






















































































 

Aaron Morris - Dec 27 

 

John Flores - Jan 13 

 

Kaylee Gemmell - Jan 13 

 

Chris Law - Mar 6 

 

Duane Burk - Mar 10 

 

Kristine Carlson - Mar 14 

 

Dodie Carlson - Mar 21 

SAFETY ON THE JOB 

Number of days since the 

last employee injury: 

424! 

Please feel free to relay any suggestions for the 

next Employee Newsletter 

Ingredients: 

 1/2 cup of butter room temperature (see note) 

 3/4 cups packed brown sugar 

 2 cups all purpose flour see note 

 2 tsps vanilla extract 

 14 oz sweetened condensed milk 

 1 cup mini chocolate chips (pink blue, purple, and white 
candy melts) 

Directions: 

 In the bowl of a large stand mixer, cream the butter and the 

brown sugar until light and fluffy, about two minutes. Beat 
in the vanilla. 

 Slowly add the flour, scraping down the sides as necessary. 

 With the mixer still running, slowly add in the sweetened 

condensed milk. You may need to stop the mixer periodically to scrape down the 
sides. (DO NOT SCRAPE THE CAN WITH A SPATULA) 

 Once it is fully combined, stir in the chocolate chips. 

 Form the dough into one inch balls, and then shape into eggs. Place on a wax 

paper lined pan and cover loosely with plastic wrap. Refrigerate overnight. 

 Melt the candy melts according to the directions on the bag. Keeping the truffles 

in the refrigerator, and removing only three or four at a time, dip them in the 
candy melts one at a time with a fork. Gently tap off any excess chocolate and let 
dry on wax paper. 

Notes: 

 The butter should be soft, but not at all melted. You should be able to push your finger into it 

but not all the way through the stick. To achieve room temperature butter quickly, cut up the 
butter in one inch pieces and leave out on the counter for a half hour. Please note: To prevent 
risk of e. coli, spread the flour on a baking sheet and bake at 350 degrees for 5 minutes. Allow 
to cool and then proceed to use in this recipe. 

2023 Calendar of Events 

 Fishing Derby - April 1 & 2, 2023 

 Spring Fling - April 8, 2023 

 Arbor Day - April 28, 2023 

 Cinco de Mayo - May 6, 2023 

 4th Annual Golf Tournament - May 12, 2023 

FOLLOW US ON SOCIAL MEDIA! 

@bcvparks 

@bogartregionalpark 

@bcvparksfoundation 
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THIS ISSUES PROFILE: Newest Additions 

Please welcome our newest 

employees! 

Mickey Valdivia 

Assistant General Manager/Human Resources Administrator 

 

Preston Valdivia 

Part-Time Maintenance 

 

Ashten Booher 

Casual Recreation Assistant 

 

Lilianna Valdivia 

Casual Recreation Assistant 

 

Zachary Williams 

Casual Recreation Assistant 

 

Scarlett Flores 

Casual Recreation Assistant 

Congratulations to Kaylee for the birth of her baby boy! 
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    Employee of the Quarter - December 2022 

Welcome Home Vietnam Veterans Highlights 

4th Quarter - December 2022 

Carter Rentz 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Thank you for all of your hard work and dedication to the District. From compliments from 

customers to praise from staff, your hard work does not go unnoticed. We appreciate all you do 

and your positive attitude! Keep up the great work! 

March 29, 2023 

Page 3 

Healthy Corner 

No-Bake Peanut Butter Cookies 

Ingredients: 

 ⅔ cup unsalted natural creamy peanut butter* 

 ½ cup maple syrup 

 2 tablespoons melted coconut oil 

 1 teaspoon vanilla extract 

 Heaping ½ teaspoon sea salt* 

 2½ cups whole rolled oats 

 ¼ cup mini chocolate chips 

Directions: 

 Line a baking sheet with parchment paper and set aside. 

 In a medium bowl, stir together the peanut butter, maple syrup, coconut oil, 
vanilla, and salt until smooth. Add the oats and chocolate chips and stir until 
combined. Use a 2-tablespoon cookie scoop to portion the dough. Use your 
hands to form into balls and place on the baking sheet, then flatten into disks 
with your fingers (the disks will become more cohesive as they chill). Chill 
overnight to allow the cookies to firm up. 

Notes 

*If your peanut butter is salted, start with half the amount of salt and add more to taste. Be 

sure to use natural peanut butter that is smooth, not the chunky stuff that you sometimes find 

at the bottom of the jar. 

Check Out What Has Been Happening at Our Parks! 

Your Trash - My Treasure 
Have something  your  not using but someone else may 

want? 

List it here. For Sell (or free) 

 






