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Compelled to Tell
Benjamin Franklin once said, “Fail to plan, plan to fail.” I think this advice is 
particularly appropriate as we look to create a new program offering in the 
Sunshine Gardens neighborhood. With the closing of the Short-Term Rehab 
program, we have a unique opportunity to begin again. 
 
While I do not know exactly what type of resident the neighborhood will 
eventually serve, I can tell you that we will not hastily fill the beds unless two 
important criteria are met. Those two criteria are: 1.) the program must meet a 
community need not fully met by other nursing homes in the Omaha Metro area 
and 2.) the program must have a viable funding source. 
 
The executive team has spent some time thinking through why Short-Term 
Rehab never fulfilled its promise. What we’ve concluded can be expressed in 
one sentence: “We didn’t do our homework.” In essence, we failed to plan. 
 
As you may recall, the Short-Term Rehab program was created to help offset 
the financial losses the health center experiences every year. In spite of 
repeated efforts on many employees’ part, the financial gains were never fully 
realized. Prior to finalizing any future plans for the neighborhood, the executive 
staff and I plan to think through every detail of a new program offering ensuring 
that it fits within our mission. Specifics such as how do we care for the proposed 
population; who pays for the care and does that reimbursement exceed the 
amount it costs to operate the program; is the program a short-term or long- 
term program…all of these items will be fully vetted. 
 
To understand the future direction of the health center, please plan on joining 
Trustee Duda and Trustee Kraft at the next Town Hall meeting scheduled for 
March 21st at 7:30am, 10:30am, and 3:30pm. 

Jean Hartnett, Chief Executive Officer2

"Fail to Plan, Plan to Fail"



Security 
To all employees, 

 
Old man winter isn't through with us 
quite yet. Please be watchful during 

periods of ice and snow. If you 
happen to notice any areas of the 

campus that are covered with snow or 
ice, let Security know and we will get 

in contact with the appropriate 
personnel to get those areas cleared 
as quickly as possible. Also, since we 
have had  so much snow this winter 
and crews have worked hard to keep 

it clear, if you see any potential 
hazards in the sidewalks or driveways 
due to the salt or plows, let Security 

know so we can get those issues 
reported and corrected. We do not 
want any unwanted injuries to our 

staff, residents or guests nor damage 
to any vehicles. Spring will be here 
soon. If you have questions, please 
feel free to contact me by email or 

you can call 402-444-7615. 
 

~Chief of Security - 
Carlisle Conolley~ 

What is Happening in Your 
Department?

Please see the Staff 
Development Board for 

Self-Learning 
Opportunities. 

  
Also,  there are two 

scheduled in- services for 
March. Watch your email 
and Staff Development 

Board for details.    
 

There are also outside 
learning opportunities 

posted! Come take a look! 
 

Staff 
Development
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Rec Therapy
Did you know you can view the 
Recreation Therapy calendars 

at any time on the website? 
 

Check out what is happening is 
each community throughout the 

Health Center! 
 

http://dchc.douglascounty- 
ne.gov/recreation-calendars/ 

http://dchc.douglascounty-ne.gov/recreation-calendars/


What is Happening 
in Our Community?

NAMES TO KNOW 
Chief Executive Officer

Jean Hartnett
Chief Operations Officer

Todd Stubbendieck
Chief Nursing Officer

Shannan Bradley
Medical Director
Dr. Karina Bishop
Program Director

Compliance Officer
Jeannine Mulligan

Molly Motsinger

Director of Finance
DeDe WIll

Director of Pharmacy
Erin Nelson

Director of Support Services
Jan Hankey

Clinical Director - LTC
Dr. Nichelle Horton-Brown
Clinical Director - STR

Dr. Eyad Kakish
Board of Commissioners/Trustees

Clare Duda 
Marc Kraft 

Mary Ann Borgeson 
Mike Boyle 

James Cavanaugh 
PJ Morgan 

Chris Rodgers

STAFF UPDATES

Douglas County Health Center 
Foundation News

Join us for the next Employee Town 
Hall featuring Trustee Clare Duda and 
Trustee Marc Kraft to discuss changes 

in the Health Center! 
 

Thursday, March 21, 2019 
7:30-8:30 AM 

10:00-11:00 AM 
3:30-4:30 PM 
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Upcoming Town Hall

Did you know that a Douglas County 
employee can elect to contribute to the 

Douglas County Health Center 
Foundation via payroll deduction at any 

time? 
 

If you are interested in contributing to 
the Foundation through a payroll 

deduction, you can fill out a Payroll 
Deduction Authorization Form and 

return it to the Payroll Division in the 
Douglas County Clerk's Officer. 

 
For questions about the payroll 

deduction, contact the County Clerk's 
Office at 

county_payroll@douglascounty-ne.gov 
or at 

402-444-6758. 
 

We always appreciate your support of 
our residents! 



GIVE YOURSELF A 
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The Kudos Program was implemented in June 2018 as a way to create social 
wellness in our building, creating stronger relationships between employees and 

making DCHC a family bond. Please help recognize our winners who were 
nominated by fellow employees for going "above and beyond" their daily duties!

See page 6 of newsletter to learn how to nominate your fellow employees!

Those who are recognized please stop 

by Molly Motsinger's office to receive a 

pin of recognition!

"She is always 
going the extra mile 

to make anyone 
smile."

"She is very helpful, kind, and 
engaging, to residents in the 

hallway or elevator. She always 
greets them with a smile and 

makes them happy."

"She rallied her 
coworkers together to 

help a teammate that had 
been sick get her work 

organized and ready for 
her return. She has a 

kind heart!"

"Kurtis works all day 
keeping the Lobby area 

floors and entryways 
looking good. When they 

are covered with mud, salt 
and weather from outside."

"She makes sure the residents 
come first. She has a positive 
attitude and goes above and 

beyond to make sure the 
residents needs are met." 

 
 

"Sarah helped me make 
sure my dad had an RX 
that he was waiting on. 

He would have had to go 
the whole weekend 

without, but she made 
sure he did not. It was 

very much appreciated." 
 
 

"I love the way she is with residents and 
always willing to help!" 

 
"Love the way she works. She is a 

keeper!"

Nechole Beale 
~Nursing~

Sarah Tast  
~Pharmacy~

Krystal Henson & Lisa Quandt 
~Nursing~

Genora Bender 
~Nursing~

Bre'Anna Boswell 
~Nursing~

Miranda Gomez 
~Nursing~

Tracey Mackey 
~Billing~

Stacey Zimmerman  
~Fiscal Services~

Kurtis Evans 
~Housekeeping~
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"They continue to give 110% 
with patient care. They do 

whatever is needed of them 
on the night shift. They both 

deserve a BIG KUDOS!" 
 
 

"A sincere thanks for all her help when I floated to 
her floor. She was welcoming and went out of her 
way to familiarize me with the residents and their 

needs. It was a privilege to have worked with such 
a professional, yet compassionate person. " 



Located in the lower level family room. 
Open to all employees during their shift. Please see Security down the hall to sign out a badge to 
utilize the room. 

Ongoing Wellness Opportunities 
~KUDOS~

A locked box is located on the lower level hallway between the front desk and employee time clock. 
Utilize "Kudos" to recognize employees @ DCHC who go above and beyond their daily duties. 
Fill out a slip (located at the box) explaining what the employee did to exemplify going "above and 
beyond". Each month employees who were nominated will receive a pin and be featured in the 
Monthly Newsletter 

~Noon Walks~

~Stress Management Room~

Meet at Employee Health on designated lunch breaks.  
Encourage each other to "get your steps" during the work day.  
Indoor and outdoor walking IS permitted.  
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Turn in February's Wellness Challenge by March 6th in Dietary. Pick up a prize if you 
completed 15 of the 28 tasks in the month of February! 

"Everything Wellness" 
DCHC Healthy Directions

March is National Nutrition Month
To celebrate National Nutrition Month. 

Keep a food diary Monday - Friday starting March 4th.  
Pick up supplies in Dietary! 
Turn in BY April 5th to Dietary. 

Those who complete the challenge will go into a drawing for a catered 
lunch. 

5 winners will be chosen! 
 

Welcome DCHC's NEW Wellness Coordinator!

Jenna Roeding will be leaving DCHC March 8th. 

I look forward to working with everyone enrolled 

in the Wellness Program. If you have any ideas 

or questions feel free to reach out.  

 

~Molly Motsinger~ 

 

molly.motsinger@douglascounty-ne.gov

Join in on National Nutrition Month FUN! 
Pick of word finds, crosswords, Sudoku, coloring sheets, and other fun 

activities for you and/or your kids enjoy!  
Located on the lower level bulletin board between the main elevators and time 

clock.



March Work Anniversaries
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Pamela Visor- 31 years 
Rodney Teutsch-29 years 

Ioka Brannan-  24 years 
Cheryl Phillips- 23 years  

Deborah Whitaker- 23 years 
Kea Huq- 21 years 

Sabra Mackey- 21 years 
Paulette Jones- 19 years  

Chameilia Kizzee- 17 years  
Tamu Harris- 17 years 

Traci Hillestad- 17 years 
Phuong  Nguyen- 16 years 
Crystal Compton- 14 years 

Pamela Hartenhoff- 14 years  
Janno Young- 12 years 

Debra Chappelear- 11 years 
Jacqueline Gonzalez- 11 years 

Timothy Holbrook- 11 years 
Nancy Doyle- 10 years 

Jay Senanayaka- 9 years 
Kossi Klokpe- 7 years  

Abla Djissenou- 5 years  
Theresa Hircock- 4 years 
Elizabeth Yokwe- 3 years 

Geraldine Wilkins- 3 years 
Jennifer Conway- 3 years  

Leslie Jones- 3 years 
Amanda Logan- 2 years 

Ambrea Windom- 2 years  
Lanesha Wood- Dunbar- 2 years 

Patricia Klaus- 2 years  
Amal Ahmed- 1 year 

Cyritta Relford- 1 year 
Kristen LeClair- 1 year  

Magnolia Rooney- 1 year 



Expand Your 
Knowledge & Skills

Times and Dates:  

Stay Connected: Emergency: 7799 
Administration: 3946 

Admissions: 6064 
Central Supply: 7372 

Clinic, PHC: 6396 
Compliance: 7324 
Computer Service/ 
 Help Desk: 3663 

Dietary: 7382 
Employee Health: 7823 

Housekeeping:7386 
Laundry: 7368 

Nursing Office: 7313 
Personnel: 7318 

Rec Therapy: 7413 
Security Desk: 7463 

Staff Dev: 7444 
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In- Services for March include:  
Physicians Lab (P-lab) 

& 
Hypoglycemia 

 
P- Lab In-service is a scheduled in service for the
RNs and LPNs.  Please reference your schedule 

as a reminder.  
March 13th 14th or 15th  

7:30-9:30am or 1:00-3:00pm 

Watch your email for REMINDERS 
from Staff Development  

Pat Klaus, CDE, RD, LMNT will be presenting 
on Hypoglycemia  

March 21st 
10:00-10:30am & 2:30-3:00pm  
Discussion will include what is 

hypoglycemia, why is it a problem & best 
practice treatments.



If you are not getting along with your 
boss, instead of focusing on the 

negatives, look at the situation with a 
new lens.  Is your boss getting the job 

done?  If the boss is new, does it look like 
he is trying to manage well?  If so, cut 

your boss some slack. Meanwhile, look 
for ways to maximize your skills and 
your contributions to the company. 
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How to Be More Optimistic at Work
Focus On What Is 

Working

We all play the “what if” game, but for 
the most part, we play it negatively (e.g. 

“if I get fired, I’ll go broke and my 
girlfriend will break up with me.”) 

 Instead, ask yourself “what if?” in a 
hopeful direction:  For instance: “If I get 
fired, I have a good skill set.  I’ve learned 

a lot at this job and I’ve made new 
connections. I’m sure I can parlay some 

of that into a new situation.  Meanwhile, 
I’ll put some extra effort into my current 

position so I’m not so dispensable.” 
 

Play the "What If" Game  
With a Positive Spin

Everyone makes mistakes and fails at 
something from time to time. When co- 

workers do something wrong on the job, 
don't blame or complain. Figure out what 
you can do to help them succeed. This will 

enable you to value their efforts to do 
better and they, in turn, will most likely 

value your help. And often times, your boss 
will take notice. 

 

Don't Be So Hard on People

If you're the boss, do you tend to only 
point out things an employee does 
wrong? Start acknowledging your 

employees for doing things right.  They 
will be more likely to repeat the good 

behavior they have been praised for and 
their sense of competence and happiness 
on the job will increase. And in the end, so 

will your bottom line! 

Lift Your Employees' 
Spirits



St. Patrick's Day Green Velvet 
Cupcake Shamrocks

Ingredients

Instructions
1. For the cupcakes: Preheat the oven to 350 degrees F. Line two 12-cup muffin tins 
with paper liners and spray with cooking spray. Whisk the flour, cocoa powder, baking 
powder, baking soda and salt in a medium bowl; set aside. Whisk the buttermilk, food 
coloring and vanilla in a spouted measuring cup; set aside. 
2. Beat the granulated sugar and butter in a stand mixer (or a large bowl if using a hand 
mixer) on medium speed until very light in color and fluffy, about 5 minutes, scraping 
down the sides of the bowl as needed. With the mixer still on medium, slowly add the 
eggs and beat until fully incorporated. Reduce the speed to the lowest setting; with the 
mixer running, add 1/3 of the flour mixture, then 1/2 of the buttermilk mixture, then 1/2 of 
the remaining flour mixture, then the remaining buttermilk mixture, then the remaining 
flour mixture. Scrape down the sides and beat until well mixed. Fill the prepared liners 
about 3/4 full of batter. Bake until the cupcakes bounce back when pressed and a 
toothpick inserted in the center comes out clean, 20 to 22 minutes. Let cool in the pan 
for a few minutes, then transfer to a rack to cool completely. 
3. For the frosting: Put the flour in a small saucepan. Vigorously whisk in about 1/2 cup 
milk, making sure to get the whisk into the edges of the pan, until you have a smooth, 
thick paste. (This step keeps the flour from clumping.) Slowly whisk in the remaining milk 
until fully incorporated and the mixture is smooth. Cook over medium heat, whisking 
constantly, until the mixture is very thick, about 5 minutes. (Toward the end of the 
process, the mixture will become a thick paste; it may seem to be forming lumps, but 
whisk vigorously and the lumps will disappear.) Scrape into a bowl, press plastic wrap 
onto the surface and refrigerate until cool, about 45 minutes. 
4. Using a stand mixer fitted with the paddle attachment (or a hand mixer), beat the 
butter and granulated sugar on medium speed until very light and fluffy, about 5 minutes. 
Add the cooled flour mixture a tablespoon at a time and beat until smooth. Switch to the 
whisk attachment (or continue with the hand mixer), add the vanilla, salt and 3 to 5 drops 
green food coloring and whip until very light and fluffy, like thick whipped cream, up to 10 
minutes with a stand mixer or 12 minutes with a hand mixer. 
5. To assemble: Using a sharp serrated knife, cut 3 cupcakes in half vertically, gently 
sawing through the paper liners; set aside. Frost the remaining cupcakes. Put the 
sanding sugar on a small plate and roll the edge of each cupcake 3/4 of the way around 
in the sugar, making a green border around each with a gap on one side. On a large 
serving platter, arrange 18 cupcakes in groups of three, pushing them together at the 
gaps, to make 6 shamrock cakes. Dip the tops of the cupcake halves in sugar and 
wedge a pointy end of 1 half between 2 of the cupcakes in each group to form the 
stems.

Cooking spray 
2 1/2 cups all-purpose flour 
2 tablespoons unsweetened cocoa 
powder (not Dutch process) 
1 teaspoon baking powder 
1/2 teaspoon baking soda 
1/2 teaspoon fine salt 
1 1/4 cups buttermilk, well shaken 
1 tablespoon green liquid food 
coloring 
2 teaspoons pure vanilla extract 
2 cups granulated sugar 
1 cup (2 sticks) unsalted butter, at 
room temperature 
3 large eggs, lightly beaten 

The old-fashioned boiled frosting for these Emerald Isle green cupcakes is 
creamy and fluffy and reminds us of childhood.  

Retrieved from:https://www.foodnetwork.com/recipes/food-network-kitchen/st-patricks-day-green-velvet-cupcake-shamrocks-336230111

Cupcakes

Frosting
1/2 cup all-purpose flour 
1 1/2 cups milk 
1 1/2 cups (3 sticks) unsalted 
butter, at room temperature 
1 1/2 cups granulated sugar 
4 teaspoons pure vanilla extract 
Pinch fine salt 
Green liquid food coloring 
1/2 cup green sanding sugar, for 
decorating 

https://www.foodnetwork.com/recipes/food-network-kitchen/st-patricks-day-green-velvet-cupcake-shamrocks-3362301



