
 

Help me Congratulate our Spotlight this month … Mr. 

Michael Miller!! 

He has been with CSCS since May of  2022.  “He is 

described as being an asset to the Home since day one.”  

“He makes sure that all tasks assigned are completed 

and he jumps right in to help wherever needed, no mat-

ter what.” 

“The residents really like him and he is “amazing” with 

them.” 

As I read his Questionnaire , he reminded me of the 

Lynyrd Skynyrd song “Simple Man”. One who enjoys 

the simple freedoms of life and who takes the time to 

cherish the beauty around him. A caring man with lots 

of love to share with those he comes into contact with.  

He says his favorite thing about the company is the res-

idents and his co-workers.  

His best workplace memory was how excited a resident 

was at Christmas time.  

In the Summer he enjoys our beautiful beaches, drives 

in the country and bon-fires. His favorite summer foods 

are BBQ and cold salads.  

His next vacation will be in his back yard with a bon-

fire!  

He has a brother and a sister. 3 

nieces and 3 nephews. 

He enjoys growing plants, fishin’ 

my tanks and pets.  

Favorite sports are Soccer and 

Fishing 
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Favorite Motivational 

Quote:  

“Live, Love, Laugh” 
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Bang Bang Chicken 

Directions 
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Prep Time: 15 Mins  Cook Time: 10 Mins 

Additional Time: 15 Mins   Total Time: 40 mins 

Servings: 4 

Ingredients 
• ⅓ cup milk
• 1 large egg
• 1 pound boneless, skinless chicken
breasts, cut into 1-inch cubes
• ¼ cup potato starch
• ¼ cup all-purpose flour
• ½ teaspoon salt
• ¼ teaspoon ground black pepper
• ¼ teaspoon shichimi togarashi
(Japanese red pepper condiment)
• 2 cups oil for frying, or as needed
• ¼ cup mayonnaise
• 2 tablespoons honey
• 2 tablespoons sweet chili sauce
1 teaspoon gochujang (Korean hot pepper

paste)

1. Whisk together milk and egg in a large bowl until well combined. Add chicken; stir to coat and allow to
marinate for 15 minutes. Drain and discard egg mixture.

2. Combine potato starch, flour, salt, pepper, and shichimi in a medium bowl. Pour into a large plastic re-
sealable bag. Add chicken; seal the bag and shake until chicken is well coated.

3. Heat 2 inches oil in a deep saucepan over medium heat to 325 degrees F (165 degrees C).
4. Working in batches of about 5 to 8 pieces at a time, cook chicken in hot oil for about 90 seconds. Re-

move to a paper towel-lined plate; keep each batch separate.
5. Increase oil temperature to 350 degrees F (175 degrees C). The oil should be continuously boiling at

this point. Carefully re-add the first batch of chicken and fry for another 90 seconds. Remove to anoth-
er paper towel-lined plate. Repeat with remaining batches of chicken. 

6. Mix together mayonnaise, honey, sweet chili sauce, and gochujang in a large serving bowl until com-
bined. Toss fried chicken with sauce to coat.

Tips 
*You can substitute potato starch for cornstarch if desired. Potato starch is regularly used in Asian cuisine
because it has a silkier feel and takes on a neutral flavor.
*You can use any ground red pepper instead of shichimi togarashi.
*You can use any hot sauce instead of gochujang.
It's beneficial to have a splatter screen if frying the chicken on the stovetop. The reason for twice-frying is
that it's the secret to crispier fried chicken!



Michelle Hoyt - 6/1/2004 

Kaimila Kelly- 6/2/2022 

Kasie Culver- 6/3/2021 

Fatima Evans- Miller 6/7/2022 

Sharon Butler - 6/8/2021 

Tameka Jones- 6/11/2021 

Averiana Hunter- 6/12/2020 

David Phugeh- 6/14/2021 

Shannon Reed- 6/14/2021 

Nishyia Hudson- 6/20/2022 

Julie Gale- 6/22/2022 

Andre Bland- 6/28/2019 

Christianity Smith- 6/30/2022 

 ~ ~ ~ June Anniversaries ~ ~ ~ 

 ~ ~ ~ June Birthdays ~ ~ ~ 
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Kennedy Coleman - 6/1 

Olivia Curtice - 6/2 

Melissa Biddulph- 6/3 

Sharell Brown - 6/6 

Jehan Shamsid-Deen- 6/8 

Tyler Houghtaling- 6/9 

Kalsey Jones- 6/13 

Esohe Oghor- 6/13 

John Pajak- 6/16 

Isaiah Thomas- 6/16 

Ty Mertle- 6/17 

Rebecca Morgan- 6/20 

Delaina Sanders- 6/20 

Courtney Baloh- 6/22 

Anna Krajewski- 6/23 

Michael Payne- 6/24 

Gregory Perry- 6/24 

Terrence Brown- 6/28 

Quishana Wilson- 6/28 

Porsha Fluker- 6/29 

Sekeitha Ball- 6/30 

Pay Days:  6/2  +  6/16  +  6/30

* Please view our Strategic Plan at:  https://www.cscsmi.com/about/strategic-plan-2022/ 
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The topic of Empathy 

was suggested for this 

months Newsletter.      

I learned from this. 

Yes, I have empathy 

and feel deeply the 

pain of others because 

I have survived so 

many painful trials in 

my own life. Where 

depression and doubt 

almost took me out of 

the game of life. 

Now I often feel like I 

want to put the silver 

lining on most things. 

Rip off the Band-Aid 

quick, so to speak. 

Having never been 

taught to express my 

empathy in words,  I 

feel I see myself in 

both spaces of sympa-

thy and empathy as I 

searched this topic. 

The below quote didn’t 

reach/teach me like the 

examples on the right. 

It hurt my heart to 

know I may not have 

connected properly 

with others in the past. 

But I also know…  

When we know better, 

we can and should do 

better. Forgive ourself. 



 




