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Inside this issue: 

Great news!  DHI was awarded our new 4-year accreditation from the Council on 

Quality and Leadership.  The review took place the week of March 11-14, and in-

volved a fun, new process.  For a day and a half, we had about 40 stakeholders in-

volved in a focus group, helping us to build on our strengths and set some goals for 

getting even better at providing services. 

There were about 15 individuals we support who were part of the focus group.  They 

rocked!  We have some very articulate and passionate folks who are great self-

advocates, and advocates for people with disabilities in general.  One of the most im-

portant thing people told us is how important it is to listen to them, so they can have 

more say in their everyday lives.  This starts with patient and attentive listening.  

Sometimes, this means finding more creative ways to give people a voice, and can 

involve use of technology in new ways. 

 More and more, we are shifting from a person-centered approach to one that is actu-

ally directed by the person.  This means being responsive, in a timely manner, when 

someoneôs needs change, or when their dreams for their life change.  It means we 

donôt talk about and around a person, but give them the chance to really take hold of 

their own meetings.  We are committed to training people to be able to take on more 

of this leadership. 

Another goal area is promoting a better understanding about who DHI is, what we do, 

and about the value of the wonderful people we support within our community.  

Wouldnôt it be great if people could be available for public speaking, as part of a 

speakerôs bureau?  There are other things we can do too, like having people write ar-

ticles in our newsletters, and developing a plan for better using the media to spread 

the word about the contributions of people-supported to our community. 

Finally, we want to host a big celebration this year!  Did you realize DHI has been in 

business for 40 years this year?  We plan to get a committee together to have a big 

event in conjunction with an open house, sometime later this year.  Any volunteers to 

help with this are welcome!  Keep your eyes and ears out for more information, and 

let your supervisor know if you are willing to help plan the event.  We have a great 

year ahead of us! 
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Robert Lee had a very exciting time when he went a Caribbean Cruise. 

He looks forward to going back in the future!  

Robertôs Cruise 
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             Projects of the Month Kristie Aarvig  

  

  January Winner: 

   Kristi Ness 

 

 

                        February Winner: 

                         Betty Treumer   

 

 

    March Winner: 

  Rebecca Rath 

Payroll 
Reminder 

April  
 

Tues. 15th & Wed. 30th 
 

May 
 

Thur. 15th & Fri. 30th 
 

June 
 

Fri. 13th  & Mon. 30th 
 
 
 
 
 

Please also keep the payroll office/HR        

Department updated with any change of 

address that you may have throughout the 

year. All forms are available in the waiting 

room at the main office. 

Monthly Birthday 
Winners  

 

Classifieds 

 

 

MAY JUNE 

Buy a box of glow 

sticks, cut off one 

end & pour into the 

jar.  

Seal with a lid and 

shake to coat the 

inside. Instant lan-

tern. 

 

APRIL 

Rustoleum's NeverWet: Invisible until it rains.  

Robertôs Cruise 

http://pinterest.com/
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New Employees That Have Joined the DHI Team 

    April Anniversaries        -       Years May Anniversaries         -         

        Lorraine Lubarski   2 

Tianna Boaz   1 

William Rerick   2 

Katy S Ramey   2 

Shelby Braaten   1 

Heather Flores   2 

Sarah Fay   1 

Naomi Mathsen   2 

Jessica Kobetsky   1 

Stacia Swenson   3 

Michael MacGinnis   1 

Tanya Matson   1 

Michelle Hendrickson   3 

Sydney Schmitz   1 

Rebecca Spitzer   3 

Trevor Trombley   1 

Jill H Hewitt   4 

Fanta Kromah   6 

Rod Huus   6 

Jamie R Tverberg   6 

Carla Bakken   9 

Stephanie Paulette   11 

Michalle Radke   11 

James Peterson   12 

Suzana Jelen   13 

Remie Cowan   19 

    

    

    

    

    

Karlee Liddle   2 

Asmahan Ahmed   1 

Nicole Jefferson   2 

Danni Bina   2 

Atewa Akwenjem   1 

Bryce Bommersbach   1 

Hani Farah   2 

Taylor Browen   1 

Rhoda Brown   1 

Andrea Nelson   2 

Phil Schneider   1 

Susan Camplbell   1 

Amanda Dalzell   1 

Alisia Cross   3 

Andrew Gleich   1 

Maxine Garza   3 

Allison Jaynes   3 

Steffan Oliver   3 

Selam Gullicks   1 

Angela Litzinger   3 

Melinda Kost   1 

Shelby Bommersbach   4 

John Bartlette   4 

Alex Lynch   1 

Abby Boschee   6 

Emily Smith   6 

Jonathan Thompson   6 

Alexandra C Smith   7 

Tanner Bommersbach   7 

Tammy Slininger   8 

Dylan Dachtler   8 

Theresa Flatin   13 

Deborah Knopp   18 

    

    

Chad Anglebrandt   1 
Sydney Buckle   1 
Lauren Frisby   1 
Geraldina Delgado   2 
Sadiyo Gelle   1 
Enku Lemma   1 
Tatiana Riskey   2 
Kiersten Stuewe-Rowe   2 
Christina Ramstad   1 
Sandra Nygord   2 
Rebecca Rath   1 
Stephen Chiejina   3 
Bonny Reese   1 
Debra Boaz   3 
Kwouajoh M Arinoh   3 
Lindsey Beattie   3 
Karen Raymond   3 
Elvis Kintang   3 
Conor Roche   3 
Kristina Dvergsten   3 
Joseph A Bailey   4 
Kari E Melberg   4 
Brittney L Peterson   4 
Gerald L Christensen   4 
Ian Roche   6 
Elizabeth Knudson   12 
Tina Eisenman   13 
Nathaniel Matt   13 
Stacey Rudolph   16 
Mary Mattern   26 
    
    
    
    
    
    
    

January 

Aaron Holzkamp         Skye Albert 
Marquelle Theis          Alissa Vonasek 
Claire Romo                Kathryn Ewers    
Kellie Rickabaugh       Tyler Wedin 
Hawa Omar                 Jean Nguessan 
Rachel Laabs 
Casey Schill 

February 

Bailey Davis             Megan Spitzer 
Kaylar Neumann       
Hawa Gaafaa            
Fatu Konneh              
Muna Mohamed 
Cassandra Hietala 

March 

Coltes Martin Warda Ahmed Jodi Miller 

Hannah Hill Melea Hoeffner     Kara Schuster 

Dawn Denn Alissa Morrison Samira Hersi 

Edward Jallah Haley Suedel      Denise Arneson-Kvasager 

Alexis Tyce Timothy Anderson 

Nikolas Burnett Kimberly Northagen   

Employee Anniversaries 



Submitted by Julie Vold 

Mountain Dew Salad 
 
1 lg. pkg. lemon Jello 
1 (16oz.) bottle Mountain Dew 
1 (No.2) can pineapple tidbits 
1 can lemon pie filling 
2 C. miniature marshmallows 
1 sm. Cool whip 
2 C. hot water 
1 can lemon pie filling  
 
Dissolve lemon Jello in 2 cups hot water. Pour Mountain Dew in a 2 cup measuring cup. Add pineap-
ple juice if needed to make 2 cups. Add to Jello. Chill until soft set. Add lemon pie filling, drained  
Pineapple tidbits and marshmallows. Fold Cool Whip into mixture. Chill 
 

Taco Macaroni Salad 
 
2 C. cooked corkscrew macaroni, chill 1 hour 
1lb. Ground beef 
1 (1-1/4oz) pkg. taco seasoning mix 
1/2 C. French dressing 
1 pt. cherry tomatoes, (halved), or diced tomatoes 
1 C. (4oz) shredded cheddar cheese 
1/2 C. each, green onions and green peppers 
1/2 head lettuce, optional 
 

Cook ground beef, until browned, stirring to crumble. Drain well. Stir taco seasoning and French dress-
ing. Cool. Combine pasta, beef mixture and remaining ingredients in large bowl, tossing well. The lettuce 
may be shredded and added to the salad, or may be used as a bed for the salad. Yields: about 8 serving 
 
 

Calico Beans 
4oz bacon, diced 
1lb lean ground beef (90% lean) 
1/2 Cup chopped onion 
1 can (21oz) pork and beans 
1 can (16oz) kidney beans, rinsed and drained 
1 can (16oz) butter beans, rinsed and drained 
1/2 Cup packed brown sugar 
1/2 Cup ketchup 
1 Tbsp. cider vinegar 
1 tsp. prepared mustard 
1 tsp. salt 
 
In a large skillet, cook bacon over medium heat until crisp. Remove to paper towels to drain. Discard  
drippings. In the same skillet, cook beef and onion over medium heat until the meat is no longer pink; 
drain. Combine the beef mixture, bacon, beans, brown sugar, ketchup, vinegar, mustard and salt. Spoon 
into a greased 2-qt baking dish. Bake uncovered at 325° for 45-60 min. or until the beans are as thick as 
desired. Yield: 8-10 Servings 
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 PUZZLES 

 

        Two Thumbs Up Seth Christianson 

Catching Fire  
 

Comments: This movie is INTENSELY AWESOME! However, I HATE the fact that it ended 
abruptly. 
 
RoboCop  
Comments:  This movie is so SWEET and good.  My favorite part is when RoboCop was 
driving his motorcycle into Omnicorp and he jumped over security guards on it, it flipped 
in the air, and it landed in Omnicorp.  

Thank You         
Thank you to all, for your prayers and good wishes. It gave me the strength to be strong for my husband but 

most of all, it warmed my heart. I am so grateful to my fellow coworkers for donating sick leave on my behalf, 

so that I could be with him on his road to recovery. Your act of sharing will never be forgotten. 

Thank you, 

Sue (Richard) Lunski 


