
zŽƵ�ŵĂǇ�ŚĂǀĞ�ďĞĞŶ�ŚĞĂƌŝŶŐ�ŝŶ�ƚŚĞ�ŶĞǁƐ�ůĂƚĞůǇ�ĂďŽƵƚ�ƚŚĞ�
ƌĞĐĞŶƚ &�� ĂƉƉƌŽǀĂů�ŽĨ�Ă�ŶĞǁ�ŵĞĚŝĐĂƟŽŶ�ĨŽƌ��ůǌŚĞŝŵĞƌ͛Ɛ�
ĚŝƐĞĂƐĞ͘  dŚŝƐ�ŝƐ�ƉŽƚĞŶƟĂůůǇ�ĞǆĐŝƟŶŐ�ŶĞǁƐ͕�ŐŝǀĞŶ�ƚŚĞ�ůĂĐŬ�
ŽĨ ŐŽŽĚ�ƚƌĞĂƚŵĞŶƚ ĨŽƌ�ƚŚŝƐ�ĚŝƐĞĂƐĞ͕�ďƵƚ ůĞƚ͛Ɛ �ƚĂŬĞ�Ă�ĐůŽƐĞƌ�ůŽŽŬ�
ĂŶĚ�ůĞĂƌŶ�ŵŽƌĞ�ĂďŽƵƚ�ŝƚ͘ � 
 
dŚĞ ŵĞĚŝĐĂƟŽŶ ŝƐ��ĚƵĐĂŶƵŵĂď�;ďƌĂŶĚ�ŶĂŵĞ �ĚƵŚĞůŵͿ͕�ĂŶĚ�ŝƚ�
ŝƐ�Ă�ŵŽŶŽĐůŽŶĂů�ĂŶƟďŽĚǇ�ŵĂĚĞ�ŝŶ�Ă�ůĂď�ƚŽ�ƐƟĐŬ�ƚŽ�ƚŚĞ�ĂŵǇůŽŝĚ�
ŵŽůĞĐƵůĞ�ƚŚĂƚ�ĨŽƌŵƐ�ƉůĂƋƵĞƐ�ŝŶ�ƚŚĞ�ďƌĂŝŶ�ŝŶ��ůǌŚĞŝŵĞƌ͛Ɛ�
ĚŝƐĞĂƐĞ͘  KŶĐĞ�ƚŚĞ�ĂŶƟďŽĚǇ�ƐƟĐŬƐ�ƚŽ�ƚŚĞ�ƉůĂƋƵĞ͕��ƚŚĞ�ŝĚĞĂ�ŝƐ�
ƚŚĂƚ�ǇŽƵƌ�ďŽĚǇ͛Ɛ�ŝŵŵƵŶĞ�ƐǇƐƚĞŵ ǁŝůů�ƌĞĐŽŐŶŝǌĞ�ĂŶĚ�ƌĞŵŽǀĞ�ŝƚ͕�
ůĞĂĚŝŶŐ�ƚŽ�ůĞƐƐ�ďƌĂŝŶ�ĐĞůů�ĚĂŵĂŐĞ�ĂŶĚ�ƐƚŽƉƉŝŶŐ�ƚŚĞ�
ĚĞƚĞƌŝŽƌĂƟŽŶ�ŽĨ�ƚŚĞ�ƉĂƟĞŶƚ͛Ɛ�ƚŚŝŶŬŝŶŐ�ĂŶĚ�ŵĞŵŽƌǇ͘� 
 
/Ŷ�ƚŚĞ�ĐůŝŶŝĐĂů�ƚƌŝĂůƐ͕�ƚŚŝƐ�ĚƌƵŐ�ǁĂƐ�ƵƐĞĚ�ŝŶ�ƉĂƟĞŶƚƐ�ǁŝƚŚ ĞĂƌůǇ�
ƐƚĂŐĞ �ůǌŚĞŝŵĞƌ͛Ɛ�ĚŝƐĞĂƐĞ�ǁŚŽ�ŚĂǀĞ�ŵŝůĚ�ĚĞŵĞŶƟĂ͕�ŵĞĂŶŝŶŐ�
ƚŚĞǇ�ŵĂǇ�ƐƟůů�ďĞ�ĂďůĞ�ƚŽ�ĨƵŶĐƟŽŶ�ŶŽƌŵĂůůǇ�Žƌ�ŽŶůǇ�ƌĞƋƵŝƌĞ�Ă�
ƐŵĂůů�ĂŵŽƵŶƚ�ŽĨ�ŚĞůƉ�ǁŝƚŚ�ƚŚŝŶŐƐ�ůŝŬĞ�ƉĂǇŝŶŐ�ďŝůůƐ�Žƌ�ƉƌĞƉĂƌŝŶŐ�
ŵĞĂůƐ͘  dŚŽƐĞ�ǁŝƚŚ�ĚŝƐĞĂƐĞ�ƚŚĂƚ�ŚĂƐ�ƉƌŽŐƌĞƐƐĞĚ�ďĞǇŽŶĚ�ƚŚĂƚ�
ǁŽƵůĚ�ŶŽƚ�ďĞ�ĐĂŶĚŝĚĂƚĞƐ�ĨŽƌ�ƚŚĞ�ĚƌƵŐ͘  �ĞŵĞŶƟĂ�ŚĂƐ Ă�
ŶƵŵďĞƌ�ŽĨ ĚŝīĞƌĞŶƚ�ĐĂƵƐĞƐ͕�ƐŽ�ǇŽƵ�ĂůƐŽ�ŶĞĞĚ�ƚŽ�ŵĂŬĞ�ƐƵƌĞ�
ƚŚĂƚ�ƚŚĞ�ƉĂƟĞŶƚ͛Ɛ�ĚĞŵĞŶƟĂ�ŝƐ�ĚƵĞ�ƚŽ��ůǌŚĞŝŵĞƌ͛Ɛ�ĂŶĚ��ŶŽƚ�ƚŽ�
ĂŶŽƚŚĞƌ�ĐĂƵƐĞ͘��dŽ�ĚŽ�ƚŚĂƚ�ǇŽƵ�ǁŽƵůĚ�ŶĞĞĚ ĂŶ��ŵǇůŽŝĚ�W�d�
ƐĐĂŶ�Žƌ�Ă�ůƵŵďĂƌ ƉƵŶĐƚƵƌĞ ǁŚĞƌĞ�ƚŚĞǇ�ƌĞŵŽǀĞ�ƐŽŵĞ�ŽĨ�ƚŚĞ�
ŇƵŝĚ�ĂƌŽƵŶĚ�ƚŚĞ�ƐƉŝŶĂů�ĐŽƌĚ�ƚŽ�ƚĞƐƚ�ŝƚ͘   � 
 
dŚĞ�ĚƌƵŐ�ŝƐ�ĂŶ�/s�ŝŶĨƵƐŝŽŶ�ĚŽŶĞ�ĞǀĞƌǇ�ϰ�ǁĞĞŬƐ͕�ƉŽƚĞŶƟĂůůǇ�
ŝŶĚĞĮŶŝƚĞůǇ͘  ϯϬй�ŽĨ�ƚŚŽƐĞ�ǁŚŽ�ƚŽŽŬ�ƚŚĞ�ĚƌƵŐ�ĚŝĚ�ŚĂǀĞ�ďƌĂŝŶ�
ƐǁĞůůŝŶŐ�ĂŶĚ�ŵŽƌĞ�ƚŚĂŶ�ϭϬй�ŚĂĚ�ƐŵĂůů�ďůĞĞĚƐ ŝŶ�ƚŚĞ ďƌĂŝŶ͕ ƐŽ�
ƚŚĞƐĞ ƐŝĚĞ�ĞīĞĐƚƐ ŶĞĞĚ�ƚŽ�ďĞ ŵŽŶŝƚŽƌĞĚ ĐůŽƐĞůǇ�ďǇ�Ă�ƐƉĞĐŝĂůŝƐƚ�
ĂŶĚ�DZ/�ƐĐĂŶƐ͘�� 
 
dŚĞ�ĐŽƐƚ�ŽĨ�ƚŚĞ�ĚƌƵŐ�ŝƐ�ĞƐƟŵĂƚĞĚ�Ăƚ�Ψϱϲ͕ϬϬϬ�Ă�ǇĞĂƌ͕�ŶŽƚ�
ŝŶĐůƵĚŝŶŐ�ĐŽƐƚ�ŽĨ�ŵŽŶŝƚŽƌŝŶŐ�ĨŽƌ�ƐŝĚĞ�ĞīĞĐƚƐ�͕ ƐŽ ůŽŶŐ�
ƚĞƌŵ ƚƌĞĂƚŵĞŶƚ��ǁŝůů�ďĞ�ǀĞƌǇ�ĞǆƉĞŶƐŝǀĞ  ͘ 'ŝǀĞŶ�ƚŚĞ�ůĂƌŐĞ�
ŶƵŵďĞƌ�ŽĨ�ƉĂƟĞŶƚƐ�ǁŚŽ�ǁŽƵůĚ�ƉŽƚĞŶƟĂůůǇ�ŵĞĞƚ�ƚŚĞ�ĐƌŝƚĞƌŝĂ��
ĨŽƌ�ƚƌĞĂƚŵĞŶƚ͕�ƚŚŝƐ�ĐŽƐƚ�ƚŽ�DĞĚŝĐĂƌĞ�ǁŽƵůĚ�ďĞ�ǀĞƌǇ�ƐŝŐŶŝĮĐĂŶƚ͘�� 
 
dŚĞƌĞ�ǁĞƌĞ�Ϯ�ůĂƌŐĞ�ĐůŝŶŝĐĂů�ƚƌŝĂůƐ�ƚŽ�ƐĞĞ�ŚŽǁ�ƵƐĞĨƵů�ƚŚŝƐ�
ĚƌƵŐ ŝƐ͘  KŶĞ�ŽĨ�ƚŚĞ�ƐƚƵĚŝĞƐ�ĚŝĚ�ƐŚŽǁ�ďĞŶĞĮƚ ĂŶĚ�ƐůŽǁĞĚ�ƚŚĞ�
ĚĞĐůŝŶĞ�ŽĨ�ŵĞŵŽƌǇ�ĂŶĚ�ĨƵŶĐƟŽŶ͘  dŚĞ�ŽƚŚĞƌ�ƐƚƵĚǇ�ĚŝĚ�ŶŽƚ�
ƐŚŽǁ�ďĞŶĞĮƚ͘   

A  N e w  M e d i c a t i o n  f o r  A l z h e i m e r ’ s  D i s e a s e  

1257+�7(;$6�3+3�1(:6  
��������������������������������������������������������������������������������������������������������������-XO\�������9ROXPH����,VVXH�� 

dŚĞ�ďĞŶĞĮƚ�ŝŶ�ƚŚĞ�ƉŽƐŝƟǀĞ�ƐƚƵĚǇ�ǁĂƐ�ƌĞůĂƟǀĞͲ
ůǇ ƐŵĂůů͘ �WĂƟĞŶƚƐ�ǁĞƌĞ ĂƐƐĞƐƐĞĚ ǁŝƚŚ�Ϯ�ĚŝīĞƌĞŶƚ�
ŵĞĂƐƵƌĞƐ͘  KŶ�ƚŚĞ ϯϬ-ƉŽŝŶƚ�DŝŶŝ-ŵĞŶƚĂů�ƐƚĂƚƵƐ�ĞǆĂŵ͕�
ƚŚĞ�ŚŝŐŚ�ĚŽƐĞ�ŽĨ�ƚŚĞ�ĚƌƵŐ�ůĞĚ�ƚŽ�Ă Ϭ͘ϲ�
ƉŽŝŶƚ ŝŵƉƌŽǀĞŵĞŶƚ͕�ĂŶĚ�ŽŶ�ƚŚĞ�ϴϱ-ƉŽŝŶƚ��ůǌŚĞŝŵĞƌ͛Ɛ�
�ŝƐĞĂƐĞ �ƐƐĞƐƐŵĞŶƚ �ŽŐŶŝƟǀĞ�^ƵďƐĐĂůĞ-ϭϯ�ƚŚĞ�ŚŝŐŚ�
ĚŽƐĞ�ůĞĚ�ƚŽ�Ă ϭ͘ϰ�ƉŽŝŶƚ ŝŵƉƌŽǀĞŵĞŶƚ͘ �/ƚ�ŝƐ�ŚĂƌĚ ƚŽ� 
ƉƌĞĚŝĐƚ ŝĨ ƚŚĞƐĞ�ŝŵƉƌŽǀĞŵĞŶƚƐ�ǁŽƵůĚ�ůĞĂĚ�
ƚŽ ŶŽƟĐĞĂďůĞ ŝŵƉƌŽǀĞŵĞŶƚ�ŝŶ�ƐǇŵƉƚŽŵƐ ŝŶ ĂŶǇ�ŽŶĞ�
ƉĂƟĞŶƚ͕�ĂŶĚ�ƚŚĞ�ŽĚĚƐ�ŽĨ�ĚƌĂŵĂƟĐ�ŝŵƉƌŽǀĞŵĞŶƚ�ĨŽƌ�ĂŶǇ�
ŐŝǀĞŶ�ƉĂƟĞŶƚ�ǁŚŽ�ƚĂŬĞƐ�ƚŚŝƐ�ĚƌƵŐ�ĂƌĞ��ůŽǁ͘� 
 
dŚĞ�&���ŐƌĂŶƚĞĚ�ƚŚĞ�ĚƌƵŐ�ĂĐĐĞůĞƌĂƚĞĚ�ĂƉƉƌŽǀĂů͕�ǁŚŝĐŚ�
ŵĞĂŶƐ�ƚŚĞ�ĐŽŵƉĂŶǇ�ƚŚĂƚ�ŵĂŬĞƐ�ŝƚ�;�ŝŽŐĞŶͿ�ǁŝůů�ĐŽŶͲ
ĚƵĐƚ�ĂŶ ĂĚĚŝƟŽŶĂů ƐƚƵĚǇ�ƚŽ�ƚƌǇ�ƚŽ ĚĞƚĞƌŵŝŶĞ ŝĨ�ŝƚ�ƚƌƵůǇ�ŝƐ�
ďĞŶĞĮĐŝĂů�Žƌ�ŶŽƚ͘��tŝƚŚ�ƚŚŝƐ�ŝŶĨŽƌŵĂƟŽŶ͕�ǁĞ�ŵĂǇ�ŚĂǀĞ�
ďĞƩĞƌ�ĂŶƐǁĞƌƐ�ŝŶ�ƚŚĞ�ĨƵƚƵƌĞ͕�ďƵƚ�ƚŚŝƐ ĂĚĚŝƟŽŶĂů ƐƚƵĚǇ�
ǁŝůů ůŝŬĞůǇ�ƚĂŬĞ ϯ-ϰ�ǇĞĂƌƐ͘� 
 
/Ĩ�ǇŽƵ�Žƌ�Ă�ůŽǀĞĚ�ŽŶĞ�ŚĂǀĞ�ŵŝůĚ�ĚĞŵĞŶƟĂ͕�ĚŝƐĐƵƐƐ�ǁŝƚŚ�
ǇŽƵƌ ŶĞƵƌŽůŽŐŝƐƚ ĂŶĚ�ƉƌŝŵĂƌǇ�ĐĂƌĞ�ĚŽĐƚŽƌ�ƚŽ�
ŚĞůƉ ĚĞƚĞƌŵŝŶĞ ŝĨ�ŝƚ�ŵŝŐŚƚ�ďĞ�ƚŚĞ�ƌŝŐŚƚ�ĐŚŽŝĐĞ�ƚŽ�ƚĂŬĞ��
ƚŚŝƐ�ŵĞĚŝĐĂƟŽŶ͘��ƵĞ�ƚŽ�ƚŚĞ�ŶĂƚƵƌĞ�ŽĨ�ƚŚĞ�ƚƌĞĂƚŵĞŶƚ�
ĂŶĚ�ƚŚĞ�ŵŽŶŝƚŽƌŝŶŐ�ŶĞĞĚĞĚ͕�ƚŚŝƐ�ŵĞĚŝĐĂƟŽŶ�ǁŝůů�ďĞ�
ŐŝǀĞŶ�ďǇ�Ă�ƐƉĞĐŝĂůŝƐƚ�;ŶĞƵƌŽůŽŐŝƐƚ�Žƌ�ŵĞŵŽƌǇ�ĐůŝŶŝĐͿ͘� 
 
,ŽƉĞĨƵůůǇ ƚŚŝƐ�ŵĞĚŝĐĂƟŽŶ�ĂŶĚ�ŽƚŚĞƌ�ŶĞǁ�ƚƌĞĂƚŵĞŶƚƐ��
ĚŽǁŶ�ƚŚĞ�ƌŽĂĚ�ǁŝůů�ŽīĞƌ�ďĞŶĞĮƚ�ĨŽƌ��ůǌŚĞŝŵĞƌ͛Ɛ�ĚŝƐͲ
ĞĂƐĞ�ĂŶĚ�ŽƚŚĞƌ�ĚĞŵĞŶƟĂƐ͘ �/Ŷ�ƚŚĞ�ŵĞĂŶƟŵĞ͕�ƌĞŵĞŵͲ
ďĞƌ�ƚŚĂƚ�ĐŽŶƚƌŽůůŝŶŐ�ďůŽŽĚ�ƉƌĞƐƐƵƌĞ͕�ƌĞŐƵůĂƌ�ĂĞƌŽďŝĐ�
ĞǆĞƌĐŝƐĞ͕�Ă�DĞĚŝƚĞƌƌĂŶĞĂŶ�ĚŝĞƚ͕�ƐŽĐŝĂů ĂĐƟǀŝƚǇ ĂŶĚ�
ŵĞŵŽƌǇ�ĞǆĞƌĐŝƐĞƐ�ĂƌĞ�ŚĞůƉĨƵů�ĨŽƌ�ƉƌĞǀĞŶƟŽŶ�ĂŶĚ�ƐůŽǁͲ
ŝŶŐ�ĚĞĐůŝŶĞ�ŝŶ�ĚĞŵĞŶƟĂ�ĂƐ�ǁĞůů͘�� 

Administrative update: 

EdW,W�ŝƐ�ĞǆĐŝƚĞĚ�ƚŽ�ĂŶŶŽƵŶĐĞ�ƚŚĞ�ĂĚĚŝƟŽŶ�ŽĨ�ƚǁŽ�ŶĞǁ�
ƉŚǇƐŝĐŝĂŶƐ͕�ǁŚŽ�ŚĂǀĞ�ďŽƚŚ�ďĞĞŶ�ĂĐƟǀĞůǇ�ƉƌĂĐƟĐŝŶŐ�ŝŶ�
�ĂůůĂƐ�ĨŽƌ�ŵĂŶǇ�ǇĞĂƌƐ͘ �WůĞĂƐĞ�ũŽŝŶ�ƵƐ�ŝŶ�ǁĞůĐŽŵŝŶŐ�
DĂŶŝŬ��ŐŐĂƌǁĂů͕�D��ƚŽ�ŽƵƌ��ĂůůĂƐ�ŽĸĐĞ�ĂŶĚ�<ǇůĞ�'ƵŵͲ
ŵĞůƚ͕��K�ƚŽ�ŽƵƌ�WĂƌŬ��ŝƟĞƐ�ŽĸĐĞ͘ ��ŽƚŚ�ĂƌĞ�ĂĐĐĞƉƟŶŐ�
ŶĞǁ�ƉĂƟĞŶƚƐ�ĂŶĚ�ĂĚĚŝƟŽŶĂů�ŝŶĨŽƌŵĂƟŽŶ�ĐĂŶ�ďĞ�ĨŽƵŶĚ�
ǁŝƚŚŝŶ�ƚŚĞŝƌ�ďŝŽƐ�ŽŶ�ǁǁǁ͘ŶƚƉŚƉ͘ĐŽŵ͘ �tĞůĐŽŵĞ�ƚŽ��ƌ͘�
�ŐŐĂƌǁĂů�ĂŶĚ��ƌ͘�'ƵŵŵĞůƚ͊ 
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����+($/7+<�+$%,76 
Roasted Salmon with Artichoke Hearts and Lemon-Dill Yogurt Sauce 

Adapted from: Joy Bauer 

Makes 4 servings  

Roasted Artichoke Hearts and Leaks 

Ingredients 

· 2 tbsp Olive Oil    

· 2 Tbsp Lemon Juice 

· 3 cloves of garlic, minced 

· 1/2 tsp salt 

· 1/4 tsp ground pepper 

· 2 14 oz cans quartered artichoke hearts, drained and rinsed 

· 2 leeks, cleaned and sliced thin 

Directions  

Preheat the oven to 425lbs.  
In a mixing bowl combine oil, lemon juice, garlic, salt and pepper. Then add the artichokes and leeks to the bowl and mix to coat evenly. 
On a baking sheet, spread out the mixture and roast for 20 minutes (or until vegetables are slightly browned and crispy) 

Roasted Salmon 

Ingredients 

· 4 salmon filets 

· 1/2 tsp salt 

· 1/4 tsp ground pepper 
Directions  

While vegetables are baking, lay salmon skin side down on an oiled baking sheet. Then lightly coat the salmon with olive oil, salt and pepper. 

Roast in oven with vegetables for 12-15 minutes.  

Lemon Dill Yogurt Sauce 

Ingredients 

· 1 cup 2-4% plain Greek yogurt 

· 1 Tbsp dill, finely chopped 

· 2 Tbsp lemon juice 

· 1/4 tsp garlic powder 

· Salt and pepper to taste  

Directions  

In a small bowl, mix all ingredient together. Once salmon and vegetables are cooked, top salmon with sauce and enjoy! 

 

Recommendations for sides: 1 slice of Sourdough bread, 1/2 cup Quinoa or 1/2 cup Lentil Pasta 


