
We go to  ALL of  Dubuque and 
Jo Daviess  count ies  and parts 
o f  the  surrounding count ies.  

SERVING JACKSON, JONES, DUBUQUE AND DELAWARE COUNTIES IN IOWA &  

JO DAVIESS, CARROLL, AND STEPHENSON COUNTIES IN ILLINOIS 815-777-2424 
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REMINDER: 24-Hour Care’s after hours 
answering service is for immediate scheduling 

uses and emergencies only, please. 
Please have a back—up plan in case staff are 
unable to make it to an appointment. We will 

contact you as soon as possible to let you know if 
staff will be late or are unable to make their visit. 

Thank you! 24-Hour Care. 

E m p l o y e e  o f  t h e  M O N T H !  

 
R y a n  i s  o u r  c a r e 
coordinator/scheduler.  Her 
job is very detailed  and 
since she does everything 
from keeping the clients 

happy to our aids, yet she does it 
professionally and with a smile on her 
face. Thank you Ryan for being a pillar 
to this team! We adore you and 
appreciate EVEYRTHING  you do!! 

Ingredients 
for 10 servings 

1.  Fill a large pot with water and then add the chicken and  
onion. Cook over medium heat until the pot is brought to a 
slight boil or simmer, and set the kitchen timer for 4 hours 

2. After 3 hours of cooking time, rinse the celery and carrots 
and add them to the pot (if you’d like, also add the garlic 
cloves). Let all of the vegetables cook along with the onion and 
chicken for the remaining hour 
 
3. After everything is finished cooking, carefully remove the 
chicken, onion, and all of the vegetables to a large bowl and let 
cool slightly before storing in an airtight container in the fridge. 
 
4. Add your favorite pasta to the pot and let look according to 
the package directions or until al dente/tender. 
Enjoy!!! 

 1 whole chicken 

 1 onion, halved 

 6 large stalks celery, cut in half 

 6 large carrots, cut in half 

 4 cloves garlic, optional 

 1 cup your favorite pasta, (I recommend using smaller 
shapes such as stelline, orzo, pastina, or any other similar 
shapes) 


