
Teacher Diana Smith has been employed at 
Androscoggin Head Start and Child Care for ten 
years.  Honored for five years of service were 
Becky Lowe, Teacher Assistant, Sue Hatherley, 
Teacher, Mary Thibeault, Home Visitor, and Mike 
Lavigne, Janitor. 
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STAFF HONORED 
Story by W. Berube-Gamache, Photo by K. Ward-Dulac 
Androscoggin Head Start and Child Care recently 
honored several employees at their yearly 
Wellness Fair, a day for staff to promote positive 
and healthy lifestyles.  Staff were applauded for 
their years of service, and Teacher Debbie Johnson 
was awarded the Fridelle Peterson Award. 
 
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 of 
Androscoggin Head Start and Child Care, and her 
compassionate and professional delivery of direct 
services exemplifies the honor of this award.  This 
year’s recipient, Debbie Johnson, is a Teacher at 
Early Head Start.  Debbie is the primary care giver 
to children between the ages of 6 weeks and three 
years old.  This award was presented by Don 
Peterson, and daughter Meghan. 
 
Several staff were also honored for years of 
service.  June DeCoster, Financial Coordinator, 
was honored for fifteen years of service.  Head 

Delle Peterson Award winner Debbie Johnson (center) with 
Don Peterson and daughter Meghan Peterson 

THANK YOU HEAD START VOLUNTEERS 
Article and photos by W. Berube-Gamache 
Androscoggin Head Start and Child Care relies on 
it’s volunteers to provide critical support for our 
teachers, staff, and children.  Volunteers were 
awarded certificates for their dedication at our 
Annual Volunteer Celebration, held in May . 
 
If you are interested in volunteering for 
Androscoggin Head Start and Child Care, please 
contact Human Resources at 795-4040. 
 
Thank you to all of our Volunteers! 

Tri-Town 
Volunteers 

Walton 
Volunteers 

Additional Volunteer photos on Page 3 
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CLASSROOM HAPPENINGS 

EARLY HEAD START ROOM 2’S PICNIC IN 
THE PARK 
Story and photo submitted by Jessica Veilleux 
Early Head Start Room 2 recently took a trip to the 
park where the children enjoyed playing on the 
playground. They played on the swings, climbed 
up the climber, and then went down the slide. 
After being so busy, we had a picnic and enjoyed 
some hamburgers and French fries from Simone’s. 
After a fun morning the children walked back to 
EHS and got ready for their daily nap 

HOMEBASED PROGRAM’S END OF YEAR 
CELEBRATION 
Story and photo submitted by Donna Booker 
On Monday morning, May 14th, the Home Based 
Program had an end of year celebration at River 
Street.  At the celebration we encouraged families 
to participate in outdoor activities such as 
swinging, sand play, and more.  We also gave 
handouts to the families with ideas for educational 
activities for the summer.  We offered a meal that 
consisted of chicken patty sandwiches, home fried, 
watermelon and milk.  There were 16 adults and 
14 children in attendance.  After the meal we did 
circle time where we read the book The Very 
Hungry Caterpillar with interaction from the 
children, and also did finger plays with songs.  As 
the Home Based team 
we used the Good 
Guys funds to give 
each child enrolled a 
book, bubbles and 
individual items that 
gear toward their 
development.  Ina 
Goldstein, our guest 
speaker, spoke about 
transitions with the 
parents and gave 
them the opportunity 
to ask questions.  Ina 
gave ideas to the 
families on how to 
prepare their child for 
any transition. 

HomeBased Good Guy Josh L. 
holds son D'Artagnan, age 1, at 
the End of Year Celebration 

COBURN ROOM 2 VISITS SISTERS OF 
CHARITY FOOD PANTRY KITCHEN FOR 
COOKING CLASS 
Photo and article submitted by Diana Smith 
Diana Smith’s class at Coburn recently had the 
opportunity to attend a field trip to Lots to 
Gardens.  Lots to Gardens is located on Bates 
Street in Lewiston and offers helpful information 
for healthy eating.  They also give creative ideas 
for adding more colorful fruits and veggies when 
preparing snacks and meals.   
 
Denise from Lots to Gardens discussed healthy 
food choices with the children and they were able 
to make a healthy snack that included bananas, 
applesauce, and yogurt.  The children also had the 
opportunity to decorate their own lunch bags for 
the groups of food they discussed.  The children 
are fortunate to be able to participation this 
nutritional activity monthly.  For more information 
about cooking classes or other events, call Lots to 
Gardens at 755-3110. 

Lots to Gardens educator Denise teaches Coburn 2 children 
about healthy snacks and nutrition. 
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CLASSROOM HAPPENINGS 

PLANTING 
FLOWERS AT 
COBURN 
(Top to Bottom) 
Alexis, age 3, Maida, 5, 
Amal, 4, and Megan, 
age 5, had a great time 
planting flowers 
donated by 
Provencher’s 
Landscape. 
Photo submitted by W. 
Berube-Gamache 

VOLUNTEER PHOTOS CONTINUED 
THANKS TO ALL OF OUR VOLUNTEERS! 

Hillview 
Volunteers 

Lisbon 
Falls 
Volunteers 

Home 
Based 
Volunteers 

Multi-
Purpose 
Center 
Volunteers 

BATES COLLEGE STUDENT VOLUNTEERS 
AT B STREET ROOM 1  
Story and photo submitted by Sally Merrill 
Room 1 was lucky to have a volunteer from Bates 
College this past spring in our classroom.  Ashley 
Palmeri spent time playing board games with our 
children, developing their early math skills, 
sharing abilities, and cooperative play.  Thanks 
Ashley!  

PART DAY, PART YEAR PROGRAM BEGINS  
SEPTEMBER 10 AND 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 10 
and 11! 

To all of our children who are leaving 
us August 23rd 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! 
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NUTRITION WITH NORMA 

WIC FARMERS' MARKET NUTRITION 
PROGRAM  
1. What is the WIC Farmers' Market Nutrition 
Program (FMNP)?  
The FMNP is associated with the Special 
Supplemental Nutrition Program for Women, 
Infants and Children, popularly known as WIC, 
that provides supplemental foods, health care 
referrals and nutrition education at no cost to low-
income pregnant, breastfeeding and non-
breastfeeding postpartum women, and to infants 
and children up to 5 years of age, who are found to 
be at nutritional risk.  
 
The FMNP was established by Congress in July 
1992, to provide fresh, nutritious, unprepared, 
locally grown fruits and vegetables to WIC 
participants, and to expand the awareness, use of 
and sales at farmers’ markets.  
 
2. Who can participate?  
Women, infants (over 4 months old), and children 
that are certified to receive WIC Program benefits 
or who are on a waiting list for WIC certification 
are eligible to participate in the FMNP. State 
agencies may serve some or all of these 
categories. 
  
3. How many recipients are served?  
During fiscal year 2006, almost 2.5 million 
WIC participants received benefits.  
 
4. What foods are available through the 
FMNP?  
A variety of fresh, nutritious, unprepared 
locally grown fruits, vegetables and herbs 
may be purchased with FMNP coupons. 
State agencies can limit sales to specific 
foods in order to encourage FMNP recipients to 
support the farmers in their own States.  
 
5. How does the program operate?  
The FMNP is administered through a Federal/State 
partnership in which the Food and Nutrition 
Service (FNS) provides cash grants to State 
agencies. The FMNP is administered by State 
agencies such as State agriculture departments or 
health departments or Indian Tribal Organizations. 
As a prerequisite to receiving Federal funds for the 
FMNP, each applying or participating State 

agency must submit a State Plan describing the 
manner in which the State agency intends to 
implement, operate and administer all aspects of 
the FMNP within its jurisdiction. Eligible WIC 
participants are issued FMNP coupons in addition 
to their regular WIC food instruments. These 
coupons are used to buy fresh, unprepared locally 
grown fruits, vegetables and herbs from farmers, 
farmers’ markets or roadside stands that have been 
approved by the State agency to accept FMNP 
coupons. The farmers, farmers’ markets or 
roadside stands then submit the FMNP coupons to 
the bank or State agency for reimbursement.  
 
The Federal food benefit level for FMNP 
recipients may not be less than $10 and no more 
than $30 per year, per recipient. However, State 
agencies may supplement the benefit level with 
state, local or private funds.  
 
Nutrition education is provided to FMNP 
recipients by the State agency, often through an 
arrangement with the local WIC agency. Other 
professional educators and program partners may 
provide nutrition education and/or educational 

information to FMNP 
recipients. For example, 
Cooperative Extension 
Programs, local chefs, 
farmers or farmers’ 
markets associations, and 
various other non-profit or 
for-profit organizations 
may provide nutrition 
education to FMNP 
r e c i p i e n t s .  T h e s e 
educational arrangements 
help to encourage FMNP 
recipients to improve and 

expand their diets by adding fresh fruits and 
vegetables, as well as educate them on how to 
select, store and prepare the fresh fruits and 
vegetables they buy with their FMNP coupons.  
 
For further information, please visit our 
website at  www.fns.usda.gov/wic        May 2007  
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NUTRITION WITH NORMA (CONT.) 

SAFE HANDLING OF FOOD AND PRODUCE 
Information provided by the U.S. Food and Drug 
Administration                         http://www.fda.gov/ 
Staying Healthy... Staying Safe 
Fruits and vegetables are an important part of a 
healthy diet. Your local markets carry an amazing 
variety of fresh fruits and vegetables that are both 
nutritious and delicious. 
 
As you enjoy fresh produce and fresh-
squeezed fruit and vegetable juices, it's 
important to handle these products 
safely in order to reduce the risks of 
foodborne illness. 
 
Avoiding Foodborne Risk is Easy 
Harmful bacteria that may be in the soil 
or water where produce grows may 
come in contact with the fruits and 
vegetables and contaminate them. Or, 
f r e s h  p r o d u c e  m a y  b e c o m e 
contaminated after it is harvested, such 
as during preparation or storage. 
 
Eating contaminated produce (or fruit and 
vegetable juices made from contaminated produce) 
can lead to foodborne illness, which can cause 
serious - and sometimes fatal - infections. 
However, it's easy to help protect yourself and 
your family from illness by following these safe 
handling tips! 
 
Buying Tips for Fresh Produce 
You can help keep produce safe by making wise 
buying decisions at the grocery store. 
•Purchase produce that is not bruised or damaged. 
•When selecting fresh cut produce - such as a half 
a watermelon or bagged mixed salad greens - 
choose only those items that are refrigerated or 
surrounded by ice. 
•Bag fresh fruits and vegetables separately from 
meat, poultry and seafood products when packing 
them to take home from the market. 
 
Storage Tips for Fresh Produce 
Proper storage of fresh produce can affect both 
quality and safety.   
To maintain quality of fresh produce: 
•Certain perishable fresh fruits and vegetables 
(like strawberries, lettuce, herbs, and mushrooms) 

can be best maintained by storing in a clean 
refrigerator at a temperature of 40° F or below. If 
you're not sure whether an item should be 
refrigerated to maintain quality, ask your grocer. 
•All produce purchased pre-cut or peeled should 
be refrigerated to maintain quality and safety. 
•Keep your refrigerator set at 40° F or below. Use 

a fridge thermometer to check! 
 
Preparation Tips for Fresh Produce 
Begin with clean hands. Wash your hands 
for 20 seconds with warm water and soap 
before and after preparing fresh produce. 
•Cut away any damaged or bruised areas 
on fresh fruits and vegetables before 
preparing and/or eating. Produce that 
looks rotten should be discarded. 
•All produce should be thoroughly 
washed before eating. This includes 
produce grown conventionally or 
organically at home, or produce that is 
purchased from a grocery store or farmer's 

market. Wash fruits and vegetables under running 
water just before eating, cutting or cooking. 
•Even if you plan to peel the produce before 
eating, it is still important to wash it first. 
•Washing fruits and vegetables with soap or 
detergent or using commercial produce washes is 
not recommended. 
•Scrub firm produce, such as melons and 
cucumbers, with a clean produce brush. 
•Drying produce with a clean cloth or paper towel 
may further reduce bacteria that may be present. 
 
Separate for Safety 
Keep fruits and vegetables that will be eaten raw 
separate from other foods such as raw meat, 
poultry or seafood - and from kitchen utensils used 
for those products.  In addition, be sure to: 
•Wash cutting boards, dishes, utensils and counter 
tops with hot water and soap between the 
preparation of raw meat, poultry and seafood 
products and the preparation of produce that will 
not be cooked. 
•For added protection, kitchen sanitizers can be 
used on cutting boards and counter tops 
periodically. Try a solution of one teaspoon of 
chlorine bleach to one quart of water. 
•If you use plastic or other non-porous cutting 
boards, run them through the dishwasher after use. 
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HEALTH WITH NURSE DOT 

FARMER’S MARKET IN KENNEDY PARK 
Every Tuesday, from now until 
October, there is a Farmer’s 
Market held at Kennedy Park 
in Lewiston from 2:00-6:00 pm. 
There are good buys, healthy 
foods, and lots of fun 
activities happening every 
Tuesday. In ‘Nutrition with 
Norma’, Norma has discussed 
many helpful tips around enjoying fresh produce, 
from how to select the best fruit to how to prepare 
and store it. This is a great time of year to purchase 
produce, fresh out of the garden! 
 
LOTS TO GARDENS 

Androscoggin Head Start and 
Child Care has been working 
with the staff at the Nutrition 
Center of Maine, 208 Bates Street 
in Lewiston and the ‘Lots to 
Gardens’ program. We have a 
calendar of their summer 
activities. Every other Monday in 
August, from 4:00-5:30 pm, there 
is a ‘Teen Cooking Time’, and on 
the alternating Mondays there is a 

‘Kids Cooking Club’ in the same time frame. In 
September, the teen group will meet on Thursdays, 
and there will be a weekly ‘Kids Cooking Club’ on 
Mondays. On the last Thursday of August and 
September, there will be an ‘Adult Cooking Club, 
from 5:30-7:30pm. The teen and adult groups meet 
at the Nutrition Center. The kids group meets at 
the Lewiston Public library. For more information, 
call 755-3110.  
 
FDA TOOTHPASTE ALERT 
Please look at your toothpaste labels carefully – 
especially toothpaste purchased in dollar stores. 
There have been some from China and Africa 
found to have diethylene glycol (DEG), a 

poisonous chemical used in 
antifreeze and as a 
solvent. There are no 

known poisonings from 
the toothpaste at this time, 

but there is concern about 
potential risks from long term use of 

this product.   

FREE MEALS FOR LEWISTON AUBURN 
CHILDREN 
The Lewiston School Nutrition Program is 
offering free meals to children under 18 this 
summer through August 10th. Breakfast and lunch 
are served at Kennedy Park, Potvin Park, Hillview 
Apartments, Camp Smiles, River Valley (Tall 
Pines), and at the Multi Purpose Center on rainy 
days and Center Play Days. 
 
The Auburn School Department is also offering 
free meals for children 5 to 18 years. Call 753-
0122 for information on their program offered at 
Park Avenue School, Walton School, Sherwood 
Heights and Pettengill Park. 
 
THINKING ABOUT QUITTING? 
Help is here for you! 
Check Out www.helptoquit.info 
Call 1-800-207-1230 
FREE TOBACCO SUPPORT GROUP 
Thursday, 6:00 
to 7:00 PM at 
S t .  M a r y’ s 
R e g i o n a l 
Medical Center 
Sessions will run through the summer. 
 
RECREATIONAL OPPORTUNITIES IN 
ANDROSCOGGIN COUNTY: A RESOURCE 
GUIDE 
I have a great little book that I obtained at Healthy 
Androscoggin for all of our Head Start families. It 
is filled with information about recreational 
activities in Androscoggin County. There are easy 

to understand maps 
pointing out special areas 
that your family might 
like to visit as well as 
good information about 
these spots. Outdoor 
recreational opportunities 
are highlighted that are 
on public lands and free 
to all to access. If you do 

not receive your book at AHSCC, please ask your 
Head Start staff for your copy.  The Resource 
Guide is  also available online at 
www.healthyandroscoggin.org/publications.php 



 

 

HOME ENERGY ASSISTANCE PROGRAM 
SCHEDULING 2007/2008 APPOINTMENTS 
Community Concepts, Inc. will open their 
telephone lines for residents of Oxford and 
Androscoggin counties on August 6th to begin 
scheduling appointments for fuel assistance. 
 
Appointments will be made for our offices in 
Lewiston, Auburn, South Paris and Rumford.  
Most eligibility is based on the prior 3 months 
gross household income.  Self-employed 
applicants may base their income on 12 months 
using their most recent tax information. 
 
Non-reimbursed medical, dental and optical 
expenses may be deducted if you are over income.  
These deductions include insurance premiums and 
co-pays for prescriptions or office visits. 
 
Please call Community Concepts, Inc. at 795-4065 
if you live in Androscoggin County or 743-7716 if 
you live in Oxford County to schedule 
appointments. Rumford area clients should call 
364-3721.  If these numbers are a toll call you may 
call 1-800-866-5588. 
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ADVOCATES FOR CHILDREN’S 
2ND ANNUAL    

CCCCOMMUNITYOMMUNITYOMMUNITYOMMUNITY B B B BABYABYABYABY S S S SHOWERHOWERHOWERHOWER    
For ALL expecting families in  

Androscoggin County 
Saturday, October 13 

9:00 to 11:00 
For more information, 

call 783-3990 

Visit the Great Falls Balloon Festival 
August 17, 18, & 19 

WAL-MART, KELLER WILLIAMS, 
KIWANIS CLUB DONATIONS PURCHASE 
AUDIOMETER FOR HEAD START 
Story and photo by W. Berube-Gamache 
We are pleased to announce the purchase of a 
Maico Pilot Speech Recognition Screening 
Audiometer, to be used for screening the hearing 
of children ages 3 to 5 in Head Start’s programs.  
This purchase was made possible by generous 
donations from Wal-Mart, Keller Williams Realty 
Mid Maine, and the Lewiston/Auburn Kiwanis 
Club. 
 
“By using pictures of every day items, a child can 
complete the hearing screening in a matter of 
minutes,” said Dorothy Crowley-Noel, R.N., 
Program Manager.  “A child puts on the ear 
phones and a voice asks, in different tones, for the 
child to point to a specific picture, like a rainbow 
or fire truck.  It is child friendly and the screening 
results are more accurate.  Because of the high risk 
of ear infections in many of Head Start’s children, 
providing hearing screenings is extremely 
important.  If a child can not hear properly, they 
will not be able to learn properly.” 
 
Estelle Rubinstein, Executive Director of 
Androscoggin Head Start and Child Care, said 
“Costing approximately $2000, the audiometer 
could not have been purchased without the support 
of Wal-Mart, Lewiston/Auburn Kiwanis, and 
Keller Williams.  We are mandated to provide 
hearing screenings for all of our children within 
forty-five days of enrollment.  Having a new 
audiometer will assist us in providing these 
screenings.  Early screenings and early referrals to 
physicians does make a difference in the lives of 
children with hearing problems.  These three 
wonderful donors have shown their support for 
Androscoggin Head Start and we are extremely 
grateful.” 
Kaura L., age 3, 
reacts to Home Based 
Visitor Linda Grondin 
during her hearing 
exam.  Kaura’s 
parents are both 
hearing impaired, 
making hearing 
screenings, as well as 
socialization with 
other children, 
especially important 
for her speech 
development. 



 

 

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! 
 
� Soccer balls, Wiffle balls, kid 
friendly/safe sports equipment, etc. 
� sand toys, outdoor play toys, etc. 

� Diapers / Wipes 
� Arts and Crafts supplies 
� Clothing, size 2t to size 6, boy or girl 

DO YOU WANT A JOB AT  
ANDROSCOGGIN HEAD START? 

Visit www.AndroKids.com 
for current employment opportunities. 

Call 795 Call 795 Call 795 Call 795----4040 for more information 4040 for more information 4040 for more information 4040 for more information    

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

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 


