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Jotrdyn Wille

Jordyn has been working in healthcare for 9 years. Her
working experience for healthcare organizations has
ranged from as small as a privately owned primary care

practice to as large as Optum Medical Group. In her past

roles she has had experience in leadership, medical billing,

contract management and provider relations and
credentialing. At Care Partners, Jordyn handles

administrative responsibilities, the bulk of which includes
company payroll for our in-office employees, as well as

our field employees like our caregivers and business

development teammates.
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In her free time, she
enjoys spending time
with her friends and
family. Jordyn especially
oves traveling and
going to Disneyland with
ner boyfriend, Tim. She
is also a big sports fan
and even plays
competitive co-ed flag
football on the beach!
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(From Left to Right: Carla Vargas, Kate Koeckritz, Monique Arredondo Alejandra Michel,
Vincent Dang, Wendy Arellano, Miguel Garcia, Christina Vega; not pictured: Melissa
Haines, Raquel Jaime, Alicia Prieto, Dianna Ramos)

On September 15, 2022, the CCC & Recruiting Team had a long-
awaited team outing at La Vida Cantina restaurant. We celebrated
multiple team accomplishments, and even celebrated our very own
Kate Koeckritz's and Christina Vega's birthdays! Great food, great @
drinks, and great company!

. ,

Hello! My name is Wendy Arellano and as a
new addition to Care Partners, | am
pleased to join the Client Care
Coordinating team! | graduated from Santa
Ana College with my Associate's Degree.
Majored in Human Services and Minored in
Dance! | am currently in the process of
accomplishing my B.A. at CSUDH. A few of

my hobbies are: traveling, exploring new

restaurants, dancing, gymming, learning &
trying new hobbies, and spending time
with my furry pets is my favorite of all! | am
thrilled to work alongside you and excited
to get to know you all better!

Wendy Arellano
Client Care Coordinator

s 949.744.7833
- warellano@carepartners.us




Employee Birthdays

Josephine Aladetan — 9/1 Anita Baker — 9/18

John English — 9/3 Joseline Castelan—9/18
Kylie Amundson — 9/4 Michelle Alpert - 9/18 7
Leticia Ceja — 9/4 Lesbia Mendoza — 9/19,
MéiF\jQrie Garcia — 9/5 Thea Lacuesta — 9/19
Yvonne Steen — 9/5 Christina Vega 7»'9//22
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We are working on implementing this LEIFA) S 92 eborah McNamara
Jacquelin Monson-9/6  9/22

through the company. As soon as we have
[ - J Ch — 9/22
the right contacts, we can get you Stephanie Herrera enny Cheng — 9/

signed up. Hughes — 9/7 Mariana Paz Melendez -
Hector Lavin — 9/8 9/25

Roxanne Torres — 9/8 Ka'Liyah Maree — 9/27
Kate Koeckritz — 9/9 Devon Martin — 9/30
Rosy Zavala - 9/9 Ray Allan Alalayin — 9/30

Sabrina Bravo — 9/9 ﬁ ﬁ ﬁ
-

If you are looking to renew or obtain your
CPR and First Aid Training, please reach out
to us via email to:

S recruitingalliance@carepartners.us
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Maribel Rogel — 9/10
Brittany Gonzalez — 9/12
Geraldine Izokun — 9/12
Shannon Trujillo — 9/12
Benito Sagra — 9/14
Kendra Ramos - 9/15

Care Partners is having our next blood drive on o . .
October 24th, 2022! This time around, Care Partners I,*},'zk'?nag LRI B €O BAS UsOR e O
is incredibly excited to be partnered with the Cooper submit timesheets.

Steinhauser Foundation. The Cooper Steinhauser
Foundation is supporting the work of NICU staff and
patient families through resources and advocacy to

positively impact the neonatal community.
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Give Blood!

American
Red Cross

—

In order to process payroll and bill our
clients, clocking in and out on the mobile
WellSky app is critical. If that does not work
for any reason, you are welcome to call the
Telephony humber from the client's phone
at 844.469.6760. If you call from your
personal number, it will not be recognized.

Understandably, sometimes clients may not

At our last blood drive, we had 23 donors and be open to having you call from their

collected 20 units of blood which can potentially save
60 lives. Our goal is to collect 22 units of blood this
time, so if you are able, please sign up to help us meet

this goal!
To sign up, go to the Red
Cross website Pe r
www.redcrossblood.org STRONG

and type in "carepartners’.

phone. In those cases, you must complete a
timesheet and send it within 24 hours.
Without the timesheet, you run the risk of
not being paid for your time. You can text
or email those to Vincent. He will also be
the main person reaching out, please make
it a priority to get those back within 24
hours. Timesheets are now available
electronically.

If any additional training or support is
needed, please do not hesitate to
reach out.

You can contact Vincent via email at
vdang@carepartners.us or call/text at
949.647.5743.



https://www.redcrossblood.org/give.html/drive-results?zipSponsor=carepartners
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Lemon & Olive Oil Cake
Recipe

INGREDIENTS
« 1% cups extra-virgin
olive oil, plus more for

pan
- 3 large eggs Step 1
« 1% cups (250 g) plus 1 Preheat the oven to 350°. Lightly oil

the pan with a pastry brush. Line the
bottom with parchment paper round
and brush the parchment with oil.
Whisk eggs, 1%2 cups oil, and 1% cups
sugar in a medium bowl until smooth.
Add milk, vanilla, and zest and juice of
2 lemons and whisk to combine.

Tbhsp. granulated sugar

o 14 cups whole milk

o 2 tsp. vanilla extract

« Zest and juice of 2
lemons; plus more zest
for serving (optional)

« 2 cups (250 g) all-
purpose flour

« 1 tsp. Diamond Crystal
or %2 tsp. Morton kosher
salt

« 2 tsp. baking powder

« 2 tsp. baking soda

« Powdered sugar (for
serving)

Step 2
Whisk flour, salt, baking powder, and
baking soda in a large bowl to
combine. Make a well in the center
and gradually pour the egg mixture
into the well. Whisk, using circular
motions to slowly incorporate egg
mixture, until batter is mostly
smooth (some lumps are okay).
Scrape batter into prepared pan
and smooth surface. Sprinkle the
remaining 1 Tbsp. sugar over.

Step 3
Bake cake until the top is golden
brown and a tester inserted
into the center comes out
clean, about 50 minutes.
Transfer the pan to a wire rack
and let the cake cool before
unmolding.

Step 4
Just before serving, dust cake
with powdered sugar and top
with more lemon zest if you
have it.

Contact the
Team

Riddle

150 Paularino Ave
Suite D-182
Costa Mesa, CA 92626

2900 Adams St
Suite C-260 |
Riverside, CA 92504

PH: 949-556-3433



