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Medical
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Diagnostic Equipment
New & Previously Owned

CLIA Waived Specialists

Physician Office Set Ups
One-stop-shopping
for all your office needs

Inventory Management
Lower your
acquisition costs
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Improve margins on the
services you provide

Online Ordering
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click away at
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Your One-Stop-Shop...
Medical Supplies, Equipment, Pharmaceuticals,

Break Room Supplies and much more!
APRIL 2008

DUE TO CHANGES IN REGULATIONS,
PLEASE HELP US UPDATE OUR RECORDS:

PLEASE SEND US A NEW COPY OF YOUR DEA LICENSE.
PLEASE INCLUDE
YOUR DIAMED USA ACCOUNT NUMBER OR NAME
WITH THE DEA INFORMATION.

PLEASE MAIL OR FAX YOUR INFORMATION TO:
DIAMED USA
3670 PROGRESS ST N.E.
CANTON, OHIO 44705
ATTN: DEA UPDATE
OKR
FAX: 866-528-8048 ATTN: DEA UPDATE

THANK YOU FOR YOUR HELP IN THIS MATTER.

ST FOR FUN

Cavatelli and Broccoli Saute
Source: www.Kaboose.com

The pairing of al dente pasta and crisp,
crunchy broccoli, sauteed in olive oil and
garlic, is the ultimate in healthy eating, packed
with robust flavors and a nutritional punch.

Ingredients

3 heads fresh broccoli, cut into florets
1/2 cup olive oil

3 cloves garlic, minced

1-1/2 pounds cavatelli pasta

1 teaspoon salt
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1 teaspoon crushed red pepper flakes

2 tablespoons grated Parmesan cheese
Cooking Instructions

In a large pot of boiling water, blanch broccoli
for about 5 minutes. Drain, and set aside.
Heat olive oil in a large skillet over medium
heat. Saute garlic until lightly golden, be-

ing careful not to burn it. Add the broccoli.

Broccoli should be tender yet crisp to the bite.

Saute, stirring occasionally, for about 10 minutes.

Meanwhile, cook cavatelli in a large pot of boiling
salted water for 8 to 10 minutes, or until al dente.
Drain, and place in a large serving bowl. Toss with
the broccoli, and season with salt and hot pepper
flakes. Serve with Parmesan cheese.

Preparation Time: 10 min.
Cooking Time: 25 min.
Ready In: 35 min.
Servings: 12

Nutrition Facts
Servings per Recipe: 12
Amount Per Serving
calories: 312cal

total fat: 10.3g
cholesterol: < 1mg
sodium: 232mg
carbohydrates: 46.6g
fiber: 4.1g

protein: 10.4g
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Item # Description

10060 ULTRASOUND PROBE ELASTICS, 100/BG 3.50 BG
102-030 SHARPS CONTAINER 2 GAL TRANSPARENT RED 30/CASE 2.36 EA
1361 BANDAGES 2X3IN COVERLET EYE OCCLUSOR 20/BX 3.77 BX
1696G SUTURE, 7-0 ETHILON, P1, BLK MONO, 12/BX 82.81 BX
3M1527-3 TAPE, 3in CLEAR, TRANSPORE, 4RLS/BX 11.60 BX
663H SUTURE, 3-0 ETHILON, FS1, BLK MONO, 36/BX 91.76 BX
664G SUTURE, 2-0 ETHILON, FS, BLK MONO, 12/BX 41.86 BX
7160 CLEANER/DEODORIZER, CITRIGUARD II, 32 0Z BTL 545 EA
BD305189 NEEDLE ONLY 19G 1-1/2" SHORT BEVEL, 100/BX 10BX/CS 6.64 BX
BEI00330 BANDAGE ADH PATCH1 1/2 X 2 100/BX 5.75BX
BEI00385 BANDAGE ADH WING 3 X 3 50/BX 8.30 BX
BEI01390 BANDAGE ADH KNUCKLE 1/2 X 3 100/BX 6.00 BX
DERGL105W | TUBE GAUZE SIZE #1 5YDS/BX W/APPLICATOR SM. FINGERS, TOES 1.31EA

Limited to in-stock supply. No returns or special orders. All sales final.
Discounts can not be applied to previous purchases.

Thank you jor choosing
DiaMed USA!

We do our best to ensure accuracy in our “Just for Fun” section and use our best judgement in what we elect to publish.
However, we are not responsible for any items that may be inaccurate - we rely on various resources.
What we really hope is that we bring at least one smile your way each month when you receive DiaMed Dialog along with useful information for your practice.



