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https://visitcalhouncounty.com/events/?imgoing-event=blazin-beatz-bingo-coldwater-mountain-brew-pub-65c3480b40b44b7badec977a
https://www.eventbrite.com/e/anniston-piedmont-al-alumni-3rd-annual-scholarship-golf-tournament-tickets-943726991837?aff=ebdssbcitybrowse
https://www.eventbrite.com/e/wing-night-at-weaver-cave-preserve-tickets-921024447917?aff=ebdssbcitybrowse
https://visitcalhouncounty.com/events/?imgoing-event=woodstock-5k-6637c53e7aab216798e76e4a
https://visitcalhouncounty.com/events/?imgoing-event=downtown-after-dark-outdoor-music-series-featuring-stadium-drive-667acbf64af0d14838e2401b
https://visitcalhouncounty.com/events/?imgoing-event=zero-gravity-sound-bath-anniston-alabama-666f24fd39acf731e82918c2
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After 3 years at the City of Anniston, I was fortunate enough to
assume the role of Finance Director in January 2023 with the company
in a better position. Through a consistent focus on finances,
budgeting, revenues, receivables, payables, and expense discipline
from all departments, we have produced great results in the last year. 

Our longstanding financial formula continues to ring true: generating
strong revenue growth from diversified sources and building
improved profitability through continued expense discipline—which
enables us to continue making investments in both our employees and
long-term profitable growth. The City of Anniston is and will remain a
growth municipality, and my colleagues and I intend to do everything
we can to continue making sound investments to grow in the future
while delivering on our near-term financial commitments.

I know that we are all focused on what’s to come in the year ahead. I
hope that you see all of the opportunity that lies beyond. It’s time to
invest even more in driving growth. We are preparing the City of
Anniston for growth not just now, but for the next 5, 10, and 20 years.
As we head into a new fiscal year, I am more excited than ever about
the opportunity to demonstrate that when we do right by our
employees and citizens, we all can win. Thank you for your ongoing
support as we build the City of Anniston of the future. Your hard work
and dedication are truly appreciated. Keep up the great work!

-Jessica Leonard
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Facts Dates

Peach Month

Children’s Eye Health & Safety Month

National Traffic Awareness Month 

Summer Safety Month

Back to School Month 

August Birthstone is a Periodt 

Monthly Flower is Poppy and Gladiolus 

August 1: Homemade Pie Day

August 2: Ice Cream Sandwhich Day 

August 4 Chocolate Chip Cookie Day

Aug. 4 - 10: National Farmers Market Week

August 8: Book Lovers’ Day

August 13: Left Handers’ Day 

August 15: National RelaxationDay

August 21: National Senior Citizen Day 

August 24: National Waffle Day 

August 26: Women’s Equality Day 
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august

Fun FActs and Dates 
of this month



TERRARIUM TAKE HOME
Recently, Terrariums are enjoying a surge in

popularity. They’re appreciated for their
aesthetic appeal, low maintenance requirements,

and ability to bring a touch of nature indoors.
Plus, they offer a great way to engage in a bit of
DIY creativity. Whether it’s succulents, mosses,

or miniature landscapes, terrariums have
definitely found a place in contemporary interior

design and gardening trends.
Join us in building your own mini terrarium. In
this class we will construct and plant a small

terrarium for you to take home. Bring your own
glass terrarium, and we provide the rest! Learn
the easy steps in planting and maintaining this

tabletop habitat. 
Terrarium Take Home is $20/person and

$15/AM&G Members. Register by August 3 to
reserve your seat. BYO-bottle (glass bottles 1.5
gallon to 2 gallons). Longleaf Botanical Gardens

provides charcoal, soil, moss, and plants. 

https://www.exploreamag.org/


   STEAM Saturday – SCIENCE

Join the AM&G education team
for an educational, creative,
and fun STEAM Saturday. 
STEAM stands for Science,
Technology, Engineering, Arts,
and Math. This month, we focus
on S as we demonstrate how
animals stay cool in the heat.

This program is included with
museum admission and free for
AM&G members.

https://www.exploreamag.org/


HUMAN RESOURCES UPDATES

2024 BENEFITS GUIDE 
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Dear Team,

We hope this message finds you well.

We want to remind everyone of the importance of keeping your beneficiary information current.
This ensures that your benefits are directed according to your wishes in case of any unforeseen
events. Accurate and up-to-date beneficiary details are crucial for smooth and efficient processing
of benefits.

Why is this important?
Accurate Distribution: Keeping your beneficiary information current ensures that your benefits
are distributed according to your preferences.

1.

Avoid Delays: Updated information helps avoid any delays or complications in processing
benefits.

2.

Peace of Mind: Knowing that your loved ones will be properly taken care of according to your
instructions provides you with peace of mind.

3.

To update your beneficiary information, please follow this link. It’s a simple and quick process that
can make a significant difference.

If you have any questions or need assistance, please don’t hesitate to reach out to our HR
department.

Thank you for your attention to this important matter.

https://www.annistonal.gov/wp-content/uploads/2024/05/2024-City-of-Anniston-Benefit-Guide-02.19.24.pdf
https://www.annistonal.gov/wp-content/uploads/2024/05/2024-City-of-Anniston-Benefit-Guide-02.19.24.pdf


Remember you can login to KRONOS at

anytime and update your contact information

such as your phone number, email and mailing

address, emergency contact, direct deposit and

withholdings forms.

HUMAN RESOURCES UPDATES

Please know that you can access your cards,

claims, benefit/coverage information and other

must have tools at myBlueCross.
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 As of July 1st we will no longer be printing paper checks. We have
partnered with Regions Bank to offer NETSPEND card as an option
for direct deposit. If you are interested in enrolling, see HR.

https://www.bcbsal.org/web/mobile.html
https://itunes.apple.com/us/app/alabama-blue/id575334715?mt=8
https://play.google.com/store/apps/details?id=org.bcbsal.mobile&hl=en
https://www.bcbsal.org/web/
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www.eap.ndbh.com

*The company code is Annistonal

https://eap.ndbh.com/
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Sabra Gossett
Museum Collections Manager

Q: What are your hobbies or things you like to do
in your spare time?
A: “Mostly spend time with my husband and two-
year-old daughter. When I'm not doing that, I like
to crochet.”

Q: What do you enjoy most about your job?
A: "Telling the stories. I like remembering those
that came before us, specifically veterans, and
keeping their memory alive. Also, no two days are
alike; I'm always doing.”

7 Years

Recreation Aide
Kiana Montgomery

Q: What are your hobbies or things you like to
do in your spare time?
A: “I enjoy going to the gym and watching TV.”

Q: What do you enjoy most about your job?
A: "That I get to help people out and I am always
there whenever someone needs help. I love
being able to help and give back to the
community.”

6 Months

humanresources@annistonal.gov
www.annistonal.gov
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Equipment Operator III
Max Riley

Q: What are your hobbies or things you like to do
in your spare time?
A: “Spend time with my wife and kids.”

Q: What do you enjoy most about your job?
A: "Being outside and being able to do different
things every day.”

5 Years



Cody Mangum
Fire Lieutenant

Q: What are your hobbies or things you like
to do in your spare time?
A: “Spending time with my family, fishing,
anything outdoors, camping.”

Q: What do you enjoy most about your job?
A: Opportunity to help people and serve the
community, brotherhood and comradery
that fire department offers".”

15 Years

humanresources@annistonal.gov
www.annistonal.gov
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Michael Yocum

Q: What are your hobbies or things you like
to do in your spare time?
A: “During my off time I enjoy spending
time with my family, restoring my 1948
Willys Cj2a, and trail riding.”

Q: What do you enjoy most about your job?
A: “A large part of what I enjoy about my
job is helping people. I enjoy making a
positive impact during someone’s time of
need.”

17 YearsFire Sergeant



FROM THE HUMAN RESOURCES TEAM

Bersheba Austin, HR Director

LaKea Bailey, HR Generalist

Amanda East, HR Clerk

Big thanks to everyone who participated in the July Employee Spotlight! We're grateful for your time

and effort in joining us for this, and we're excited to involve even more folks in the future. Thanks for

doing a great job representing your departments and being such valuable members of the City of

Anniston team.

Dannis Collins
Police Sergeant

Q: What are your hobbies or things you like
to do in your spare time?
A: “Spend time with my family and catch up
on TV shows. I also enjoy hanging out with
my friends.”

Q: What do you enjoy most about your job?
A: "Being able to make a difference in the
community as far as getting out and being
seen. I joined law enforcement to be able to
help people. One friendly conversation can.”

12 Years

humanresources@annistonal.gov
www.annistonal.gov
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 Matt Caballero
Police Captain

Q: What are your hobbies or things you like
to do in your spare time?
A: “Spending time with my family and
studying for my final year of law school.”

Q: What do you enjoy most about your job?
A: "Being able to interact with people on a
daily basis.”

20 Years



humanresources@annistonal.gov
www.annistonal.gov
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Wishing Anniston City School students a great year! 

B. Bravery when faced with obstacles
U. Undeniable when aiming at goals 
L. Leader in times of uncertainty
L. Loyalty for the MARRON and 
D. Determination to achieve great things
A. Ability to excel and inspire others
W. Wisdom to win and teach generations
G. Greatness is what BULLDAWGS are!!!!!!
                                            -Jessica Leonard

Christiyuna Reed
Junior - Cheerleader 
 Track 100, 200, & 4x1

Major in Nursing
Aspires to Ohio State 

Jakhia Cooley
Senior - Cheerleader

Major in Nursing
College Undecided

Madison Higgins 
Sophomore-
Cheerleader

Major in Ultrasound
Tech 

Aspires to attend
Gadsden

Jamese Sims
Senior - Cheerleader
Major in Ultrasound

Tech 
Aspires to attend

Gadsden

White



humanresources@annistonal.gov
www.annistonal.gov
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Anniston High Alumni & Current Students

Front Row:  Jessica Leonard, Finance Director; Summer Hires: Jakhia Cooley, Christiyuna
Reed, Madison Higgins, Jamese Sims, Shanika Stringer, Administrative Coordinator of PARD; 

Back Row: Trevekio Roberts, Recreation Aide; Shirlena Fluker, Accounts Payable Clerk;
Deavion Adams, Summer Hire; Patricia Pickens, Recreation Center Director

BULLDAWG Pride is hard to sum up in just a few words, because 

BULLDAWG Pride lives in the heart of a A.H.S. graduate forever. 

BULLDAWG Pride is carrying yourself with dignity and honor, while

achieving great things despite adversity. Some may say that it’s our unique

personalities, spirit, and integrity that display our pride and love for the city. 
-Shirlena Fluker
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August
Birthdays

Aaron Campbell
Alan Hughes

Amanda Roberts
Andrew Hayes

Bernadette Burroughs
Bersheba Austin

Christopher Cardwell
Christopher Hughes

Dawson Tidwell
Demetrious Gaston

Derrick Taylor
Edward Price

Emily McCullars
Evan Beadles
Haven Lovell
Hunter White

Jaylen Jackson

 
John Futrell

Joshua Cornett
Kyle Williams

Landon Bushard
Leonta Jones

Marcus Tillman
Michael Dover
Myra Bushard
Paul Nichols
Reid Brandau
Rhonda Pope
Shavon Bush
Shay Manley
Skyler Bass

Ternesha Molock
Tony Tousey

William Parris



This is to remind you that you have come a long way, and your contributions
have continued to inspire us. 

Happy Work
Anniversary

August Anniversaries
Bersheba Austin 
Nicholas Bowles 
Brian Brockman 

Rudy Jimenez 
Emily McCullars 

Tana Bryant 
Jeffery Hamrick 

Christopher Trammell 
Trenton Gaddis 

Thomas Freckman 
Daniel Oswalt 

Brandon Wheeler
Sam Bean 

Destini Elston 
Brittney Arrington 

Avanti Ammons
Zachery Davis

Makaila Carpenter
Maryellyn Hawbaker

Austin List 
Matthew Masiak 
Matthew Tucker 

Tylor Cornwell 
Jackson Pugh 

Carmen Aguilar 
Konnor Baswell 
Kevonte Marrie 

Noah Walker 
Canyon Mickler

Michael Weiss

24 Years
24 Years
18 Years
18 Years
18 Years
17 Years
17 Years
12 Years
12 Years
11 Years
11 Years
5 Years
4 Years
4 Years
4 Years
3 Years
3 Years
3 Years
3 Years
2 Years
2 Years
2 Years
 1 Year
 1 Year
1 Year
1 Year
1 Year
1 Year
1 Year
1 Year



servings: 10 PEOPLE
prep time: 20 minutes 
cook time: 50 minutes 

total time: 1hour  10minutes 

Ingredients 
1Double Crust Buttery Pie Crust
Recipe already chilled (get it here)
2 lbs frozen sliced peaches (about 6-7
cups thawed)
1 cup granulated sugar
1/4 cup all-purpose flour optional
2 tablespoons butter melted
1 teaspoon lemon juice
1 teaspoon vanilla extract
1 egg white
1 tablespoon cinnamon sugar

Directions

Preheat oven to 400 F.1.

Divide pie crust in two equal balls.2.

Roll out the first ball and place it into a greased deep dish pie plate.3.

Roll out the second ball and cut into 8 strips, long enough to reach both sides of pie plate.4.

Refrigerate crusts until ready to use.5.

In a large bowl add peaches and sugar.6.

Toss so that peaches are coated in sugar.7.

Let sit until peaches have thawed completely and sugar turns syrupy. (You can cheat and microwave if needed)8.

Stir in flour if using (flour will thicken the syrup. It's optional)9.

Stir in butter. (butter will solidify if your peaches are cold. It will look speckled but that's totally ok. It will melt in

the oven)

10.

Stir in vanilla and lemon juice.11.

Remove pie crusts from the fridge and sprinkle half the cinnamon sugar mixture onto the bottom crust, pressing

into the crust.

12.

Spoon peaches into the prepared pie crust with a slotted spoon, letting the excess syrup drip off. (leave the

excess juices in the bowl, you don't need it in your pie or it will be runny)

13.

Add on the lattice top crust being sure to seal the edges.14.

Brush with egg whites and sprinkle with remaining cinnamon sugar.15.

Bake for 30 minutes. Then cover pie with foil, reduce heat to 350 F. and bake for another 25 minutes or until

crusts are cooked through and syrup has thickened. (Juices may bubble over the pie plate so place a baking

sheet or foil under the pie plate to keep your over clean.)

16.

When done, remove from oven and remove foil. Let cobbler cool.17.

Spoon cobbler into a bowl.18.

Serve plain or with vanilla ice cream.19.
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Southern Peach Cobbler 

DivasCanCook.com

https://divascancook.com/easy-southern-peach-cobbler-recipe/#
https://divascancook.com/best-homemade-pie-crust-recipe/
https://divascancook.com/best-homemade-pie-crust-recipe/




WHAT'S HAPPENING IN THE CITY OF ANNISTON?




