
For all classroom 
locations and programs, 

contact the  
Enrollment Office 
795-4040 ext. 325 

 

LOCATIONS 
Lewiston 
� B-Street Head Start Pre-K 

and Child Care 
� Coburn Head Start Pre-K  
� Androscoggin Early Head 

Start  
� Hillview Head Start Pre-K  
� River Street Head Start Pre-K 

and Child Care 
 

Auburn 
� FDC Head Start Pre-K  
� Walton Head Start Pre-K  
� Washburn Head Start Pre-K 

and Child Care 
 

Lisbon Falls 
� Lisbon Falls Head Start Pre-K  
 

Livermore Falls 
� Livermore Falls Head Start 

Pre-K  
 

PROGRAMS 
� Child and Adult Care Food 

Program 
� Family Child Care 
� Home Based and Early Home 

Based 
 

All programs are  
offered throughout 

Androscoggin County 
795-4040 ext. 325 

 

Androscoggin Head Start and Child Care 

Head Start 
Happenings 

November 2010 

Mission Statement: 
Androscoggin Head Start  

and Child Care promotes the 
positive growth of children, 

families, and staff. 

ANDROSCOGGIN HEAD 
START BENEFITS FROM 
ELECTRO STATIC 
TECHNOLOGIES 
VOLUNTEERS  
T h e  Un i t e d  W a y o f 
Androscoggin County held it’s 
annual Day of Caring on 
Thursday, September 2.  
Seven volunteers from 
Electro Static Technologies, 
located in Mechanic Falls, 
volunteered their time to 
clean up the playground at 
the Hillview Head Start Pre-K 
in Lewiston. 
 

Estelle Rubinstein, Executive 
Director of Androscoggin 
Head Start and Child Care, 
said “Every year, volunteers 
from businesses throughout 
Androscoggin County assist 
non-profits with jobs that they 
may not be able to complete 
otherwise.  We are so 
thankful for the United Way 
and for our volunteers from 
Electro Static Technologies.  
Our Hillview playground looks 
great, and is once again safe 
for the children to play on.” 
 

Electro Static Technology-
ITW is a global manufacturer 

and designer of Static Control Devices for 
original equipment manufacturers (OEM's).  
Electro Static Technology is a division of Illinois 
Tool Works (ITW), a $16 billion multinational 
conglomerate operating in 44 countries.  We 
specialize in mitigating static charges, induced 
voltages and random discharges on rotating 
shafts, moving surfaces, and in all types of 
manufacturing equipment and machines.  Our 
AEGIS Bearing Protection Ring product line 
protects VFD driven motors and prevents 
bearing fluting failure.  Please see www.est-
aegis.com for more information on AEGIS 
Bearing Protection.  Design and application 
engineering are available to facilitate proper 
implementation of static control devices. 

Photo Attachment:  Electro Static Technologies 
volunteers at Androscoggin Head Start and Child Care’s 
Hillview center on the United Way Day of Caring include 
Sue Nickerson, Karen Fowler, Jason Richardson, Mario 
Blais, Rebecca Tufts, and Mike Winslow.  Absent from 
photo:  Adam Willwerth. 
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CLASSROOM HAPPENINGS 

Above left:  Diing enjoys a 
book about sea creatures at 
the science table. 

Above right:  Danika enjoys playing at the water table 
exploring water and how it flows. 

FDC READS! 
The children at FDC Head Start Pre-K have 
been very busy since school began on 
September 7, 2010.  The classroom is in the 
third year of the Early Reading First Grant.  
Children are currently learning about families.  
Teachers and children have read Oonga 
Boonga, Peter’s Chair, and Noisy Nora.  
Children and teachers have explored and 
talked about how members in families assist 
one another with changes new babies bring to 
families. 

COBURN 3 LEARNS ABOUT BUS SAFETY 
On September 16th Coburn classroom 3 took 
the children to Hudson Bus Line to practice 
Bus Safety. Driver Ron Jones reviewed safety 
on the bus, including staying seated while the 
bus is moving, not eating or drinking on the 
bus, not touching the emergency exits, and 
showed the children where the emergency 
exits were. 
We also 
practiced a 
b u s 
evacuation 
using the 
rear exit of 
the bus. 

B STREET RECEIVES BIKE HELMETS 
B Street Head Start and Pre-K is proud to 
partner with The Community Resource Team 
of the Lewiston Police Department and Police 
Athletic League to help distribute bike helmets 
to children in need. With the help of the CTR 
officers - Tom Murphy, Craig Johnson and Bill 
Rousseau and Sergeant Marc Robitaille - the 
children of Androscoggin Head Start and 
Child Care can now ride their bikes more 
safely. When a group discussion with the 
children revealed that many of them were in 
need of bike helmets, PAL came to the 
rescue, donating 100 bicycle helmets. 
 

The police officers have spoken to the 
children on multiple occasions on topics such 
as bike and pedestrian safety and stranger 
danger, and have become regular members 
of the classroom environment. At the recent 
“End of the Year Celebration” Officer Murphy 
and Officer Johnson were on hand to give out 
some of the helmets and speak with parents 
about safety topics.  It was an exciting 
evening for children, families and staff. 

L e f t :  
O f f i c e r 
M u r p h y 
fits a new 
b i k e 
helmet for 
4 year old 
Jason. 
 
B e l o w :  
O f f i c e r 
M u r p h y 
p o s e s 

with Ebla and Jason as they show off their new 
helmets courtesy of PAL. 
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LEWISTON-AUBURN ROTARY DONATES 
700 BOOKS TO ANDROSCOGGIN HEAD 
START 
Androscoggin Head Start and Child Care was 
the lucky recipient of the Lewiston-Auburn 
Rotary Club’s community focus for the month 
of September.  Rotarians collected and 
donated more than 700 books, puzzles, and 
toys to the children in Androscoggin Head 
Start’s seventeen classrooms, located 
throughout Androscoggin County.  Rotarians 
are also volunteering their time to read to the 
children in Head Start classrooms. 
 
Estelle Rubinstein, Executive Director of 
Androscoggin Head Start and Child Care, 
personally accepted the donation on behalf of 
all of the children in Head Start’s programs.  
“We are so thankful for the generosity and 
support of the Lewiston-Auburn Rotary and its 
members, and for caring and putting that 
caring into action.  These books will be 
brought into our classrooms, and the children 
will be so excited to have them.  Literature 
and Early Reading are very important to a 
developing child, and having a large variety of 
books to look at and read out loud with 
teachers and volunteers is a huge boost to 
their education.” 
 
The Lewiston-Auburn Rotary Club is an 
organization of business and professional 
leaders united worldwide who provide 
humanitarian service, encourage high 
ethical standards in all vocations, and 
help build goodwill and peace in the 
world.  The main objective of Rotary is 
service - in the community, in the 
workplace, and throughout the world.  
The Lewiston-Auburn Rotary Club has 
committed itself to helping local 
organizations, especially where 
children are involved.  For more 
information on Rotary, visit 
www.lewistonauburnrotary.org. 

Photo on right:  Members of the Lewiston-
Auburn Rotary Club with the 700 books they 
collected and donated.  Left to Right:  Ed 
Plourde, Stephanie Gelinas, Chris Martel, 
Shawn Wright, Don Grant, Adam Dow, Nancy 
Brown and Androscoggin Head Start and Child 
Care Executive Director Estelle Rubinstein. 

 

GREAT GIFTS  
YOU CAN MAKE 

 
Monday, November 22 

8:30 to 11:30 
 

B Street Community Center 
57 Birch Street, Lewiston 

 
Please join us for a fun filled 
morning making gifts for all 

occasions. 
 

All materials will be provided free 
of charge. 

Breakfast will be served. 
 

Please see your Teacher or 
Family Service Advocate for more 

information or to sign up. 
 

We hope to see you there! 



 

 

HEALTH WITH NURSE DOT 
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FLU SEASON 
The vaccine for flu shots is reported to be in good 
supply this year and was available to doctors earlier 
this year. We will not be giving flu shots at AHSCC this 
year. We gave the H1N1 last year because of the 
Pandemic we were faced with. In doing so, we helped 
prevent a crisis. This year the H1N1 is one of the 3 
influenzas included in the seasonal flu shot. 
 
It is recommended that you call your child’s 
physician and arrange to have it done in his or her 
office… and the sooner, the better!  All caretakers 
of infants should receive theirs – not only for 
themselves, but to protect the infants.  Also, this is 
the first year that the seasonal flu shot is 
recommended for everyone six months and older. 
 
There are many flu clinics planned for adults and 
children 4 years of age and older (who are 
accompanied by a parent). The following is information 
about clinics St. Mary’s and CMMC are offering: 
 
Public Flu Shot Clinics 
These flu shots include the H1N1 vaccine 
 
� Friday, November 12, 9:00 AM to 1:00 PM, Central 

Maine Medical Center, College of Nursing, 70 Middle 
Street, Lewiston (MaineCare accepted) 

� Friday, November 19, 7:00 AM to 10:30 AM, St. 
Mary’s Regional Medical Center, Lepage Conference 
Center, 99 Campus Avenue, Lewiston (MaineCare 
accepted) 

� Friday, December 3, 9:00 AM to 1:00 PM, Auburn 
Mall, Center Street, Auburn  

 
These clinics will inoculate adults, and children 4 years 
of age and older (who are accompanied by a parent).  
Children under 4 will need to see their own physician.  
FLU SHOTS - $25.00 per person (Insurance coverage 
is accepted.  St. Mary’s and CMMC will gladly bill 
Medicare Part B, Medicare Advantage Plans, Harvard 
Pilgrim, Aetna, Anthem, and Tufts Health Plan) 
 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
 
IF YOU ARE SICK, STAY HOME! 
All children, parents and staff who have flu symptoms 
need to stay home. 
 
STAY HOME IF YOU HAVE A FEVER OF 100 OR 
ABOVE AND ANY OTHER SYMPTOMS OF THE FLU 
SUCH AS SORE THROAT, COUGH, HEADACHE, 
TIREDNESS, BODY ACHES, RUNNY/STUFFY NOSE, 
AND PARTICULARLY IN YOUNG CHILDREN – 
NAUSEA, VOMITING AND DIARRHEA. 
 
***ALL CHILDREN AND STAFF WHO HAVE BEEN ILL 
WITH FEVER AND ANY OF THE ABOVE SYMPTOMS 

ARE REQUIRED TO STAY HOME UNTIL THEY HAVE 
BEEN FEVER FREE FOR 24 HOURS WITHOUT 
TAKING FEVER REDUCING MEDICATIONS SUCH 
AS TYLENOL. 
 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
 
SILLY BANDZ HAZARD 
Silly Bandz are the latest craze. We have found many 
children in our program arriving at AHSCC with them. 
They can be very dangerous for young children and   
WE ARE NOT ALLOWING THEM AT AHSCC. 
Parents – if you allow them to be worn at home, please 
be mindful of some of the dangers. We have found 
children chewing them. They could be swallowed and 
close up the breathing tube – the Trachea. 
 
We found a child with some on her upper arm. They 
were not evident. They were deeply imbedded in the 
arm and were acting like a tourniquet! They were only 
discovered when the child’s shirt got wet and needed to 
be changed. It could have been a lot worse. 
 
Since then, we have become aware of many stories 
written about them and some of the dangers that can 
happen when they are not used properly. That is why 
we decided not to allow them at AHSCC. We also hope 
that this warning will cause you to think twice about 
allowing your young children to wear them – and also 
of the need to keep them away from young ones who 
put everything in their mouths. 
 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
 
BED BUGS 
This is the latest hot topic! I am sure that you have all 
been hearing and reading a lot on the subject. Last 
year, I included information about this topic in two 
previous newsletters. We have been studying the 
subject and are putting an Agency policy together. The 
State Center for Disease Control and Prevention (CDC) 
with the Maine Department of Education and the Maine 
Board of Pesticides has been working on 
recommendations that we will use as a guide. Two of 
our staff attended an informational meeting on the 
subject that was held by the Auburn Housing Authority. 
We will also be participating in an upcoming training. 
Maine’s CDC will keep us up to date on the very latest 
information on this and their recommendations. 
 
We will be informing parents about the agency policy 
as soon as it is completed. An informational handout is 
being sent to all parents.  If you would like to view this 
handout, please visit http://mainepublichealth.gov/
bedbugs  
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NUTRITION WITH NORMA 

THE FRUITS AND VEGETABLES OF FALL 
WILL INSPIRE YOU TO GET BACK IN THE 
KITCHEN AND TRY NEW, DELICIOUS 
RECIPES 
The days are getting shorter and the evenings colder, 
but there is still bountiful produce in season. Fall offers 
a new variety of nutritious fruits and vegetables. Crisp 
apples and fragrant pears are a good source of soluble 
fiber and potassium and both are delicious in sweet 
and savory dishes. Broccoli and cabbage are good 
food sources of calcium, and cauliflower is a rich 
source of vitamin C, vitamin K, folate and fiber. 
Welcome fall’s fine produce with these delicious 
healthy recipes. 
 

CHEDDAR-APPLE MELT 
It's hard to go wrong with the classic combination of 
Cheddar cheese and apples. Try this once and you 
may be addicted.  1 serving.  Active Time: 15 
minutes.  Total Time: 15 minutes  
 
Ingredients 
� 1 whole-wheat English muffin, toasted 
� 2 teaspoons jam, or chutney 
� 4 thin apple slices 
� 2 slices reduced-fat Cheddar cheese 
 
Preparation 
Top English muffin with jam (or chutney), apple and 
cheese. Toast in a toaster oven or under the broiler 
until the cheese is melted. 
 
Nutrition 
Per serving: 253 calories; 5 g fat (3 g sat, 2 g mono); 
12 mg cholesterol; 33 g carbohydrates; 20 g protein; 5 
g fiber; 769 mg sodium; 215 mg potassium. 
Nutrition Bonus: Selenium (50% daily value), Calcium 
(40% dv), Magnesium (15%).  2 Carbohydrate Serving.  
Exchanges: 2 starch, 2 lean meat 
 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
 

BAKED APPLE-CINNAMON FRENCH TOAST 
This baked apple-cinnamon French toast can be 
prepared in advance and then simply popped in the 
oven for a leisurely and luxurious weekend morning. By 
using nonfat instead of whole milk and eliminating the 
egg yolks, the calories are cut by half and the fat is 
reduced by nearly 80 percent in our griddle-free 
version. 
 

12 servings  Active Time: 25 minutes  Total Time: 9 
1/2 hours (including 8 hours refrigeration time)  
 

Ingredients 
� 3 cups nonfat milk 
� 2 cups pasteurized liquid egg whites, such as Egg 

Beaters 
� 3 tablespoons honey 
� 1 1/2 teaspoons vanilla extract 
� 1/4 teaspoon salt 
� 1 1-pound loaf sliced whole-wheat bread 
� 1 cup chopped dried apples, (3 ounces) 
� 1/2 cup raisins 
� 1 1/2 teaspoons ground cinnamon 
� 1/2 teaspoon ground nutmeg 
� 1 tablespoon confectioners' sugar 
 

Preparation 
� Whisk milk, egg whites, honey, vanilla and salt in a 

large bowl. 
� Trim crusts off 8 bread slices and set aside. Cut the 

crusts and the remaining bread into 1-inch pieces. 
Toss with dried apples, raisins, cinnamon and 
nutmeg in another large bowl. 

� Coat a 9-by-13-inch baking pan with cooking spray. 
Transfer the bread mixture to the pan. Lay the 
reserved crustless slices evenly on top, trimming to 
fit. Whisk the milk mixture one more time, then pour 
evenly over the bread. Press the bread down with 
the back of a wooden spoon, making sure it’s evenly 
moist. Cover with parchment paper, then foil, and 
refrigerate for at least 8 hours or up to 24 hours. 

� Preheat oven to 350°F. 
� Bake the casserole, covered, for 40 minutes. 

Uncover and continue baking until puffed, set and 
lightly browned, about 20 minutes more. Let stand 
for 10 minutes; dust with confectioners’ sugar and 
serve. 

 
Tips & Notes 
Make Ahead Tip: Prepare through Step 3 and 
refrigerate for up to 1 day. 
 
Nutrition 
Per serving: 183 calories; 1 g fat (0 g sat, 1 g mono); 1 
mg cholesterol; 33 g carbohydrates; 10 g protein; 4 g 
fiber; 344 mg sodium; 312 mg potassium. 
Nutrition Bonus: Selenium (21% daily value).  2 
Carbohydrate Serving.  Exchanges: 1 starch, 1/2 fruit 
 
 

QUICK CRANBERRY RELISH 
Ingredients  
� 2 cups fresh cranberries  
� 1 granny smith apple, chopped  
� 1 navel orange, unpeeled and chopped  
� 1/2 cup sugar  
 
Directions  
1. In a food processor, combine the cranberries, 

apples, oranges and sugar. Process with on/off 
turns just until chunky.  

2. Transfer to a bowl, cover and refrigerate for at least 
2 hours before serving. 

 
Recipe courtesy of the Rodale Recipe Finder. 
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microwave model. Use the DEFROST cycle if it is 
available. Normally, it takes four to seven minutes per 
pound to thaw a turkey. The bird should be defrosted 
unwrapped; use a turntable if available, or turn the 
turkey  periodically during defrosting. Cook immediately 
after thawing. 
 

Thawing takes place from the outside in. At room 
temperature, this allows the bacteria on the surface of 
the bird to grow during the thawing process. 
 

Stuffing the Bird 
It is safer to cook the stuffing outside the bird. However, 
if you want to roast a stuffed bird, the bird should be 
stuffed right before cooking. You can prepare the 
ingredients for the stuffing and store them in the 
refrigerator until you’re ready to cook the bird. Then mix 
the ingredients right before stuffing the bird; do not stuff 
the bird and store it before cooking. Regardless of how 
you cook the stuffing, it should be cooked to an internal 
temperature of 165°F. 
 

Cooking a Turkey in a Microwave Oven 
Follow the directions of your own microwave oven. 
Usually, cooking time is about a third of the time 
needed in a conventional oven. Start with a HIGH 
temperature for 20 minutes, then MEDIUM temperature 
for seven to 10 minutes per pound. Use your 
microwave probe or food thermometer to ensure that 
the turkey is at least 165°F. 
 

Serving the Bird 
Whether you cook the turkey in the oven or in the 
microwave, let the turkey stand for 20 minutes before 
carving. Do not leave the turkey at room temperature 
for a longer time before serving. Refrigerate leftovers 
as soon as possible—within two hours.  Do not store 
leftovers for a long time. Quality deteriorates fast, even 
in the refrigerator. Enjoy your turkey and have a happy 
and safe holiday! 
 

For more information about food safety, call USDA's 
Meat and Poultry Hotline: 1-800-535-4555. 

NUTRITION WITH NORMA 

HELPFUL HINTS ON HANDLING TURKEYS 
FOR THANKSGIVING 
Prepared by Mahmoud El-Begearmi, Extension specialist, 
nutrition and food safety, Revised by Beth Calder, Extension 
Food Scientist Specialist 
University of Maine Cooperative Extension; Bulletin #4213 
 

Buying the Turkey 
Read the label to know what you are buying. “Young 
turkey” means the bird is four to six months old at 
slaughtering. “Turkey fryer” means the bird is under 
four months of age. 
 

Toms are male turkeys. Hens are female turkeys. Toms 
are normally larger in size. They can weigh from 20 to 
over 30 pounds. Hens, on the other hand, are smaller 
birds. They normally weigh between 10 and 12 pounds. 
 

Frozen or Fresh? 
Fresh birds are usually of a better quality; however, if 
the birds were properly frozen, they will maintain good 
quality for a long period of time. 
 

If you are buying a fresh bird, you should buy your 
turkey one or two days before cooking. This way, you 
insure that the fresh quality you paid for will be there 
when you cook the bird. 
 

Frozen turkeys should be properly handled to insure 
the quality of the birds. Buy your frozen bird early to 
allow enough time for thawing before cooking. 

 

For servings, assume one pound of 
uncooked turkey per person. 
However, a few extra pounds will 
provide enough for  healthy 
appetites, as well as a little left over 
for “after holiday” snacks.  Whenever 

possible, avoid buying a stuffed turkey. Buy the bird 
and stuff it yourself, right before cooking. 
 

Thawing the Bird 
You can safely thaw a frozen turkey in three different 
ways: in the refrigerator, in cold water, or in the 
microwave. 
 

Thawing in the refrigerator: The time required for 
thawing a turkey in the refrigerator depends on the 
weight of the turkey. For example, a 12-pound turkey 
will take up to two days to be completely thawed; a 16-
pound turkey will take three days; and a 20-pound 
turkey will take four days. A good guideline is 24 hours/
five pounds of frozen turkey. 
 

Thawing in cold water: Put the bird in a waterproof 
bag. Check the original packaging material for cuts to 
insure that no water will get through if you are using 
this as your thawing bag. Allow six hours for a 12-
pound turkey; nine hours for a 16-pound turkey; and 12 
hours for a 20-pound turkey. Change the water every 
30 minutes. 
 

Thawing in a microwave: Frozen turkey can also be 
thawed in the microwave. Follow the directions of your 

3 Ways to Thaw a 
Frozen Turkey Safely 

Refrigerator 
Cold Water 
Microwave 

Never thaw the turkey on the counter  
at room temperature 

Roasting the Bird 
Here is a step-by-step guide to roasting your holiday turkey:  
� Place the bird breast side up, on a rack in the roasting pan. 

Insert a meat thermometer in the meaty part of the thigh. It will 
help you tell when the turkey is done. 
� Cover loosely with aluminum foil, with the shiny side in. 
� Cook at 325°F for the time shown in the table (on page 7). It is 

not recommended that you start roasting on one day and 
complete cooking on another. You can baste your turkey during 
roasting using butter or drippings from the bird. 
� Uncover the bird 20 to 30 minutes before the cooking time is up. 

Birds are completely cooked when the internal meat 
temperature reaches 165°F. (If you use roasting bags, more 
time is needed to reach an internal temperature of 165°F.) 
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PARENT’S PAGE 
WHAT IS POLICY COUNCIL? 
Policy Council is a formal governing body 
made up of parents, past parents, and 
community representatives.  Through monthly 
meetings, Policy Council empowers its 
members to have a direct voice in program 
policy.  The Council gives Head Start parents 
the opportunity to make decisions that affect 
their children’s growth and development. 
 
Policy Council meets once a month, dates to 
be determined by Policy Council at the 
beginning of the new term (between 
September and November).  Meals are 
served and child care is provided.  There is 
also a child care or travel stipend available for 
parents. 
 
The purpose of the Policy Council is to give 
members the opportunity to make decision 
that affect their children’s growth and 
development.  Being a member of Policy 
Council provides parents and community 
representatives with a direct voice in forming 
program policy.  Policy Council has the 
responsibility to establish procedures for 
hearing and resolving any community 
grievances about the program. 
 
Policy Council has a voice in 
developing: 
� All funding applications and any 

amendments to them 
� Procedures for implementing 

shared decision making 
� Procedures for program planning 
� The program’s philosophy and 

long and short term goals 
� The criteria for recruitment, 

selection and enrollment priorities 
� A d d i t i o n s ,  c h a n g e s  o r 

amendments for personnel 
policies 

� Standards of conduct for staff, 
consultants, and volunteers 

� Decisions related to hiring and termination 
of any person who works primarily for the 
Head Start program. 

 

If you are interested in learning more about 
Androscoggin Head Start and Child Care’s 
Policy Council, please speak to your Teacher, 
Family Service Advocate, or call 795-4040.   
 
2010-2011 Policy Council elected positions 
Chairperson:  Shanna Rogers 
Vice Chair:  Meaghaan Tolman 
Treasurer:  Leanne Vaillancourt 
Secretary:  Mouna Kahin 
 
Parent Representatives 
B Street:   
B Street Home Based:  Mahana Guerra 
Coburn 2:   
Coburn 3:  Heather Steele 
Coburn 4:  Christina Turner 
Early Head Start:  Meaghaan Tolman 
FDC:  Samantha Geer 
Hillview:  Mouna Kahin 
Lisbon:  Leanne Vaillancourt 
Livermore Falls:  Nicole Sutton 
River Street:  Shanna Rogers 
Walton:  Susan Siu 
Washburn:  Christine Towns 

Photo above left to right:  Policy Council Chairperson 
Shanna Rogers; Secretary, Mouna Kahin; Treasurer 
Leanne Vaillancourt; and Vice Chair Meaghaan 
Tolman. 



 

 

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

Give your child a Head Start! 
Call 795-4040 ext. 325 for more information 

DO YOU WANT A CAREER WITH ANDROSCOGGIN HEAD START? 
Visit www.AndroscogginHeadStart.org  

for current employment opportunities 

Head Start Happenings is edited by 
Wendy Berube 

Community Relations Coordinator 
795-4040 

NOW ACCEPTING APPLICATIONS 
Androscoggin Head Start and Child Care is currently 

accepting applications for children, 6 weeks to 5 years old, 
and pregnant women.  We offer eligible children a safe and 
nurturing environment, providing health screenings, healthy 
meals, and school readiness programs.  Diapers, wipes and 

formula are provided at no cost.   
Our Head Start Pre-K and Child Care centers, as well as 

Early Head Start, are open from 6:30 am to 5:30 pm.   
 

Your child can have fun while learning! 
 

Call 795-4040 

WISH LIST 
Our classrooms are always in 
need of equipment and 
materials.  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! 
 

u Diapers / Wipes 
u Winter clothing 
u Winter boots 
u Outdoor play toys 
u Hats and mittens 
u Puzzles 
u Books 

Androscoggin Head Start and Child Care is a United Way funded and Lewiston and Auburn CDBG  
supported agency                                                                            Dial 211      ����        www.211maine.org 


