
 

Hickory Dickory Dock 
  
Hickory dickory dock. The mouse ran up the clock. 
The clock struck one (clap hands and count). 
The mouse ran down. Hickory Dickory dock. 
  
Hickory dickory dock. The mouse ran up the clock. 
The clock struck two (clap hands and count). 
The mouse said “Boooo”. Hickory dickory dock  
 

Hickory dickory dock. The mouse ran up the clock.  
The clock struck three (clap hands and count). The 
mouse said “Weeee” 
 

Hickory dickory dock. The mouse ran up the clock. 
The clock struck four (clap hands and count).   
The mouse said “No more”. Hickory dickory dock 
 

 

Homemade Snow 
 
Materials: 

• Waterproof tray 

• Large mixing bowl 

• 5 cups Baking Soda 

• 1 cup Hair Conditioner 

• 1/3 cup Water 
 
Directions: 

1. Mix all ingredients in the mixing bowl until it is blended 
2. Once done you can have lots of fun playing and creating your own snowman 
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Wishing all our 
families a very 

healthy and happy 
new year! 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

https://www.wsncc.org/families


  

 

 

 

Self Care 
 

What People Think Self-Care Is 
 

• Overindulgence in spending 
• Binge-eating your favorite but unhealthy 

foods 
• Participating in activities that provide 

instant gratification 
• Going on expensive and lavish vacations 
• Perfecting oneself by any means 

necessary 
• Numbing bad feelings using alcohol or 

illicit substances 
• Binge-watching television 

 

 

What Self-Care Actually Is 
 

• Prioritizing one's physical and mental health 
• Adopting healthy lifestyle habits that can be 

maintained long-term 
• Eating a healthy diet 
• Finding exercise activities that you enjoy and 

participating in them regularly 
• Getting an adequate amount of good-quality sleep 
• Following treatment plans for existing conditions 

accordingly 
• Taking time out for yourself to participate in healthy 

activities you enjoy 
 

 

Your child’s enhanced 18-month well-baby visit 

 Introduction Eighteen months is a milestone in a child’s 
development and a visit to a family physician or other 
health care provider at this time is important. Ontario 
has recognized the importance of the 18-month well-
baby visit by funding a longer, more in-depth visit. The 
overall goal of this new initiative is to better support the 
healthy development and well-being of Ontario’s 
children. What it means for you and your child is that 
you can have a more detailed discussion about your 
child with your  
What can I expect at this visit? When you go for your 
visit you and your health care provider will discuss your 
child’s development. You will complete a checklist, such 
as the Nipissing District Developmental Screen™, which 
provides a snapshot of your child’s development and a 
starting point for your discussion. Alongside the 
checklist is information on typical child development, as 
well as activities to enhance development. If you’d like 
to look at the checklist in advance, you’ll find it at 
www.ndds.ca. It is a helpful parent tool that is free 
online to Ontario residents. The enhanced 18-month 
well-baby visit is an opportunity for you to discuss your 
child’s development and ask any questions you may 
have. For example, you may want to talk about your 
child’s motor or communications skills or behaviour 
concerns. The visit also allows early identification of any 
concerns and a referral to specialized community 
services, if necessary, for your child. 



Bread 
 

Ingredients 
• 1 package (1/4 ounce) active dry yeast 
• 3 tablespoons plus 1/2 teaspoon sugar 
• 2-1/4 cups warm water (110° to 115°) 
• 1 tablespoon salt 
• 6-1/4 to 6-3/4 cups bread flour 
• 2 tablespoons canola oil 

 

Directions 
1. In a large bowl, dissolve yeast and 1/2 teaspoon sugar in warm water; let stand until bubbles 

form on surface. Whisk together salt, 3 cups flour and remaining 3 tablespoons sugar. Stir oil 
into yeast mixture; pour into flour mixture and beat until smooth. Stir in enough remaining 
flour, 1/2 cup at a time, to form a soft dough. 

2. Turn out onto a floured surface; knead until smooth and elastic, 8-10 minutes. Place in a greased 
bowl, turning once to grease the top. Cover and let rise in a warm place until doubled, 1 -1/2 to 2 
hours. 

3. Punch dough down. Turn onto a lightly floured surface; divide dough in half. Shape each into a 
loaf. Place in 2 greased 9x5-in. loaf pans. Cover and let rise until doubled, 1 to 1-1/2 hours. 

4. Bake at 375° until loaf is golden brown and sounds hollow when tapped or a thermometer reads 
200°, 30-35 minutes. Remove from pans to wire racks to cool. 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

     

   

  

 

  

  

 

 

 

 

 

 

 

 

 

 

 

 

  
 
 

Volunteer/Student 
Opportunity 

 
for 

High School, College/University 
Students and Community Members 

 
If you would like to volunteer at one of 
our EarlyON Centres please go to the 

link below. 
 
 

https://www.wsncc.org/volunteer-application 

https://www.wsncc.org/volunteer-application


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   

 

 

 

  

 

 
 
 
 
 
 
 

 

Your feedback is very important to us! 
Please feel free to share ideas, resources and/or concerns with: 

 
 

Divisional Manager: Jessie (416) 755-9215 Ext. 242 jessiec@wsncc.org 
Bridlewood Site-Supervisor: Barb barbs@wsncc.org 

 

For general enquiries please contact us at: 
Bridlewood EarlyON (416) 491-1466 bridlewood@wsncc.org 

Scarborough Southwest EarlyON (416) 266-8289 swearlyon@wsncc.org 
West Scarborough EarlyON (416)755-9215, wsearlyon@wsncc.org 
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