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Employees of the Month
“The Innovative Cleaning Professional”

Eagle Cleaning recognizes 2 employees a month who go
above and beyond.
The recipients each receive an Employee of the Month certificate,
Eagle Sweatshirt and a $100 Visa Gift Card!
Congratulations and thank you for your hard work and dedication!
Go Team Eagle!

Ramon M Hiyo Lozada
Stetson School

Julio Manrique
Stetson School

It’s that time again, SPRING CLEANING!
Spruce Up This Spring
Eagle Cleaning can help you spruce up all the areas of your work environment.

•
•
•
•

Floor Care, Steam Clean Carpets, Deep Cleaning and
Electrostatic Disinfecting Spray.
Strip and Wax Floors
Shampoo/Steam clean carpets.
Deep Clean Office
Electrostatic Disinfecting Spray

We have you covered! We are filling up our April and May Calendars!

Call today… 508-799-0700

Google Review
As one of our preferred customers, your feedback is the utmost
importance to Eagle Cleaning. We are constantly striving to provide the
ideal experience for our customers, and your input helps us define that
experience. That being said, if you could take a minute to post a review
on the following link https://g.page/r/CZhRazWa6uOZEAE/review
Thank you!

Chewy Granola Bars
For a satisfying snack that’s both soft and crispy, try this recipe.
These bars are a tempting, nutritious treat.
Ingredients
½ cup Butter, Softened
1 cup packed brown sugar
¼ cup sugar
1 large egg, room temperature
2 tablespoons honey
½ teaspoon vanilla extract
1 cup all-purpose flour
1 teaspoon ground cinnamon
½ teaspoon baking powder
¼ teaspoon salt
1 ½ cups quick-cooking oats
1 ¼ cups Rice Krispies
1 cup chopped nuts
Optional: Raisins or semisweet chocolate chips (1 cup)
Directions
Preheat oven to 350°. Cream butter and sugars until light and
fluffy, 5-7 minutes. Beat in egg, honey and vanilla. Whisk
together flour, cinnamon, baking powder and salt; gradually
beat into creamed mixture. Stir in oats, Rice Krispies, nuts and,
if desired, raisins or chocolate chips.
Press into a greased 13x9-in. pan. Bake until light brown, 25-30
minutes. Cool on a wire rack. Cut into bars.

Bon Appetit
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