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World Cancer Day 
Staff at the WRH Cancer Centre and our friends at the Windsor Cancer Centre Foundation  
are shown re-affirming a commitment to providing the best care possible on #WorldCancerDay, 
February 4, and every day.  #IAmAndIWill! 

February Is Heart Month 
Heart Month is a time to bring attention to the importance of cardiovascular health and what can 
be done to reduce risk of cardiovascular disease.  Heart disease affects approximately 2.4 million 
Canadian adults and is the second leading cause of death in Canada. 
 
Risk of heart disease can be reduced by making healthy lifestyle choices including:  quit smoking, 
eating a healthy and balanced diet, getting enough sleep, exercising regularly and monitoring 
your blood pressure and cholesterol levels.   



INTRODUCING NEW FACES AT WINDSOR REGIONAL HOSPITAL 
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The World Health Organization 
(WHO) reported on ten global 

health threats that will impact the 
world in 2019, among them are  

antimicrobial resistance and  
vaccine reluctance or refusal.     

 

 
FEBRUARY 28, 2019 
Hats On For Healthcare Windsor Spitfires 
WFCU Centre, 7:05pm 
8787 McHugh Street, Windsor 
 
MARCH 5, 2019 
Hats On For Healthcare 
Windsor Regional Hospital, Windsor-Essex 
 
MARCH 6, 2019 
Hats On For Healthcare Windsor Express 
WFCU Centre, 7:05pm 
8787 McHugh Street, Windsor 
 
MARCH 8, 2019 
International Women’s Day 
Ciociaro Club Of Windsor 
3745 North Talbot Road 
 
APRIL 19, 2019 
Volunteer Appreciation Party 
Riverside Sportmen’s Club 
10835 Riverside Drive East, Windsor 
 
MAY 23, 2019 
WRHF Annual Golf Tournament 
Essex Golf & Country Club 
7555 Matchette Road, LaSalle 
 
JUNE 19, 2019 
Funkenhauser Family - A Day For A Life 
Golf Tournament 
Kingsville Golf & Country Club 
640 County Road 20, Kingsville 
 
JUNE 22, 2019 
Sail Into Summer Dinner 
Windsor Yacht Club 
9000 Riverside Drive East, Windsor 
 
JULY 20, 2019 
Rafih Auto Group Golf Tournament 
Beachgrove Golf & Country Club 
14134 Riverside Dr E, Windsor 
 

 
The game may have been a bore, but the day was sure super for some parents of 
newborns on Super Bowl Sunday! 
  
On February 3rd, Windsor Regional Hospital gave out special "football cocoons" to 
newborns born on the National Football League’s most important day of the year. 
  
For the 5th year in a row, families were invited to gather in a Waiting Lounge in the 
Family Birthing Centre at the Met Campus for photos with the crocheted footballs. 
  
Carrying on a proud tradition of caring, the football cocoons were crocheted by 
the President of the Windsor Regional Hospital Auxiliary, Fae Gillespie. Thank you to 
Fae for making these fun and memorable gifts! 
  
Welcome to the world, Abiya, Macsen, Noah and William-Karim! 

Super Day For Super Babies 



 

 

Mathieu Pays It Forward 
Six year old, Mathieu Kochaniec had to spend some time in the 
hospital including London, and when he saw patients similar to 
him receiving care, he decided he wanted to give back. For 
his last birthday on January 17th, he asked family and friends to 
bring gifts that would be donated to Paediatric Child Life  
Services.   
 
Mathieu collected $315 and an additional $360 in gift cards, 
donating the total amount of $675 so that kids in the hospital 
could have items to help them through their convalescence.  

Photo: Jennifer Burton Liang, Paediatric Child Life Services with Tina, Pat, 
Jonathan and Mathieu during their presentation at the Met Campus. 



    

Chicken Shawarma Bowls 
Makes 4 servings. 
Preparation/Cooking: 30 min 
 
INGREDIENTS: 
- 1 cup medium bulgur 
- Lemon Tahini Dressing: 
- 1/2 cup warm water 
- 1/3 cup tahini 
- 1 teaspoon lemon zest 
- 1/4 cup lemon juice 
- 1 tablespoon olive oil 
- 2 cloves garlic, minced 
- 3/4 teaspoons salt 
 
BOWLS: 
- 400 g boneless skinless chicken thighs 
- 1/2 teaspoon each salt and pepper 
- 1 tablespoon olive oil 
- 8 cups mixed baby greens 
- 1/2 cup thinly sliced red onion 
- 8 cocktail tomatoes, cut in wedges 
- 1 cup parsley, chopped 
- pickled turnips, chopped pistachios and/or hot pepper sauce  
  (optional) 
 
DIRECTIONS: 
Cook bulgur according to package directions; fluff with fork. 
 
Lemon Tahini Dressing: Meanwhile, in bowl, whisk together warm 
water, tahini, lemon zest, lemon juice, oil, garlic and salt; set 
aside. 
 
Bowls: Sprinkle chicken with salt and pepper. In large nonstick 
skillet, heat oil over medium-high heat; cook chicken, flipping 
once, until golden and juices run clear when chicken is pierced, 
8 to 10 minutes. Transfer to cutting board; slice chicken. Divide 
bulgur, chicken, baby greens, red onion, tomatoes and parsley 
among 4 bowls; drizzle each with 1/2 cup of the Lemon Tahini 
Dressing. Top with turnips, pistachios and hot sauce (if using). 
 
NUTRIENTS Per Serving (1/4 of Recipe) 
Calories: 452; Protein: 27g; Total Fat:23g; Carbohydrates: 39g; 
Sugar 4g; Fibre 8g; Sodium 824mg 

VENDORS ON DISPLAY  
February 11-15, 2019 

 

Met Campus: Little Red Door, Lories Glass,  
Magnolia & Vine, Remember Me by Annie,  

Custom Essentials, LA Boutique, Helix Hearing Care 
 

Ouellette Campus: Magnolia & Vine, Unique Books, 
Little Red Door, Crystal Clear Jewellery,  

Ruellands Stuff ‘n Bears 
 
 

Please note: Vendors subject to change. 


