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        As the County and DSS prepares for it's reopening amidst Covid- 19, we may be filled with
anxiety and uncertainty for what will come next. It has been a crazy year and as we continue into the
last 6 months of 2020, you may find yourself asking, what else can come up? It is important to
remember that as leaders, staff are watching and modeling our actions rather than our words. Further,
they look to you as you manage the new information coming in. It is important to continue to offer
support and prioritize oneself so that you can continue to assist. So while we can't travel to some
popular beach and/or other destination,  it is important to make the most of this summer and of this
time. "Camping" in your backyard, hiking, bike riding, gardening, and being artistically creative, are just
some of the many things individuals are doing to stay healthy, reconnect, and make special
memories. Do you have any staycation plans?
       This quarter the LEAD program will continue to support DSS and it's supervisors through team
building activities, informational videos, trainings, coaching, and any other individualized goal
identified by you. This quarter's theme will be: Back to Basics, a return to VMS' mission of supporting 

Things to look forward to: 
Continued virtual support

July:
4th of July   

Book club date July 23,2020
August: 

National Picnic Month
September: 

Labor Day

QUARTER THEME:  BACK TO BASICS 

DSS' training of the California Core Practice Model,
Safety Organized Practice, and coaching. Stay tuned
for VMS' videos, information, and for further training
credit. Further, in the previous quarter, the LEAD
program started a book club utilizing the book: The
Coaching Habit: Say Less, Talk More, and Change the
Way you Lead Forever by Michael Bungay Stainer.
Join us as we discuss the book or obtain your own
free copy with no obligation to participate.  
        As always VMS is here to support you. If there
is ever anything you may need please do not hesitate
to contact us.

Stay safe and healthy.



You are your number one priority.   You would not purposely
neglect any of the children you serve, right? Then why ignore
and neglect yourself.   Self-Care is a word we like to throw
around a lot in this field of work, but how many of you
ACTUALLY take the time to take care of yourself? Self-care
does not mean you have to go off and spend all your hard-
earned money.   There are things you can do to help rest, relax,
and enjoy some you time with little to no cost.   Things as simple
as taking a walk outside by yourself; sitting in your back yard
watching the sunset, without the distraction of your phone, or
the need to take a picture of the sunset.     If you enjoy cooking,
bring up that yummy looking recipe you have been eyeing and
test it out.   Here is a quick and fresh recipe to help with ideas.   
 This recipe will not increase the heat in your home as there's no
need to “cook” on the stove, which is great during our Central
Valley summers.  We ask that you put yourself as your number
one priority and hope you take some time this quarter for YOU.
We hope you enjoy this recipe: 

Place shrimp into a large glass bowl. Squeeze 1 to 1 1/4 cups lime juice from
6 limes over shrimp. Stir to combine then cover and marinate in the
refrigerator (marinate 1 1/2 to 2 hours for raw shrimp or until no longer
translucent), stirring halfway through.
Chop the vegetables: cucumber, avocado, tomatoes, red onion, jalapeno
and cilantro.
When shrimp are done marinating, add vegetables to the bowl.
Add black pepper and salt to taste and gently stir to
combine. Lastly, stir in 1 cup clamato juice, mixing just to combine. Serve
with tortilla chips or over tostadas.

1 lb shrimp (raw) peeled, deveined and diced 
(can also use  fresh fish- sea bass, red snapper, corvina,

dorado, escolar, mahi-mahi, tilapia, or Hamachi)
1 cup lime juice from 6 limes
1 cucumber peeled and diced

1 large avocado (or 2 small avocados)
2 roma tomatoes diced

1/2 red onion diced 
1/4 bunch cilantro chopped

1 jalapeno seeded and minced
black pepper and salt to taste

1 cup clamato juice (use "picante" version for spicier salsa)

Ceviche

Supervisor of the Quarter

Nicole O'hanian is a Family Reunification Supervisor who has
been employed with the Fresno County Department of Social
Services for 27 years. Nicole's experience varies across
divisions. She is extremely engaging, supportive, and Nicole
always has a positive outlook. Nicole identifies that the most
rewarding thing about her job is working with clients and
children. She loves to watch individuals become successful
and self-sufficient- emotionally, physically, and financially. 

When Nicole is not working, she enjoys to travel, swim in her
pool, read, drink coffee, and enjoys spending time with her
friends and family. Nicole identified Christmas as her favorite
time of the year and starts prepping and decorating in
October. She looks forward to her annual Christmas trip in
New York where she attends Broadway shows and enjoys all
of the "NY flare". Nicole has been identified as the Supervisor
of the Quarter for July through September 2020. Thank you
Nicole for your dedication and hard work- it does not go
unrecognized. 

SELF-CARE CORNER

Contact us:
Victoria Sanders, LMFT
VMS CEO
Vicki@vmsfamilycs.com
(559)  515-6062

Monica Mayorga
LEAD Administrative Director
Monica@vmsfamilycs.com
(559)  515 -6062

Brenda Rodriguez, MSW
LEAD Program Coach/ Trainer

Brenda@vmsfamilycs.com
(559)  477-9308

Erica Sanchez, BSW
LEAD Program Coach/ Trainer

Erica@vmsfamilycs.com
(559)  477-7492
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Stay connected and follow us:

Nicole O'hanian


