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FROM THE DIRECTOR’S DESK

Fun little quirky February facts:
o Ground Hog Day is February 2!-Please don't let him see his shadow!

« Valentines day is February 14— Because one day a year isn't enough
to be awkwardly romantic!

« Unlike other months, February can pass without a single full moon.
This phenomenon next occurs in 2037

« February 18, 1930 Pluto was discovered, adding a new member to
our solar system!

« The odds of being born on February 29th are about 1 in 1,461, making
leap year babies a rarity

The office will be closed:s

Thursday, February 12th in observance of Abraham Lincoln’s birthday

Monday, February 16 in observance of President’s Day

Stay sage and Healthy!
Dievne Wyall- CEQ
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OPPORTUNITY
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Address:

P.O. Box 303
760 Anderson St.
Carlinville, 62626

(217) 854-5393
Fax: (217) 854-8749
Office Hours:
Monday & Tuesday

8 a.m.-4:30 p.m.

CLOSED WEDNESDAY

Thursday & Friday
8 a.m.-4:30 p.m.
EMERGENCY
NUMBER:
(217) 827-2100
EMERGENCIES
INCLUDE:
Gas leaks
Broken water pipes

Exposed electrical

wires

No heat (if the
outside temperature
is 45-degrees or
lower)

Sewer line stoppage
(not drain line)- this
includes a clogged
toilet

CO/Smoke detector
beeping or chirping

Also fire, flood, or

anything that threatens

life, safety or property

damage.




February 2026 Volume 10, Issue 02

PREVENTATIVE MAINTENANCE INSPECTIONS FOR
FEBRUARY

Wheatland Lane Staunton —EVENS

INSPECTIONS MAY TAKE PLACE ON ANY DAY OF THE MONTH
BETWEEN THE HOURS OF

8:00 A.M.- 4:30 P.M., MONDAY-FRIDAY

*Q&A (Quality Assurance) inspections may take place on work orders and inspections
anywhere from 3-5 days after the inspection/work order happens.

Easy Valentine Cake Pops

Ingredients:

1/2 boxed cake (cook according to directions and cooled
2 Tablespoons cream cheese frosting

12 Ounces Red candy melts

Cake pop sticks

Your choice of sprinkles

Directions: Crumble up the cake in a large bowl. Add the cream cheese frosting. Mix well
with a hand mixer, strong spoon, or a stand mixer until a uniform dough forms.

Divide your cake into 20 sections. Use your hands to roll each section into a round ball.
Place cake pops on a sheet pan or place and place in the freezer for 15 minutes. While cake
pops are in the freezer, place all of your candy melts in a microwaveable bowl and micro-
wave in 30 second increments until completely melted. Remove cake pops from freezer
and dip your cake pop stick into the candy melt, then into the cake pop. Then dip your cake
pop into the candy melt and tap gently to remove excess dripping and Viola! Decorate your

cake pops with the sprinkles and allow to dry!



