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MVCFS through the years

Letter from the CEO
By: Dan Petrie

Greetings Mountain Valley Team members,
Thank you for your continued support and dedicated service during these
challenging times. Thanks to you, we are still here!
It has been a rough couple of years as we navigate through the pandemic and
adjust to a world that has changed drastically in such a short period of time.
We continue to struggle to hire and retain our vital workforce and continue to
maintain residential occupancy at historic lows as a result. We were fortunate
to get two grants that we applied for in 2021 and they are helping to sustain
us through this period of transition. We have had discussions about moving
forward with the company Zinnia in a company partnership.
I have had the opportunity to visit several Zinnia locations over the past
couple of weeks and I look forward to seeing several others in the next week
or so. My impression has been very positive and I am pleased at the quality of
their programs and the friendly, professional, passionate and talented
individuals on their team. Zinnia and Mountain Valley are working together to
address the staffing challenges that we face and working collaboratively to
find the best path to join our agencies in a formal partnership. This process
takes time and I appreciate your patience and continued support as we work
through the details. I will continue to keep your update as significant
milestones are achieved.
In the meantime, hang in there and keep up the good work!
- Dan
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Women's History Month Tribute
By: Teresa Petrie

Where it all started;
and the powerful women behind it.

Frances Milhous
Born in Bakersfield, California to immigrant Italian parents, who were subjects to an arranged marriage.
One sister and herself and at the age of 11, she lost her mother tragically, to a murder suicide from a boyfriend prior to the
arranged marriage. Her father did not take it well and was not able to care for her and her sister properly from then on out. She
took over being the responsible one for herself, her sister and her father for that matter.
She milked cows everyday growing up. Her biggest memory from school as child, though she liked school - especially math and
writing - was getting her hands hit across her knuckles, each morning for being late to school However, it was not possible to be
on time, when you had to help milk nearly 100 cows each morning.
Married at 19 to a wonderful man with a large family, which she always wanted for herself. Her mother was a socialite and
always had many people and friends over for music, dancing and eating. This created a strong sense of longing for large groups
of people and families.
From there, she, her husband, and their two boys made a huge move, to a property bought (sight unseen by them - just a
cousin told them about it ) in Northern California. She was not very excited about this at first but her husband said, let's give it a
year and see how it goes. Well, he got pneumonia real bad that first year, and was unable to work. So, they didn't have enough
money to do anything different other than stay right where they were. They cleared the land, lived off the land for a couple of
years and then built a home. They then bought 600 acres for $6.50 an acre and used wood from the land, old rusty nails, that
they cleaned and straightened and finally built a small home.
They then started taking in foster children. She always wanted a big family, remember. After her two boys, she was no longer
able to have more children. She and her husband were always helping out other family members with the children, to watch
them, care for them, take in kids who were having a hard time, or their parents were having a hard time. From there, it grew into
many years of bringing in foster kids.
They worked day and night, doing all the work from cooking, cleaning, watching over kids at night, bookwork, shopping, 4H,
milking cows, training and riding horses, gardening, you name it. All the things involved in raising kids, having a self sufficient
ranch and so on.
Since then, more than 5000 kids have come to be cared for by the work that she and her husband started.

Janet Milhous
Born in Tennessee
Raised there until 7
She was moved to LA; Then on up to Northern California.
She was one of 5 biological siblings; they were all taken as a part of the The Georgia Tann/Tennessee Children's Home Society
scandal back in 1949. She was 7 years old and was one of the lucky (if you can say that) ones that at least ended up with a very
nice, well to do, loving family.
She attended and graduated from Placer High School in Auburn California, went on to a bit of college and had always wanted to
be a teacher - but her life progressed in a different direction. Instead, she ended up helping create and run a family business of
raising and caring for other peoples children. She knew what it was like to be away from home and from those you love; how
having a clean, nice, warm place to be, clean clothes, and good food provided by caring adults, could make the hard times a little
less so.
From building, cleaning, cooking, bookwork, ironing, shopping, gardening, painting, indoor/outdoor activities and work, making
homemade butter, from the milk from their own cows, vegetables from their garden, and so much more.... She worked through
all the different jobs through the years - to finally end up over seeing the business management of her family started and run
business. All this, while raising three children of her own.

Staff Spotlights
By: Della Hill

Julia Lewis

Mental Health Rehabilitation Specialist
Nevada City Site
1.5 years
My favorite part [at MVCFS] is when a kiddo remembers
something I said or did and it sticks with them. When
something clicks, and they understand what I explained
and utilize it in their own life. I also love making them
happy with my group activities, because I’ve seen them do
some pretty amazing, hilarious, and creative things! Also,
my other favorite part about working at Mountain Valley is
being surrounded by other people who are in the
psychology field. But more important than that, being
surrounded by people who are spending their time and
energy trying to help the lives of others.

Pele Cunningham

Therapeutic Behavioral Services Coach
Concord Site
6 years
My favorite part of working with Mountain
Valley is when our clients successfully graduate
from our program or graduate from our
outpatient program (tbs/cfs-op).
Being able share that accomplishment with the
clients and their families does my heart good.
I love working with the youth

Other nominated spotlights:

Diane Carver

Mental Health Coordinator
6.5 years
I love working with the kids.
I enjoy the flexibility of my schedule.
I love working on the ranch.
There are days when I find so much peace here.

Cynthia A.
Holly W.
Makonen O.
Danielle T.
Jesse K.
Tim D.
Akeisa A.

Courtney N.
Audyne W.
Keriann E.
Desiree A.
Terry W.
Christine G.

We appreciate all of our team
members at Mountain Valley!

RESOURCES & ANNOUNCEMENTS
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Easy Appetizer

1/2 sliced strawberries
1/4 teaspoon balsamic vinegar
3/4 cup ricotta
1/2 teaspoon grated lemon zest
baguette
extra virgin olive oil
pea shoots or tendrils
salt & pepper

Last Staff Trivia Winners:
Christine Geist, Diane Carver,
and Tajz Colon.
Thank you to staff for
participating in our special
holiday games! if you want to
learn some trivia, see the
questions/ answers at the end
of this letter!

Preheat oven to 375; In a small bowl, combine
strawberries and balsamic; In a separate bowl,
combine ricotta and lemon zest; Slice baguette and
arrange in single later on baking sheet; Brush both
sides of baguette slices with olive oil; Bake until
toasted, about 10 min.
Spread each toast with ricotta and top with pea
shoots and strawberries; Sprinkle with salt & pepper
Quick BBQ

fresh salmon
bell peppers (assorted colors)
purple onion
wooden skewers
soak wooden skewers in water; cut salmon into
relatively large chunks; cut peppers and onions the
same size as the salmon; alternate veggies and
salmon, sticking them on the skewers' brush
everything liberally with olive oil; season to taste
with salt and pepper
place on grill, rotating on each side for a couple of
minutes pair with asparagus salad, or side of choice

Want to be involved with this newsletter?
Contact: Della Hill or Haley Yanes
for information on being a part of the
Mountain Valley Press Newsletter Committee!
Questions or feedback ?
Email us here: newsletter@mv.email

