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President’s Message

Well, it’s that time of year again.  That time where we all say, where has the time gone!  It’s hard to believe that it’s already June and at the end of the month, the year will be half gone—Deb and Bob are already planning their decorations for the upcoming holiday season and Janet in the behavioral office is not far behind.  That’s the exciting part about the year being half over!  

Schools out or almost out so hopefully traffic won’t be so horrendous.  I hope everybody is looking forward to some kind of vacation or family fun during the next few months.  

The ominous part of the year being half over is that we’re entering hurricane season.  While most everyone has their repairs completed, the fear is that we may have to do it all over again.  Like everybody else, my home owner’s insurance more than doubled and doesn’t cover as much as I would like.

Congressman Mark Foley’s office sent out a brochure recently which many of you may have gotten it in the mail.  You can also go to http://www.house.gov/foley/hurricane.htm for the information.  It has a good streamlined outline of what we all need to be looking at during hurricane season.

In addition, in Martin and St. Lucie Counties, the Emergency Management Agencies have published a “Personal Hurricane Survival Guide” that is very complete in its information.  I’m not sure if the other counties we serve have done this.  Call the Emergency Management Agency in your county and see if you can get a copy with information specific to your area.

Hopefully, we’ll get through this hurricane season with little or no damage and work together to help each other out if the need arises.  








Suzy Hutcheson
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Please Help By Filling Out This

Car Care Questionnaire

Hi all!  One of our consumers (Steve) is in the process of setting up a mobile car washing business. In order to obtain funding for equipment, and other expenses, we must complete a business plan, including a marketing strategy for the business.  Part of the plan includes market research. We would appreciate it if you would complete this questionnaire and fax it to (772) 221-4938 to the attention of Mike Capps or Willa Tyler or drop the questionnaire off at the Employment Office.  

Thanks for your help!

Mike Capps, Chief Operating Officer
Steve and his support team sincerely thank you for your assistance!

	Would you use a mobile car wash?
	Yes ___


	No ___
	Not Sure ___

	How often would you use it?
	Weekly ___
	Monthly ___
	Other (how often?)
______________

	What service would you choose?
	Inside ___
	Outside ___
	Both ___

	Have you used a mobile cash wash before?
	Yes ___
	No ___
	Not Sure ___

	Would you use the service at:
	Home ___
	Work  ___
	Other ___

	What would you be willing to pay for the service?
	Please enter a dollar amount _________________________

	Do you have any suggestions that might help Steve in developing his business?
	


-3-

JUNE BIRTHDAYS[image: image3.wmf]
      I
	Ila Jean-1st
	Kelly Cuevas-9th

	Kaye Balck-3rd
	Morris Hamilton-25th

	Latonya Thomas-3rd
	Diana Staley-25th

	Osa Holmes-7th
	Kimberly Gaddis-25th

	Matt J. Foster-8th
	Neal Sundeen-27th


Congratulations! We hope you have another great year!
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JUNE ANNIVERSARIES

	Julie Lavalee-21 years
	          Fannie Howard-3 years

	Kaye Black-16 years
	          Virgil Jackson-3 years

	Deborah Tasy-14 years
	        Armando Trevino-3 years                            

	Paula Barnes-6 years                                        
	Maria Velasco-2 years

	Dana Buehrig-3 years
	Quanita Parks-2 years

	Dan Darrisaw-3 years
	Fernee Peters-1 year


Congratulations! We hope you have another great year of making a difference in the lives of the people we serve!

 WELCOME NEW HIRES

	Astride Lauritzen
	Aubrey Felker


FAREWELL TO

	Angela Lowe
	Gene Renkel
	Ann Frith

	Carmen Anderson
	Kelly Asbury
	


-4-

FUNNY SIDE OF LIFE

Jokes courtesy of the Orange Peel Gazette

                       Why Bachelors Can’t Cook

     Two bachelors were talking.  One said to the other, “I got a cookbook the other day, but I can’t do any of the recipes.”

    “Why?  Are the two difficult?” asked the other.

    “No, but they all start the same way.  First, take a clean dish…”

                     Are Women Smarter than Men?

     When Carl found out he was going to inherit a fortune from his sickly father, he decided he needed a woman to enjoy it with.  He went to a bar, where he spotted the most beautiful woman he had ever seen.

    “I may look like an ordinary man,” Carl said, “but in a short time I’ll inherit $20 million.”

    Impresses the woman said she was VERY interested in marriage.  She went home with him that evening.

     Three days later, she became…..his stepmother.

                     Little pitchers, Big Ears

Two kids were trying to figure out what game to play. One suggested that they play doctor. (Don’t worry, that’s as off-color as it gets.)

    “Okay,” said the other kid. “You operate and I’ll sue.”
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Lee Fleury’s (Behavioral Health Services Division) Horse

  Studley

‘He is a registered Quarter Horse formally named Miss N Little (aka “Studly”).  Studly loves his treats and is a joy to ride.  He especially loved giving rides to my grandchildren on their last visit from Illinois.  My father even rode him just a few days before his 88th birthday!’ 
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Chocolate Upside Down Cake

1 cup flaked coconut

1 cup chopped pecans

1 box German Chocolate Cake Mix

1 cup semi-sweet chocolate chips

3 ½ cups confectioners’ sugar

8 oz. cream cheese

1 stick butter

2 tsp. vanilla extract

Mix coconut and pecans in a greased 9x13 inch pan.  Mix cake by directions and pour on top of coconut and pecans.  Sprinkle chocolate chips over the batter.  In a saucepan, melt butter and cream cheese until mixture is warm enough to stir in confectioners’ sugar and vanilla extract.  Spoon over top of cake mix.  Bake at 350°50-55 minutes.  Cool completely before cutting.

