November / December 2019
The employee survey results are in. 41% of you gave us feedback, and we are seeing improvement year over year in the results. Here’s what you are saying:
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UCO Annual Thanksgiving lunch
Here are some of the things you said:
UCO is heading the right direction
Morale, communication and transparency have improved
The team embraces the UCO mission
Job expectations are clear
The recognition through Raise the Bar, semi-annual celebrations, and acknowledgement for a job is well done have helped raise job satisfaction
From your suggestions, here are some of things we will be doing:
Continue succession planning/career paths for staff
Continue cross-training and job training for staff
Evaluate pay levels using SARG
Consider discretionary PTO to reward performance
Continue to provide additional Associate take home notices
Remind staff to talk to their supervisor if they are interested in changing work
hours or jobs.
Evaluate the use of larger chairs in Production and Commons when needed.
Evaluate the cost of adding a change machine in the Commons
Remind staff of Lands End offerings which is our “employee store”
Replace broken noise cancelling headphones and keep a supply of disposable earplugs on hand
Brainstorm ways to increase survey participation
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A big Thank You goes out to Heflin’s Catering for a delicious
Thanksgiving lunch on Wednesday, November 27th. Roy and
his team of caterers fed us turkey and dressing, mashed potatoes
and gravy, green beans, rolls, cranberry salad (for those brave
enough to enjoy it), and desert. It was awesome!! Of course, it
was a little hard to go back to work after the feast.
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United Way Campaign
Thank you everyone for another successful campaign.
We started off the campaign with a Paint and Sip night
at Crooked Door Studio,
creating some masterpieces
Following that event, we
held our annual balloon
pop where everyone had
fun popping balloons for
some great prizes.
What keeps you at UCO?
“getting to do different jobs”
Why did you join UCO?
“I love working here & I have
friends here”
Favorite Hobbies/interests
“collecting plastic rings &
model cars ”
Favorite Meal
“Mac & Cheese”
Favorite Movie
“Polar Express”
What would you like others
to know about you?
“ That I’m a good friend & I

will treat you like a good
Friend”

Our third event was a
BINGO
fundraiser,
where you bought BINGO cards and hoped to
be one of the first few
in each game to finish
their BINGO for prizes.
Given the three events, and the pledges made for United Way, UCO raised $3,407 dollars for the Union
County United Way. Thank you all for your generosity!

Halloween 2019
A fun day was had by all on Halloween. Many of you
came in costume, and several “characters” were on hand
from the cast of Toy Story. Following pictures, we all enjoyed some seasonal and Halloween treats at the end of
the day.

New Faces
Be sure to welcome our newest employees and help them feel a
part of the UCO family!
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The Employee council has been brain storming and come up with an idea to share some
easy recipes that matches the season! The next recipe is perfect for Winter!
Homemade Broccoli and Cheddar Soup
3 tablespoons butter

1/4 small onion chopped

2 table spoons all purpose flour

1 cup half and half

1 1/2 cups chicken broth

Salt and pepper to taste

2 cups chopped broccoli

1 carrot chopped

1 celery stock, chopped

1 1/4 cup shredded mild cheddar cheese

Melt butter in a stock pot over medium-high heat; add onion and sauté until tender, 3 to 4
minutes. Whisk in flour and stir until mixture turns golden brown, about 5 minutes. Slowly
add half and half, stirring until smooth. Add chicken broth; season with salt and pepper.
Reduce heat to medium low and simmer until thickened, about 10 minutes. Add broccoli,
carrot and celery. Simmer until vegetables are tender yet crisp, about 20 minutes.
Reduce heat to low, add cheese to soup and cook stirring occasionally, about 5 minutes.
Enjoy!!

