
May 2021
Field Employees

Our office will be closed
Monday, May 31st in honor of

Memorial Day.

IMPORTANT TIMECARD NOTICE
As always, please remember to submit

your time card no later than Friday
afternoon, unless you are working a
weekend shift. In that case, please e-
mail/fax no later than 8am Monday

morning.

If you have vacation/travel plans that
require time off from work, please be
sure to notify us as soon as possible once
you have requested the time off from the
Client. The earlier we know, the better we
(and our Clients) will be able to prepare
for your absence.

If you know of other great
people like yourself who are
still looking for work, please
do refer them our way. We

have a wide variety of
positions available!

Augusta Area:
Teller – Augusta
Bookkeeper/Office Mgr. –
Augusta
Disability Services Tech –
Augusta
Loan Servicing Rep –
Augusta
Custodians – Readfield
Project Coordinator –
Damariscotta
Housekeepers – Brunswick
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Oh! fragrant is the breath of May
In tranquil garden closes,
And soft yet regal is her sway
Among the springtide roses.

–William Hamilton Hayne

Ways To Celebrate Mother's Day
From A Distance

In 2021, given the ongoing COVID-19 crisis,
many of us are rethinking how to give
extra recognition to moms. Some of us
are apart from our moms when we’d
normally be together. And many of us are
worried about our moms, some of whom
are in the high-risk age range. Here are
some creative ways to reach out to mom
from a distance.

Decorate your mom’s door or front
porch!

If you’re local, you can have fun
decorating your mom’s front door with
streamers, special signs, a wreath, and
flowers! If you have kids, get them
involved! Mom or grandma will love
the surprise.

Of course, flowers and plants are always a
delight. If you’re local, deliver plants to
her porch in person. If you’re not local,
there’s always delivery in most places
(but order well enough ahead!).

Set up a virtual brunch date!

You can drop off the ingredients at her
door if she’s local, or send the recipe in
advance to everyone! Then Zoom with
the entire family and raise a glass to mom!

Medical Office Mgr. –
Augusta
Shipping & Receiving Mgr.
– Winslow
Payroll Clerk - Auburn
Retirement Services Tech –
Augusta
Janitor – Waterville
Accounting Clerk - Auburn

Bangor Area:
Apparel Manufacturing -
Pittsfield
Landscape/Property
Maintenance - Holden
Reception/Admin Asst.
positions - Bangor and
Ellsworth
Estimator/Proj. Mgr. -
Hampden
Carpenters - Hampden
Sales positions - Bangor
and Brewer
Cleaning positions - Bangor
Office Manager - Brewer
Quality Manager - Brewer
Website Support - Bangor
Bookkeeper - Southwest
Harbor
Production Worker -
Bangor
A/R Billing Specialist -
Bangor

Our full postings can always
be found on

CapitalAreaStaffing.com or
BangorAreaStaffing.com 

May Dates &
Fun Facts

May 5 - Cinco de Mayo
May 9 - Mother's Day



Watch a movie or show together!

If you’re in separate locations, watch the
same movie on your computers at the
same time. Or, start a marathon of your
favorite TV series while indulging in a
glass of wine or cup of tea.

Did you know? Netflix also has a way to
watch together online. If you and your
mom have a Netflix account and Chrome
installed on her laptop or desktop, you
can watch a movie together! There is
even a group chat function for
commenting live during the movie from
wherever you are in the world.

Get creative: Make Mom a video, a
music playlist, or a piece of art!

Record a video from all of the children.
They can each say “Happy Mother’s Day”
and why they appreciate her.

Make a music playlist. You could gather
calming songs for bedtime, such as the
sound of the seas. Or, you could gather
her very favorite songs from the era that
she loves most.

How about a special work of art for
Mom? For example, paint the outside of a
terra-cotta flower pot and fill it with
garden seeds and a card. Or, make a
beautiful photo frame with your family
photo inside.

Take a virtual tour of a museum or
garden together!

Even if you’re not together, the wonders
of technology make so much possible
today! More and more museums are
opening up their “walls” to offer virtual
tours during this time!

Set up a Mother’s Day date for you and
your mom to visit the Louvre in Paris. Is
mom a garden lover? The famous Holland
tulip farm Keukenhof has created a virtual
tulip tour!

May 16 - Armed Forces Day
May 31 - Memorial Day

Just for Fun Days
May 1 - School Principals' Day
May 4-11 - Root Canal
Awareness Week

Monthly Observances
~ALS Awareness Month
~National Wild Fire
Awareness Month

April Astronomy
-May’s full Flower Moon will
rise on the night of Tuesday,
May 25, reaching peak
illumination the following
morning at 7:14 A.M. ET. It
will be a supermoon that
coincides with a total lunar
eclipse in some parts of
North America!

-May's birthstone is the
emerald.

-May’s birth flowers are the
Hawthorn and the Lily-of-the-
Valley.

LATTICE-TOPPED
RHUBARB PIE

Ingredients
- pastry dough for a double crust
pie
- 1-1/4 cups sugar
- 1/4 cup cornstarch
- 1/4 teaspoon salt



https://www.almanac.com

What's the Difference between
Memorial Day and Veterans' Day?

Memorial Day commemorates the men
and women who died while in the military
service of their country, particularly those
who died in battle or as a result of
wounds sustained in battle. We spend
time remembering those who lost their
lives and could not come home, reflecting
on their service and why we have the
luxury and freedom that we enjoy today.
We might consider how we can support
and safeguard their grieving families and
loved ones who are left behind.

Veterans' Day is the day set aside to
thank and honor ALL who served—in
wartime or peacetime—regardless of
whether they died or survived. Veterans
Day is always observed officially on
November 11, regardless of the day of the
week on which it falls.

- 1 bunch (1 pound) rhubarb cut
in 1-1/2 inch lengths
- 2 teaspoon grated orange rind
(or 1 teaspoon grated lemon
rind)
- juice of one orange
- 2 tablespoons butter

Directions
Divide the pastry into unequal
halves. Roll out the larger
portion and fit into a 9-inch pie
pan. Trim the pastry ½ inch
beyond the rim of the pan. Roll
out the remaining pastry to ⅛-
inch thickness and cut into strips
about ¾ inch wide.

Mix the sugar, cornstarch, and
salt. Add the rhubarb, rind, and
juice and toss until well mixed.
Tint pink if desired and turn into
the pastry shell. Dot with butter.

Arrange the pastry strips over
the pie in a lattice pattern
securing it to the pieshell firmly
and fluting the pieshell and strips
together to form a high rim.
Brush the pastry with a little milk
and sprinkle sugar over it.

Bake in a 400 degrees F oven for
50-60 minutes, or until the filling
has bubbles that do not break.
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