“A Hallmark of Tradition and Service Since 1987
www.pennsylvaniaagencyofnurses.com
panurses@yverizon.net Office Hours: M— TH8:30-4:30 ; F 8:00-4:00

Happy Labor Day to All PAN Clients and Employees September 2010
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CONGRATULATIONS!
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Client Corner (Updated)

We all need to work together~ Communication and
Cooperation are the keys

All staff are to bring their own food for

appropriate mealtimes during their shift.

You are entitled to the pink copy of the time

card you sign for your caregiver’s shift.

Please do not sign your caregiver’s time card

before the end of his/her shift.

If you need a schedule change, please call the !
PAN office, NOT your caregiverAll changes
need to come through the office due to billing
and payroll issues.

If you decide to have your caregiver lec

Page Title

directly from you.All requests for time off
must be through the office please. % & 0%
Caregivers are not permitted to drive you in [ =+

their own car or use their car for any reason

during a scheduled shift.

FOR YOUR PERSONAL SAFETY......... if

your caregiver does not show for his/her

scheduled shift, or is latd(}LEASE call our

office at 610-359-164%r PAN’'s On Call
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early, call the office to let us know. Yo # I
caregiver is not permitted to request time [
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&' (" Calcium Rich Cheddar &
(! | * 01 Vegetable Bake
(7 /01 234 INGREDIENTS
| " - 2 tblsps. Butter or margarine
) 2 cloves minced garlic
“ 1 1/2 tblsps. Flour
1 1/2 c. half & half or milk
3/4 tsp. Salt
2 cups Low Fat Cheddar Cheese
1 package ( 16 0z.) frozen mixed vegetables— ybaice
3 cups Bow Tie or Penne Pasta, cooked & drained
DIRECTIONS
g 1. Melt butter in medium saucepan . Add garlic aodk 2
minutes. Add flour, stir in , and cook 1 minuteddAmilk, salt
# & pepper . Heat to a boil, stirring constantlyerRove from
heat . Stirin 1 cup of cheese.
2. Add sauce & vegetables to Pasta ; toss well.
3. Transfer to a greased baking dish & cover with fBake at
! 375 until hot, about 15 minutes. Remove foil, skie
$ % remaining cheese on top and bake until cheeseltseane




