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What’s My Job?
What’s my job?
1. My job is sometimes very dangerous.
2. The vehicle I drive in my job is often red and has a loud siren.
3. To perform my job, I sometimes use a big hose.
What’s my job?
1. People are hungry when they come to the place where I work.
2. I can combine a number of ingredients to create a very
pleasing dish.
3. I use knives and I’ve been known to whip things, but I am not
dangerous.
What’s my job?
1. You might have to raise your hand to speak to me.
2. I sometimes write on a chalkboard.
3. I sometimes find an apple on my desk.
What’s my job?
1. The things I make are sometimes hung on a wall.
2. If I’m good at my job, the things I make might be displayed at
a museum or gallery.
3. I am often surrounded by paintbrushes, canvases, and paints.
What’s my job?
1. My uniform is often blue and I wear a badge.
2. People often joke that I drink coffee and eat a lot of donuts.
3. If you feel safe, I am doing a good job of protecting you.
What’s my job?
1. You leave the place I work looking better than when you
came in.
2. I have a chair that goes up and down.
3. The tools of my trade generally include a pair of scissors and
a hairdryer.
What’s my job?
1. The building where we’re gathered right now would not have
existed without
me and my co-workers.
2. I often need ear protection at my job, as it can get quite
loud.
3. The hat I wear to work is hard.

https://www.familyholiday.net/wp-content/uploads/2012/08/Labor-Day-Coloring-Pages_11.jpg

My “Punny” Job History
Looking for a new job? Consider my work history!
• My first job was as a baker, but I didn’t make enough dough.
• Then, I went to work in an orange juice factory, but I got canned. I just couldn’t
concentrate.

• Next, I tried working in a muffler factory, but that was exhausting.
• I tried to be a tailor, but I just wasn’t suited for it—mainly because it was a so-so job.
• I worked for Nike for a while, but I just couldn’t do it anymore.
• I got fired from my job at the calendar factory. I still don’t know why. All I did was
take a fewdays off.

• I worked in a mirror factory for a while, but I just couldn’t see myself doing that
forever.

• I was a pretty good eye doctor, but I could not stay focused on the job.
• I worked as a bank teller until I started losing interest.
• I wanted to be a hairdresser, but I just couldn’t cut it.
• I attempted to be a deli worker, but any way I sliced it, I couldn’t cut the mustard.
• The Energizer battery company hired me, but then they expected me to keep going
and going and going….

• I used to sell computer parts, but then I lost my drive.
• I became a professional fisherman, but I discovered that I couldn’t live on my net
income.

• I managed to get a good job working for a pool maintenance company, but the work
was just too draining.
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Easy Shepherd’s Pie
American favorite shepherd's pie recipe, casserole with ground beef, vegetables such as carrots, corn, and peas,
topped with mashed potatoes.
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▪
▪

Prep time: 15 minutes
Cook time: 50 minutes
Yield: Serves 4
INGREDIENTS
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▪
▪
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▪

1 1/2 to 2 pounds potatoes (about 3 large potatoes),
peeled and quartered
8 Tablespoons (1 stick) butter
1 medium onion, chopped (about 1 1/2 cups)
1-2 cups vegetables—diced carrots, corn, peas
1 1/2 lbs ground round beef
1/2 cup beef broth
1 teaspoon Worcestershire sauce
Salt, pepper, other seasonings of choice
METHOD
1 Boil the potatoes: Place the peeled and quartered potatoes in medium sized pot. Cover with at least an inch of
cold water. Add a teaspoon of salt. Bring to a boil, reduce to a simmer, and cook until tender (about 20 minutes).
2 Sauté vegetables: While the potatoes are cooking, melt 4 tablespoons of the butter in a large sauté pan on
medium heat. Add the chopped onions and cook until tender, about 6 to 10 minutes.
If you are including vegetables, add them according to their cooking time. Carrots should be cooked with the onions,
because they take as long to cook as the onions do.
If you are including peas or corn, add them toward the end of the cooking of the onions, or after the meat starts to
cook, as they take very little cooking time.
3 Add the ground beef, then Worcestershire sauce and broth: Add ground beef to the pan with the onions and
vegetables. Cook until no longer pink. Season with salt and pepper.
Add the Worcestershire sauce and beef broth. Bring the broth to a simmer and reduce heat to low. Cook uncovered
for 10 minutes, adding more beef broth if necessary to keep the meat from drying out.
4 Mash the cooked potatoes: When the potatoes are done cooking (a fork can easily pierce), remove them from
the pot and place them in a bowl with the remaining 4 Tbsp of butter. Mash with a fork or potato masher, and season
with salt and pepper to taste.
5 Layer the meat mixture and mashed potatoes in a casserole dish: Preheat oven to 400°F. Spread the beef,
onions, and vegetables (if using) in an even layer in a large baking dish (9x13 casserole).
Spread the mashed potatoes over the top of the ground beef. Rough up the surface of the mashed potatoes with a
fork so there are peaks that will get well browned. You can even use a fork to make creative designs in the mashed
potatoes.
6 Bake in oven: Place in a 400°F oven and cook until browned and bubbling, about 30 minutes. If necessary, broil
for the last few minutes to help the surface of the mashed potatoes brown.
(Be careful when broiling using Pyrex or glass dishes, they have been known to shatter under the high heat of the
broiler. It's not a worry if you are using a ceramic or metal casserole dish.)
Suggested variations:
Put a layer of creamed corn between the ground beef and the mashed potatoes.
Sprinkle grated cheddar cheese over the top of the mashed potatoes before baking.

from Simply Recipes ~ https://www.simplyrecipes.com/recipes/easy_shepherds_pie/

https://www.bigactivities.com/word_scrambles/labor_day/super_hard/labor_day4.php

Let’s Get Moving
Join our Program Facilitator Kristi in some seated fun and fit dance routines!
https://www.eldercareedmonton.ca/covid-19/home-activities-support/
Join our community partners at the Westend Seniors Activity Center for their free 8 week fitness
program
https://www.weseniors.ca/resources/8-week-fitness-program-for-seniors/

Labour Day Tunes
"Please Mr. Postman" – Marvelettes (1961)
https://www.youtube.com/watch?v=425GpjTSlS4
"Rhinestone Cowboy" – Glenn Campbell (1975)
https://www.youtube.com/watch?v=8kAU3B9Pi_U
"Popeye the Sailor Man" (1933)
https://www.youtube.com/watch?v=grtchH6SfGE
"Rocket Man" – Elton John (1972)
https://www.youtube.com/watch?v=DtVBCG6ThDk
"If I Were a Carpenter" – Johnny Cash (1994)
https://www.youtube.com/watch?v=MSQ6fSKLlG0
"Piano Man" – Billy Joel (1973)
https://www.youtube.com/watch?v=gxEPV4kolz0
The Boxer – Simon & Garfunkel
https://www.youtube.com/watch?v=6JUbFj0BIc4

Senior’s Positivity Hotline
In need of a smile? Then be sure to check out this wonderful free resource! Seniors
can call to hear a pre-recorded joke or story. You can call 1-877-569-4255 or 403209-4300

Join ElderCare Edmonton and Caregiver’s Alberta for our Free WellConnected Online Program
Well Connected offers recreation day programming in a virtual community-based setting
every Wednesday at 10AM. No matter your age or where you are in the province, you can
stay connected by participating in activities, education, and friendly conversation. Both
caregivers and care recipients are welcome to participate! Groups facilitated by ElderCare
Edmonton therapeutic recreation specialists.
To Register visit http://www.caregiversalberta.ca/calendar/well-connected/

CAREGIVER’S ALBERTA
CARING FOR A LOVED ONE? YOU ARE NOT ALONE.
Do you assist a family member or friend with challenges resulting from illness, disability or aging?
We’re here for you.
As an organization of caregivers for caregivers, we understand how hard providing care can be.
Whether you’re looking for someone to talk to, trying to find resources, or want to better manage
the stress of providing care—we can help.

www.caregiversalberta.ca

CAREGIVERS SUPPORT LINE: EXTENDED HOURS
Monday-Friday, 9 a.m. -7 p.m.
The Caregiver Support Line is now available evenings! Family caregivers seeking support and
resources can connect with a helpful Caregiver Advisor weekdays by calling 1-877-453-5088.

News and Events for Seniors
ONLINE PROGRAMMING FOR SENIORS
Edmonton Seniors Centre
If you're looking for a way to relax, unwind and meditate the pandemic stress away, try joining
one of the many online yoga and meditation classes from Edmonton Seniors Centre.
Find your Zen. Pre-register today by emailing brenda@edmontonseniorscentre.ca.

Westend Seniors Activity Centre
Stay healthy and socially connected with online programming! WSAC is now offering several
online courses in the areas of fitness, dance, yoga, mindfulness, and wellness. Go online to find
the right program for you. For more information and to register, email programs@weseniors.ca.
https://myactivecenter.com/#centers/CAN.AB.Edmonton.Westend-Seniors-Activity-Centre

Seniors Center without Walls
SCWW is a free phone-based program that offers recreational activities, health and well-being
topics as well as friendly conversation for older adults.
For a current full schedule of programs please call 780.395.2626 or visit
http://www.edmontonsouthsidepcn.ca/classes-health-resources/seniors-centre-without-walls/

ALBERTA HEALTH SERVICES- COVID19 Information
For Current Up to Date Information on the COVID19 Virus
Please visit: www.albertahealthservices.ca

WECAN FOOD BASKET SOCIETY OF ALBERTA
Since 1993, the WECAN Food Basket Society has provided food security to Edmonton and its
surrounding areas by enabling families and individuals the opportunity to purchase nutritious food
at an affordable price.
Our $15 meat order provides 2-3 types of freshly frozen meat, and our $10 produce order provides
three types of fresh vegetables and three types of fresh fruit. You can also combine them for a total
of only $25, a cost on average of over $40 in the grocery store! As a not-for-profit organization, the
full $25 is used towards the bulk purchase of food. Order payments are due the first week of each
month and go out the 3rd week of the month on either Thursday or Friday through one of our
volunteer-run depots.For more information on how to sign up or become a volunteer, please visit
our website at www.wecanfood.com or call our office at 780-413-4525 (Wednesday to Friday from 9
am to 2 pm).

EDMONTON PUBLIC LIBRARY
EPL From Home.
While you remain at home, we encourage you to use EPL’s digital library, which includes eBooks,
eAudiobooks, streaming movies, eMagazines and Newspaper, music, and online classes for all ages.
Discover local music with free streaming from Capital City Records.
If you do not have a library card, register for FREE online for immediate access to EPL’s digital content.
Visit www.epl.ca for updates.

