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2019 Statutory Holidays 
 

                                                                     Friday               April 19                  Good Friday 
                                                       Monday            May 20                   Victoria Day 
                                                       Monday            July 1                      Canada Day 

  

Alexis Harrogate 
25 years of Service 

	An educator plays and important role in shaping children’s eating habits.  Educator’s are responsible to provide 
children with healthy nutritious meal and snack choices and children are responsible to decide what to eat.  
Meals should be served family style.  There are some foods that should be served occasionally or not at all are 
sugary foods and drinks, foods that are processed like hot dogs and chicken nuggets and luncheon meats, as well 
as high fat foods like ice cream, butter and sour cream. 

Why is healthy food important for children? 

- It helps children get the vitamins and mineral their bodies need	
- It helps children have energy all day long. 
- It helps their brains develop. 
- It helps to form strong teeth, bones and muscles. 
- It protects children against diseases. 
- It helps children develop healthy eating habits for life. 

	

Congratulations Alexis on 25 Years of Service 
 

     Alexis has been a dedicated educator, providing care to over 90 
families over the past 25 years.  This does not include the countless 
families she helped support through the Respite Program. 
     Outdoor play is always a part of Alexis’ program.  During the 
warmer months, you can find her and the children in the back yard 
garden or on the dirt pile that offers endless opportunities for 
exploration. 
     Along with her supportive husband Frank, Alexis attends auctions 
each week where they are always on the hunt for bargains for her day 
home.  She has discovered some amazing finds through the years. 
You can see these in her large assortment of books, toys, and supplies 
that allow for all types of developmental play. 
     Alexis has been an active participant in workshops and conferences 
throughout the years and applies what she has learned into her 
program planning. 
Alexis, thank you for making a difference in the lives of the many 
families and children you have helped and cared for the past 25 
years.  Your dedication, commitment and care are truly appreciated! 



Numbers Are Everywhere 
 

Come out and explore numeracy in 
everyday life. 

 

Presenter: Kristin	Dmytriw		
from	the	Centre	for	Family	Literacy. 

 

                            Date March 2, 2019  
                              Time: 10 am – 12 pm (2hr) 

Location Ascension Church.  -  8405 - 83 street 
 
 

To register for this workshop call the agency at  
780-478-3376 

Cancelling a Workshop After Registering - 24 Hours written or verbal notice is 
required by the Educator in order to cancel your participation in a workshop.  This 
allows us to call Educators on the wait list.  It also allows us to accurately set up, 

and prepare needed materials, and purchase snacks. 

Caring That Counts 
Conference 

May 4 – Mark your calendar. 
 

You can expect the day to be filled 
with connecting with other educators, 
sharing experiences, and expanding 

your knowledge in the early childhood 
field. 

 

Watch for the Registration form 
and descriptions of workshops. 

 
The conference will be held at the 

Radisson Hotel, 4440 Gateway Blvd 
 

The conference counts for two 
workshops. 

To register for a workshop 
please call the office at 

780-478-3376 

Hatching Chicks An Educational Experience 
 

Hatching chicks is a wonderful way to introduce children to the wonders of nature.  Through this 
experience children learn about the life cycle, growth and development of a chicken.   
 

The cost for the use of the materials needed to hatch and support the chicks after they hatch, (heat 
lamp, container for the chicks, thermometer, basket for 6 eggs, the feed and feeder, water feeder, pads for bedding) is 
$25.00, payroll deduction.  
 

Educators will be emailed a package of educational material for use during this experience.   
 

There will be two opportunities for educators to be able to participate in this experience, with only 10 spots for each date. 
 

The City of Edmonton does not allow a chicken to be kept as a pet or for any other reason without a special permit, so all 
chicks will need to be returned to the agency and then we will donate them or you may know someone on a farm who you 
could take them to.   
 

The materials and eggs will be brought to you and arrangements to return the chicks will be discussed.   
 

Dates:  April 15 through April 24, ONLY Two Spots Left!!!! 
 

You must keep the chicks for the entire 9 days; they cannot be returned earlier or kept longer. Call the agency to book your spot.   

Re-certification First Aid 
 

Cost: $110.00 
 

DATE:  Saturday March 9, 2019 
 

TIME: 8:30 – 4:30 
 

LOCATION: Agency Office 12704 - 101 
street 

 

North Edmonton Family Day Home Agency 
Office. 

 
 

Morning Snacks, and a Pizza Lunch with 
salad will be provided. 

 

Call the office to register  780-478-3376 
Maximum 12 participants 

Environmental Health Practices 
 

Food safety, infection control, hand 
washing, playground safety, toy cleaning 
and sanitation are some of the health 

practices that will be discussed in this 
workshop. 
 

Presenter Chelsey Velthuisen, B	Sc.,	BEH	(AD),	CPHI(C)	
Child	Care	Specialist,	Public	Health	Inspector,	Executive	

Officer,	Alberta	Health	Services	
 

 

   Date - April 13, 2019 
   Time - 9:30 – 12:30 (3hr) 
   Location – Pakistan Canada Association of 
Edmonton.      9226 39 Ave NW 



Zoo 2 U - Zoo 2 U is a traveling zoo that will come to you.  Their mission is to 
bring enjoyment to all ages through a fun, interactive and educational experience 
with animals of many different species. They have over a dozen species of 
animals that they care for responsibly. Zoo 2 U believes others share their 
enthusiasm about the animal kingdom but often lack the opportunity to interact 
with it, but now you can.  Three of our educators got together at one of the 
educator’s home to bring the Zoo 2 U organization to them.  It was a wonderful 
experience for both the children and the educators.   
	

http://www.zoo2u.ca	

Wacky Cake No Eggs or Milk  
Children with egg or milk allergies often miss out on special occasion treats like a piece of birthday 
cake.  Here is a recipe that is both easy and delicious. Contains no eggs or milk. (So Good!) 
 

Ingredients 
3 cups flour 
2 cups sugar 
2/3 cups cocoa powder 
2 teaspoons baking soda 
1 teaspoon salt 
2 teaspoons of vanilla 
2 Tablespoons vinegar 
½ cup of vegetable oil 
2 cups of cold water 

 Medication Policy Changes 
 

*No medication may be left in an educator’s home overnight, unless it is an 
emergency medication.   
 

*Any medication that is sent for a child must be needed during the child’s 
care day and not brought and left for “just in case” a child needs the 
medication.  The medication must be signed for at drop off with specific 

times and amounts identified by the parent/guardian.  An educator may not 
be the one to decide if a child needs medication.  For example a parent asks      

      you to give a child Tylenol if the child is not feeling well later in the day.  You 
would not be able to give the medication as only a parent/guardian can make the decision 
if a child needs medication.  Medication must go home with the child at the end of the 
care day.  
 

*Parents may not call the office to give verbal permission for medication to be given.  
ONLY written permission from a parent/guardian prior to administering medication will 
be accepted. 

* denotes changes 

Instructions: 
1. Preheat oven to 350 degree 
2. In an ungreased 9X13 baking pan mix the dry ingredients. 
3. Make 3 wells (holes) in the dry ingredients.  In one hole pour the vanilla in another add 
the vinegar, and in the last hole add the oil. Pour the 2 cups of water all over the top. Using 
a whisk or a fork, stir the batter until smooth and combined. 
 

Bake for 35-40 minutes, or until a toothpick inserted in the center comes out clean.    

Let the cake cool and dust with powdered sugar or add frosting (Frosting contains dairy) 



 

Congratulations! 
 

The following providers are celebrating their 
anniversaries with NEFDHA in March. 

Thank you for your gift of CARE. 
 
 

               Nardos	Widehawariat					11			Years	
				Sumra	Sarwar																			 9			Years	
				Aster	Bairu		 	 6			Years	
				Glory	Lordusamy	 	 6			Years	
				Fatima	Gul	 	 	 5			Years	
				Manpreet	Kaur																					2			Years	
				Elsa	Bazzarelli																				 2			Years	
				Rupinder	Rupana																2			Years	
				Susan	Cool																										 2			Years	
					Josee	Vila	 	 	 1			Year	

NOTE: If there are CHANGES to your mid-month 
timesheet there is no need to call the office with 

the changes.  You can put a note on your final time 
sheet or email the office. 

Corrections are made the following month. 

Are You Meeting the Standard? 
 

1.2: Child care programs demonstrate respectful, 
positive interactions and communications with children  
Develop	supportive	and	respectful	interactions	to	
foster	feelings	of	trust	and	security;	
� a.	Talk	to	children	at	a	developmental	level	they	
understand.		
Examples:	Use	hand	gestures,	short	and	simple	
sentences	for	young	toddlers	and	infants,	use	pictures	
with	words,	avoid	the	use	of	baby	talk.	
� b.	Engage	in	active	listening	with	children.	
-		Make	eye	contact;	ask	open-ended	questions,	repeat	
what	the	children	say,	get	down	at	children’s	eye	level	
when	interacting	with	them.			
� c.	Value	each	child’s	right	to	have	their	feelings	
and	belongings	respected.		
-		Have	a	space	for	each	child’s	belongings,	
acknowledge	a	special	item	brought	from	home,	do	not	
force	a	child	to	share	a	special	item	brought	from	home,	
teach	children	to	respect	other	children’s	toys	and	
materials,	encourage	children	to	express	their	feelings	
and	emotions	to	other	children	e.g.	“It	makes	me	sad	
when	you	push	me,	acknowledge	expressed	feelings	
and	accept	the	shared	feelings.		
� d.	Model	respectful	interactions	with	other	
adults.		
-		Not	interrupting	conversations,	respectful	tone	of	
voice	and	language,	respectful	of	opinions	different	
from	yours,	demonstrate	
desirable	social	behavior	by	
being	polite.		

� e.	Use	a	continuum	of	developmentally	and	age	
appropriate	strategies	when	guiding	children	within	
a	caring,	respectful,	and	nurturing	environment.		
-		Use	redirection	and/or	substitution	with	younger	
children.	-		Teach	children	problem	solving	skills—
figure	out	what	the	problem	is,	listening	to	the	other	
party,	come	up	with	ideas	to	resolve	the	problem.		
� f.	Discuss	behavior	expectations	with	children	at	
a	developmental	level	they	understand.		
-	Set	limits.	Let	children	come	up	with	
rules/expectations.	Have	books	around	behavior	
available	e.g.	“Hands	are	not	for	hitting.“	
� g.	Use	observation	techniques	to	identify	causes	
of	challenging	behaviors	and	modify	the	
environment	and	supervision	to	promote	positive	
behaviors.		
-		Observe	to	find	out	the	cause	of	the	behavior.		-		
Evaluate	the	set	up	to	reduce	the	challenging	behavior,	
e.g.	move	furniture	around	to	remove	the	running	
track.	-		Change	a	routine.		-		Too	little	or	too	much	
stimulation.		For	example	are	there	too	many	things	on	
the	walls	or	unorganized	play	space.		
� h.	Support	children	in	engaging	in	positive	
behaviors	and	expressing	their	feelings	in	socially	
acceptable	ways.	 
-		Teach/model	appropriate	behavior.		
-		Give	words	to	children	to	express	themselves.		
-		Name	the	feelings	and	use	I	messages.	
� i.	Guide	children	as	they	begin	to	develop	
problem-	solving	skills.		
Examples:	Ask	questions	like,	“what	should	we	do	next	
time	this	happens?”,	talk	about	the	problem	with	
children	and	help	them	with	words	to	use.	

NEW PROGRM 
$25.00 towards educational fieldtrips. 

 

North Edmonton Family Day Home Agency is 
excited to introduce a new program that will help 
support educators who take children on educational 
fieldtrips.   
 

Educators will need to fill out a document that asks 
you to tell us about the learning experience the 
fieldtrip provided children, and submit it to the 
agency.  The form will be added to the websites 
forms document for you to print off when needed. 



__	

EDUCATOR:	___________________________________________________________________________	(Print)	Have	ready	for	your	consultant.	
	

Evaluating Your Emergency Evacuation Plans.  It is important when making evacuation plans that you consider 
not all evacuations may be the same.  Some situations require you to evacuate your home, remaining a safe 
distance away, (Plan A). Other situations may require you to evacuate your community or remain several blocks 
away from your home (Plan B).  All safe locations need to be identified and plans made on how you will get 
there? Plans need to be detailed on your evacuation planner. Discuss evacuation plans with parents/guardians.  

Plan A 

ALBERTA HEALTH SERVICES 
 

North Edmonton Family Day Home Agency will be holding a FREE DENTAL CHECK UP, and FLORIDE TREATMENT 
clinic for children 12 months to 35 months of age.  
 
Parents must accompany their child (ren).  Three hygienists will be offering dental appointments that are 15 minutes in 
length. The sessions are casual and relaxed. Children who are uncomfortable can sit on their parent’s lap. 
If you’re looking for a child friendly dentist the hygienist may be able to offer you referrals. 
 

Your child/rens Alberta Health Care number is required as part of the intake information, which we can access at the office. 
 

 
The Clinic will be held at the  

North Edmonton Family Day Home Agency office   
12704 - 101 street 

 

Register early as space is limited and fills quickly.               
Tuesday March 26, 2019 

 

Appointments can be booked between  
4:00pm – 6:45pm 

 

Call the office to register at 780-478-3376 to book. 
 

If you are unable to attend as planned please notify the agency immediately so parents on the wait list can be notified of 
availability. 

 

This service is available to parents/guardians and educators. 

Plan B 

The Ages and Stages 
developmental screening tool will 
be sent out to educators in April 
2019. 



 

Cleaning	and	Sanitizing	Food	Contact	Surfaces,	Equipment,	Toys	and	Other	
Surfaces		
	
•  2.5 ml (1/2 teaspoon) household bleach per litre (4 cups) of water. Made fresh daily. 

1. Wash with detergent and warm water. (You must clean the surface first) 
2. Rinse detergent away with clean, warm water.  
3. Wipe, or spray, the surface with the bleach and water solution and let air dry which will 

take approximately 10 minutes.  Do not spray with children in the area; the solution is 
safe when dry.  DO NOT ALLOW CHILDREN TO TOUCH THE WET SURFACE.  If 
sanitizing equipment or toys if possible keep the item submerged in a sink for 2 
minutes. 

4. After sanitizing step, let the surface or item air-dry. Keep Children out of the area until 
dry. 

 

Cleaning Sanitizing and Disinfecting 
 
Q. How Long Can I Keep My Mixed Bleach and Water? 
 
A. Bleach is easily broken down by light; that is why bleach is sold in solid colour bottles and new solutions need to be made 
every day. Once the bleach is broken down by light it is not longer effective to sanitize or disinfect. 
 
Q.  Does soap break down bleach. 
 
A.  Yes and it also very DANGEROUS as many dish soaps have ammonia in then, Ammonia and Chlorine blended is a 
deadly combination.  

 

 

Making Foods Served Safe?  

https://www.caringforkids.cps.ca/handouts/food_safety_at_home 

• Choose safe foods for children. 
o Avoid unpasteurized milk and cheese products and fruit or 

vegetable juices, unless they were prepared from washed, 
fresh fruit or vegetables just before serving. The label will 
say if the milk and juices that you buy are pasteurized. 

o Thoroughly rinse fresh fruits and vegetables under running tap water, 
especially if they are to be served uncooked. Lettuce, spinach and other salad 
greens need particular attention.  

o Children should avoid eating raw or undercooked alfalfa, mung bean or other sprouts, because the 
seeds used for sprouting may have germs. 

o Children younger than one year of age should not eat honey. It may contain a germ that causes infant 
botulism, a type of paralysis in infants, but not in older children and adults. 

• Separate raw foods from cooked foods. 
o Store meat, poultry, fish or seafood in leak-proof containers in the fridge, so that juices don’t spill onto 

other foods.   
o Keep raw meats, poultry, fish and seafood away from cooked food, fresh fruits and vegetables. Wash 

hands, utensils, chopping boards and work surfaces carefully after handling raw meats, and before 
using the same items to prepare raw vegetables, salads, sandwiches or other food. 

o When barbecuing, do not place cooked meats back on the plate that held raw meats. 
• Wash your hands. 

o Wash your hands carefully with soap and water before you prepare or handle food. Also wash hands 
after handling raw meat, poultry or seafood. 

o If you have to stop for any reason while you are preparing food – especially to use the toilet, change a 
diaper or touch a pet—wash your hands before returning to the food. 

• Cook all meats – including hot dogs and sausages – poultry, seafood and eggs thoroughly. 
o Raw meat is often contaminated with harmful germs. Cooking meat until it is steaming hot will 

destroy any dangerous germs. 
o It is very important to cook ground beef and other meat patties all the way through. The meat should 

be brown at the center, not pink or red. The juices should be clear or brown. Undercooked ground meat 
can cause “hamburger disease,” a serious infection that can cause damage to the intestines and the 
kidneys. 

o Pay special attention when barbecuing, as meat may appear well done from the outside but remain 
undercooked inside.  

o Chicken should be well cooked, not pink or red and not raw near the bones. Undercooked chicken and 
eggs can cause a serious form of diarrhea. 

o Undercooked pork can result in bacterial or parasitic diseases.  
o NOTE: Hot dogs are pre-cooked, but it's NOT okay to eat them raw. It's important to always reheat 

hot dogs until they're steaming hot. Some ready-to-eat foods, such as hot dogs, can become 
contaminated with Listeria monocytogenes after they have been processed and packaged at the plant. If 
it's not possible to reheat hot dogs, don't eat them. 

• Eat foods soon after they are cooked. 
o Keep hot foods hot, at 60°C (140°F) or above. 
o Keep cold foods cold, at 4°C (40°F) or below. 
o Don’t let foods cool to room temperature. If serving later, refrigerate right away. 

• Reheat cooked foods adequately. 
o When serving heated leftovers, reheat the food all the way through. 

• Keep your kitchen clean. 
o Clean all dishes, utensils, cutting boards, and counters that are in contact with food before and after 

each use. Use hot water and then sanitize. 
• Protect your food. 

o Insects, rodents and other animals including pets can carry germs. Store non-perishable foods (foods 
that don’t need to be refrigerated) in closed containers in a safe place. 

• Use safe water. 
o Always use safe water when preparing food. If in doubt about water quality, boil it. 


