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Free Marietta Yoga Classes  
 

Tuesday: Chair Yoga 12:00pm-12:30 pm  
Click here to sign up. 

 
Mat Yoga 12:40pm-1:30pm 

Click here to sign up 
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Mark Your Calendar & Grab a co-worker to represent Kennesaw State 
University with Team University System of Georgia at Kp 5k!  
 

Who: KSU employees, retirees & family - Will pay a subsidized cost of $12. 
Family members can participate at a personal expense of $32 per person if 
registered by 11:59pm August 22.*Late registration (as of 11:59 on August 23). 

What: 5k (3.1 mile) Run, Walk and Roll 

Where: Georgia World Congress Center - Building C 
285 Andrew Young International Blvd NW Atlanta, GA US 30313 

When: Wednesday, September 11 at 7:00 pm 

 

To register, click on the link here! 

Step 1: Click on Join 

Step 2: Register 

Team Code: #USG2019 

Step 3: Complete form 

Do NOT purchase a $12 post-race box dinner from Jason’s Deli. After the 
5K, Team USG will provide you with a dinner at our team tent. 

*For questions please e-mail the Team Captain Dessi Tzankova dtzankov@kennesaw.edu 

 

 
 

https://www.signupgenius.com/go/409054fa8a923abf85-mareitta
https://www.signupgenius.com/go/409054fa8a923abf85-mareitta1
https://runsignup.com/CorporateTeams/USGWellbeing
mailto:dtzankov@kennesaw.edu
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Enim ad minimeniam, quis 

erat nostr uexerci tation 

ullamcorper nostru exerci 

tation ullam corper et 

iusto odio dig nissim qui 

blandit praesent lupta. 

 

nissim qui blandit praesent lupta. Tummer 

delenit augue duis dolore te feugait nulla 

facilisi. Con erattis sectetuer adip iscing elit, 

sed erat diam nonummy nibh magna erat 

aliquam erat volutpat. Nam liber tempor 

cum soluta nobis sed diam nonummy. 

Dining Areas  
Congue nihil imperdiet doming id quod 

mazim placerat facer minim veni am ut 

wisi enim ad minimeniam, quis erat 

nostr uexe rci tation ullamcorper nostru 

exerci tation ullam corper et iusto odio 

dig nissim qui blandit praesent lupta. 

Tummer delenit augue duis dolore te 

feugait nulla facilisi. Con erattis diam 

nonummy nibh magna erat. 

 

The University System of Georgia has partnered with KEPRO to provide employees and their family members 

with a comprehensive Employee Assistance Program (EAP). Services are free and confidential. 

Learn more.               Your password is: USGcares                               1-844-243-4440; Available 24/7; 365 days a year 

Counseling and Well-being:  

 Up to 4 sessions, per counseling issue 

 Telephonic Counseling 

 24/7/365 Toll-free access to licensed clinical caring professionals 

Work/Life Balance: Financial Consultation, Legal Consultation 

Resources & Referrals for: 

 Child Care, Elder Care, Special Needs, Daily Living and Concierge, Academic, Adoption, Management 

Consultation, Pet Services, Relocation 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Click here to view additional KEPRO Employee Assistance Program products and services. 
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RECEIPE OF THE MONTH 
 

Serves 2 

 
Ingredients 

 1 avocado halved and pitted 

 1 4.5 oz can tuna, drained 

 ¼ cup diced red bell pepper 

 1 tablespoons minced jalapeno 

 1/4 cup cilantro leaves roughly chopped 

 1 tablespoon lime juice 

 salt and pepper to taste 

 
Nutrition 

Calories: 225kcal | Carbohydrates: 10g | Protein: 14g | 

Fat: 15g | Saturated Fat: 2g | Cholesterol: 22mg | 

Sodium: 166mg | Potassium: 659mg | Fiber: 7g | 

Sugar: 1g | Vitamin A: 19.6% | Vitamin C: 55.2% | 

Calcium: 2.3% | Iron: 8.8% 

 

 

Instructions: *Scoop out some of the avocado from the 

pitted area to widen the "bowl" area.  

*Place the scooped avocado into a medium-size mixing 

bowl. Mash it with a fork. 

*Add the tuna, bell pepper, jalapeno, and cilantro to the 

mixing bowl.  

*Pour lime juice over. Stir it all together until everything 

is well mixed. 

*Scoop the tuna into the avocado bowls. Season with salt 

and pepper. 

Click here for recipe 

http://www.powerflexweb.com/1063/login.html
https://www.usg.edu/assets/hr/documents/KEP0_Products_and_Services_Eng_USG_final.pdf
https://thestayathomechef.com/healthy-tuna-stuffed-avocado/#wprm-recipe-container-10833
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Kennesaw State University will be offering the Diabetes 
Prevention Program (DPP) developed by the Centers 
for Disease Control and Prevention this Fall. This one-

year, small group program teaches you how to eat 
healthy, increase physical activity & manage your 
stress in order to prevent or delay type 2 diabetes. 

Information Sessions will be held: 

July 31st 12:00 pm - 1:00 pm Kennesaw Campus , 
Clendenin Rm 1009 

August 1st 4:30 pm - 5:30 pm Marietta Campus, Wilson 
Student Ctr A214 

For more information contact: Your Employee Well-being 
team at 470-578-5535  

Click HERE to view flyer. 

 

 

 

 

 

 

https://sportsrec.kennesaw.edu/memberships.php
https://employeewellness.kennesaw.edu/DPP%20with%20dates%20for%20info%20sessions.pdf
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