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Denise’s Note 
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Hello All!!
Happy Fall!! What a fall to remember- the weather, the colors and of course everything pumpkin!  I love this time of year and the change from summer to fall.  Changing seasons also represents to me that change is inevitable.  The one thing that we can always count on is change, things are constantly changing.  With change also gives an opportunity to grow, if we look for it, this is how I like to embrace change.  We here at Maine-ly Elder Care are gearing up for Thanksgiving, we are checking with clients to see if they need services on Thanksgiving day.  If you haven’t already, please let us know if you are not able to work on Thanksgiving day as well.  For those of you who are working, we appreciate you giving up some of your time to provide your great care to our consumers, they appreciate it as well.  As the holiday approaches, I try to reflect on what I am most thankful for.  I am truly blessed and thankful to work with such wonderful, caring people.  I thank each and every one of you for being a great caregiver, your care is invaluable to all you care for.  Thank You and we all wish you a very blessed Thanksgiving Day.   










November is finally here, let the celebrations and the Christmas shopping begin! Some features in this month’s newsletter include an introduction to the new PSS and office staff we have. A festive Cranberry layer cake recipe is also included in this month’s issue; it’s the perfect addition to any Thanksgiving celebration!  
Enjoy your holiday and remember to thank our service men and women who have sacrificed so much for our freedoms. 
Bless our Troops!



Upcoming Events
Blood Pressure Clinic: We will be doing a FREE blood pressure screening at Uncle Dean’s November 13th 1 to 3 pm. There will be free blood pressure screenings by a registered nurse!
Job Fair: November 30th at the Augusta Career Center from 3pm to 6pm. This is a great chance to refer friends and family! 

[image: C:\Users\Brienne\AppData\Local\Microsoft\Windows\Temporary Internet Files\Content.IE5\ZQC5ZSFD\MC900343897[1].wmf]We would like to welcome our newest PSS and office staff members. We look forward to your employment with us!




Scheduler/Shift Supervisor – Dee-Dee Rogers
I live in Fairfield with my 8 year old son, my boyfriend, and his two daughters. I love to dance and cook. My favorite things to do are go camping and boating with my family. 
[image: ]
Human Resources – Janet Rezendes
I live in Newport with my two daughters and boyfriend. I recently doubled the size of my household with my two new Saint Bernard puppies. I can free hand paint any design on fingernails. I also sew and attend craft fairs on the weekends.[image: ] 

Scheduler/Shift Supervisor – Heidi Sanborn 
I live in Winslow with my husband and 3 year old daughter. I love to go fishing and kayaking at my family’s camp in Ebeemee TWP. 
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Debra Holmes - PSS
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Judith Thompson –PSS 
[image: ]
Rhonda Klein - PSS
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Lurinda White – PSS
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[image: Cranberry Layer Cake]Top of FormCranberry Layer Cake
· Makes: 12 servings
· Prep 25 mins 
· Cool 10 mins 
· Bake 25 mins to 30 mins 


 
Bottom of Form
Ingredients
· 2 cups fresh or frozen cranberries
· 1 package white cake mix (2-layer-size)
· 1 cup water
· 1/3 cup vegetable oil
· 3 eggs
· 1 cup chopped pecans, toasted
· 1 tablespoon finely shredded orange peel
Cream Cheese Frosting:
· 1 8 - ounce package cream cheese, softened
· 1/2 cup butter, softened
· 1 teaspoon vanilla
· 4 3/4-5 1/2 cups powdered sugar
· 1/2 teaspoon finely shredded orange peel
· 1/4 cup chopped pecans, toasted
Directions
1. Rinse cranberries in cold water; drain. Coarsely chop cranberries; set aside. Grease and flour two 8x1-1/2-inch or two 9x1-1/2-inch round cake pans. Set aside. 
2. In a large mixing bowl combine cake mix, the water, oil and eggs. Beat with an electric mixer on low speed just until combined. Beat on medium speed for 2 minutes. Fold in cranberries, 1 cup pecans, and the orange peel. Divide between prepared pans, spreading evenly. 
3. Bake in a 350 degree F oven for 25 to 30 minutes for the 9-inch layer or 30 to 35 minutes for the 8-inch layer or until a wooden toothpick inserted near centers comes out clean. Cool cake layers in pans on wire racks for 10 minutes. Remove cake layers from pans. Cool completely on wire racks. 
4. Place one layer on a serving plate. Spread with some of the Cream Cheese Frosting. Top with the second layer. Spread top and sides of cake with remaining frosting. Sprinkle with the 1/4 cup pecans. Serve immediately or cover loosely and store in the refrigerator. Let chilled cake stand at room temperature about 30 minutes before serving. Makes 12 servings. 
5. Cream Cheese Frosting: In a large mixing bowl, cream cheese, softened; butter, softened; and vanilla with an electric mixer on medium speed until light and fluffy. Gradually beat in enough powdered sugar to reach spreading consistency. Stir in finely shredded orange peel. Makes about 3-1/4 cups. 
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