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February in Canada  

February is the coldest month in Canada, but winter festivals—and ski season—are still in full season. If you can 
brave a little chill, it's an excellent month to score discounts on lodging and travel. There are numerous travel   
bargains this time of year for visitors to the north, with lower than average airfares and hotel prices.  

The temperatures are cold but if you're prepared, you can enjoy the many activities and festivals that take place 
during February in Canada. 

Canada's weather can change considerably from region to region, but overall, February is among the country's 
coldest months.  

 Calgary: 34 F (1 C) / 10 F (-12 C) 

 Edmonton: 26 F (-3 C) / 8 F (-13 C) 

 Toronto: 32 F (0 C) / 19 F (-7 C) 

 Whistler: 39 F (4 C) / 25 F (-4 C) 

 Montreal: 26 F (-3 C) / 12 C (-11 C) 

 Vancouver: 46 F (8 C) / 37 F (3 C) 

 Banff: 32 F (0 C) / 10 F (-12 C) 
 

While the West Coast is slightly warmer, it's also wetter, receiving nearly six inches (150 mm) of rain spread 
out across 16 days. Meanwhile, the country's East Coast is significantly colder, averaging 26 F (-3 C) in         
Toronto. (Banff, in the middle of the country, usually averages a freezing 17 F, by comparison.) 

February's cold temperatures call for clothing that can be easily layered—which is also important, as even though it's 
cold outside, stores, restaurants, and other establishments can be quite warm inside.  

If Travelling, Here's what you should pack in your      
suitcase: 

 Long-sleeve shirts, including sweaters and sweatshirts. 

 A heavy winter jacket, a lighter jacket, and a winter 
vest 

 Hat, scarf, and gloves or mittens 

 Closed-toe, comfortable waterproof shoes, and boots 

 An umbrella 



Got the February Blues? Here’s How to Beat Them! 

Remember the first time it snowed this year, and you marveled once again at how beautiful everything 
looked covered in white? We love the first snowfall, but after enduring the cold and shoveling for weeks, 
Canadians are tired of the cold and pine for warmer climes. When the weather drops a fresh layer of  
powder on your driveway in February, your excitement is visibly absent.  

February is traditionally a month when a lot of people get the blues, not only because winter feels like it 
may never end, but also because many people struggle to repay holiday bills and are tired of feeling cooped 
up indoors. If your energy and spirits are lagging, here are some tips to get through this month.  

Stay Active 
You might not want to go to the gym or a fitness class, but it can help improve your spirits if you put on your workout 
clothes and sweat. Just because you can’t run outside without risking frostbite, doesn’t mean you should neglect your 
health. Exercise releases endorphins which will help you feel better. If you’re bored with your routine, try something 
you’ve never done before like yoga, Pilates, or rock climbing. You can even use the cold weather to your advantage by 
participating in winter sports. Skating, skiing, snowboarding, and snowshoeing are all fun ways to get your blood  
pumping and stay warm outdoors. Or let your inner child out and go tobogganing or build a snowman! The   important 
thing is to get outdoors and be active. 

Take Control 
If you’re feeling like your finances are out of control because of holiday overspending, then the     simple act of creating a 
plan to repay your bills can help you feel better. The first thing you should do is get all your bills out and calculate how 
much you owe. Then, take a look at your budget and find places where you can cut back in order to fast track your debt 
repayment. Taking control of your bills can help reduce stress levels and end the nightmares you’ve been having over 
your holiday spending. You’ll sleep like a baby. While you’re getting your finances in order – start planning now to make 
sure you don’t overspend next year. 

Be Social 
While there might not be a lot to do in February in your community, reach out to friends and family to get together for 
coffee, a movie, or dinner. If you’re sick of doing the same things, do something out of the ordinary like meet up for high 
tea or take a cooking class. The most important thing is that you connect with others. Making jokes with friends and 
loved ones about how much you hate shoveling snow can help get you through the next time you have to shovel. 

Get Away 
Just because it’s winter here, doesn’t mean it’s winter everywhere, so consider fleeing from the snow. See if you can get 
a great deal on last minute travel to someplace sunny. If you’re not able to take time off work, consider going on a    
weekend trip somewhere close by. Just travelling someplace new can help raise your spirits. If it’s too late to get away 
this year, be proactive and start planning a February trip next year, when you know you’ll need it. 

While the February blues can feel overwhelming, remind yourself while trying one of these tips that spring is just around 
the corner. Pretty soon, the snow and ice will melt and everything will start to bud and grow again. Then you can shed all 
those frumpy layers and enjoy the sun on your skin again. 

http://www.apa.org/monitor/2011/12/exercise.aspx
https://discover.rbcroyalbank.com/overspent-this-holiday-season-how-to-make-sure-you-never-do-it-again/?ref=dl-106180


Valentine's Day 2019 
Thursday, February 14, 2019  

What is Valentine's Day? 

Valentine's Day (or Saint Valentine's Day) is observed on February 14 each 
year. Today Valentine's Day is celebrated in many countries around the world, 
mostly in the West, although it remains a working day in all of them. The original "St. Valentine" was just a 
liturgical celebration of one or more early Christian saint named Valentinus. All the modern romantic  
connotations were added several centuries later by poets. 
 
The day first became associated with romantic love in the circle of Geoffrey Chaucer in the High Middle 
Ages, when the tradition of courtly love flourished. By the 15th century, it had evolved into an occasion in 
which lovers expressed their love for each other by presenting flowers, offering confectionery, and   
sending greeting cards (known as "valentines"). 
 
Modern Valentine's Day symbols include the heart-shaped outline, doves, and the figure of the winged   
Cupid. Since the 19th century, handwritten valentines have given way to mass-produced greeting cards.  

Family Day 2019 in Canada 
In 2019 Family Day is February 18 

Family Day is not a national statutory holiday, it is only observed in New Brunswick, Alberta, Manitoba, Ontario, 
Saskatchewan and in British Columbia. Two other provinces have holidays in February: In PEI Islander Day is  
celebrated on the 3rd Monday in February and in Manitoba the 3rd Monday in February is the Louis Riel Day  
holiday. 

 

Since this is not a federally established holiday all federal workers work on Family day including post office  
employees and public servants. (It's interesting how public servants don't complain about this in the comments 
area the same way private sector workers complain about having to work on Easter Monday when public servants 
have the day off.) 

 

Family Day was originally created to give people time to spend with their families but it also provides a day off  
between New Years Day and Good Friday as they are approximately three months apart. 

 

As mentioned above, unfortunately, not everyone gets Family Day off, which makes it a debatable holiday in many 
provinces. Why can't the whole country simple agree on 9 or 10 common statutory holidays remains a mystery 
and a good indicator of just how overcomplicated our laws are. 

 

Common Family Day activities include skating, playing hockey, snowboarding/skiing and 
going to various winter festivals. But the best thing about Family Day must be beaver 
tails and stuffing ourselves silly with pancakes with maple syrup! 



ME THO D  

Quebec-style split pea soup really is quite different than the varieties most areas might be familiar with. For one 
thing, it uses yellow peas. For another, it’s much heartier than a typical pea soup, since it’s made with lard and chunks 
of pork belly. Our version is much lighter, but every bit as delicious!  

Preparation : 15 min  Cooking : 1 h 10 min 

240 calories/serving 

Split Pea Soup 

Ingredients 

1 cup 
green split peas 
(dried), rinsed and 
drained 

 200 g 

1/2 
onions, finely 
chopped 

 100 g 

1/2 leeks, finely chopped  150 g 

1/2 
carrots, finely 
chopped 

 50 g 

1/2 stalk 
celery, finely 
chopped 

 35 g 

1 clove 
garlic, minced or 
pressed 

  

4 tsp olive oil  20 mL 

3/4 tsp dried savory  0.4 g 

1 bay leaf  0.2 g 

2 3/4 cups chicken broth  700 mL 

1 1/3 cup water  330 mL 

1 pinch salt [optional]  0.2 g 

 
ground pepper to 
taste [optional] 

  

Before you start 
 

Split peas do not require             
presoaking before cooking. 

Rinse the split peas well under cold water and drain. Prepare the vegetables : finely chop the onion, leek, carrot, 
and celery; mince or press the garlic. 

Heat the oil in a pot over medium heat. Add the onion and leek, then sauté with occasional stirring 4-5 min until 
they become translucent. Add the carrot, garlic, celery, savory, and bay leaves. Cook 5 min with                      
occasional stirring. Add the peas, broth, water, salt, and pepper. Bring to a boil then reduce the heat and simmer, 
uncovered, until the peas become very soft, about 60 min or longer. 

Add more water if the soup is too thick or cook it longer to evaporate the extra liquid if the soup is too thin. Ladle 
the soup into bowls and serve. 

https://www.soscuisine.com/procedure_consulter.php?lang=en&id=8#onion
https://www.soscuisine.com/glossaire.php?lang=en#garlic_press
https://www.soscuisine.com/glossaire.php?lang=en#saute
https://www.soscuisine.com/glossaire.php?lang=en#stir
https://www.soscuisine.com/glossaire.php?lang=en#stir
https://www.soscuisine.com/glossaire.php?lang=en#broth
https://www.soscuisine.com/glossaire.php?lang=en#simmer


Is Groundhog Day a Public Holiday? 
Groundhog Day is not a public holiday. It falls on Saturday, February 2, 2019 and most businesses follow regular    

Saturday opening hours in Canada.  

What Do People Do? 

Many Canadians celebrate Groundhog Day. Some Christian churches also celebrate Candlemas on this day, while others use 
Groundhog Day to take down their Christmas decorations. 

Groundhog Day is growing more and more popular in Canada.  There is a festival in Wiarton, Bruce County, Ontario, where 
the town groundhog, Wiarton Willie, delivers his “prediction” early in the morning on February 2 every year. 

Public Life 

Groundhog Day is not a public holiday in Canada. However, areas around parks and some streets may be busy or congested 
in towns where Groundhog Day events are popular. 

Early or Late Spring? 

Thousands of years ago when animalism and nature worship were prevalent, people in the part of Europe where Germany 
is today, believed that the badger had the power to predict the coming of spring. They watched the badger to know when 
to plant their crops. 

This tradition was brought over to North America, predominantly to Pennsylvania in the United States, where it was the 
groundhog, not the badger, which made these “predictions”. 

According to folklore, if the groundhog sees its shadow on February 2 it will return to its burrow, indicating that there will 
be six more weeks of winter. If it does not see its shadow, then spring is on the way. 

The Groundhog Day concept first became popular in Canada in 1956 when Wiarton Willie became a household name for his 
early February weather predictions. Wiarton’s Groundhog Day festival grew as Willie’s fame increased. It became one of 
the largest winter festivals in Bruce County, Canada. 

There are also other groundhogs in different parts of Canada. For example, Shubenacadie Sam is reportedly the first 
groundhog in the country to stick its head out on Groundhog Day. Other groundhogs include: Gary the Groundhog in      
Ontario, Brandon Bob in Manitoba and Balzac Billy in Alberta. 

Fame From Hollywood 

The movie “Groundhog Day” from 1993, starring comedian Bill Murray, made the groundhog Punxsutawney Phil in      
Pennsylvania famous worldwide. The film's plot added new meaning to “Groundhog Day” as something that repeats itself 
endlessly. 

https://www.timeanddate.com/holidays/common/candlemas
https://www.timeanddate.com/holidays/us/groundhog-day
https://www.timeanddate.com/holidays/us/groundhog-day


 

S T N A P T A E W S C A N A D 

I H A N S U S E T H E E A W H 

W E O R D T F O Q E U V E O L 

O R R T U F Q U U E A A O O O 

S M T H U C E Q N L A D M L N 

T A E M F O O R C R I A K C G 

R L N T I T I A T E T E S A J 

I S D I W T L I T T N T F P O 

H O E U R A T H A A T A F M H 

S C E S B R I E S E C A U N N 

T K S W G E N C N W E R M A S 

A S N O W P A N T S L L R N Y 

E C A N L R S T O O B L A T H 

W E S S F A M E H A T E E A B 

S E A N I T E K C A J I K S E 

Winter Clothing Word Search Puzzle 

BALACLAVA  SCARF 

BOOTS  SKI JACKET 

COAT  SNOWPANTS 

EARMUFFS  SNOWSUIT 

GLOVES  SWEATER 

HOODIE  SWEATPANTS 

JEANS  SWEATSHIRT 

LONG JOHNS  THERMAL SOCKS 

MITTENS  TOQUE 

MUFF  WOOL CAP 



Our Marketplace page was created for us to inform the public of the amazing crafts our 
different groups are making. 

In this way we are getting funding, from the sales to our wonderful supporters, that will 
keep our craft programs going. 

We do woodworking and painting/staining/decorating of same, sewing, knitting, painting, 
card making and much more as inspiration strikes.  Here are a few things done  
recently… 

We also have sales and will do a ‘giveaway’ item from time to time…. Keep an eye on the 
web site for our next special! 

If you have an event coming you can now order your cards and personalize them! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Our UPDATED Web Page…. 
With many thanks to our summer student, Mallory, we now are enjoying a newly designed 
and up to date web site!  She worked very hard on this getting much information from 

Jennifer.  If there was content they wanted but did not have, Jennifer knew where and 
who to go to.  There are still a couple of pages that need to be completed , but overall it is 

an amazing site!   

Please take a look and enjoy! 

BIAQD.ca 
 

We will take 
your saying 
and do one of 
these how you 
would like it! 

Come join us and try something new and fun! 



 

3 6 9 12 27 30 

 

102 99 96 15 24 33 36 

105 108 93 18 21 42 39 

171 168 117 114 111 90 63 60 45 48 

174 165 120 123 126 87 66 57 54 51 

177 162 159 156 129 84 69 72 285 288 

180 189 192 153 132 81 78 75 282 291 

183 186 195 150 135 264 267 276 279 294 

210 207 198 147 138 261 270 273 300 297 

213 204 201 144 141 258 255 

 

216 219 228 231 240 243 252 

 

222 225 234 237 246 249 

The boy is crazy about the girl and wants to give her a valentine card. Draw the 
path through the maze to the girl starting at 3 and counting by 3s up to 300. 



4 PICTURES THAT HAVE 1 WORD IN COMMON          
WHAT IS IT? 

SEVEN LETTER WORD 

FIVE LETTER WORD 

     

       



Ingredients 

Directions 

Word Game Answers  -  7 Letter Address 

     5 Letter Green 

1 medium yellow onion, cut into large wedges  

3 large carrots, cut into thirds  

2 stalks celery, cut into thirds  

1/2 lb. baby potatoes, halved  

1 corned beef brisket (2-3 lbs)  

kosher salt  

Freshly ground black pepper  

1 packed pickling spice  

3 sprigs thyme  

2 bay leaves  

1/2 green cabbage, cut into large wedges  

1. Add onion, carrots, celery and potatoes to bowl of your crock pot. Place corned beef on top and 
season generously with salt, pepper, and pickling spices. Scatter thyme and bay leaves over meat 
and fill slow cooker bowl with water until it is almost completely covering the meat.  

2. Cook on high for 4 to 4 1/2 hours, until meat is tender. Add cabbage to crock pot and cook on high 
for 45 minutes to 1 hour more until cabbage is tender and cooked through. Remove meat and 
vegetables from slow cooker, slice and serve.  

Slow Cooker Corned Beef & Cabbage 

 
 
 

TOTAL TIME:6 HOURS 0 MINS 

YIELDS:6
  

PREP TIME: 30 MINS 

Baked Apples with Oatmeal Filling 

 4 apples 

 1 cup rolled oats 

 1/4 cup brown sugar 

 1 teaspoon ground cinna-

mon 

Ingredients 

1. Preheat oven to 350 degrees F (175 degrees C). 

2. Core each apple making a large well in the center and arrange apples on a rimmed baking sheet. 

3. Mix oats, brown sugar, and cinnamon together in a bowl; cut in butter until evenly combined. Spoon 1/4 of the 

oat      mixture into each apple. 

4. Bake in the preheated oven until apples are tender and filling is bubbling, about 30 minutes. 

Directions 

 Prep   15 m 

 Cook   30 m 

 Ready In   45 m 



Peer Navigation Meeting 
January    , 2019 

 

Topic: Recovery from the Holidays 
 

Leslie gave an informative talk on the ways to start or re-start the healthy living style that may 
have gotten off track.   

The following are some points from her talk… 

 

1. Make sleep a priority 

 -  helps support your weight loss…. Too little sleep can cause you to feel hungry 

2. Outline your Goals 

 - getting enough sleep, adding exercise back into the routine, making self care  priority 

3. Stay on track with physical activity 

 - the recommendation is 150 minutes of moderate intensity or 75 minutes of aerobic      
 activity per week’ plus muscle training on two or more days per week 

4. Get Organized 

 - Create new, stress free habits by scheduling a daily lunchtime walk or other exercise at 
 work. 

5> Stay Hydrated 

 - Experts recommend women drink at least 11.5 cups of fluids, while men should drink 
 about  15.5 cups daily. Water, tea and sparkling water are all good options. 

 

There was a discussion following the presentation. 

 

Next Meeting  -  February   11, 2019 at 1300. 

Topic  - Healthy Meal Prep 
Easy Recipes for Crock Pots and Instant Pots 

 

 

 

 

Looking ahead at BIAQD…. 

 

Comedy Night  -   May 2, 2019 

Craft & Vendor Sale - May 4, 2019 

Cassidey Ouellette Memorial Colour Run - June 1, 2019 


