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*Cass News* 
 

 
 

CONGRATS! 
To “former” CASS Field 

Employees, 
Dawn Alexander & Lisa 

Hentschel 
on their permanent hires 

with our Clients! 
 

Please fill your 
timecard in completely, 

including dates, and 
signatures. 

 

 
 

November is Child Safety 
Protection Month 

~~~~~~~~~~~~~ 

 
May your stuffing be tasty, may 

your turkey be plump,  
May your potatoes & gravy have 

nary a lump,  
May your yams be delicious - may 

your pies take the prize,  
May your Thanksgiving Dinner 

stay off of your thighs. 
 

*This N That* 
 

Did you know that the Pilgrims’ 
trip to the New World aboard the 

Mayflower lasted 65 days? It 
was a cold and damp journey, 

and since the ship was wooden, 
passengers were not allowed to 

light a fire for warmth or for 
cooking their food. 
~~~~~~~~~~~~~ 

 
JOB SEARCH TIPS 
FOR THE MONTH: 

 
Be Prepared. Have a voice mail 
system in place and sign-up for a 

professional sounding email 
address. Put your cell phone 

number on your resume so you 
can follow up in a timely 

manner.  
 

Get Help. Utilize free or 
inexpensive services that provide 
career counseling and job search 
assistance such as college career 

offices, state Department of 
Labor offices or your local 

public library. 
 

Create Your Own Templates. 
Have copies of your resume and 
cover letter ready to edit. That 

way you can change the content 
to match the requirements of the 
job you're applying for, but the 
contact information and your 

opening and closing paragraphs 
won't need to be changed. 

 
 

*Recipe* 
 

 
 

Apple-Herb Stuffing 
 

Melt 1 stick of butter in a large 
skillet over medium heat. Add 
2 cups diced onions, 2 
chopped apples, 1 tablespoon 
each minced sage and thyme; 
add salt and pepper and cook 
5 minutes. Add 3 cups turkey 
or chicken broth and bring to a 
simmer. Beat 2 eggs with 1/4 
cup chopped parsley in a large 
bowl; add 16 cups cubed stale 
white bread, then pour in the 
vegetable-broth mixture and 
toss. Transfer to a buttered 
baking dish and dot with 
butter. Cover and bake 30 
minutes at 375 degrees F; 
uncover and bake until golden. 
(Or stuff in your turkey and 
bake.) 

Serve and enjoy!! 


