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If you ever had a chance to watch the Toronto Maple Leafs play at Maple
Leaf Gardens you can thank Bob Walker from Caressant Care Fergus
Nursing Home for those great seats. Bob was the design engineer who
developed the seating plan at the Gardens back in 1967, the year the Leafs
last won the Stanley Cup.
“I had to take all the measurements to do the updated seating plan,” he
recalls. “I would go early in the morning to watch the Leafs practice.”
Bob also worked on seating plans for movie theatres, school auditoriums and
other hockey arenas including Vancouver.
Continued...

Community volunteer
“I did seating plans for 20 years. I was
born and raised in Hamilton and went to
school in Toronto for design
engineering.The thing about seating plans
is to approach them with the behind in
mind. I wanted to make them as
comfortable as possible.”
After doing plans for so many years, Bob
took on a management position in a
manufacturing plant for re-in forced plastic.
He retired at 60 doing outside
maintenance at the Fergus Farmer’s
Market. He has lived in Fergus for many
years and has done a lot of volunteer work
in the community.
“I was on the Board for the Highland
Games for three years. I also volunteered
at the foodbank.”
A sports buff, Bob remembers playing just
about every sport as a kid including a stint
as a golf caddy.He also worked as a kid in
the local bowling alley setting up pins.

Maple Leaf Gardens circa 1967

Fergus Highland Games

Bob loves to read and tries to read a book a week. “I really
enjoy detective novels and biographies.”
Bob has been living at Caressant Care Fergus Nursing Home
for the past 5 years. “They are really good to me here.”
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Caressant Care Homes achieve IPAC
Compliance
Two Caressant Care Homes: Cambridge Country
Manor and Caressant Care Arthur, have been
recognized by IPAC Consulting as having achieved
IPAC compliance following a third-party review.
Both homes suffered devastating COVID outbreaks last
winter, so this is certainly good news for the homes.
The homes will be receiving plaques that they can
display to show their compliance.
“What this plaque means is that your facility has
completed our IPAC Compliance Program. This means,
your teams would have shown specific dedication
towards improving the infection control practices at the
Arthur and Cambridge Country Manor homes as well as
maintaining a score of 80% or more, on a minimum of 2
consecutive audits,” says Olivia Trivelli, Client
Coordinator at IPAC Consulting in an email.
These audits focused on the following:
Hand hygiene practices during mealtimes,
medications, and whenever interacting with
residents
PPE usage, along with proper donning and doffing
No personal supplies in care areas
Proper cleaning sequence of most clean to the most
soiled, including consistent glove change
How dining tables are wiped down whether there is
a new cloth for each table, or the four-fold method is
used
Maintaining high IPAC standards is just one example of
how Caressant Care is working to ensure our
homes are as safe as possible. Thanks to special
funding from the Ministry of Long Term Care, Caressant
Care has hired an Infection Prevention and Control
(IPAC) Corporate Lead.

Rachel Bernard has been the Clinical Practice
Lead for the past year and she will now head up
IPAC on a corporate level.
As The IPAC Corporate lead, Rachel will ensure
there is an organized infection prevention and
control program that meets regulatory
requirements and is in line with Provincial
Infectious Disease Advisory Committee (PIDAC)
standards in each home. She will also assist in
the development, implementation and auditing of
the Corporate Infection Control Program in the
Homes in consultation with the homes’ IPAC lead
and interdisciplinary team.
This temporary position is supported by the
Ministry funding that goes until the end of March
2022.

Continued...
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Infection Control at Caressant Care
With Rachel stepping into this new role, we welcome
Brynlea Webb from Cambridge Country Manor as
Interim Clinical Practice Lead for the Mid-West.
Brynlea has been the ADOC at CCM for the past
several years. In this role, she has been instrumental in
supporting the home to overcome compliance issues as
well as overseeing the homes IPAC program as the
homes lead. Brynlea brings with her a strong clinical
skill set, experience in educating and training others,
and developing and implementing new programs to her
new role.

Meet our 2021
IPAC Champion

Brynlea Webb

“Throughout the last year and a half, she has been noted to
be very diligent with cleaning, disinfecting, and ensuring
each Resident follows infection control directives.”
She has also created her own disinfecting routine for
restorative care equipment and follows it routinely to keep
her Residents safe.
Michele Hough, Executive Director at Caressant Care
Courtland, notes that Lisa was also the Heart of Gold
recipient in 2012 and that she was the PSW who found the
911 “bird” (balloon) that landed on the grounds of the Home
a few months back.

Lisa Vanlaecke, Restorative Care Lead from
Courtland, has been recognized as the IPAC
Champion for 2021.
In the home’s nomination letter, Lisa is
recognized as always going above and
beyond when it comes to infection control.

"I am very honoured to receive this recognition", says Lisa.
"it is so important to do what we can to keep our Residents
safe. That is why everything I do at home starts with
considering the Home I work in and my Residents' safety in
mind. And I share this recognition with all my colleagues at
Courtland who work so hard every day."
Lisa received a certificate and a gift card so she can take
her family to dinner as a thank you for her hard work.
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Holiday Food Safety
Seasons Care provides dietary/food services to Caressant Care Homes.
Contributors: Twinkle Patel, RD, Corporate Dietitian, Misha Roy, RD, Consulting Manager of Dietary Operations

The holidays are fast approaching! This year, we are seeing people decorating a lot earlier than
usual to lift their spirits and set a positive tone for the rest of the year. As you prepare for the
holidays, we would like to share a few recipes and food safety tips with you!
Food is an important part of many holiday celebrations, and it is crucial that we pay attention to food
safety to lower the risk of foodborne illness for you and your family and friends. Here are a few basic
food safety tips you can follow:
1. Keep Clean - Wash hands, contact surfaces (like kitchen counters), utensils and fresh fruits and
vegetables to avoid the spread of bacteria.
2. Separate Raw and Cooked Foods: Keep raw foods separate from cooked and ready-to-eat foods,
during cutting, cooking and storing foods to avoid cross-contamination.
3. Cook Thoroughly: Cooking food thoroughly to the proper internal temperature ensures that you are
killing harmful bacteria.

Continued...
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Use a thermometer to cook foods to the following temperatures:

Whole Poultry

82°C (180°F)

For stuffing, casseroles, leftovers, egg dishes,
ground turkey and ground Chicken, including sausages
containing poultry meat

74°C (165°F)

Pork chops, ribs and roasts, and for ground beef, ground
pork and ground veal, including sausages

71°C (160°F)

All whole muscle beef and veal cuts, like steaks and roasts

at least 63°C (145°F)

How to test the internal temperatures of foods:
When the food is almost ready, remove it from the heat source and
insert the thermometer in the thickest part of the food, away from
bone, fat or gristle.
Keep cooking if the proper temperature has not been reached. Be
sure to wash the thermometer or any utensils that are used on raw or
partially cooked foods in between temperature checks.
Eat hot foods while they are still hot.
When in doubt, throw it out
NOTE: Food preparation usually takes place at room temperature, which is in the danger zone! If you
get interrupted while preparing food, put the food in the refrigerator until you return.

Continued...
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Knowingly or unknowingly, one can often indulge in unsafe food habits during the holidays. It is a good idea
to take extra care when preparing, cooking, serving and storing food during the holiday season.
Baked goods
Raw eggs can contain Salmonella bacteria, so you
should not eat uncooked cookie dough, batters or
frostings made with raw fresh eggs. Remember,
young children are at greater risk for foodborne
illness, and can be a concern if they are allowed to
"lick the spoon" if the dough, batter or frosting
contains any raw egg ingredients. Make sure your
baked goods are cooked thoroughly.
Uncooked flour can also make you sick if it is
contaminated with E. coli bacteria. Tasting raw
dough, raw batter, or any other food product
containing uncooked flour can increase risk of food
borne illnesses.
Eggnog
Store-bought eggnog is pasteurized and does not
require heating to kill harmful bacteria. If you are
making eggnog at home:
use pasteurized egg and milk ingredients, which
are available at many grocery stores, or
heat the egg-milk mixture to at least 71°C (160°F)
and then refrigerate in small amounts using
shallow containers so it will cool quickly
Fruit juices and ciders
If you are making drinks with fresh fruit juices or
cider, check the label to see if the product has been
pasteurized. If the juice or cider is not pasteurized or
if you are uncertain, you can minimize risks by boiling
the product to make
sure it is safe for everyone.

Oysters and seafood
Some people enjoy certain raw seafood items, like
oysters and sushi during their holiday festivities. Raw
seafood may carry bacteria, parasites or viruses that
can cause food poisoning. People who are more
vulnerable to the risks of foodborne illness, such as
older adults, pregnant women, young children and
people with weakened immune systems, should avoid
eating raw or undercooked fish and seafood.

Continued...
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Stuffing
Cook stuffing separately in the oven in its own dish,
or on the stove top, to a minimum internal
temperature of 74ºC (165ºF). If you choose to stuff
your turkey, stuff it loosely just before roasting, and
remove all stuffing right after cooking.
Leftovers
Refrigerate all leftovers promptly in uncovered,
shallow containers so they cool quickly.
Refrigerate once steaming stops and leave the
lid off or wrap loosely until the food is cooled to
refrigerator temperature.
Store turkey meat separately from stuffing and
gravy.
Use refrigerated leftovers within two to three
days or freeze right away for later use.
Avoid overstocking the refrigerator, so that cool
air can circulate effectively.

Keep your distance from the delivery person
(approximately 2 metres).
Wash your hands after handling the delivery.
Put away groceries, especially items requiring
refrigeration.
Wash your hands after handling food and food
packaging.
Use proper food handling practices as outlined above.
Making your home smell like Christmas!
Here’s a quick recipe:
Ingredients:
- A few cinnamon sticks
- 4 orange halves
- 1 cup fresh cranberries
- 2 rosemary sprigs

Reheat solid leftovers, such as turkey and
potatoes, to at least 74°C (165°F).
Bring gravy to a full, rolling boil and stir a few
times while reheating.
Safe home food delivery and online food
shopping during the holidays
Use these tips to keep you safe when having food
delivered to your home:
o key fob
o pay online
o tap and go
o mobile payments
Ask for contactless delivery if available. Have your
food dropped off at the doorstep.

Add ingredients to a large pot, cover with water &
simmer all day!
Let us take this opportunity to applaud all the
essential Food Service Staff who work tirelessly
day in and day out, taking care of the numerous
food safety protocols to ensuring we continue to
enjoy safe meals.
THANK YOU TO ALL FOOD SERVICE STAFF,
and wishing everyone Happy, Healthy and Safe
holidays!

References: ·Food Safety Tips for Leftovers. Health Canada. https://www.canada.ca/en/health-canada/services/food-nutrition/foodsafety/covid19.html#safe_home_food ·Healthy Eating During the Covid Pandamic. Health Canada. https://www.canada.ca/en/healthcanada/services/food-nutrition/healthy-eating/covid-19.html ·Holiday Food Safety. Health Canada. https://www.canada.ca/en/healthcanada/services/seasonal-food-safety/holiday-food-safety.html
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Residents' Holiday Recipes
Here are a few recipes shared from our Cobden Nursing Home that we would like to share! Let us
know if you try these and also share your own recipes with us to be featured!

Dark Fruit Cake By Harold and Olive Boyle
Ingredients:
3 cups shortening
2 cups chopped dates
4 Cups brown sugar
4 cups almonds or walnuts
18 eggs, separated
6 cups sifted flour
1 cup fruit juice
2 tsp nutmeg/cinnamon
2 tsp baking soda
Steps:
1 ½ cups molasses
Cream shortening and sugar. Add beaten egg yolks and fruit
1 ½ cups candied cherries
juice. Dissolve soda in heated molasses. Add to shortening
1 ½ cups candied pineapple
mixture. Combine fruit, nuts and spices with flour mixture and
9 cups raisin
add to shortening mixture. Beat egg whites until stiff and fold
3 cups currants
into shortening mixture. Line baking pans with one layer of
1 ½ cups candied orange peel
parchment paper and two layers of waxed paper. Grease well.
4 cups glazed mixed fruit
Bake 2 1/2 to 3 hours at 300 degrees.
What a delicious recipe, especially for Christmas morning! It
also freezes well. Enjoy!

Send recipes to soakley@caressantcare.com to
be featured in the newsletter.

Continued...
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Residents' Holiday Recipes
For those of you who are not a fan of sugar, here is a fun, savory recipe for you!

Mashed Potato Doughnuts By Sherry Hawthorne
Ingredients:
¼ cup melted butter or margarine
1 ½ cups sugar
1 cup seasoned hot mashed potato
2 eggs, beaten
4 cups sifted flour
Steps:
5 tbsp baking powder
1 tsp salt
Cream together butter and sugar. Blend in mashed potatoes,
½ cup milk
then the eggs. Sift together dry ingredients twice. Add to the first
mixture alternately with milk. Chill dough for two hours. Roll out
half inch thick and cut into Donuts. Fry in deep hot fat (360
degrees). Makes 3 dozen.

Hope you enjoy these recipes. Wishing you a Happy Holiday from Twinkle, Misha and the Seasons
Care Team!
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Doing Great Work
Haunted by war inspired by Residents
It is something no child should ever have to witness.
But war happens, and its casualties are not always
soldiers. Maja Tatai, Guest Attendant at The Maples
Home for Seniors, was just nine years old when she
came with her father to Canada fleeing war-torn
Croatia – the country she was born in. The images of
war haunt her still. She lost her mother before they left
and so it was just Maja and her dad who arrived on
Canadian shores looking for a new home – a new life.
The Croatian War of Independence was fought from
1991 to 1995 between Croat forces loyal to the
Government of Croatia—which had declared
independence from the Socialist Federal Republic of
Yugoslavia (SFRY)—and the Serb-controlled
Yugoslav People's Army (JNA) and local Serb forces,
with the JNA ending its combat operations in Croatia
by 1992. – Wikipedia.
“War was difficult,” she says. “I was happy to come to
Canada and begin a new life with my father.”
They came to Woodstock where Maja has lived ever
since. She did not speak English so, like many who
come from other countries, it was a struggle at first to
adjust to a new life.
When she finished school, Maja took a job in
housekeeping at the local Holiday Inn where she
worked for several years. Then, she decided it was
time for a change.
“I saw an ad for a door screener in Tavistock, so I
applied and got the job at The Maples. I worked as a
door screener for two months then an opportunity
came up to be a Guest Attendant and I have been
doing that for the last seven months or so.”

Maja says she is happy to be working at The
Maples. “My anxiety goes away when I come to
work. It feels like I am coming to be with friends
and family. This is the perfect time in my life to be
doing this.”
Maja also feels a special connection to her
Residents. “Residents here, many of them, grew
up together and have known each other for many
years. I did not have that experience growing up,
so it is nice to experience this through their eyes
and their lives lived.”
Retirement Home Manager Joan Hergott says
Maja has become a positive asset to the home.
“She always has a smile on her face and even
through her mask we can tell she is smiling and
happy. Maja always goes above and beyond in
her work. She makes the Residents happy.”
Continued...
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Inspired her daughter
Residents aren’t the only ones inspired by
Maja’s compassion.
“My five-year-old daughter told me she wants to
help older people when she grows up because
she sees how much I love what I do. I just feel
privileged to be here.”

Enriching Residents’ Lives
When she is not making and serving meals for Residents at The Maples Home for Seniors Retirement
Home, Sabrina Bowman is making sure they are enjoying life through engaging activities.
Sabrina is a dietary aide and has been working at the Home for the past three years.
Continued...
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Her focus has been in the dietary area but when the
activities person left the home, Sabrina began doing
activities with Residents and they enjoyed it so much she
became the permanent activities coordinator splitting her
time between dietary and activities. It’s a job she
absolutely loves doing.
“I love doing crafts at home,” she says. “So, it was easy to
be able to start doing crafts with the Residents. They really
enjoy it.”
Born in Italy, Sabrina came to Canada when she was just
13 years old. Today, she lives with her husband and
children in New Hamburg. She hasn’t always worked in the
retirement home industry but her experience at The
Maples serves as a highlight to her career.
“I try to make life as interesting and fun as possible for our
Residents. Being a dietary aide, I can also combine
elements of dietary and activities. For example, I will look
at the calendar and see what International Days there are
and plan fun things to do around those days that includes
meals and activities based on a theme. Residents love
that.”
When at home, Sabrina enjoys making her own Birthday
cards for Residents. “I bring the cards into the Home and
get staff to sign them, and we give them to Residents on
their birthday.”

Sabrina with one of the quilts she makes for new
Residents.

She also crochets blankets that she calls lap
blankets. “I got the idea to crochet lap blankets
when I worked in a long-term care home and
saw residents in wheelchairs. I thought it would
be nice to give them a blanket to keep their legs
warm when sitting in the wheelchair. At The
Maples, I give new Residents a lap blanket as a
welcome gift, and they really like that. This is
such a rewarding job, and I can’t imagine doing
anything else.”

Residents at The Maples
enjoying live entertainment.
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On the Home Front
Hands that care
Contributor: Nisha Khan Activity Director , Caressant Care
Courtland

I would like to introduce Lucille Debus; she has been
a Resident of Caressant Care Courtland for the past
18 months. The transition from her home to Long
Term Care was very difficult for Lucille.
Lucille quickly found some enjoyment in daily
recreational and leisure activities in the Home;
however, Lucille was still at a loss for something
independent to pursue.
After some self reflection and soul searching of past
hobbies and interests, Lucille decided to pick up a
crochet needle and a ball of yarn. To her amazement
she was able to pick up a stitch like she never missed
a step.
This brought such joy to Lucille being able to
remember something she was taught as a young girl.
Her first project was crocheting a hat for herself.
Once that was completed, she decided to make
herself a pair of slippers. When Lucille wore her hat
and slippers to the dining room she received
compliments from her peers and staff about the
lovely work she did. Lucille wanted to bring a smile to
others and started crocheting for her fellow friends.
Lucille has completed 9 hats and 2 pairs of slippers.

“Magic is believing in yourself,
if you can do that, you can make
anything happen.”
~Johann Wolfgang von Goethe

Now, every time you go into her room you can find
her with a big smile and a crochet needle in her hand
crocheting away.
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On the Home Front
Sisters forever
Shannon Waines, Ward Clerk at Caressant Care
Lindsay Nursing Home, had the opportunity to
take one of their residents, 101 year old Eva
Wilson, to visit her sister, who was admitted to
the home in early October.
"Eva was having a good day and was bright and
alert and I thought this would be the perfect
opportunity to take Eva to visit her sister
Charlotte “ Lottie”, Says Shannon. "We spent
approximately a half an hour talking about their
parents, siblings and their past. They were both
very grateful that they were able to connect. I
stated that I will do this on a regular basis so
they can have that cherished family time."

Eva, left, with sister Lottie

Listowel Christmas Market raises more than
$1,000 for Residents
The weather was anything but frightful on
Saturday, November 20th when Caressant
Care Listowel held an outdoor Christmas
Market to raise money for the Nursing Home
Resident’s Council and spread some muchneeded Christmas cheer in the community.
Seven local vendors set up booths for market
patrons who shopped, enjoyed hotdogs and
hot seasonal beverages to get a jump on the
Christmas season.
Thanks to donations, vendor space rentals,
food purchases, raffle and 50/50 sales the
event raised $1028.80 for the Residents.
Continued...
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“I would like to thank Mallory Petrie, Activity
Director, for the hard work and effort she put
into this.” Says Lenora Belle, Executive
Director. “It took a lot of planning. We also are
so grateful for the community support we
received, especially the local vendors.”
Merry Christmas from all your friends at
Caressant Care Listowel.
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Residents at Caressant Care Woodstock Nursing
Home made snow globes for the Holidays.

Happy
Holidays from
all of us at
Caressant Care!
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Thank you to our amazing Staff, Residents, Families and
Communities for your compassion and caring spirit during these
unprecedented times.
Be sure to follow us on facebook.com/CaressantCare and visit our
website www.caressantcare.com for the latest updates.

Caressant Care Connections is published 11 times per year for Staff,
Residents and Families.
Please send story ideas to Stuart Oakley, Communications and
Marketing Manager, soakley@caressantcare.com
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