March 2021

EarlyON Child and Family
Centre
Newsletter
Contents
_____________________________
WHAT’S HAPPENING AROUND THE CLUB
Facebook

www.facebook.com/BGCHamilton/
Twitter
https://twitter.com/bgchamilton
Instagram
https://www.instagram.com/bgchamilton/
BGCH@Home
http://www.kboysandgirlsclub.com/bgch

New Registration Process
If you would like to register for any of our virtual programs
please click on the link below
https://bit.ly/EarlyONReg_BoysGirls
If you have any questions/inquiries about our Ellis EarlyON virtual programming please
email us at sakina@kboysandgirlsclub.com
If you have any questions/inquiries about our Hillcrest EarlyON virtual programming
please email us at elisabeth@kboysandgirlsclub.com
For March programs information, please visit,
http://www.ascy.ca/earlyon-child-and-family-centres/.
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“Spring adds new life and new beauty to all that is.”
Jessica Harrelson
___________________________________________________________________________________________________________________

A message from our
Team
_____________________________

Dear Families,
As the winter season comes to a close and spring is just around the corner,
we invite you to wonder what will happen in March. It’s typically a month
full of surprises. Some days are warm and sunny while some days can still
send a chill down your spine.
There's a lot to celebrate in March and we will make sure to find you
something you may enjoy!
You may be eager to get started on your gardens. Young plants and
seedlings are usually becoming available in March, but don’t buy them too
early in cold climates unless you can protect them. Start planting sensitive
plants indoors, and then transplant them into the garden when the
weather warms up.
Do you want to do a cooking activity with your busy child but are
concerned about the potential mess it could make? We know how
challenging it can be when we are trying to introduce something new to
our children. We have a solution for you! Making bread in a bag! It is a
mess free, fun and delicious bread recipe. Engage your child in a
conversation and describe what they are doing. Measure, smell, taste, and
feel the ingredients. Cooking with your child offers a wide variety of
opportunities to learn and grow!
Lastly, we would like to share some of the outdoor family winter fun
available such as Tobogganing, Ice-skating and more (please see the
Parent Support and Community Resources page for details).
Daylight Saving Time is just around the corner. Be sure to mark your
calendar for Sunday, March 14.

EarlyON team
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All About Green…

________________________
Bring out your green! Every March 17 is known for parades, good luck charms, and all
things green. It all started as a religious holiday, but over time it’s become a
celebration of Irish culture.
The fact that Ireland is an island—as well as green with leafy trees and grassy hills—
means that the nation is sometimes called the Emerald Isle. But the colour that people
originally associated with St. Patrick was blue! Green was introduced to celebrate St.
Patrick’s Day festivities in the 18th century, when the shamrock (which is, of course,
green) became a national symbol. Because of the shamrock’s popularity and Ireland’s
landscape, the colour stuck to the holiday.

Did you know?
There are approximately 10,000 three
leaf clovers for every four leaf clover
and that Ireland is known for having
the most four leaf clovers.

If this is an interest that you would like to introduce to your child, we would like to
encourage you to explore a variety experiences that focus on all things green. Below
you will find a few ideas we thought you might want to try:
1.

Read story “Green eggs and ham” by Dr. Seuss and create this delicious and
healthy recipe with your children!
https://easyfamilyrecipeideas.com/dr-seuss-green-eggs-and-ham-recipe/

2.

Take your family out for a walk and play “I spy” game. Encourage your child
to find some nature objects that are green.

3.

Explore the colour green by creating “Green Sensory Soup”
https://www.livinglifeandlearning.com/green-sensory-soup.html
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4.

Make a Leprechaun trap! Engage your child in this creative experience! All
you need is an old box, some tissue paper, crayons and/or markers! Let
your child experiment and create a unique trap for the Leprechaun.
https://littlebinsforlittlehands.com/easy-kids-leprechaun-trap- ideas-stpatricks-day-activity/
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For more information please visit
https://kids.nationalgeographic.com/celebrations/article/st-patricks-day
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Garden Spring Seed Starter
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________________________________

Spring is just around the corner so why not get your seeds started to be planted
when the ground is ready. This is a fun way to get kids involved with spring
planting.

Materials needed:

Ask some open-ended questions
such as:
Where do fruits and vegetables
come from?
What do you know about growing a
fruit or vegetable from seed?
How do seeds grow?
What do we need to get a seed to
grow?
What will the seed need to grow?









Garden seed starter
Seeds
Potting soil
Glue
Scissors
Marker
Seed catalogs for a picture
to reference the seed as a
visual or
Popsicle sticks to write the
name of the seeds



How to do it:







Tips for choosing seeds
Our last expected frost date here in Ontario is
usually around the first week or two of May. So,
plants that need to be started 6-8 weeks before
then, like tomatoes and peppers, should get
started now.

Decide what to plant you want and get your seeds.
You can collect from fruits and vegetables that you already
have on hand, trade or purchase them.
Cut out pictures from the seed catalogs to match the seeds
that you’re planting or label a Popsicle stick with seeds
name.
Use the scissors to make small drainage holes on the
bottom of the garden seed starter.
Fill the garden seed starter with potting soil and plant
seeds according the instructions
Glue the pictures representing each seed on the inside of
the lid of the egg carton or use the labelled Popsicle stick
Place them in a sunny spot in the window

Bread in a Bag
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I don’t know about you, but fond memories come to mind when I
remember baking with my Mom or Grandmother in the kitchen. We
shared precious moments of laughter and had many wonderful
conversations which was well worth the effort!
Many of us continue this tradition with our own children and we
wholeheartedly hope you do as well!

Ingredients:
3 cups plain flour, divided
3 tablespoons granulated sugar
1 .25oz Packet rapid rise yeast
1 1/2 teaspoons salt
1 cup of warm water
3 tablespoons olive oil

_______________________________
Baking with our children is so
much more than just baking. It is
a great opportunity to learn
math, science, it could be a fine
motor exercise or perhaps even
a calming mindfulness practice.
The versatility of baking with
your children is endless!

Please check out the two links
below, one for the bread in a bag
recipe, with some hints on exploring
the scientific properties of rising
yeast!
The other link is an article about the
relaxing effects on children while
they bake!

Instructions:
1. Before you start, open up your zip top bag and place it in a large bowl.
2. Scoop 1 cup flour into a large zip top bag, with 3 tablespoons sugar,
1.25oz packet of rapid rise yeast, and 1 cup of warm water.
3. Let the air out of the bag, then seal the bag closed and mix from the
outside of the bag with your hands. Let the mixture sit for 10-15
minutes.
4. Now open the bag and add 1 cup of flour, 1 1/2 teaspoons of salt, and
3 tablespoons of olive oil. Seal the bag, and mix again.
5. Add 1 more cup of flour, seal, and mix again.
6. Remove the dough and knead for 10 minutes on a piece of floured
parchment paper to prevent the dough from sticking to the surface.
7. Cover with a warm damp hand towel for 30 minutes.
8. Place in a greased bread pan and bake for 25 minutes at 375 degrees.
Now it’s time to enjoy this delicious hot bread!
How does yeast work in bread making? Well, yeast is actually a living,
single-cell fungus! Yeast needs to be combined with warm water and a
food source, sugar, to wake up and do its thing. The sugar feeds the
yeast and creates the fermentation.

“If baking is any labor at all, it’s a labor of love. A
love that gets passed from generation to
generation.” – Regina Brett

https://littlebinsforlittlehands.com/b
read-in-a-bag/
https://www.moms.com/cookinghelps-kids-relax/

WELCOME BABY - Over the Phone Support

6

Parent Support and
Community Resources
_______________________________

The Welcome Baby prenatal nutrition in-person groups (Canada Prenatal
Nutrition Program - CPNP) will remain closed during the COVID-19 pandemic.
We are accepting new participants who are pregnant and looking for extra
support by providing phone support and resources.
To register contact Jen Yates, Welcome Baby coordinator
Phone: 905-546-2424 x1577
Email: jennifer.yates@hamilton.ca
For more information please visit their website
https://www.hamilton.ca/public-health/classes/prenatal-nutrition-programs-inhamilton
Healthy Families Hamilton Facebook page is available as a resource
www.facebook.com/HealthyFamiliesHamilton.
Breastfeeding support is available by phone or virtual visit and Health
Connections line is open for those who wish to speak with a Public Health Nurse,
Monday to Friday 8:30 am - 4:30 pm.
Growing Together Guide
https://www.hamiltonhealthsciences.ca/wpcontent/uploads/2020/12/Growing-Together-January_February-2021.pdf
Learning at HPL: What's New
Classroom Reads





Looking for digital book class sets? Search Kids Classroom Reads lists
under Other Educator Resources.
Print book classroom collection sets are also available. Please complete
the Community Collection Request Form to get started.
To encourage independent reading, HPL has curated booklists for new
readers, children and teens.
Outdoor family winter fun available such as Tobogganing, Ice-skating
and more!!
https://www.hamilton.ca/winter-activities-in-hamilton

Additional Supports
Support/Service Numbers
COVID-19 Information
Only visit a COVID-19 assessment centre
if you have been referred by a healthcare professional.
COVID-19 Hotline
If you think you have COVID-19, phone
905-546-2424, ext. 7970
City of Hamilton: Public Health
www.hamilton.ca/coronavirus/mediaroom
905-974-9848
phscovid19@hamilton.ca
Public Health Agency of Canada
www.canada.ca/publichealth

Health Connections: ……………………………………………………………………. 905-546-3550
Subsidy: ………………………………………………………………………………………..905-546-4870
Home Management: …………………………………………………………………….905-546-4804
Ron Joyce: ……………………………………………………………………905 521-2100 ext. 44446
City of Hamilton Housing: ………………………………………………………….…905-523-8496
Telehealth Ontario…………………………………………………...……………….1-866-797-0000
Eat Right Ontario……………...……………………………………………………….1-877-510-5102
Early Words…………………………………………………………………………………..905-381-2828

