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COME AND JOIN US!
Round table discussion
Along with Dalton Rice and Cary Erskine (updates
on MPR), Jimbo Snyder will be our guest speaker.
Jimbo is the Facebook Admin for “Friends of MPR”
and is spearheading two events..."Cops vs. Robbers
with Nosey Neighbors" 5K Run (March 26) and the
City’s Summer Festival (July 2nd). The 5K Run
(along with the FireHouse Chili Cookoff) & Festival
will be a great opportunity for our businesses to
support our city…volunteering, sponsorships, inkind donations & vendor sales.
February 9, 2022 (2nd Wednesday)
NOON- 1:30 PM
Garrett & Mic Hill Event Center
60 Morgan’s Point Blvd.
Morgan’s Point Resort
R.S.V.P.
Linda @ 760.310.7861 or LIN1326@aol.com

Spring Forward Hiring Event
March 3, 2022 10 AM- 2 PM
https://workforcesolutionsctx.com
Let Workforce Solutions of Central Texas
Business Services help you attract a large and
diverse pool of qualified applicants to a
personalized hiring event. Hiring events are
planned with a focus on your company the
specific positions you need to fill.
Workforce Solutions of Central Texas offers
office and classroom space where your
recruiters can meet and interview potential
employees. Use of their centers is free. The only
requirements are that your business must be
registered with Workforce Solutions of Central
Texas and that you have current job posting (s)
listed. Registration requires a valid UI
(unemployment insurance) tax ID number for
your business.
For employers interested in participating in the
Spring Forward event there is no in-person
requirement. Business Services can represent
the business. Job orders must be entered in the
system no later than 3 days prior to the event.
The sooner the job order is input, the more
visibility your business will have, and staff can
issue notifications to potential candidates.
Please have these businesses contact Michelle
Garcia for any assistance or questions.
254.742.4549
Michelle.Garcia@workforcesolutionsctx.com
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Hiring Youth & Young Adults
Wingspan Program (con't)

HIRING YOUTH & YOUNG ADULTS
Wingspan Program-WIOA Youth Program
Workforce Solutions of Central Texas aims to provide
development opportunities for inexperienced youthadult workers to make them competitive hires in their
chosen field. The best possible outcome is for a partner
company to train the intern, like them, and hire them.
Allowing the Wingspan program to pay $10.00 per hour
(up to 280 hours), and responsible for worker
compensation will help the employers with turnover,
paying while training, and insurance of injury on the job
Intern's Responsibilities
Under the Wingspan program, each participant must
meet certain expectations and
responsibilities. These include:
Attendance and promptness
Compliance to dress code
Appropriate use of personal devices while working
Compliance with all laws and guidelines about drug
and alcohol use.
Completing and turning in bi-weekly timesheets for
each pay period.
Employer's Responsibilities
The partner company's responsibilities are limited, but
essential to the program's
success. These include:
Provide guided growth opportunities for hard and
soft skills.
Apply disciplinary action based on local company
policy.
Monitor and validate the intern's timesheets.
Determine the intern's eligibility for hire.

Workforce Solutions Responsibilities
The case managers at Workforce also have several
responsibilities to ensure the
program is being utilized to the greatest advantage
to all parties involved. These include:
Provide worker's compensation in the event of
workplace injury
Conduct intermittent worksite visits.
Counsel interns in career development.
Process intern's timesheets for compensation.
Provide salary and incurred expense
compensation
Resolve recurrent disciplinary issues
For more information contact Caithryn Grace at
254-742-4550 or email:
Caithryn.Grace@workforcesolutionsctx.com

Service Industry Relief
Workforce Solutions of Central Texas’
Childcare Services Department has been
granted funding to help with the cost of
childcare for employees in a service
industry. The service industries are:
accommodations and food service; retail
trade and arts, entertainment and recreation.
These industries have been identified as the
most effected before and after COVID.
Applicants of the SIR program will complete
a one-page application self-attesting to
income and family size. They will need to
submit documentation showing the industry
they are employed by, their residential
address, and citizenship of the children.
This population will not be subject to the
waitlist and will not have to contribute to the
cost of care for the duration of the twelvemonth eligibility period.
For information, contact Child Care Services
at 254.200.2000 or
child.care@workforcesolutionsctx.com
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Yes, it's legal to have a home food business

BENEFITS OF COTTAGE FOOD
PRODUCTION
A 2013 study by the
Harvard Food Law and Policy Clinic found that:
Increasing the number of locally made products
available for purchase at farmers markets and similar
locations has the direct economic benefit of
increasing the amount of money that stays in the
local economy;
Home food production can serve as a business
incubator by reducing some of the start-up barriers
for fledgling entrepreneurs;
Communities benefit from cottage food production
because it provides residents greater access to
locally produced foods, and;
Cottage food laws encourage more people to grow
food because the growers know they have an outlet
to create value-added products from any excess
fresh fruits and vegetables they produce.

Here's a few things to keep in mind before you start
your home food business...
1. Read the rules so you know what you can sell and
how you can sell it.
2. Take your required food handler’s training &
obtain your certificate.
3. Create your required food labels.
There are specific foods that you may sell. See
the "572 Summary Rules" link below.
Your gross annual income from the sales of
these foods must be $50,000 or less.
Your food must be labeled & packaged in your
home kitchen in a way that prevents the product
from becoming contaminated.
You may sell your food on the internet, in Texas,
as long as you personally deliver the food to
your customer.
You may NOT sell your food to a reseller such as
a grocery store, restaurant, or coffee shop.
For more information, follow the links below...

MPR Business Network is looking for
food vendors (food trucks etc.)
If you are a food/beverage mobile vendor (or
know someone who is), and would like
information on how to sell your product in MPR,
please contact Linda @ LIN1326@aol.com or
760.310.7861

Cottage Food Law
https://texascottagefoodlaw.com/sb-572-summary/
https://texascottagefoodlaw.com/food-handlers-certification/
https://texascottagefoodlaw.com/labels/
Mobile Food Units
Mobile food establishment equipment and criteria may vary depending on the type of operation. Refer to the
Texas Food Establishment Rules (TFER) for complete information regarding the requirements or contact the
PSRFSU at (512) 834-6753 for further information or view our website at www.dshs.texas.gov/foodestablishments

