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We have a newly updated website! Check out the new 
www.mmbuidlingservices.com 

Mode rn  Ma in te nance  Bu i l d ing  Se rv i c e s  



 

July: Hasan Dizdaric  

August: Sava Dragicevic  

September: Janice Lagina 

 Keep up the good work! It doesn't  go unnoticed! 

Pride and Performance is a monthly award that is given to those           

employees who go above and beyond for the company.  

 

Pride and Performance 

Anniversaries  
20 Years 

Erma Greenlee 

 

10 Years 

Ana Guzman Prieto 

Ignacia Rivas Bando 

Denise Tronco Guzman 

 

5 Years 

Wanda Colon 

Shaniqua Goodwin 

Stefan Velickovic 

Mary Harps 

Boja Ivankovic 

 

1 Year 

Lynn Hack 

Hector Jamie Lopez 

Jesus Vega Viera 

Laura Schmidt 

Veronica Melendez Santiago 

Norma Leon 

Pero Bosnic 

Sonia Reyes 

Ricardo Medina 

Jackie Clark 

Teresa Rogahn 

Slavica Sikirica 

Ana Xiong 

 

 Fall Activities 

 Go apple picking 

 Get lost in a corn maze 

 Collect colorful fall leaves 

 Rent a cabin in the woods 

 Carve a pumpkin 

 Bake some pumpkin pie 

 Make a batch of chili 

 Celebrate Octoberfest 

 Check out a haunted house 

 Have a bonfire 

 Go trick or treating  

 Cheer on the Packers! 



Fall Cleaning Checklist 

 

Employee Referral Bonus! 

 

 
 Employee Referral Bonus $100! Hiring Evening General Cleaners and Daytime Dishwashers.  If you know of a 

friend,  acquaintance, or a family member looking for part-time work,  please refer them  to  complete an                

employment application at: 

Modern Maintenance/Programmed Cleaning 

2125 S. 162nd St,  

New Berlin WI 53151 

Make sure Applicant includes your name on the form so  you  can collect your $100! 

Help us spread the word that Programmed Cleaning Inc. and Modern Maintenance  are accepting                                 

applications. We welcome your referrals and hope that you will benefit from the Employee Referral Bonus                 

Program! If you have any questions, please contact the Human Resources Department at 262-785-1126. 



Contacts for Modern Maintenance 

Modern Maintenance: 262-785-1962 

Vice President/General Manager of                   
Modern Maintenance: 

Jack Medlock—ext. 117 

*Application Status, Hiring/Jobs               

Available, or Directions to our New Berlin 
Office contact: 

Human Resources: 

Veronica Sosa– ext. 121 

Rosa Figueroa– ext. 106 

Payroll Questions contact: 

Payroll: 

Michelle Mayhall- ext. 114 

 

Modern Maintenance Building Services, INC. 

2125 S. 162nd St. 

New Berlin, WI 53151-2201 

Website: www.mmbuildingservices.com 

Check us out on Facebook too!  

www.facebook.com/modernmaintenance  

Have you moved or changed your phone number? If so, please make sure 

you let your manager know or call the main office at 262-785-1962 and let 

the Human Resources know. 

 

Fall Recipe 

 Cleaning tips for fall from Bob the 

Cleaner! 

Now that fall is here, it’s important to start 

cleaning up  and get ready for winter! 

  Remember to clean out your gutters and      

remove any debris. Be sure to use a sturdy and 

secure ladder.  When raking  be sure to use a 

rake that is suitable for your height and 

strength. Wearing protective gloves can              

prevent blisters. 

Helpful tips from News Medical 

Pumpkin Bars 
 
Ingredients 
 
2 cups all-purpose flour 
2 teaspoons baking powder 
2 teaspoons ground cinnamon 
1 teaspoon baking soda 
¼ teaspoon salt 
4 eggs, lightly beaten 
1 15 ounce can pumpkin 
1 2/3 cups sugar 
1 cup vegetable oil 
Cream Cheese Frosting 
¾ cup chopped walnuts (optional) 

Directions 
Preheat oven to 350 degrees F. Line a 15x10x1-inch baking pan with foil, extending foil over edges of pan; set aside. 
In a medium bowl stir together flour, baking powder, cinnamon, baking soda, and salt; set aside. 
 
In a large bowl stir together eggs, pumpkin, sugar, and oil. Stir in flour mixture until combined. Spread batter evenly 
in the prepared baking pan. 
 
Bake for 25 to 30 minutes or until a toothpick inserted in the center comes out clean. Cool in pan on a wire rack. 
Spread with Cream Cheese Frosting. If desired, sprinkle with chopped walnuts. Using edges of foil, lift uncut bars 
out of pan. Cut into bars. 

Recipe from Better Homes 


