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All For Mamas 
Moms are some of the most ambitious people around.  They not only take care of their family, they 

are out supporting their community through philanthropy. The organization called All 4 Mamas  

began as a small group of friends that has now grown to almost 7,000 moms through Facebook.  

As a group, they assist new moms with baby tips and ideas in how to raise money in support of the 

Family Birthing Centre at Windsor Regional Hospital. 

 

One of their initiatives is providing a Gift Pack that is provided to new moms as a way to celebrate 

the birth of a new baby and providing mom with a bag filled with quality samples, educational 

resources, coupons and information on local businesses. 

All 4 Mamas; Jessica Guzman, Victoria Snow and Nancy Mahon (sitting) with a new Aloe Chair 

used by family members when staying over in the Family Birthing Centre.  The All 4 Mamas  

organization are proud to be funding the first chair.   Up to 29 similar chairs are required within the 

birthing program to replace aging ones. 

 

A reminder that All 4 Mamas will host their Annual Family Fall Festival on Sunday, October 16, 2016 

at the Ciociaro Club Outdoor Pavilion that includes a 5K walk and a Mommy Market.  

Clothing Closet 
A reminder to clinical staff that there is Clothing Closet Program at both the Ouellette Campus and 

Met Campus.   These are for those patients who come in and due to circumstances, require street 

clothing at discharge.   

 

To access emergency clothing for patients, contact the Spiritual Care Department at either  

campus during regular hours.  During late hours, the After Hours Manager may be contacted 

through the Switchboard.    



 

Car Seat Clinic 

Time: 10:00am 

Windsor Fire Station #7 

1380 Matthew Brady Ave., Windsor 

 

Running From Cancer 

Time: 8:00am 

Tecumseh Arena 

12021 McNorton Street, Tecumseh 

 

Roman Feast 

Time: 6:30pm 

Ciociaro Club 

3745 North Talbot Road, Windsor 

 

India Canada Association Dinner 

Time: 6:00pm 

Fogolar Furlan Club 

2175 Parent Avenue, Windsor 

 

Infectious Disease Conference 

Time: 9:00am 

Caboto Club 

2175 Parent Avenue, Windsor 

 

Cindy’s Fashion Show 

Time: 6:00pm 

Cindy’s Home & Garden 

585 Seacliff Drive, Kingsville 

 

Europro Vertical Challenge 

Time: 8:30am 

1 Riverside Drive West, Windsor 

 

2017 Hats On For Healthcare 

 

 

 

 

INTRODUCING NEW FACES AT WINDSOR REGIONAL HOSPITAL 

Sage Sandhu  

VOLUNTEER 

OR 

Nathan Ganier  

RPN 

MEDICINE 

Yvette Ada 
RPN 

Surgery 

Emilee Winter 
SOCIAL WORKER 

SOCIAL WORK 

 

Mosquitoes are one of the  

deadliest animals in the 

world. Their ability to carry 

and spread disease to  

humans causes thousands 

of deaths every year.  

In 2015 malaria alone 

caused 438,000 deaths. 
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United Way Campaign Kicks Off Sept. 14th 

Every day, hundreds of patients pass through our Emergency Department doors. 

Most, thankfully, go home. But after they leave … do they have the supports they 

need to stay healthy? 

 

Are they eating nutritious food? Can they afford it? Are they struggling with  

unemployment?  

 

Did you know … one in five people in Windsor and Essex County are living in  

poverty? 

 

That means one in five people who are more vulnerable to health challenges –

mental and physical. 

 

We can make a difference. By supporting the United Way, you’re supporting  

programs that feed kids in low-income households. You are giving families access to 

nutritious meals and so much more. 

 

Windsor Regional Hospital is proud to support the United Way and encourages staff 

to consider even a small monthly donation to help our most vulnerable citizens.  

Everyone deserves a chance to live a long and healthy life! 

 

WRH’s campaign kicks off at both campuses on September 14, 2016 and runs 

through to September 28, 2016. Look for your United Way pledge card on  

September 14, 2016 in mail slots, on our website or on display tables in lobbies of 

both campuses! 

 

Once again there will be prizes drawn for those who pledge to donate. If you are 

already signed up to give to United Way, you will be automatically entered into this 

year’s draw. 

 

More details on prizes and 

draw dates to come! 

 

For more information on the 

U n i t e d  Wa y ,  p l e a s e  

visit www.weareunited.ca. 





Zucchini Lentil Fritters & Dill Sour Cream 

Makes 12 servings  

Preparation: 15 min 

Cooking Time:35 min 

 

Zucchini Lentil Fritters   

- 1 cup cooked split red lentils  

- 1/2 cup finely diced red onions  

- 2  large eggs   

- 1 tbsp lemon zest  

- 1 tbsp chopped fresh basil  

- 1 tbsp  chopped fresh parsley  

- 1/2 tsp  ground cumin  

- 1/2 tsp  ground coriander                                    - 1/4 tsp  red chili flakes  

- 1/2 cup all-purpose flour                                       - 1 tsp  baking powder  

- 1/4 tsp  coarse salt                                                                 - 2 cups  grated zucchini  

- 1 cup  canola oil, for frying  

 

Dill Sour Cream   

- 1 cup  sour cream                                                                  - 2 tsp  lemon juice  

- 1 tbsp finely chopped fresh dill            - 1/2 tsp  salt  

- 1/4 tsp  ground black pepper  

 

METHOD 

In a large bowl, combine lentils, onions, eggs, herbs, and spices. 

In a small bowl, stir together flour, baking powder, and salt. Stir 

flour mixture into the lentil mixture just to moisten. Add grated 

zucchini and stir gently until just incorporated. In a large skillet, 

over medium-high heat, warm about ½ inch (1 cm) of canola 

oil. Drop batter using a large ice cream scoop into hot oil, 

spreading out a little to make them round. You can fry 3 fritters 

at once. Fry on each side for about 3 minutes, until golden.  

Remove to a paper towel lined platter and continue cooking 

fritters until all batter is gone. Serve warm, sprinkled with coarse 

sea salt and topped with dill sour cream. 

 

NUTRIENTS Per Serving (1 fritter): 

Calories: 140; Protein: 4g; Total Fat: 9 g; Carbohydrates: 9g;  

Sodium 200 mg 

Tuition Assistance Applications 
Please note that the August intake 

deadline for courses starting in  

September and October is now closed. 

 

Next intake deadline is October 1st for 

courses beginning in November and 

December, 2016. 

 

Applications need to be completed, signed by the Manager or 

Supervisor, and sent to Christine Duval, Learning Resources by 

October 1st.  Complete the application for courses before the 

course begins.  

 

For more information please check the Learning Resources  

section on the website to view the Tuition Assistance policy, 

application, and intake deadlines.  For further inquiries, please 

contact Christine Duval at ext.31630 or by email at  

christine.duval@wrh.on.ca. 


