
APIA ConnectionAPIA Connection
A P I A  B R G  Q u a r t e r l y  N e w s l e t t e r

O C T -  D E C  2 0 2 4

I S S U E  1 7

UPCOMING EVENTS

MEMBERSHIP UPDATES

I N  T H I S  I S S U E

UPCOMING EVENTSUPCOMING EVENTS

RECIPE CORNER

MEMBER SPOTLIGHT

LEARNING & DEVELOPMENT 

IN FOCUS

10/23            October Monthly Mixer
10/30            Festival of Lights  Luncheon 
11/19             Virtual Lunch and Learn: Mentorship
11/21              November Monthly Mixer 
TBD                APIA BRG Holiday Bash 

WELLNESS TIPS

Fal l  i s  a  season marked by  a  var ie ty  o f  v ibrant  fes t iva ls
ce lebrated  across  the  g lobe .  These  fes t iva ls  o f ten  center

around themes  o f  harvest ,  grat i tude ,  and  the  changing o f  the
seasons .  Communi t ies  come together  to  enjoy  t rad i t iona l

foods ,  mus ic ,  and  dances ,  creat ing  a  sense  o f  un i ty  and joy .
Many of  these  ce lebrat ions  feature  co lor fu l  decorat ions ,  such
as  lanterns ,  cand les ,  and  intr i cate  des igns ,  which  symbol i ze

l ight  and hope .  The  cr i sp  autumn a i r  and the  beauty  o f
fa l l ing  leaves  prov ide  a  p ic turesque  backdrop  for  these

fest iv i t i es ,  making them a  cher ished  t ime for  re f lec t ion  and
togetherness .  Whether  through parades ,  feasts ,  or  cu l tura l

r i tua ls ,  fa l l  f es t iva ls  h igh l ight  the  r i ch  d ivers i ty  and shared
humani ty  o f  peop le  wor ldwide .  🍁✨
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Events in the DFW Community

Sunday , October 13th 
12:00 PM - 10:00 PM

DALLAS -  FESTIVAL OF LIGHTS 

Southfork Ranch

      Festival  of  L ights
 
The Fest iva l  of  L ights ,  D iwal i ,  or  Deepawal i ,  or ig inat ing  in  the South As ian sub-
cont inent  of  India ,  symbol izes  the v ic tory  of  l ight  over  darkness ,  good over  ev i l ,
and knowledge over  ignorance.  I t  i s  one of  b iggest  and most  important  hol idays
of  the year  for  the reg ion.  The fest iva l  gets  i ts  name from the row (ava l i )  of  c lay
lamps (deepa)  that  Indians  l ight  outs ide their  homes to  symbol ize  the inner
l ight  that  protects  f rom spir i tua l  darkness .  I t ' s  a  f ive-day  ce lebrat ion that
inc ludes  f i reworks ,  co lored sand,  and good food.
 
Date :  Thursday ,  October  31 ,  2024 –  Fr iday ,  November  1 ,  2024

Common Observances :  Diya  and l ight ing ,  home decorat ion,  shopping,  f i reworks ,
prayers ,  g i f ts ,  feasts ,  sweets ,  and fami ly  get - togethers

 
      Thanksgiving

Thanksgiv ing ,  which occurs  on the fourth  Thursday in  November ,  i s  based on
the co lonia l  P i lgr ims '  1621 harvest  meal .  The hol iday  cont inues  to  be a  day  for
Americans  to  gather  for  a  day  of  feast ing ,  footbal l  and fami ly .   Thanksgiv ing
dinner  are  made from ingredients  nat ive  to  the Amer icas ,  inc luding turkey ,
potato ,  sweet  potato ,  corn (maize) ,  squash ( inc luding pumpkin) ,  green bean,
and cranberry .  

Date :  Thursday ,  November  28 ,  2024

Celebrat ions :  Giv ing thanks ,  prayer ,  feast ing ,  spending t ime with  fami ly ,
re l ig ious  serv ices ,  footbal l  games,  parades

   

2024 STATE FAIR OF TEXAS

Friday ,  September 27,– Sun,  Oct 20,  2024

Fair Park 

6:00 PM – 8:00 PM

 42ND ANNUAL GM FINANCIAL PARADE OF
LIGHTS

Downtown, Fort Worth

Sunday,  November 24th

DALLAS HOLIDAY PARADE
Saturday, December 7th
9 AM

Downtown, Dallas

https://en.wikipedia.org/wiki/Indigenous_cuisine_of_the_Americas
https://en.wikipedia.org/wiki/Turkey_as_food
https://en.wikipedia.org/wiki/Potato
https://en.wikipedia.org/wiki/Sweet_potato
https://en.wikipedia.org/wiki/Maize
https://en.wikipedia.org/wiki/Squash_(fruit)
https://en.wikipedia.org/wiki/Pumpkin
https://en.wikipedia.org/wiki/Phaseolus_vulgaris
https://en.wikipedia.org/wiki/Cranberry


When- October 30, 2024When- October 30, 2024
  Starts at 11amStarts at 11am
  until Sold Outuntil Sold Out

On behalf of APIA-BRG, we are delighted to invite you to our
Festival of Lights Luncheon. Menu details and pricing will be
shared soon. Please mark your calendars—we hope to see

you there!

Festival of Lights Luncheon 

click here for menu and pricing 

https://events.utsouthwestern.edu/event/diwali-luncheon-2024
https://events.utsouthwestern.edu/event/diwali-luncheon-2024


What do you love about working at UTSW Medical Center?
 I joined Health System Information resources 13 years ago. Coming from a non- healthcare
background, UTSW gave me a perfect opportunity to learn alongside a variety of healthcare
workers and understand their roles and terminology. It was a place where I learned that what I
program mattered because it had a direct impact on users. It also showed me ways to volunteer
and participate in community-oriented programs and take care of my physical and mental health.
My daily role at UTSW made me realize that I play an important role in patient care and my
community. That alone gives me a great sense of satisfaction. Each day I come to work with pride
that I am part of a meaningful organization.

Tell us how API Alliance BRG has impacted your life and made your employee experience richer.
 It helped me meet a diverse set of people within the API community and form a more nuanced
perspective. Most importantly, it gave me a deeper understanding of how I work for an
organization that has a bigger purpose and entails different roles. I can learn and diverge into
another role if I want to and there are resources that will help me do so. Through API Alliance
BRG, I have had countless opportunities to meet other teams outside my own and discover ways to
move and grow.

What’s the best career advice you’ve ever received?
 The best career advice I ever received was when one of my mentors at UTSW told me two things,
which I practice in all my professional communications, oral or written. The first is to not not let
the behavior of others disturb my inner peace. The second is that ‘little is more’ in terms of written
communications; if you write too much without understanding the audience, then it may spiral
into unnecessary questions and concerns. That, in turn, will lead to waste of time, resources, and
money.

What is your career path at UTSW? How many years have you been with UTSW?
I have always worked on Information Technology ranging from requirements analysis, software
development, and software maintenance. Eventually, this led to my current career where I work in
Information Technology department at UTSW. I was hired as a senior business analyst and worked
with the Health System Information Resource- Epic Revenue Cycle Application Team and then
with the Quality and Testing Team for the past 13 years now. I plan to continue my journey at
UTSW and eventually grow into a leadership role within healthcare and information technology

MEMBER SPOTLIGHTMEMBER SPOTLIGHT
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Ila Yella
Sr. Business Analyst



CLICK HERE TO LISTEN TO AUGUST 29TH LUNCH
AND LEARN SESSION 

Learning & Development Learning & Development 

Interview Skills and Linked for Professional Lunch & Learn Slides Presentation 
                         click here to access the Presentation PDF
 
Did you know that you can have a professional UTSW headshot taken?
                      Schedule an appointment
Please note, they are booked out pretty far in advance, once you reserve a spot, try to keep it!
 
Learning resources and training opportunities from Human Resources Talent Development
department:         
                         Talent Development -  Human Resources (utsouthwestern.net)

ADDITIONAL RESOURCES

https://urldefense.com/v3/__https:/events.teams.microsoft.com/event/28192bea-f15d-4608-8557-d58e652d9fb2@9d418695-71ac-4c31-b5b2-c196c8ec3c8a/attendee/76142a61-a533-4e25-9702-3f6a0a243518__;!!MznTZTSvDXGV0Co!FEwjY3LkFwn-dGOWULAyB9OjZQMozbvCQ3j0YzdmVz3a1hn0_NMhtlQ5ZhV2WleabsCF7KcneIXwUS4ayKxoPXzEvf5fseBsyeIoLFKPfNrhxKPQFRu1OhrchU36ohOT8Ga-$
https://urldefense.com/v3/__https:/events.teams.microsoft.com/event/28192bea-f15d-4608-8557-d58e652d9fb2@9d418695-71ac-4c31-b5b2-c196c8ec3c8a/attendee/76142a61-a533-4e25-9702-3f6a0a243518__;!!MznTZTSvDXGV0Co!FEwjY3LkFwn-dGOWULAyB9OjZQMozbvCQ3j0YzdmVz3a1hn0_NMhtlQ5ZhV2WleabsCF7KcneIXwUS4ayKxoPXzEvf5fseBsyeIoLFKPfNrhxKPQFRu1OhrchU36ohOT8Ga-$
https://365utsouthwestern.sharepoint.com/:b:/s/AsianPacificIslandersBusinessResourceGroup/EehEnZCcRqFFtybrgpuhaIEB3QYEYMsLeJQYdIsnBweDEA
https://outlook.office365.com/owa/calendar/UTSWHeadshot1@365utsouthwestern.onmicrosoft.com/bookings/
https://www.utsouthwestern.net/intranet/hr/odt/


RECIPE CORNERRECIPE CORNER   

Chinese Pumpkin Soup

Ingredients
Ingredients:
Ikan Bilis (dried white anchovies)
Soy beans
Water
Pumpkin, remove skin, chopped
Red dates, a handful
Wolfberries, a handful
Dried scallops, a handful
Dried abalone discs, cut into half or a quarter
Pork Soft bones or lean pork (optional)

Instructions
Fill claypot with water and bring to a boil. While waiting for the water to boil, get a Daiso tea bag, and
fill it up with ikan bilis and soy beans. (refer to yong tau foo post for photos and instructions)

2. If using pork, blanch it with hot water. After 10 minutes, pour away hot water and rinse. (Secret: This
removes the smell from the meat. That way, the soup won’t taste porky!)
3. Once the water is boiling, add the Daiso tea bag of ikan bilis and soy beans and pork into the
claypot. Let it come to a boil.
Add the pumpkin, red dates, wolfberries, dried scallops and dried abalone disc.
5. Let it boil for at least 1 hour. The longer it boils, the better! Remember to check on the water level
from time to time and add hot water if the soup dries out during the boiling process.
I boiled the soup for about 2 hours, from the time I put the soy beans and ikan bilis in.

https://littlemisschopsticks.wordpress.com/2014/03/21/recipe-yong-tau-foo-soup/
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M E M B E R S H I P  U P D A T EM E M B E R S H I P  U P D A T E

We also extend a warm welcome to the newest members of the APIA BRG. 
We are currently 663 members strong!

Join APIA BRG

Know anyone who would like to join the API Alliance BRG?
Scan the QR Code to access and share the New Member Form to join. 
(NOTE: Existing members do not need to complete this form.)

We want our members to be able to network, collaborate and learn from each other.
If you are already a member of API Alliance BRG, we thank you for your support and
look forward to connecting with you. 

CONNECT WITH USCONNECT WITH US

AsianPacificIslanderAllianceBRG@utsouthwestern.edu

APIA BRG Teams

W E L L N E S S  T I P SW E L L N E S S  T I P S

API Alliance BRG Website

https://www.utsouthwestern.edu/employees/hr-resources/wellness/#fif24
mailto:AsianPacificIslanderAllianceBRG@utsouthwestern.edu
https://teams.microsoft.com/l/team/19%3a3567843976fa4ff59bccbdc9c6018716%40thread.tacv2/conversations?groupId=c4fa6965-a8f3-4477-9d24-252a210a4869&tenantId=9d418695-71ac-4c31-b5b2-c196c8ec3c8a
https://www.utsouthwestern.edu/about-us/administrative-offices/access/belonging/business-resource-groups/asian-pacific-islander-brg.html

