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          We hope you find this edition informative and enjoyable.  
   We welcome your feedback and ideas.  

To request an alternate format of this document, call 519-575-
4400 or TTY: 519-575-4608. 

 

Welcome to our winter newsletter 

Winter weather  
Please bring warm outdoor clothing for your child - snow pants, 
snow boots, a winter coat, waterproof mittens and a hat. Also, 
please be sure to send an extra set of clothing for your child to 
change into if he or she gets wet or muddy while playing 
outside. Please label all of your child’s clothing.  

Important dates 
The Region of Waterloo Children’s Centres will be closed the 
following days: 

 Monday February 18, 2019 for Family Day.
 Friday April 19, 2019 for Good Friday.
 Monday April 22, 2019 for Easter Monday.

In the community  
Family Compass Waterloo Region 
The Family Compass website is a place to find community-based 
services and supports for parents, youth and children in Waterloo 
Region. Visitors to Family Compass will have three ‘doors’ to 
choose from when they visit the site: 

1. Search for Services – a self-search for local health, social
and recreational services for children and youth.

2. I Have a Concern – a tool to help parents, youth and caring
adults find the best organization to address developmental
concerns in a child or youth.

3. Resources for Parents – resources for parents to learn, find
support and connect with other parents.

4. Visit www.familycompassWR.ca to view the Family Compass
Waterloo Region website.

Tax receipts 
The 2018 statement of payments will arrive by mail before 
February 28, 2019.
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The Benefits of encouragement 
vs. praise 
We as adults have a difficult time understanding 
why it’s not good to praise our children.  When 
we use praise, we are telling children when they 
should feel good about themselves, when what 
we really want is for children to recognize for 
themselves when they feel good about their own 
accomplishments.  Praise is like other forms of 
reward which discourage children from judging 
for themselves what is right and wrong. 

How to fight the praise reflex 
Replace what you say with an encouragement.  
If you say “good job”, immediately use an 
encouragement strategy, for example, “I see that 
you used red and blue blocks!” 

Practice pausing before you comment on a 
child’s work.  If you take a moment to pause, you 
are more likely to think about what you say 
instead of automatically responding with, “That’s 
beautiful!” 

Words of encouragement 
• “I’m wondering…”
• “I noticed…”
• “I know that was a challenge for you.”
• “You worked for a long time on that.”
• “You filled the whole paper…”
• “You used a lot of blue…”
• “The room looks tidy now; we will be able

to find things.”
• “How did you…”

Encouragement strategies 
Participate in your child’s play. Practice by being 
silent, observe, understand, and listen before 
commenting.  Work side by side with them, use 
the same materials in a similar way, become a 
partner by taking turns in the play and following 
their lead. 

Encourage your child to describe their efforts, 
ideas, and products. For example “What can you 
tell me about your picture?” or “How did you 
build this house?” 

Encouragement allows children to contemplate 
and describe what they’ve made or done. It 
expands their learning, encourages self 
motivation and allows for safe risk-taking.  It 
creates an environment where children can 
make mistakes without being judged, hence 
building their self-esteem. 
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From our kitchen to yours 

Chia / Wow butter / Banana 
energy bites  

Preparation Time: 10 minutes 

Ready in: 10 minutes 

Ingredients 
 1 cup rolled oats
 ½ cup Wow Butter
 2 tbsp. honey
 1 tbsp. chia seeds
 ½ tsp. vanilla extract
 ½ cup mashed banana

Directions 
Mix the oats, wow butter, honey, chia seeds, 
vanilla extract, and bananas until well combined. 

Form the mixture into equal bite size balls. 

Refrigerate left overs in a sealed container. 

Caution: Health Canada advises parents and 
caregivers not to give honey to a child under one 
year of age. This helps to prevent infant 
botulism. 

Pumpkin loaf 

Preparation Time: 15 minutes 

Ready in: 1 hour and 15 minutes 

Ingredients 
 1 28oz can pure pumpkin
 1 2/3 cup sugar
 2/3 cup vegetable oil
 2 teaspoons vanilla
 4 eggs
 3 cups all-purpose or whole wheat flour
 2 teaspoons baking soda
 1 teaspoon salt
 1 teaspoon ground cinnamon
 ½ teaspoon ground cloves
 ½ teaspoon baking powder

Directions  
Heat oven to 350F 

Grease bottoms only of 2 loaf pans.  

Mix pumpkin, sugar, oil, vanilla and eggs in a 
large bowl. Stir in remaining ingredients.  

Pour into pans. Bake 50 to 60 minutes.  

Cool completely before slicing. 
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