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Youth Corner

One of our brilliantly
artistic youth
painted this ceramic
tile by hand to
celebrate the
festivities of the
season

Past Activities
Orange Shirt Day
Women’s Equality
Day
Jewelry making
Dream Catchers

Diversity Exploration
Annual Cultural Challenge
Staff and youth were asked to come up with a dish that represented
one or multiple cultures in their house. The outcomes were amazing!
Guildford took the prize home with their creation of “Lefnock” - a
fusion of Lefse and Bannock!

Upcoming Activities
Toque Decorating
This November, our youth
will be provided with a
brand new toque, and they
will have the opportunity to
decorate them to make them
their own. There will be
beads, paint, sequins,
feathers, and more - so there
will undoubtedly be some
fashion statements made!

Ornament
Decorating
In preparation for
Christmas, youth will get the
chance to create their own
winter wonderland design
on some ornaments. Add a
snowman, Rudolph, a
menorah - the possibilities
are endless!

Staff ’s Favourite Recipes
Christina’s Portuguese Winter Stew
You Will Need:

1. Prepare the Ingredients:
Preheat the oven to 350 degrees and prepare a baking
sheet with foil or use a non-stick baking sheet.
Thoroughly rinse produce and pat dry. Cut garlic and
onion into a fine dice. Remove gills from mushroom
cap using a spoon. Chop mushroom cap, carrots and
potatoes into roughly 1" cubes. Stem thyme. Cut
parsley into a dice.

2. Cook the Vegetables:
In large pot, heat 2 Tbsp. olive oil over medium-high
heat. Add garlic and onions and sauté for 2-3 minutes,
or until the onion is translucent. Add the diced potato,
carrot, mushroom, chopped thyme (reserving a pinch
for garnish), bouillon cube, and two cups of water and
bring to a boil. Stir occasionally to dissolve the bouillon
cube.

3. Simmer the Stew:
Once boiling, reduce the heat to low, add Pimentão
paste, mustard, and liquid smoke to taste (things can
get smoky quickly: be sure to taste as you go). Cover
with a lid and simmer 25 minutes. Stew is ready when
the potatoes and carrots are fork tender. Salt and
pepper to taste.

4. Toast the Baguette
Cut the baguette in half and place on the
prepared baking sheet. Lightly brush with
olive oil and a dash of salt and pepper, if
desired. Bake in the oven until baguette
halves reach desired crispiness. Remove
from oven and keep warm until ready to
serve.

5. Plate the Dish
Spoon a generous helping of the stew into
soup bowls. Garnish with fresh parsley and
any remaining thyme. Serve alongside a
toasted baguette half.







Olive Oil
Salt
Pepper
1 Baking Sheet
1 Large Pot

Ingredients:












2 Garlic Cloves
1 Yellow Onion
2 Portobello Mushrooms
3 oz. Carrots
1 Russet Potatoes
2 Thyme Sprigs
2 Parsley Sprigs
1 Vegetable Bouillon Cube
½ oz. Dijon Mustard
½ fl. oz. Liquid Smoke
1 Mini Baguette

Loon Lake
Our second annual
trip to Loon Lake
Lodge was another
big success!
This year, staff and
youth got to try out rock
climbing, canoeing, and a
high ropes course. The
weather could not have
been better, so water
sports were the most
popular activity of the
trip! Swimming,
kayaking, and
paddle-boarding were big
hits!

We expect that these retreats will continue to
get better and better
every year, and we cannot wait to go back!

Health and Safety
AYS continues to closely monitor COVID-19 updates and
recommendations from CDC and HealthLinkBC to ensure the safest and
appropriate measures and actions are taken by all staff.
https://www.healthlinkbc.ca/health-feature/coronavirus-covid-19

Tips On Shoveling Snow
1. Pick the Right Shovel: An all-plastic shovel is a great option if you have an uneven driveway.
2. Avoid Driving on the Snow: Packed snow is much more difficult to move and will require a
lot more effort. Even walking on the snow makes it more difficult to clear it from your driveway.
Removing the snow as soon as possible is always the best and easiest solution.
3. Grease the Shovel
Taking the extra time to spray lubricant onto the edge of the shovel is an effective way to reduce
the chance of the snow clinging on the shovel. You can choose from a variety of multi-purpose
spray options, such as WD-40 or non-stick cooking oil.

AYS Staff
Currently Hiring!
AYS is looking to hire full time and part time
FEMALE Residential Support Workers!
Please send your resume to
admin@anikayouthservices.ca

Staff Changes


Olivia as Part-time Holland Rec. Worker



Amrit as Part-time Holland Rec. Worker



Anmoal as Part-time Holland Rec. Worker



Natasha as Part-time Residential Support Worker



Danica R as Full-time Residential Support Worker



Sinead as Full-time Residential Support Worker



Lynnea as Full-time Langley Support Staff



Danielle M as Full-time Langley Support staff



Cassia as Full-time Langley Support Staff



Dana as Full-time Langley Support Staff



Guneet as Full-time Langley Support Staff



Mandy as Full-time Langley Support Staff

