
The Thirty-eighth Newsletter 
In the thirty-eighth issue of the monthly 

newsletter, you can find 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 
staff, so please make sure you are turning in your 
nominations each month or voting on Facebook!

August Employee Birthdays 
If you see these people, be sure to wish 

them a Happy Birthday!

Noah Thornton - August 1st
Nick Sprague - August 3rd

Wacky Holidays 

Chocolate Chip Day 
August 4th 

Fresh Breath Day 
August 6th 

Tell a Joke Day 
August 16th 

World Mosquito Day 
August 20th 

Ride The Wind Day 
August 23rd 

Banana Split Day 
August 25th 

National Dog Day 
August 26th 

Frankenstein Day 
August 30th 

Did You Know? 

THE QUALITY COURIER



Don’t Forget 

Our agency is always offering a referral 
bonus for any trusted person you send 

in. If they maintain employment in 
good standing for 90 days, you will 

receive a $50 bonus!

  Anniversaries 
Larry Jackson - 7 years

Dianne Jackson - 7 years
Leslie Johns - 3 years
Judge Bryant - 3 years
Hannah Bain - 3 years

Meredith Appling - 2 years

New Employees 

Gayla Woolery 

Julie Barnes 

Peyton Dice 

PLEASE SEND US YOUR 
NEWS, RECIPES, 

PICTURES, OR ANYTHING 
GOING ON IN YOUR LIVES 

AND OUR PEOPLES’! 

EMAIL ME: 

noah@moqualitycare.org
Don’t forget to check out our website!

missouriqualitycare.org



Honey Walnut Shrimp

Ingredients
1 c. water

1 c. granulated sugar
1 c. walnuts

1 lb. shrimp, peeled and deveined
Kosher salt

Freshly ground black pepper
2 large eggs, beaten

1 c. cornstarch
Vegetable oil for frying

1/4 c. mayonnaise
2 tbsp. honey

2 tbsp. heavy cream
Cooked white rice, for serving

Thinly sliced green onions, for garnish
Directions

In a small saucepan over medium heat, combine 
water and sugar and bring to a boil. Add walnuts and 
let boil for 2 minutes. Using a slotted spoon, remove 

walnuts and let cool on a small baking sheet. 
Pat shrimp dry with paper towels and season lightly 
with salt and pepper. Place eggs in a shallow bowl 

and cornstarch in another shallow bowl. Dip shrimp in 
eggs, then in cornstarch coating well. 

In a large skillet over medium heat, heat 1” of oil. Add 
shrimp in batches and fry until golden, 3 to 4 minutes. 

Remove with a slotted spoon and place on a paper 
towel lined plate. 

In a medium bowl, whisk together mayonnaise, honey, 
and heavy cream. Toss shrimp in sauce. Serve over 

rice with candied walnuts and garnish with green 
onions.

This Month’s Quote 
“There are no traffic jams on the extra mile.”  

-Zig Ziglar

Here’s an 
easy dinner 

recipe to try!



EMPLOYEE OF THE MONTH 

Lexy 
Nicholson 

 

After reviewing each of this month’s employee of 
the month nominations, we have come to the 

conclusion that August’s employee of the month 
is Lexy Nicholson. Lexy has worked at Missouri 

Quality Care since June of 2019. She is 
originally from Maysville, MO and lives with her 

dog named Hailey. In her spare time, she likes to 
read and drive around. In 5 years, Lexy hopes to 

have her bachelors in social work and to have 
graduated from the police academy. Lexy enjoys 
working at Missouri Quality Care because of the 
relationships and bonds she has made with the 

individuals she provides support for. A fellow 
employee had this to say about Lexy: “Lexy has 

been an amazing addition to the MQC family 
since she started. She is absolutely wonderful 

with the residents and always has a smile on her 
face and a positive attitude. No matter what 

Lexy is going through, she always makes sure 
her residents are happy, cared for, and she goes 
above and beyond to make life better for them!” 
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! 

Please keep the nominations coming so we can 
continue to select employees each month! 

You can also submit your vote on our 
Facebook page!



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.



National Immunization Month is in August. It’s also the beginning 
of back-to-school preparations and a good time to make sure 

your children are properly vaccinated before they head back to 
school.

There is no one preventive health measure more important than 
immunization. As the World Health Organization notes, the 
international medical community has endorsed the use of 

vaccines and immunization to prevent and control a number of 
infectious diseases, as well as chronic diseases caused by 

“infectious agents.” Vaccinating your child can avoid suffering 
and death associated with afflictions like diarrhea, measles, 

pneumonia, polio and whooping cough. The American Academy 
of Pediatrics says vaccines are 99% effective. Every vaccine 

goes through a series of tests before being approved to ensure 
safety. Vaccines are necessary to prevent the spread of 

infectious diseases. Some diseases that many had thought 
eradicated have reappeared, as polio did in Venezuela in 2018. 
Vaccines are studied intensively by the FDA, the CDC and many 

other organizations that vigilantly in keep watch over existing 
vaccines for possible complications.

National Immunization Awareness Month

This Month’s Feature
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