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New Look. Same 
Trusted Reliability.

EMR Score 
Consistency

A Commitment to Quality.  A Legacy of Excellence. 

Promoting 
From Within

Welch and Rushe’s EMR score 
was updated in both the State of 
Maryland and Washington, DC. 

See page 15 to see our new scores 
and how that connects to our 

commitment to safety standards.

Our Service Department has 
been re-branded to the Service 
Division. Starting on Page 2 and 
though out this entire newsletter, 

see what’s been added and what’s 
been updated!

This spring 2021 newsletter spotlights 
a few team members who have forged 
their paths towards greater sights and 

aspirations, starting on Page 7.

Newsletter written and designed by:
Gelencia Dennis & Sarah Koch
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Spotlight: In-House Promotions

During Brandon’s 8 years in the 
Service Department, he had hands-
on experience on several projects 
like the Virginia Hospital Center, 
Netherlands Embassy, and Heurich 
House Museum. 

Taking advantage of Welch and 
Rushe’s continued education 
program, Brandon is currently 
taking classes at University of 
Maryland Global Campus. He is 
enthusiastic to learn both adjusting 
to office duties and learn more 
about becoming a project manager.

Dwayne King has been promoted to 
Project Manager with Small Projects!  
Dwayne has worked on several 
projects, like the Japanese Embassy 
and Communications Workers of 
America. Promoted to Small Project 
Management, he has a hand on 
multiple buildings at Dahlgren Naval 
Facility and Quantico Marine Base.

Dwayne has been committed 
to retaining strong working 
relationships with his team while 
also keeping Welch and Rushe’s 
reputation intact.

Continued on Page 8

“Every moment of one’s existence, one is growing into more or retreating into less.” – Norman Mailer

Welch and Rushe has a history of promoting from within and supports forward growth 
(personal and professional). Enjoy reading snippets of what other Welch and Rushe employees 
have done or are doing. No one else can define what success looks like for you, so go ahead 
and be encouraged to continue building your success story.
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In a short time, Charlie Mudd was 
promoted from Project Manager 
to Corporate Quality Control 
Manager. With his experience in 
the field as a Superintendent and a 
Project Manager, he is able to help 
Welch and Rushe by resolving job 
related issues.

Charlie has grown in this 
position, and currently makes 
recommendations to improve 
relationships with general 
contractors, proposing solutions, 
improving job safety, training, and 
company growth.

Jodi started in Welch and Rushe’s 
accounting department in 2005. 
She moved her way into an 
Assistant Project Management 
position in 2012 and worked on 
several projects such as K Street, 
Germany Embassy, and FBI 
Quantico.

Her hard work was well rewarded 
in 2017, when she was promoted 
to Project Manager. Since then, 
Jodi has taken on larger jobs 
like C Street and has not let her 
dedication or hard work waver.

“Promotions”, Continued

Continued on Page 11
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Field Employee Shout Out

Ed Clements
HVAC Service Tech

“Ed Clements, one of our longtime Service Techs, has gone above and 
beyond lately with an influx of specialty chiller work. Ed’s main responsibility 

is to maintain a large contract at Chalk Point Generating Station while 
running other calls (sometimes evenings and weekends without technically  
being on call). He is quick to respond with no complaining and has become 

one of our trusted go to techs in the field.”
 - Bob Callow, Service Manager

Employee of the QuarterEmployee of the Quarter

Mike Cool
Warehouse Manager

“Mike was a great hire for the company. I can’t think of another person I would have wanted to manage the 
warehouse. He is hard working, easy going, smart, and is easy to get along with. Mike always puts in the 

extra work to get the job done. There is no doubt in my mind Mike has earned this honor. Congrats!”
 - Tommy Godbold, Purchasing Manager
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Melanie Spence was promoted 
to Welch and Rushe’s first 
woman Assistant Service 
Division Manager earlier this 
year. She has worn many hats 
during her 9 years with us, 
eventually becoming the Service 
Administrative Supervisor for the 
past three years.

Her hard work and dedication to 
the company has earned her the 
respect of all that work with her; 
Melanie has more than earned 
her promotion!

Bob Callow started his Welch and Rushe 
career in 2001 as a Service Tech. He ran 
calls, performed small installations for 
Service and Construction, and became the 
first Commissioning Technician. In 2010, he 
was approached by the previous Service 
Manager and David Welch about coming 
into the office to become the Assistant 
Service Manager. Nervous to leave his long-
time comfort zone, he had many discussions 
with David, his wife, and numerous office 
employees. It was this support system that 
helped him make the decision to accept the 
Assistant Service Manager position. 

Later in 2011, an unexpected opening for 
Service Manager became available. Again 
David offered this position to Bob, as the Company prefers to promote within whenever 
possible in their ongoing effort to retain long term employees. Bob, however, was much 
quicker in his response this time. As a manager, he has a great connection with his Service 
crew because he remembers the struggles he had to go through on the field and does his 
best to help his team avoid those same scenarios as much as possible.

“Promotions”, Continued
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Check out our new LinkedIn page!
	 https://www.linkedin.com/company/welch-and-rushe-service-division/

https://www.linkedin.com/company/welch-and-rushe-service-division/
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Welch and Rushe’s EMR Scores have updated in both 
Washington, D.C. and Maryland!

In D.C., our EMR is 0.76
In Maryland, our EMR is 0.71

Great job and thank you to our field teams for keeping up 
Welch and Rushe’s safety standards!



Milestones
Happy 5 Year Work-iversary

Conor Zell, 4th Yr. Service Steamfitter Apprentice - May 2016

Happy 10 Year Work-iversasy
Tommy Godbold, Purchasing Manager - April 2011

Chris Johnson, 5th Yr. Service Steamfitter Apprentice - May 2011

Happy 15 Year Work-iversary
Rob Tuscano, (Service Plumbing Project Manager) - May 2006
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Swedish Midsummer Layer Cake
This stunning Midsummer layer cake recipe is the perfect way to celebrate seasonal berries, 

perfect for a picnic or summer celebration. Known as Gräddtårta med Jordgubbar in its native 
Sweden, this cake is traditionally baked to celebrate Midsummer eve.

Serves: 12		  Time: 1 hour (including cooling time)

Ingredients:
Cake					     Filling & Frosting
~ 6 eggs				    ~ 1 1/2 cp. Double Cream
~ 1 1/4 cps. Castor Sugar		  ~ 4 Tbsp. Icing Sugar
~ 6 Tbsp. Warm Water		  ~ 2 1/4 cp. Strawberries, 
~ 2 tsp. Baking Powder		  cored and cut in half if	
~ 1/2 cp. Self-Rising Flour		 very large
~ 1/4 cp. Potato Flour		  ~ 1 1/2 cp. Fresh Raspberries

Directions:
1.  Pre-heat oven to 350˚ F.  Line a round 12x4 inch cake tin with baking paper.  Whisk the eggs 
with the sugar until light and fluffy; mix the dry ingredients together and then gently fold them 
to the whisked eggs.  Add the boiled water and then mix until all amalgamated, but do not 
over mix.  Pour the cake mixture into the prepared tin and bake for 30 to 35 minutes, until it has 
risen and is golden brown.  Turn out of the tin and allow to cool on a wire rack.

2.  Meanwhile, make the Chantilly cream by whisking the cream, icing sugar and vanilla extract 
together until the cream holds firm peaks; cover it and store in the fridge until needed.

3.  When the cake is cold, carefully cut it into three slices, and place one slice on a serving 
plate; spoon a third of the cream over the cake, then add the strawberries and raspberries.

4.  Continue to layer the cake this way, ending with the top which is also decorated with cream, 
strawberries and raspberries.

5.  Serve cut into slices with extra fruit on the side.

Source: https://www.greatbritishchefs.com/recipes/swedish-midsummer-cake-recipe

https://www.greatbritishchefs.com/recipes/swedish-midsummer-cake-recipe


