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(See ‘HAMPTONALITY’,  Page 7)

By MALLORIE McILWAIN
mmcilwain@sungazette.com

Downtown and Faxon exit Hampton Inns have 
strong “Hamptonality,” by providing a “friendly, 
authentic, caring and thoughtful service” accord-
ing to Madge Guiser, area director of hotel oper-
ations.

She said that “Hamptonality” was a term cre-
ated by the Hampton brand, acquired by Hilton 
Worldwide, meaning a special personality that all 
Hampton employees encompass; one that is com-
munity based, friendly, thoughtful and “willing to 
go above and beyond.”

“Our people are what sets us apart,” she said. 
“We hire for personality and train for skill.”

Some of the local Hampton Inn employees have 
been with the hotel since it opened over 10 years 
ago.

“We are like a family,” Guiser added. “We try 
and create an experience for our guests.”

Guiser herself started at the downtown Hamp-
ton Inn in 2000 and moved to the Faxon exit loca-
tion after its opening in 2014.

Together the two have 223 rooms, special ac-
commodations and complimentary amenities 
like: a hot breakfast, Wifi, business and fitness 
centers, indoor pool, small meeting room, patio 
and grill as well as what they call a “Suite Shop” 
which has snacks, drinks meals and other con-
venience needs.

The downtown location also just got an entire 
renovation in 2018 having a “brand-new” like 
feeling to the rooms.

There are also a lot of suite options at the Fax-
on location that have a living area in addition to 
the sleeping area according to Guiser.

There are standard rooms that come with one 
king-size or two queen-size beds, coffee makers, 
iron and ironing board, refrigerator and micro-
wave.

The business has been offering a digital key 
through the Hilton Honors app for over three 
years, but it has certainly come in handy during 
the COVID-19 pandemic.

Those who wish to stay at the hotels can down-
load the app, book a room and have their key sent 
electronically to their phones, so when they were 
to come into the business they could limit their 
contact with other people and just go to their 
rooms.

‘Hamptonality’ sets Hampton Inns apart

PHOTOS PROVIDED
The above photo shows the outside 
of the newly renovated Hampton Inn 
located downtown Williamsport at 
140 Via Bella Street, Williamsport. 
One of the team members, Mike 
Ross, left, is pictured performing his 
daily disinfecting routine.
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FEATURE MEMBER
(From Page 6)

“With the pandemic, they don’t have to 
stop and get keys and be afraid,” Guiser 
added.

In addition, Hampton Inn also uses 
Hilton’s new CleanStay cleaning standard 
to provide guests with a “peace of mind” 
during the pandemic.

This cleaning standard builds on top of 
the “already high standards of housekeep-
ing and hygiene” and is visible for guests. 
The rooms that have the CleanStay seal 
show that a room has not been touched 
since being thoroughly cleaned. There are 
wrappers around the TV remote showing 
that it has been cleaned as well as sanitiz-
ing wipes in each room for guest use. Pub-
lic areas are also being cleaned multiple 
times a day with focus on the high touch 
areas. Masks are also required for guests 
and team members.

Over the years, the Hampton Inns has 
not only been community oriented in the 
business sense, but have also tried their 
best to donate to local charities and fund-
raisers to maintain that strong William-
sport connection.

“We have a dress down fund,” Guiser 
said.

This fund allows employees to dress 
down on Fridays for $5 and all of the pro-
ceeds get put together for a local charity. 

In addition to that, they have also par-
ticipated in the Alzheimer’s Walk, collect-
ed for local Toys for Tots and donated their 
old linens, blankets and pillows to the 
American Rescue Workers and homeless 
shelters.

Guiser also wants readers to know that 
they are hiring through their Facebook 
page and are excited to welcome new peo-
ple into their hardworking team. 

For more information, please 
contact Madge Guiser directly at  
madge.guiser@hilton.com.

‘Hamptonality’ sets Hampton Inns apart

PHOTOS PROVIDED
The patio set 
up shown 
above is 
located at The 
Hampton Inn 
& Suites at 66 
Liberty Lane 
in Loyalsock 
Township, 
just off of 
the Faxon 
exit. The pool 
shown at left 
is located at 
the Hampton 
Inn on Via 
Bella.
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Your local 
technology 
provider
Here at Marco, we specialize 

in business IT. We know it. 

We live it. And we speak 

its language. 

marconet.com

business IT

managed services

audio visual

copiers & printers

enterprise content 
management

By MALLORIE McILWAIN
mmcilwain@sungazette.com

PNC Bank, located both on West Fourth Street and 
inside the Giant store on East Third Street, is heavily 
involved in the Williamsport community and not just by 
their depository, lending, wealth management, invest-
ment and financial planning services.

“Many of our employees who work in the market are 
deeply involved in the community,” said Aaron Bowers, 
senior vice president and retail market manager for PNC 
in the Central PA region.

“Our purpose is to make a positive difference and to 
help all customers move forward financially.”

Many of the local PNC Bank employees volunteer 
their time to charities and local boards not to mention 
the strong connection the bank has with the James V. 
Brown Library.

The bank helps support programs at the library to 
help children and families have access to technology, 
art and literature.

“It connects to our PNC signature focus,” Bowers 
said. “Customer focus drives everything we do.”

PNC not only has normal bank services, but also 
helps “take a look at where customers are in their fi-
nancial well-being” by providing investment services to 
help plan for retirement or the future of their family.

“We understand where their goals are,” Bowers said. 
“We have the customer financial wellness conversation 
model to help understand what their needs are...they are 
different from customer to customer.”

The bank even has advisors to help guide and engage 
in financial planning.

“We really help customers strategize on creating a 
legacy for their families,” Bowers added.

This gives the bank a “hometown” feel but there are 
so many capabilities PNC uses to help make banking 
the most efficient and easy process for each and every 
customer.

There are multiple digital channels like online and 
mobile banking as well as ATM needs. 

“We pride ourselves on making it easy for customers 
... we want to make it the easiest place to bank and in-
vest,” Bowers said.

!"#$%&'()*+&%**',-./+&%*0'1&.2

Serving North Central Pennsylvania for over 20 Years!

!"#$%&'()$*+,--+.$/(00(&1'23,+.$45$#66"#

!"#$$"%&'"%'!(

!!!"#$%&'()*+,('++"-$.

Your Document E�  ciency Specialists

PNC Bank is community oriented

PHOTO PROVIDED
PNC Bank, located at 137 W. Fourth Street, is a “home-
town” style bank with many different capabilities to 
provide the most efficient services for their custom-
ers including multiple digital channels of banking, 
great customer and employee relationships.
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SMALL BUSINESS
By MALLORIE McILWAIN

mmcilwain@sungazette.com

JERSEY SHORE — Paulhamus Diesel Per-
formance, located at 2007 Dennison Drive in 
Jersey Shore, works to service any large or small 
vehicle or diesel truck for business, municipality 
or family needs.

Dan Paulhamus, owner and founder, started 
the business over eight years ago after being in 
the motor industry for over 10 years working for 
numerous Chevrolet dealerships.

“PDP is capable of all repairs for most makes 
and models on the road,” Paulhamus said. “Our 
ability to diagnose and repair late model vehicles, 
especially late model diesels, makes us special.”

The business not only services every vehicle 
from your family van to your diesel pickup truck, 
but also helps out local municipalities as far as 
Wellsboro as well as fleet trucking needs.

Diesel transmissions and tuning, A/C services 
as well as state and emissions inspections tests are 
also done at PDP.

But they don’t stop there.
They also provide services and maintenance to 

agricultural equipment like tractors.
Products from companies like: Road Armor, 

BOSCH, AMSOil, Danville Performance and 
more are also available.

He added that the performance of a vehicle, 
having it being used to its peak and intended use, 
is of great importance.

“It was something that I saw an opportunity to 
provide a service that wasn’t being provided in 
the area, even at a dealership level,” Paulhamus 
added. “I knew there was a market for it and so 
I took the chance and went with it. It has been 
very good.”

He added that the business is “constantly 
evolving” to having the “latest and greatest in 
the diesel market” while also expanding the shop 
to provide a well-rounded vehicle center for any 
motor needs.

“Every year we are growing, which is fantas-
tic,” he said.

PDP is open Monday through Friday from 8 
a.m. to 5 p.m.

For more information, photos and break-
down of services, please visit their website:  
https://www.pdp-llc.com/products/

Paulhamus Diesel Performance is ‘constantly evolving’

PHOTOS PROVIDED
Paulhamus Die-
sel Performance, 
pictured above,  
located at 2007 
Dennison Drive 
in Jersey Shore, 
owned by Dan 
Paulhamus. Left, 
a Chevy pickup 
truck has its 
steering compo-
nents replaced 
and aligned at 
Paulhamus Die-
sel Performance, 
which specializes 
in the repairs of 
pickup and diesel 
trucks.
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By MALLORIE McILWAIN
mmcilwain@sungazette.com

MUNCY — Susquehanna 
Mills Co., located at 349 Village 
Road, started out as a biodiesel 
company in the early 2000s, mak-
ing fuel out of waste cooking oil, 
and is now a regional cooking oil 
company that services a number of 
universities and restaurants with a 
cooking oil recycling program, as 
well as makes cooking oil to sell 
directly on their website.

The interest in making this 
high-quality cooking oil came 
from a question from a friend. 

The friend asked Joshua Leid-
hecker, owner, if he could cook a 
turkey in the oil he was making for 
his business, and the rest is histo-
ry.

“It lead to figuring out where 
this oil comes from...we collected 
the oil and took it there (to cook),” 
Leidhecker said. “I bought a 
bunch of books to learn what the 
differences are and figured out 
how to refine my business and get 
the oil into conditions that restau-
rants would be able to use it.”

Every year the business has 
expanded their operations in one 
way or another — from getting 
more knowledge to even more 
equipment and business partners.

Today, they serve 17 univer-
sities from local to as far south 
as Baltimore, from Lycoming 
College and Bucknell University 
to the University of Pennsylva-
nia and Princeton — but every 
component is regional to Central 
Pennsylvania.

The packaging is from Ber-
wick, retail bottles are made in 
Hazleton and Leidhecker’s neigh-
bor in Jersey Shore makes the 
cardboard boxes.

“Beyond the uniqueness (of 
the high quality cooking oil), our 

commitment to really utilizing and 
supporting the resources in our re-
gion makes us special,” Leidheck-
er said.

“Our tagline is local, sustaina-
ble, awesome,” April Line, special 
projects manager, said.

With their university partners, 
Susquehanna Mill Co. gives them 
the oil, and takes their waste oil 
to then upcycle it into biodiesel 
fuel, making it “full circle oil re-
cycling.”

Unfortunately the ongoing 
COVID-19 pandemic had a nega-
tive financial impact on the busi-
ness.

“In the spring when it first hap-
pened, we had lost all of our col-
lege accounts,” Leidhecker said. 

But as restaurants and univer-
sities begin to ramp up operations, 
things are slowly starting to come 
back, according to Leidhecker.

This year, the business hopes 
to continue their involvement with 
local food scenes, especially in 
Williamsport and Montoursville 
farmer’s markets, with the hopes 
to expand to Lewisburg. 

“We are looking to expand our 
reach to support the small entre-
preneur,” Leidhecker said. “We 
are trying to work and improve, 
and also work with the city to 
make it a destination spot on Sat-
urday mornings.”

He added that this year the 
business is also working on an 
agri-tourism approach to their 
marketing while also having small 
events like a spring festival at their 
shop.

“There is a local supply of oil 
in the Susquehanna Valley,” Leid-
hecker added. “This resource is 
available to everyone...we encour-
age you to spend your dollars lo-
cally and support local families. 
We are more than happy to serve 
you.”

Susquehanna Mills Co., produces cooking oil on a local, regional level

PHOTOS PROVIDED
Above, own-
er, Joshua 
Leidhecker, 
puts signs in 
the sunflower 
field along 
Route 87 in 
Montoursville 
to discourage 
people from 
picking the 
sunflowers. 
At left, shop 
Manager, Eric 
Deuel, builds a 
new meal bin 
for the shop.



11
W

illiam
sport Sun-G

azette, A
pril 2021



12
W

ill
ia

m
sp

or
t S

un
-G

az
et

te
, A

pr
il 

20
21


