THE QUALITY COURIER
The Thirtieth Newsletter
Wacky Holidays
Author’s Day
November 1st
King Tut Day
November 4th
Button Day
November 16th
Absurdity Day
November 20th
National Espresso Day
November 23rd
Black Friday
November 25th
Pins and Needles Day
November 27th
Mason Jar Day
November 30th

Did You Know?

In the thirtieth issue of the monthly
newsletter, you can nd birthdays, a great recipe to
try at home, and more. We would like to note that
the employee of the month is 100% chosen by the
sta , so please make sure you are turning in your
nominations each month or voting on Facebook!

November Employee
Birthdays
Chea Tardey - Nov. 3rd
MaryJane Chiekwu - Nov. 25th
Pamela Handley - Nov. 27th
Tyrona Landown - Nov. 27th
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Ani Alvarez - Nov. 28th

Don’t Forget
New Employees
Niesje Broderick
Brent Rogers

Our agency is always o ering a referral
bonus for any trusted person you send
in. If they maintain employment in
good standing for 90 days, you will
receive a $100 bonus!

Anniversaries
PLEASE SEND US YOUR
NEWS, RECIPES,
PICTURES, OR ANYTHING
GOING ON IN YOUR LIVES
AND OUR PEOPLES’!
EMAIL ME:
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noah@moqualitycare.org

Je Thornton - 9 years
Dorothy Braxton - 3 years
Clinton Elliot - 3 years
Amjad Khalaf - 3 years
Sarah Little - 3 years
Jessica Purviance - 3 years
Hubner Soivilien - 3 years
Lowell Wreh - 3 years
Stephen Ervin - 3 years
Pamela Handley - 1 year

Pizza Quesadilla
Ingredients
8 our tortillas
8 ounces shredded mozzarella cheese
6 ounces sliced pepperoni
1 16 ounce jar pizza sauce

Directions
Heat a skillet over medium heat and fry
the pepperoni until crisp – transfer to a
paper towel to drain. Brush each tortilla
with a thin layer of pizza sauce. Sprinkle
cheese on top of the sauce on the bottom
tortilla. Top with pepperoni. Sprinkle
another layer of cheese and place the
other tortilla on top, sauce side down.
Preheat a greased skillet over medium
heat. Gently place quesadilla in the pan
and cook for 3 to 5 minutes on each side,
until cheese is melted and tortillas are
crispy.Slice into quarters and serve with a
bowl of warm pizza sauce.

Here’s an
easy dinner
recipe to try!

This Month’s Quote

"I work hard because I love my work."
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~Bill Gates

EMPLOYEE OF THE MONTH
After reviewing each of this month’s
employee of the month nominations, we
have come to the conclusion that
November’s employee of the month is
Paula Heath. Paula joined the MQC
team in May of 2022, although she
previously had lots of experience in this
field. She worked with the Special
Olympics for five years, and she also
worked in senior care in the memory care
unit for over 20 years. She was born and
raised in Detroit, Michigan, and moved to
Kansas City permanently in 2020. Paula
was married in July of 2022, and she has
one son. In her spare time, she enjoys
volunteer work, especially with children
ages 2-11. Paula also loves comedies
and doing an open mic night is on her
bucket list! In 5 years from now, Paula
sees herself still working for Missouri
Quality Care hopefully with advancement.
She states she’s grateful she found MQC
because it’s a very inviting and meaningful
place to work. Missouri Quality Care
thanks you for all of your hard work and
dedication. We are very excited to
continue working with you and can’t wait to
see what you do next!

Paula
Heath

Announcements

If you haven’t already, make sure to join
the Missouri Quality Care Facebook page
created for our employees to stay
informed on upcoming events, trainings,
open hours, internal job opportunities, etc.
You will also be able to view pics of
agency events there, so that we can share
the great times had with each other. We
encourage all employees to join. If you
haven’t joined already, simply search for
Missouri Quality Care on Facebook and
look for our logo. You can also ask your
fellow employees or someone at the office.

Diabetes Awareness Month
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According to the American Diabetes Association, “1.25 million Americans
have type 1 diabetes and 40,000 people will be diagnosed with it this year.
Type 1 diabetes occurs at every age, in people of every race, and of every
shape and size. In type 1 diabetes, the body does not produce insulin. The body
breaks down the carbohydrates you eat into blood sugar that it uses for energy
—and insulin is a hormone that the body needs to get glucose from the
bloodstream into the cells of the body. With the help of insulin therapy and
other treatments, everyone can learn to manage their condition and live long
healthy lives. Type 2 diabetes is the most common form of diabetes—and it
means that your body doesn’t use insulin properly. And while some people can
control their blood sugar levels with healthy eating and exercise, others may
need medication or insulin to help manage it. A key part of managing type 2
diabetes is maintaining a healthy diet. You need to eat something sustainable
that helps you feel better and still makes you feel happy and fed. Remember,
it’s a process. Work to nd helpful tips and diet plans that best suit your
lifestyle—and how you can make your nutritional intake work the hardest for
you. Fitness is another key to managing type 2. And the good news, all you
have to do is get moving. The key is to nd activities you love and do them as
often as you can. No matter how t you are, a little activity every day can help
ght type 2 and put yourself in charge of your life.”
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This Month’s Feature

