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Welcome to the second edition of INFO RI-RTF 

Our newsletter is to provide all resources information about several
of themes, programs, trainings, clarifying roles and responsibilities
and updating all resources about policies, procedures, services of
Miriam Home and CIUSSS West-Central Montreal.
Should you have ideas and/or suggestions for articles to share,
please contact Nathalie Buckingham at Miriam Home.

Working together increases the quality 
of services for our users!

RI-RTF Trainings
As of December 1, 2021 there has been 174 Home Managers and 
staff that have completed the Law 90 training. To date, there has 
been 45 resources that have attended sessions on user mistreatment 
prevention training (Maltraitance) given by our Risk Management 
Team. Thank you to all participants!

What’s Next?
The use of AH-223 form (mandatory), the aging policy, the de-
escalation of problematic behavior and the Cadre de Reference are 
coming up in 2022.
Resources will be informed once dates and times are confirmed. 

Vaccination of the 3rd dose against COVID-19 is offered to the users 
as of December 20, 2021.

Resource managers can contact their pivotal worker for more details

Visitors in Resources
New directives from the MSSS as of December 20th, 2021

Only 1 visitor at a time for a maximum of 4 people per day. 
The same person can visit their loved one during the same day.
Visiting young children aged 0-12 is no longer permitted
Reminder to all resources the obligation of
• Having each visitor sign the Sign-In Sheet
• Verify each visitor Vaccine Passport before letting him/her into the resource. 

Should a user have been in close contact with someone that tested positive for COVID-19 
and/or has developed symptoms relating to COVID-19: please complete the COVID-19 Self-
Assessment Tool. 
Links below are also mentioned in the original Info RI-RTF vol. #2 email.
English Self-Assessment: 
https://covid19.quebec.ca/surveys/cdd2/introduction?language=en-ca
Should the self-assessment tool suggest that a COVID-19 test to be completed, inform your 
quality worker and pivotal worker immediately, or the on-call manager if after regular work 
hours. Your quality worker will contact you for further details and will provide 
recommendations from the CIUSSS IPAC (Infection Prevention and Control) team.

Stay 
safe!
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Below are some organizations that have activity programs/workshops available. For easier 
access, these links are also mentioned in the original Info RI-RTF vol. #2 email.

Gold Learning Centre (www.goldlearningcentre.com)
Loblaws: Opening Doors for Autistic Adults 

(www.loblaw.ca/en/opening-doors-for-autistic-adults)
Montreal Assault Prevention Centre (www.cpamapc.org)

Miriam Home/LBCC (www.centremiriam.ca)
Cummings Centre (www.cummingscentre.org)

Please note that there may be a waitlist for certain programs/activities at Miriam Home and 
Services (LBCC), and possibly an assessment of needs to complete before participation.
If you are interested in finding out more about programs and requirements, you can 
contact Remo Taraschi, Recreation Therapist at 514-345-0210 ext. 111.
For the Best Buddies program, please contact Elspeth Sparling at 514-345-0210 ext. 146

Workshops and activity programs

For the winter session’s availability of workshops and programs, please 
speak to your Pivotal Worker and/or Rehabilitation Educator about signing 
up your users.  
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SNOW, ICE and more SNOW... 
As you are all aware, winter is here and we want to remind all Home Managers the importance 
of taking actions that ensure better safety.

Winter Safety
Miriam Home Kinesiologist Sheila Turner offers some tips on fall prevention during the winter 
months:
• As it gets dark earlier during the winter months, remember to turn on the lights within the 

resource around 4:00 pm-4:30 pm.
• To make sure that all walkways, driveways and stairs are clear of snow and ice.
• Keep salt or sand close to the front entrance to use on a regular basis
• If you have wooden stairs, install rubber grip strips on each step, as this will prevent users, 

visitors and/or family members from slipping (which can be installed on cement stairs as 
well).

• While crossing streets, be careful of the yellow crosswalks, as they can be extra slippery 
during winter months.

• Add a rug at the front entrance.
• Provide non-slip slippers for each user/visitor at the front entrance, to prevent their socks 

getting wet and from slipping.
• Ensure proper winter clothing for users.
• Lastly, get out and enjoy the weather with users!
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CREAMY TURKEY STEW
Recipe adapted from Goldilocks Kitchen 2016, by Emily.
Adapted by: M. Cobrin, P.Dt. 

Total Time: 40 mins. 
Yield: 8-10 Servings (recipe can be doubled)

Ingredients
• 2 tablespoons unsalted butter/margarine
• 1 small onion – diced
• 2 celery stalks – diced
• ¼ cup flour
• 3 Russet potatoes, peeled and diced
• 1 tbsp. chopped fresh sage or 1 tsp. dried sage
• 4 cups vegetable or chicken broth (low sodium)
• 1.5 cups 5% or 10% table cream
• 3 carrots, peeled ad diced
• ½ cup frozen green peas – thawed 
• 4 cups cooked and shredded turkey
• 1 tbsp. chopped fresh parsley or tsp. dried parsley
• Salt and pepper to taste

Directions
1. In a large pot or Dutch oven, melt butter/margarine over medium high heat.
2. Add onion, celery, pinch of salt and sauté for 2 minutes.
3. Stir in flour and cook for 1 minute.
4. Pour in broth, cream, potatoes, sage, thyme and pepper
5. Bring to a boil, then reduce heat to medium and cover.
6. Simmer for 10 minutes
7. Add carrots and simmer for approximately 5 minutes
8. Add thawed green peas and simmer for another 2-3 minutes until carrots and peas 

tender
9. Stir in turkey and remove from heat
10.Add parsley and season with salt and pepper to taste.

For adapted diets (minced, pureed, etc.) place stew in food processor/blender and 
blend, adding vegetable/chicken broth until desired consistency is achieved

Winter Meals

For the upcoming festival season, Miriam Home’s Dietitian has provided 
two recipes for the winter season, which can be pureed, minced and/or cut 
up in small pieces.
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Winter Meals

POLENTA & MUSHROOM TART
Original recipe from Good Food Magazine,
November 2014, by Katy Gilhooly

Total Time: 50 mins.
Yield: 6 Servings (recipe can be doubled)

Ingredients
• 2 tbsp. olive oil
• 125g mozzarella ball, drained
• Handful of arugula (optional)
• 1 tsp. balsamic vinegar
• 2 tbsp. margarine or butter (unsalted) + extra for greasing
• 200g/1 1/4cup quick-cook polenta
• 50g/1/2 cup parmesan cheese (grated)
• 2 rosemary sprigs, finely chopped (optional)
• 500g/5cups chestnut or white button mushrooms (sliced)
• 1 teaspoon dried thyme or 4-5 sprigs fresh thyme (leaves only)
• 850 ml/3.5 cups vegetable stock (low sodium)
• Salt – to taste

Directions
1. Heat oven to 200C
2. Line a large baking tray with parchment paper and grease with butter/margarine
3. In a large saucepan, bring stock to a boil.
4. Pour in polenta, and boil for 8 minutes, whisking continuously.
5. Remove from heat and stir in cheese, butter/margarine, rosemary and salt.
6. Spread polenta over lined tray and baked for 30 minutes.
7. While waiting for polenta to bake, mix mushrooms with thyme.
8. Heat olive oil in a large frying pan and sauté mushrooms until golden
9. Tear the mozzarella into pieces and pat dry with paper towels
10. Top baked polenta with mushrooms and mozzarella
11.Bake for 10mins or until cheese is melted and bubbling
12. Top with arugula (optional) and drizzle with balsamic vinegar.

For minced or pureed diets, place tart in food processor and blend, adding vegetable broth 
until desired consistency is attained.
NOTE: OMIT ARUGULA FOR ADAPTED DIETS 
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