
St. Raphael School students have 
been participating in a weekly Cook-
ing Club since January. B.A.S.E. Ex-
tracurricular Activities Advisor, Melina 
Trimarchi, facilitates the program dur-
ing the lunch hour on Mondays and  
Fridays. She works with two groups of 10  
students each. 

The students learn by a two-tier ap-
proach: facilitator-led demonstrations 
and hands-on activities. During Melina’s 
demonstration on how to cook an Asian 
stir fry, the students learned to properly 

and safely use a paring knife, a chef’s 
knife and a serrated knife. 

The students also had several taste 
testing classes where they were asked 
to try different fruits and vegetables and 
rate how much they liked them by using 
green stickers if they liked it, yellow if 
they thought it was just okay and red 
stickers if they hated it. This allowed 
the students to take ownership over 
their taste preferences. Melina was 
surprised to see all the green stickers 
beside the kale!

To develop their young pallets, Me-
lina brought different types of cheeses, 
herbs and fruits to make three different 
types of gourmet grilled cheeses. The 
first pairing was mozzarella, tomato 
and basil. The second pairing was Brie, 
pear and rosemary and the last pairing 
was cheddar, rosemary and apple. 

The students liked the cheddar, 
rosemary and apple pairing the best. 
Although not all the pairings were a 
hit, the most important part of the class 
is that the children tried each grilled 
cheese and were able to identify spe-
cifically what they liked or didn’t like 
about the pairing.

DAYCARE WEEK TACOS
St. Raphael students held a Cook-

ing Club Showcase during Daycare 
Week on Thursday, May 14, 2015 from 
12:00 pm to 1:00 pm at the English 
Montreal School Board Head Office. 
The students used their cooking skills 
to entice the palettes of School Board 
employees during their lunch hour with 
vegetarian tacos!

The children arrived at 10:00 am 
and settled in with a snack provided by 
B.A.S.E. Daycare. Just before 11:00 
am, Melina—Head Chef—gave the 
students an explanation of the day’s 
tasks and assigned each one of them a  
different responsibility. 

The children worked hard for half an 
hour preparing the vegetarian tacos. 
Using the knife skills they learned dur-
ing the Asian stir fry demonstration, the 

Sylvia Garland (pictured left) guided Parkdale and Westmount Park students to  
create life-size sculptures depicting the B.A.S.E. Daycare Program’s six educational 
cores. They were unveiled on Wednesday, May 13, 2015 in the School Board Atrium.

L’école primaire Général Vanier a 
entamé  un programme de compost-
age à l’échelle de l’école, le mardi 21 
avril 2015, dans le but de maintenir 
un jardin abondant.

Le conseiller de l’initiative ‘Service 
de garde Vert’ Marcus Lobb, a fait 
une présentation à toute l’école : « Le 
compostage à l’école : Comment pou-
vez-vous aider à réduire le gaspillage 
dans votre école?» Il a expliqué le 
processus et que les avantages du 
compostage sont la responsabilité de 
tous. Marcus a expliqué que le com-
post est l’alimentation naturelle réuti-
lisable du jardin. Il est composé de 
plantes nourrissantes et produit des 
pelures qui, à leur tour, deviennent un 
aliment pour les nouvelles plantes en 
croissance. Les fruits et les légumes 
se transforment en sol avec l’aide de 
vers de terre rouge. Ils consomment 
les aliments pourrissants et les trans-

St. Raphael Master Chefs in the Making Général Vanier 

fait son compost!

The Before and After School  
Enriched (B.A.S.E.) Daycare Pro-
gram inaugurated the third phase of 
its Atrium Beautification Project at the  
English Montreal School Board’s head 
office on Wednesday, May 13, 2015 
from 10:00 am to 10:30 am.

The inauguration marked Day-
care Week, May 11 to 15, 2015, and 
the event itself took place on Daycare  
Employees Recognition Day. 

Artist Sylvia Garland and B.A.S.E. 
students from Parkdale and West-
mount Park Schools collaborated on 
seven life-size sculptures representing 
the B.A.S.E. Program’s six educational 
cores: Homework and Snack, Creative 
Arts, Media Awareness, Physical Ac-
tivities, Environmental Consciousness 
and Specialty Programs. Sylvia and the 
students were on hand to unveil the life-
size figurines, which also epitomize why 
B.A.S.E. is Always Shining Bright—the 
theme of this year’s Daycare Week.

The sculptures include: a life-size 
horse representing the Therapeutic 
Horseback Riding program, which was 

crafted by the Parkdale B.A.S.E. stu-
dents, and six papier-mâché children 
statues emmersed in the six education-
al cores, which were made by the West-
mount Park B.A.S.E. students.

The children were called upon one 
by one to place a sign indicating which 
of the cores were represented through 
each of the statues.

The sculptures were built in five 
and a half weeks out of copper piping, 
chicken wire, cheesecloth, and plaster 
among other supplies.

In her speech, Sylvia spoke about 
the creative process and the challenges 
working with the students on this year’s 
Daycare Week art project. 

“One challenge I encountered was 
that some of the hands of the sculptures 
broke during transport from one school 
to another,” said Sylvia. “But the chil-
dren were quick with their problem solv-
ing skills—they suggested that, since 
they had originally used plaster to build 
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Daycare Services Inaugurates Phase III of Atrium Art Project

B.A.S.E. Extracurricular Activities Advisor, Melina Trimarchi, and St. Raphael 
School students prepare to serve EMSB Head Office employees fresh tacos  
during Daycare Week on Thursday, May 14, 2015.
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St. Monica

SEEDLING SuCCESS
Beginning in early April, St. Monica’s Green Club 

students grew nearly 300 vegetable seedlings for 
their second annual seedling sale drive, held on 
Wednesday, May 27, 2015. 

The seedling sale has become a staple at the 
school and also an important fundraiser for the com-
munity. All funding raised from garden-related activi-
ties goes towards hiring a summer garden animator, 
who hosts community gardening sessions with any-
one who is interested in improving their green thumb. 

The students, along with support from school staff, 
and City Farm School interns Julia and Ryan, grew 
10 different varieties of plants. Amongst the seed-
lings sold for $3.00 a piece were: cherry tomato, ba-
sil, eggplant, hot pepper and more! Special thanks 
to Ms. Valerie and Mr. Deschamps for helping keep 
our seedlings alive with their attentive and diligent  
watering practice!

With the success of the pre-orders that were sold 
when students went door to door around the school’s 
neighbourhood, we should reach our goal!

Marcus Lobb
B.A.S.E. Green Initiative Advisor

Seedlings await their new home in the growing station.

Green Club Showcase at the School Board

SEEDLINGS AND SPROuTS AT THE EMSB
B.A.S.E. Daycare students from Saint Monica and 

General Vanier Schools hosted a series of green 
awareness stations at the English Montreal School 
Board on Monday, May 11, 2015 from 11:30 am to 
1:00 pm. The event took place in the atrium and the 
cafeteria. Marcus Lobb, B.A.S.E. Green Initiative  
Advisor, and his Green Team, coordinated the event 
to celebrate the Environmental Consciousness  
Educational Core of the B.A.S.E. Daycare Program.

A plethora of vegetables were being sold at the 
seedling sale, including tomato, kale, peppers, cu-
cumber and basil. All of these seedlings were grown 
at St. Monica School. St. Monica students kept a tally 
of how many and what kind of plants they sold. Each 
seedling sold for $3.00. The sale raised $150.00. It 
will help with the ever-growing St. Monica garden.

Two students from General Vanier sat behind the 
sprouting station that had been set up near the salad 
bar in the EMSB’s cafeteria. As school board em-
ployees collected their lunches, the students offered 
free sunflower and/or pea sprouts to top their soups 
or salads.

Composting has become an important part of our 
society and is a priority at General Vanier Elemen-
tary School. They recently launched a school-wide 
composting program and the children have taken to 
the process whole-heartedly. Students managed a  
compost station in the cafeteria.

 All students then enjoyed a lunch prepared by our 
very own Chef Bruce! The meal featured sandwiches 
and cut watermelon wedges with their rinds that the 
students then proudly composted in the composting 
bins at the composting station. In total, six pounds 
of organic waste was diverted from the landfill and 
taken to General Vanier’s composting bins. 

Marcus also helped host a seedling starting work-
shop with two members of the General Vanier Green 
Club. The trio demonstrated how to start vegetable 
seedlings and micro greens in your own home. This 

event was a great way of getting stu-
dents and staff involved in environ-
mental consciousness activities. 

Marcus Lobb
B.A.S.E. Green Initiative Advisor

Jodi Schwartz
Contributing Touching B.A.S.E. Editor

Compost: Ambassadeurs de l’environment

forment en excréments qui, à leur tour, deviennent 
l’engrais qui aide à la croissance des plantes.

Les élèves se concentreront en premier lieu sur 
le compostage de fruits et de légumes. Les ambas-
sadeurs du Club Vert seront sur place pour les aid-
er. Ils surveilleront que les élèves compostent les 
articles appropriés, tels que les écorces de fruits et 
de légumes, les trognons de pommes et de poires 
et les tiges de céleri et de carottes. Les articles qui 
ne peuvent pas être compostés sont : le pain, la 
viande, les déchets, les emballages, les sauces, les 
poudings, les pâtes, les biscuits et les craquelins.

Les ambassadeurs du Club Vert auront aussi 
d’autres responsabilités. Ils enseigneront aux au-
tres élèves comment faire du compost de façon ap-
propriée. Ils pèseront les bacs de compost et les 
videront dans de grands contenants en bois, situés 
devant l’école. Les ambassadeurs du Club Vert 
documenteront aussi la quantité de compost recue-
illie journellement.

Les élèves sont enthousiasmés par le projet de 
compostage de l’école. « Si vous mangez un fruit ou 
un légume que vous n’aimez pas, vous pourrez le 
mettre dans le bac de compost et il nourrira la Terre 
au lieu de s’ajouter au dépôt d’ordures » déclare 
l’élève de 2e année, Evanna Anbender. « Le recy-
clage est important parce qu’il transforme un objet 
usagé en un objet neuf. Le compostage transforme 
les vieilles plantes en sol afin de nourrir de nou-
velles plantes » explique Emilia Ricco, une élève 
de 3e année.

« Monsieur Marcus nous enseigne comment 
faire du compostage car il veut améliorer le monde 
un pas à la fois » déclare Julia Reda, élève de 2e 
année. « Avec le compostage, nous recyclons les 
fruits et les légumes et nous ne gaspillons rien du 
tout » ajoute Eva Cademartori, élève de 3e année.

« Chacun de nous peut aider la planète » dit Stel-

la Paolella, élève de 2e année. « Chaque fois que 
j’ai une pelure de banane, je l’ajoute au compost et 
j’ai toujours des bananes pour mon repas de midi ! »

Les élèves ont recueilli près de 11 livres de com-
post lors de la première journée du projet. Imagin-
ez ce que leurs bacs contiendront d’ici septembre 
2015.

 
Jodi Schwartz

Collaboratrice à la rédaction Touching B.A.S.E.

Des élèves de l’école primaire Général Vanier compostent 
attentivement des pelures de concombres et d’oranges 
durant leur période du repas de midi.

Right: St. Monica B.A.S.E. Daycare 
students man the seedling sale  
station. Bottom right: General  
Vanier B.A.S.E. Daycare students 
demonstrate how to compost.  
Below: General Vanier B.A.S.E.  
Daycare students offer free sprouts 
to EMSB employees.
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