
 

June 2023  

  
June Newsletter  

Issue #13 

 

 

 

    
 

Letter from  

ACE TEAM 

   
    With warmer days ahead, summer is one 

of the most magical seasons of the year.  

Summer means happy times and good 

sunshine!  It is time spent outdoors, days at 

the beach, family vacations, and summer 

adventures. 

For the month of June, we will continue to 

spotlight our core values.  This month we 

will focus on ENGAGEMENT. 

Someone who is engaged is proactive.  

They have the right mindset to be 

successful and set clear goals.  Being 

focused in the moment not only helps you 

be a better person, but also drives others to 

excel.  Organizations thrive when their 

teams are engaged and understand their 

core values. 

“Engaged organizations have strong and 

authentic values, with clear evidence of 

trust and fairness based on mutual respect, 

where two way promises and commitments 

– between employers and staff – are 

understood and are fulfilled.” 

 Source: Engage4Success 

 

 

Thank you, Marta Torres, for your 18 years of 

service!  We are lucky to have you as a part of 

the ABLE Family. 

 

 
 

 

 

JUNE BIRTHDAYS: 

Emily Morey – June 3rd 

Yoshabel Figueroa Seoane – June 6th 

Isabel Mejia De Javier– June 12th 

Wendy Quintana – June 25th 

Darlene McCarthy- June 27th 

Osbelia Rosales- Esteban – June 29th 

Theresa Breault- June 30th 

 

 

Happy Birthday Isabel! 

 

JUNE ANNIVERSARIES: 
 

Darlene McCarthy – 21 years 

Hilary Lambert – 20 years 

Marta Torres - 18 years 

Maria Rivera – 17 years 

David Spellman- 13 years 

Robert Julian- 4 years 

Theordore Faircloth- 4 years 

Miguel DeJesus – 2 years 

 

MAKING A 

DIFFERENCE 

Did you know that at ABLE Coil: 

1. Many ACE products are used in 

our everyday lives.  Such as 

elevators, subways systems, 

appliances, and electric 

toothbrushes! 

2. Our coils are used in lasers for 

vision correction. 

3. ACE products are used in many 

communication devices, such as 

RF antennas and noise 

suppression devices. 

4. Our coils and transformers can 

be found in mammography 

imagers and MRI machines. 
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JUNE IPAD WINNERS! 
 

 

 

Building A:  Christine Corcoran, 

Natasha Baldomero, Sonia Garay-

Badillo, & Sonia Maric (not 

pictured: Gladys Robles, Connor 

McKeever, & Rose Gardner) 

 

 

 

 

Building B: Lorraine Quintana, 

Teresa Vergara, Maria Galicia-

Gamboa (not pictured: Thomas 

Salinsky, Keila Adorno, Ashley 

Melendez, & Christian Marrero) 

 

 

 

  

BACON RANCH  

PASTA SALAD 

Ingredients: 

• 12 oz package bacon 

• 1 lb. cavatappi pasta 

• ½ cup mayonnaise 

• ½ cup sour cream 

• ½ cup buttermilk 

• ¼ cup parsley (chopped) 

• ¼ cup dill (chopped) 

• 1 ½ tbsp fresh lemon juice 

• 1 garlic clove, grated 

• 2 tsp kosher salt 

• 1 tsp ground black pepper 

• 1 pt grape tomatoes 

• 6 oz sharp cheddar cheese, 

cut into ½ inch cubes 

• 1 cup frozen peas 

• 4 oz container of pimentos 

(drained) 

• 3.8 oz can black olives 

(drained) 

• 4 green onions, thinly sliced 
 

 

Instructions: 

1. Bring large pot of salted 

water to boil. 

2. Cook bacon in large skillet. 

3. Once bacon is cooled, 

crumble into bite sized 

pieces. 

4. Cook pasta one minute 

more than package 

directions, Drain, rinse with 

cool water. 

5. In large bowl combine 

mayonnaise, cour cream, 

milk, parsley, dill, lemon, 

garlic, 2 tsp salt, & 1 tsp 

pepper.  Add pasta, 

tomatoes, cheese, peas, 

pimentos, olives, green 

onion, half of bacon, and 

toss. 

6. Season salad with salt and 

pepper to taste.  Top with 

remaining bacon and dill. 

 

 

  

MELON SORBET FLOAT 
 

Root beer floats are the most popular float 

drink, but you can go lighter with fresh 

melon balls, fruit sorbet, and seltzer. 

 

Ingredients: 
• assorted melon 

balls (watermelon, honeydew, 
cantaloupe, etc) 

• 2 scoops lemon, raspberry, or 
other fruity sorbet 

• fresh mint leaves 
• seltzer water 

 

Instructions: 
1. Freeze the melon balls for at 

least three hours until frozen.  
2. To make the drink, put the 

sorbet into the bottom of a glass, 
then top with the frozen melon 
balls. Drop in as much fresh mint 
as you’d like (anywhere from a 
couple leaves to a handful), then 
top with seltzer water.  

3. Let the sorbet melt to sweeten 
and flavor the drink. Enjoy! 

 

 

 

 

   

 

 



 

 

   

 


