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WRH and Ronald McDonald House Charities Partners
in Welcoming Ontario’s Lieutenant Governor
A Citizenship Ceremony took place on July 1, Canada’s 148th birthday as a nation, where, 35 new
Canadians took the Oath of Citizenship officiated by Elizabeth Dowdeswell, Lieutenant Governor
of Ontario.
Ronald McDonald House Charities Southwestern Ontario and Windsor Regional Hospital
partnered to bring the event to Windsor’s International Aquatic Centre – Adventure Bay.
Windsor Mayor, Drew Dilkens, along with Brian Masse, MP, Windsor West and Lisa Gretzky, MPP,
Windsor West officially welcomed the Lieutenant Governor and participated and congratulated
the 35 new Canadians once they were sworn in as citizens.
The 35 candidates who became Canadians and originated from the following countries of origin:
Zimbabwe, Egypt, Taiwan, United States of America, Pakistan, Jordan, Lebanon, Iraq, United Arab
Emirates (UAE), Macedonia, South Africa, Dominican Republic, China, Syria, Haiti and Mexico.
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Got a news story, contest
or announcement that you
would like to be considered
for posting in the next
issue of the newsletter?

Send it to us today!!!!

Swearing in of a new Canadian at the Windsor International
Aquatic Centre.

NOW OPEN
EVERY SATURDAY
8:00AM - 2:00PM

Get Connected with Windsor Regional Hospital!

www.wrh.on.ca
www.wrh.on.ca / www.facebook.com/WindsorRegionalHospital / @WRHospital

HDGH Launches Awareness Campaign
As a non-acute service provider in the region, Hotel-Dieu Grace Healthcare (HDGH)
launched a marketing awareness ‘Changing Lives Together’ campaign, a brand
that will accompany their logo in the future.
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Dragon boat Pasta Fundraiser
Time: 6:30pm
Fogolar Furlan Club
1800 North Service Road, Windsor
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Dragon Boats For The Cure
Waterfront Park
13161 Tecumseh Road East, Tecumseh
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The marketing awareness is to assist the region to become more familiar with the
non-acute services provided by HDGH at the Tayfour Campus on Prince Road. Their
core services include specialized mental health and addictions, rehabilitation
services, complex continuing care, palliative care and, children and youth mental
health services.
“The front line staff have always been the shining light at the Tayfour Campus. Now
the renovations have caught up to the staff to make a completely positive
environment for patients and families.” stated David Musyj, President and CEO for
Windsor Regional Hospital. “Reaching out and connecting with partner healthcare
organizations through this campaign is exactly what was at the heart of the
realignment process envisioned by both organizations two years ago. Hotel-Dieu
Grace Healthcare’s team continues to provide amazing care for our community.”

JUL Rafih Auto Group
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4th Annual Charity Golf Tournament
Beach Grove Country Club
14134 Riverside Drive East, Tecumseh

JUL Running From Cancer
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Time: 7:00am
Tecumseh Arena
12021 McNorton, Tecumseh

AUG Peddling For A Purpose Glow Ride
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Time: 9:15pm
Riverside Sportmen’s Club
10835 Riverside Drive East

PHOTO ABOVE (Left)
Rick Reaume, patient speaks at campaign launch

AUG Return From Africa

28

Fogolar Furlan Club
1800 North Service Road, Windsor

PHOTO ABOVE (Right)
David Musyj, CEO, Windsor Regional Hospital

SEP Infectious Disease Conference
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Time: 9:00am
Giovanni Caboto Club
2175 Parent Avenue, Windsor

New version of logo (Left)

MET CAMPUS GIFT SHOP

NOW OPEN!
Renovations are complete
so come check it out!
Alcohol based hand rub should be
provided for patients and
visitors to reduce the risks of
environmental contamination with
respiratory viruses,
gastrointestinal viruses and antibioticresistant organisms. Patients should
be encouraged or assisted
To perform hand hygiene after
toileting, before leaving their room
or prior to eating.

INTRODUCING NEW FACES AT WINDSOR REGIONAL HOSPITAL

Pardis Akbari-Asi

Maryam Saeed

Mikaela Meloche

Jessica Romaniuk
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Leadership Starts Here

You’ve Got Mail

Leadership Windsor/Essex, based at United Way Centraide is
one of 22 Leadership programs across Canada. The core
program promotes and encourages outstanding community
leadership by developing the leadership capabilities of citizens
who care about the community. Many of those citizens are
Windsor Regional Hospital staff who took the initiative and
applied to make a personal investment to improve our
community’s quality of life.

Do you have a ‘wrh.on.ca’ email address but cannot access
that email from home or your iphone, android or blackberry?

Congratulations to the recent graduating class. These
individuals from Windsor Regional Hospital have achieved
another level of knowledge and experience as a result of their
commitment to leadership training.

PHOTO ABOVE (Left to Right)
Daniela Dickens, Allison Johnson, Priyanka Philip, Lisa Ruthven and Mandeep Bumbra.

Increasingly, email is a key activity for communications in
organizations.
Windsor Regional Hospital is pleased to
announce that email access will soon be available to all WRH
staff including employees and professional staff remotely!
This means that all staff will have the ability to access their email
from home or from a smart phone at any time, 24 hours a day, 7
days a week at their convenience. Stay tuned for more
information soon!

Nevada Tickets Earn Revenue
For Windsor Regional Hospital
How can such a small amount of money make such a huge
difference? Windsor Regional Hospital makes this possible by
offering Nevada tickets in order to assist the community getting
involved for a small price. Nevada tickets started at decades
ago at the Tayfour Campus when it was Windsor Western
Hospital Centre.
Met Campus Auxiliary had also been selling Nevada tickets for
many years prior. The tickets are similar to the games of bingo
and raffles where the funds are used to assist with medical
equipment purchases. Nevada tickets, through licenses from
the City of Windsor and the Country of Essex are sold under
guidelines and policies. These sales are one of the many
products provided by OLG (Ontario Lottery and Gaming
Corporation) where they have given back over $1.8 billion to
Ontario hospitals.
With revenue from Nevada tickets sales at both the Met and
Ouellette Campus, essential medical equipment has been
purchased and will continue to be as a result of Nevada ticket
sales continuing.

Ultimate Mixed Bean Salad
Prep Time: 15 minutes
Cook Time: 5 minutes
INGREDIENTS
- (8 oz) green beans, trimmed
- (8 oz) yellow beans, trimmed
- (1 cup) soy or edameme beans
- 1 can (19 oz) chickpeas, drained
- 2 stalks celery, thinly sliced
- 2 green onions, sliced
- 1 red bell pepper, chopped
- (1/4 cup) apple cider vinegar
- (1 tbsp) Dijon mustard
- (1 tbsp) canola oil
- 1/2 tsp) fresh ground pepper
- (1/4 cup) each chopped basil and parsley or mint
In a saucepan of boiling water, cook green and yellow beans
and soy beans for 3 minutes, drain well and rinse under cold
water to chill. Cut green and yellow beans into 5 cm (2 inch)
pieces. Set bean mixture aside. Meanwhile, in a large bowl,
combine chickpeas, celery, green onions and red pepper. Add
bean mixture to bowl. In a small bowl, whisk together vinegar,
mustard, oil and pepper. Pour over bean mixture and toss to
coat. Add basil and parsley and toss. Makes 8 servings.
You choose the beans. If you prefer, use all green beans or all
yellow beans. If shelled soy beans are not available use lima
beans or 250ML (1 cup) of your favourite sodium reduced
canned bean, drained and rinsed. Little chefs can help trim the
beans using their hands to snap off the ends. They can also whisk
the dressing together. This salad keeps on giving. Make ahead,
cover and refrigerate for up to two days. Pack some salad with
a handful of cheese and crackers for a quick and easy lunch.

