
 

Welcome to the Q2 edition of the DTNA UAW Benefits eNewsletter! 

We’re excited to bring you the latest updates and resources designed to support your 
health, well-being, and overall benefits experience as a valued member of the DTNA 
team. In this edition, we’re focusing on practical ways to help you make informed de-
cisions and get the most out of your benefit, from understanding how preventive care 
can help make health care more affordable, to estimating dental costs and planning 
ahead with confidence. 

You will also find helpful self-care resources, a look at the Walk to Remember, and a 

few recipes to support healthy, everyday living. Whether you’re looking to save on 

care, prioritize your well-being, or simply try something new, this newsletter is here to 

help you and your family every step of the way. 
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Blue Cross Blue Shield of Michigan (BCBSM) members can find a doctor near them by using 

the Find a Doctor tool, available on both bcbsm.com and the BCBSM mobile app.  

https://www.bcbsm.com/individuals/find-care/
https://www.bcbsm.com/
https://www.bcbsm.com/download-mobile-app/index/








You can’t be everything to everyone else 
unless you take care of yourself. And, 
sometimes we all need a little push to make 
ourselves a priority. Discover programs and 
resources to help you make self-care part of 
your daily routine. 

You Matter 



Time to focus on you 

Change your mind, change your life 

A positive attitude is a must have in life as it can reduce the risk of 
both mental and physical illnesses. Connect you with your Employee 
Assistance Program (EAP) and other behavioral health resources to 
get the support you need to develop resilience and improve your 
outlook. 

Create habits that stick 

Getting in the swing of a new health care routine can be tough. Use 
Healthy Habits to take a bite-sized approach and create lasting 
healthy behaviors. Push yourself to participate in a 7-day challenge to 
reduce stress, eat healthier, boost immunity and more. 

Take advantage of personalized support 

When you’re busy with work and family, it’s hard to slow down and 
find the time for yourself. We make it easy for you by providing 
personalized recommendations relevant to your specific needs to 
improve your overall health and wellbeing. 

Tap into self-care resources 

Give yourself the time and attention you deserve to feel your best. 
Access EAP, behavioral health resources, personal wellbeing 
challenges and more. 

Not sure where to start?

For 1:1 support when you need it most, reach out to one of our Care 
Guides. Call or chat today with an expert who can help navigate your 
benefit programs and resources. Click the “Get Help” button in your 
app to get started. 





There's chicken salad, and then there's chicken salad. This lovely spinach-

based low carb chicken salad is dressed in a flavorful vinaigrette and uses 

fresh chicken as a protein. Whether you're mindful of your waist, your 

carbs, or your metabolic health, it's the perfect go-to for a quick, healthy 

meal. 

 

Instructions 

1. Combine the first six ingredients in a bowl. 

2. Serve on a bed of spinach with a drizzle of olive oil. 

Low Carb Chicken Salad Recipe 



Cake: 

1. Preheat the oven to 325F. Grease a large bundt pan very well with butter 
(important – this affects the flavor of the cake). 

2. In a mixing bowl, whisk together the almond flour, coconut flour, protein 
powder, baking powder, salt, and optional cinnamon, and then set aside. 

3. In a large mixing bowl, beat the softened butter with vanilla extract until 
light and fluffy. 

4. Beat the eggs into the butter mixture, two at a time, finishing with the 2 
egg yolks. 

5. Beat the flour mixture into the butter mixture in 4 equal portions. 

6. Beat the sucralose syrup, in ¼ cup portions. 

7. Beat in the almond milk. Then, stir in the chopped pecans if using 
(optional). 

8. Scoop the batter into the butter-greased bundt pan, using a spatula or 
spoon to smooth the top. 

9. Bake for 55 minutes, until the cake is golden brown and the top is firm 
but bouncy to the touch. The edges of the cake should also be slightly 
pulled away from the pan. A toothpick inserted in the center should 
come out clean. 

10. Let cool for 1-2 hours. 

11. When ready to serve, place a cutting board on top of the cake pan, then 
quickly flip over while tightly holding the pan to the board. Tap the cake 
pan hard with the butt of a metal utensil to release the cake, and slowly 
and carefully lift the pan straight up and away 

When you need to add something new to your menu, choose this delicious recipe for low carb bundt cake. With 

just a few ingredients, you can switch up your normal routine with this mouthwatering bundt cake. Additionally, 

it is a good choice for a keto lifestyle. 

Camy’s Low Carb Bundt Cake Recipe 



Glaze (Optional): 

1. In a small saucepan over low heat, melt the butter. 

2. Once butter is melted and starts to brown, add the heavy cream and 
vanilla extract, whisking frequently until well incorporated. 

3. Then add the liquid sucralose syrup, stirring well. 

4. Increase the heat to high to simmer the mixture, being careful not to 
let it boil over. Let simmer for 10 minutes, stirring constantly to stop 
the liquid from burning or sticking to the pan. 

5. Remove the pan from the heat, and then sprinkle with ¼ tsp xanthan 
gum, while whisking vigorously to combine. Let sit for 20 minutes to 
thicken. The mixture will take some time - try to be patient! 

Once thickened, drizzle over cooled bundt cake and serve! 


