
1 ⅓ cups French-fried onions, crushed
1 large egg, beaten
1 pound skinless, boneless chicken breast
halves

Are you a Veteran in need of Home Health or Home
Private Duty services? Give us a call, or contact your
VA doctor to establish care! We are VA licensed and

able to provide care for you or a loved one in the
comfort of your own home. Feel free to share!

Personal Caregiver Needed ($13/Hr, Training Provided, Start Immediately)
As you know if you’ve already worked as a caregiver, care giving can be a demanding job that requires compassion,

patience, and sometimes the willingness to work nights or weekends. However, it’s one of the most important jobs in
society, and 24-Hour Care is passionate about the way we treat our caregivers accordingly. We take care of our

caregivers the way we want them to take care of our clients. 563-588-2424 or www.24hourcarehha.com

CALLING ALL THOSE INTERESTED!
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A monthly newsletter about our small home care business
located in Galena, IL and a sister office in Dubuque, IA

www.24hourcarehha.com

Directions
Gather all ingredients.
Preheat the oven to 400 degrees F (200
degrees C). Spread crushed onions in a
shallow bowl. Pour egg into a separate
shallow bowl. Dip chicken into beaten egg,
then press into crushed onions. Gently tap
chicken to let loose pieces fall away. Place
breaded chicken on a baking sheet. Bake
chicken until no longer pink in the center
and the juices run clear, about 20 minutes.
An instant-read thermometer inserted into
the center should read at least 165 degrees F
(74 degrees C).

Crunchy French
Onion Chicken



Ruth was chosen by her supervisor for July's employee spotlight.
From Mel,  "She's taken 3 admissions that were on my schedule, 2

of which we were in Galena within the last 2-3 months. I really
appreciate Ruth's ability to see where help is needed and taking
the initiative. She has demonstrated what it means to be a team

even when she has had a lot going on in her personal life."

Clients: Reminder to please
have a back up plan  in the

event our care team is unable to
make their scheduled visit. 

Thank you for understanding.

W E L C O M E  T R A C Y !  W E  A R E  E X C I T E D  T O
H A V E  Y O U  J O I N  O U R  T E A M  A S  O U R

I L L I N O I S  H O M E  H E A L T H  N U R S E !
Y O U ' V E  D O N E  A N  E X C E L L E N T  J O B  S O

F A R  A N D  Y O U R  P A T I E N T S  A D O R E  Y O U !

Thank you for the
Veteran's Association
for having us June 3.
We appreciate all you

do for our local
Veterans!


