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Get Social
With Us!

RECIPE OF THE MONTH:
HONEY CILANTRO LIME
SALMON

SCOTT'S CORNER
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TEAM MEMBERS WANTED

STAFF SPOTLIGHT:
TED BALL, JR. Ongoing Education...It's A Good Thing!

Our Shop Foreman, Matt Bunce, and I traveled
to Indianapolis last month to attend the WWETT
show. The Water and Wastewater Equipment,
Treatment and Transport show is the only place
where wastewater and environmental services
industry professionals can gather to share
information and ideas.

 
We attended industry and
job specific workshops and
visited with exhibitors about
new technology and tools. It

was a great use of
resources!

VAC TRUCKS TO THE RESCUE!

https://www.instagram.com/mj_minor_utility/
https://www.facebook.com/MJMinorUtility
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Team Members Wanted!
MJ Minor Utility Contractor continues to grow and we are looking for a few more

extraordinary team members!
 

Do you know someone that wants to work for a company that is on the "cutting-edge"
of providing an unbelievably great experience for team members and customers? If

you answered "yes" to this question, this may be the perfect opportunity!
 

Our company's market is poised for immediate growth and we are looking to hire utility
contractor professionals.

 

If you know someone who is motivated to provide exceptional customer service in a
fast-paced work environment, email us at Candie.Juarez@NSCHoldingsllc.com.

Vacuum Trucks Prove Valuable in Iowa Grain Bin Rescue

Vacuum trucks aren’t only useful for things l ike underground uti l i t ies or cleaning sewers.
Recently, vac trucks were a valuable part of a rescue operation in Cedar Rapids, Iowa.

Darrell Benish got trapped inside a large grain bin containing corn.

“I was trying to push the auger in with my foot and it sl ipped,” Benish told local TV station
KCRG. “The suction sucked me in there, and nobody saw what happened. It felt l ike my
leg was being crushed by a vice with all the pressure from the corn.”  Benish was covered
up to his shoulders for about two hours. First responders successfully employed
specialized panels to isolate Benish and prevent more corn from completely covering him.

“I couldn’t even breathe,” Benish said. “They put that insert around me to keep the corn
from covering my body, but it was
the most pain I’ve felt in my life.” 

First responders cut four holes in
the side of the bin to release as 
much corn as possible. That’s 
where vacuum trucks, courtesy of
Cedar Rapids Public Works, also
came in for an assist. The trucks
were used to gradually remove the
corn and eventually freed Benish.

Source: Dig Different Online (digdifferent.com) (Photo Credit:Cedar Rapids Fire Dept.)
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1 large salmon fillet, 2 medium, or multiple small fillets -  your preference
Salt and pepper -  to taste
½ cup butter - melted (see note)
Juice of 2 limes  - (plus one lime, thinly sliced)
4 tbsp honey
1 tbsp minced garlic
⅓ cup cilantro - roughly chopped

Ingredients:

Directions:
 1.  Preheat oven to 350 degrees. Line and grease a
      large baking sheet with foil. Lay salmon on foil 
      and season with salt and pepper on both sides 
      to taste. Slip lime slices underneath the salmon.
 2.  Stir together butter, lime juice, honey, and garlic. 
 3.  Pour mixture over salmon. Fold sides of foil up 
      over the salmon (don’t worry if it doesn’t cover 
      the salmon completely).
 4.  Bake for 15-20 minutes. Switch oven to broil and cook another 5 minutes. 
 5.  Sprinkle chopped cilantro over the top and serve.

Honey Cilantro Lime Salmon
You can count this delicious recipe in your 30 minute or less meal plan. Bonus
points for the quick and easy to clean up - just peel off the foil and toss it
away! On top of that, salmon is chock full of healthy fats and Omega 3 fatty
acids so you can add "healthy" to the list of reasons to prepare it!

If you don’t have a huge salmon fi l let, don’t worry about it. This baked salmon recipe works for a
large salmon or a couple of medium-sized fi l lets, or even several small f i l lets. Just watch the
cooking of smaller pieces so that they don’t overcook. 
Salmon already has a high fat content and can cook in its own fat just f ine if you don’t want to add
all the butter. Cut the butter back to just 4 tablespoons and it ’ l l  sti l l  taste amazing — if not quite
as buttery. 
Be sure to bake the salmon skin-side down (if yours has skin) and leave the skin on. The skin
creates a barrier between the cooking element and the flesh. So, if anything happens to stick to
the baked salmon in foil, i t ’ l l  be the skin, and it ’ l l  also be so easy to take right off once baked. 
If you aren’t cooking one big fi l let, try to cook up smaller pieces or f i l lets that are about the same
size, that way you won’t overcook some and undercook others.
To help the seasonings stick to the salmon, pat the salmon dry before adding salt and pepper.
That wil l make the skin get crispy too, and help keep the salmon moist.

Expert Tips

https://amzn.to/2upv9T3


 

Staff SpotlightStaff SpotlightStaff SpotlightMJ Minor Util i ty
Contractor has been
proudly serving a
diverse customer
base in Iowa,
Nebraska, and
South Dakota since
2003. We are
passionate about
what we do and
have earned a
reputation that goes
above and beyond
to meet the needs of
our customers.

With Ted Ball, Jr.
What Do You Do At MJ Minor?
I run the Pump Truck, Jetter Truck,
Hydro Excavation Truck, and some
other machinery.
What Do You Like To Do In Your Free
Time?
Camping and riding my Razor

What Is Your Favorite Place To Go
On Vacation?

Deadwood, Colorado, or anywhere the
camper stops!

What Is Your Favorite Food?
BBQ Ribs or BBQ Chicken

Site After Site, 
Project After Project,

 

MJ MINOR UTILITY
CONTRACTOR 

 

Makes A Difference 
In How You Get The Job

Done!
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Tell Us About Your Favorite Recipe
I can't give it out - it is a BBQ
competition winning recipe!!


