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N O V E M B E R  2 0 1 7  

“The career skills I learned  
boosted my self-confidence  
and the work practicum  
experience inspired me to  
work in the field of medical  
office administration.   
Thanks so much!”   
 — M.P.  
 (student, Guelph campus) 

Testimonials    
Edward Thomas  
British poet, novelist, soldier; 1878-1917 

Adlestrop 

Recent Summit College graduate, Merica, completed 

her Medical Office Administration diploma program 

with Honours, and performed exceptionally well in her 

work practicum in Guelph. We wish Merica the best in 

her new career as a health administration professional!  

JENNIFER SMITH  

Stratford Campus Leader 

Jennifer has a BA in English and a 
diploma in Journalism. She has worked 
in diverse  fields, including advertising 
in Toronto and real estate in London. 
She is  really enjoying teaching and the 
daily interaction with her students. 
Jennifer is also an accomplished nail 
artist in her spare time and a busy 
mom of two children. 

ALYSON LAMANES  

Hamilton Campus Leader  

After two years of teaching and 
providing operations support, Aly has 
gotten to know the campuses, staff, 
and students well. She believes that a 
positive mindset and being open to 
change are the keys to lifelong 
learning and personal success. Aly is an 
avid reader and enjoys a strong cup of 
coffee and a good book on a cold day.  

Yes. I remember Adlestrop— 
The name, because one afternoon 
Of heat the express-train drew up there 
Unwontedly. It was late June. 
 
The steam hissed. Someone cleared his throat. 
No one left and no one came 
On the bare platform. What I saw 
Was Adlestrop—only the name 

And willows, willow-herb, and grass, 
And meadowsweet, and haycocks dry, 
No whit less still and lonely fair 
Than the high cloudlets in the sky. 
 
And for that minute a blackbird sang 
Close by, and round him, mistier, 
Farther and farther, all the birds 
Of Oxfordshire and Gloucestershire. 
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SUMMIT COLLEGE is a Canadian-owned accredited career college, registered with the Ministry of 
Advanced Education and Skills Development, that has been instrumental in helping adults succeed in 
rewarding career paths since 2001.  
 
Our training programs are relevant to today’s high demand jobs and are offered at eight campuses 
across southern Ontario. Our students succeed because of our learning-centred model powered by 
humanist principles that respect every person as a whole. Accordingly, our unique teaching 
approaches are customized to optimize learning and increase your chances for success in the 
workplace and in life.  
 
Whether you are interested in Medical Office Administration, Customer Service, Retail Sales,  
Office Administration, Security Guard training, or just want to upgrade your academic or job skills, 
we can help you get the training and certification you need to start your career today.  
 

Lest We Forget 
On November 11, 1918, at 11:00 AM, an armistice was signed by Allied forces and German forces, 
officially marking the end of World War I. Since then, this day has served to commemorate those 
who lost their lives defending their countries in both World War I and World War II. Over 100,000 
Canadian soldiers died during these world wars.  
 
The poppy became an international symbol of remembrance and welfare for war veterans after an 
American schoolteacher named Moina Belle Michael, inspired by the poem “In Flanders Fields” 
written by Canadian poet and soldier, Colonel John McCrae, created a simple silk poppy to be worn 
on a jacket lapel.  
 
November 11 is recognized as a symbolic day of remembrance all over the world. It is called 
Remembrance Day in Canada and the rest of the Commonwealth Nations, and Veterans Day in the 
United States.  

Remembrance Day Cookies 

INSTRUCTIONS FOR COOKIES 

1. Beat butter, sugar, vanilla, lemon peel and lemon juice until combined. Beat in flour, salt and poppy seeds. Form dough into a ball, wrap in plastic wrap and  

refrigerate until firm—least 2 hours 

2. Preheat oven to 350°F 

3. Turn cookie dough out onto lightly-floured surface and roll out to 1/4-inch thickness. Use two or three different size cookie cutters to cut out cookies.  

4. Transfer cut-out cookies to a baking sheet and refrigerate for 30 minutes 

5. Bake cookies until edges just sbegin to brown—about 10 to12 minutes. Remove from oven immediately and cool completely on wire rack 

 

INSTRUCTIONS FOR ICING 

1. Beat egg whites until firm but not dry.  

2. Add icing sugar and lemon juice and beat to combine. Add more lemon juice if too thick or more icing sugar if too thin.  

3. Tint a large portion of the icing red, a small portion of the icing black, and leave the remaining icing white 

 

DECORATING THE COOKIES 

1. Trace a poppy outline with RED icing around each cookie. Pipe a dot of red icing into each of the petals and feather to cover each petal.  

2. Make a dot of WHITE icing in the middle of each cookies. Use a toothpick draw white icing to edges of each poppy.  

3. Once icing is set, pipe a BLACK line around the dot and immediately sprinkle with poppy seeds. Allow to set completely before storing. 

COOKIE INGREDIENTS 

1/2 cup butter, softened 

3/4 cup icing sugar 

1 tsp vanilla extract 

1 1/2 Tbsp finely-grated lemon peel 

2 Tbsps lemon juice 

1 Tbsp poppy seeds 

2 cups flour (plus more for rolling dough) 

1/2 tsp salt 

ICING INGREDIENTS 

2 large egg whites 

4 cups icing sugar 

2 Tbsps lemon juice 

Red and black food colouring 

Poppy seeds, for sprinkling 


