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Wendi Hines

Wendi Hines from 2118- she has
been with AmeriServe for two and
a half years and is a Lead Client
Service Representative. Wendi

has great leadership qualities and
qualities that AmeriServe strives

for. 
Wendi is a team member who does
the right thing for the right reason.

She is always open to coaching
and willing to go help out wherever

is needed. 
Wendi is a patient team member

when working with her clients. She
takes the time to make sure she
understands all of the individuals

wants and needs. 
Wendi, thank you for being part of

the AmeriServe family,

Susan Hastie is the evening
anchor for 922 Thursday - Friday.
She had worked for the company
previously under the supervision

of Shree Conn and was welcomed
back to the company in November

of 2019.
 Susan is an asset to 922. Susan
has the gift of being able to relate
to each client at their level, inspire
their strengths, and support the
areas where they need it. Each
client is happy to see her when

she comes to work. Susan shows
up to work when scheduled,

interacts with the clients, fixes
food, and cleans up afterward,
runs client's goals, and makes it

look easy. 
Susan provides a stable routine

for the clients which is so
appreciated.  

Susan Hastie








ASI Birthdays:  

Lacey Greiner and Elena Reedy: August 4th
Agnes Query: August 5th 

Deana Blunt and Kyle Clemens: August 8th
Amber McDowell: August 9th 
Brenton Tibbs: August 10th

Shaylin Savage: August 14th 
Dennis Stolz: August 15th 
Patricia Ring: August 17th 

Breanne Rea and Brittany Spear: August 18th 
Brenna Livingston: August 19th

Raven Blain: August 20th 
Alyssa Thiles: August 21st  

Torre Childers and Robin Ganske: August 24th 
Tyna Anderson: August 27th 

Jeanie Hall:  August 28th 
Kylee Ruffcorn: August 31st 

Renae Addison and Vanessa Poole: September 2nd
A-Lish Cain and Michaella Davis: September 3rd

Erin-Nichole Jones: September 5th 
Diana Sharp: September 6th 

James Westphal: September 9th 
Megan Roberts: September 10th

Greg Scott and Tonya Turner: September 15th 
Tracey Crocker: September 16th 

Ashley Scott: September 22nd 
Diondra Butler and Kevin Conn: September 25th 

Amy Galvez, Kelly Wieczorek and Hailey Woodbury:
September 26th

Amanda Schmucker: September 28th 
Dustin Belt: September 29th 

Veronika Finck: September 30th 








ASI Anniversaries 
August

Amber McDowell (15 years) 
 Sarah Smith (6 years) 
Tanja Ebert (6 years) 
Corina Gray (6 years) 

Brittany Spear (4 years)
Hailey Woodbury (4 years) 

Vicki Reed (4 years) 
Ashley Vanfossan (1 year) 

Amber Scangarello (1 year) 
McKenzie Dyslin (1 year) 
Kaiya Schlotfeld (1 year) 

Tonya Turner (1 year) 
Pia Franklin (1 year) 

September 
Steven Pearson (12 years) 

Brian Travis (10 years) 
Jessica Rea (5 years) 
Kilene Lyons (5 years) 

Barbara Remmen (4 years) 
Rebecca Gearhart (2 years) 

Jamie Jansa (2 years) 
Diamonique Franklin (2 years) 

Ashley Scott (1 year) 
Abass Aweys (1 year) 

Tino Mancilas Corona (1 year) 
Korina Gruber (1 year) 










Do you like art? Photography? Journalism? Interested in helping with the newsletter? Join our team
or send us your work for consideration! Send your work to: btravis@ameriserveintl.com

Brittany Spear got married! 
Chaslyn Bryant enrolled into college at Metro! 
Briana Travis got a new car! 
Tyna Anderson enrolled into motorcycle classes!

Employee Goal Achievements:

ASI Artist of
the Month

Jairett B.





                

Congratulations to Brenton Tibbs, Lacey Greiner, Isaiah Mcgrone, Alyssa
Thiles, Danielle Larson, and Korina Gruber for graduating from ASI Way! 

Recent Graduates











 
 

Classic Chicken Salad



Ingredients needed for Classic Chicken Salad:  
2 cups of cooked chicken chopped

1/2 cup mayonnaise  
1 stalk celery chopped
1 green onion chopped

1 teaspoon Dijon mustard
1/2 teaspoon salt.

1/2 teaspoon pepper. 



How to make Classic Chicken Salad:  
1.) Combine all ingridients into a bowl and mix well. 

2.) Season with salt and pepper to taste. 
3.) Serve as a sandwich, with crackers, or over salad. 

 



Classic Chicken Salad is always a favorite at picnics, barbecues, and parties. Just these few
ingredients can be transformed in a cold creamy summer salad, a hearty sandwich or a wrap!.   
















































 Recipe of the Month:


