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SCAN ME FOR A MOOD BOOST! 

 

 

 

 

 

 

 

Diversity Calendar 
 

 

LGBT Month – June is celebrated as LGBT month to 
promote inclusivity of LGPTQ+ individuals. It honors 
the Stonewall Riots that took place at the end of June, 
1969. In New York, a gay club in Greenwich Village 
was raided and 6 days of violent protests erupted in 
the streets. This was the catalyst for the gay rights 
movement in the U.S. 

Caribbean American Heritage Month celebrates the 
importance of the Caribbean in the history and culture 
of the U.S. This is a time when Caribbean American 
persons come together and share traditional meals, 
dance, festivals, parades and other festivities to com-
memorate their history.  

 

June 2: Indian Citizenship Act of 1924—The Indian Cit-
izenship Act granted citizenship to all Native Ameri-
cans born in the United States. It’s important to note 
though, that some states barred Native Americans 
from voting until 1957.  

June 12: Loving Day is recognized due to the striking 
down of anti-miscegenation laws remaining in the U.S. 
in Loving v. Virginia. This essentially ended the ban on 
interracial marriage. At the time, laws remained in ef-
fect I 16 states.  

 

Have you been enjoying our 

weekly mood boost? Don’t 

forget to scan every Monday 

for a new health and wellness, 

trauma informed, or stress re-

duction boost! 
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The Coded Mood Bost is brought to you 

by the Trauma Informed 

Care Team. Please enjoy 

this weekly self-care con-

sideration. Happy scan-

ning! 

So many communities 

have an overwhelming 

need for mental health 

and substance use 

treatment and care.  

 -  T I C  T i p  -  

TIC Meeting Recap 05.11.21  

This month’s TIC brief. 

 Continue discussion around Trauma 

Informed Responses in the workplace. 

3rd section, Cultural Responsivity, was 

reviewed. 

Diversity Calendar Continued 

June 16: Puerto Rican Day Parade. On this day, 
along Fifth Avenue in Manhattan you can (usually) 
find a parade celebrating Puerto Rican culture and 
history. It creates awareness and appreciation for 
Puerto Rico and all of its people. 

June 19: Juneteenth commemorates the libera-
tion of slaves in Texas on June 19, 1865. The 
Emancipation Proclamation was signed by Presi-
dent Abraham Lincoln 2 years prior, but it hadn’t 
made its reach to all of the states. Today, 
Juneteenth is celebrated in 47 states across the 
U.S.  

June 27: Helen Keller’s Birthday. An advocate for 
individuals with disabilities, Helen Keller learned 
to read and write after losing her senses of sight 
and hearing at the age of 19 months. In her life-
time, she traveled to 35 countries, was the first 
U.S. Goodwill Ambassador to Japan, and wrote 
her first book in 1903, which was followed by oth-
er articles and material.  

“Keep your face to the sunshine and you cannot 
see the shadow.” - Helen Keller 

National Council of Mental Wellbeing 

With a public statement accompanying the an-
nouncement, the National Council of Behavioral 
Health has officially changed its name to National 
Council of Mental Wellbeing. Citing a need to 
change with the times and to choose a title that best 
reflects the work their team completes on a daily ba-
sis, the news was delivered just last month. 

Trauma Informed Care: Media Pick 

It is amazing how often trauma informed care or 
mental health are portrayed in the media. There 
are so many options it’s hard to know where to 
begin!  

Have no fear, We’ll try to lend a hand by showcas-
ing a new and noteworthy Trauma Informed arts, 
books and film to get you started.  

This month’s pick, a Prime Video documentary—
Andy Irons: Kissed by God.  3-time world champi-
on surfer Andy Irons struggles with bipolar disor-
der and opioid addiction.   
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Yes, Chef! 

Checking in with our pro, Chef Robert Kabakoff on all things culinary, cost-cutting and cool! 

 

Editor: Any herbs that are easy to keep if you live in an apartment? Thinking either on a 
windowsill or if there’s equipment to store them in. 

Robert: Mint, Basil and Thyme will go wild with sunlight. Use regular pots with soil,  and  

 

Yes, Chef! 

We are back this month with our in-house food expert, Chef Robert Kabakoff! Have any ques-

tions you’d like to ask? Any tips you’d like to share? Let us know at ckortlever@frontst.com! 

 

This month’s interview with Chef Robert: 

Do you have any general knife-handling tips for us? 

Always use a clean sharp knife, find the right fit for your hand and the right weight, 
and should be balanced also. Never push hard when cutting, let the knife do the work. 
Use the right knife for the job! For example, a serrated knife for cutting bread and a chef's 
knife for cutting vegetables. Chinese cleavers are great for veggies. Practice your knife skills 
on onions and carrots. Don’t be the fastest, be the most consistent in your cut sizes so they 
cook evenly. 
 

How to cut a large carrot? I’m trying to cut it in half lengthwise, and I’m having a hard time 
getting it started because it rolls when I try to apply pressure.  

Sharp knife is the key to success, with a peeler peel down on side slightly until there is a flat 
side, then roll it over to a flat side and cut in half lengthwise without the carrot rolling over. 

 

Easy snacks, like 2-4 ingredient combos that we maybe haven’t thought of. One example I just 
heard of was sliced bell peppers with flaxseed oil, salt and pepper! 

Fresh mango slices with lime juice and cayenne or Tajin sprinkled on them. Cold Edamame 
with sesame oil, and a sprinkle of furikake. Raw almonds with golden raisins with sea salt, ex-
tra virgin olive oil and fresh minced rosemary.  

 

Do you have any cultural notes from the trips or foods that you’ve experienced? 

I was in Oaxaca Mexico on a food trip and had the pleasure of meeting the Mendoza sisters, 
who still dress and have the hairstyles of the family, and having lunch at their home on the 7 
moles of the regions. They are the 10th generation making these moles like their family has 
made for years in the same home. The experience was life changing to see, smell and taste 
the spirit of the family in all the food. After lunch they began weaving traditional rugs with col-
ors made from beetles and plants.  I still have the rug they wove in front of me. It was a hum-
bling experience to see what family and food really means to their culture 

I will never forgot that moment. 

 

Subscribe to Our Newsletter 

Ready to get the next edition straight to your inbox? Ask to subscribe! Go to the Front St. Inc. 
website, www.frontst.com, and head to the Team FSI “News and Events” tab to submit your re-
quest. 
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Mental Health Support Coordinator 

Full Time, FSI 

Santa Cruz and Monterey, CA 

 

Caretaker 

Full Time, FSI—Drake 

Monterey, CA 

 

On-Call Caregiver 

Per Diem, FSI 

Santa Cruz and Monterey, CA 

 

Caregiver 

Full Time, FSI 

Santa Cruz, CA 

 

Caregiver 

Full Time, FSI-Paget 

Santa Cruz, CA 

Nurse 

Full Time, Part Time; 7th Ave. 

Santa Cruz, CA 

 

Nurse 

Full Time, FSI-OAS 

Santa Cruz, CA 

 

Cook 

Full Time, FSI—Drake 

Monterey, CA 

 

Maintenance 

Full Time, FSAS-Drake 

Monterey, CA 

 

Maintenance 

Full Time, FSAS 

Santa Cruz, CA 

 

Kitchen Supervisor 

Full Time, FSI—Drake 

Monterey, CA 

JOB BOARD 
Current openings in the Front St. family of companies.  

Front St. Admin. Svcs.—7th Ave. Center LLC– Front St. Inc—Housing Inc.— Laurel St. LLC-  

The Front St. Family 

We often refer to our collective group of agencies as the Front St. “family of companies.” Why? 

Because it can be REALLY difficult to explain how the companies are connected, but not, all at 

the same time!  

The short answer? Each company that runs through our administrative office, Front St. Adminis-

trative Services, is connected by a common thread: Peggy and Ann Butler. While different state 

departments, rules, and regulations have impacted the very segmented division of the compa-

nies (think Front St. Inc.; Laurel St., LLC; Front St. Housing Inc.; and 7th Avenue Center, LLC for 

starters), they really are all connected by the Butlers and their respective business partners.  

So, yes. We’re all on the same team and connected by one very amazing family.  
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Five-Ingredient Creamy Miso Pasta 

Instructions 

1. Bring a large pot of salted water to a boil. 

Add the pasta and cook, 

stirring occasionally, until al dente. Reserve 1 

1/2 cups pasta water, then drain the pasta. 

2. Add the butter, miso and 1 1/4 cups pasta 

water to the pot and whisk over medium heat 

until miso breaks down and liquid is uniform, 1 

to 2 minutes. Add the pasta and Parmesan and 

cook, stirring vigorously with tongs until cheese 

is melted and sauce emulsifies. (The key word 

here is “vigorously.” To achieve a silky smooth 

pasta instead of a gloppy one, put your cacio e 

pepe skills to work.) 

3. Divide among shallow bowls and sprinkle 

with nori or furikake, if using. 

This one-pot pasta comes together in minutes, and requires zero prep and minimal cleanup. It 

builds on the classic combination of pasta, butter and cheese with a spoonful of miso paste for 

complexity. But you could experiment with using any other condiments or spices you have on 

hand, such as red pesto, curry paste or ground turmeric in place of the miso. To achieve a silky 

smooth pasta, you’ll need to put your cacio e pepe skills to work: Vigorously toss the pasta, 

grated cheese and pasta water together to achieve a properly emulsified sauce. Top with 

shrimp, edamame, frozen peas or any steamed vegetable. The optional nori or furikake im-

parts an unexpected flavor of the sea, and it’s worth using if you have it on hand. 

CONTRIBUTIONS 

Diversity Calendar: Diversity Resources, www.diversityresources.com/2021-diversity-calendar 

TIC Tip: The National Council of Wellbeing 

Recipe: “Five-Ingredient Creamy Miso Pasta”, by Alexa Weibel.  NY Times Cooking 

Ingredients 

 
Kosher salt 

16 ounces spaghetti, linguine or 

bucatini 

6 tablespoons unsalted butter 

3 tablespoons white (or red) miso 

4 ounces Parmesan, finely grated (1 

packed cup) 

Kizami nori, furikake or thinly sliced 

seaweed snacks, for garnish 


