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VENDORS ON DISPLAY  (OCT. 11-14, 2016) 

 

 

MET CAMPUS: Just Jewellery, Brands 4 Less, On Trend Gifts, Envy Boutique 
 

OUELLETTE CAMPUS: Just Jewllery, Barbs Healthcare 

Visit our website for more information at www.wrh.on.ca 

Garden To Table At WRH 
Windsor Regional Hospital’s Community Garden was a great success. It was launched in the spring 

of 2015 by staff, volunteers, retirees and family members of patients who planted and tended to 

gardens located at both the Met and Ouellette Campus. 

 

The garden offerings included lettuce, tomatoes, and cucumbers this year. The harvest was used to 

supplement patient meals but more importantly it was a good use of space at both sites. Surplus 

food was distributed to local food banks.  

 

Many thanks to all the tireless volunteers who planted, tended, weeded and harvested  

vegetables throughout the season. 

  

Special thanks to widower, Thomas Maika who spent countless hours helping again this year. He 

told us that he wanted to give back because his wife had received such great care at the  

Ouellette Campus that he wanted to give back! 



Windsor Comicon 

Time: 9:00am 

Caesars Windsor 

377 Riverside Drive East, Windsor 

 

Windsor Comicon 

Time: 9:00am 

Caesars Windsor 

377 Riverside Drive East, Windsor 

 

All For Mamas Family Fall Fest 

Time: 9:00am 

Ciociaro Club 

3745 North Talbot Road, Windsor 

 

Brain Injury Assn. Annual Conference 

Time: 9:00am 

Fogolar Furlan Club 

1800 North Services Road 

 

Suicide Prevention Day 

Time: 9:00am 

Adventure Bay, 2nd Floor 

401 Pitt Street West, Windsor 

 

Do Good Divas 

A Night In Handbag Heaven 

Time: 5:00pm 

Caboto Club  

2175 Parent Avenue, Windsor 

 

Halloween Charity Night 

Time: 7:45pm 

Breakaway Bingo 

655 Crawford Avenue, Windsor 

 

Halloween Family Spooktacular 

Time: 12:00pm 

Malden Park 

4200 Malden Road, Windsor 

 

Europro Vertical Climb 

Time: 8:30am 

1 Riverside Drive West, Windsor 

 

INTRODUCING NEW FACES AT WINDSOR REGIONAL HOSPITAL 

Adrianna Abraham  

LAB TECHNOLOGIST 

LAB-IMMUNOHEMATOLOGY 

Paige Black  

RPN 

6W - INPATIENT SURGICAL 

Hannah Sweilem 
REGISTERED NURSE 

7W - MEDICINE 

Richard Fraser 
PET VISITATION 

VOLUNTEER SERVICES 

 

This fall, get your flu shot. The  

seasonal influenza vaccine is safe 

and the most effective  

way of preventing the spread 

of influenza. 
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15 

OCT 

16 

A Message from Occupational Health & Safety 

OCT 

21 

OCT 

27 

OCT 

29 

OCT 

16 

JAN 

15 

OCT 

19 

Scent / Fragrance Policy 
A reminder to all staff, professional staff, students, volunteers and patients that  

Windsor Regional Hospital is committed to ensuring a healthy, safe and accessible 

environment exists. The Scent/Fragrance Policy strives to ensure that fragrances from 

chemical substances, physical agents and biological substances are eliminated 

whenever possible or minimized within the facilities.  All are reminded to refrain from 

wearing scented personal care products and/or bringing any scented products 

such as air fresheners into the hospital.   

 

This is a reminder to ensure a safe and healthy work environment is maintained and 

occupational illness and injury is prevented as required by the Occupational Health 

and Safety Policy Statement. 

 

See Policy Number OHS-28- Scent/Fragrance Policy on the intranet for more details.   

OCT 

29 



Cindy’s Fashion Show - A Great Success! 

Many thanks to Cindy’s Home & Garden. A Fashion Show was 

held on September 28, 2016, where ladies were treated to the 

latest fashions, shopping and local foods. Funds raised support 

the Breast Health Centre at Windsor Regional Hospital. 



Stuffing Crust Turkey Pot Pie 
Makes 6 servings / Preparation: 35 min / Cooking Time:  20 min 

 

INGREDIENTS 

- 2 cups cooked corn bread stuffing 

- 3 to 4 tablespoons chicken broth 

- 1/4 cup cream cheese, softened 

- 1/2 cup turkey gravy 

- 2 cups cubed cooked turkey 

- 1 cup frozen broccoli florets, thawed 

- 1/2 cup shredded Swiss cheese 

- 1/4 teaspoon salt 

- 1/4 teaspoon pepper 

- 2 cups mashed potatoes 

- 1/4 cup half-and-half cream 

- 2 tablespoons butter, melted 

 

METHOD 

In a small bowl, combine stuffing and enough broth to reach 

desired moistness; press onto the bottom and up the sides of a 

greased 9-in. deep-dish pie plate. Bake at 350° for 10-15 

minutes or until lightly browned.  In a large bowl, beat cream 

cheese and gravy until smooth. Stir in the turkey, broccoli, Swiss 

cheese, salt and pepper. Spoon over crust. In a small bowl, 

combine potatoes and cream; spread over turkey mixture.  

Drizzle with butter; sprinkle with onions if desired. Bake 20-25 

minutes or until heated through and lightly browned. Yield: 6 

servings. 

 

NUTRIENTS Per Serving: Calories: 389, Protein: 22g, Total Fat: 20 g, 

Carbohydrates: 30g, Sodium 910 mg 


