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NEED A GIFT FOR SOMEONE’S BIRTHDAY,
ANNIVERSARY,OR CHRISTMAS?

CALL PATTY AT 931-359-1188 AND ORDER A SUBSCRIPTION FOR THE MARSHALL COUNTY TRIBUNE.

POSITION ANNOUNCEMENT
The Tennessee College of Applied Technology Pulaski is actively seeking a qualified
individual to join our team for the following full-time position:

Workforce & Community Engagement Coordinator
Qualifications:

• Bachelor’s degree from an accredited institution required; Master’s Degree preferred.
• 5+ years of workforce development experience required; 10+ years preferred.
• Established grant writing success required.
• 5+ years of supervisory experience with decision-making responsibilities preferred.
• Demonstrated history of achieving results through collaboration, influence, and communication.
• Demonstrated commitment to diversity, equity, and inclusion (DEI).
• Detail-oriented and skilled at event planning and project coordination.
• Ability to utilize Microsoft Office programs, audio/visual equipment, and social media; and
working knowledge of maintaining records and/or sensitive information.

• Able to work a schedule that includes evening hours and travel throughout five (5) county-areas
to regional industries, community partners, and satellite locations.

A full position announcement and online employment application can be found at the
TCAT-Pulaski website: https://tcatpulaski.edu/about/jobs-and-employment. To be fully considered
for the position, the applicant must submit a resume, employment application, college transcripts,
and cover letter detailing their interest and qualifications for the position either in-person,
via mail or online.

For questions, please contact the campus at 931-424-2422.
The Tennessee College of Applied Technology-Pulaski is an EOE/AA/ADA Employer.
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Tree Removal
Tree Topping

Tree Trimming
Stump Grinding

Licensed & Insured

931-359-3113

PROFESSIONAL

FREE ESTIMATES

$49.00

Stacy Lynn Hillard was featured in “Small World” in the Lewisburg Tribune on Sept. 6, 
1973.

Tips to pull off holiday hosting 
(Family Features)

With stay-at-home holidays a 
thing of the past for many families, 
they’re now busy preparing for full-
blown celebrations. The return of 
traditional festivities brings seem-
ingly never-ending to-do lists and 
pressure to be the perfect host.

From mastering a mouthwater-
ing menu and donning your home 
with decadent decor to ensuring 
guests enjoy the evening to the full-
est, hosting duties bring plenty of 
responsibilities. This year, though, 
you can avoid those anxious feel-
ings with some preparation ahead 
of the big day. 

To help pull off a sensational 
seasonal soiree, consider these tips 
from the entertaining experts at 
Sun-Maid to make the holidays 
brighter and more manageable so 
you can navigate the stresses of 
hosting. 

Invite Others to Share 
Favorite Traditions

Especially with stay-at-home 
holidays in recent years, some 
friends and family members may 
have developed their own special 
traditions from new recipes and 
foods to seasonal games and activi-
ties. Inviting your guests to bring 
or share something that represents 
their favorite part of the holidays 
can help everyone feel welcome. 

Take Time for Yourself
Remember to make time for 

yourself so you can enjoy the fruits 
of your labor right alongside guests. 
The busyness of this time of year 
can add stress but reflecting on 
the true meaning of the season 

and reveling in your favorite parts 
of the holidays can help you avoid 
feeling overwhelmed. 

Add New Ingredients to Your 
Menu

While pairing this year’s turkey 
or ham with the classics provides 
comfort and calls to mind holiday 
memories of the past, cooking with 
new ingredients and adding fresh 
recipes to the menu can put a fun 
spin on the season and maybe even 
create your own traditions to carry 
forward.  

For example, baking with an 
option like Sun-Maid Raisins pro-
vides a whole fruit option with zero 
grams of added sugars per 1/4-
cup serving. They’re an easy, bet-
ter-for-you substitution to reduce 
overall sugar intake without com-
promising flavor or texture when 
compared with dried cranberries, 
which contain 27 grams of added 
sugars per 1/4-cup serving. The 
natural sugars of raisins make 
them a versatile, useful addition 
to a wide variety of holiday-worthy 
dishes. 

Hop On Hot Food Trends
One of this year’s most popu-

lar trends in the kitchen is food 
boards, a fun and easy way to 
elevate flavor while incorporating 
favorites like cured meats, cold 
cuts, cheese slices and cubes, dips, 
nuts and more. Plus, you can keep 
your board balanced with nutri-
tious items like vegetables and 
fruit, such as raisins, which pro-
vide sweet flavor without the added 
sugars. 


