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Anniston City Hall
will be 

CLOSED
December 24 - 25, 2025 

in observance of 
Christmas Eve & Christmas Day 

AND
December 31, 2025

in observance of
New Year’s Eve



As I prepare to retire on December 11, 2025, I want to take this opportunity to say Happy
Holidays to each of you and your families. The past 25 years have overall been a pleasure
working with so many great people. I will cherish the memories of navigating new hires
through onboarding, benefits enrollment, marriages, birth of newborns, divorces and the
challenges of the loss of loved ones. Best wishes and much success in your future
endeavors. This year has been one of transition in leadership. I am hopeful that new
perspectives, out of the box thinking and progressive leadership will move the City forward
at a steady pace. Retirement isn’t the end of the road, it is the beginning of the open
highway.

I leave you with two quotes regarding public service.

“Public service must be more than doing a job efficiently and honestly. It must be a
complete dedication to the people and to the nation.” (Margaret Chase Smith)

“Life’s most persistent and urgent question is, ‘What are you doing for others?’”

Thanks to each one of you for your contribution to the City of Anniston team. Have a
wonderful and safe holiday season and amazing years ahead.For now, it’s time to stop living
at work and start working at life.

Best regards, 

Bersheba Austin, PSHRA-CP; AAPPA-CP
Human Resources Director – City of Anniston

Well Wishes
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Fun Facts
Zodiac Signs: Sagittarius & Capricorn

Birthstone: Turquoise

Birth Flowers: Narcissus & Holly

National Cat Lovers’ Month

December 1 - National Cookie Cutter Day

December 2 - National Mutt Day

December 4 - National Cookie Day

December 8 - National Brownie Day

December 11 - Christmas Jumper Day

December 14 - National Alabama Day

December 15 - National Cupcake Day

December 19 - Ugly Christmas Sweater Day

December 23 - Christmas Movie Marathon Day

December 24 - Christmas Eve

December 25 - Christmas Day

December 28 - National Call A Friend Day

December 30 - National Bacon Day

December 31 - New Year’s Eve
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Adam Homer
Alexandra Campbell

Allen Alexander
April Jones

Benjamin Brown
Brett Lloyd

Cameron Bearden
Catherine Stanton
Christopher Leach

Derwin Perry
Dylan Grubbs

Eugenia Lockridge
Frazier Burroughs

Izak Bailey
Jace Stewart

Jackson Pugh
Jacob Gann

Jasmine Smith

Jeffrey Beason
Jerry Fuller
Justin Pope

Kenneth Coppock
Kimberly Davis
Michael Yocum
Nathan Jackson
Renee Flournoy

Rodney Lingerfelt
Royce Anderson

Sam Bean
Samuel Mills

Savannah Puckett
Sean Jones

Shelby Shiflett
Timothy Kent
Timothy Mote
William Poole
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Dwight Pembrook 21 Years
Nicholas Maguire 15 Years

Rex Newton 12 Years
Rhonda Pope 11 Years

Stephen Hudson 10 Years
Skyler Bass 8 Years

David Arnett 6 Years
Jackson Hodges 6 Years
Jessica Leonard 6 Years

Daniel Henry 6 Years
Reed Hill 5 Years

Trevekio Roberts 6 Years
Blake Noah 4 Years

Jackson Stubbs 4 Years
Austin Hubbard 4 Years

Keith Brown 3 Years

James Cullen 3 Years
Matthew Martin 3 Years

Lawrence Mercer 3 Years
Kamlyn Thomas 3 Years

Nikita Wood 3 Years
William Graves 3 Years
Evan Beadles 2 Years
Elijah Jones 2 Years

Timothy Mote 2 Years
Alycia Smith 2 Years

Derrick Taylor 2 Years
Christian Jijon 1 Year

Derrick Delaney 1 Year
Gregory Frazier 1 Year
Zachary Wallace 1 Year



IN ANNISTON & 
SURROUNDING AREAS
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 REMINDERS

FROM THE HUMAN RESOURCES TEAM

Bersheba Austin, HR Director

LaKea Bailey, HR Generalist

Emily Evans, 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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Please log in to Kronos to review and
update your direct deposit information
before the end of each pay period to
ensure there are no delays in receiving
your pay.

Also, don’t forget to review your pay
statements every Wednesday to verify
accuracy and catch any issues early.

Thank you!



Healthcare Premium Increase
Effective January 1, 2026













Ingredients

Cooking spray

Kosher salt

1 lb. cavatappi

12 Tbsp. unsalted butter divided

1/2 cup all-purpose flour

4 cups whole milk

1 (12-oz.) can evaporated milk

1 tsp. Dijon mustard

Freshly ground black pepper

8 oz. fontina, shredded

8 oz. French Raclette, shredded

3 oz. Pecorino Romano, finely shredded

1 cup panko bread crumbs

Gold leaf, for serving (optional)
Directions:

Step 1: Arrange a rack in center of oven; preheat to 350°. Grease a 13" x 9" baking dish with

cooking spray.

Step 2: In a large pot of boiling salted water, cook pasta, stirring occasionally and checking 2

minutes before recommended time on package directions, until just al dente. Drain.

Step 3: Meanwhile, in another large pot over medium heat, melt 8 Tbsp. butter. Whisk in flour

and cook, stirring constantly, until paste is bubbling across bottom of pot and just a shade

darker in color, 30 seconds to 1 minute.

Step 4: Whisk in whole milk and evaporated milk and cook, stirring constantly, until

thickened and bubbling, 1 to 2 minutes. Whisk in mustard; season with pepper.

Step 5: Remove pot from heat and add fontina, French Raclette, and Pecorino Romano.

Using a rubber spatula, fold in cheese until melted and sauce is smooth. (Return pot to low

heat if necessary to finish melting.) Season with salt, if needed. Fold in pasta.

Step 6: In a wide skillet over medium-low heat, melt remaining 4 Tbsp. butter. Add panko;

season with 1/4 tsp. salt. Cook, stirring frequently, until bread crumbs are golden brown, 2 to 3

minutes.

Step 7: Pour pasta mixture into prepared dish. Top with crispy panko.

Step 8: Bake mac & cheese, uncovered, until warmed through and crispy on top, 25 to 30

minutes. Top with gold leaf (if using).

Million Dollar Mac &

Cheese



***
Pay Period Ending

December 25, 2025 will
have a payroll check

date of January 2, 2026
***
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