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Getting to know Tracie 
Favorite color: Right now I would have to say it is rose gold, I find myself 

drawn to it in everything!  

Favorite food: Jerky!  

Favorite Animal: My little Coco-she’s a chiweenie  

Favorite Book: I loved the Twilight books!  

Favorite Movie: Anything scary  

Hobby: I enjoy time with my family, my babies are my world. I have two 

daughters aged 12 and 10 and a son aged 3.  

 

Tracie’s Blue Peaks story: I began my journey with Blue Peaks in 2003, I had 

a cousin that was statused at Maez House and he was always talking about 

how much he loved his job and that I should apply and I would really like it. I 

finally did and haven’t looked back since. I was initially statused in SLS and 

subbed in the group homes as I attended Adams State. I became more and 

more interested in Case Management and what goes on there sort of behind 

the scenes and I even changed my major from computer programming to so-

cial welfare and criminal justice. My final semester of college in the Spring of 

2007 I was given the opportunity to intern at Blue Peaks in Case Management 

and was offered a position as a Case Aide. I graduated from Adams State in 

December of 2007 with my Bachelor of Arts and was given a full time position 

as a Case Manager. I worked in Case Management until May of 2013 and then 

I transferred to Part C Early Intervention Services as a Service Coordinator. I 

am now the supervisor of Early Intervention Services and I also manage the 

Family Support Services Program. I have worn many hats at Blue Peaks and am 

grateful for the opportunity I have been given to grow as a professional and 

gain the knowledge I have in order to, not only help adults with developmen-

tal disabilities, but also to help our family’s with infants and toddlers with de-

velopmental delays and disabilities and help them navigate through various 

services and supports in the San Luis Valley. I love what I do and the people I 

get to work with and meet on a daily basis. It is a truly rewarding career to be 

able to see the little joys and at times the relief that we are able to provide to 

our families and to our clients by the hard work that we do as staff.  



Blue Peaks News!!! 

 

 

Our Clients have been busy with crafts 

 

 



Karie and Maria getting out of the house spending 

time together at the movies. 

 

Some of our Clients have been busy 

making crafts. They are planning to sell 

their crafts and donate the proceeds to 

Blue Peaks. Karie and Maria from Steele 

house have put a lot of time into these 

crafts.  

 If interested in purchasing any of the 

crafts made by Maria or Karie contact 

steel house for more information. 



 

Steele House trip to the 

Zoo 2021!! 





September Recipe  

 
Cinnamon Swirl Zucchini Bread 

Ingredients 
1 c. fresh zucchini, finely shredded 
2 eggs 
1/2 c. vegetable oil 
1/2 c. plain Greek yogurt 
1 tsp. vanilla extract 
1 1/2 c. all-purpose flour 
3/4 c. granulated sugar 
1 tsp. baking powder 
1/2 tsp. salt 
1/2 tsp. cinnamon 
1/4 tsp. nutmeg 
1/4 tsp. cloves 
For Cinnamon Swirl: 
1/2 c. granulated sugar 
1 Tbsp. cinnamon 
Instructions 
1. Preheat oven to 350 degrees. Spray and line (with parchment or waxed 
paper on bottoms) a 9x5 loaf pan. Set aside. 
2. In a large mixing bowl combine the wet ingredients (zucchini, eggs, oil, 
yogurt and vanilla). Mix to thoroughly combine. In a separate bowl, com-
bine the dry ingredients (flour, sugar, baking powder, salt, cinnamon, nut-
meg, and cloves). Gradually sift the dry ingredients into the wet ingredi-
ents. Stir the batter just until all the ingredients are fully incorporated. 
Don't over mix, or you'll get large air bubbles in the bread. 
3. In a small bowl, combine the cinnamon and sugar to create the cinna-
mon swirl. 
4. Pour the HALF of the batter into the prepared pan. Top with HALF of the 
cinnamon sugar. Then add the remaining batter over the top of the cinna-
mon sugar, and spread evenly to the edges of the pan. Sprinkle the remain-
ing half of the cinnamon sugar over the top of the batter. Using a knife, run 
it up and down the pan, and side to side through the batter and cinnamon 
sugar to create a swirl. 
5. Bake at 350 for 60-65 minutes until golden brown, and toothpick insert-
ed comes out clean and free of crumbs. 
6. Let bread cool in pan for 10-15 minutes. Remove bread from pan, slice 
and serve. Store leftovers in airtight container at room temperature. 

Notes 
This bread is also great with nuts. Add a 1/2 cup of chopped pecans or wal-
nuts to add a nice crunch       Shared By: Erin Lehman 



INGREDIENTS 
1 c. white candy melts, melted 
1 c. blue candy melts, melted 
1 c. red candy melts, melted 
1/3 c. red, white and blue sprinkles 
 
 
DIRECTIONS 
On a baking sheet, add spoonfuls of melted 
white, blue and red candy melts, adding twice 
as many white spoonfuls than red and blue. 
Using an offset spatula or knife, swirl colors to-
gether, creating a tie-dye effect. 
Top with sprinkles  
Freeze 20 minutes. 
Break into pieces and serve. 

 

Freedom 

Bark 





 



 

 





 



 



 

 
YOU’RE INVITED TO CELEBRATE WITH US! 

   

Monday September 13, 2021 

At the Blue Peaks Admin Building 

From 12:00pm -1:00pm 

   

Come Join us for lunch to celebrate Direct Support 

Professionals Recognition Week.  

 







 

September 2021 

Sun Mon Tue Wed Thu Fri Sat 

   1 2 3 4 

5 6 

Admin Closed 

 

7 8 

Board 

Meeting 

9 10 11 

12 13 

Employee 

Appreciation 

lunch 

14 15 16 17 18 

19 20 21 22 23 24 25 

26 27 28 29 30   


