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Happening in June 2025 
June 2: National Rocky Road 
Ice Cream Day  
June 4: Hug Your Cat Day  
June 12: National Red Rose Day  
June13: PAYDAY 
June 16: Father's Day  
June 19: Juneteenth  
June 20: Summer Solstice/
Summer Begins*  
June 21: Flip Flop Day  
June 26: National Chocolate 
Pudding Day  
June27: PAYDAY 
June 28:  National Paul Bunyan 
Day  
June 30; National Corvette 
Day  
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Employee Spotlight - Margaret Anderson 

 

This month lets give a big shout of praise to 
Margaret Anderson. She is a DSP at  
Brandenburg.  
 
She is a mom to 2 kids and has a cat names Mi-
lo, along with two grandchildren. Margaret loves 
to watch the Lions play. She love to listen to mu-
sic and bake cookies. On her down time Marga-
ret enjoys watching cold case. 
 
Margaret was nominated because she is a true 
asset to our company. She comes to work with a 
smile on her face all the time and is always 
ready to help and be there for our residents. We 
truly appreciate everything Margaret does for 
our company.  
 
She says that the company is incredible because 
of the family atmosphere and the best way to 
make her feel valued is when our consumers 
have smiles on their faces.  



Policy Spotlight; Confidentiality  
 Reviewed/

Revision 
Date: 
4/19, 

10/18/16, 
11/23/15, 

3/15, 04/13 

Policy 
Number: 

05-41 

It is a violation of Mental Health standards and the rights of Individuals served, to take pictures or to make 
audio/video recordings in and around their homes without the proper written authorization. It is also a viola-
tion of both the Individuals served and staff’s right to confidentiality to keep unauthorized logs or collect 
data logging the activities in and around the home.  
 
INDIVIDUALS SERVED ALWAYS HAVE THE RIGHT TO REFUSE TO BE PHOTOGRAPHED.  
 
Since personal cell phones and pagers are prohibited, there should be no opportunity to use them to photo-
graph or record the Individuals served, their home or their records. Transmitting protected healthcare infor-
mation electronically is a violation of the Federal HIPAA law and is prosecutable.  
 
Any employee with permission to photograph an Individual served, their records or areas in and around their 
home must also have written authorization from the Executive Director. In the absence of such authorization, 
the device or documentation may be confiscated.  
 
Violators will be reported to the Office of Recipient Rights and the employee may be prosecuted and/or disci-
plined up to and including termination of employment. It is not only a contractual obligation, but also the law 
as well as the right of each Individual we serve and each person we employ, to have his or her personal busi-
ness kept private. Central State strongly supports that right.  

Tips to help; 

• Not take pictures of residents without their consent 
or on your personal phones 

• Do not be on your phone while on the job 

• Avoid social media while working 

• Do not discuss any information with anyone outside 
of the need to know basis 

• Do not discuss work or clients in  

• public 

• Lock file rooms, cabinets, and other storage spaces.  

• Handle private documents carefully 

• Shred any paperwork with protected information Do 
NOT just simply throw away 



Character Training– Respect 
 
Respect is a character trait that involves treating your-
self and others with courtesy, kindness, deference, 
dignity, and civility. 
 
 It means treating others the way you want to be treat-
ed, being courteous and polite, listening to what oth-
ers have to say, and not insulting or bullying others.  
 
Respect also means recognizing your own worth as a 
human being and avoiding anything that will damage 
your mind, body, or integrity. It is a basic building 
block of all social emotional learning.  

 

2– Olivia Curtice 
3-Frederick Long 
4– Deja Johnson 
4– Kailee Burns 
6– Brittany Colon 
8– Jehan Shamsid-
Deen 
9– Tyler Houghtaling 
12– Jermarco Harris 
15– Fredricka Jenkins 
15– Chelsea Brown 
16– John Pajak 
17– Ty Mertle 
19– Alecia Lewis 
20– Terry Thames 
20– Delaina Sanders 
21– Michelle Myers 
22– Maykala Coleman 
22– Leonard Miller 
23– Anna Krajewski 
23– Audrael King 
24– Michael Payne 
26– Lishay Boyd 
28– Quishana Wilson 
30– Sekeitha Ball 

Birthdays 

Anniversaries 

 

 
“If you want to be respected by others, 

the great thing is to respect yourself. 

Only by that, only by self-respect will 

you compel others to respect you.” 

― Fyodor Dostoyevsky, The Insulted 

and Humiliated 

1– Michelle Hoyt 
1– Ciara Hunter 
2– Kaimilla Kelly 
7– Courtney Diawara 
7– Kelsey Gilman 
8-Sharon Williams 
11– Tameka Jones 
11– Tia Brown 
12– Jessica Davis 
14– David Phugeh 
14– Dacorion Wilson 
17– Angellic Guyton 
19– Connor McQuid 
22– Tiffany Gordon 
26– Deonte Higgins 
29– Christianity Smith 

https://www.goodreads.com/work/quotes/3168331
https://www.goodreads.com/work/quotes/3168331




2 cups of Sifted Beach Sand  

1 cup Warm Water  

1  1/4 cups of Morton Iodized Salt  

1  1/2 cup All-Purpose  

Extras 

Shells From the Beach or Crafting Shells 

Parchment Paper 

Rolling Pin 

Baking Sheet 

Modge Podge (optional) 

First 

Set your oven to 250 F and then combine all of the dry 

ingredients – sand, flour, and salt-  in a mixing bowl. 

Second 

Slowly add warm water to the sand while mixing it. The 

goal is to create a dough-like mixture so if you add 

too much water by accident, then add more flour 

and sand. You don’t want the dough to be too sticky. 

Third 

Separate the dough into 4 balls. If you split the recipe, 

separate it into 2 balls. Then cover a baking sheet with 

parchment paper, sprinkle with flour,  and then roll out 

the balls so they’re about 1/2″ thick. 

Fourth 

Gently press your child’s hand into the dough, leaving 

room around the handprint to decorate with shells. 

Using a toothpick, or anything pointy, write your child’s 

name and date under their handprint. This step is op-

tional.Fifth 

Add small beach shells around the outside to deco-

rate. Try pressing the rough side of the shell into the 

dough to make impressions. Bake in the oven for 

5  hours. If the bottom of your Beach Sand Handprint 

Keepsake is still soft, use a spatula to flip it over and 

bake for another 2 hours. The goal is for it to be as 

hard as a rock!Optional 

You can seal your keepsake with Modge Podge but if 

you prefer a more natural look then skip the gloss. 



Blueberry Scones Ingredients 

• 2 cups (250g) all-purpose flour (spooned & leveled), 
plus more for hands and work surface 

• 1/2 cup (100g) granulated sugar 

• 2 and 1/2 teaspoons baking powder 

• 1 teaspoon ground cinnamon 

• 1/2 teaspoon salt 

• 1/2 cup (8 Tbsp; 113g) unsalted butter, frozen 

• 1/2 cup (120ml) heavy cream (plus 2 Tbsp for brush-
ing) 

• 1 large egg 

• 1 and 1/2 teaspoons pure vanilla extract 

• 1 heaping cup (140g) fresh or frozen blueberries (do 
not thaw) 

for topping: coarse sugar and vanilla icing 

Instructions 

Whisk flour, sugar, baking powder, cinnamon, and salt together in a large bowl. Grate the frozen butter using a box grater. Add it to the 
flour mixture and combine with a pastry cutter, 2 forks, or your fingers until the mixture comes together in pea-sized crumbs. See video 
for a closer look at the texture. Place in the refrigerator or freezer as you mix the wet ingredients together. 

Whisk 1/2 cup heavy cream, the egg, and vanilla extract together in a small bowl. Drizzle over the flour mixture, add the blueberries, 
then mix together until everything appears moistened. 

Pour onto the counter and, with floured hands, work the dough into a ball as best you can. Dough will be sticky. If it’s too sticky, add a 
little more flour. If it seems too dry, add 1–2 more Tablespoons heavy cream. Press into an 8-inch disc and, with a sharp knife or bench 
scraper, cut into 8 wedges. 

Brush scones with remaining heavy cream and, for extra crunch, sprinkle with coarse sugar. (You can do this before or after refrigerat-
ing in the next step.) 

Place scones on a plate or lined baking sheet (if your fridge has space!) and refrigerate for at least 15 minutes. 

Meanwhile, preheat oven to 400°F (204°C). 

Line a large baking sheet with parchment paper or silicone baking mat. After refrigerating, arrange scones 2–3 inches apart on the pre-
pared baking sheet. 

Bake for 22–25 minutes or until golden brown around the edges and lightly browned on top. Remove from the oven and cool for a few 
minutes before topping with vanilla icing. 

Leftover iced or un-iced scones keep well at room temperature for up to 2 days or in the refrigerator for up to 5 days.

https://sallysbakingaddiction.com/how-to-measure-baking-ingredients/
https://amzn.to/2PCURgI
https://sallysbakingaddiction.com/vanilla-icing/

