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Employee Spotlight 
S. COPELAND AKA NENE COPELAND 
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February Focus: Self-Love 
 

February often reminds us to show love to others , but it’s also 
the perfect time to pause and extend that same care to ourselves. 
Self-love isn’t about perfection or indulgence, it’s about 
recognizing your worth, honoring your effort, and giving yourself 
grace on both the good days and the challenging ones. 

Take a moment to acknowledge all that you do . The 
dedication, patience, and resilience you bring to your work and 
your life matters more than you may realize. Whether self-love 
looks like setting healthy boundaries, taking a well-deserved 
break, or simply speaking kindly to yourself, every small act 
adds up. 

This month, February 2026, remember you don’t have to earn rest, 
appreciation, or kindness. You deserve them simply because you 
are human. When we care for ourselves, we’re better able to 
show up fully for others  
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February Calendar Dates: 

 

Feb 1: National Freedom Day 

Feb 2: Groundhog Day 

Feb 6: Pay day 

Feb 7: National Black HIV/AIDS Awareness Day 

Feb 8: International Epilepsy Day, Super Bowl LX 

Feb 11: International Day of Women and Girls in Science 

Feb 12: Lincoln's Birthday 

Feb 14: Valentine's Day 

Feb 16: Presidents' Day  

Feb 17: Random Act of Kindness Day, Lunar New Year 

Feb 20: Pay day 

Feb 20: World Day of Social Justice 

February Birthdays: 

 
 

 

 

 

 

 

 

 

 

 

 

step 1​
Cut a strip of baking parchment and leave 

to one side. To melt the dark chocolate, fill 

a small pan with 2 cm water and bring to a 

simmer. Put the chocolate in a heatproof 

bowl and rest it on top of the pan, 

ensuring the bowl isn’t touching the 

water. Stir the chocolate to gradually melt 

it. Or, melt the chocolate in 20 second 

blasts in the microwave, stirring after each 

blast until melted. Put the melted 

chocolate in a small deep bowl. 

step 2​
Gently hold the strawberries by the leafy 

top and dip into the chocolate. Tap off any 

excess chocolate and put on the 

parchment to set. If you have any leftover 

chocolate, pour it onto another strip of 

parchment and leave it to set; it can be 

used again. 

step 3​
If you’d like to decorate the strawberries, 

melt the white and milk chocolate and 

drizzle lightly over the fruit. 
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