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EXECUTIVE DIRECTOR
 (
“British Columbians with developmental disabilities and their families can have confidence that their government has listened”, said Premier Clark.  “Our plan will ensure that these individuals and families have the support that they need from their government to lead rich, full, lives.” 
(Please find inserted in this newsletter the Premiers announcemen
t & “Backgrounder” a Summary of Recommendations.  
The website is also included 
if you
 
wish to view the full report and internal audit) 
)COREEN WINDBIEL……Improving Services to People with Developmental Disabilities is what we want to hear.  The recently released Ministers review of Community Living BC reports that “Government assures the public they are committed to restoring citizen’s confidence in CLBC”.
 
I am pleased to say SACL has a positive working relationship with CLBC.  We work as a team to do what is best for the individuals we serve. Frustration for both sides is the lack of funding for the supports needed for individuals.  CLBC has tried many creative ways to stay within their budget and still serve the needs of individuals and families. 

One cost saving tool has been to have residential options for individuals.  Moving individuals out of staffed resources to live in home share situations (live with a family in the community) is what SACL participated in this past year.  We made sure it was the individuals and families choice.  The three individuals we moved into Home Share are very happy and living full rich lives in their new homes. 

One individual in particular is doing better in Home Share than in the group home he lived in.  SACL took a long time finding the right match for the individual.  Home Share is not for everyone and a group home is not for everyone but it has to be the choice of the individual and family. SACL advocates for the choices of the individuals and their family first and foremost.
continued on page two…
Youth transitioning (from 18 to 19) is another initiative where we are expecting new ways of doing things than the traditional residential and day program model currently offered.  Community Living is starting to increase employment service plans and supports, as well as alternative day programming options.

Transitioning from 18 to 19 has been a nightmare for most families since I first started working at SACL over 20 years ago.  It’s a systemic problem and it is nice to see one government is recognizing and addressing this problem. 

 (
We must thank the individuals 
who brought their concerns to government 
as we know changes are hard to make 
unless the voice of the people are spoken and heard!
)






TO OUR MEMBERS!
BEGINNING A NEW YEAR MEANS TIME FOR RENEWING…..

Yes, it is that time again, to renew your membership with us!  Please find inserted an application form.  Your support is always needed and always greatly appreciated!

MEMBERSHIP SURVEY:

Our annual membership survey is required for us to meet accreditation standards and more importantly gives you the member a chance to voice your opinion.  The survey has six questions and takes no time at all to fill out.  You will find the survey at the end of this Newsletter just before the application form.  Please fill out and mail to:  17687 – 56A Avenue, Surrey, B.C. V3S 1G4.

If you require assistance please call head office at:  604-574-7481.  Ask for Toni or if Toni is not available explain that you would like assistance in filling out the membership survey and someone else will be able to help you.

BY PARTICIPATING IN THIS SURVEY YOU HAVE A VOICE! 
AS WELL YOU HELP TO SUPPORT THE INDIVIDUALS 
WE PROVIDE PROGRAMS & SERVICES FOR! 

CLOVERVALLEY
MARLENE BAERTL

Supporting each other =2X
the benefits for EVERYONE!
We are very proud of our community involvement as you can read below….







Nine individuals and two staff helped the Pacific Community Church in their Christmas hamper drive by wrapping, dropping off and picking up over 300 boxes to local business and schools, the donations helped out over 250 families as well as the  food bank.  In appreciation for all their hard work, the Pacific Community Church treated our “Clover Valley Team” to a movie at our local neighborhood movie theater the Clova Cinema. 
 
Clover Valley's “Theater Sports” put on a surprise special birthday celebration for long time staff  member   Holly Ring.  Over 100 people attended the celebration wishing her a Happy Birthday and enjoying cake together.						
We are all looking forward to more blue skies and brighter days and along with the expectations of spring we have implemented 4 areas of focus to better support our individuals to achieve their chosen goals for the coming year.   The focus areas are:

Fitness:
This focus will include programs such as;  yoga , walks, swimming, bowling, carpet bowling, activities at recreation centers, a bike program, various outdoor activities and healthy food choices.
Social:
Social activities focus on;  friendship, life skills, drama, crafts, board games, music skills and community outings.
Leisure: 
Available leisure interests will include;  knitting, sewing, “wii”, air hockey, pool, puzzles, reading, video games, rug hooking, Lego, and movies.
Vocational: 
This focuses on work/employment programs such as; work opportunities with the Cloverdale Business Improvement Association (CBIA), volunteer placements for receptionists at Clover Valley and SACL head office, supports in learning phone edict,  learning daily maintenance tasks such as garbage disposal, washing dishes , an “in-house”  “mock” coffee cafe program which entails making beverages and small snacks and selling to customers.  We also have a group of individuals involved with the publishing of the Association’s newsletter, the “Updater”.  We also continue to provide programs in baking, recycling, drama, and gardening.   We continue to provide supports in learning computers, money & life skills, and also how to do general “fix it” building maintenance jobs such as replacing light bulbs, small repair jobs.

Upcoming Events to “Watch For”:

“A.C.T”  is performing “Hairspray” on  Tuesday, April 24th, at 7:00 p.m. so mark in on your calendars.  Once again the location will be at the Pacific Community Church.  Tickets will go on sale in early March so give Clover Valley a call then:  604-574-7441.  Looking forward to seeing a good turnout!
Once again we will be participating in the Cloverdale Rodeo parade with this year's theme of "GO GREEN.”  The parade is held on the Saturday of the May long weekend.

Please support our fundraiser!

Always available are our delicious “cookie jar” mixes.  We even offer diabetic or nut free options.  The mix makes 36 cookies (or 3 dozen) for ONLY $7.00 a jar!!  

 We also have our “bean jar” mixes which makes a tasty bean soup.  You get a soup “FULL OF BEANS” at the very reasonable price of $5.00 per jar.  That’s a lot of “BEANS” for your buck!

CLOVA HOUSE  
RAJ KHAKH – SUPERVISOR

Residents and staff celebrated their first Christmas in their new home.  The house was decorated with Christmas decorations and lights and everyone enjoyed a delicious turkey dinner. Christmas gifts were exchanged with the residents’ families.  One of the residents went home and enjoyed Christmas dinner with his family.

At the end of January Clova House was visited by our accreditation liaison, Bruce Hardy.  This is part of preparing our new home for the upcoming accreditation re-certification for 2013.  I am very pleased to report that Bruce Hardy stated that if our accreditation survey was to take place at this time Clova House would meet accreditation standards Splendidly!




As soon as winter is over one of individuals is looking forward to planting his garden with a variety of plants and vegetables. 


Further expansion and growth continues as the basement at Clova House is being developed.

As well as being very comfortable in their home and enjoying their “home life” the residents continue to be involved in various community activities of their liking.



















			To
Everyone!



EMPLOYMENT SERVICES
& LEISURE DAYS
CAROL VALLI

Employment Program


It’s with great sadness we inform you that Barb Molloy passed away suddenly on January 27th. Barb along with her sister, Dorothy, attended Clover Valley for many years before Barb attained employment.  Barb began working at a local produce store in May of 1992, working 30 hours per week.   Barb loved her job and even though she would have been 67 this year, she often claimed she was never going to quit.

Dorothy and Barb lived together and were inseparable.  They were often seen together at the mall, shopping or having coffee, and at local parks, etc.  We send our deepest condolences to Dorothy, their caregivers and family.
					
[image: ]Spring is ahead!!

We are looking forward to spring, and a new year of employment opportunities.  January and February tend to be slow months for business as people are recouping from Christmas spending.  Meanwhile, we’ll be working on setting new goals for each of the individuals for the coming year.

Leisure Days

Leisure Days participants had opportunities to spend more time working on craft projects due to the cold and rainy weather.  For the Christmas season they did enjoy many of the Christmas displays locally and downtown. They visited the gingerbread display at the Hyatt Hotel, the Christmas tree display at Four Seasons, as well as the old Woodward’s window display at the Vancouver Convention Centre. They also attended the Christmas lunch at the Sunrise Seniors Centre and enjoyed the “Joy to the World” production presented by Clover Valley.
We held an open house in December that was well attended and enjoyed by participants and guests of both the Leisure Days and Employment Programs.

Thank-you everyone!!
[image: athletes,athletics,cropped images,cropped pictures,games,goalies,hockey,hockey players,hockey sticks,PNG,sports,transparent background]
Our fund raiser of selling Surrey Eagles Hockey Tickets was successful.  Thanks to staff, family, caregivers, participants, and friends who purchased tickets.  We raised $300.00 for the program.  The money raised allows the participants to access community events that they wouldn’t otherwise be able to afford.  Supporters say the Surrey Eagles Hockey games are quite affordable and very entertaining so we have decided to sell tickets again in the next month or two.  Thank-you again for your ongoing support! 

[bookmark: _GoBack]


JERSEY WAY
 RAJ KHAKH - SUPERVISOR
[image: http://officeimg.vo.msecnd.net/en-us/images/MH900014653.jpg]
[image: Christmas stockings on hearth][image: appetizers,buffets,food,hors d'oeuvres,household,men,parties,people,snacks,special occasions,tables,women] Jersey residents enjoyed a Christmas party with staff and their families in the comfort of their new home.  							




We appreciate the support!

It was extremely nice to hear from one of the families how happy they are with the care given to their family member.  They expressed their appreciation and showed support to all the staff members.  The Jersey Way staff team where delighted to receive such a lovely compliment.   Thank-you to the families, your support is greatly valued!

 Both residents continue to enjoy outings Wired Monk coffee shop, MacDonald’s, Tim Horton. One of the resident assist with weekly grocery shopping for the house. We are looking forward to spring residents and staff. We are eager to prepare our back yard for plants and vegetables. The grape vine plant has been removed and in the summer we will be able to paint the back deck.

FAMILY SERVICES
KELLY MCCAFFERTY

For something new to start 2012 all of us in Family Services thought we would share a few of our favorite recipes with you.  There is a variety of recipes and we hope you enjoy them!!


Adele’s Favorite Recipes

Giant Ginger Cookies
Total Time: 12 minutes 	
Servings: twenty-five 4-inch cookies 
	


Add to Recipe Box
Add Ingredients to ShoppingListIngredients
4-1/2 cups  all-purpose flour 
4 teaspoons  ground ginger 
2 teaspoons  baking soda 
1-1/2 teaspoons  ground cinnamon 
1 teaspoon  ground cloves 
1/4 teaspoon  salt 

McCormick Sea Salt Grinder 2 for $4.00 
Sea Salt Grinder
with your Preferred Savings Card, .77-2.12 oz., select varieties
thru 2012-02-07 
Albertson's
Save Special

Find Recipes with This Ingredient 
1-1/2 cups  shortening 
2 cups  granulated sugar 
2   eggs 
1/2 cup  molasses 
3/4 cup  coarse sugar or granulated sugar 

Directions
In medium mixing bowl stir together flour, ginger, baking soda, cinnamon, cloves, and salt; set aside.
In a large mixing bowl beat shortening with an electric mixer on low speed for 30 seconds to soften. Gradually add the 2 cups granulated sugar.  Beat until combined, scraping sides of bowl occasionally.  Beat in eggs and molasses. Beat in as much of the flour mixture as you can with the mixer.  Using a wooden spoon, stir in any remaining flour mixture.
Shape dough into 2-inch balls using 1/4 cup dough.  Roll balls in the 3/4 cup coarse or granulated sugar. Place about 2-1/2 inches apart on an ungreased cookie sheet.
Bake in a 350 degree F oven for 12 to 14 minutes or until cookies are light brown and puffed. (Do not over bake or cookies will not be chewy.) Cool on cookie sheet for 2 minutes. Transfer cookies to a wire rack to cool. 

Store in a tightly covered container at room temperature for up to 3 days or in the freezer for up to 3 months. 
Makes twenty-five (25) 4-inch cookies.
Homemade Trail Mix:

Shop at the bulk section to make this tasty and cheap snack!

In a large bowl or zip lock container mix together...

½ cup whole almonds (or other nut)
½ cup pecan pieces
½ cup pumpkin seeds
½ cup sunflower seeds
½ cup dried cranberries
½ cup dried apricots
½ cup banana chips
½ cup dried pineapple (or other fruit)
½ cup raisins
½ cup Smarties or chocolate chips

Kelly’s favorite Recipes

Chunky White Chocolate-
Cranberry Shortbread

2 cups butter, softened 
1 cup superfine sugar
3-1/2cups flour
½ cup cornstarch
1 pkg (6 squares) Bakers White Chocolate, chopped
½ cup dried cranberries
3 Tablespoon sifted icing sugar
Heat oven to 350
Beat butter and superfine sugar in large bowl and mixer on high speed until light and fluffy, mix flour and cornstarch, gradually add butter mixture, and beat well after each addition. Stir in chocolate and cranberries.
Drop by heaping tablespoons, 1 inch apart onto baking sheets.
Bake 20 – 25 minutes or until lightly browned. Cool 5 min on baking sheets




Killer Artichoke Dip

1 8 oz pkg reduced fat cream cheese
½ cup light canola mayonnaise
½ cup low fat sour cream
½ cup grated Parmesan cheese
3 cloves of garlic
3 cups of shredded Mozzarella cheese
Pinch of cayenne pepper
Freshly ground pepper
I jar marinated Artichoke hearts, drained and thoroughly chopped
1 small onion diced
Preheat oven to 350 degrees
Place cream cheese, mayonnaise, parmesan cheese and garlic in food processor, puree until combined. Add all other ingredients pulse until combined.
Bake in 9 inch square glass baking dish for 40 – 45 minutes until bubbly and browned. Serve Immediately.

Janice’s Favorite Recipes

Brussel Sprouts with Garlic & Parmesan

3 lbs. Brussel Sprouts
4 Tbsp. butter @ room temperature
4 Tbsp. Extra virgin olive oil
12 large garlic cloves, chopped fine
2 cups chicken stock
¼ tsp. each salt and pepper
¾ cup fresh grated Parmesan Cheese

Trim end of sprouts, cut in half lengthwise.  Using 2 fry pans, heat 2 Tbsp of butter and oil over high heat.

Add ½ of garlic to each pan; reduce heat to medium low and sauté for 2 minutes. 

Add to each pan, one half of the sprouts and 1 cup of chicken stock.  Bring stock to boil, reduce heat to medium, cover and simmer 5 – 8 minutes. 
Using slotted spoon, scoop brussel sprouts into serving dish and sprinkle with Parmesan Cheese.
Banana Chocolate Chip Muffins
 
3 ripe bananas
4 Tbsp. melted butter and mix together with first ingredient
 2 eggs and 1 cup brown sugar
 Now mix these 2 ingredients to the first two
Add to above the following:
1- 1/2 cup flour               
1/4 tsp. salt
1 tsp. baking soda
1 cup of milk chocolate chips
 
Bake at 350 degrees for 10 - 15 minutes. 
I use mini muffin tins for this recipe.

Tiffany’s favorite Recipes

Spiced Tomato and Red Lentil Soup

3 tablespoons oil
2 medium yellow onions, chopped
2 teaspoons garam masala
2 quarts low-salt vegetable or chicken broth
2 14½ ounce can petite-diced tomatoes
1 pound (2½ cups) dried red lentils, picked over, rinsed and drained
2 medium celery ribs, diced
1 medium carrot, peeled and diced
2 medium cloves of garlic, chopped
¼ teaspoon cayenne & kosher salt
 
Heat the oil in a 6-quart or larger Dutch oven over medium heat.  Add the onions and a pinch of salt and cook until the onions are soft and just beginning to brown, stirring occasional.  Add the garam masala and cook until fragrant, about 1 minute, stirring constantly.
Add the broth, tomatoes, lentils, celery, carrot, garlic, cayenne 1 teaspoon kosher salt and 2 cups of water.  Bring to a boil over high heat, stirring frequently, so the lentils don’t stick.  Skim any foam.  Reduce the heat and simmer uncovered, stirring occasionally, 35 to 40 minutes or until the lentils and vegetables are all tender.
Serve with a dollop of yogurt or sour cream and chopped cilantro to garnish.
Crispy Fish Fillets with Tartar Sauce
Japanese Panko bread crumbs make an ultra-light and crunchy crust. 
Ingredients
1 tbsp vegetabl1 1tbsp tbsp(15 ml) (15 mL) vegetable oil
1 egg 1 1eggeggs
2 tsp Dijon mustard 2 2tsp tsp(10 ml) (10 mL) Dijon mustard
1 cup panko bread crumbs 1 1cup cup(250 ml) (250 mL) pink bread crumbs
1/4 tsp each of salt and pepper 1/4 1/4tsp tsp(1 ml) (1 mL) each of salt and pepper
4 (1-1/2 lb/750 g total) catfish fillets 4 4(1-1/2 lb/750 g total) (1-1/2 lb/750 g total)catfish filletcatfish fillets or tilapia fillets
Tartar Sauce:
1/4 cup light mayonnaise 1/4 1/4cup cup(60 ml) (60 mL) light mayonnaise
2 tbsp dill pickle relish 2 2tbsp tbsp(30 ml) (30 mL) dill pickle relish
1 tsp drained capers 1 1tsp tsp(5 ml) (5 mL) drained capercapers
1 pinch pepper 1 1pinch pinchpepper 

Preparation:

Spread oil on rimmed baking sheet & heat in 450
oven for 5 minutes.

Meanwhile, in shallow dish, whisk together egg, 1 tbsp (15 ml) water and mustard. In second shallow dish, combine bread crumbs, salt and pepper. Dip fish into egg mixture then into bread crumb mixture, turning to the fish coat. Place the fish on hot baking sheet;  bake, turning once, until golden and fish flakes easily when tested for  about 20 minutes.

Tartar Sauce: Meanwhile, in bowl, combine the mayonnaise, relish, capers and pepper.  Serve with fish.

 



Bon Appétit!

COMMUNITY OPTIONS 
JODI KINCAID

Community Options is currently in the process of planning and restructuring our program to better serve the needs of the individuals.  We are enthusiastic about having CBI consultants in to provide skills and training to the staff when dealing with some of the individuals that need extra support around their behavioral concerns. 

Community Options continues to provide opportunities for our individuals to make community connections.  We are especially looking forward to more outdoor activities as the joys of spring start to emerge.  It will be enjoyable to hear the birds singing more and to watch everything come into bloom around us! 
NEW YEAR, NEW GOALS!

Since the individuals achieved their goals for last year we are now focusing on our “Person Centered Plans” for this year. 



Happy Valentine’s Day!
A Special Day to Show Our Love to those special people in our lives!

Friendship Appreciation Poem
[image: Valentine's Day border containing hearts and purple ribbon]People come and people go,
In and out of your life and so, 
When one shines bright among the rest,
And is there when needed, you’re truly blessed. 
That is how I see you, friend of mine,
And why I’m sending this Valentine.
By Karl Fuchs
									
				
Friendship Valentine Poem

Friendship is a wondrous thing; 
There's so much happiness it can bring.
I’m really glad that you’re my friend,
And I hope our friendship will never end.
Happy Valentines’ Day friend!

By Karl Fuchs


NEWS RELEASE
For Immediate Release 							Office of the Premier
2012PREM0009-000045	Ministry of Social Development
Jan. 19, 2012

New plan supports adults with developmental disabilities

VANCOUVER – Premier Christy Clark and Minister of Social Development Stephanie Cadieux today unveiled a comprehensive plan to address issues and concerns around Community Living BC (CLBC) and the government-wide system of supports for British Columbians with developmental disabilities.

The plan comes as a result of a rigorous and wide-ranging review of CLBC and the network of government supports available to adults with developmental disabilities. To ensure adequate funding is available to implement the recommendations within the plan, the Province is providing an additional $40 million in funding to increase capacity and improve services for individuals with developmental disabilities and their families.

“British Columbians with developmental disabilities and their families can have confidence that their government has listened,” said Premier Clark. “Our plan will ensure that these individuals and families have the support that they need from their government to lead full, rich lives.”

“After spending the past months meeting with the individuals and families served by CLBC, it is incredibly rewarding to be able to come back to them with a plan that addresses their concerns, provides them with the help they need, and demonstrates that they’re not alone in meeting the challenges before them,” said Minister Cadieux. “They can feel confident that this government is here to help them."

The plan, which government will begin implementing immediately, includes: 
Ensuring that families play a greater role in planning for their loved ones, while providing more flexibility in the supports available to them and supporting ongoing innovation in communities.
Improving planning and collaboration across government to ensure that individuals’ needs are at the centre of all decisions.
Improving transition planning and processes for youth turning 19.
Maintaining CLBC as a crown corporation.
An increased focus on employment and training services to allow adults with developmental disabilities to lead full, rich lives as members of their communities.
The creation of a permanent appeal mechanism, modeled on the Client Support Team, for individuals and families who have concerns about the services that they’re receiving.
An expansion of the representative for children and youth’s mandate, allowing her to follow youth involved with her office after they transition to CLBC.


A cross-ministry team is being established with CLBC to begin discussions on the best way for the Province to implement these recommendations. As part of that process, they will consider and soon identify the steps for government to engage with individuals, families, service providers and advocates on key actions.

“CLBC began as a collaborative effort between government, families and advocates,” said Cadieux. “In order to succeed as we move forward, we need to re-commit ourselves to moving forward together.”

Together, these steps address the concerns that have been expressed by British Columbians and represent a renewal of the original vision of the advocates and families that drove the creation of CLBC, along with the Province’s commitment to British Columbians with developmental disabilities.

The Deputy Ministers’ Review of CLBC and the Internal Audit can be found at http://www.sd.gov.bc.ca/pwd/clbc_reports.html

Media Contacts:
Rebecca Scott
Deputy Press Secretary
Office of the Premier
250 589-9722

David Haslam
Communications Manager
Ministry of Social Development
250 356-1670

A backgrounder follows.


BACKGROUNDER 

Summary of Recommendations 

1. Develop a coherent “one government” policy framework for persons with developmental disabilities. As part of this change, families can expect more consistent levels of support when they transition from MCFD to CLBC. 
2. Implement a more consistent assessment platform across the Ministries of Children and Family Development, Health, Education, and Social Development, along with CLBC, to ensure consistency and clarity of needs assessment and planning for individuals and their families. This will allow for better identification of individual needs, improving individual planning. 
3. Use a coherent and integrated system to track demand, wait times and service delivery across relevant ministries and CLBC. A better system needs to be developed and implemented that more clearly identifies actual, real-time need for services. 
4. Improve cross-government planning for individuals who are transitioning through different types of care, to reduce stress on them and on their families. This includes engaging earlier with youth transitioning to adulthood, but also focusing on older adults who may be transitioning to seniors’ care. 
5. Maintain CLBC as a Crown Agency. Implement changes to address mandate tension created by generational change, and improve approach to and relationship with families and individuals. 
6. Implement new government capacity focused on transition supports. New capacity is being identified to focus on the transition to adulthood, to address the gap created when youth leave high school. 
7. Increase employment services planning and supports, as well as alternative day programming options. 
8. Support greater use of individualized funding. The move to individualized funding will give families a greater say in the way their loved ones are supported and provide greater stability to families over the long term. This transition, which has already begun, will be made possible through the development of community capacity and increasing funding to CLBC. 
9. CLBC and Ministry of Health to assess and model needs of the older cohort of individuals with developmental disabilities and develop a three-year plan to meet those needs and ensure early planning with families. 
10. Reinforce government’s accountability and responsibility for CLBC through more effective use of legislative authorities. The Province will require the development of standards for tracking and prioritizing service requests and identification of assessment tools. 
A permanent appeal mechanism will be established for families. 
The Office of the Advocate for Quality Service will continue to provide support to families and individuals. 
Where the Representative for Children and Youth has been involved in supporting a young person before the age of 19 or their family, she will be given the capacity to continue supporting them through their transitioning years. 


11. Recognizing the nature and growth of caseload, and the need to provide different types of programs for a new generation of individuals with developmental disabilities, government has been tracking the funding requirements in the contingency allowance, and will draw down the contingencies vote by $40 million starting in 2012/13 to implement these recommendations. 
12. Support ongoing innovation in the sector, and recognize and support the innovations developed, championed and undertaken by families and individuals. 

About the reports: 
Deputy Ministers’ Review of CLBC – Improving Services to People with Developmental Disabilities 
The Deputy Ministers’ Working Group was created in September, 2011, in response to growing concern about the operations and management of CLBC. The group was directed by the Premier to review CLBC and to make recommendations to improve the way in which adults with developmental disabilities and their families are supported and served in British Columbia. 
Internal Audit – Review of Community Living British Columbia 
The Internal Audit was launched in September, 2011, by the Ministry of Finance, to investigate CLBC’s budget and management. This is the same team that conducted the review of BC Hydro. The auditors reviewed CLBC’s caseload, Request for Service List, operating costs, cost pressures and other areas. 
Client Support Team Update 
The Client Support Team was created in response to concerns raised by British Columbians about the services being offered by CLBC. This team has provided an avenue for individuals and their families who are concerned with the level of supports they are receiving to have them quickly reviewed by experienced case workers who can ensure that the services are in place to meet each individual’s unique needs. 
Queenswood Report – Report on CLBC’s Progress and Efficacy to 2011 
In August, the Province began working with the Queenswood Consulting Group to launch a review of CLBC, as a follow-up to their 2008 report on CLBC. Queenswood focused on reviewing and assessing CLBC’s operating model; reviewing Government’s role in supporting people with developmental disabilities; and analyzing whether CLBC had taken appropriate action on recommendations from its previous report in 2008. 

Media Contacts: 
Rebecca Scott 
Deputy Press Secretary 
Office of the Premier 
250 589-9722 

David Haslam 
Communications Manager 
Ministry of Social Development 
250 356-1670 
Connect with the Province of B.C. at: www.gov.bc.ca/connect


Surrey Association for Community Living
Membership Survey 2012
		 
Please indicate whether you have a family member who receives services from the Association:

[bookmark: Check1][bookmark: Check2]			|_| Yes				|_| No

Please indicate your satisfaction with the management of the Association over the past year.
	1	2	3			4
	Very unsatisfied	Unsatisfied	Satisfied	Very Satisfied
	
The Updater Newsletter has now been in circulation for a full year. How satisfied are you with the newsletter and its content?
	2	3			4
	Very unsatisfied	Unsatisfied	Satisfied	Very Satisfied

Have you ever visited the Association’s website to get information?

			|_| Yes				|_| No

Did you know the Association has a Facebook page?

			|_| Yes				|_| No

Which of the following are the most important program areas for the Association (circle one or more)?
Recreation and Leisure
Employment
Family support and advocacy
Residential options

Please note any comments:
													
													
													
													
													



17687 – 56A Avenue 
Surrey, B.C. 
V3S 1G4


Phone:   604-574-7481     FAX:   604-574-4731   E-mail:   admin@commliv.com

	MEMBERSHIP APPLICATION
* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * *
  	MEMBERSHIP from APRIL 01, 2012 TO MARCH 31, 2013


Name:                                                         	     		Date:  					

FOR FAMILY MEMBERSHIP ONLY, PLEASE PROVIDE
2ND NAME: (2nd person must live at the same address)

							
								PLEASE NOTE:
Address:                                                                		Membership with our Association 
								includes membership in BCACL.
								Members' names and addresses
								may be forwarded to BCACL in order
Phone (home):						to comply with the Society Act.

Phone (work):					

e-mail:							

                                                                                     
MEMBERSHIPS:
Please check the appropriate space:	                Payment Options: 

ORGANIZATIONAL	$   50.00	Cash				NEW MEMBER
SELF-ADVOCATE		$   10.00	Cheque				RENEWAL
    INDIVIDUAL		$   15.00	Interac (at head office)
FAMILY (2-votes)		$   25.00	Visa / Master Card (circle one)

Except as noted above, our membership list is never shared, sold or otherwise made available to any other party.

	
I would also like to make a tax-deductible donation

Amount of donation:  $		
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