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EXECUTIVE RAMBLINGS….Jeri L. Schettler, Executive Director 

 

DID YOU KNOW?..... 
Our fiscal year ended June 30, 2016.  Here are a few facts that you may or may not know. 

In the last fiscal year: 

 We served 79 consumers 

 We employed 138 staff 

 We paid out $2,704,783.72 in wages (includes PTO, holiday, bereavement leave & PTO) 

 We paid out $276,286.34 in insurance benefits 

 We gave $148,660.48 in thank you payments 

The bottom line is we were able to provide service to 79 consumers and provide staff with 

decent wages, benefits and thank you payments. 

The outlook for our new fiscal year: 

 We will continue to provide quality services, even with all the changes in rules and 

government regulations. 

 We will strive to provide competitive wages and benefits for staff. 

Thank you for all you have done this past year to make CCSI a successful company and for the 

great care you give to those we serve. 

It is a privilege to serve with you!  

 

Jeri L. Schettler 

Executive Director 
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NATASHA HOLTZCLAW, IOWA #21 

Natasha has worked for CCSI for 4 ½ years.  She 

enjoys getting the clients out into the community and 

seeing them smile as they get involved. 

She is married to hardworking husband, David, and 

they have an 18 month old, KaLiena, and they are 

currently expecting their second child!  Natasha is 

originally from Burnsville, Minnesota, where her 

parents currently reside.  Her parents-in-law reside 

in this area. 

In her free time, Natasha enjoys all sorts of things.  

Current hobbies include scrapbooking and fun 

crafts.  She also loves to camp and spend time with 

the family.  She’s currently into essential oils and 

uses them around the house.  She’s made candles 

and soaps and they smell AMAZING! 

Natasha has taken sign language classes and has 

used it on the job and with her daughter.  She says 

she’s not fluent, but does know the basics.(Good 

job, Natasha!) 

Thanks for sharing your talents with CCSI! 

 

MINNESOTA RESIDENTIAL NEWS 
Many of the residential sites participated in a 

variety of activities this past quarter including Joy 

Camp, Clay County Fair in Spencer, King Turkey 

Day, day trips to Sioux Falls for shopping, Falls 

Park, the zoo, picnics at local parks and county 

fairs.  All consumers are looking forward to the 

upcoming holidays! 

A BIG THANKS to Pam Mastbergen who bakes 

tons of cookies and then invites other consumers 

to frost cookies and take them home at the 

holidays.  Pam has been doing this for years and 

consumers really look forward to attending this 

annual event! 

CONGRATULATIONS!  To Deb Folkers as the 

EMPLOYEE OF THE QUARTER!! 

 Virginia Rath, Residential Services Director 

There’s been a definite change in the air in the last 
few weeks.  As the temperatures get lower, leaves 
begin to fall and daylight decreases.  You know 
Fall is on its way! 

PUMPKIN CHILI 

2 pounds ground beef 

1 large onion, diced 

1 green bell pepper, diced 

2 – 15 oz. cans kidney beans, 

drained 

1 – 46 oz. can tomato juice 

1 – 28 oz. can peeled, diced 

tomatoes  with juice 

½ cup canned pumpkin puree 

1 TBSP pumpkin pie spice 

 TBSP chili powder 

¼ cup white sugar 

 

In a large pot over medium heat, 

cook beef until brown; drain.  Stir 

in onion and bell pepper and cook 

5 minutes. Stir in beans, tomato 

juice, diced tomatoes and pumpkin 

puree.  Season with pumpkin pie 

spice, chili powder and sugar.  

Simmer 1 hour. 



EMPLOYEE ANNIVERSARIES: 

October November December 

2 years: Carla Garcia 

4 years: Michelle Rasmussen 

5 years: Holly Doppenberg 

11 years:    Sherry Schwarz 

12 years: Cynthia Dagel 

13 years: Tom Griffin 

16 years: Tammy Gisemba 

21 years: Patty Traphagen 

52 years: Rosemary Henning 

1 year:  Stacy Mathis 

 Terri Bruynes 

8 years: Beth Kreykes 

26 years: Sandra Sumner 

 

2 years: Caitlin Altman 

7 years: Ashley Clark 

9 years:   Carmen Kamm 

 

 

 
 

 
 
 
 

CCSI’S EMPLOYEE OF THE QUARTER! 
 
Professionalism: 
Some of the consumers served at the site where 
Deb works have many medical needs.  She does an 
excellent job of working with the different medical 
providers to ensure the consumers’ medical needs 
are being met and she is in constant contact with 
those providers.  In team meetings, she is very 
professional dealing with guardians, family and 
case managers. 
 

Consumer Focus: 
Deb is very aware of the needs of the consumers. 
She has helped the consumers seek out different 
mental health providers, per the consumers’ 
requests.  She is always observed to treat the 
consumers with dignity and respect.  

Quality: 
Deb provides quality work.  She is very 
conscientious and makes sure that she is correctly 
interpreting doctors’ orders, relaying doctors’ 
orders to other staff, putting orders in Therap, etc. 
 
Teamwork: 
Deb is very flexible in changing appointments or 
meetings, if asked, to meet the program needs. 
 
Innovation: 
 Deb has expressed many different ideas and 
suggestions to help improve the quality of life for 
the consumers served at CLA 604. 

 
 

As the Employee of the Quarter, Deb will receive $100  

in Chamber Dollars and will have her name engraved  

on a plaque to be displayed in the CCSI Corporate Office. 
 

If you have a coworker you think is a “winner”,  

ask your supervisor or stop in the CCSI Office 

 for a nomination form! 



NOTES FROM CLA 921: 
Consumers all had a good summer with vacations, camps, trips to Sioux Falls, home visits and the many activities around town.  
They’re looking forward to Fall as they plan activities to attend at the Memorial Auditorium and together they are coming up with 
activities that they would like to have their friends come over to the house and do with them in their home.   
 
We have two birthdays in October, so they are already planning on what they would like to do to celebrate. They’re also already 
talking about Thanksgiving and Christmas….where has the summer gone? 
 
Happy Fall to everyone! 

 

 

IOWA SERVICES, Trinity Harig 
Fun Fact:  National Disability Employment Awareness Month was declared in 1988 by the 
United States Congress for October to raise awareness of the employment needs and 
contributions of individuals with all types of disabilities.  
 
I love all seasons, but because of my love of cooking and baking, we are coming up on 
that time of year. 
National Apple Crisp Day is October 5th! 
 
Mike, IA 21, enjoying 
Some Fair Food!  

APPLE CRISP  

2 cups firmly packed brown sugar 

2 cups flour 

1 cup old fashioned oats 

¼ tsp. cinnamon 

1/8 tsp. nutmeg (optional) 

1 cup butter, melted 

2 ½ cups sliced apples 

Combine the sugar, flour, oats, 

cinnamon and nutmeg.  Add butter 

and mix until crumbly.  Place 

apples in a greased 8x8 pan.  Pour 

toppings over apples. Bake in a 

350° oven for 30 minutes. Serve 

with ice cream or whipped cream! 

Freezer variation: Layer as listed, 

but do not bake. Cover with foil and 

freeze. Thaw & bake at 350° for 35 

minutes. 

This has become my new favorite cookie! Similar to a sugar cookie 

without the hassle of rolling out dough!  This definitely is going to 

be part of my holiday goodie baking – enjoy! 

 

SWIG COOKIES 

1 c. butter, softened  ¾ c. vegetable oil 

1 ¼ c. sugar   ¾ c. powdered sugar 

2 TBSP water   2 eggs 

5 ½ c. flour   ½ tsp baking soda 

½ tsp cream of tartar 1 tsp salt 

*extra sugar for pressing cookies 

Frosting: 

½ c. butter, softened  ¾ c. sour cream 

Dash of salt   1 ½ - 2 pounds powdered 

sugar 

1-2 TBSP milk (as needed) Red food coloring 

 

Preheat oven to 350°.  In a stand mixer or large mixing 

bowl, combined butter, oil, sugar, powdered sugar, and 

water. Cream together and slowly add in eggs. 

In a medium bowl, combine flour, baking soda, cream of 

tartar and salt. Mix well and slowly add to the 

butter/sugar mixture until combined and doughy.  

Roll dough into golf-ball sized balls and place on non-stick 

cookie sheet or cookie sheet lined with a silicone baking 

mat. Dip the bottom of a glass into excess sugar and press 

on to each ball (redipping in sugar each time) to flatten 

the cookie. Press lightly because you  don’t want your 

cookie to be too thin.  Bake 8-10 minutes until bottom is 

lightly golden-brown.  Cool. 

 

For the frosting:  

Cream together butter, sour cream and salt.  Slowly add 

powdered sugar and mix until desired consistency. Add 

milk to thin, if needed.  Mix in food coloring to desired 

hue. Spread over cooled cookies and serve! 
 



FLU SEASON IS COMING!   
“I’m healthy, so I don’t need to get a flu shot.”        “The flu shot will GIVE you the flu.”        “The flu isn’t a big deal.”

 

These are some common MYTHS about the flu and 
getting a flu vaccination.  Flu season (time when the flu 
viruses are circulating at higher levels) can begin as early 
as October and last as late as May.  Below are some 
FACTS about the flu and flu vaccinations from the 
Centers for Disease Control and Prevention. 

 Even very healthy people can get very sick from 
the flu and spread it to others.  From 1976-2007, 
estimates of flu-related deaths in the United 
States range from a low of about 3,000 to a high 
of 49,000.  

 Flu vaccines cause antibodies to develop in the 
body about two weeks after the vaccination.  
These antibodies provide protection against 
infection with the viruses that are in the vaccine. 

 Getting the flu vaccine cannot cause you to get 
the flu.  Flu vaccines administered as a shot are 
currently being made two ways:  with a flu 
vaccine virus that has been ‘inactivated’ and 
therefore not infectious, or with no flu vaccine 
virus at all.  Flu vaccine administered as a nasal 
spray does not contain the live virus.  The virus is 
weakened and therefore cannot cause the flu.  
The weakened virus is cold adapted which means 
it is designed to only cause infection at the cooler 
temperatures found within the nose – it cannot 
infect the lungs or other areas where warmer 
temperatures exist.  

CCSI will offer the flu vaccines FREE to all employees on WEDNESDAY, OCTOBER 19TH, FROM 1-3 P.M. at the CCSI offices.  
Employees must call in to register for the free flu shot. 
 

  

   October: Nyajuok Thiwat, 4
th

; Karen Coddington, 6
th

; Cynthia Dagel, 6
th

;  Dawn Olson, 6
th

; Jeanette Valdez,  

    6
th

; Michelle Rasmussen, 7
th

; Katy Efner, 18
th

; Theodora Oputa, 19
th

; Arlene Smook, 19
th

; Louise  
    Clausen, 19

th
; Andrew Kowalski, 25th 

November: Dorothy Buller, 6
th

; Deb Folkers, 8
th

; Christine Hurley, 8
th

; Patty Traphagen, 15
th

; Kathy Crowell,  

  18
th

; Katie Schoenecker, 20
th

; Susan Kirk, 23
rd

; Shelley Stofferan, 24
th

; Antonia Muniz, 27
th

; Karen 

  Dykstra, 28
th

; Blair Altman, 28
th

; Joan deBoom, 29th 

December:   Terri Bruynes, 1
st

; Sam Smith, 2
nd

; Claudia Aguilar, 6
th

; Shawna Horkey, 9
th

; Jessica Brands, 14
th

;  

  Nancy Flinck, 20
th

; Alicia Matias, 25
th

; Jennifer VandenBerg, 26
th

; Susan Boots, 28
th

; Barbara 

  Ronellenfitch, 29
th

; Amy Winterfeld, 15
th

  

  



  
  CCSI Board of   

Directors Focus   

Keith Aanenson 

 

Keith has been a CCSI Board Member for 12 

years and currently serves as the Board Vice 

President.  When asked what he enjoys 

most about serving on CCSI’s board, Keith 

replied, “I enjoy being on a board that does 

important things that help people and 

people with special needs.  It is great to see 

employees that work in our group homes 

and like their work. “ 

Keith has been married to Audrey for 53 

years. They have 3 children – 2 girls and one 

boy, 10 grandchildren, and 1 great 

grandchild.  They live in Luverne. 

Keith and Audrey have ridden motorcycle 

for years and they love to travel, enjoy 

sports – hockey, football and baseball.  Keith 

even rode his motorcycle to Alaska – 7,800 

miles! 

Keith worked in law enforcement for 46 

years, with 19 of those years as Police Chief.  

He also taught the D.A.R.E. Program in two 

schools for 3 years. 

Thank you, Keith, for your service to CCSI 

and the community. 

 

AAHH...SUMMER!     

How we LOVE summer at SILS; let us count the ways! 

1. Gardens are growing and Bill and Wayne are enjoying 

fresh tomatoes from their gardens! Bill is hoping for a 

bountiful crop this fall. 

2. Worthington’s Windsurfing Regatta again was a 

success this year.  Consumers not only attended the 

festivities, but also enjoyed helping out at the CCSI 

Booths.  Thank you to Wayne, Bonnie, Bill, Tim and 

Brenda for your time and help making CCSI’s booths a 

fun stopping place for children. 

3. Did anyone say picnic?  Indeed, not one, but several 

picnics were hosted for consumers and by consumers.  

The Atrium hosted an annual picnic for the residents 

in July; Doug hosted a “patio warming” picnic at his 

home, grilling ribs and chicken; in August, CCSI hosted 

a picnic for consumers prior to Labor Day; and several 

SILS consumers hosted small picnic gatherings for 

their friends. 

4. Because we love bowling and because the Oxford 

Bowl in Worthington is closed, in August we traveled 

to Lakefield for an evening of bowling and dinner. 

5. Could you smell the mini-donuts and burger at the 

County Fairs?  Well we did, both at Jackson County 

and Nobles County.  And of course, the Clay County 

Fair in September was enjoyed by 12 consumers and 

3 staff.  Fun food, fun rides, fun free stuff and lots of 

fun things to look at made for an exhausting day of 

FUN 

Welcome to SILS, Lori Crist, our newest advisor.  Lori is 

from Sibley, Iowa, and she has been busy getting to know 

all the consumers.  We’re happy to have her on staff! 

New consumers Cameron and Jordan began receiving 

SILS services in July. They are two young men who are 

eager to meet everyone and make new friends.  

The SILS Annual Picnic was held at Slater Park on August 

31st. “SILS Got Talent” was very evident at the picnic as 

consumers and staff played charades and sang along with 

Karen as she played her guitar. We also honored Sue 

Altman as the day of the picnic was her last day working 

as a SILS Advisor. Consumers shared some of the fond 

memories of Sue. Sue is planning to spend more time 

with her grandchildren.  Thank you, Sue, for 15+ years of 

service! 



NEWS FROM RIDGEWOOD 

Fall is officially here as of September 22nd and 

we’ve already had a taste of the cooler weather 

and are looking forward to all of the beauty the 

season brings. 

We have a couple of new staff on board and 

another returned who had been with us before. 

This has been a perk for us over the summer and 

has eliminated quite a few of our overtime hours. 

Ridgewood has been in need of a kitchen 

renovation for quite some time. Thanks to the 

approval from the CCSI Board of Directors, we are 

going forward with plans drawn up by Mike 

Johnson from Johnson Builders of Worthington.  

The plan includes new flooring, cabinetry, 

countertops, a walk-in cooler, a moveable center 

island, and a dishwasher that washes and 

sanitizes in 5 minutes!  We’re looking forward to 

the changes to start in early 2017.   

Here’s a great fall recipe for you to try!   

 

PUMPKIN MAGIC CAKE 

Ingredients: 

For the cake:  1 box of yellow cake mix PLUS 

ingredients needed to make (eggs, water, oil) 

For the Pumpkin Pie: 

 1-15 oz. can pumpkin puree 

 ½ cup evaporated milk 

 ½ cup heavy cream 

 3 eggs 

 1 cup brown sugar 

 1 tsp pumpkin pie spice 

For the Frosting: 

 1-4 oz. box instant vanilla pudding mix 

 1 tsp pumpkin pie spice 

 1 cup cold milk 

 8 oz. Cool Whip, thawed 

Instructions: 

1. Preheat oven to 350° F 

2. Prepare box of cake mix according to package 

instructions, pour into a lightly greased 9x13 cake 

pan.  DO NOT BAKE.  Set aside. 

3. In another bowl, whisk together the ingredients 

for the Pumpkin Pie – pumpkin, evaporated milk, 

cream, eggs, brown sugar, pumpkin pie spice).  

Slowly pour the pumpkin pie mixture all over the 

cake mix. 

4. Carefully place cake into the oven and bake for 

50-60 minutes or until the cake is no longer jiggly 

and a toothpick inserted into the cake mix comes 

out clean.  NOTE:  The cake might be slightly 

darker than normal, but still tastes great.  Let 

cool to room temperature. 

5. Make the Frosting:  Place the vanilla pudding mix 

in a large bowl, add the pumping pie spice and 

pour in the cold milk.  Whisk until combined and 

starting to thicken.  Gently fold in the Cool Whip 

until it’s completely combined.  Spread on top of 

the cooled cake.  

6. You can serve now or chill the cake and serve 

when chilled.  Either way, it tastes great!  Enjoy!! 

Notes: 

 Before baking the cake, you can place it on top 

of a rimmed baking sheet, just in case any of 

the cake spills over the edge of the pan while 

baking. 

 After you’re done baking the cake, it may look 

like it did not settle into layers, but it has!  

Frost it, cut it and marvel at its awesomeness. 



… 
 
Subject:  Three Rhyming Words 
 
Use the clues to identify the three rhyming words (e.g., an adult male, 
a metal dish for cooking, a device for cooling.  Answer: man, pan, fan) 

Level 1:  (earn 1 point for each correct answer) 

1. A round object used in sports; a small model of a person; a corridor. 
Answer: ______________________________ 
 

2. A light meal; a type of bag; a short nail. 
Answer: ______________________________ 
 

3. A glass container with a lid; a vehicle; a mark left on the skin 
after surgery. 
Answer: ______________________________ 
 

Level 2:  (earn 2 points for each correct answer) 

4. A monarch; a season; a circular band. 
Answer: ______________________________ 
 

5. A narrow bed; purchased; failed to remember. 
Answer: ______________________________ 
 

6. Toss; shine; reveal. 
Answer: ______________________________ 
 

Level 3:  (earn 3 points for each correct answer) 

7. Order; dull; become larger. 
Answer: ______________________________ 
 

8. Get ready; fix; uncommon. 
Answer: ______________________________ 
 

9. Discovered; enclose; a pile of earth. 
Answer: ______________________________ 

 

Submit your entries to the CCSI Office 

by October 14th to be eligible for $25 in 

Worthington Chamber Bucks. 

 

Send your entry to: 
Gail Bogie, Administrative Assistant 
CCSI 
PO Box 97 
Worthington, MN  56187 
or e-mail to: 
gbogie@clientcommunityservices.org 
 

A winner will be drawn from all entries 

with the correct answers.  Good luck! 

Your health and wellbeing are important to 

CCSI! That’s why we offer the Employee 

Assistance Program through Vital WorkLife.   

This benefit is available to all CCSI employees 

and includes a comprehensive array of 

counseling and web services that you can 

access 24/7.  Everything is completely 

confidential and can be used by any member of 

your family.  

All you have to do is pick up the phone and call 

1-800-383-1908 or go online to 

www.VITALWorkLife.com, click on “Member 

Login” and enter user name- CCSI and 

password – member. 

In addition to confidential counseling services, 

Vital Work Life offers articles, skill builders, 

audio files, monthly webinars, calculators (such 

as mortgage or car loan calculators), etc. 

Take advantage of this benefit and check out 

the services provided! 

mailto:gbogie@clientcommunityservices.org
http://www.vitalworklife.com/

