
HEAD START STAFF HONORED 
Androscoggin Head Start and Child Care recently 
honored several employees at their yearly 
Wellness Day, a day for staff to promote positive 
and healthy lifestyles.  Staff were applauded for 
their efforts in continuing their education, for years 
of service, and for special awards. 
 
Honored for 30 years of service was Patricia 
Bellegarde, currently a Family Service Advocate at 
the Walton School classroom.  Miss Pat, as she is 
known by the families, children and staff, has been 
a teacher, friend and mentor to families and 
children at several of Head Start’s centers.  Sally 
Merrill, Head Teacher at the B Street Center, was 
honored for 20 years of service.  Honored for five 
years of service were Norma Larocque, Health 
Coordinator, and Pauline Duchesneau, Food 
Service. 
 
Staff were also cheered for their educational gains.  
Receiving Bachelor Degrees were Patricia Griffin, 
Teacher Assistant at the Washburn Center, and 
Amy Levasseur, Site Supervisor for the Home 

Based Program.  CDA 
recipients were Mary 
Ross, Teacher Assistant 
in Livermore Falls, 
Miche l l e  Ga gnon , 
Teacher Assistant at 
Early Head Start, and 
Heidi Goucher, Teacher 
Assistant at Early Head 
Start.  CDA candidates 
were Tracy Polisky, 
F a m i l y  S e r v i c e 
Advocate at the Tri-
T o w n  C e n t e r  i n 
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PART DAY, PART YEAR PROGRAM 
BEGINS MONDAY, SEPTEMBER 11! 

 
Have you: 
♦ Had a health screening? 
♦ Completed your home visit? 
♦ Completed all paperwork? 
 
Please call 795-4040 if you have 
any questions or concerns 
about our programs.  We’ll see 
you, and your child, on 
September 11! 

Continued on next page 

To all of our children who are 

leaving us August 25th 

to start kindergarten - 

have fun, be safe, and 

never stop learning!  

We have enjoyed having 

you in our program!   
 

Thank you for being part of the 

Head Start Family! Fridelle Peterson Award Winner  
Todd Marquis Boutin with Don 

Peterson & Megan Peterson 



 

 

Mechanic Falls, Jennifer Gonyea, Teacher 
Assistant at B Street, and Sharon Bissonnette, 
Teacher Assistant at B Street. 
 
The Fridelle Peterson Award is given in memory 
of Delle Peterson, a sixteen year employee of 
Androscoggin Head Start and Child Care.  Delle 
was devoted to the children and families, and her 
compassionate and professional delivery of direct 

s e r v i c e s 
exemplifies 
the honor of 
this award.  
This year’s 
r e c i p i e n t , 
T o d d 
M a r q u i s 
Boutin, is a 
T e a c h e r 
Assistant at 
Early Head 
Start. Todd is 
the primary 
care giver to 
c h i l d r e n 
between the 
ages of 6 
weeks and 
three years 
old.  This 
award was 
presented by 

HEAD START APPOINTS NEW BOARD 
MEMBERS 
Androscoggin Head Start and Child Care has 
appointed both new Members to the Board of 
Directors, as well as new Executive Directors.  At 
the recent Annual Meeting, Pamella Beliveau was 
appointed Chairperson; Matthew Mastrogiacomo, 
Esq., was appointed Vice-Chairperson; Treasurer 
is Philip Doucette, and Marilyn I. Simonds will 
serve as Secretary.  New Members to the Board 
are Alice Conway, Todd Abbotoni, Kim 
Wettlaufer, Bob Gardner, Diane Marquis-
Monaghan, and Mary Martin. 

CONTINUED FROM FIRST PAGE   
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CDA candidates 
Tracy Polisky, Jennifer Gonyea, 

& Sharon Bissonnette 

CDA recipients 
Mary Ross, Michelle Gagnon, 

& Heidi Goucher 

Years of Service honorees 
Pauline Duchesneau, 

Sally Merrill & Norma Larocque 

Bachelor Degree recipients 
Patricia Griffin & Amy Levasseur 

(Above) New Board 
Member Kim 
Wettelaufer enjoys 
lunch at B Street. 
(Right) New Board 
Member Diane 
Marquis Monaghan 
receives directions 
on “family style 
dining” from the 
children. 



 

 

CLASSROOM HAPPENINGS 

EARLY HEAD START VISITS THE LIBRARY 
Every other week, Early Head Start Room 2 
enjoys going for walks to the Lewiston Public 
Library.  Throughout the course of the walk, we 
discuss the importance of looking both ways 
before crossing the street, holding hands while 
walking down the 
road, and all other 
a s p e c t s  o f 
pedestrian safety.  
The children enjoy 
taking a break in 
Kennedy Park to 
have some water 
a n d  c r a c k e r s .  
During our visit to the library, the children enjoy 
choosing books to bring back to the classroom.  

They also enjoy 
playing with the 
toys available to 
them in the “castle” 
play room.  The 
c h i l d r e n  l o o k 
forward to looking 
at the new books 
before rest time. Mikaia, 14 months and 

Amath, 2 years old 

Amelia, 9 months old 

B STREET VISITS LONGLEY ELEMENTARY 
Diana and Sally’s classrooms at the B Street Center 
had the opportunity to visit Longley Elementary 
School Kindergarten teacher Mrs. Adams.  Mrs. 
Adams read the children a story, and discussed rules 
and routines of kindergarten.  Thank you Mrs. 
Adams! 

WASHBURN 
Students at the Washburn Center were treated to a 
visit by a United Ambulance.  They were allowed 
to go inside the ambulance, and find out what an 
ambulance is used for and how it helps people. 

Kevin and Christian listen to their heartbeats 

B STREET PLAYS IN THE PARK 
B Street students and staff visited Kennedy Park 
recently so the children could interact with both 
classrooms and staff 
at the same time.  The 
children had a great 
t i m e  o n  t h e 
p l a y g r o u n d 
equipment.  Staff also 
had fun playing 
games and doing 
activities with the 
kids.   

Above 
Julia smiles before a 

climb 
 
 

Left 
Staff and children enjoy 
the equipment 
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NUTRITION WITH NORMA 

WANT TO WATCH CALORIES WHEN 
DINING OUT? 
TIPS FOR EATING SMART 
Watching calories while eating out? The good 
news is in today's restaurants you have plenty 
of options! Here are a few tips from the 
National Restaurant Association on how to 
make the most of your dining-out experience. 
By Sheila Cohn, R.D. 
 
• Order salad dressings and other sauces on the 
side. This way, you have control over how 
much or how little you add. 
• When ordering grilled fish or vegetables, ask 
that the food either be grilled without butter or 
oil, or prepared "light," with little oil or butter. 
• When ordering pasta dishes, look for tomato-
based sauces rather than cream-based sauces. 
Tomato-based sauces are much lower in fat 
and calories. In addition, the tomato sauce (or 
marinara sauce) can count as a vegetable! 
• Drink water, diet soda, or unsweetened tea or 
coffee instead of regular soda or alcoholic 
beverages. This will save a lot of calories each 
day. 
• Share a dessert with a friend. Half the dessert 
equals half the calories. 
• Share an appetizer. Same rule as above 
applies. 
• When choosing a soup, keep in mind that 
cream-based soups are higher in fat and 
calories than most other soups. Soup can serve 
as a great appetizer to a meal, or as an entree. 
Most soups are low in calories and will fill you 
up, so you eat less. 
• Order steamed vegetables as a side dish 
instead of starch. 
• Ask for salsa with a baked potato instead of 
sour cream, butter, cheese, or bacon. Salsa is 
very low in calories and a healthy alternative 
with a lot of spice. 
• Stop eating when you are full — listen to the 
cues your body gives you. 
• Order sandwiches with mustard rather than 
mayonnaise or "special sauce." Mustard adds 
flavor with virtually no calories. 
• Take half of your meal home. The second 
half can serve as a second meal! (Two meals 
for the price of one: What a deal!) 
• If you want to eat less, order two appetizers, 
or an appetizer and a salad, as your meal. 
• If you have a choice of side dishes, opt for 
baked potato or steamed vegetables rather than 
French fries. Even if choices are not listed, ask 
your server to substitute vegetables or a baked 
potato for French fries. 
• Look for items on the menu that are baked, 
grilled, dry-sautéed, broiled, poached, or 
steamed. These cooking techniques use less fat 
in the food preparation and are generally lower 
in calories. 
• Don't be afraid to ask for special low-calorie 

or low-fat preparation of a menu item. The 
restaurant industry is one of hospitality and 
customer choice. They aim to please. 
• Plain bread or yeast rolls are relatively low in 
fat and calories. It's the butter and oil you add 
that increases the fat and calories. 
• Choose entrees with fruits and vegetables as 
key ingredients. Enjoy the flavors they offer. 
Fruits and vegetables are a good source of 
dietary fiber as well as of many vitamins and 
minerals. 
• Choose foods made with whole grains. 
Examples include whole-wheat bread and 
dishes made with brown rice. 
• Enjoy foods that are flavored with fresh 
herbs rather than fats such as oil and butter. 
Herbs add a unique flavor to any dish! 
• If you are craving dessert, opt for something 
low-fat, like sorbet, fresh berries or fruit. 
• Remember not to deprive yourself of the 
foods you love. All foods can fit into a well-
balanced diet. 
 
From www.restaurant.org 
©2006 National Restaurant Association 

RECIPES 
Angel Food Cake Cubes with Blackberry Sauce 

Ingredients 
• 1 (10-ounce) bag frozen blackberries, thawed 

or frozen  
• 1 teaspoon cornstarch  
• 1/2 prepared angel food cake, cut into 1-inch 

cubes (enough to make 4 cups) 
In a small saucepan, combine blackberries and 
cornstarch.  Bring to a simmer over medium heat.  
Simmer until blackberries break down, 2 to 5 
minutes.  Transfer blackberries to a large bowl, 
add angel food cake cubes and toss to coat cake 
with sauce.  Serve warm or chilled. 
From FoodNetwork.com, ©2005, Robin Miller 
 
Berry-Melon Smoothie 

Ingredients 
• 2 cups 

watermelon 
• 1 cup 

strawberries 
• ½ cup plain 

yogurt 
• ¼ cup orange juice 
• 1 tablespoons Sugar 
• 3 cups ice 
Put all ingredients into a blender and blend until 
smooth.  Makes 2 fresh smoothies. 
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HEALTH WITH NURSE DOT 

SAFETY FROM A TO Z 
 

a – Age groups – Make sure that older children 
know to keep choking hazards away from small 
children and do not play too roughly with them. 
Find age-appropriate activities for all children. 
b – Bug bites – Prevent insect bites by wearing 

light colored clothing, emptying 
standing water, avoiding wooded 
areas, keeping foods covered, and 

using insect repellent. (Do not use 
products containing DEET on 

infants under 2 months old.) 
c – Cars – Children and pets should never be left 
unattended in a vehicle, especially during the 
summertime when heat stroke is a concern. 
d – Danger zone – Keep hot foods hot and cold 
foods cold. Food kept between 40 degrees F and 
140 degrees F is in the danger zone and discarded 
after two hours at those temperatures. 
e – Electricity – Have a plan and coolers on hand 
if the electricity should go out during a summer 
storm.  
f – Fireworks – Annually, thousands of children 
are injured by fireworks. Teach that fireworks are 
not toys and keep them out of reach. 
g – Grilling – Remember to use a food 
thermometer when grilling to test that meat and 
poultry are thoroughly cooked. 
h – Helmets – Require children to wear helmets 
when riding bicycles or scooters. Helmets prevent 
up to 88% of cyclists’ brain injuries.  
i - Keep infants under 6 months out of direct 
sunlight. 
j– Junk food – Much of the food associated with 
summer has poor nutritional value. Allow these 
foods only in moderation. 
k – Kiddie pools – Kiddie pools should be emptied 
when not in use. All children should be supervised 
while swimming. 
l – Lawn mowers – Children under 12 years old 
should not operate any lawn mower. Children 
under 16 years old should not operate a ride-on 
mower. Do not allow children to ride as 
passengers. 
m – Mercury – A warning from the Maine Bureau 
of Health states that “Mercury in Maine freshwater 
fish may harm the babies of pregnant and nursing 
mothers, and young children. Pregnant and nursing 
women, women who may get pregnant, and 
children under age 8 SHOULD NOT EAT any 

freshwater fish from Maine’s inland waters. 
Except, for brook trout and landlocked salmon, 1 
meal per month is safe. All other adults and 
children older than 8 CAN EAT 2 freshwater 
meals per month. For brook trout and landlocked 
salmon, the limit is 1 meal per month. 
n – Nature – Teach children to identify and avoid 
poisonous plants such as poison ivy, poison oak, 
sumac, and wild mushrooms and berries.  
o – Outfit – Summer outfits for children should 
include hats, and sunglasses. 
p – Pool toys – Pool toys are not life-saving 
devices. Make sure that your pool or boat is 
properly equipped with life vests and rafts. 
q – Quench thirst – Children can become quickly 
dehydrated without realizing it. Encourage 
children to drink water frequently. 
r – Review stranger safety – More people are 
outside in the summertime including child 
predators. Teach children to be safe about 

strangers and to tell an adult if someone 
looks suspicious. 

s – Sunscreen – Apply sunscreen 30 
minutes before going outside. 
Reapply every 2 hours. Wear 
wide-brim hats and sunglasses. 
t – Test metal playground 

equipment – Hot metal slides 
and other playground equipment 

can burn children.  Feel it before children 
play. 

u – Ultraviolet rays – The sun’s intensity peaks 
between 10am and 4pm. Try to avoid or limit 
outdoor play during those times.  
v – Vegetables and fruits – Carefully wash 
vegetables and fruits to remove pesticides and 
microbes.  
w – Wild animals – Teach children not to 
approach wild animals or unfamiliar dogs and cats. 
x – eXercise – The intensity of activities that last 
15 minutes or more should be reduced during high 
heat or humidity. Children should be well hydrated 
before exercise. 
y – Yard chemicals and tools – Store gardening 
tools and chemicals out of children’s reach. 
z – oZone – Ozone is the main ingredient of smog. 
Some cities have Ozone Action Days to alert 
people when there is a lot of ozone at ground-
level. While it is safe to be outdoors, strenuous 
exercise can cause breathing problems.   
 

From:  Potpourri, Volume 32, Issue 7, and Maine Bureau of 
Health (Mercury information). 
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COBURN 
Students in the Full Day Classrooms at 
Coburn were treated to a soccer 
demonstration by 12 year old Lea, and her 
cousin, Jarrod, age 14.  The children were 
taught proper kicking technique, and were 
able to make goals with Jarrod in net.   
 
Thank you Jarrod and Lea for teaching a 
fun new game! 

HOME  BASED 
“DADS” JOIN IN 
THE FUN 
Fathers, and Father 
Figures, 
in the 
H o m e 
B a s e d 
Program 
recently 
attended 
a craft 
and play 
evening 
at the 

Home Based Center on River Street.  
The “Dad’s” built bird houses, 
painted and played.  Everyone had a 
great time! 

CLASSROOM HAPPENINGS 

COBURN CHILDREN PLANT FLOWERS 
The Coburn Building recently became a lot more 
colorful and welcoming, when the children from 
Coburn 2 spent an afternoon planting Marigolds 
and Impatients.  Flowers were planted in the raised 
flower beds surrounding the main entrance.  The 
flowers are beautiful, and the children love seeing 
their hard work and efforts when they come to 
school in the morning and leave in the afternoon.  
Thank you Coburn children for your hard work - 
and for making our space beautiful! 
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Coburn 2, 
starting from 
the top, left to 
right: 
L i n d a 
( T e a c h e r ) , 
with Destiny, 
Destiny, and 
Alanna, Ella 
( T e a c h e r ) , 
S a v a n n a h ,  
C h r i s s y 
( T e a c h e r ) , 
A m i r a ,  
M o h a m e d 
and Malakai 

HILLVIEW 2 CELEBRATES 
Room 2 at the Hillview Center celebrated the end 
of the school year by performing a show for 
families and friends.  The children sang their 
favorite songs, and were shown a slide show of the 
year’s activities, created by Head Teacher Anneke.  
Parents and children enjoyed feasting on an 
Oatmeal Cake.   
 
Good luck to the children beginning kindergarten, 
and for those returning, we are so excited to see 
you again! 



 

 

Parent’s Page 
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“WELCOME TO HEAD START” FAMILY 
BARBECUE 
Androscoggin Head Start and Child Care is 
planning a Welcome to Head Start Family 
Barbecue during the Week of September 18 to 22.  
You will receive an invitation to attend from your 
child’s Teacher or Family Service Advocate.  The 
Family barbecue will be a great way to meet staff, 
as well as other Head Start Families. 
 
Plan on attending for: 
♦ Free Food! 
♦ Prizes! 
♦ Games and Activities! 
 
For more information, please contact any member 
of the planning committee: 
� Patricia Griffin (Washburn) 
� Elaine Curtis (Lisbon Falls) 
� Karen Banks (FDC) 
� Chris Adler (Volunteer Coordinator) 
� Jodi Bennett (Site Supervisor) 
� Mark Ferguson (Site Supervisor) 
� Steve Justice (Good Guys Committee) 
� Gordon Beckwith (Board of Directors) 
� Estelle Rubinstein (Director) 

LOVING DISCIPLINE 
Many times the word discipline is mistakenly 
taken to mean punishment for misbehavior.  If you 
look the work up in your dictionary, you will find 
that it means “training that molds, strengthens, or 
corrects.”  Training your child in behavior that is 
acceptable is a very difficult job.  And no one 
means to suggest that there are any pat answers.  
There are, however, some guidelines which can 
help to make the venture of parenthood more 
successful and more enjoyable. 
 
Establish a loving relationship with your child. 
Set a good example. 
Set firm boundaries. 
Administer loving discipline. 
 
Why do children need boundaries?  Because fixed 
boundaries give a child a sense of security.  
Children want to know what is expected and that 
there is someone there to enforce the rules.  To be 
effective, rules or boundaries must be established 
in advance.  You can not expect your child to obey 
the rules if he doesn’t know what the rules are.  
When he does know what is expected if eliminates 
confusion and any sense of injustice if he is 
punished for doing something wrong. 
 
Boundaries are meant to regulate a child’s 
behavior and to teach him to act within acceptable 
limits by disciplining himself.  As a child learns to 
act within the limits he is learning an important 
lesson in being responsible for his own behavior.  
If a child is always allowed to do as he pleases, 
how is he going to learn to practice self-control 
and to act within the limits which are acceptable to 
others? 
 
Children who are not corrected for misbehavior 
are confused.  They are always testing the limits 
and when no limits are set a child sometimes takes 
this to mean that the parent does not care.  
Sometimes parents feel that if they discipline their 
children, the children will no love them as much.  
Just the opposite is true.  The happiest children are 
those who know they can depend on their parents 
to set the rules and keep them safe and well cared 
for within those boundaries. 



 

 

NOW ACCEPTING 
APPLICATIONS 

Head Start is currently accepting 
applications for children, 6 weeks to 5 

years old, pregnant mothers and 
families.  We offer eligible children a 

safe and nurturing environment, 
providing health screenings, dental 
checks, healthy meals, and school 

readiness programs.   
Your child can have fun while learning! 

Call 795-4040 FMI 

Androscoggin Head Start & Child Care 
269 Bates Street 
Lewiston, ME  04240 
(207) 795-4040 

A United Way funded and Lewiston 
and Auburn CDBG supported agency 

Dial 211 
www.211maine.org WISH LIST 

Androscoggin Head Start and Child Care is always 
in need of equipment and materials for their 
classrooms and offices.  If you would like to 
donate any of the items listed below, or other items 
you may have, please call 795-4040.  Thank you in 
advance for your support of Androscoggin Head 
Start and Child Care! 
 
� Digital Camera 
� Computer software (for ages 3-5) 
� Art supplies 
� Books 
� Socks 
� Underwear and Diapers 
� Sweat Pants & Sweat Shirts 
� Music CD’s and Cassette Tapes 
� Gently used, clean, children’s clothing or toys 
� Formula and Diapers 
� Non-Perishable food items 

Head Start Happenings is edited by W. Berube-Gamache, 
Recruitment Coordinator  - 795-4040 ext. 348 


