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Mark Your Calendar!
June 14 - Flag Day
June 20 - 1st day of Summer
June 21 - Father’s Day
July 4 - Independence Day

8 Food Safety Tips for
BBQs and Picnics
Fresh air and exercise, friends and family, and
coolers of favorite homemade dishes are the
ingredients for a happy summer party.
But warmer temperatures help bacteria grow,
so it’s more important than ever to practice
food safety during the hot summer months.
Keep your food from spoiling by following
these safety tips from the US Department of
Agriculture:

• Wash hands, utensils, containers, and work
•
•

•

•

•

•
•

surfaces before handling food to prevent
harmful bacteria from spreading.
Marinate foods in advance, in the
refrigerator using a glass or plastic
food–safe container.
Foods that need to be kept cold include
raw meat, poultry, and seafood; deli and
luncheon meats or sandwiches; summer
salads (tuna, chicken, egg, pasta, or
seafood); cut-up fruit and vegetables, and
perishable dairy products.
Separate raw meats, poultry, and seafood
from ready-to-eat foods including fruits,
vegetables, salads, cheeses, and desserts.
Use separate coolers, plates, and utensils.
Keep cold food in an insulated cooler with
plenty of ice or frozen gel packs. Transport
the cooler in the passenger area of your
car, not in the hot trunk. At the picnic site,
cover the cooler with a blanket and place it
in the shade.
Throw out leftovers that have been sitting
out for more than 1 hour. Store the rest in
a cooler that still has ice. If all the ice has
melted, throw away the food.
Bring a food thermometer to be sure grilled
foods are cooked enough.
Bring hand sanitizer if your picnic site
doesn’t have hand-washing facilities.
Source: American Cancer Society
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Mike’s Words of Wisdom…

Respect - Relationship - Results
Stan’s rolled out the 3 R’s 4 years ago to utilize 3 simple words that describes
Stan’s. They are not just words; it is the culture Stan’s has built in the last 56
years.
Respect
You give it, you get it. How we treat others is how we will be treated. Earning
someone’s respect takes trust, honesty, and humility. Respect with a spouse,
family member, coworker, or customer can take years to build, but can be
broken with one action.
Relationships
Like a marriage, we have to date first, and then find out if we have common
interest and want to grow that relationship with that person. In business it is the
same; we need to get to know our coworkers and customers and earn their
trust that we will do what is in the best interest of both parties to be successful.
Relationships are like trees; they grow bigger and stronger in time and do not
magically appear.

Results
Earning that respect and developing that relationship are the first 2 R’s, and are
the most work. Enjoying the results of all that hard work is a long enjoyable
marriage or friendship, a successful career, or a successful business. We can’t
achieve great results if we don’t have the first 2 R’s as building blocks.
These 3 words are the foundation that Stan’s is built on, and each day we all
have to work toward building the strength of that foundation, rather than tearing
it down. If we think someone is not giving us respect, we need to look deep
within and make sure we are giving it to them. If we take our relationships for
granted, we need to change course and remind ourselves it is not all about us.
If we fail at the first 2 R’s, we will never achieve the results we deserve.
How do we use the 3 R’s when dealing with all the changes that have been
thrown as us with Covid-19? Covid-19 deserves our respect of the severity of
its health risks, and it has helped us strengthen our relationships with our
family, neighbors, and friends. If we continue to do the right things for the right
reasons, we will get to the other side physically, mentally, spiritually, and
financially. We don’t know what the new normal will be, or how long it will take
to get to the other side, but we do know if we stick together we will get there,
and when we do, we will enjoy all the results of our efforts.
Thank You for being essential in all that you do!
Have you ever been on the receiving end of someone going above and beyond? That
certain someone who stepped outside of their day to day duties to help a fellow team
member or Stan’s in general, with no expectations of receiving anything in return? We
have all been there and needed a helping hand, or have been the one who extended
the help. We know it’s happening, because we are amongst good people!
We are looking for nominations for our Above and Beyond recognition.
When you experience a helping hand, or an act of kindness, please
share the details by emailing Tammy @ t.bierman@stansinc.net.

Another driver sideswiped
our truck in traffic - $400
Another driver hit our truck while
merging into traffic - $300
Another driver hit our truck parked
at a customer - $300

June Birthdays

Stan’s
employees
have worked

May Accidents and Incidents

469 days

without a
“lost time” accident!

Total : $1,000
We have a $25,000 deductible
and are counting on YOU to keep costs down.

•
•

Now offered in 2 media formats: CD’s & Flash Drives

•

Congratulations to the May winners!
Bob Haibeck Loren Postma Elaine Puetz
Kimmy Stacy Jimmie Rederth

•

•
•

Reefer Division:
8.98 MPG - 6.32 MPG

Cost/Mile $0.27 - $0.38

We are looking to fill
the following positions:
Feed Truck Driver
OTR Drivers
Wash Bay/Shag Driver
Diesel Mechanic
Facilities/Housekeeping
Technicians &
Finishing Assistants
(Swine Division)

July Birthdays
Sandy Naber - 7/6
Dan Harmdierks - 7/21
Kevin Trumbell - 7/29
Happy Birthday to
our July babies!

Referral Incentive Available

Brian Alumbaugh - 8.98
Terry Nedved - 8.76
Loren Postma - 8.42
Randy Flitter - 8.40
Steve Borkowski - 8.28

Paid across divisions. (For FT hires)

Reefer drivers traveled a total of
468,917 miles in May!

For complete job descriptions
contact Tammy @ 605-849-3604

Please share this information
with anyone you know who
may be interested in these
great opportunities.

We still have a few of these
$1,000 incentives up for grabs,
so bring us those drivers!
Results of the 1 week step challenge!
Team #1 Total Steps: 457,243

05/26/20 06/01/20

Please take the time
to introduce yourself!

Pasty Hoglo, Lori Haak, Morgan Tebay,
Melinda Salas & Megan Kopfmann

June Years of
Service Anniversaries

Team #2 Total Steps: 333,468 Audrey Baysinger, Alex Kopfmann, Taylor Sibson,
Elizabeth Pester & Alec Sibson

If you would like to be put on a team and join the next challenge, contact Morgan:
morgant@stansinc.net 605-849-3627

HAND SANITIZER $5.00
Limit 1 bottle per person until further notice.

per bottle

Contact Morgan Tebay
605-849-3627 morgant@stansinc.net
Josie Weber

Zach Kopfmann

(Daughter of Jodi Weber &
employee at the Red Hog)

(Son of Mike & Lisa
Kopfmann & employee at
Stan’s.)

Zach plans to
attend University of
South Dakota in
Vermillion, SD to
pursue a degree in
Business.

Stan’s Welcomes a
New Employee!
Harry Solomon
joins the
Reefer Division.

We’ve DOUBLED the driver referral incentive!

Josie plans to
attend Lake Area
Tech in Watertown,
SD to pursue a
degree in
Cosmetology.

Ivy Eichstadt - 6/5
Elizabeth Pester - 6/8
Mike Powell - 6/9
Farley Trevino - 6/10
Todd Johnson - 6/19
John Seton - 6/22
Lynn Hinrichs - 6/22
Bob Baker - 6/27
Corrie Snedeker - 6/30
Happy Birthday to
our June babies!

Jennifer Hughes
(Daughter of Ryan Hughes)

Jennifer plans to
attend boot camp
this fall for the Air
Force.

Jim Troth - 22 years
Sandy Naber - 22 years
Lori Haak - 16 years
Patsy Hoglo - 14 years
Kevin Trumbell - 9 years
Brian Stange - 7 years
Austin Kopfmann - 5 years
Jimmie Rederth - 4 years
Loren Postma - 4 years
Zach Kopfmann - 3 years
Art Mena - 3 years
Ryan Peterson - 3 years
David Smith - 3 years
John Seton - 1 year

for your service &
dedication to Stan’s!

