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Did you know that every year we do a community
cleanup in Scarborough? Join us and be one of the six
million Canadians who participate in Earth Day!

t Earth Day Is Almost Here
Celebrate the Earth we

Date: Friday, April 22

Time: 1lam-1pm
Location: Meet at Scarborough Shelter, 3576 St Clair Ave. E.
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Why should | volunteer to help clean up?

Past volunteers have really enjoyed Earth Day, and we’ve had
several recurring participants! “I feel good giving back to the
community” is a common response we’ve heard from our
volunteers.

What do | get in return?

T The chance to meet new people. One participant said, “We had
a good group! Quite a few people took part and we spent the whole
day out there picking up garbage and tidying up ... it's a good way
to spend the day.”

T Fresh air and a bit of exercise!

T The feeling of giving back (we can also help you
organize a cleanup in your own community).

T We will also provide lunch for you after the cleanup.

How do I get to the Scarborough Shelter?

Take the subway to Warden Station, and take either bus 109 or 16.
Get off at St. Clair and Danforth Rd. You can enter the shelter on
the East side of the
church and let staff
know you are there
for the Earth Day
cleanup. Tokens
can be provided to
you by contacting
us at the e-mail

or phone number
listed below.

Do you want to take part in Earth Day in Scarborough? Interested
in leading a cleanup in your neighbourhood? ;
( PDLO XV DW FRPPXQLW\ GHYHO|RSR
or call 647-455-1674 for more ;
information.




 Homes First Resident Newsletter
Meet the Propeiiies

Each month there will be a new inside look at one of our Homes First properties.
We all belong to such an amazing group of people—and we often don’t get the
chance to meet everyone!

First up is Natasha at Sheila Miller—50 Earl St.

Natasha is one of the newer Community Housing Workers at Homes First and works ..
at Shelia Miller twice a week. If you've gotten the chance to meet her, you'll know thé
she is extremely friendly, inspiring, and kind. All her life she’s been involved with the

housing and social services sector, starting at the young age of 12 by volunteering w ’
the Boys and Girls Club.

There are 22 units in Sheila Miller which house 34 people. The community is of all
ages and includes families big and small. The newest resident to the community join
this year, while the longest tenancy came to this property back in 1994. MoDility ISSUL —————
KDYH EHFRPH D GHAQLQJ FKDUDFWHULVWLF RI WKLV SURSHUW\ $I
a physical disability requiring adequate supportive infrastructure and supports, which Shelia Miller has. The
front area of this site and all physical aspects of this building are meant for barrier-free access. The front
HQWUDQFHZD\ KDV D UDPS DQG WKHUH DUH ARRUV ZLWK DQ HO
installed at the side of the building to help with security. There is a laundry room, community room, and a full
NLWFKHQ ORFDWHG RQ WKH AUVW ARRU DORQJ ZLWK WKH &RPPXC

KHQ 1DWDVKD AUVW DUULYHV IRU WKH GD\ VKH GRHV DQ RXWGRF
and voicemails. A goal for Natasha is to increase the amount of art projects in their community room and to
get more residents involved. There is “so much potential amongst the residents here—out of all the people I've
ever met. No matter where other people came from, they keep the momentum going. Their perseverance is
an inspiration.” Natasha says working with the community at Sheila Miller is restorative—and gives her energy.
The main other thing in life that gives her energy is being with her son.

For Natasha, the social services industry is sometimes challenging to work in as it's easy to become someone
who |mmed|ately Judges a person “You have to look at the whole picture ... the long story that no one else
seems to have time for anymore. There is a story for a person that

runs from point A to B.” One of the last feel good experiences at

Homes First was when she went to an ID clinic with a resident. They
walked over and the resident emphatically explained that she was

so happy that Natasha could go with her. She wouldn’t have come

| alone and she felt frightened by herself. She hasn'’t tried to tackle any
errands over the last little period, so it helped to have Natasha by her
side.

1 Fun fact: Natasha likes country music and karaoke!

*Note: Since this interview, Natasha now works at 800 Adelai
St. West
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Portobello “Phi”y" Savour this easy and earthy take on a classic
e sandwich melt!

INGREDIENTS
14 large portobello mushrooms,  1-2 baguettes
sliced 1 Olive oil
11 large onion, sliced T Tin foll
12 cloves garlic, minced T Salt and pepper
$8-12 provolone cheese slices ¥ Dried basil
$1 orange bell pepper, sliced ¥ Dried oregano

Makes Approx. 4
6-inch Sandwiches

1. Preheat oven to 375° fahrenheit.

2. Heat olive oil in a pan over medium-heat; add onions, cook for one minute, then add mushrooms and
JDUOLF &RRN AYH PLQXWHV VWLUULQJ RIWHQ DQG WKHQ DGG \
3. Stir in a pinch each of salt, pepper, basil, and oregano; stirring often, continue cooking until peppers are
softened and the mushrooms very tender, about 10—15 minutes more. Season to taste.

4. For each sandwich, cut about six inches of baguette and slice down the middle, but not all the way
WKURXJK OHDYH RQH VLGH XQFXW WR EHWWHU FRQWDLQ WKH A
make more room inside.
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SNSwers
o0 8 Critical to our world’s environment..not only a famous website!
saiojues 'y Scramble the letters in the circles of your answers to solve this clue
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