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“Be careful the environment you choose for 
it will shape you; be careful the friends you 

choose for you will become them”.  
- W. Clement Stone 

Questions about your benefits? Need help     

completing your forms? Making changes to 

your benefits? Look for more information 

about specific meeting dates in your area! 

 

 

 

 

 

 

Starting July 1, 2011, active Hoosier 

S.T.A.R.T. participants must choose     

either pre-tax or Roth 457(b)                   

contributions. Participants are            

prohibited from making concurrent  

pre-tax and Roth 457(b) deferrals.  

 

To change your contribution from  

pre-tax to the Roth 457(b) deferral,  

contact the Personnel Office for the  

designation form.  

Attention Hoosier 

S.T.A.R.T. Participants: 

 

 

 

 

The Support Our Troops coupon    

program enhances the welfare of 

overseas military families by 

sending them food and non-food 

manufacturer coupons to make 

their dollar go further! 

 

 

Send your unused coupons to the troops overseas! 

Here at home it’s easy - our newspapers arrive full 

of coupons! Overseas, for military families, that 

doesn’t happen. 

 

But the military stores on their base where they 

shop accept manufacturer coupons from here - even 

expired ones! (up to 6 months) 

 

So we can all pitch in to help these amazing men, 

women and families reduce their grocery bills.  

Especially when they are living in countries with 

currency exchange rates off bases that are better 

than the dollar, meaning their small money does not 

go as far as it would at home. For example, off base, 

a military family’s dollar is worth the following: 

England: 65 cents 

Germany: 72 cents 

Japan: 90 cents.  

 

Do you have unused coupons to spare? If so -            

a coupon drop box is available in the Veteran’s  

Service Office in the Administration Center. 

Every coupon counts! December  

5th-16th 



                 WE HAVE A WINNER!!! 
 

Steven Christensen, a Clerical Assistant for the Howard County 

Stormwater District, 

won the drawing for A $25.00 Debit Card  

donated  by “City of Firsts Community  

Federal Credit Union”, located at 1120 South Main Street.   
 

Howard County would like to thank  

 “City of Firsts Community Federal Credit Union”  
  for their generosity! 

  

City of Firsts FCU Donates $25 MasterCard! 

President Denny Condon 

(3rd Quarter 10/01/11 to 12/31/2011) 
 

20 Years 

Kelly Karickhoff - County Museum 

Betty Willis - Clerk’s Office 

Lorraine Alexander - Kinsey Youth Center 

15 Years 

Delmo Lynch - Auditor’s Office 

Robin Tetrault - Clerk’s Office 

Kevin Augustine - Highway Department 

Linda Sardin - Kinsey Youth Center 

10 Years 

Peggy Mallaber - Auditor’s Office 

Jeremie Lovall - Adult Probation 

Darlene Elliott - Circuit Court 

Donald Mills - Superior 1 

Diana Pierce - Kinsey Youth Center 

5 Years 

Susan Warner - Recorder’s Office 

Eugenio Deleon - Information Systems 

Leslie Beck - Adult Probation 

Mynda Ryan - Prosecutor’s Office 

Beth Lane - Prosecutor’s Office 

Cheryl Bays - Superior II 

Joseph Baldwin - Sheriff’s Department 

Jared Kirkpatrick - Sheriff’s Department 

Sandra Perryman - Sheriff’s Department 

Matthew Fields - Community Corrections 

Curt Rawlings - Community Corrections 

Jay Price - Coroner 

Jami Thompson - Kinsey Youth Center 

Heather Littrell - Kinsey Youth Center 

Jeremy Mundy - Kinsey Youth Center 

Robert Sebura - Kinsey Youth Center 

HAPPY 
ANNIVERSARY 

Steven Christensen, left, pictured with Brittany 

Dockemeyer from the Personnel Office 

 

 

 

 

 

Friday, December 16, 2011 

Elite Banquet & Conference Center 

 

Social hour starts at 6 pm 

Dinner will be served promptly at 7 pm 

 
You MUST R.S.V.P. to the Personnel Office 

E-mail: brittany.dockemeyer@co.howard.in.us 

or call 765-456-7010 
 



 

Rubber Bands: 
Open jars with ease. 
When a small lid won’t 
budge, wrap a rubber band 
around it several times to 
give you a better grip.  
 

Toothpicks: 
Find the end of the roll. 
When you’ve finished  
using tape, wrap the end 
around a toothpick to 
you can easily locate it 
the next time.  
 Salt: 

Shine brass and copper. 
Make a paste of a few  
tablespoons of white 
vinegar with equal parts 
salt and flour. Apply with 
a soft cloth, rinse and 
dry.  
 

Clear Nail Polish: 
Keep an eyeglass screw 
in place. If your specs 
are a bit wobbly, tighten 
the screws and top them 
with a dollop of polish.   
 

www.realsimple.com 

 

Dear Benefits Rep: 

I am on the County’s Medical Plan and my  

doctor would like for me to get a head CT 

scan. How do I know where the 

least cost option is available for 

this scan? 
 

If you log on to www.anthem.com using your 

username and password and click on “Anthem 

Care Comparison”, you are able to view the 

imaging centers and hospital locations for the 

scan and are able to see the lowest typical cost 

to the highest typical cost for each facility.  

 

 

 

By simply eating a banana at   
bedtime, you can have a deep, 
peaceful sleep.  

For nice white teeth, rub them 
every morning with a lemon peel. 

To help lower your cholesterol, 
drink one or two cups of green tea 
each day. 

At the first sign of a headache, 
take a vigorous walk. In about 10 
minutes, the pain should fade. 

Stop a nagging cough with honey 
and lemon juice. Mix the juice of 
one lemon into a 1/2 cup of 
honey and give frequent doses. 
Honey stirred into hot lemon tea 
is also helpful.  

Treasurer Martha Lake pictured with her award. 



 

 

Recipe courtesy of: 

marthastewart.com 

Note: Be sure to use canned  

pumpkin puree - not pumpkin 

pie filling. 

Ingredients  (cake) 
 

Ingredients  (Frosting) 

 

1/2 cup (1 stick) unsalted butter, very soft 

1 bar (8 ounces) regular (or reduced-fat) cream cheese, very soft 

1/4 cup honey 

1/2 cup (1 stick) unsalted butter, melted, plus more for pan 

2 1/2 cups all-purpose flour, (spooned and leveled) 

2 teaspoons baking soda 

1/2 teaspoon salt 

1 tablespoon pumpkin-pie spice (or 1 1/2 teaspoons cinnamon, 3/4 teaspoon 

ginger, 1/2 teaspoon nutmeg, and 1/8 teaspoon each allspice and cloves) 

2 large eggs 

1 1/2 cups sugar 

1 can (15 ounces) solid-pack pumpkin puree 

Directions 
1. Preheat oven to 350 degrees. Butter a 9-inch square baking pan. 

2. In a medium bowl, whisk flour, baking soda, salt, and pumpkin-pie spice. In a large bowl, whisk eggs, sugar, butter, and 

pumpkin puree until combined. Add dry ingredients to pumpkin mixture, and mix gently until smooth. 

3. Turn batter into prepared pan, and smooth top. Bake until a toothpick inserted in center of cake comes out with just a few 

moist crumbs attached, 45 to 50 minutes. Cool cake 10 minutes in pan, then turn out of pan, and cool completely, right side 

up, on a rack. 

4. Make Honey Frosting: In a medium bowl, whisk butter, cream cheese, and honey until smooth. 

5. Spread top of cooled cake with honey frosting. Cut cake into squares to serve. 


