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Good Wishes to All
 Holidays can be the best of times. There’s a saying that, “it is in the giving that we truly receive”. Wishing you all the truly wonderful gifts this season. 
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Rita says....
Kudos AllStars for all you do and how you do it! Don’t assume for even a moment that we’re taking the scarcity  of work lightly. Quite the contrary, we’ve tripled our efforts to boost business and conserve expenses. Fortunately, gas prices are down, so you may want to travel a bit further, for additional shifts. Understand also that most clients have mandatory orientations that once attended provide additional work and flexibility. Hang in there and Happy Holidays!
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Paul says...
People's health would grow by leaps and bounds if green vegetables smelled like bacon cooking. 
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Laugh! It is an internal exercise. 

 [image: image7.wmf]TAXES, TAXES, TAXES
It’s not too early to prepare for the end of the year tax preparation. Please be sure we have an accurate mailing address and social security number so there's no delay in the receiving of your W2. Remember, too, that LEGIBLE documentation is just as important on your time slips, in order for us to pay you, as it is on your patient’s records/charts. 
Legible and accurate information is critical when retrieving time slips from our Hospitals/Clients. The smoother our relations are with the hospitals, the better our chances of being called will be, when they have their needs.
[image: image8.wmf]Lots of Laughs  
“Dear Andy: 
How have you been? Your mother and I are fine. We miss you. Please sign off your computer and come downstairs for something to eat. Love Dad.”
     HAPPY HOLIDAYS

 

[image: image9.wmf]Joint Commission Jive….
We are less than a year away from our Bi Annual Joint Commission Recerti-

fication and we need your help. Please, make it a #1 priority to have your required items up to date, then return all items/paperwork mailed to you from AllStar. We are prepared to accept your items via mail, email, fax. We are even willing to meet you at your nearest Starbucks to get the required items from you directly.  That is how important it is to us to have your file up to date. Any questions about your file should be directed to Stephanie in the Carlsbad office: (760)929-2310 or (888)613-8127. She is always glad to help you.
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Flu Update 2008

Vaccination is the primary method for preventing influenza and its secondary complications. The introductions of live attenuated influenza vaccine (LAIV) administered intranasally is simplifying delivery of this crucial medication to a large segment of the population. Administration of the antiviral meds, either for the early treatment of flu infections or for prophylaxis, is a useful adjunct in the control of influenza. 

-ANA\C, Dec. 2008

                          Jan./Feb. 2009
  HAPPY HOLIDAYS
Cooks Corner
Red and Green Bean Holiday Salad

1 ½ lb. of fresh green beans 

1 tablespoon sugar

1 tablespoon and 1 teaspoon salt

1 recipe Garlic-Basil Dressing, below 

5 firm ripe tomatoes, sliced

4 sprigs fresh basil, for garnish.

Leave the pointed tips on the green beans, but snap off the stem tips. Wash. Bring a large pot of water to boil. Add the sugar and salt. Drop in the green beans and cook until crisp-tender, about 6-7 minutes. Drain the beans and plunge them into cold water to stop cooking. Drain well and refrigerate. When ready to serve, toss the green beans with 1/3 cup of the dressing in a large mixing bowl. Taste and add more dressing or salt as needed. Pile the beans high in the center of a large white platter. Arrange the tomato slices overlapping around the edge. Sprinkle the tomatoes with the remaining salt and drizzle 3 tablespoons of the dressing on top of them. Garnish with basil sprigs. Serve immediately. 

Garlic Basil Dressing 

1 clove garlic

1 shallot

2 tablespoons water

1 ½ teaspoon water

1/8 teaspoon black pepper

2 tablespoons Dijon Mustard

1 tablespoon sugar

¾ cup canola, corn or vegetable oil

15 fresh basil leaves

Turn on the food processor fitted with the steel blade and drop the garlic and shallo t down the feed tube onto the spinning blade to mince. Add the water, salt, pepper, mustard and sugar. With the processor running slowly, drizzle in the oil. Add the basil leaves and coarsely chop with several on/off pulses.
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