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Cumberland County’s Employee Newsletter

County employees will receive a 3 percent cost-of-living raise in the Fiscal 
Year 2019 annual budget, which was adopted unanimously by the Board 

of Commissioners June 4. The balanced budget passed by commissioners 
includes approximately $478 million in total expenditures across all funds, with 
a General Fund total of $316 million.

The budget also includes $30,000 for a Human Resources recruitment and 
retention study.

In addition to seven school health nurses, the budget includes 11 new full-time 
and 2 part-time positions in the General Fund and abolishes one full-time 
Animal Control administrative support specialist position.  

The budget also includes $1.2 million for 27 new vehicles for the Sheriff ’s 
Office, Department of Social Services, Animal Control, Engineering and 
Infrastructure, Pretrial Release and Tax Administration.

Cumberland County Schools will receive $80,150,000. Additionally, the County 
is also providing $1,315,299 for school nurses; $2,422,025 for School Resource 
Officers and $865,093 for Crossing Guards for a total of $84,752,417 of local 
county dollars for current expenses in FY2019.

Commissioners Approve FY2019 Budget
With 3% Cost-of-Living Raise

County Government offices 
and the court system will be 
closed Wednesday, July 4, for the 
Independence Day holiday. The 
closing includes all Cumberland 
County Public Library locations, 
Solid Waste landfills and container 
sites and the Animal Shelter.

If you wish to return items while 
the library is closed, please use the 
outside book drops at all locations. 
Materials may be renewed online 
at at cumberland.lib.nc.us or by 
calling 910-223-0432.

Officer Asia Cannon, left, and Sgt. 
Shawn Strepay of the Fayetteville Police 
Department with the new Fayetteville / 

Cumberland County CrimeStoppers kiosk.

New Crimestoppers 
kiosk on the lower level 

of the Courthouse 

County Offices Closed 
Independence Day

The 3 percent COLA for employees will be 
effective with the July 8-21 pay period  

and will appear in the July 27 pay.
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LINKS Graduation 
for Foster Children

County Manager Amy Cannon appointed Elaine B. Smith as the 
county’s Animal Control Director effective June 25. Smith was 

selected for the position after a recruitment process that attracted 
applicants from across the country.

Prior to being appointed director, Smith was the Cumberland County 
Animal Control Enforcement Supervisor. In that position, she was 
in charge of 21 Animal Control officers, coordinated animal cruelty 
investigations and conducted training for the department. 

Smith started with the department as an Animal Control Officer. Her 
professional experience includes working for the N.C. State College of 
Veterinary Medicine as a supervisor of clinical technicians; a responder 
with the American Society for the Prevention of Cruelty to Animals; a 
veterinary practice manager; and a shelter manager for the non-profit 
Fayetteville Animal Protection Society. 

Smith is a graduate of N.C. State University with a bachelor’s degree in 
animal science and is a registered veterinary technician. She also holds 
an associate degree in veterinary medical technology from Central 
Carolina Community College and a graduate certificate in veterinary 
forensic medicine from the University of Florida in Gainesville. 
Currently, she is enrolled in graduate certificate coursework in Shelter 
Medicine at the University of Florida. 

“We welcome Mrs. Smith to our leadership team and look forward to working closely with her as we tackle new and 
existing challenges in animal care and control here in Cumberland County,” said Tracy Jackson, Assistant County 
Manager for Environmental and Community Safety. 

“I’m looking forward to serving the citizens and animals of Cumberland County as the Director of Animal Control. 
I have a lifelong love of animals and many years’ experience in ensuring their health and wellbeing. My main goal 
in this new position is to improve public education in the area of responsible pet ownership,” said Smith, who 
replaces veterinarian Dr. John Lauby who left the department in April. 

Animal Control Has New Director

Elaine Smith poses with Rocko, a shelter dog. 

The Department of Social Services honored 24 graduates at 
the LINKS Graduation June 1 at Embassy Suites. LINKS is an 

independent living skills program for children in foster care. After 
the graduation, DSS treated the graduates and other children in the 
program to the Youth Explosion. The Black Panther superhero was 
one of the guests who came to entertain the children.

Commissioner Glenn Adams, left, and DSS Director Brenda Reid Jackson, right, 
pose with the Black Panther at the LINKS Graduation and Youth Explosion  
June 1 at Embassy Suites.
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Employees Receive 
Active Shooter  
Training

Sheriff ’s Lt. Gary Dudley teaches an Active Shooter Training session in the Crown Ballroom June 18.

Sheriff ’s Sgt. George Hall teaches an Active Shooter Training 
session in the Crown Ballroom June 18.

County employees received active shooter training 
in June to help them be better prepared to respond 

should the unthinkable happen. 

The Sheriff ’s Office conducted the training, which 
was an initiative of the County’s Workplace Violence 
Committee.

Twenty sessions were held over five days at the 
Department of Social Services and the Crown Coliseum 
ballroom. Sheriff ’s Office Lt. Gary Dudley and Senior 
Sgt. George Hall led the 90-minute training, which 

covered the basics of running, hiding and fighting 
during an active shooter situation in the workplace. 

Employee Relations Manager John Holmes said many 
other public organizations, private businesses and 
churches are now instituting active shooter training. 

“One area we felt like we needed to concentrate on 
was the random act of violence and the active shooter 
you can’t really plan for,” Holmes said. “There were 30 
active shooter incidents in 2017 in the U.S. and we felt 
it was incumbent upon us to get our more than 2,200 
county employees trained in how to respond should the 
unthinkable happen here.”

Employee feedback was positive. 

“I’ve talked to several employees who went back to their 
workplace and devised their own run-hide-fight plan at 
their worksite,” Holmes said.

“I hope we never have to use any of the techniques 
that we learned, but I feel more prepared if something 
happens,” said Renee Gleaton, an internal auditor.  

A link to a video of the training will be posted on the 
Intranet. Employees will be notified when the video link 
has been posted.
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How to save $ on copies:
Copies are always less expensive thru PM&D 
than in your own department*

Print, Mail & Design Svcs.
910-678-7593  •  910-678-7710

910-678-7697
acunningham@co.cumberland.nc.us  

dhorton@co.cumberland.nc.us 
printshop@co.cumberland.nc.us

2-for-1 copies!

Call before 
you copy!

* (Black/White: Your department pays .0112 
per copy. PM&D pays .009 or less per copy.

Color: Your department pays .059 per copy. 
PM&D pays .04 or less per copy.)

Cumberland County and the City of Fayetteville are teaming up for an intensive 
two-year program to address the opioid crisis in our community through a 

grant-funded initiative sponsored by Blue Cross and Blue Shield of North Carolina 
(Blue Cross NC) and the UNC School of Government.

Blue Cross NC and the School of Government announced the $20,000 grant award 
in May. Cumberland County is one of 10 communities selected from 39 applications 
across the state. Each team, or “community,” comprises at least one North Carolina 
county and represents multiple departments, jurisdictions, and organizations 
addressing challenges posed by the opioid epidemic.

The project will complement health and policy efforts at the state and local levels by 
working with communities that are ready to implement best practices. 

“We are thankful for the opportunity to participate in this two-year process with the 
support from the School of Government. We want to build on current programs 
and find new targeted strategies in the fight against opioids,” said County Manager 
Amy Cannon.

The community team will be comprised of representatives from the local 
governments, law enforcement, the court system, health professionals, educators, 
military, social services and other organizations.

The School of 
Government and Blue 
Cross NC will provide 
the following to each 
participating community: 
• Five regional forums at 

which teams will form goals, 
set implementation plans, 
collaborate across fields 
and jurisdictions, and learn 
from experts on opioid-
related issues

• School of Government 
support throughout the 
process

• $10,000 to assist with the 
costs of hiring a community 
project manager

• $10,000 in implementation 
funding for the project

Community Selected for 
Opioid Crisis Support
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Cumberland County Cooperative Extension’s 4-H Summer 
Adventure Program is in full swing. On June 13, the Junior Master 

Gardener Summer Camp took a field trip to Autryville’s Buzz, a 
hydroponic farm where greens are grown indoors without soil or natural 
light. Extension Urban Horticulture Agent Jason Weathington, who 
heads up the Junior Master Gardeners, said it is important for children 
to visit farms, fields and gardens to better understand the importance 
and uses of plants, plant classification, life cycle and the needs of plants.
The first Junior Master Gardener Summer Camp was held in 2015, based 
on a curriculum from Texas A&M University. Weathington credits the 
Cumberland County’s Extension Master Gardener Volunteer Program 
with helping build the camp into a success.
The 4-H Summer Fun program continues through August with activities 
for young people ages 5 through 19. Examples of activities include arts 
and crafts, cooking, science and technology workshops and leadership 
camps. Youth 4-H membership is required and there are fees for most 
activities. To see a complete schedule and to obtain an enrollment 
packet, go to cumberland.ces.ncsu.edu or call 910-321-6864.

Cooperative Extension Urban Horticulture Agent Jason Weathington explains the 
parts of a sunflower to youngsters in the Junior Master Gardener Summer Camp. The 
group visited the Master Gardeners’ Demonstration Garden before taking a field trip to 
Autryville’s Buzz, a hydroponic farm in Sampson County.

Jason Weathington 
Urban Horticulture Agent

Junior Master Gardeners 
Visit Hydroponic Farm

‘These kids are so smart you 
only have to show them one 

time and they will never 
forget, but we have to show 
them a real-world scenario 

out in a field or out in a 
garden where they have that 

tangible experience that 
stays with them for life.’
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Welcome Aboard!

New hires attended employee orientation at the E. Newton Smith Center June 11. Pictured from left are Caitlin McKnight, Lynn Pippin,  
Heather Royer, Zachary Cowan, Employee Development Manager Patania Eiland and Kyra Royal.

New hires attended employee orientation at the E. Newton Smith Center June 25. Pictured with Employee Development Manager Patania Eiland 
(front left) are, from left, Jason Faragoi, Tabatha Miller, Alicia Mauldin, Antonio Glover, Jennifer Hausler, Delton Burnett, Jalesa McCabe, Kevin 
Smith, Danielle Edge, Christopher Scales, Qamarah Samuel, Donald Carter, Jacqueline Bishop, Sterling Back, Thomas Hedgebeth, Veronica 
Woods, Chaevonne Munroe, Hope Grigsby and McKenzie Middleton.

Connect with us on social media!
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Help us prepare 800 book bags for homeless children  
in the Cumberland County School System  

and fire victims served by the American Red Cross.
The Register of Deeds Office is collecting school supplies  
to donate to these children for the upcoming school year.

for Homeless Children
Book Bags

Pencils
Pens

Notebooks
Rulers

Folders
Composition books

Notebook paper
Pencil sharpeners

Erasers
Glue sticks

Crayons
Toothpaste 

Toothbrushes
Toothbrush cases

Hand sanitizer

Drop off your donation by  
August 1, 2018 at:

You can help us pack 800 book bags!

CCPIO 4/2018

Register of Deeds Office 
Courthouse, Room 114 

 117 Dick Street, Fayetteville

910-678-7775

Items Needed

You may also make a donation  
of cash or gift cards. 

No checks please.
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Healthy Grilling Tips: Keep Your 
Summer Barbeque Safe and Healthy

800-327-2251 www.BHSonline.com

Clean Your Grill
Give your grill a good scrub before and after each use. To properly 
clean your grill, use a wire brush to scrub down the inside surfaces, and 
then use a clean cloth or wad of paper towels to wipe it down. This will 
ensure that no metal/wire bristles get into your food – or your guests.

Create a Barrier
Grilling certain meats can result in the release of heterocyclic amines 
(HCA’s) and polycyclic aromatic hydrocarbons (PAH’s) – both of 
which have been identified by medical experts as carcinogens linked 
to increased risk of various types of cancer. HCA’s are formed when 
protein-rich meats are exposed to open flames and high heat. PAH’s 
are formed when fat and juices from grilled meats drip down onto the 
heat source. Protect your food by lining your grill with aluminum foil 
perforated with holes, or cook on cedar planks.

Go Lean!
Grilling is one of the lightest ways to cook. Keep it healthy by 
choosing lean grilling options. Avoid processed and/or fatty meats 
like bacon, ham, hot dogs, sausages, ribs and salami. When shop-
ping, choose cuts with the least amount of visible fat (also called 
marbling). Always remove the skin and trim away excess fat before 
throwing onto the BBQ. Next time you fire up the grill, go lean with 
these healthy alternatives:

• Poultry: Skinless white-meat chicken or turkey breast, 
ground turkey breast

• Beef: Flank steak, top loin, sirloin, porterhouse, T-bone steak, 
90% or 95% lean ground beef Pork: Pork chops, tenderloin

• Lamb: Look for the word “loin”
• Seafood: Wild Alaskan salmon, albacore tuna, farmed oys-

ters, scallops, shrimp, flounder, farmed rainbow trout and 
freshwater perch are all high in protein and relatively low in 
mercury.

Make Your Own Marinade!
Marinate meats for at least 30 minutes prior to grilling to boost flavor 
and tenderness. Research suggests that marinating meats prior to 
grilling adds a protective layer of coating to the food, helping to fend 
off those potentially harmful HCA’s and PAH’s. The best type of 

marinade: the kind you make yourself! Make your own marinade is 
quick and easy. Simply whip up a mixture with the following:

• Your favorite herbs and spices: Rosemary, thyme, cinnamon, orega-
no, basil and black pepper are all popular choices.

• Freshly chopped (minced) garlic

• Freshly chopped (diced) onion

• Canola oil or extra virgin olive oil (EVOO)

• White vinegar

• Lemon juice or lime juice

Branch Out
Grilling intensifies the flavor of vegetables and fruits, too. Throw a 
few of your favorite fruits and vegetables on the grill for a delicious, 
nutrient-rich side dish, dessert, or even as the main course! Use a grill 
basket to keep thin slices and smaller pieces from slipping through 
the grates. Popular grilling favorites include:

• Asparagus, onions, mushrooms, zucchini, eggplant, corn on the cob 

• Apples, peaches, pears, bananas, pineapple

Tip: Grill fruit that is 1 or 2 days from being completely ripe so that 
it retains its texture after being cooked. Keep fruit from sticking by 
coating with a small amount of oil. Serve with a sprinkle of cinnamon 
or with a dollop of frozen yogurt.

For many Americans, summer just isn’t the same without some backyard grilling action. 
However, experts warn that the blackened meats and smoky flavor that come with 
grilling could put your health at risk. Follow these tips to minimize your risk and enjoy 
grilled foods that are flavorful and safe.

Please note: The information provided in this document is intended for educational purposes only. Readers with questions or a need for further assistance are 
strongly encouraged to contact BHS at the website listed below. ©2015 Business Health Services, All rights reserved.

Health and Wellness
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Ingredients:

Prep time: 
Cook time: 
Total time: 
Yield:

Please note: All BHS Wellness Programs are educational in nature and do not replace profes-
sional medical advice. Before participating in a BHS Wellness Program, BHS recommends 
an individual consult with his or her medical advisor. If it is unreasonably difficult for an 
individual to achieve the standards for the reward under this program, BHS is available to 
work with you and/or your physician to provide reasonable alternatives. Please contact a BHS 
Well-Being Coach at coach@bhsonline.com to develop another way to qualify for the reward.
©2017 BHS, All rights reserved.

Instructions:

www.BHSonline.com

Summer Sensations:
Grilled Watermelon Salad

15 minutes
10 minutes
25 minutes

8 servings

Start your summer off right with this delicious grilled melon salad.
Nutritional information: Per serving: 368 calories, 34 g fat (7 g saturated fat), 17 mg cholesterol, 490 mg sodium, 11 g carbohydrates, 2 g fiber, 8 g protein

• 1/2 (5-pound) seedless watermelon
• 1/4 cup balsamic vinaigrette (1/4 cup balsamic

vinegar and 3/4 cup olive oil)
• 1 teaspoon salt (optional)
• 2 cups of fresh baby arugula
• 1 cup feta cheese, crumbled
• 1 avocado, sliced
• 1/2 cup roasted pumpkin seeds
• 1 teaspoon fresh black pepper

1. Stand the watermelon half cut side down on a cutting board and slice
away the rind, leaving a solid block of melon.

2. Turn the block on its side and cut it into 8 1-inch squares.
3. Pour the vinaigrette into a small bowl.
4. Heat a nonstick grill pan over medium-high heat. Dunk the

watermelon squares into the vinaigrette slices to thinly coat and
place on hot grill pan.

5. Grill each side about 2 minutes until grill marks appear.
6. Transfer to a plate and season with salt (optional).
7. To assemble the salads, put about 1/4 cup of baby arugula on a

serving plate.
8. Add a grilled slice of watermelon and avocado, top with a tablespoon

of cheese and sprinkle pumpkins seeds on top.
9. Finish each salad with a light drizzle of remaining balsamic vinaigrette

and fresh black pepper.

*Nutritional information estimated using United States Department of Apartment of Agriculture (USDA)'s Super Tracker.
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Administration Amy Cannon 1990
Animal Control Victoria Herring 2015
 Jennifer Hutchinson-Tracy 2010
 Tino Medina 2011

Board of Elections Angela Amaro 2000
Central Maint Sharon Davis 2012
Child Support Talea Brooks 2011
 Nicole Phillips 2012
Community Dev. Sean Underwood 2014
Cooperative Ext. Susan Johnson 1996
Emergency Services Shantay Hines 2016 
 Dawn Sievers 2009 
 Laura Smith 2016
Engineering + Infrastructure 
 George Cochran 2010 
 Amy Hall 2002 
 James Jenkins 1999 
 Troy  Owens 1990 
 Anthony Thomas 2016
Finance  Victoria Evans 2014 
 Todd Hathaway 1995 
 Ivonne Mendez-Santiago 2015
Human Resources  Reesa Eastman 1995 
 Rumiko McKnight 2017
IS Technology Kim Brown 1979 
 Stephen Jelinek 2016 
 Erwin Kelly 2000
Library Debra Butler 2006 
 Catherine Edson 2006 
 Jacqueline Guin 1984 
 Jamesena Monroe 2000 
 Christopher Robinson 2008 
 George Sexton 2012
Planning Joseph Lewis 1997
 Rufus Smith 2016
Print, Mail + Design Angie Cunningham 1992
Public Health Angela Boyer 1997
 Susan Dover 2015
 Kristi Herbst 2010
 Ajmal Heshaam 1996
 Kimberly McAllister 2005
 Sophia Mckoy 2010
 Scott Sheats 2008
 Toni  Terry 2010
 Cynthia Williams 2016
 

Employment Anniversaries
for May

Register of Deeds Sheila Dail 1995 
 Jamison Warren 2003
Sheriff’s Office Alma McGeorge 2004 
 Sebastian Augustave 2017 
 Lee Baybay 2013 
 Gene Belflowers 2008 
 Lisa Blauser 2007 
 Johnny Brinkley 2017 
 Deborah Clark 2014 
 Ava Coffey 2006 
 Hasani Estevez 2017 
 Zachary Fairbanks 2017 
 Jonathan Fulmore 2003 
 Janine Grayer 2017 
 Ross  Green 2010 
 Loretta Hair 2014 
 George Hall 2001 
 Morris Henderson 2015 
 Irish  Hill 2016 
 Paul Hinson 1997 
 Shana Iddings 2016 
 James Imes 2013 
 James Jones 2005 
 Karen Joyner 2003 
 David Leatherwood 2004 
 Mark Lee 2003 
 Mickey Locklear 2012 
 Karen Marquez 2013 
 Raquime Mercer 2017 
 Hasahn Mills 2017 
 Jason Miranda 2007 
 Joyce Mitchell 2017 
 Clavion Morning 2004 
 Donald Nance 2011 
 Thomas Owens 2014 
 Virginia Piekarski 2011 
 Ronald Quick 2003 
 Gilbert Sanchez 2003  
 Lonnie Simmons 2014 
 Leon Smith 2016 
 Christopher Taylor 2005 
 Katrina Thomas 2017 
 Percy Thomas 2009 
 Jessie Thompson 2007 
 Soraya Wade 2004 
 Jamie Washington 2016 
 Kimberly White-Flowers 2012 
 Evelyn Whitfield 1989 
 Elizabeth Wilson 2015 
 Jason Woods 2008 
 Joseph Yergeau 1998 
 Matthew Zeiber 2005

11



Amy Cannon 
County Manager

County Manager’s Office
117 Dick Street • Courthouse, Suite 512 

Fayetteville, NC  28301
910-678-7723 

acannon@co.cumberland.nc.us

MISSION STATEMENT 
To provide quality services to our citizens while  
being fiscally responsible.

VISION STATEMENT 
To grow as a regional destination for employment, 
economic development, commerce and cultural pursuits.

CORE VALUES 
Serving Cumberland County citizens with PRIDE

Professionalism
Respect
Integrity with Accountability
Diversity
Excellent Customer Service

Recognizing that all people are
different, we treat everyone with dignity
and serve our diverse population with
professionalism, respect, integrity, and

excellent customer service.

co.cumberland.nc.us CumberlandNC CumberlandNC

CumberlandCountyNC cumberlandcountync

Social Services Edith Bell   2015
 Cheryl Campbell   1994
 Michael Cardona   2016
 Yolanda Chisholm   2015
 Berthenia Clark   2006
 Daphne Cousar   2013
 Christin David-Irby   2016
 Danielle Daw   2016
 Katherine Duff   2015
 Laura Evans   2016
 Mary Felts   2017
 Toby Foster   1992
 Monika Fuller   1996
 Debbie Gear   1998
 Octavia George   2013
 James Gist   2012
 Deidra Hadley   2013
 Tareva Jones   2009
 Sherry Kenney   2010
 Portia Lewis   2013

 Roenitha McGill   2007
 Makkita McKoy   2010
 Cynthia McKoy   2016
 Mary McLamb   2016
 Forrestine McQueen   2004
 Emily Middleton   2006
 Simone Moore   2017
 Robert Ortega   2016
 Elizabeth Pineiro   2010
 Lisa Rice   2015
 Dorcas Smith   2013
 Lindsay Washington 2012
 Aricia Watson 2015
Solid Waste Amanda Cummings 2017 
 Bruce Cummings 2000
Tax Administration ValerieBemis 2009
 Rebecca Lemings 2015
 Veronica Potter 2015
 Megan Williford 2013

Employment Anniversaries
for May
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