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A great big thank you to all of the Fillmore County team 
members.  I know the last few months have been trying, to 
say the least.  You all have worked hard and offered our  
citizens the services they needed throughout it all, and  
continue to do so!  Thank you for all of your hard work  
during this COVID-19 pandemic!    Bobbie  

Fillmore County Public Health COVID-19 Response 

Written and Submitted by Brenda Leigh Pohlman 

 

In 1919, Fillmore County Public Health was founded as a result of an influenza pandemic. Controlling infectious diseases and 

vaccinations are considered two of the greatest public health accomplishments over the last one-hundred years. Now more than 

ever, we are returning to our roots as we work to address COVID-19. These efforts have involved collaborating with fellow coun-

ty departments, other local health departments, cities, schools, childcare providers, businesses, health and medical providers, 

long-term care facilities, and community members.   

There are many strategies used to address a pandemic. For COVID-19, Fillmore County Public Health established teams to 

address resource collection and distribution, education and public information, contact investigation and tracing, testing, vac-

cination, complaint investigation, and providing essential service and behavioral health services. Despite the many challenges 

of COVID, there are many successes such as these to share: 

 Providing reliable and credible COVID-19 information, resources, and technical assis-

tance to community members and partners. 

 Distributing information and sewn masks to approximately 400 at-risk clients. 

 Offering training on the use of personal protective equipment such as N95 respirators. 

 Collecting and distributing personal protective equipment and cleaning supplies to criti-

cal sectors like health and medical providers, childcare providers, and long-term care 

facilities. 

 Working with volunteers and organizations to collect and distribute 956 yards of fabric, 

5,439 handmade masks, and 318 washable gowns to critical infrastructure sites. 

 Conducting contact investigation and tracing which addresses both isolated cases and 

hot spots. 

 Cross-border information sharing and surveillance thus reducing the reporting time to 

the Minnesota Department. 
 

We recognize that the COVID-19 pandemic continues to be a challenge that we will get through 

together. As we move forward and more activities reopen, we ask that you continue to help pro-

tect yourself and others by washing your hands, keeping six feet physical distance from others, 

wearing a cloth face covering, covering coughs and sneezes, cleaning and disinfecting, getting 

tested for COVID, and staying home if you are ill. We strongly encourage everyone to get a flu 

shot and routine immunizations. We will also share any COVID-19 vaccination updates with 

you.  

If you have any questions about COVID-19, please contact Fillmore County Public Health at 

507-765-3898 or visit the Minnesota Department of Health.   

 

Aimee Rodger packaging 

hand sanitizer 

Local Law Enforcement  

Mask Fitting 

https://www.health.state.mn.us/diseases/coronavirus/index.html
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July 2020 

 July 2—Payroll Check Date 

 July 3—July 4 observed—All County Office Closed 

 July 7—Commissioners Meeting 

 July 14—Commissioners Meeting 

 July 17—Payroll Check Date 

 July 28—Commissioners Meeting 

 July 31—Payroll Check Date 

August 2020 

 Aug 4—Commissioners Meeting 

 Aug 11—Commissioners Meeting 

 Aug 14—Payroll Check Date 

 Aug 25—Commissioners Meeting 

 Aug 28—Payroll Check Date 

September 2020 

 Sept 1—Commissioners Meeting 

 Sept 7—Labor Day—All County Offices Closed 

 Sept 8—Commissioners Meeting 

 Sept 11—Payroll Check Date 

 Sept 22—Commissioners Meeting 

 Sept 22—First Day of FALL! 

 Sept 25—Payroll Check Date 
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Fillmore County Wellness & Activities Committee News 
 
Wellness has taken on a whole new meaning in the midst of the COVID-19 pandemic still gripping our lives. To quote 
Robert Burns poem To A Mouse: “The best laid schemes of mice and men go often askew.”  For all of us, our world and 
our plans have been turned upside down. But, we are getting through this crazy time, one day at a time. 
 
March was unexpectedly ….different. Together, however, we 
are prevailing. On behalf of the Wellness & Activities Com-
mittee, THANK YOU to all of you who so generously donat-
ed to our March Sweet 16 Food Drive! While we did not ask 
for weights for donated items, your response was amaz-
ing. Between the non-perishable food donations and cash 
donations, we were able to restock area food shelves with 
a focus on local children in need of meal assistance after 
schools were closed. We should all be very proud to be 
part of such an amazing group of people!  
 
On April 30th, Jessica Holst hosted and presented a WebEx meeting to Fillmore County staff, “Navigating Your Nutrition 
During Quarantine.” There were a total of 18 participants who gained valuable information and advice about how to eat 
healthier, navigate the munchies and make healthier choices while so many of us are working from home as well as giv-
ing some excellent resources to use for recipes. Thank you, Jessica, for sharing your time and talents! 
 
Looking ahead to future Wellness & Activity events, things are still up in the air. The Wellness & Activity Committee does 
still anticipate holding the Healthy Grilling event in September as well as the Chili Cook-Off and many other events as 
allowed by social distancing mandates. Please stay tuned to your email for further information as we are able to share.  
 
Stay healthy, stay active!  

The growing season may be short in our neck of the woods, 

but it certainly does reward us with delicious, fresh and 

healthy fruits and vegetables. One of the best ways to extend 

our enjoyment of homegrown produce into the winter months 

is to can/preserve them. To 

some, canning may seem a 

complex art but by following 

certain steps which allows 

you to safely preserve  toma-

toes, jams, jellies and pickles. 

For the novice who may be 

worried about doing the can-

ning correctly, your jars will 

tell you if you’ve done it cor-

rectly and safely. The jars 

will ping or pop as they cool 

signaling that you have done your canning correctly. Follow 

the instructions for either hot water bath canning or pres-

sure cooker canning depending on what you are preserving. 

For more information and some easy recipes, please refer to 

https://www.freshpreserving.com/canning-101  

              Strawberry-Rhubarb Jam  
   (water-bath canning method) 
 

 2 c. rhubarb, diced 

 2 c. crushed strawberries 

 5 1/2 c. sugar 

 1/4 c. lemon juice 

 1 pkg. powdered pectin 

 

Wash jars and start heating water in canner. Wash and dice 

rhubarb. Combine rhubarb, strawberries, pectin and lemon 

juice in a large pot. Bring to a boil, stirring constantly. Don’t 

worry if it seems dry as the juice from the berries will make 

it juicy as it heats. Use a potato masher to help mash the 

fruit. Add sugar and bring back to a boil, stirring constantly. 

Boil hard for 1 minute. The jam might foam up so be sure 

you have a large enough pot! As it cooks, the foam will die 

down; at the end of cooking, skim off any leftover foam.  

*Alternative: add 1/4 tsp. butter to  
the pot to stop it from foaming 

Fill clean jars with hot jam, leaving 1/4 inch head space. 

Using a wet cloth, wipe the rim to clean and add lid and 

ring; screw lid on securely. Process according to water bath 

canning instructions.  

https://www.freshpreserving.com/canning-101
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National Grandparents Day has more 
than one origin. Some consider it to 
have been first proposed by Michael 
Goldgar in the 1970s after he visited his 
aunt in the nursing home. He spent 
$11,000 of his own money in lobbying 
efforts to have the day officially recog-
nized. Goldgar made 17 trips to Wash-
ington DC over a seven-year span to 

meet with legislators.  
Others consider Marian McQuade, a housewife in West Virginia, 
to have been the main driver for the observance of this day. 
Throughout the 1970s, Mrs. McQuade worked hard to educate 
people about the important contributions senior citizens made 
and  the contributions they would be willing to make if asked. 
Mrs. McQuade worked hard to get people to adopt a grandparent, 
not for just one day a year or for material giving, but for a life-
time of experience.  
National Grandparents Day was finally signed into law by Presi-
dent Jimmy Carter in 1978. Mrs. McQuade received a phone call 
from the White House to advise her of this event. Many believe 
National Grandparents Day was inspired by her efforts. On Sep-
tember 6, 1979, a presidential proclamation made this day offi-
cial and designated Sunday, September 9, 1979 (the first Sunday 
of September) as National Grandparents Day.  
Since that time, every year the President is requested to issue a 
proclamation to designate the first Sunday in September after 
Labor Day as National Grandparents Day.  
Take a moment to remember, honor and celebrate grandparents 
on Sunday, September 13th.   

America was not 
built on fear.  

America was built 
on courage, on  

Imagination, and 
an unbeatable 

determination to 
do the job at hand.  

 
HARRY S. TRUMAN 

WHAT IS LABOR DAY AND WHY DO WE CELEBRATE IT? 
Labor Day is always held on the first Monday in September and is a U.S. national holiday. 
For so many, it is a symbolic end of summer and the start of the new school year, traditional-
ly celebrated with barbecuing and picnics. It was, however, envisioned as a celebration of the 
American worker and the great American work ethic. The holiday’s founders back in the late 
1800s envisioned a different kind of holiday. It was a creation of the labor movement. The 
first Labor Day celebrations were parades to exhibit to the public “the strength and esprit de 
corps of the trade and labor organizations” of the community, followed by festivals for the recrea-
tion and amusement of the workers and their families. Speeches of prominent union offi-
cials, industrialists, educators, clerics, and government officials were also given. 
In the United States, the first Labor Day parade was held on Tuesday, September 5, 1882, in 
New York City. By 1894, 23 more states had adopted the holiday. On June 28, 1894, Presi-

dent Grover Cleveland signed a law making the first Monday in September of each year a national legal holiday. Labor Day was all about 
the great American worker—the driving engine behind the most productive economy in the world—and the American work ethic which 
led to one of the highest standards of living in the world.  
Labor Day was the idea of Peter J. Maguire (and/or his brother Matthew—recent research points to his brother Matthew having been the 
originator). Peter was a labor union leader who in 1882 proposed a celebration honoring the American worker. Peter was the general 
secretary of the Brotherhood of Carpenters and Joiners and a co-founder of the American Federation of Labor. The date that was chosen 
was simply a “convenient” date falling, as Peter suggested, “nearly midway between July 4th and Thanksgiving.” 
According to recent research, Matthew Maquire, later the secretary of Local 344 of the International Association of Machinists in Pater-
son, N.J., proposed the holiday in 1882 while serving as the secretary of the Central Labor Union in New York. The Central Labor Un-
ion adopted a Labor Day and made it happen! 
Even though the focus of Labor Day had been on organized labor, this has diminished over the years. Labor Day has become simply the 
last hurrah of summer with barbecues and a day off work for many Americans. Take a moment to reflect on the history of this national 
holiday and the many American workers who came before us—those who built our railways, roadways, infrastructure and more. Then go 
to a picnic or barbecue like the original workers did so many years ago!  
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                                      Summer UV/Sun Safety 
It’s natural to want to get out in the sunshine during warm summer days. It should also be second nature to take steps to protect 
your skin from the sun when you go outside. Ultraviolet (UV) rays—from the sun and other sources like tanning beds—are the #1 
cause of skin cancer. Too much exposure can also cause sunburn, eye damage, and premature wrinkles. But shielding your skin 

with clothing, broad-spectrum sunscreen with a sun protection factor (SPF) of at least 30, and staying in the shade can help lower your risk.  
 

Take these steps to stay sun-safe:  
 Cover-up: When you’re out in the sun, wear clothing and a wide-brimmed hat to protect as much skin as possible. Protect your eyes 

with sunglasses that block at least 99% of UV light.  
 Use a broad-spectrum sunscreen with an SPF of at least 30: Reapply at least every 2 hours, as well as after swimming or sweating.  

 Sunscreens containing broad-spectrum protection protect against both UVA and UVB rays. All sunscreens protect against 
UVB rays, which are the main cause of sunburn but UVA rays also contribute to skin cancer and 
premature aging.  

 The SPF number is the level of protection the sunscreen provides against UVB rays. A higher 
SPF number means more protection, but the higher you go, the smaller the difference. SPF 15 
sunscreens filter out about 93% of UVB rays while SPF 30 sunscreens filter out about 97%; SPF 
50 sunscreens filter about 98% and SPF 100% filter about 99%. NO sunscreen will protect you 
completely.  

 “Water-resistant” does not mean “waterproof.” No sunscreen is waterproof or “sweat-proof,” and manufacturers aren’t 
allowed to claim they are. If a product’s label claims it is water-resistant, it must specify whether it lasts for 40 minutes or 
80 minutes while swimming or sweating. For best results, reapply sunscreen at least every 2 hours and even more often if 
you are swimming or sweating. Sunscreen usually rubs off when you towel yourself dry. 

 Seek shade: Limit your direct exposure to the sun, especially between 10 a.m. and 4 p.m., when UV rays are the strongest.  
 Avoid tanning beds and sunlamps: Both can cause serious long-term skin damage and contribute to skin cancer.  

Saturday August 1, 2020  

Campfire Day & Night 

Why night and day, you may ask? 

Because quite simply, a campfire 

can and should be enjoyed any 

time, day or night! Most of us start 

a campfire at or near dusk to enjoy 

the warmth and light later into the 

evening (or early morning hours). 

A campfire can be equally enjoya-

ble, minus the mosquitos, during the day. Start your fire 

around 4 p.m. and keep it going! This is a very special time 

to enjoy the relaxing calm and peacefulness of a campfire 

with your family or friends. Enjoy your fire in your backyard, 

at a camp out, by the shore or anywhere you can (legally) 

build a fire in a firepit. This day is designated for the first 

Saturday in August for a few reasons. It’s celebrated on a 

Saturday since most people are off work and don’t have to go 

in the next morning (smart thinking, eh?). August was se-

lected since sunset is already starting to come earlier (darn 

it). Also, some kids in some states go back to school in early 

August.  

Enhance your fire experience:  

 Cook dinner over the campfire. Hot dogs or foil 

dinners are definite hits! 

 Make S’mores with the family. 

 Teach your kids about fire safety. 

 Tell campfire stories! 

 Sing some campfire songs! 

 

Enjoy your family time at the fire! 
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Heat-Related Illness Prevention 
 Be aware of dangerous heat index advisories and weather forecasts and 

plan ahead 

 Wear comfortable clothing appropriate to both the weather and your activi-

ty level 

 Stay hydrated: Try to drink 16-32 oz. of cool water every hour; avoid highly 

sugared or caffeinated drinks 

 Take frequent breaks, preferably in a cool or shaded area, particularly if 

you feel heat discomfort 

 Observe others for signs and symptoms of heat stress and know how to 

respond or get help 

HEAT STRESS SYMPTOMS TREATMENT 

Heat Rash Red cluster of pimples or small blisters, 

typically  located on the neck, upper chest, 

groin, under breasts or in elbow creases 

 Keep rash dry 

 Move to cooler, less humid areas 

 Avoid using ointment or creams 

Heat Cramps Muscle cramps, pain or spasms in the abdo-

men, arms or legs 

 Drink water 

 Have a snack and/or electrolyte replacement beverage 

such as a sports drink 

 If cramps do not subside in 60 minutes, seek medical 

attention 

Heat Exhaustion  Headache 

 Nausea/dizziness 

 Irritability 

 Thirst 

 Weakness 

 Heavy sweating 

 Elevated body temperature 

 Decreased urine output 

 Move to a cool area (air conditioning if possible) and 

drink cool liquids 

 Remove unnecessary clothing 

 Cool down with cool water or a cool compress 

 Go to a clinic or emergency room for evaluation and 

treatment 

 

Heat Stroke  Confusion, altered mental state, 

slurred speech 

 Loss of consciousness 

 Sweating stops or profuse sweating 

 Seizures 

 Very high body temperature 

 Call for emergency medical care 

 Bystanders may assist by moving the individual to a 

cool area (air conditioning, if possible, or in the shade 

 Cool the individual aggressively with cold water or an 

ice bath 

 Place cold, wet cloth ir ice on head, neck, armpits and 

groin 

 Circulate air around the individual 

 Remain with individual until medical help arrives 
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Lower-Carb Greek Chicken Foil Packets 
 
Yield: 4 foil dinners 
 
2 large red bell peppers 4 boneless, skinless chicken breasts 
8 tsp. olive oil salt & pepper, to taste 
2 tsp. Greek Seasoning (more or less to taste) 
6 oz. crumbled Feta cheese sliced green onion to garnish 
 

 
Preheat grill to medium-high heat. Cut ends 
off and remove seeds from peppers. Cut 
into lengthwise strips about 3/8 inch wide. 
Trim fat from chicken breasts and cut into 
strips (about 4 –6 strips per breast or more if 
they are larger). Prepare four double-thick 
pieces of foil and spray the center of each 
with non-stick spray in the center. Do NOT 
use olive oil as it will burn on the foil. Put a 

fourth of the pepper strips in the center and top with a fourth of the 
chicken. Drizzle olive oil over the chicken and season well. Crumble a 
fourth of the Feta over the top. Seal the packets but leave some room at 
the top so the cheese doesn’t stick.  
Turn grill down to medium-low and place packets on the grill. Cook 15 
minutes without turning. Check after 15 minutes to make sure the chick-
en is done. Garnish with sliced green onions if desired.  
 
Nutrition analysis per serving: 464 calor ies; 25 g fat (10g sat fat); 
160 g cholesterol; 49 g protein, 8 g carbohydrate; 1402 mg sodium 
 
**Note: Can eliminate salt entirely and use more Greek Seasoning to 
lower the sodium content.  

Creamy Chicken-Tomato Skillet 
 
Yield: 4 servings 
Serving Size: 1 ¼ cup 

 
1 tbsp. olive oil 1 lb. skinless, boneless chicken 
½ tsp. salt, divided ½ tsp. pepper, divided 
1 cup grape tomatoes ½ cup sliced white onion 
1 garlic clove, finely chopped 1 tsp. chopped fresh rosemary 
1 ½ c. unsalted chicken stock 2 tbsp. flour 
1 (8.8 oz.) pkg. precooked microwavable brown rice (Uncle Bens Ready Rice) 
3 cups fresh baby spinach, chopped 1 tsp lemon zest 
1 tbsp. lemon juice 

 
Cut chicken into bite-sized pieces. Heat oil in large skillet over medium-
high heat. Sprinkle chicken pieces with ¼ tsp. salt and ¼ tsp. pepper. Add to 
skillet and cook, without stirring, until chicken begins to brown (about 4 
minutes). Add tomatoes, onion, garlic and rosemary. Cook, stirring occa-
sionally, until onion is tender and the tomatoes begin to soften (about 3 
minutes).  
Whisk together stock and flour in a bowl until combined. Add to chicken 
mix; stir and scrape browned bits from bottom of the skillet. Bring to a boil. 

Cook, stirring often, until sauce thickens (3-4 
minutes.  
Heat rice according to package directions. Place 
hot rice in medium bowl; add spinach, lemon zest, 
lemon juice and remaining seasonings. Toss to 
coat (hot rice will wilt the spinach). Divide rice 
mix among 4 plates and top evenly with chicken 
mixture.  
 

Nutrition analysis per serving: 296 calor ies; 10 g fat (2 g saturated); 3 g 
fiber; 26 g carbohydrates; 29 g protein; 413 mg sodium 

Strawberry Salad with Poppy Seed Dressing 
 
Yield: 6 servings 
Serving Size: 1 ½ cups 

 
3 tbsp. sugar 3 tbsp. light mayonnaise 
2 tbsp. fat-free milk 1 tbsp. poppy seeds 
1 tbsp. white wine vinegar 1 (10 oz.) bag romaine lettuce 
1 cup sliced strawberries 2 tbsp. slivered almonds, toasted 

 
Combine sugar, mayo, milk, poppy seeds 
and vinegar in a small bowl. Stir with a 
whisk.  
Tear lettuce into pieces and put in a large 
bowl; add strawberries and almonds. Toss to 
combine. Drizzle 1 tbsp. dressing over each 
serving 
 

Nutrition analysis per serving: 78 calor ies; 3.3 g fat (0.4 g saturated); 
45 mg sodium; 11.5 g carbohydrates; 1.8 g protein 

Gluten-Free Almond Joy Cupcakes 
 
Yield: 12 servings 
 

Cupcakes:  
1 ½ c. semisweet chocolate chips 1 c. unsalted butter 
5 large eggs 1 c. sugar 
2 tbsp. cocoa powder 
 

Coconut Frosting:  
1 c. heavy cream ¼  cup coconut milk 
2 tbsp. powdered sugar pinch of salt 
 
Topping: 
¾ c. sweetened shredded coconut 12 almonds, dusted in cocoa 
2 oz. semisweet chocolate, chopped  

 

Preheat oven to 375°F. In a small saucepan, melt choco-
late and butter over low heat until smooth. Set aside to 
cool for 10 minutes, then whisk in eggs, sugar and cocoa.  
Line a 12-cup muffin tin. Divide the mixture, filling to 
about ¼ inch from the top. Bake  25-28 minutes. Let cool 
completely (don’t worry if they sink).  
To make the frosting, put ingredients in a large bowl. 
Using an electric mixer, beat ingredients starting on low 

and gradually increase speed until medium peaks form (2-4 minutes). Frost 
and sprinkle with coconut and top with an almond. Melt chopped chocolate in 
microwave-safe bowl for about 20 seconds. Drizzle over cupcakes.  
 

Nutrition analysis per serving: 475 calor ies; 36 g. fat (22 g. saturat-
ed); 67 mg. sodium; 141 mg. cholesterol; 39 g. carbohydrates; 2 g. fiber 
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School is (hopefully!!) back in session! Tuesday, September 8th we hope to be seeing school buses back on their 

routes and kids will be out headed back to the classrooms. Just a reminder to watch for kids and practice safe 

driving! Here are some reminders for school zone driving safety tips:  

 Be on the lookout for school zone signals and ALWAYS obey the posted speed limits 

 When entering a school zone, be sure t slow down and obey all traffic laws 

 Always stop for school busses that are loading or unloading children 

 Watch out for school crossing guards and obey their signals 

 Be aware of and watch out for children near 

schools, bus stops, sidewalks, in the streets, in 

school parking lots, etc.  

 Never pass other vehicles while driving in a 

school zone 

 Never change lanes while driving in a school 

zone 

 Never make U-turns while driving in a school 

zone 

 Never text while driving in a school zone 

 Avoid using a cell phone, unless it is completely 

hands-free, while driving in a school zone 

 Unless licensed to do so, never use handicap or 

emergency vehicle lanes or spaces to drop off or pick up children at school 

            National Farm Safety and Health Week 2020 

 

The third week of September has been recognized as National Farm Safety and 

Health Week. This annual promotion was initiated by the National Safety 

Council and has been proclaimed as such by every sitting U. S. President since 

Franklin D. Roosevelt in 1944. It is led by the National Education Center for 

Agricultural Safety (NECAS), the agricultural partner of the National Safety 

Council.  

 

The 2020 theme, “Every Farmer Counts,” reminds us that it is in everyone’s best interest to prior-

itize the health and safety of those who work so hard to provide our abundant supply of food, fiber 

and fuel. Over the week of September 20-26, the daily topics of focus are:  

 

Monday—Tractor Safety & Rural Roadway Safety 

Tuesday—Overall Farmer Health 

Wednesday—Safety & Health for Youth in Agriculture 

Thursday—Emergency Preparedness in Agriculture 

Friday—Safety & Health for Women in Agriculture 

 

Please visit www.necasag.org for further information and resources.   
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Recent vacation?  

Celebrating an  

anniversary, wedding  

or birthday? 

Recent new addition  

to your family?  

We invite you to share your 

good news! 

 
Please submit  
your items to  

koman@co.fillmore.mn.us 

Welcome to Fillmore County! 
Jose Martinez, Intermittent Deputy, Sheriff’s Department 

Austyn Neldner, Intermittent Jailer, Sheriff’s Department 

James Westby, Intermittent Bailiff/Transport, Sheriff’s Department 

Sarah Peck, Intermittent Bailiff/Transport & Intermittent Dispatcher, Sheriff ’s Department 

Crystal Smith, Intermittent Dispatcher, Sheriff’s Department 

Blake Lea, Feedlot Officer/Zoning Technician/GIS Coordinator, Zoning  

Jason McCaslin, County Assessor 

Jacob James, Summer Intern, Highway 

Timothy Highum, Summer Intern, Highway 

Don Hanson, Custodian, Facilities Maintenance 

Katelyn Sullivan,  Social Worker, Social Services (July 13) 

Sharron Sullivan, Social Worker, Social Services (July 13) 

Goodbye & Good Luck! 
Wishing success and best wishes to our colleague who has left 
Fillmore County: 

Samantha Grabau, Public Health Case Aide, will be leaving 
Fillmore County effective July 2, 2020, after 2½ years of ser-
vice. 

 

Thank you for your service to Fillmore County!  

               Congratulations on your new position! 
Chris Larson, Facilities Maintenance, moved to the 

County Office Building in May 2020.  

         Congratulations on Your Retirement! 
 

Rebecca Burland, Social Worker, will be retiring on 

July 31, 2020, after 21 years of service. 
 

Vickie Giese, Social Worker, will be retiring on Au-

gust 6, 2020 after 28 years of service.  

     

Best wishes to you both on your next adventure! 

A new year has come, and with 

it, change. And so it is with me. 

After much contemplation, I 

have made the decision to tran-

sition and would like to intro-

duce myself; I’m Jessica, and I 

work in the Facilities Mainte-

nance Department at both the 

courthouse and office building. 

It’s a pleasure to meet every-

one, and I look forward to continuing to work 

with you. 

Happy Retirement to Dan Byer! Dan’s last day 
was May 28 and he was lucky enough to celebrate 
with some awesome coworkers! Best wishes to 
you on your retirement! 

Congratulations 
Mr. & Mrs. Hillery 

 

On Saturday, April 4, Fillmore County Administrator, 
Bobbie Vickerman married her best friend, Andy Hillery 

in an intimate, family ceremony.  
A reception will be planned in Spring 2021  

to celebrate this amazing couple!  
Best wishes to you both from  

your entire Fillmore County Family! 


