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Announcing… 

EMPLOYEE OF THE QUARTER 

Our newest Rewards and Recognition Program is a peer nominated Employee of the 

Quarter program that acknowledges Team Members who exemplify performance, 

attitude, and initiative as shown by their use of the McWane Way Principles: 

  

 Safety 

 Leadership 

 Accountability 

 Excellence 

 Trust 

 Teamwork 

 Communication 

 Environment  

 

Those in leadership roles of Manager or above are not eligible to receive or to  

nominate individuals for the award. Supervisors are eligible to participate. Team 

Members may receive the award only once every two years.  

 

A justification for the nomination must be submitted with the recommendation.  

The justification must demonstrate use of the McWane Way Principles.  Current  

full time M&H Team Members may submit nominations in writing in the EOQ  

Suggestion Box.  A committee consisting of a Union Committee Member, M&H 

Controller, and the HR Director will review the nominations and justifications and 

select the winner.  Nominations for Team Members not selected for award may stay 

in the pool for a total of 12 months and will be considered for the award in future 

quarters.  Honorees will be announced during the first 10 days of the following  

quarter.  Please spread the word about this program to all your Team Members. 

 

The deserving winner will receive:  
 

 Picture posted honoring the recipient as EOQ 

 A certificate of recognition 

 A designated parking space for the next quarter (employee picks location) 

 $50 in restaurant gift cards 
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From the Desk of Tony Orlowski      

  

Bull 
 

“What does the outlook for our business look like?”  That’s a question I frequently get from people who rely on 

the success of M&H in one way or another.  My typical answer of “Pretty good” could probably use a little 

more detail, so here goes. 

 

Our business is like most in that it generally follows the overall economy.  In a good economy we tend to sell 

more than we do in a poor one, and the U.S. economy today is fairly solid.  Of course that can (and will) 

change, but for now I think the future looks positive for at least the next few years.  Why?  Well, even though 

we are in one of the longest bull markets in our history, that doesn’t mean it has to end soon.  There’s a saying 

that bulls don’t die of old age; the unspoken point being something has to kill them.  And what typically kills 

bull markets?  In my opinion they overheat by letting production and earnings get too far ahead of sustainable 

consumption because of speculation and unwise credit policies.  So, in my world bulls die of heatstroke.  As I  

see it today, business earnings are just fine and not at all out of control, so I expect more solid growth for the 

foreseeable future. 

 

More specific to our particular business, housing construction is a strong driver of our sales.  When new 

neighborhoods go in they also need new hydrants and valves installed to protect them, so we track housing 

starts very closely.  The U.S. has been on a clip of around ten percent annual increase in housing starts for the 

last several years, but though that’s very strong performance there’s reason to expect it to continue.  The great 

recession dropped housing construction to less than 40 percent of its historical average rate, and even with 

strong annual increases we are not yet back to that average.  Also, at the height of the housing bubble in the mid

-2000’s, I estimate we had in excess of two years housing over what we actually needed.  But this low build rate 

has lasted over ten years now while our population has continued to grow, and I calculate today we have a 

housing deficit of over a year and a half.  We need more houses, and that is borne out by soaring existing home 

prices. 

 

Now, I could be dead wrong on both these counts, but it’s wise to be prepared for our best guess of what is 

going to happen and be in position to take advantage of opportunities.  So, for us this means we are going to 

continue investing in people and equipment to make sure we have capacity and are ready as the market 

improves.  It means for us to get a proper share of the rising market, we have to make sure our quality is great, 

we have the shortest lead times of all competitors, and our customer service is the best in the industry.  That’s 

where you all come in on making these predictions of a “pretty good” outlook for M&H a reality.  And I have 

every expectation you will come through, because you have each and every year of the nine I’ve been privileged 

to work with you. 

Tony Orlowski 
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M & H Valve Gives... 
 

 

 
 

M&H Valve continues to be committed to community outreach and being a good 

corporate citizen by giving back to our community and local charitable organiza-

tions which service our area.  During the third quarter of 2018, we have donated 

over $22,000 to organizations in need.  This quarter we will be highlighting an or-

ganization which we have partnered with for many years, the Boys and Girls Club 

of East Central Alabama. 

 

M&H Valve has been partnering with the Boys and Girls Club of East Central Ala-

bama by sponsoring their Stake & Steak fundraising event as a presenting sponsor.  M&H Valve was recently 

recognized at the 2018 Stake & Steak fundraiser as a major sponsor and awarded with a plaque.  The Boys & 

Girls Clubs of East Central Alabama was established over 40 years ago and has been developing youth by 

working with young people from disadvantaged, economic, social and family circumstances.  The five basic 

programs which the Boys & Girls Club of East Central Alabama teach are: (1) Character & Leadership (2) Ed-

ucation & Career Development (3) Health & Life Skills (4) The Arts and (5) Sports, Fitness & Recreation.  Just 

a few programs offered are homework assistance, competitive sports teams, career exploration, leadership, 

health examinations, and free eye exam.  

Paige Shears, 

Chief Accountant 

 

 

 

https://donate.nationalbreastcancer.org          https://www.diabetesresearch.org  

https://ww5.komen.org    http://www.diabetes.org   

https://www.cancer.org   

We lost one of our own September 9th.  Kenneth “Andy” Higgins was a team member 

at M & H Valve for 45 years.  Yes, that’s right…45 years!  He worked in various places 

throughout the plant over the years.  Andy was a HUGE Alabama football fan and also 

loved the Atlanta Braves.  He always spoke to everyone and was a very loyal team 

member.  He will be missed around this plant.  We all wish his family the very best and 

hope they know Andy was a valuable part of M & H Valve Company.  RIP Andy and 

Roll Tide.  

In Memory of... 
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Shipping Department News... Josh Seals 

Shipping Manager 

On July 12th, the M&H Valve Shipping Department gathered at the Top O’ River Restaurant to celebrate the suc-

cess of operating for 13 years without an OSHA recordable. The shipping department has continually shown a 

commitment to their 1st Responsibility for working at M & H Valve, which is to “To ensure their own safety and 

the safety of others”. Department members and their loved ones were invited to enjoy food, drink and the evening 

was filled with great stories, laughter and fellowship. 

 

The Shipping Team represents several long tenured employees with a proven safe work record and commitment to 

the  McWane Way. Collectively, the team has an average of 18 years of service with two members at 45+ years’ 

service:  Mays - 47 years and Butterworth - 46 years.  

Left to Right: Tim Presley (Logistics & ERP Manager), Jose Martinez, Steve Norman, Christa Beal, 

Josh Seals (Shipping Manager), Tad Mallory, James Butterworth, Franklin Elston, Larry Mays, Tony 

Orlowski (General Manager)  Not pictured: Len Thomason 

CHOPPER RETIRES! 

After 47 years of dedicated service, M & H Valve Team Member Larry Joe Mays, also known as “Chopper Joe”, 

worked his last day at M & H Valve on July 31.  His friends call him Chopper Joe because he rides a big chopper 

all the time with his friends in the motorcycle club.  Larry worked in the Cleaning Room for 38 years before trans-

ferring to the Machine Shop and the Shipping department. Congratulations Larry!  



 Page 5 

Mike Fulmer 

Department Manager Wedge Coat  

Henry Ford stated, “Coming together is a beginning, keeping together is progress, working together is success”. 

Wedge Coat has come a long way since the beginning but for the most part it is the same people with very few 

changes.  

What makes people stay in this department when it can be extremely hot, sweaty,  

repetitive, high production rates and highly visible?  

 

Some may say they like the visibility, some may say the money, some may even say continuity. My opinion, it’s the 

people. They have a genuine concern for their fellow employees, they care about what they are doing, they respect 

one another, and will speak up when things are not going well. It’s somewhat like a family. After all, we do spend 

more time awake with each other in most circumstances than we do at home.  Family would not allow a family mem-

ber to do an unsafe act that could get them hurt. They would step up, correct the unsafe condition and not worry 

about feelings being hurt.  I would rather make someone mad for a few minutes, hours, or even days for correcting 

an issue than let that person get hurt. Being mad you get over it, getting hurt…you may not!  

Some of you may remember from the last news article about a couple of major accomplishments that occurred in 

Wedge Coat. First, going one year without a recordable injury, second, going one year without a first aid, and third, 

producing 1 million Wedges. Above is a picture from a night out at Logan’s. All Wedge Coat employees and their 

spouses (or better half), were invited to eat out at a local steakhouse. I believe it was fun for everyone and all en-

joyed seeing family members of the people who make this an outstanding department to be a part of. I am looking 

forward to the next time we can get together outside of the work environment. 

 

Other News...      

Something new that will be taking place around the end of this year, we will be expanding our product line to in-

clude Hydrant Main Valve Rubber Seats. We have ordered the mold through DESMA with multiple inserts to ac-

commodate M&H, Clow, and Kennedy 4 ½” and 5 ¼” fire hydrants. We are currently working on a different rubber 

compound with Gold Key to be used with these seats. Our plan is to have potential problems worked out prior to 

receiving the mold. It should be a smooth transition from a purchased item to a manufactured item. 2019 is shaping 

up to be a very busy year.  
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The Company picnic was held at Camp Lee on August 11th.  A *new* special event this year was a Car, Truck, 

and Bike Cruise.  There were 24 participants in this new event!  The Cornhole tournament was another big hit 

and 10 teams participated in it.  Here were the winners of the Cornhole Tournament: 
 

1st Place Team: “Bags of Joy” (Clint Herb and Tyler Hardcastle) 

2nd Place Team: “Nothin’ But Cornhole” (Austin Bowen and Antonio Mathews) 

3rd Place Team: “Bagging and Bragging” (Mark Kane and Michael Homesley) 
 

 

M & H Valve Annual Picnic 
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There was also plenty of great food and the Kona Ice truck was back with unlimited sno-cones.  There were ac-

tivities for all including, Bingo, fishing, zip-lining, swimming, and inflatable bounce houses for the kids.  We 

also had door prizes and everyone had a great time! 

 

M & H Valve Annual Picnic (continued) 



 Page 8 

 

 

 

 

Take a few minutes for yourself and your family to review your insurance and retirement benefits. Consider it a 

Benefits Check-up.  

 

You will receive an Open Enrollment Packet detailing your options in the coming weeks.  Open Enrollment will 

be held from October 15, 2018 to November 16, 2018 this year. Some of our benefits are considered evergreen, 

such as our medical insurance with Blue Cross Blue Shield. Evergreen means that no action is required if you 

are NOT making changes. Consult your enrollment packet for which of your coverages DO REQUIRE annual 

reelection of benefits.  

 

If you have had a life changing event, such as marriage, birth/adoption of a child, or spouse loss of job and you 

did not notify Human Resources within 30 days of the event, you may now add family members to your cover-

age during open enrollment.  

 

Review your beneficiaries for your life insurance and retirement plans. It is not uncommon for covered members 

to change relationships or spouses and not change beneficiaries. So, don’t leave your loved ones in a legal quag-

mire.   

 

Lastly, review your 401(k) retirement savings contribution percentage and investment fund choices. If you are 

not already contributing from each pay check, now is a great time to start. Visit the Fidelity website at 

www.netbenefits.com to make changes online or call 1-800-294-4015 for assistance.  
 
 

Don’t you feel better now? A Benefits Check-up does not take long. You and your family will thank you! 

Human Resources 
 

Please welcome our new Team Members  
for the 3rd quarter of 2018 

 

Welcome to  M&H Valve Company! 
Austin Bailey (Cleaning Room Utility)  Andrew Pittman (Cleaning Room Utility) 
Jarrod Bowen (Inside Sales)  David Price (Molding Utility) 
John Brueshaber (MS Maintenance Manager) Joshua Reece (Cleaning Room Utility) 
Derrick Curry (Cleaning Room Utility)  Drake Ridgeway (MS Supervisor) 
Kendal Finley (Cleaning Room Utility)  Mikail Russell (Molding Utility) 
Judy Harrison (Human Resources Director)  Ricky Vise (Environmental Engineer) 
Joel Henry (Foundry Maintenance)  Heather Waldrop (Payroll Specialist) 
Angel Lopez (Molding Utility)  Wesley Williamson (Parts Shipper) 
Nicholas McDonald (Molding Machine Operator)  Vanessa Winchester (Cleaning Room Utility) 

Benefits Check-up 

M & H Valve’s New Human Resource Director 
 

Judy Harrison joined M&H Valve Company in July 2018 as Human Resources Director. 

Judy brings human resources experiences in manufacturing, higher education, and retail. 

She is certified as a Senior Professional of Human Resources (SPHR) and as a Senior 

Certified Professional with the Society for Human Resource Management (SHRM – 

SCP). She has an MBA from Jacksonville State University.  Judy and her husband, Bob, 

live in Jacksonville.  

http://www.netbenefits.com
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More HR News... 

LOOK!  Here are the first recipients of Vend Bucks! 
 

Anthony Taylor and Richard (Owen) Bowman (pictured above with Senior Supervisor Kevin Bowers) were 

presented with Vend Bucks on August 29th.  These employees did a great job of alerting everyone of a critical 

situation behind the Cleaning Room. They also helped with the resolution. 

Congrats go out to Karen Wynn who 

retired September 28th after 26 years 

of service!  Karen spent 16 years in 

Sales and 10 years in Purchasing.  

She will no doubt be missed by many 

across the plant.  Being an avid cruis-

er, we are sure that she and her hus-

band Jimmy will now have more time 

to cruise around the world.  Enjoy 

your retirement Karen! 

Vend Bucks Program 

After 11 years, Willie Robinson retired from M&H 

Valve.  Willie is a man that had pride in every valve he 

built in the Machine Shop.  He shared his knowledge 

with all the young team members in the form of train-

ing and giving pointers on how to make the job easier.  

He participated in the Safety Committee bringing all 

issues to the table.  He cared about others and his job.  

Happy Retirement and best of luck to you Willie! 

Welcome Ricky Vise to our team as our new  

Environmental Engineer. Ricky has been with the 

McWane Organization for ten years, working at the 

Amerex division in Trussville, AL prior to transfer-

ring here. He held a major roll ensuring Environ-

mental Compliance throughout Amerex during his 

tenure. Ricky and his wife Whitney enjoy spending 

their free time with their three children; Tristan, 

Emma and Liam. 

   Thank you -  Steven Blasko 

Vend Bucks are an added tool to M&H’s Reward and Recognition Program which may be used in the beverage 

machines at the plant where a validator is installed. 
 

Awarding of Vend Bucks 

Vend Bucks may be awarded at the discretion of a Supervisor or Manager based on an employee’s extra effort, 

accomplishment, or other special achievement for going above and beyond. A recipient may be an individual or 

a member of a team or department.  
 

Examples may be any of the following; however, this is not an all-inclusive list. 

 

 Awards for one-time exceptional act 

 Completion of special projects 

 Swiftly providing resolution to a non-routine issue 

 Exceptionally superior workstation performance 

 Top performance for a designated period 

                

Vend Bucks may only be presented at Tool Box Talks or at other group meetings. Vend Bucks are awarded in 

one dollar increments; however, a month-long performance award may qualify for up to five dollars.  
 

HR will manage the Vend Buck Program. Supervisor/Manager’s may check out 10 Vend Bucks at a time. These 

Bucks are a cash equivalent, which means that HR must report the utilization monthly to Accounting. To get 

additional Vend Bucks, the Supervisor/Manager’s must provide HR with a list of Vend Buck recipients, the de-

partment in which they work, and the reason for the award.  
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BIRTHDAYS 
October, November, December 

Richard Knowlton 10/2  Michael Stinson 11/7  Kendall Rush 12/6 

Justin Kelley 10/3  Bryant Bradford 11/14  Michael Isbell 12/8 

Myrone Houston 10/3  Cameron Clark 11/15  Ricky Powell 12/8 

Chris Berta 10/5  Clyde Williams 11/17  Daniel McKinley 12/12 

Danny Lewis 10/5  Arthur Blankenship 11/19  Kandi Willis 12/14 

Darrel Moore 10/10  Jhonker Bravo 11/21  Dillon Thornburg 12/15 

Steven Griffith 10/11  Vanessa Winchester 11/21  David Price 12/17 

David Bobby 10/12  Paige Shears 11/22  Bradford Whitaker 12/20 

Thomas Strickland 10/13  Forrest Carver 11/26  Colby Johnson 12/24 

James Martin 10/16  Randall Kerr 11/27  Cheyenne Good 12/26 

Terry O'Dell 10/17  Anderson Brunt 11/30  Anthony Kimble 12/28 

Stacey Vree 10/17  Donald Walker 11/30  Rashard Welch 12/28 

Josey Smith 10/21     Gary Stawski 12/28 

Eric Turner 10/24     Kelsey Wright 12/29 

Blake Hurst 10/31     Kelsey McWilliams 12/30 

ORIGIN OF THE “HAPPY BIRTHDAY” SONG  
 

As with most folk music, it’s hard to point to the song’s definitive origins. Many 
accounts have Louisville, Kentucky sisters Patty and Mildred Hill down as the 
song’s original authors — or at least the authors of the song which led to 
“Happy Birthday” — which they wrote at the tail end of the 19th century. 

According to the sisters, they penned the “Happy Birthday” melody in the 1890s 
for Patty’s kindergarten students. At first, it was called “Good Morning to All,” 
and sung each morning in class. When a student’s birthday arrived, the class 
would replace the “Good Morning to All” lyrics with “Happy Birthday to 
You”. 
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ANNIVERSARIES 
October, November, December 

Bobbie Hammond 10/5 12 yrs.  Steve Munroe 11/15 19 yrs. 

Ricky Vise 10/6 10 yrs.  Echols Bryant 11/16 31 yrs. 

Kevin Bowers 10/10 2 yrs.  Larry Harrell 11/20 3 yrs. 

Lanny Gaines 10/11 25 yrs.  Joshua Hammond 11/21 2 yrs. 

Nathaniel Moon 10/11 2 yrs.  Jerry Brown 11/22 19 yrs. 

Sue Thornburg 10/13 21 yrs.  Colby Johnson 11/27 1 yr. 

Andrew McCullough 10/13 10 yrs.  Randall Kerr 11/28 24 yrs. 

Doug Lewis 10/14 5 yrs.  Daniel McIntyre 12/4 12 yrs. 

Dalton Heath 10/18 2 yrs.  Timothy Davidson 12/12 2 yrs. 

Anterio Turner 10/19 19 yrs.  James Forsythe 12/12 2 yrs. 

Michael Brown 10/23 23 yrs.  Menzo Parker 12/15 21 yrs. 

Joshua Gunning 10/24 13 yrs.  Terry Storey 12/19 7 yrs. 

Algaenun Christian 10/24 2 yrs.  Cody Roblee 12/19 2 yrs. 

Wesley Bones 10/27 21 yrs.  Luis Rodriguez 12/19 2 yrs. 

Dennis Jackson 10/27 21 yrs.  Keith Williams 12/19 2 yrs. 

Jerame Pippin 10/30 1 yr.  Griffin Herb 12/20 8 yrs. 

Ricky Powell 10/31 7 yrs.  Vincent Gahafer 12/20 1 yr. 

Aniceto Zavala 10/31 7 yrs.  Thomas Strickland 12/28 3 yrs. 

     Zachary Pitts 12/31 4 yrs. 
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I N G R E D I E N T S :  
12 jalapeno peppers (around 3-4 inches long) 1/2 teaspoon salt 

1 8 ounce block cream cheese (softened)   1/2 teaspoon pepper 

1 cup cheddar cheese    12 slices bacon (do not use thick cut)  

1/2 teaspoon onion powder    Cooking spray 

 

I N S T R U C T I O N S :  
1. Preheat the oven to 400 degrees. Line a sheet pan with foil and coat it with cooking spray.  

2. Cut the jalapenos in half lengthwise and use a spoon to scoop out the seeds and ribs.   

3. In a medium bowl mix together the cream cheese, cheddar cheese, onion powder, salt and pepper.   

4. Fill each jalapeno half with the cheese mixture.  

5. Cut the slices of bacon in half crosswise and wrap each pepper half in a slice of bacon, using a 

toothpick to secure the bacon.  

6. Arrange the peppers on the baking sheet and bake for 20-25 minutes until bacon is crispy and 

browned. Serve immediately. 

     

 

Tailgating at Home Treat:  Baked Jalapeno Poppers 

 Place the bird on roasting rack inside a half sheet pan and pat dry with paper towels. 

 Combine the apple, onion, cinnamon stick, and 1 cup of water in a microwave safe dish and microwave on 

high for 5 minutes. Add steeped aromatics to the turkey's cavity along with the rosemary and sage. Tuck the 

wings underneath the bird and coat the skin liberally with canola oil. 

 Roast the turkey on lowest level of the oven at 500 degrees F for 30 minutes. Insert a probe thermometer into 

thickest part of the breast and reduce the oven temperature to 350 degrees F. Set the thermometer alarm (if 

available) to 161 degrees F. A 14 to 16 pound bird should require a total of 2 to 2 1/2 hours of roasting. Let 

the turkey rest, loosely covered with foil or a large mixing bowl for 15 minutes before carving. 

  2 to 3 days before roasting:  

  Begin thawing the turkey in the refrigerator or in a cooler kept 

  around 38 degrees F.                                          
 

  1 day before roasting: 

 Combine the vegetable stock, salt, brown sugar, peppercorns, all-

spice berries, and candied ginger in a large stockpot over medium 

high heat. Stir occasionally to dissolve solids and bring to a boil. 

Then remove the brine from the heat, cool to room temperature, 

and refrigerate. 

 Early on the day or the night before you'd like to eat: 

 Combine the brine, water and ice in a 5-gallon bucket. Place the 

thawed turkey (with innards removed) breast side down in brine. 

If necessary, weigh down the bird to ensure it is fully immersed, 

cover, and refrigerate or set in cool area for 8 to 16 hours, turning 

the bird once half way through brining.  

 Preheat the oven to 500 degrees F. Remove the bird from brine 

and rinse inside and out with cold water. Discard the brine. 

For the brine: 

 1 cup kosher salt 

 1/2 cup light brown sugar 

 1 gallon vegetable stock 

 1 tablespoon black peppercorns 

 1 1/2 teaspoons allspice berries or 

ground allspice 

 1 1/2 teaspoons chopped candied ginger   

or ground ginger 

 1 gallon heavily iced water 

 For the aromatics: 

 1 red apple, sliced 

 1/2 onion, sliced 

 1 cinnamon stick 

 1 cup water 

 4 sprigs rosemary 

 6 leaves sage and Canola oil 

My husband has become the “Hero” at Thanksgiving.  We have a combined family thanksgiving with members of 

both our families.  Always a fan of the strange but knowledgeable Alton Brown (Food Network), my husband dis-

covered Alton’s roast turkey recipe some years ago and Thanksgiving has never been the same.  If you want to be 

the “Hero” of Thanksgiving, give the recipe a try this year and don’t count on any turkey leftovers!  -Stacy Engle 

Back by popular demand… Best Thanksgiving Turkey 


