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FORCES AVENIR
AWARD

for achieving and reflecting the Forces Avenir

BY FÉLICIA PROTEAU-FORTIN

We would also like to acknowledge and thank

Forces AVENIR is a non-profit organization
that seeks to highlight, honor, and promote
students' engagement in projects that

mandate / mission. We are eternally grateful
for the support of every mentor, buddy,
parent, family member, and legal guardian.
everyone for being a key participant in the
Beyond Me community. You are the reason
the organization is reaching new heights and
continues to thrive over the years!

positively contribute to the development of
responsible, environmentally and socially
conscious, dynamic citizens. Its awards are
deeply founded on the principle that every
human being deserves the right to live in an
inclusive society that fosters both individual
and collective growth.
This year, Beyond Me was chosen as a Force
AVENIR finalist in the category "Mutual Aid,
Peace and Justice Avenir!" This means the
organization was granted the sum of $2000

RESOURCES
COVID-19
BY CHARLOTTE GOLDBERGER
In light of Montréal returning to a red
alert zone from October 1 to October
29, we here at Beyond Me have
updated our mentoring policies. We
therefore ask that all participants
(buddies and mentors alike) perform
online hangouts instead of in-person

This means respecting 6ft of distance,
not sharing food or drink, sanitizing
all toys/highly frequented surfaces,
wearing

masks,

washing

hands

frequently, etc. We have included a
few links to explain these guidelines:
https://www.quebec.ca/en/health
/health-issues/a-z/2019coronavirus/situationcoronavirus-in-quebec/
https://www.cdc.gov/coronavirus/
resources.html
https://www.who.int/emergencies
/diseases/novel-coronavirus-2019

ones. We also strongly recommend

Thank you for keeping your

following WHO and CDC guidelines.

community safe!

Back to School
TIPS

BUDDY ADVICE
1. Start the day with a good breakfast

2. Take out your supplies for classes

3. Listen to teachers and try your best

4. Take breaks often or when needed
5. Relax, you got this!

FAMILY ADVICE
1. Check in on Zoom to see if logged on

2. Talk about / write out homework

3. Schedule appointments with mentors

4. Ask teachers for aid/support

5. Take breaks, it's going to be okay!

MOVIES OF THE WEEK
1. Charlie Brown Thanksgiving
2. A Winnie the Pooh Thanksgiving
3. Fox and the Hound
4. Free Birds
5. Hocus Pocus

RECOMMENDED MOVIE
SNACKS
1. Popcorn / Chips
2. Fruits / Fruit Snacks
3. Candy / Snack Mix
4. Pretzels / Pretzel Bites
5. Hot Chocolate / Tea

Holiday Pie Recipes
Pumpkin Pie
by: chowhound.com

Ingredients (crust):
1 stick melted butter
1 tablespoon vegetable oil
1 tablespoon granulated sugar
1/4 teaspoon fine salt
1 and 1/3 cups all-purpose flour
---------------------------------Ingredients (filling):
15oz pumpkin purée
14oz sweetened condensed milk
2 large eggs
1 teaspoon ground cinnamon
1/2 teaspoon ground nutmeg
1/2 teaspoon fine salt
1/8 teaspoon ground cloves

Ingredients:
1 large pie crust
100g halved pecans
3/4 cup brown sugar
50g butter
1/4 teaspoon salt
1/2 cup corn syrup
3 (beaten) eggs

How-To-Make:
1. preheat the oven at 350F
2. combine all dough ingredients and
roll out into dish
3. press the dough into the dish
4. let chill for 30min. minimum
5. combine all filling ingredients and
mix well
6. place the mix onto the crust and
bake for approx. 50 minutes
7. let cool completely after removing
pie from the oven
8. enjoy!

Pecan Pie
by: kidspot.au

-----------------------------1. preheat oven to 180C
2. bake crust for 10 minutes then take out of oven
3. place the pecans on the cooled crust in the pattern you want
4. cream together the butter and sugar in a bowl
5. add the salt, corn syrup, and eggs and mix well
6. pour the incorporated mixture onto the pecans
7. bake pie for 25 minutes then cover the top with foil
8. continue baking the pie for approx. 15 minutes or until the filling is set
9. serve with vanilla ice cream or just enjoy!

Arts & Crafts
Maze a Plenty!

colour away!

WORD SEARCH

1. autumn --- 2. leaves --- 3. scarecrow
4. corn --- 5. october --- 6. thanksgiving
7. fall --- 8. pumpkin --- 9. treats

Arts & Crafts (Solutions)

Thanks for
reading!
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