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JESSICA KRUCZYNSKI

CARE PET-NERS

Meet...

Manager of Clinical Services

Jessica has worked in healthcare since 2013 when she received
her LVN. She has built an extensive background in the field of
holistic medicine—experiences working with an ENT, bedside
nursing, surgeries, and even in administration. Jessica has
started as a transitional care nurse and has been with us for a
little over 2 years now. As of recent, Jessica has been promoted
to Manager of Clinical Services in the Transitional Medicine
department. Adding on to her responsibilities, she will manage
current staff, take part in training, and guide new incoming staff.

In her free time, she loves spending time with her kids,
decorating, going outdoors, and indulging in a glass of wine from
time to time. 

Fun Fact: Jessica and her husband have just reached their 12-
year anniversary!

Congratulations on your professional and personal milestones,
Jessica!






From the Care Partners Family, we would like to congratulate Onieka W. from the I.E., and
Regina Santos from the O.C. on being our Personal Care Attendants (PCA) of the month. These

two PCAs have exemplified reliability and dedication to their work, and continuously receive
positive feedback from their clients. Amazing work and congratulations!
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Employee Birthdays

Devin Beebe - 10/1
Mary Gitahi - 10/1
Elizabeth Kpoti - 10/2
Rosemaire Page - 10/2
Regina Dos Santos - 10/6
Malika Silva - 10/7
Raedine Perez - 10/9
Francisca Alfar - 10/10
Heather Price - 10/11
Korynn Maree - 10/11
Krishana Reid - 10/12
Onieka Walton 10/13
Faustino Aragon - 10/14
Bayani Ancheta - 10/16
Donna Hernandez - 10/18
Sandra Rosko - 10/19
Michelle Sunday - 10/22
Danilo Estanda - 10/23
Belinda Pineda - 10/26
Blessing Odiagbe - 10/27
Bryannita Nicholson - 10/27
Ita Frett - 10/29 

Reminders

This is a reminder about the importance of
clocking in and out, and how/when to
submit timesheets.

In order to process payroll and bill our
clients, clocking in and out on the mobile
WellSky app is critical. If that does not
work for any reason, you are welcome to
call the Telephony number from the
client's phone at 844.469.6760. If you call
from your personal number, it will not be
recognized.

Understandably, sometimes clients may
not be open to having you call from their
phone. In those cases, you must complete a
timesheet and send it within 24 hours.
Without the timesheet, you run the risk of
not being paid for your time. You can text
or email those to Vincent. He will also be
the main person reaching out, please make
it a priority to get those back within 24
hours. Timesheets are now available
electronically.

If any additional training or support is
needed, please do not hesitate to 
reach out.

You can contact Vincent via email at 
vdang@carepartners.us or call/text at
949.647.5743.

Training Opportunity

If you are looking to renew or obtain your CPR and First Aid Training, please
reach out to us via email to:



recruitingalliance@carepartners.us



We are working on implementing this through the company. As soon as we

have the right contacts, we can get you 
signed up. 






OCTOBER EVENTS

On October 19, 2022, we had our 401K Day! It was a great day filled with delicious snacks and an
informative presentation by Armando from Fisher Investments about what a 401K investment
account is, and how it benefits you. Huge shoutout to our very own Karen Sullins, as well as the
internal team for putting together a successful event. Lastly, congratulations to Alex G. on
winning the raffle! We hope you enjoy all the goodies in your Care Package!

On October 24, 2022, we had our 2nd Blood Drive this year! It was co-sponsored with The
Cooper Steinhauser Foundation—whose mission is to help support NICU families with the
much-needed blood product for transfusions to mothers and babies. With this drive, we were
able to donate 20 units of blood! This surpassed the goal of 18 units. Thank you to everyone who
donated, and a huge shoutout to Jessica Kruczynski for planning and executing this event
beautifully. Your dedication and hard work does not go unnoticed. We are very excited to have
more blood drives in the near future!

401K Day Blood Drive

Halloween Potluck
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REFERRAL
BONUS

REFERRAL BONUS - $250



Have a friend that would like working
for us too? Let us know! If they get

hired with us, you can make $250! The
person you refer needs to work 6

shifts within the first 2 weeks of being
hired, and they need to let us know

the first time they talk to us that you
referred them. After they've worked

for their first 2 weeks, reach out to the
office so we can confirm their shifts

and get your bonus on your next
check.



SIGN-ON BONUS - $200



If you work a total of 160 hours or

more in the first 2 months (about 80
hours per month) you can qualify for a
$200 bonus! At the end of your first 2
months working with us, reach out so

we can confirm you qualify and get
your bonus on your next check.




RECIPE
JALAPEÑO POPPER

MUMMIES

I have a body, arms, legs
and a head, but I'm

heartless and have no
guts. What am I?



Frankenstein's father
has three sons. The

names of two of them
are Snap and Crackle.
What is the third son

called?



Text your answer to:
949-300-8361

RIDDLE CONTACT
INFO

10 jalapeño peppers
8 ounces cream
cheese
8 ounces jack cheese
1 scallion
1/2 teaspoon salt
1 package Pillsbury
crescent rolls
2 eggs
candy eye balls

INGREDIENTS






Step 1
Preheat oven 400° F. In a small bowl,
mix the room temperature cream
cheese, jack cheese, finely chopped
scallion and salt until well blended.




Step 2
Roll out the crescent rolls and
separate into 4 rectangles (not
triangles) with a perforation in the
middle of each. Press your fingers
into the perforations to seal them.
Using a pizza cutter, cut each
rectangle into 10 long pieces
lengthwise.

Step 3
Slice each each jalepeño in half,
lengthwise and remove the seeds.
Fill each jalapeño  half with the
cheese mixture. Wrap each
jalapeño half with the dough,
leaving a space for the eyes. Use
two pieces of dough if necessary.
Brush with beaten egg mixture and
place on baking sheet.






Step 4
Bake in oven for 8-10 minutes.
Remove from the oven and
press the eyes into the cheese
where the opening is. Serve
immediately.






PH: 949-556-3433


