
From October 26-30, employees came together to 
celebrate Safe to Start Week, a refl ection of Cargill's 
ongoing commitment to protecting what matters most: 
our people, products, environment, and the communities 
where we live and operate. 
� e theme, "Safe to Start," emphasizes not only preventing 

harm, but proactively creating safer workplaces where 
every employee is empowered to take ownership of safety 
and make a positive impact every day. 
� roughout the week, departments including FSQR, 

HVAC/Utilities, Safety, Human Resources, and Health 

Services each hosted activities focused on safety awareness, 
engagement, and education. Employees participated in a 
variety of interactive activities and had opportunities to 
win prizes while reinforcing the importance of a strong 
safety culture.
� e week concluded with a spirited Pie-in-the-Face event, 

bringing employees together for fun while supporting an 
important cause. Proceeds from the event were donated to 
the American Cancer Society, making the celebration not 
only a success for workplace safety, but also for giving back 
to the community.

Spinach Beef Soup
Prep/Total Time:
30 minutes
Yield: 
8 servings (about 2-1/2 
quarts)

1 pound ground beef
3 garlic cloves, minced
2 cartons (32 ounces each) 

reduced-sodium beef 
broth

2 cans (14-1/2 ounces 
each) diced tomatoes 
with green pepper, celery 
and onion, undrained

1 teaspoon dried basil
1/2 teaspoon pepper

1/2 teaspoon dried 
oregano

1/4 teaspoon salt
3 cups uncooked bow tie 

pasta
4 cups fresh spinach, 

coarsely chopped
Grated Parmesan cheese, 

optional

In a 6-qt. stockpot, cook beef and garlic over medium 
heat until meat is no longer pink, 6-8 minutes, breaking 
beef into crumbles; drain. Stir in broth, tomatoes and 
seasonings; bring to a boil. Stir in pasta; return to a boil. 
Cook, uncovered, until pasta is tender, 7-9 minutes.
Stir in spinach until wilted. Sprinkle servings with 

cheese as desired.
Recipe provided by www.tasteo� ome.com
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