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NOTICE Please join us in congratulating the following

Field Employees, who were hired by our
Clients in January!
Jeremy D.
Thomas T.
James W.

As always, please remember to submit
your timecard 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.

require time off from work:
Please be sure to notify us as soon as
possible! The sooner we know, the
better we (and our Clients) will be able
to prepare for your absence.
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CASS & BASS offices will be closed
on Monday, 2/16 in recognition of
Presidents' Day!

We will re-open on Tuesday, 2/17 at
8:00 am.

Jobs and Careers

SO MANY
CAREER OPPORTUNITIES!

Please visit our website at
Capital Area Staffing.com
for a list of all current openings!
Augusta
Payroll CSR - Auburn
Accounting Administrator - Auburn
Business Operations Mgr. - Palmyra
Distribution Spec. - Auburn
Client Service Assoc. - Camden

Accounts Payable Spec. - Fairfield

Bangor
Physical Therapist - DIRECT HIRE
Physical Therapist Assistant - DH
Front Desk Receptionist
A/R Billing
PT Accounting & Program Asst.
Quality Assurance Inspector
Property Maintenance/Painting
Restoration Cleaners/Laborers

Evening Janitorial

o
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UNITED STATES OF AMERICA
FEBRUARY 16, 2026

The Shortest Month

Will Winter never be over?
Will the dark days never go?
Must the buttercup and clover
Be always hid under the snow?
Ah, lend me your little ear, love!
Hark! ’tis a beautiful thing;
The weariest month of the year, love,
Is shortest and nearest to spring.
by Adeline Whitney, 1824-1906

Special Days in February!

February, the second month on the
calendar, but originally the last!
February comes from the Latin

word februa, which means to cleanse. It
was named after Februalia, the Roman
festival of purification, which was a
month-long festival of purification and
atonement that took place this time of
year. While February is the second
month in our Gregorian calendar today,
it was originally the very last month
added to the Roman calendar (c.

713 BC)!

Originally, the calendar was 10 months
because winter was considered a
dormant, month-less period. January
and February were added by the Roman
king Numa Pompilius to better align
the calendar with the lunar year.
Eventually (c. 450 BC), February was
moved to its place as the second month.

12th: Abraham Lincoln's Birthday
14th: Valentine's Day

15th: Susan B. Anthony's Birthday
16th: President's Day - a federal
holiday also known as Washington’s
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Birthday that is celebrated on the third
Monday in February. (George
Washington’s actual birthday is
February 22!)

17th: Chinese Lunar New Year &
Mardi Gras, (aka “Fat Tuesday” or
Shrove Tuesday), which is the final
feasting day before the Christian
tradition of Lent begins on the
Ham & Cheese Sliders following day, Ash Wednesday.
18th: Ash Wednesday

Ingredients

e 1 package (12 ounces) Hawaiian February is African-American
sweet rolls History, American Heart, National

e 1/2 cup horseradish sauce Cancer Prevention and Children's

e 3/4 pound sliced deli ham Dental Health month.

e 6 slices Swiss cheese, halved

e 1/2 cup butter, cubed Birth Flowers: Violet and Primrose

* 2 tablespoons finely chopped Birthstone: Amethyst
onion

e 2 tablespoons brown sugar
e 1 tablespoon spicy brown s ‘ ,@kﬂ
N’ ¥
mustard \ @ % ,
e 2 teaspoons poppy seeds /
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e 1-1/2 teaspoons Worcestershire
I
Sauce %/ow/‘yw/o 2 @7

e 1/4 teaspoon garlic powder

"Love recognizes no barriers.

Directions It jumps hurdles, leaps fences, penetrates walls to
1. Without separating the rolls, cut arrive at its destination full of hope." - Maya
rolls in half horizontally. Arrange Angelou

bottom halves of rolls in a greased
9x9-in. baking pan. Spread cut side
of roll bottoms with horseradish
sauce. Layer with ham and cheese;
replace top half of the rolls.

2. In a small skillet, heat butter over
medium-high heat. Add onion;
cook and stir until tender, 1-2
minutes. Stir in remaining
ingredients. Pour over rolls.
Refrigerate, covered, for several
hours or overnight.

3. Preheat oven to 350°. Remove rolls
from refrigerator 30 minutes before
baking. Bake, covered, 25 minutes.
Bake, uncovered, until golden
brown, 5-10 minutes longer.
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