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President’s message
By Alison Delf-Timmerman, PHEc
The good old days of summer are behind us and the bright, new days of fall
are moving in! Do you have an equal association between the “good and old” or
the “bright and new”? As I ponder the
word grouping, I am intrigued by how
life revolves around their meaning.
As the education system gets back on
track, summer is but a memory. A collection of events that may have been
making history or involved connections
to it through reunions, visits to museums, reading or looking at photos from
days gone by. The old is what society
seems to be after these days. Consider
the fashions that are prominent, the interest is our food supply, the recipes that
are requested in newspaper columns,
the fact that we now wish to have black
and white pictures and the excitement
children experience when they receive
something in the mail!
Are students and parents interested in
similar shifts in our classrooms? As I
prepare for fall classes, I am planning
with this in mind. Since I am reading
more and more about how the basics of
knowledge need to be strong if learning
with and of technologies is to be maximized, I intend to get some groundwork
established before adding the “extras”.
The literature also suggests that society
is growing tired of the fast pace and is
wishing to simplify life. Check out the
magazine headlines and see what grabs
are selling – how are you selling your
courses? I do not believe we want to be
ignorant of the advancements of technology but rather informed users so as
to benefit from its use. Does a power
point presentation override the learning that can be accomplished should a
student chose to share their information
via a poster with a true cut and paste approach? Could a wiki be a more viable
and sustainable presentation of information?
I believe we all have some tried and true
approaches, lessons and projects that
can be counted on. The content published in MHETA is a great start point
for me. I suggest you implement and
4

share rather than think you have to reinvent the wheel or that your materials
are not valuable. The topic is likely to
be different every time presented, as the
students and the relevance of the present day bring on a new twist. Have you
ever used a new ingredient in a family
favourite recipe and enjoyed the outcome? Sometimes it is favourable and
sometimes not so. It is then that you will
reflect and adjust as necessary so as to
get the desired end-result. Suddenly,
you are experiencing the “new”!
MHETA’s action plan for 2011/2012 will
continue to build on the foundation and
forecast of the Association and home
economics education. Consideration
being given to the fact that we have
members who are - rural, urban, students, fulltime and part-time, retired, involved and non-committed, experienced
and inexperienced. The plan revolves
around the success of the past few years
and explores new ideas and strategies
to ensure we are meeting the needs of
our members. Thus, you may see a reworking of past efforts with a new direction or a replay of the past! I anticipate
that you will still gain something from
this approach. I can attest to this as, Pat
Katz, a Productivity and Balance Strategist, opted to repeat past messages on
her e-zine postings while she enjoyed a
summer vacation. I had seen the words
before but was still inspired by the content on a second read and was able to apply it to what I was presently living. As
I write this column, I too am repeating
messages from the past and composing
some new information that I am hopeful
you will find applicable.
At the AGM held last May in Winnipeg,
the Executive positions were announced.
I expressed that I will continue to fulfill
the obligation as your President but that
a President-Elect is essential as I am unable to ensure that the responsibilities of
the position can be accomplished without any mentoring. The team that continues to provide services to members
are outlined on the cover page along
with their contact information. There are

Editor’s message
By Janice Skene
only a few spots available for interested
members this year! However, now is a
good time to become involved as these
members are indicating they too will be
ready for change next Spring. The involvement will provide you with an opportunity to learn about the structure of
MHETA and MTS and ensure a mixture
of the old and new.
“Though no one can go back and make a
brand new start, anyone can start from
now and make a brand new ending.”
Author Unknown
Wishing you well as you set your direction for the upcoming school year ....
Alison

I will be the editor for the MHETA journal
again for the following year but I need your
help. If you are anything like me, there are
many things on your to do list for the summer that still need to be crossed off. Here
is another one. Please send articles or photos to me to be included in the journals and
newsletters. We only publish six times a
year. If everyone sent one article a year, we
would have lots of information.
Most teachers have their lesson plans on
the computer, so just email me a copy. If it
isn’t on the computer, scan it in and send
it to me.
The area that I seem to have the most difficulty receiving articles for is Family Studies. You may think that everyone does
what you are doing but they may not be or
you may have ideas to make the plan better or more interesting.
There are new teachers starting out who
could use a little help with lessons or maybe you have found a new way to teach
in an area or if your students have done
something special, take a few photos, write an article and send
it in.
Have you found an interesting website that could be
used as a part of a lesson?
Is there something that you
are looking for that other
teachers may be able to help
you with? This is a great time to
share.
It is up to everyone to keep the journals and newsletters fun and interesting.
Thanks for all your help and enjoy the
school year.
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Obituaries
MARY-ANN LEPPER (published on
June 11, 2011)
MARY-ANN LEPPER (nee DUNFIELD) February 10, 1948 - June 9, 2011
It is with extreme sadness that we announce the passing of our dear wife,
mother and grandmother Mary-Ann.
Left to cherish her memory are her husband Don, sons Sean (Tobi) and Stephen
(Maureen), her brother Grant (Marion),
grandchildren Auriel, Kaitlyn, Jillian,
Luke and Max, brothers-in-law Dave
(Gloria) and Bruce (Kathy), her sisterin-law Janice (Jim), and nieces Alison,
Paula, Heather, Barbara, Trisha and
Carolyn. Mary-Ann was predeceased
by her father Edgar and mother Anne.
Mary-Ann was born in Foxwarren, MB
and moved to Brandon with her family in 1953. Upon completion of her
Grade 12 at Vincent Massey Collegiate,
she moved to Winnipeg to study Home
Economics at the University of Manitoba. Mary-Ann taught at General Byng
School and Vincent Massey Collegiate
in the Fort Garry School Division for 26
years, retiring in 2002.
Mom loved to travel and she and dad
had many wonderful trips to Europe,
South America, Asia, Australia and
New Zealand. Mom had a variety
of interests. She loved playing card
games, cross country skiing, quilting
and gardening. She spent hours tending her flower garden at the cottage. In
retirement, she enjoyed walking with
the Prairie Pathfinders, serving on the
R.M.N.P. Historical Society, yoga and
pilates, and her book and bridge clubs.
6

Mary-Ann’s number one priority always was her family; she loved looking
after her grandchildren. Her family appreciates the many good times she provided, whether it was family vacations
skiing at Banff or just relaxing at the
lake or farm. Mary-Ann always wanted
everyone to have an enjoyable time.
If friends so desire, donations may be
made to the Canadian Cancer Society,
193 Sherbrook Street, Winnipeg, MB
R3C 2B7. A memorial service will be
held on Tuesday, June 14 at 2:00 p.m. at
the Charleswood United Church, 4820
Roblin Blvd. Reception will follow.

Obituaries
Expert on home, family
issues, Doris Badir redefined ‘woman’s role’
Those of a certain age – Doris
Badir was surely among them
– remember high school days
when girls were dutifully dispatched to “home ec” class to learn how to
cook, bake and sew, while the boys pounded and drilled stuff in “shop.”
For Badir, the experience paid off: Her
early exposure to a “woman’s role” in the
family moulded her into one of the country’s, and among the world’s, leading experts on home and family issues.
A professional home economist whose
lasting impact was to influence the United Nations to declare 1994 the International Year of the Family, Badir would rail
against those who believed her job was
about pleasing her husband or whipping
up a nutritious dinner, says her daughter
Patricia, an English literature professor.
“She would say, ‘We do much more than
cooking and sewing.’ ”
Badir’s area of expertise was working
with children and families in the developing world. She “dedicated her life and
professional work to the improvement of
the quality of life for individuals and families around the world,” says Prof. Berna
Skrypnek of the University of Alberta,
where Badir was professor and then dean
of Home Economics for nearly 20 years.
“She developed and fine-tuned so much
of the philosophy of home Badir’s area
of expertise was working with children
and families in the developing world. She
“dedicated her life and professional work
to the improvement of the quality of life
for individuals and families around the
world,” says Prof. Berna Skrypnek of the
September 2011

University of Alberta, where Badir was
professor and then dean of Home Economics for nearly 20 years.
“She developed and fine-tuned so much of
the philosophy of home economics in Canada,” Skrypnek wrote in an online post,
“that it is difficult to think of it without associating [her] name with it.”
A misunderstood field, home economics,
now mostly called “family studies” or “human ecology,” takes a holistic approach to
a wide array of issues. “A home economist
is interested in families and how members
interact with one another and their environment,” explained Dianne Kieren, Badir’s former colleague at the University of
Alberta. It examines how families obtain
food and water, who works, how children
are raised, what and how much is consumed, and how the elderly are cared for.
Badir was president of the Canadian Home
Economics Association for two years, and
headed the International Federation for
Home Economics for four. In 1982, the
IFHE approved a resolution requesting
that the UN designate an International
Year of the Family to address a range of issues in nutrition, women’s rights, poverty
and child mortality.
For the following seven years, Badir worked
feverishly, making contacts and writing hundreds of letters to UN agencies, bureaucrats
and non-governmental organizations seeking their support for the initiative.

Finally, in 1989, the UN General Assembly
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passed Resolution 44/82 proclaiming 1994 to
be the International Year of the Family. “Instead of confusion and hesitation,” the world
body announced, “there is now consensus
about the role of the family in human society.
Today, a new realism prevails. It is accepted
that the family is a fundamental institution
of human society. Indeed, it is established
that society is a structure made up of families
and individuals related to society, in the first
instance, through families.”
On the ground, it meant shining a light on
some of the darker aspects of home economics: That 80 per cent of humanity lives on
less than $10 a day; at least 22,000 children
die each day due to poverty; more than one
billion people in developing countries have
inadequate access to water; and 2.6 billion
people lack basic sanitation. In many of these
places, women were and still are, barely
more than slaves.
“It was a chance for people to talk about
broad, practical solutions,” Kieran says.
Badir travelled the globe to talk about relief, especially for women. “She was a very
respected and a fantastic speaker who could
speak to the person on the street as well as to
the academic,” Kieren says. “She knew the
basic issues people were dealing with and
had a good relationship with people around
the world.”
Recalled for her warmth, wisdom and common touch, Doris Renwick Badir died in Edmonton on June 7 of a neurogenerative disease. She was 88.
The eldest of four children, she was born
Jan. 18, 1924, in the Manitoba community of
Dominion City, just 20 kilometres from the
U.S. border. Her father, Wallace Baskerville,
was a customs and immigration agent at the
frontier. Her mother, Marjorie Lawson, was
a homemaker who died in her 40s.
Badir graduated in 1945 from the University
of Manitoba with a bachelor’s degree in home
economics. “There were relatively few fields
open to women then,” her daughter says.
“She didn’t want to be a teacher or nurse.
She often said to me that if she could start
all over again, she would do architecture.
8

But home economics offered the most potential for travel and to do something real.”
She completed a master’s degree at Syracuse
University, served as Dean of Women at the
Macdonald Institute of Home Economics in
Guelph, Ont., and took another master’s at
the London School of Economics. The UN’s
Food and Agriculture Organization then
sent her to Egypt for two years to develop a
training program in rural home economics.
“She couldn’t believe that women did things
[such as fetch water] the way they had 2,000
years ago,” Kieren recalls.
In any event, Badir met her husband, Magdy,
in Egypt and the two were wed in 1964. Back
in Canada, she taught at the University of
Waterloo before settling in 1967 in Edmonton, where she taught home economics at
the University of Alberta until 1986. For four
years until her retirement in 1990, she served
as special assistant to the university’s president on employment equity.
In Edmonton, she was involved in a host of
social advocacy efforts, especially in day care
and child abuse and neglect. She was a longtime board member of the Vanier Institute of
the Family, and served as its chair from 1982
to 1985. Her global influence was such that in
1997, she was awarded an honorary doctorate from the University of Helsinki.
“I was always amazed at what a deep understanding she seemed to have about people.
She really liked people,” said Gail Watson,
treasurer of the Winnipeg-based Canadian
Home Economics Foundation, which she cofounded with Badir. “She was always able to
put together all the factors that contributed
to a family’s or an individual’s well-being. It
was beyond just making sure they were nutritionally and adequately fed or that their
family relationships were sound. She always
saw the big picture.”

Badir leaves her husband Magdy, brothers
Jack and Gordon, daughter Patricia and a
granddaughter, Lucie.

102nd Annual Family and Consumer Science
Conference
By Heidi Forrester
If you have access to PD funds and can never
think of a conference that you might want to
attend, I would suggest looking at the American Association of Family and Consumer Science conference held in June every year. Jenell
Wiebe and I attended 3 years ago in Milwaukee
and this past June took in the event again in
Phoenix AZ.
The conference was held at the Sheraton Wild
Horse Pass Resort and Conference Centre on
the Gila Indian Reservation. If you travel that
way in the winter I would highly recommend
the resort, it was incredible! The weather was
hot!!! Around 45 every day but the sessions
were great and the setting for the conference
was unbelievable!! The theme of the conference was on respecting culture and embracing
diversity and the program was filled all day
every day with educational sessions, meetings
and meals which revolved around the theme.
Some sessions were looking at ways to teach
from a global perspective while others looked
at ways of creating that global perspective in
students and new teachers.
The clothing sessions I attended
focused on projects to connect
for students the link between
clothing and culture as well as
culture and climate. The showcase of fashion designs featured
many designs made of recycled
materials. Foods and nutrition
workshops looked at ways to get
students to each a wide variety
of fruits and veggies in interesting ways and in Wrap it, stack it
and stuff it workshop, we looked
at activities to get students thinking about food they do like and
how around the world, different
cultures have similar foods. One
workshop focused on a travelling
trunk for world hunger and how
the teacher filled a trunk with all
kinds of materials on that theme
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and let the high school students explore the
topic however they wanted with the materials within the trunk. These are just a few of the
many sessions we attended.
The highlight was a dinner hosted by the chef
of the resort who is the executive chef of the
Sheraton Wild Horse Pass resort which has the
only 5 star, 5 diamond rated restaurant in Arizona. He did a presentation on the traditional
foods of the Gila Indian nation on which the resort is situated. He then led a hands on session
making the traditional flat bread. The meal he
planned consisted of a roasted organic chicken
breast and all the sides to go with it that I can’t
name but none of which I had ever heard of
or seen before. All native foods of the area and
supposedly very good for us. It was a fabulous
meal and after that they had home economists
who had worked in various parts of the world,
do brief round table presentations. It was a fast
paced way to learn lots and stay engaged! A
great way to end the conference!

The view from our window!
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The entrance to the conference Expo – a great place to
talk to suppliers and institutions who support our cause.

I took this picture so I could replicate it at home. For those of you who took Carmen
Sichewski’s flower power workshop last year might recognize this technique and this
picture is for you! This tank top being sold for $60 in the resort gift shop was adorned
with simple circles of black and white shear, layered and folded in quarters and
tacked on around the neck.
10

The Farm to School Manitoba
Healthy Choice Fundraiser:
Now Available to all Schools in Manitoba for
September to December 2011
School fundraising groups now have the option
of selling healthy, Manitoba grown veggies at
great rates to help them reach their fundraising
goals. The Province of Manitoba, Peak of the
Market, and the Manitoba Association of Home
Economists have collaborated to launch a new
healthy choice fundraiser that has moved from a Pilot program in 2010 to being
available to ALL northern, rural and urban schools across Manitoba for 2011.
Due to the success of the 2010 Pilot Project, the fundraiser will be available to all
schools across Manitoba. The first step is to enroll your school in the program by
visiting www.farmtoschoolmanitoba.ca/enroll. Schools have from September 14,
2011 (when the first order will be accepted) until December 14, 2011 (when the last
order will be accepted) to take advantage of this program.
The Farm to School Healthy Choice Fundraiser promises not only great profit
margins, but also the opportunity to:
•

get fresh, local vegetables at or below supermarket prices

•

offer healthy food choices

•

support local producers

•

support your school’s nutrition policy

•
connect the program to classroom resources available at www.
farmtoschoolmanitoba.ca
•
try new recipes with Manitoba vegetables available at www.peakmarket.com/
recipes
For more information about this program, and to enroll your school in the fundraiser,
please visit: www.farmtoschoolmanitoba.ca.
Please share this program with your colleagues and networks!
For more information, please contact:
Farm to School Manitoba Healthy Choice Fundraiser
Phone: (204) 885-0718, Toll free: 1-866-261-0707
E-mail: info@farmtoschoolmanitoba.ca
Web: www.farmtoschoolmanitoba.ca
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Focus on Food

PEA SNAPS...

Mythbusters... Pulse
flours are just for people with celiac
disease or gluten intolerance...
Not true... BEST Pulse Flours and Pea
Fiber are not just for people who have
celiac disease, gluten intolerance or a
wheat allergy - everyone can benefit
from these nutrient dense flours. Add
them to traditional recipes for a nutritional boost. The recipe section of the
Best Cooking Pulses website has many
tips as to how this may be done. The
Pulse Canada recipe booklet is also a
helpful guide.
Thank you to the ‘Pea Snaps’ readers
that have shared recipes - it is time to
begin to pass them on!
Tammy is a busy at home Mom who
loves to bake and cook for her two
preschool boys and husband Matt,
who happens to be the Best Cooking
Pulses Operations Manager for Rowatt, Saskatchewan. Concerned with getting good food into her three men, she
chooses BEST Whole Yellow Pea Flour
to enrich and enhance traditional recipes. No one in the family
has any issues with wheat
or gluten - Tammy just appreciates the added nutrition and potential health
benefits that BEST Whole
Yellow Pea Flour offers.
This recipe for Cinnamon
Chocolate Chip Cookies
has no margarine, butter
or oil, but relies on apple sauce for moistness.
Thanks for the recipe
Tammy!
12

Cinnamon Chocolate Chip
Cookies
21/2 cups BEST Whole Yellow Pea
Flour
1/2 tsp baking soda
11/2 tsp cinnamon
3/4 cup granulated sugar (or Splenda)
1/4 cup light brown sugar (or Splenda)
1 cup apple sauce
1 tsp coarse salt
2 tsp vanilla
2 large eggs
2 cups semi-sweet chocolate chips

Focus on Food
1. Whisk together flour, baking soda
and cinnamon in a bowl.
2. In another bowl, combine the apple
sauce, sugars, salt, vanilla and eggs.
Beat until combined.
3. Add the flour mixture and beat on
low until combined. Fold in the chocolate chips.
4. Using a cookie scoop (1 tbsp), drop
on to a parchment lined cookie sheet
about 2” apart.
5. Bake at 350degrees F until the edges are golden - about 10-12 minutes.
Cookies may be stored in an airtight
container at room temperature for up
to 1 week.
We are pleased to announce that in
March and April, BEST Pulse Flours
and Pea Fibre are being launched nationally in Canada by Puresource, a
natural product distributor. It is exciting to know that where ever you live in
Canada, you will be able to access BEST
Whole Yelow Pea Flour, BEST Chickpea Flour, BEST Green Split Pea Flour
and BEST Pea Fiber. Customers on the
prairies may also source BEST products
from World Wise Distributors in Winnipeg. Can’t find BEST pea products in
your local shop? Do let them know that
Puresource and World Wise are happy
to supply. If you are out shopping, and
see BEST Pulse flours on the shelf, pull
out your phone camera, take a picture
and email it to us. We will add it to the
store picture gallery on our new Facebook page.

flours and fiber.
One last note... we look forward to
exhibiting at the Canadian Celiac National Conference in Ottawa, May 1314. If you are attending, please be sure
to drop by our booth and say hello - I
just might have some of those delicious
gluten-free brownies to taste!
Thank you our readers who have
passed on ‘Pea Snaps’. If you are a regular reader, or some one new, please
feel welcome to share your recipes and
ideas.
Wishing you the goodness of pulses,
Margaret

www.bestcookingpulses.com

For our American friends south of the
border, we now have a direct link to the
Amazon BEST products page on the
Best Cooking Pulses home page. This is
an easy way for you to access our BEST
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Sew What

Linda Lundström Draping Workshop
Submitted by Heidi Forrester
This past June during the rush at the
end of the year, a group of us took part
in the MHETA sponsored workshop
with Canadian Designer Linda Lundström. It was an intense 2 days of fabric
draping and pattern drafting in which
each one of us draped and created a personal pattern for a simple bodice. Linda
was kept running as she personally fitted and pinned each one of us to make
sure that we had the perfect bodice.
From this perfectly draped and marked
bodice we created a paper pattern and
discussed was to create garments from
the pattern. We then moved to
sewing our

bodices and endured fitting after fitting before moving on to the fun stuff.
Watching Linda create and cut into
the variety of fabric we brought to create simple and unique garments! She
was awe inspiring with a pair of scissors and provided great tips to working with fabric and draping to reduce
waste and work with the fabric you
have rather than trying to get it to do
something it can’t. It was a wonderful
opportunity and each participant came
into it with different expectations and
interests and we all came away having learned something new. Watch
your MHETA newsletters and journals for more sewing workshops
being planned for the school year.

Karen having Linda drape
on her a cute top for the
summer!
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Linda demonstrating
the next step in the
process.

Brenda modelling her
Linda Lundström creation
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MHETA
Manitoba Home Economics Teachers Association

Creative Moments
Churchill High School
510 Hay St. Winnipeg R3L 2L6

9:00 a.m.–3:30 p.m.
8:00–9:00 a.m.
Registration and Light Breakfast
9:00–10:30 a.m.
Morning Breakout Sessions
10:30–11:00 a.m.
Morning Break, Networking,
Display Browsing
11:00 a.m.–12:00 noon
Continue Morning Breakout
Sessions
12:00–1:00 p.m.
Lunch Provided on Site, Networking, Display Browsing
1:00–3:30 p.m.
Afternoon Breakout Sessions

Parking
Parking in school lot as well on Arnold Ave., Hay St., Brandon Ave. and
Churchill Dr.

All Day Sessions

A Alzheimer Touch Quilt
Project
Trudy Mattey, Alzheimer Assocation
The Alzheimer Touch Quilt Project is
an initiative of the Alzheimer Society of
Manitoba, sponsored by Manitoba Blue
Cross. The purpose of the project is to
provide Touch Quilts to people living
in personal care homes and to create
a caring community throughout Manitoba that is responsible to the needs of
people living with dementia.
Made from assorted textured fabrics,
these quilts provide sensory stimulation to people with Alzheimer disease
or another type of dementia. Sensory
Stimulation has proven to; increase
happiness, enjoyment and relaxation;
lessen sadness and fear; increase attentiveness to environment; increase
communication and reduce incidents of
reactive behaviors.
Each participant will be provided with a
Touch Quilt kit and will spend the day
sewing it together. All you will need is a
pair of scissors and some pins.
Code: A

B APPLIQUÉ! So many
techniques, so many
possibilities!

buttonhole applique. The fusible products are Mistyfuse, Steam-a-Seam 2 and
Wonder Under. The kit ($12) will include all the materials, thread, needles
and instructions to make a small project
bag that you will complete on your sewing machine at home after class. Each
student should bring a mechanical pencil, fabric scissors, paper scissors and
thimble. Fee $20 in addition to kit, payable the instructor.
Code: B

C Colouring and Painting
and Dyeing…Oh My!
Janice Skene
This is a full day hands on workshop. At
the end of the day, you will have samples
of various techniques of dyeing, painting
and colouring fabric as well as a booklet
of instructions for the techniques we do
and a few more. We will dye fabric using
a cold water sandwich bag technique,
make sun prints, use Shiva paint sticks,
make own our stamps and stencils and
more. There is a $30 kit fee for the day
to cover the cost of the supplies and the
instruction book. Please wear clothing
that can possibly get stained or bring
an apron. A complete supply list will be
sent to the participants once registration is complete. Class size is limited to
15 participants.
Code: C

Heather Liar, Heather Liar Designs
In this full day session we will cover three
different hand applique techniques, and
a few fusible products on the market
today to help you decide when to use
each technique in your next fabric project. These include: needle turned hand
applique, raw edge running stitch and

The Manitoba Teachers’ Society
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MHETA
9:00 a.m.–12:00 p.m.
Morning Sessions

D
Helpful hints and how-to’s
for everyday healthy eating
Kaisa James and Associates,
Canadian Diabetes Association
Join the Canadian Diabetes Association
(CDA) for Recipe Re-dos and Healthy
Hints—a nutrition presentation and
overview of the range of health-oriented programs and services available
through the CDA in Winnipeg and beyond. Participate in an interactive nutrition activity, followed by a cooking
demonstration that focuses on how to
make an everyday recipe healthier.
Code: D

E Paper Piecing
for Non-Quilters
Heidi Forrester
Want to try a new technique that you can
easily do with students that requires little material. Great way to use up scraps!
Spend the morning creating a pillow top
using a quilting technique that has been
proven to be successful with high school
students. Learn ways to take a very precise technique and use it successfully
with not so precise students.
Code: E

F
Introduction to Food Focus
Viola Prowse, FoodFocus
In these Hands On Workshops, you
will be introduced to FoodFocus Nutrition Analysis Software. FoodFocus is a
Canadian nutrition analysis software
program that is simple enough for intermediate and senior students to use,
yet sophisticated enough to provide in
depth information about macro and micronutrient consumption. This program
allows students to analyze and get instant feedback on the nutrient content
of the foods that they eat.
You will be working with the latest version of FoodFocus which is based on the
current Health Canada Dietary Reference
Intakes and is compatible with Canada’s
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Food Guide. The first workshop will be
for those with no exposure to FoodFocus
(or for those who want a review).
Code: F

G Express Youself:
Stampin’ Up
Christa Simard, Sweet Pea Cards
Come enjoy the morning creating cards
for the upcoming Festive Season. Learn
different techniques and use a variety
of embellishments to make unique 5
½” x 4” cards. A birthday card, a Festive Holiday card and a generic card
(which allows for some options as to
which greeting you choose) will be created. Bring a glue runner (available at
Michaels and Walmart), paper scissors
and your imagination. Kit fee $15 payable to the instructor.
Code: G

H Big Scrapping Deal:
Scrapbook Page Making
Kristyne Brandt, Big Scrapping Deal
“To love what we do and share what we
love, as we help others enjoy creativity
and worthwhile accomplishments…In
this we make a difference.”
As a Stampin’Up! Demonstrator, I live
by this mission statement. It is my goal
to Inspire my customers to explore
their creative side and share it with others. Come join me on Friday October
21st to inspire, create and share with
one another. During our time together
we will create one two page Scrapbook
Layout and one single page layout. The
cost of this workshop will be $30 and all
supplies will be included.
Code: H

1:00–3:30 p.m.

Afternoon Sessions
I Express Youself:
Stampin’ Up
Christa Simard, Sweet Pea Cards
Come enjoy the afternoon creating
cards for the upcoming Festive Season.
Learn different techniques and use a variety of embellishments to make unique
5 ½” x 4” cards. A birthday card, a

Festive Holiday card and a generic card
(which allows for some options as to
which greeting you choose) will be created. Bring a glue runner (available at
Michaels and Walmart), paper scissors
and your imagination. Kit fee $15 payable to the instructor.
Code: I

J
Introduction to Food Focus
Viola Prowse, FoodFocus
In these Hands On Workshops, you
will be introduced to FoodFocus Nutrition Analysis Software. FoodFocus is a
Canadian nutrition analysis software
program that is simple enough for intermediate and senior students to use,
yet sophisticated enough to provide in
depth information about macro and micronutrient consumption. This program
allows students to analyze and get instant feedback on the nutrient content
of the foods that they eat.
You will be working with the latest version of FoodFocus which is based on the
current Health Canada Dietary Reference
Intakes and is compatible with Canada’s
Food Guide. The second workshop will
explore more advanced techniques.
Code: J

K Eating Disorders:
Women’s Perspective
Ann McConkey R.D.
and Lindsey Mazur
Ann McConkey R.D. of the Provincial
Eating Disorders Prevention and Recovery Program will lead an interactive session dealing with how diets don’t work,
stats on weight/health, (factors that
contribute to Eating Disorders (ED)).
Other topics will include messaging
that reduces the risk of ED, how we can
help students engage in healthy behaviors and feel positive about their bodies.
Information is geared for educators of
teens and young women.
Code: K

2011 SAG Program

MHETA
L Gourmet Cooking with
Chef Hans
Hans Schweitzer
Come and join our Chef Hans Schweitzer for our gourmet hors d’oeuvres
experience. You will prepare elegant
hot and cold canapes from vegetarian to
seafood and meat.
Hans Schweitzer is a European-trained
Chef who has worked in Germany,
Sweden, England, Bermuda and various places in Canada. Hans has been a
member of Team Manitoba representing
the province and the Winnpeg Branch
of the Canadian Culinary Federation

competing in the World Culinary Olympics in Germany, and has won gold and
silver medals. Formerly, a Culinary Arts
Instructor at Louis Riel Arts & Technology Centre. Bring apron, hair tie,
take-out containers. Kit fee $15 payable
to instructor.
Code: L

M Big Scrapping DealScrapbook Page Making
Kristyne Brandt, Big Scrapping Deal
“To love what we do and share what we
love, as we help others enjoy creativity
and worthwhile accomplishments…In

this we make a difference.”
As a Stampin’Up! Demonstrator, I live
by this mission statement. It is my goal
to Inspire my customers to explore their
creative side and share it with others.
Come join me on Friday October 21st to
inspire, create and share with one another. During our time together we will
create one two page Scrapbook Layout
and one single page layout. The cost of
this workshop will be $30 and all supplies will be included.
Code: M

Registration

Conference Fees Full Day

Send your registration to:

Please note that workshops may be
cancelled due to low registration.
Please indicate an alternative choice
on your registration form. Register
early to guarantee the session of your
choice as many have space restrictions.

MHETA Member..........................$20
Student Member.........................$20
Non-Member............................$65
Student Non-Member................$30

Checks should be made to: MHETA
Stanley Knowles School
c/o Marilyn Howden or Karen Wilson
2424 King Edward St.
Winnipeg Manitoba R2R 2R2

MHETA Membership Fees
Full Member...............................$40
Student Member.........................$20
Other (associate/retired)...........$20

Conference Fees Half Day
Lunch not included
MHETA Member.........................$10
Student Member.........................$10
Non-Member..............................$33
Student Non-Member.................$23
Other (associate/retired)...........$23

The Manitoba Teachers’ Society

Email questions to:
dchouinard@wsd1.org
To receive conference updates prior to
conference, please include your email
address on the registration form.
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Special Area Group of Educators

2011 Conference Registration Form
Mail this registration form directly to your Special Area Group of Educators along with your cheque/money
order. Please print clearly and fill out the form completely. Use a separate registration form for each Special Area
Group of Educators. Additional forms are available for download at www.mbteach.org.

Special Area Group of Educators Name

Are you a member of The Manitoba Teachers’ Society?
Yes
No

Surname

SAGE Membership Fee 2011–2012
New
Renewal
Already Paid

First Name

Not Interested

SAGE Membership Type (check one)
Full
Student

Address

Associate

City/Town

Postal Code

Conference Registration
Fee (check one)
Full-day

Home Phone
Personal E-mail

Other

Type (check one)
SAGE Member

Half-day

Student

Other

Non-Member
Other

School (university/college if student)

Late Registration Fee

Work Phone

Additional Charges
(if not included in conference fee)

Fax

Employer/School Division

Lunch
Total

Work E-mail
Are you a Student Teacher Candidate?
Yes
No
Has your address changed in the last 12 months?
If so, please provide your previous address.

Has your surname changed in the last year?
If so, please indicate your previous surname.

The information above will be used for the purposes of processing
your SAGE registration and application for membership, mailing
publications to you, providing membership privileges, communicating relevant information to you, and generating statistical information related to the administration of the SAGEs.

Session Choices
Enter the session code for your choices.
Use a separate registration form for each SAGE.
Date

Time

Choice
#1

Choice
#2

Choice
#3

Web Wise
Are you looking for some resources for the upcoming year? Check
out the following sites:

http://www.mheta.ca for all
the information about MHETA
and several links to relevant
sites

http://www.homefamily,net is
Saskatchewan’s Home Ec site and has
many articles that can be used
in the classroom
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MHETA Meeting Dates for the 2011-2012 School Year
MHETA meets the second Wednesday of the month at 6:30 p.m. at The Manitoba Teachers’ Society,
located at 191 Harcourt St.

You are invited to attend the first meeting of the year
To be held on Wednesday, September 14.
at The Manitoba Teachers’ Society
191 Harcourt Street
Winnipeg, Mb
This is a great opportunity to learn more about MHETA.
There are still a few Executive and committee positions available.
Find out how you can help with the organization.
For more information, contact any of the executive or committee members.

MHETA Journal and Newsletter Deadlines:
As you read these deadlines and circulation dates, think about what you can contribute to the
newsletters or journals. Send submissions to jskene@mymts.net or jskene@esd.mb.ca
Publication

Due Date for Submissions Circulation Date

MHETA Newsletter

Fri October 28, 2011

Fri Nov 18, 2011

MHETA Journal

Fri Dec 02, 2011

Fri Jan 06, 2012

MHETA Journal

Fri Feb 24, 2012

Fri Mar 16, 2012

MHETA Newsletter

Fri May 18, 2012

Fri June 08, 2012

September 2011
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foodfocus
since 1993

Fast and easy analysis of Individual Foods, a Food Recall, a
Shopping list or Recipe. As you choose foods:
• Rainbow bands for the 4 basic food groups grow
• Happy face changes to reflect nutrient content

• Heart (or baby carriage) changes to reflect the amount of key
nutrients for heart (or prenatal) health

providing students & teachers
across Canada with
easy-to-use nutrition analysis software.
NEW VERSION FALL 2011: FOODFOCUS 3.5

Now with ADDED SUGAR information

• A fast, easy-to-use interface evolved with
student use across Canada.
• Revised with the latest Canadian Nutritent
File augmented with Added Sugar data
• Updates consistent with CDN Food Guide
• Dietary Reference Intake guidelines updated for
calcium, protein and Vitamin D
• Customized recommendations based on age,
gender and lifestyle
• Select additional nutrients such as trans fats
• French language food names

•
•
•
•

Compared to nutrient analysis with a web-based alternative, FoodFocus:
is faster and less work for students and teacher but has more options for selecting foods & food quantities
more clearly indicates compliance with nutrient guidelines (too much, too little)
is a superior tool to explore changes to a food recall (sort by nutrient, add, delete, change)
provides immediate feedback and graphics for a more effective and enjoyable learning experience

Check our website for resources and for WHAT’S NEW with FoodFocus version 3.5:
- Web-based learning tools to help you or your students get started with FoodFocus
- Added sugar content of foods to help students locate empty calories in their diets
- Customize FoodFocus with additional nutrients when additional information is required
- Customize FoodFocus with fewer nutrients when less information is preferred
- New lesson plans

Contact us for pricing for your school or board:
Web: www.foodfocus.com
Phone: 204-453-6060 Fax: 204-477-9906
Email: vprowse@foodfocus.com
Mail: 721 South Drive, Winnipeg, Mb R3T 0C2
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One stop MHETA shop
Shipping is NOT included in the following prices. However, shipping IS included in the prices listed on
the order form (next page).

Food & Nutrition
Cookbook package
(2005)
Pre-punched, binder ready.
Organized for classroom
use! $12.00

Food & Nutrition
Cookbook supplement (2007) $8.00
Middle years/entry level Home
Economics resource package
Pre-punched, binder ready.
One can never have enough new
ideas and activities. $12.00

Home Economics/
Family Studies
mini-poster (8.5x11”) /
large poster (24x26”)
Block quilt design. A must
in every Home Economics
classroom!
Mini-poster
Large poster

$2.00
$1.00

Table Top Display Board
• Portable and easy to set-up
• Navy Velcro loop background
• 3 folding panels
• Display topper: Home Economics Teachers’
Association Learning For Life (optional)
The MHETA table top display board and MHETA
display stand are available for use by MHETA
members. For more information or to book one
of these items, please contact Karen Mercer.
K. Mercer
Henry Izatt Middle School
960 Scurfield Blvd.
489-1239 phone
489-1370 fax
kmercer@pembinatrails.ca

Lessons for Life
A promotional DVD for H.Ec
programs. Use it to inform
parents, students, and your
whole community! This fiveminute DVD takes a look at
the importance of Home
Economics programs and
how they have changed
in the school system since
their inception. $8.00

MHETA Lanyards
MHETA logo note pads
5.5” x 8” Perfect Home Economics gift
for administration.
Don’t forget your wish list! $3.00

MHETA logo rubber stamp
For the Home Economics scrapbook page, yearbook layout or assignment identification, use a
rubber stamp. $8.00

Do you keep losing your classroom keys? Do you
need a name tag for parent-teacher conferences,
open houses, or presentations? MHETA lanyards
are now available!
• Yellow nylon binding
• Navy printing
• Metal clip
• ‘MHETA’ name and logo
• Clear plastic name card holder
$6

MHETA logo rubber
stamp
and ink pad

f oSet
o d f$14.25
ocus since 1993

providing students & teachers across Canada
with easy-to-use nutrition analysis software.

September 2011
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One stop MHETA shop
Please check off the item(s) you wish to purchase. Taxes are included for all items listed. Shipping is also included (see below).
A receipt will be issued with each order.

Customer order form
Fax this form to 453-2417 Attention: Carmen Sichewski
Please wait to receive a confirmation e-mail or phone call
before proceeding to send a cheque* to MHETA. This process will allow us to check our inventory and ensure that
we can send you the requested items.

Date:
Customer information
Name:
Telephone

number:

E-Mail:
Mailing

address:

City:

Postal

Item description

code:

Quantity

Price

Food & Nutrition Cookbook package (2005)

$25

Food & Nutrition Cookbook supplement (2007)

$20

Middle Years/entry level Home Economics Resource package

$25

Lessons for Life—Promotional DVD

$10

MHETA Lanyards

$7

Home Economics/Family Studies mini poster

$3

Home Economics/Family Studies large poster

$2

MHETA logo note pads

$4

MHETA logo rubber stamp

$9

MHETA logo rubber stamp and ink pad

$16

Subtotal

Note: Shipping and handling, as well as taxes, are included in the above prices.
Total amount due:
* Please make cheques payable to: Manitoba Home Economics Teachers’ Association
Customer signature
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