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We provide occupational 
therapy evaluation, 
treatment and consultation 
for children with 
developmental delays, 
autism/Asperger, cerebral 
palsy, Down’s syndrome, 
sensory processing 
disorders, attention, 
behavioral concerns, 
handwriting, and other 
areas of weakness. 
Contact us for further 
information: 
 
125 Presumpscot St. 
Portland, ME.  
(207) 699-5531 
 
 
 
 
Good Resources: 
 
parents.com/familyfun-
magazine/ 
 
allrecipes.com 
 

Inclement Weather 
Throughout the winter we 
will experience snow and 
ice. Our office is usually 
open unless the weather is 
extremely bad. It is 
unpredictable how the day 
will go, whether the roads 
will clear early or a storm 
will come in later. Your 
therapist or the office will 
contact you to determine 
the best route of action. It is 
very important that we have 
your current phone 
number, including a cell 
phone or other daytime 
phone number. In case of 
very severe weather we will 
list a clinic closing on 
WCSH 6. Also, please 
remember to call if your 
child is sick and will not be 
coming to the clinic.  
 

A Fun and Therapeutic 
Spin on the Traditional 

Easter Egg Hunt: 

Put puzzle pieces in plastic 
eggs. Have your child try to 
put the puzzle together as 
they go, or when they think 
they have found all of the 
pieces. If a piece to the 
puzzle is missing, keep 
hunting! 

Musical Hula Hoops 

Have each child stand in a 
hula hoop. When the music 
starts, each child will walk, 
hop, skip, and dance around 
the hoops as one is removed. 
When the music stops, 
everyone finds a hoop, even 
if there’s someone in it. 
Eventually all of the children 
try to fit in the last hoop! 

Why cook with your kids? 
 
Letting your kids help out in 
the kitchen aids 
development in many life 
skills. Following a recipe 
requires math, specific 
language, critical thinking 
and fine motor skills. 
Hands-on cooking is a great 
way for children to learn 
about different foods and 
nutrition, helping to 
develop a healthy, well 
rounded diet. It is also a 
great opportunity for family 
bonding. Try out some of 
these recipes with your 
child and find some new 
ones together! 
 
 

Fruit Pizza 
 

Ingredients: 
1 pkg refrigerated sugar 
cookie dough 
1 8 oz pkg cream cheese 
(softened) 
½ cup sugar 
1 teaspoon vanilla 
Assorted sliced fruit 
 
 
Press cookie dough onto 
baking sheet or baking 
stone lined with parchment 
paper. Cook according to 
package directions or 9-10 
minutes. Leave on pan for 1 
minute then transfer cookie 
and parchment paper to a 
wire cooling rack. Cool 
completely. Mix or beat 
cream cheese, sugar and 
vanilla until well combined. 
Spread onto cookie dough 
and then top with sliced 
fruit.  



 
 

Sweet Potato Patties 
 

Ingredients: 
For the dipping sauce: 
½ cup plain Greek yogurt 
2 tablespoons orange juice 
1 tablespoon honey 
 
For the patties: 
2 large sweet potatoes 
(about 1 ½ pounds) 
1 ½ tablespoons butter, 
softened 
1 ¼ cups panko bread 
crumbs 
3 green onions, white and 
light green parts, finely 
chopped 
½ cup toasted pecan 
halves, finely chopped 
½ teaspoon salt 
¼ teaspoon pepper 
Vegetable oil, for frying 
 
Directions: 
 

1. In a small bowl, stir 
together all 
ingredients for the 
dipping sauce. Cover 
and refrigerate sauce 
until serving time 

2. Spread pecans on a 
baking sheet and 
bake at 350 degrees 
until lightly browned 
and fragrant, about 
10 minutes 

3. Peel the potatoes and 
chop them into large 

chunks. Place them in 
a large saucepan and 
cover them with cold 
water. Bring the 
water to a boil, then 
reduce the heat and 
simmer until the 
potatoes are fork-
tender, about 25 
minutes. Drain them 
in a colander and let 
any excess water 
evaporate, about 5 
minutes 

4. Transfer the potatoes 
to a medium bowl 
and mash them until 
they’re smooth. Add 
the remaining 
ingredients to the 
bowl and mix until 
well blended 

5. Shape the mixture 
into patties (2 
tablespoons for each, 
yielding 16). Line a 
baking sheet with 
paper towels 

6. Coat the bottom of a 
large skillet with oil 
and warm it over 
medium-high heat. 
Fry the patties in 
batches until well 
browned, about 3 
minutes per side, 
adding more oil as 
needed. Transfer the 
patties to the 
prepared baking 
sheet 

 
Tip: keep the patties in a 
200 degree oven until all 
are done. Serve the patties 
warm with the dipping 
sauce. 
 
 
 
 

Guacamole 
 

Ingredients 
 
3 avocados - peeled, pitted, 
and mashed 
1 lime, juiced 
1 teaspoon salt 
1/2 cup diced onion 
3 tablespoons chopped 
fresh cilantro 
2 Roma (plum) tomatoes, 
diced 
1 teaspoon minced garlic 
1 pinch ground cayenne 
pepper (optional) 

Cut avocados in half 
lengthwise. Scoop out pulp 
and mash together the 
avocados, lime juice, and 
salt. Mix in onion, cilantro, 
tomatoes, and garlic. 
Refrigerate 1 hour for best 
flavor, or serve immediately.  

 

 

 


