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A monthly newsletter about our
small Home Health and Home

Nursing business located in
Galena, IL with a branch office in

Dubuque, IA.
www.24hourcarehha.com

Veterans. We are qualified to serve you for Home
Health short-term Physical or Occupation Therapy
services and Skilled Nursing services. We are also

able to help with Nursing services as well! Call your
VA doctor to see if you qualify for 24-Hour Care Home

Health or Home Nursing services!

Ingredients
1 Tablespoon olive oil
1 green bell pepper chopped
1 yellow onion chopped
1 scotch bonnet pepper seeds removed and chopped
2 cloves garlic minced
1/2 medium-sized cabbage sliced (about 4 cups)
1 12 oz can of corned beef
2 Roma tomatoes chopped
2 springs of fresh thyme leaves removed from stem
1 Tablespoon ketchup
pepper to taste

Instructions
Heat olive oil in a large heavy bottom pot over
medium heat.
Add green bell pepper, yellow onion, and scotch
bonnet pepper to the pot and sauté for about 3-5
minutes, until the onions and peppers have softened.
Add garlic and sauté for an additional minute.
Add shredded cabbage and stir and cook for about
about 3-5 minutes, until the cabbage has softened a
little.
Add corned beef, Roma tomatoes, thyme leaves, and
ketchup and stir to combine. Continue to cook for an
additional 3-5 minutes until the corned beef is
cooked through.
Serve with white rice, bread, or on its own.

Jamaican Corn Beef and Cabbage

https://amzn.to/3KhcrVd


Ruth’s positivity, along with her
motivation for her clients has landed her  

March’s employee spotlight! We
appreciate the energy you bring and the

work ethic you have every day. Thank you
for being you!!

Field Nurse Case Manager1.
Bath aides2.

Call today! 563-588-2424


