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April is National Autism Awareness Month! National Autism 

Awareness Month represents an excellent opportunity to pro-

mote autism awareness, autism acceptance, and access to ser-

vices and support. 
 

 Autism spectrum disorder is a complex developmental disabil-

ity; signs typically appear during early childhood and affect a 

person’s ability to communicate and interact with others. Au-

tism is a “spectrum condition” that affects individuals differently 

and to varying degrees. There is no known single cause of au-

tism, but increased awareness and early diagnosis, intervention 

and access to appropriate services and support all lead to signif-

icantly improved outcomes. 
 

 Some of the behaviors associated with autism include delayed 

learning of language; difficulty making eye contact or holding a 

conversation; difficulty with reasoning and planning; focused, 

intense interests; poor motor skills and sensory sensitivities. A 

person on the spectrum might follow many of these behaviors 

or just a few, or many others besides. 
 

 Autism is treatable. Children do not “outgrow” autism, but 

studies show that early diagnosis and intervention lead to con-

siderably enhanced outcomes.



Autism is treatable.  From birth to 5 years,  children should 

reach milestones in how they play, learn, speak, act and move. 

Act early if you have a concern. Here are some signs to look 

for in the children in your life. 

 Lack of or delay in spoken language 

 Repetitive use of language and/or motor mannerisms 

(e.g., hand-flapping, twirling objects) 

 Little or no eye contact 

 Lack of interest in peer relationships 

 Lack of spontaneous or make-believe play 

 Persistent fixation on parts of objects 
 

As a parent, you know your child best. If your child is not 

meeting the milestones for his or her age, or if you think there 

could be a problem with the way your child plays, learns, 

speaks, acts, or moves, talk to your child’s doctor and share 

your concerns. 
 

 When you make the appointment, tell the doctor’s 

staff you have concerns about your child’s               

development that you want to discuss. 

 Write down your questions, concerns, and some     

examples, and take these to the appointment. 

 If you can, take another adult with you to play with 

your child so you can better focus on what the doctor 

says.                      http://www.autism-society.org/what-is/ 

 
 

 Individuals with Asperger’s 

Disorder usually want to fit 

in and have interaction with 

others, but often they don’t 

know how to do it. They 

may seem socially awkward, 

not understand             

conventional social rules, or 

show a lack of empathy. 

They may have limited eye 

contact, seem unengaged in 
a conversation and not   

understand the use of     

gestures or sarcasm.  
  

 Children with Asperger’s 

Disorder frequently have 

good language skills; they 

simply use language in     

different ways. Speech    
patterns may be unusual, 

lack inflection or have a 

rhythmic nature, or may be 

formal, but too loud or high

-pitched. Children with   

Asperger’s Disorder may 

not understand the        

subtleties of language, such 

as irony and humor, or they 

may not understand the give

-and-take nature of a     

conversation. 

http://www.autism-society.org/what-is/aspergers-syndrome/ 

 

 



  
  

In a small bowl,      

combine 2 tablespoons 

olive oil, 1 tablespoon 

brown sugar, 1          

tablespoon jerk        

seasoning, 1 teaspoon 

dried thyme, 1         

teaspoon dried rose-

mary, & 1/2 teaspoon 

seasoned salt. Rub over 

1 lb pork tenderloin. 

Grill or cook in a     

skillet, covered, over 

medium heat for 9-11 

minutes on each side 

or until a thermometer 

reads 145°. Let stand 

for 5 minutes before 

slicing.  
http://www.tasteofhome.com/recipes 

 
  

 In a skillet, heat oil over medium-high 

heat. Add peaches and ginger; cook and stir 

until peaches are tender. Stir in 1 teaspoon 

teriyaki sauce; cook 1 minute longer.   

Transfer to a small bowl; cool slightly. 

 In a large bowl, combine onion, pepper, 

salt and remaining teriyaki sauce. Add      

turkey; mix lightly but thoroughly. Shape into 

six 1/2-in.-thick patties. 

 Moisten a paper towel with cooking oil; 

using long-handled tongs, rub on grill rack or 

skillet to coat lightly. Cook burgers, covered, 

over medium heat 5-6 minutes on each side 

or until a thermometer reads 165°. 

 Stir mayonnaise into peach mixture. 

Serve burgers on buns with peach mayo and 

toppings as       

desired. 
http://www.tasteofhome.com/

recipes/makeover-turkey-

burgers-with-peach-mayo 
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Delicious & Nutritious 

4 Tbsp. canola oil, olive oil, or 

safflower oil, divided 

3/4 cup popcorn kernels 

1 1/2 Tbsp. dried chives 

1 Tbsp. dried parsley 

1 tsp. dried dill 

1/2 tsp. garlic powder  

1/4 tsp. salt 

1/4 tsp. pepper 

 In a heavy-duty large pot, 

warm 1 tablespoon canola oil 

and a few popcorn kernels over high heat. Wait a couple 

minutes until these kernels have popped. This shows the oil 

is at the perfect popcorn-popping temperature.  

 As quickly as possible, add in remaining popcorn kernels and 

cover with a lid. Reduce the heat to medium-high. Using pot-

holders and shaking the pot constantly as the kernels 

pop, cook until the popping slows down, about 3 to 4 

minutes. Remove the pot from heat but keep the lid on; 

some remaining kernels may continue to pop. 

 In a small bowl, stir together oil and seasonings to    

combine. 

 Carefully transfer the hot popcorn into a large bowl. 

Drizzle with the herbed oil, tossing as you add the oil so 

all the popcorn is coated. Enjoy! 

Serving size about 1 ½ cups.  
 

http://www.heart.org/HEARTORG/HealthyLiving/HealthyEating/Recipes/Ranch-Chive-Popcorn_UCM_481896_RecipeDetail.jsp 
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