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The City of Anniston 
HR Team

cordially invites you to join us for the

Employee Service 
Appreciation Luncheon

Thursday, August 21, 2025
from 11:00 A.M. to 1:00 P.M.
at the City Meeting Center

Please stop by and sit down for lunch or
grab-n-go. Thank you for all you do for

the City and residents.
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FUN 
                     FACTS

Birthstone: Peridot
Zodiac Signs: Leo & Virgo

Birth Flowers: Gladiolus & Poppy

*National Peach Month*
8/2 - National Ice Cream Sandwich Day

8/3 - National Watermelon Day
8/4 - National Chocolate Chip Cookie Day

8/9 - National Book Lovers Day
8/10 - National S’mores Day

8/13 - National Left Handers Day
8/16 - Tell a Joke Day

8/20 - National Lemonade Day
8/22 - National Tooth Fairy Day

8/26 - National Dog Day
8/30 - National Beach Day
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Alan Hughes
Amanda Roberts
Andrew Hayes
Aubrey Lackey

Bernadette Burroughs
Bersheba Austin

Christopher Cardwell
Christopher Hughes

Clint Dover
Demetrious Gaston

Derrick Delaney
Derrick Taylor
Edward Price

Emily McCullars
Evan Beadles
James Oswalt
Jarod Smith

Jaylen Jackson
John Futrell

Johnthan Stancil
Joseph Morgan
Joshua Cornett
Kyle Williams

Marcus Tillman
Paul Nichols
Rhonda Pope
Shavon Bush
Skyler Bass

Ternesha Molock
Tony Tousey

Tyrone Wysinger
Whitney Wilson
William Parris

Zackary Murray
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Nicholas Bowles 25 Years
Bersheba Austin 25 Years
Brian Brockman 19 Years

Rudy Jimenez 19 Years
Emily McCullars 19 Years

Tana Bryant 18 Years
Jeffery Hamrick 18 Years

Christopher Trammell 13 Years
Trenton Gaddis 13 Years

Thomas Freckman 12 Years
Daniel Oswalt 12 Years

Brandon Wheeler 6 Years
Sam Bean 5 Years

Avanti Ammons 4 Years
Zachery Davis 4 Years

Austin List 3 Years
Matthew Masiak 3 Years
Tylor Cornwell 2 Years
Jackson Pugh 2 Years

Carmen Aguilar 2 Years
Konnor Baswell 2 Years
Canyon Mickler 2 Years
Michael Weiss 2 Years

Elijah Teem 1 Year
Rodney Glass 1 Year
Jarod Smith 1 Year

DeMondri Sykes 1 Year
Grayson Wimpee 1 Year

Aubrey Lackey 1 Year
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to 
LaKea Bailey, Human Resources Generalist

LaKea successfully completed the Payroll
Certification course last fall. She received the
official AAPPA Payroll Certification at the 2025

Alabama Chapter Public Sector Human Resources
Association (PSHRA)



 
to

Toby Bennington 
on receiving the

Alabama Transportation
Planners Association

Lifetime Achievement Award!



Chris Bush
Police Corporal
4 Years
What do you like to do in your off time?
I spend majority of my off time outdoors
whether that be fishing, hunting, or hiking. I also
look forward to being with my beautiful wife and
precious son any free moment I get!
What do you enjoy most about your job?
I enjoy assisting victims of crime in efforts of
bringing them justice and peace of mind. I also
enjoy the relationships I've built with the several
businesses an individuals throughout our city. I
also enjoy focusing my efforts towards the drug
crimes in Anniston.

Employee Spotlight

Odin
K9
2 Years
What do you like to do in your off time?
I'm always working! Dad thinks when we go
inside this house at the end of the day that I'm
supposed to just sleep? I'm always alert,
watching, barking, and sniffing for things. I also
spend a few minutes here and there chasing a
ball with my good friend Ruger, and taking a nap
with an eye open, dreaming about food and
toys!
What do you enjoy most about your job?
I enjoy riding around the city. I also enjoy when
dad allows me to sniff random vehicles and
items. Anytime I smell these certain smells, I
alert to dad and show him where it's coming
from. I enjoy everything about my job honestly. 



Shasta Hayes
Account Clerk Finance
10 Years
What do you like to do in your off time?
I enjoy doing DIY projects, working in my yard
planting flowers and spending time with my
family.
What do you enjoy most about your job?
It allows me to use my skills that I am most
confident and proficient in. Being a part of a
departmental team that provides a positive
work environment.

Dalton Stephens
Fire Sergeant/Paramedic
10 Years
What do you like to do in your off time?
I enjoy gardening and being outside with my
family and boys.
What do you enjoy most about your job?
Not knowing what to expect every day when you
show up for work. Every day is something
different.



 REMINDERS

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 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.
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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.
Please know that you can access your

cards, claims, benefits/coverage
information and other must have

tools at myBlueCross.

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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Pickled Watermelon Rinds
Ingredients:
9 cups water
1/2 cup salt

11 cups watermelon pieces (cut from rind, seeded, and cut into 1-inch
cubes)

2-1/2 cups white vinegar
5 cups sugar

1 cinnamon stick
1/4 teaspoon ground ginger

2 tablespoons lemon juice

Instructions:
1. In a large bowl, stir the water and salt together. Add the

watermelon and let stand overnight.
2. Drain the watermelon, rinse, and drain again.
3. In a large saucepan, combine the vinegar, sugar, cinnamon stick,

ginger, and lemon juice. Bring to a boil and add the watermelon.
Return to a boil and simmer for 20 minutes.

4. Remove the cinnamon stick.
5. Loosely pack the watermelon into jars. Return the syrup to a boil

and boil for 30 minutes. Pour over the fruit in the jars and seal—
process in a boiling-water bath.

https://www.almanac.com/water-bath-canning-beginners-guide

