
General Vanier B.A.S.E. Daycare students work on a project in their  
Robotics Program, in line with the school’s STEAM initiative.

One hundred and sixty students 
joined the revolution, the Food Revo-
lution that is, and became part of the 
movement that inspires real, mean-
ingful change in the way children ac-
cess, consume and understand food. 
On a sunny Friday, April 28, B.A.S.E. 
Daycare Program Cooking Club and 
Green Club students from 12 daycares 
arrived at St. Pius X Culinary Institute 
for the second annual Food Revolu-
tion Day Celebration. A two-part event, 
groups of students travelled around 
various environmental and food related 
booths during the trade show portion of 
the day before heading to the audito-
rium for the main event: a live cook-off! 

TRADE SHOW
The celebration began with the 

sustainable food themed trade show. 
Students made the rounds of booths 
animated by the B.A.S.E. Green Team, 
students and participating organiza-
tions. Mr. Van had students running 
to put various items in the compost, 
recycling or garbage bins in a relay 
race, while Ms. Sabrina blind folded 
students as they played “Pin the Part 
on the Plant.” John Caboto Academy 
student helpers showcased their eco 
city as well as encouraged students to 
write their own food poetry after read-
ing from the food poetry wall.

Chef Derek Curzi from St. Pius 
hosted a popular booth as students 
garnished their own profiteroles. En-
viroArtworx showed students how to 
make candles, soap and other envi-
ronmentally friendly products. Finally, 
Lufa Farms, the Montreal roof-top farm 

organization that donated most of the 
produce for the cook-off pantry, hosted 
a booth where students learned about 
what part of the world foods come from.

FOOD REVOLUTION
To combat the rise in childhood obe-

sity, British chef Jamie Oliver began 
the Food Revolution in 2012 with the 
goal of educating people, especially 
children, about healthy eating, home 
cooking and food security. Melina Tri-
marchi, B.A.S.E. Extracurricular Activi-
ties Advisor, became a Food Revolu-
tion Ambassador for Montreal in 2015 

and thought the best way to celebrate 
a year of Cooking Club activities was 
to hold an exciting cooking showcase.

While their counterparts toured the 
booths, 12 students from six daycares 
met their team leaders—real live chefs! 
Chefs Sergio Mattoscio of Industria 
Brasserie, Diyar Mayil from Restaurant 
Sefa and Adam Piperni from St. Pius 
X generously donated their time and 
skills to the eager B.A.S.E. students. 

“Working with the students was great 

Revolutionizing Food in Students’ Everyday LivesBees at B.A.S.E.

The B.A.S.E. (Before and After 
School Enriched) Daycare Program 
is getting STEAMy for Science, Tech-
nology, Engineering, Arts and Math! 
Two EMSB schools, General Vanier 
and Pierre Elliott Trudeau (PET), have 
been piloting the EMSB’s STEAM ini-
tiative to great success. As schools 
declare themselves STEAM schools, 
B.A.S.E. Daycare complements the 
school’s educational project and imple-
ments related activities. 

Since December 2016, daycare 
students at General Vanier have been 
participating in the daycare Robotics 
program on a weekly basis and ped-
agogical days thanks to a workshop 
on the Lego We Do program given to 
educators by Sara Iatauro, Elemen-
tary Science, Technology and Robotics 
Consultant.

WHAT IS STEAM?
STEAM is a multidisciplinary ap-

proach to learning that promotes cre-
ativity and high levels of engagement 
as students work on a series of innova-
tive and interactive group projects that 

integrate the five subject domains that 
make up the STEAM acronym. 

This initiative aims to engage stu-
dents in projects that are relevant, 
creative and that promote discovery-
based learning. In these projects, stu-
dents learn in a hands-on way through 
trial and error as they work together in 
a group dynamic that involves com-
munication, conceptualization and col-
laboration. STEAM projects also en-
courage curiosity, creativity and critical 
thinking, and foster inquiry and logical 
reasoning.

As part of this initiative, the EMSB 
has invited experts in the fields of Sci-
ence, Technology, Engineering, Arts 
and Mathematics to serve as “official 
STEAM ambassadors” who will spend 
time in EMSB STEAM classrooms 
to share their knowledge and experi-
ences. Official STEAM ambassadors 
include former astronaut Marc Gar-
neau and media weather forecasters 
Lori Graham (CTV), Anthony Farnell 

       See STEAM, page 3

As daycare students finally begin 
working in their gardens after a long 
winter, they won’t be alone—they’ll be 
working alongside bees! 

By the end of this school year, eight 
English Montreal School Board (EMSB) 
Elementary Schools, including Gerald 
McShane, Hampstead, Michelangelo 
International, Nesbitt, and St. Gabriel, 
and nine High Schools will have bee-
hives installed by Alvéole, The Urban 
Beekeeping Company. The project is a 
unique initiative begun by Travis Hall, 
Career Development Consultant with 
Educational and Technology Services 
(ETS), after he was approached by 
teachers asking how to increase stu-
dent awareness of urban careers relat-
ed to the environment. After significant 
research, Mr. Hall discovered urban 
beekeeping as a novel way to teach 
students about biology, agriculture, 
ecology, nutrition, and entrepreneur-
ship in a hands-on manner. 

B.A.S.E. Daycare Green Clubs are 

See BEES, page 6
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Promoting Discovery-Based Learning with STEAM

B.A.S.E. Daycare students from Sinclair Laird and St. Monica Elemen-
tary Schools chop ingredients for their dishes while their team leader, 
Chef Sergio Mattoscio from Industria Brasserie, proudly looks on.

See REVOLUTION, page 4
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REVOLUTION: Fostering Healthy Habits Early in Life

because it was actually inspiring to watch them and to 
see how much this meant to them,” said Chef Sergio, 
a father of three Gerald McShane students. “The thing 
that surprised me most about the students was their 
confidence. They never second guessed themselves. 
They knew what they wanted to make from the begin-
ning and they stuck to the plan.”

Chef Adam found his team passionate and moti-
vated and Chef Diyar loved her team’s excitment and 
creativity. “I tried to find ways to use some ingredients 
together because each [student] suggested something 
else,” she said. “They pushed me to be more creative.”

MYSTERY INGREDIENTS
Before the teams could rush to the pantry for ev-

erything they needed, they discovered their mystery 
ingredients. Each team received an herb—basil, 
rosemary or mint—to include in their two dishes, one 
savoury and one sweet. 

While the teams chopped, stirred and grated, Ms. 
Melina kept the audience entertained by animating 
interactive games. John Caboto Academy student 
helpers chose participants from the audience who 
came to the stage to smell, taste, and touch herbs, 
spices and vegetables and guess what they were.

“My favourite part was when I played a game and 
got an apron,” said Corey from Hampstead. “I had 
another favourite part, which was when I was watch-
ing [the cooking], it felt like it was Master Chef!”

TIME’S UP! 
HANDS IN THE AIR!

More than one 
hundred raised voic-
es counted down 
the seconds as the 
teams rushed to put 
finishing touches on 
their plates. While 
the judging table was 
set up, the B.A.S.E. 

team quickly uploaded photos of the beautiful dishes 
to project on screen for the audience, this way they 
could at least taste the food with their eyes!

Judges Rosa Fuoco, B.A.S.E. Daycare Manager, 
food blogger Julia Dawson and Catrina, a General 
Vanier student selected from the audience, had a 
tough job ahead of them, but everyone was a winner. 

Chef Adam’s team of Gerald McShane and Cedar-
crest students earned an award for Teamwork. 

“My favourite part of the day was meeting my chef, 
Adam,” said competitor Sara from Gerald McShane. 
“Working with my chef was amazing because we 
made a fantastic pasta [from scratch]!”

Chef Diyar’s team from St. Raphael and John 
Caboto Academy won the award for Creativity thanks 
to their interestingly delicious combinations of herbs 
in their couscous-vegetable dish and peach dessert. 

Students from Sinclair Laird and St. Monica led by 
Chef Sergio kept their flavours simple but delectable 
and won the award for Taste. Haley from St. Monica 

loved her experience so much, she made 
her team’s dessert again for her Mother’s 
Day brunch.

Developing healthy habits like growing 
your own food to cooking from scratch early 
on is certainly something to celebrate and 
B.A.S.E. Daycare celebrated in style! Johanna Donovan, B.A.S.E. Daycare Media Advisor

CONTINUED FROM PAGE 1

Top Row (from left): Gerald McShane and Cedarcrest students from Chef Adam’s team start their 
pasta from scratch; Lufa Farms pantry produce. Above: Chef Diyar Mayil consults with her teammates 
from John Caboto Academy. Middle Row (from left): The sweet dish from Team Sergio; students 
play a compost relay race; John Caboto Academy students showcase their eco city for Pierre Elliott 
Trudeau; Bottom Row (from left): Chef Derek helps students from Gerald McShane garnish their prof-
iteroles; Lena Courcol of Lufa Farms asks General Vanier students about where different foods come 
from; The Food Poetry Wall full of inspiring quotes and poems related to food and cooking.



looking forward to welcoming the bees into their 
gardens. They love to see the bees working away 
whenever they head outside to tend to their plants.  
Learning about these little creatures has instilled in 
students a respect for the environment that Green 
Club Animators see developing and growing the more 
students are exposed to the gardens.

Last summer, Elizabeth Ballantyne had their bee-
hive strategically installed on a lower portion of the 
roof—where students can easily view it from large 
windows—and thoroughly enjoyed the experience.

“The students are always excited,” said Principal 
Mike Brown who inherited the project from his prede-
cessor, Mr. Otis Delaney. “It’s tough, we can’t bring 
out 220 kids on the roof, but the students always want 
to see the beehive. They’re very curious about it.”

Beyond seeing the students’ eyes light up and their 
obvious engagement with the beehive, Mr. Brown said, 
“Being a former math teacher, I definitely love the idea 
of the STEAM project,” behind the beehive. Students 
must sell the honey extracted, at a profit, to pay for the 
continued presence and maintenance of the beehive, 
as well as present to parents the science behind the 
bees and their important work. “The students really 
take the project and make it theirs,” he said. 

Upon installing a beehive, Alvéole gives work-
shops to students and staff on all things bee-related 
and often reassures everyone that bees are peaceful 
creatures and rarely sting. Bees live and die for the 
wellbeing of their colony, working tirelessly together 
to collect nectar and pollinate flowers, especially the 
flowers in B.A.S.E. gardens! 

Green Club students have already identified plant 
varieties that will provide a source of food for the bees 
throughout spring, summer, and fall, and have begun 
planting them. Some beneficial bee plant varieties 
that grow in Quebec are bee balm (Monarda), milk 
weed (Asclepias), calliopsis and tickseed (Coreop-
sis), and Echinacea.

“I’m excited about giving the students an opportu-
nity to do something hands on that’s more related to 
what they do in the real world,” said Principal David 
Lee at Hampstead, who will be receiving a beehive 
in June. Committed to experiential learning, Mr. Lee 
also looks forward to extending that learning into af-
terschool and having the B.A.S.E. Daycare Green 
Club exposed to advanced topics related to bees and 
their role in the environment. 

Humans rely on bees without even knowing it. Ac-
cording to the Alvéole website, “Bees play a major role 
in fruit, vegetable and nut production: About a third of 
what we eat relies on their pollination.” And let’s not 
forget about that delicious elixir: Honey! Come fall, 
B.A.S.E. Daycare Green Clubs will get to almost liter-
ally taste their gardens through the honey the bees 
created from nectar they collected in the pollinator 
gardens. B.A.S.E. students are certainly well on their 
way to becoming the keepers of a sustainable future.

 Johanna Donovan & Ryan Oxley
B.A.S.E. Daycare Advisors
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BEES: B.A.S.E. Daycare Green Clubs Must Bee Ready This Summer

GREEN CLUB VISITS “FRANK FLEURISTE”
On Wednesday, March 1, 2017, members of the 

Edward Murphy Green Club visited a local flower shop 
in their neighbourhood. Pierre is the owner of the shop 
and took the group on a guided tour of the greenhous-
es, answering questions in French and gifting the stu-
dents one small plant each for them to take home. The 
students were captivated and exclaimed afterwards: 
“That was so fun!” 

The Green Club also purchased two Rosemary 
plants to transplant into their garden this spring. 
Mubashshiran in Grade 5 reminded everyone that 
there was no rosemary in the garden last year, so that 
was the plant selected. 

“For Rosemary we water it two times per week,” 
said Lily. “I really liked when we saw the aquatic lil-
ies. I also learned that different plants need different 
amounts of water.” 

It was wonderful to see the students interact with 
a local business owner in French and learn about the 

importance of buying local, how a greenhouse works, 
and how to care for plants all year round. 

“I liked going to the flower shop to learn about the 
greenhouse and all kinds of new plants,” said Mubash-
shiran. 

Since the visit to the flower shop, students have 
been busy watering and transplanting their seedlings 
in the Green Club grow station.

In April, students were excited to rake new soil into 
the garden beds as well as reshape and add compost 
to them. With these amendments to the garden beds, 
the Green Club will be able to grow a bounty of veg-
etables this season. Bravo for a job well done!

Van Ferrier
B.A.S.E. Daycare Green Club Animator 

Edward Murphy

Bees at Elizabeth Ballantyne eat sugar paste to 
give them energy until they can venture out to 
the flowers when warmer weather arrives.

Green Club students Lily (right) and Jordan 
(centre) look on as Mr. Pierre shows them 
seedlings growing in his greenhouse.

FUN FACTS
BEES:
• Honeybees are the only insect that 

produce food for humans.
• Bees communicate with each other by 

dancing and using scent.
• Honeybees never sleep!

HONEY:
• To make one pound of honey, bees in 

a colony must visit 2 million flowers 
and fly more than 55,000 miles. 

• Bees produce honey as food stores 
for the hive during the winter.

• A bee will visit between 50 to 100 flow-
ers on a single trip outside the hive.

* SOURCE: Utah County Beekeepers Asso-
ciation, www.utahcountybeekeepers.org

New Plants from Scraps

RE-GROWING VEGGIES FROM LEFTOVERS
Throughout the month of March, B.A.S.E. Day-

care Green Club members got their hands dirty 
mixing soil and re-growing vegetables. It was the 
perfect opportunity to prepare the Green Club grow 
stations for another season of gardening and learn-
ing how to make good use of food waste.

When asked about re-growing vegetables, Lilian 
in Grade 4 at Cedarcrest Elementary School said, 
“I am happy to be getting a garden because we can 
just take the (avocado) seed from a plant and regrow 
it (indoors). So we can save money and save the  
environment.”

During weekly workshops, Green Club facilitators 
demonstrated how to plant and care for each vegeta-
ble. Students took turns watering the vegetables on a 
weekly schedule, developing a sense of responsibil-
ity that served them well when caring for seedlings 
throughout April and May before they were trans-
planted outdoors.

In Green Club, students learn how to make the 
most of what the garden produces. Instead of throw-
ing away the inedible part of the plant, they now 
know how to use these parts to re-grow food. All that 
is needed is soil, water, sunlight and a little patience 
to re-grow a favourite vegetable!

Van Ferrier
B.A.S.E. Daycare Green Club Animator 

Dalkeith B.A.S.E. Daycare Green Club mem-
bers Yasinne and Emiliana pose with a lettuce 
and celery they re-planted together.

St. Monica Green Club’s food scraps getting a 
second life!

CONTINUED FROM PAGE 1

CALLING ALL GARDEN 
ENTHUSIASTS! 

Come help take care of your school’s garden 
this summer! Bring the whole family and learn 
together! No experience required! 

B.A.S.E. Garden 
Summer Summons!

To participate or find out more, email 
growb.a.s.e.gardens@gmail.com today!



COMPOST: A GARDEN’S GOLD
To help alleviate the amount of garbage going into 

landfills, St. Monica embarked on a school-wide food 
waste collection program this May. The students ac-
tively participate in the entire process, from collecting 
food scrap materials from their classrooms, to cre-
ating the compost that nourishes the plants in their 
schoolyard garden. 

To ensure the success of the composting program, 
B.A.S.E. Green Club students monitor the food scrap 
waste with regular checks to the compost pile in the 
garden. Green Club is also in charge of cleaning out 
the bins regularly so there are no unwanted friends 
sharing the scraps. 

Compost is a rich fertilizer for a garden that helps 
build the soil’s nutrients and texture, as well as cre-
ates better water retention within the soil. Plants 
flourish when compost is added to the soil around 
the plant or in the potting mixture when growing the 
plants from seeds. 

“It’s really good for the ground and if we didn’t have 
compost, the ground wouldn’t be as nice as it is to-
day,” said Julio about compost in the garden.

Creating compost is a simple process of mixing 
food scraps with organic material which helps the 
scraps decompose. Thousands of living organisms 
come together to create an ecosystem within the 
compost to break down raw materials into a natural, 
fertile fertilizer. As more and more boroughs in Mon-

treal are now collecting food scraps as part of food 
waste collection programs, St. Monica’s students will 
be a part of the new generation of composters.

Ryan Oxley
B.A.S.E. Daycare Green Initiative Advisor
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St. Monica Signs of Spring

Plants Helping Each Other Out
LEARNING ABOUT GARDENING THROUGH PLAY

Throughout the month of April, Green Clubs 
planned their gardens. One step in the planning of 
a garden is to learn how plants can be companions 
to each other. When certain vegetables are planted 
close to each other, they can support and sometimes 
help protect their companions. 

Gardens thrive when planted in this way: flavours of 
vegetables can be enhanced, pests can be deterred 
and beneficial insects can be attracted for pollination 
and predation. 

Each B.A.S.E. Green Club had the chance to play 
these companion planting games. One such game is 
called “Pesky Pests Tag,” where students learn how 
the scent given off by carrots and onions can repel 
each other’s pests, thus protecting one another!

Sabrina Steen
B.A.S.E. Daycare Green Animator

A NEW B.A.S.E. DAYCARE GARDEN OPENS!
B.A.S.E. Daycare Green Club members at Cedar-

crest Elementary School have eagerly anticipated 
the arrival of their new garden since the beginning of 
the school year. The container style garden was built 
in May, with 24 containers each holding a variety of 
vegetables, herbs, and flowers and with access to 
their own water reservoir.

“The garden is going to help us grow as a commu-
nity, to branch out and work together,” says B.A.S.E. 
Daycare Technician Georgia Stamatopoulos. 

The garden project has certainly been a collab-
orative effort. The guidance and support from Ms. 
Georgia, Daycare Educator Matina and Principal 
Civita Tudino has been invaluable, as well as the 
involvement of organizations including VertCité St. 
Laurent and the Comité des organismes sociaux de 
Saint-Laurent (COSSL). Funding for the garden was 
provided by Quebec en Forme. The B.A.S.E. Day-
care Green Team have been working hard to help 
the Green Club plan and prepare their activities  
every week.

“I am excited for the garden at Cedarcrest,” says 

Green Club member Maryam. “Since I’m going 
to have a garden of my own, I will know what 
to do.”

“I feel good about being able to grow plants 
at my school,” adds B.A.S.E. Daycare student 
Jayden.

After the initial proposal for the garden was 
accepted in the fall of 2016, food education 
organization Croquarium provided two work-
shops to give B.A.S.E. Daycare and Cedar-
crest staff the tools and knowledge needed for 
a successful season of growing food.

To prepare for spring, Green Club students 
planted seeds indoors and took on the respon-
sibility of making sure the seedlings were properly 
watered and cared for. The seedlings grew indoors 
underneath a lighting system in the cafeteria, which 
fostered much curiosity in other students. Once the 
weather warmed and there was no risk of frost, the 
seedlings were transplanted to the garden.

“I am happy that I am learning to plant flowers,” 
says Green Club student Adamaris.

While it was a great undertaking just to plan and 

put the garden in place, now the real work begins in 
maintaining and caring for the garden so it can thrive!

“I love gardens because we will be helping the en-
vironment and I love helping the environment,” says 
Grade 4 student Ilaria.

Sabrina Steen
B.A.S.E. Daycare Green Animator

Cedarcrest

A volunteer parent helps students build the garden.

Green Club students, Nathan (left) and Julio at 
St. Monica check out their compost bins on a 
warm day in early April.

From Top: Green Club students at Pierre De 
Coubertin show off how basil, tomatoes and 
marigold are great companions and onion, nas-
turtium and carrots go well together; Cedarcrest 
students play Pesky Pests Tag.

GARLIC AND TULIPS HAVE ARRIVED!
The first garlic and tulip shoots tell a gardener 

spring has arrived. Garlic seeds and tulip bulbs lie 
dormant all winter long waiting patiently for longer, 
sun-filled days to bring warmer temperatures.  

B.A.S.E Green Club students planted garlic and 
tulips in their respective schoolyard gardens back in 
November with the help of Green Club animators.  
They learned about garlic’s growth cycle from seed to 
a dried bulb ready to use in the kitchen. 

Before planting the garlic seeds and tulips, stu-
dents prepared garden beds by clearing out old plant 
material and raking compost into the soil. Bulbs and 
seeds were then planted three inches deep and a 
foot apart and always with the “pointy end up.” They 
then covered the bed with soil and added a layer 
of straw on top. The straw acts as a blanket so the 
seeds will not rot or freeze over. It also helps to pre-
vent weeds from invading the space. To keep pesky 
squirrels at bay, cover tulips with leaves and chicken 
wire or mesh netting. Sprinkling chili pepper over the 
soil also helps.

Garlic grows really well in Montreal’s specific cli-
mate and certain varieties grow better than others. 
The students conducted an experiment by planting 
two different garlic seed varieties to see which will 
grow a better bulb; one was a local seed from Quebec 
and the other from California. 

A hard neck type of garlic is better suited to the 
colder climate in Quebec. Soft neck garlic found at 
the grocery store is grown outside of Canada. Garlic 
from the supermarket can be planted but organic gar-
lic cloves from a local nursery will yield better results 
as supermarket garlic is treated to increase its store 
life which can affect its growth potential. Common 
Quebec garlic varieties that are reliable are: Music, 
Red Russian, Rocambole or Marbled Purple Striped. 

Come fall, students will be able to use their garlic 
in cooking activities, learn about its medicinal proper-
ties, and save the seeds for next season!

Ryan Oxley
B.A.S.E. Daycare Green Initiative Advisor
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St. Raphael Celebrates Black History Through Food
BRINGING THE PAST TO THE PRESENT DAY

B.A.S.E. Cooking Club students at St. Raphael’s 
spent the month of February cooking African and Ca-
ribbean dishes with Melina Trimarchi, Extracurricular 
Activities Advisor, in honour of Black History month. 

“We decided that a great way to celebrate Black 
History would be through food, because food con-
nects us all,” said Ms. Melina. It also brings the cul-
ture to life and into the present day, making it a living 
thing instead of something stuck in the past.

Some dishes that students made and tasted over 
the month included oven-baked curried okra as well 
as a recipe for pancakes from Nigeria. By connecting 
culture and food, learning and understanding a cul-
ture goes beyond a particular month and beyond the 
pages of history books. 

On Wednesday, March 1, 2017, students, staff and 
parents gathered to celebrate the end of Black History 
Month. Students showcased their artwork, music and 
new-found knowledge, especially regarding the Un-
derground Railway. Ms. Jasmin’s class came to the 
front of the room to answer various questions about 
the railway, such as “What was the Underground 
Railroad?” Morgan told the attentive audience, “Many 
people from various backgrounds worked as conduc-
tors and providers of safe places for slaves to stay 
along the route. Some of the conductors were former 
slaves, such as Harriet Tubman who escaped using 
the underground railroad and then returned to help 
more slaves escape.”

Finally, after a rendition of Louis Armstrong’s 
“What a Wonderful World,” a Ghanaian song, as well 
as a call and response drum performance, everyone 
headed out to sample the delicious dishes Ms. Melina 
and her Cooking Club students had prepared.

The menu included marinated cod fish with cab-
bage in mini pitas, okra and coconut rice and mango 
balls. Ms. Melina created these elevated Caribbean 
dishes to show how food and its ties to its culture can 
change throughout history and are not a static thing.

“Within the Black culture, food is about together-
ness,” said Ms. Jasmin and that festive table of deli-
cious food certainly fostered a lively sense of com-
munity at St. Raphael that day.

Johanna Donovan 
B.A.S.E. Daycare Media Advisor

Clockwise from top: Marinated cod and ca-
bage pita bites; Ms. Jasmine and a student 
talk about the Underground Railroard; oven-
baked curried okra.

WEB FUN!  
To see a video of this story, find 
the online version of the news-

paper at daycare-matters.com.

DANTE AND NESBITT FORM WE CLUBS
There was dancing, listening to musicians and 

much more at the WE Day concert at the St. Denis 
theatre—sounds fun right? But did you know the chil-
dren attending the concert didn’t even have to pay to 
be there? They earned it!

The Grade 5 and 6 students at Dante Daycare 
formed a WE Club in January to join the WE move-
ment “that brings people together and gives them the 
tools to change the world.” 

“I joined the WE club because I like helping out in 
my community,” said Sofia.

“It makes you think about other people,” added Si-
enna, followed by Lucia who chimed in, “And it makes 
you feel good in the end.”

We decided to create “bags of hope” for the home-
less. We sent out a memo to the school asking fel-
low students and their families to bring in necessi-
ties, such as toiletries, clothing and dried snacks. We 
spent four meetings putting our bags of hope together 
and donated all of our collected goods to Dans la rue.

Ms. Maria, B.A.S.E. educator and WE Club leader, 
registered our club and logged in our hours of volun-
teering. We had to accumulate many hours to earn our 
tickets to the WE Day Celebration. On February 24, 
2017, we took a bus to the St. Denis theatre where we 
met up with the Nesbitt B.A.S.E. Daycare WE Club. 
We entered the theatre and spent the next five hours 
celebrating our hard work and learning about other 
ways in which WE members are changing the world.

Sienna was impressed with what Mr. Spencer 
West could do, like climb a mountain, even though he 
had lost both his legs. 

“It felt like we didn’t do enough compared to what 
others did to deserve these concert tickets,” said Jus-
tin. Kayla remembered how inspiring Winnie Harlow 
was because she became a model even though peo-
ple didn’t think she had outside beauty; she thought 
she was beautiful inside and out. 

Our next project we hope to accomplish in the 
spring is a “Walk for Water.” We learned from the 
we.org website and our WE workbooks that many 
girls in countries such as Kenya have to walk 6 kilo-
metres for water several times a day carrying 40 lbs 
of water, which means they can’t go to school. Ms. 
Maria went over the different global issues we could 
choose from and this is the one that really interested 
us. To symbolize their walk, we want to walk the same 
distance and raise money to donate. 

Learning about the struggles of others, “makes 
you thankful for everything you have,” said Lucia. We 
hope to raise enough money for a community to get 

clean water, then the girls can go to school instead of 
having to fetch water, said Kayla and Sienna. 

Participating in WE Club adds consideration, hope, 
teamwork, and responsibility to our regular day at 
school and to our everyday lives. “We have learned 
that helping others can help yourself too,” said Kayla. 

“It makes you appreciate what you have,” said Ol-
ivia followed by Gianna who added, “Always put your 
heart in all that you do and believe in yourself.” 

How can you change the world?
We Club

Dante B.A.S.E. Daycare

Dante We Club members attend We Day 
(above) and create their “bags of hope” (right).

All Homeless People Have a Past, Let’s Give 

Them a Future

Rye Chocolate Pancakes
INGREDIENTS:

• 1 cup rye flour
• 1 cup spelt flour
• 1 tsp baking powder
• 1 tsp baking soda
• 1 tsp salt
• 1 tbsp sugar
• 1/3 cup cocoa
• 1 tsp vanilla extract
• 1/2 tbsp apple cider vinegar
• 1 1/2 cup milk or water
• Butter for cooking
• 1 egg

DIRECTIONS:

1. Add all the dry ingredients together 
in a bowl and mix well.

2. Add egg, vinegar, milk and vanilla to 
the dry ingredients and mix until ev-
erything is blended together.

3. In a frying pan, melt butter so the 
whole bottom of the pan is coated.
Add one ladle of pancake mix in the 
center of the pan. Wait until bubbles 
form around the edge and in the mid-
dle. Flip and cook for another minute 
then remove from the heat.

4. Repeat method until all batter is 
gone.

5. Enjoy with whatever toppings you’d 
like! Fresh fruit and yogourt is Ms. 
Melina’s favourite. 



HÔTEL BUGTOPIA
 Au service de garde, notre classe de 4 et 5 an-

née a crée ce qu’on appelle “Hotel Bugtopia.” On a 
decidé de travailler sur ce projet en l’honneur de La 
Journée Internationale De La Terre mais pour nous, 
tous les jours sont La Journée De La Terre! On a 
construit un habitat naturel pour pouvoir augmenter 
le nombre d’insectes dans le jardin et aussi pour leur 
donner une maison.  

David Domoney (Domoney Guides) estime qu’en 
moyenne, un jardin peut accueillir plus de 2,000 
espèces d’insectes. L’idée est de créer plusieurs 
sortes de petits coins et recoins, tunnels et de petits 
lits. Cet habitat va  fournir aussi un endroit chaud 
pour passer l’hiver.

Pour la construction de notre hôtel on a utilisé  
des morceaux de bois et des copeaux de bois ainsi 
que de la mousse naturelle, des pommes de pin, des 
roches de rivière, du papier carton, de l’écorce pour 
plusieurs familles de bestioles et beaucoup plus en-
core! Pour cette construction, on a utilisé des maté-
riaux naturels seulement.

On espère que l’Hôtel Bugtopia pourra attiré plu-
sieurs espèces d’insectes comme des fourmis, des 
mille pattes, coléoptères, araignées, coccinelles, 
guêpes  et beaucoup plus!

 D’après l’entomologiste Erik Niekerken, il existe 
actuellement environ 1,017,018  espèces d’insectes 
dans le monde.

Insectes de la terre, bienvenue dans votre nou-
velle demeure!

Abigaёl Dubreil Licursi,
Victoria Paduano,

Mme. Silvia Veltri, Educatrice
Service de garde Our Lady of Pompei B.A.S.E. 
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Our Lady of Pompei Sinclair Laird

RYTHMS AND RIBBONS
At Sinclair Laird, our Pre-kindergarten students 

love to sing and dance! 
During the month of March, we read Ribbon Res-

cue by Robert Munsch. At the end of the story, the 
children were given colourful ribbons. With the power 
of ribbons and music, our students had the opportu-
nity to feel the music by graciously dancing. Here is a 
glimpse of our wonderful activity!

Pina Portaro
B.A.S.E. Daycare Technician

St. Gabriel

GIVING A BIG “HI-YA” TO THE DAY!
Is there a better way to spend an hour than with 

high kicks and punches and great big shouts? Stu-
dents at St. Gabriel B.A.S.E. Daycare from Kinder-
garten to Grade 4 don’t think so!

Since January, 20 students have been enjoying 
learning the art of karate from Jonathan C. Hemond 
of Karate Laval.

At the beginning students thought it was about 
fighting, but soon realized it is more about hard work, 
technique, discipline, coordination and memory, as 
well as learning to respect others.

It was amazing to watch children who were more 
timid open up and others with behavioral problems 
seem to have more self control. Teachers also saw 
the benefits of the karate activity and have now intro-
duced it to more students.

Contrary to popular belief, karate is not a violent 
art from, it is more a “school of life.” Not only do stu-
dents work to control their bodies but also their emo-
tions, their strengths and weaknesses, and work to 
develop their self-confidence.

Maria Mattiace
St. Gabriel B.A.S.E. Daycare Technician

Ms. Allison leads young St. Monica daycare 
students in getting active and taking a moment 
to be mindful in their after school yoga activity.

St. Monica

Comics Come to Life
CREATING COMIC BOOKS FROM SCRATCH

SWOOSH! WHIRR! POOF! BAM! Marvel 
Comics better watch out for these future 
comic creators! Five different B.A.S.E. 
Daycares spent the last several months 
brainstorming, writing and illustrating 
their very own comic book adventures. 

Over the past six years, B.A.S.E. Day-
care program has offered many story cre-
ation activities evolving from poetry in 2011, 
to storybooks and radio plays to comic books. As 
technology evolves and digital literacy becomes 
more and more important, B.A.S.E. tries to include 
digital aspects to its programming. Hello E-Comics!

Beginning with story charts and character cre-
ation, students at Dalkeith, Elizabeth Ballantyne, 
John Caboto Academy, Our Lady of Pompei, and St. 
Monica brought out their creative sides. 

“I used my imagination to give my character, Ms. 
Sunny, super powers!” said Grade 5 Dalkeith stu-
dent Lola. “She added a lot to the story.”  

“It was fun creating my character, Breakup, be-
cause when we added him into the story he was evil 

but by the end he turned good,” said Bryan, another 
Dalkeith Grade 5 student.

Students worked at making sure their illustra-
tions were consistent throughout their comics and 
how to include a moral to their stories. They also 
sketched their drawings and coloured them in. 

To bring the comics to life, Ms. Jodi used the 
computer program “Comic Life 3” to create the lay-
outs of text, illustrations and special effects, like 
those colourful, bold, word balloons of “POW!” and 
“BOOM!” 

“Typing the words into the computer was fun.” 
said Grade 3 Our Lady of Pompei student, Andrew. 
“We worked well as a team and everyone gave their 
ideas to make a cool story.”

Each E-Comic Book group presented their com-
ics in a “Meet the Authors” public reading attended 
by the rest of the students in their respective day-
care. Every student in the program told the audi-
ence behind-the-scenes stories about their charac-
ters and creative processes. 

“I liked coming up with my own voice for my char-
acter because I got to add sound effects,” said Pi-
etro from Our Lady of Pompei. “It was fun to read 
his lines in the voice,” he added.

As the world becomes more digitized and hard 
copy books or writing with pen and pencil may be-
come less and less prevalent, one skill will never go 
out of style: the art of storytelling.

Jodi Schwartz
B.A.S.E Daycare 

Curriculum Advisor

Dalkeith students inputting their comic book 
text and illustrations. Find their e-comic books 
online at daycare-matters.com!

WOW!



LET’S TASTE MEXICO!
On a frigid Friday in March, students in the B.A.S.E. 

Daycare program at Parkdale Elementary School 
warmed up with a culinary trip to Mexico.  

Celebrating and learning about other cultures in 
an appropriate way, especially when it comes to food, 
is Melina Trimarchi, B.A.S.E. Extracurricular Activi-
ties Advisor, goal behind this new themed pedagogi-
cal day. “Learning about cultures other than your own 
promotes respect for diversity, and the most acces-
sible (and yummy) way of learning about a culture is 
through food,” says Ms. Melina. “Tasting something 
new and different can be intimidating, but also exciting!”

On this occasion, a small group of students cooked 
and ate a delicious vegetarian chili on rice, roasted 
elote (corn) rolled in mayonnaise and cheese and a 
garlicky pico de gallo salsa. 

In groups, students ventured to the staff room to 
chop peppers, onions, garlic and herbs and took turns 
stirring the chili as they added diced tomatoes, black 
beans, chickpeas and spices. Students happily chat-
ted away about what they get up to in the kitchen at 
home with their families as they diligently chopped the 
vegetables. 

Once the chili was simmering, students played a 
game of food-themed jeopardy selecting questions 

from categories like “Around the World,” “Healthy Eat-
ing,” and “Mexico.” Without even realizing, by prepar-
ing and tasting food from another culture, students 
were learning about the people who cook those kinds 
of foods every day. When students work with and ex-
perience a familiar food in a new way, they can begin 
to see the similarities between themselves and peo-
ple from another culture. 

Finally, the students got to taste the fruits of their 
labour. The students especially enjoyed the corn and 

most students at least tried everything, getting a little 
taste of Mexico, warming up a cold day.

Johanna Donovan
B.A.S.E. Daycare Media Advisor
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Parkdale

LEARNING ABOUT ANIMAL WINTER HABITS
Carlyle International B.A.S.E. Daycare students 

were thrilled with their trip to Granby Zoo on their 
Monday, March 27 pedagogical day. Looking for 
something new and exciting, B.A.S.E. Daycare Tech-
nician Angela Crescenzi did some research and dis-
covered the “Winter at the Zoo” activity at Granby. 

Upon arriving, students were treated to a work-
shop on the different methods animals use to survive 
winter. The students learned about which animals hi-
bernate, which migrate and which are active during 
the cold months.  

This was followed by an outdoor tour of the animals 
that are active. The workshop animators explained 
that we were not to feed the animals as they are on a 
strict feeding schedule. Both animators stressed the 
importance of not littering in the living environment 
of the animals. We were asked to be respectful of 
the animals, keeping the noise to a minimum and not 
poking at the fences and gates.

 The children loved seeing the camels, llamas, 
leopards, tigers, red panda, Japanese macaque 
monkeys, and condors. The Japanese macaque 
habitat resembles the hot springs of Japan. 

Pre-kindergarten and Kindergarten students really 
enjoyed looking at the two sleeping leopards up on a 
tree stump. 

The Grade 3 to 5 students were thrilled to see the 
sleeping tigers right close by the fence. The llamas 

came close to us, poking at the fence in search of food.
After lunch, we visited the animals that live in-

doors. The cavern pavilion was a maze with snakes, 
turtles, frogs, bats and newts. The older students 
loved walking through the caves. 

Our next visit was to the hippo river. The children 
were amazed at how big a hippopotamus is. He was 
right next to the window and moved around in circles.  
The baby hippo was sleeping so we could not see 
him. Next we saw the alligators. The young students 
thought the five foot long animal was fake because 
he did not move. The animators explained that alliga-
tors sleep during the day.

Our last visit was an indoor pavilion. We saw the 
animals up close as they came right up to the win-
dows. The baby and mother jaguars were snuggled 
close together. The ocelot kept prowling around, al-
ways moving. We were lucky to see a sloth actually 
move from one branch to another. We saw macaws, 
tiny monkeys and huge turtles. When asked what 
their favourite animal was, almost all the students 
said the jaguars.

The students truly enjoyed their day at Granby 
Zoo and were enthusiastic throughout the day. They 
asked many questions and respected all the restric-
tions. The animators gave a wonderful tour and work-
shop. We would highly recommend this trip.

Carlyle International B.A.S.E. Daycare

These big cats lazed about at Granby Zoo, 
delighting Carlyle B.A.S.E. Daycare students.

Carlyle International

Clockwise from top: From left, Grade 2 stu-
dents Savanah and Malaya with Myar in Grade 
1 diligently chop peppers for the chili; Top-
ics for the food-themed jeaopardy students 
played while the chili simmered; Ms. Melina 
shows students how to safely chop a pepper; 
Nowra Olivia takes her turn at stirring the 
vegetables for the chili.

WEB FUN! Find a video 
of the ped day in the online 
version of the newspaper at 

daycare-matters.com!


