
June 2010 
Refer a friend to Response 1 from May 15th to September 

15th, 2010 and receive a $1,000 bonus when they complete a 
13 week assignment. 

Those that Refer 5 RN’s who complete a 13 week assignment will also 
receive a trip to Cabo San Lucas! 

 

What we have to offer: 

Locations:  California 

Positions: We have ER, ICU, Telemetry, MS, L&D, OR 

Shifts:  Various – Mostly 3 12’s – both Days and Nights positions 

Contract Duration:  13 weeks 

 

Pay packages include the following: 

$600.00 Travel Allowance 

$300.00 per month for benefits; numerous package options to choose from! 

 

Specialty Pay packages: 

$1,600.00 - $2,000.00 per week gross compensation! 

 

Contact a R1MS recruiter today! 

www.response1.com 

1-(800) 670-9338  

Response 1 

Medical 

Staffing www.response1.com 
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Ingredients 

 1 (19 ounce) can chickpeas 

 1 (14 ounce) can green beans 

 1 (14 ounce) can wax beans 

 1 (19 ounce) can red kidney beans 

 1 red bell pepper (any color can be used) 

 1 small red onion, peeled and thinly sliced 

 1/2 cup chopped fresh flat leaf parsley 

Dressing 

 2/3 cup red wine vinegar 

 2 tablespoons balsamic vinegar 

 1/2 cup canola oil 

 1/2 cup granulated sugar (use less if desired) 

 1 clove garlic, minced 

 1 teaspoon Worcestershire sauce 

 1 teaspoon kosher salt 

 1/4 teaspoon fresh ground black pepper 

 

Directions 

1. Drain a 19-oz tin of chick peas (garbanzo beans), 
rinse well, then drain again; place in a large mixing 
bowl. 

2. Drain a 14-oz tin of green beans and a 14-oz tin of 
wax beans well and then add to bowl. 

3. Drain a 19-oz tin of red kidney beans, rinse well then 
drain again; add to bowl. 

4. Dice up a colored bell pepper (red, orange or yellow) 
and add to beans. 

5. Peel a small red onion and slice into very thin strips 
and add to bowl. 

6. Lastly, add about 1/2 cup of chopped fresh flatleaf 
parsley. 

7. Now make dressing: in a separate bowl, whisk to-
gether the vinegars, oil, sugar, minced fresh garlic, 
worcestershire, and salt and pepper. 

8. Pour dressing over salad ingredients and toss. 

9. Cover and refrigerate overnight, stirring occasionally 
(before serving, taste, as it may need more salt). 

10. When ready, spoon bean salad into a serving bowl 
using a slotted spoon, to drain off most of the dress-
ing before serving. 

Nurse of  the Month: Elizabeth Hunter 

Elizabeth , we really appreciate all of  your hard work, dedication, and loyalty to 
Response 1.   

Keep up the good work Liz, and Thank You! 

www.response1.com 


