chestnuts and 
green onions until tender, 
about 1-2 minutes; season 
with salt and pepper, to 
taste.
4.To serve, spoon several 
tablespoons of the chicken 
mixture into the center of a 
lettuce leaf, taco-style

Based on new information, CDC is advising that consumers 
not eat and retailers not sell any romaine lettuce


