
“FAMILIES RELY ON THE CARE WE PROVIDE”
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This year, we are thrilled to celebrate a significant milestone: our 40th anniversary. Over the past 

four decades, RMHC Alberta has grown, evolved, and made a lasting impact for tens of thousands 

of families who have called RMHC Alberta their home-away-from-home. From our first families 

to the families staying at the House tonight, RMHC Alberta has been a welcoming environment, 

evolving to meet the growing ways pediatric medical families need support.

Our journey began in 1985,when the doors to the Calgary House, and then Edmonton House, officially 

opened. At the beginning, a Ronald McDonald House close to the pediatric hospitals in Alberta was 

a novel concept, which quickly grew into an immeasurable service for families. Today, our original 

vision, founded by Dr. Audrey Evans, has expanded into a broad range of services and programming 

that continue to shape family-centered care. Along the way, we’ve overcome challenges, embraced 

change, and remained steadfast in our commitment to excellence.

Throughout our 40 years, one thing has remained constant: our unwavering dedication to families. 

Our staff and volunteers are the heart and soul of RMHC Alberta, and their hard work, passion, and 

expertise have been the driving force behind our success.

As we reflect on our history, we are deeply grateful for the support of our community, partners, 

McDonald’s, donors and more. Together, we have built a reputation for compassionate care to 

families during their most challenging time.

Looking ahead, we are excited about the future and the opportunities that lie ahead, especially in 

expansion. Tripling our capacity is quickly becoming a present-day achievement and we can’t wait 

to open our doors in Calgary during our 40th anniversary year.

Our journey is far from over, and we remain committed to serving families whose needs include not 

only accommodation, but comfort, support, respite, financial aid, and combating food insecurity.

As we celebrate this incredible 40-year achievement, we thank everyone who has been a part of our 

journey. Here’s to the next 40 years of growth, collaboration, and success!

Celebrating 40 Years of Excellence and Growth

Alberta

1985 – 2025
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Volunteerism plays a crucial role in strengthening communities and improving society as a whole. 

At its core, volunteering is about offering time, skills, and resources to help others without expecting 

anything in return. This selfless act not only makes a positive impact on those in need but also creates 

a sense of connection and belonging within communities. 

One of the key benefits of volunteerism is the opportunity it provides for individuals to give back to 

their communities. At RMHC Alberta, families come from over 300 communities across the province 

when their child is sick or injured. There is no community within our landscape that hasn’t had a family 

be in need of RMHC.  

So how does someone get involved in supporting RMHC Alberta, even though they don’t live close 

to a Ronald McDonald House. How can your efforts create a lasting impact on the families who have 

called RMHC their home? 

Well, did you know that RMHC Alberta is the beneficiary of over 100 community events across the 

province every single year. We rely heavily on volunteerism to help support these events which 

contribute an incredible $1,000,000 annually to RMHC Alberta.  

Your role as an event volunteer at one of these amazing opportunities extends beyond the skills you 

bring to the occasion, it’s also a chance to be an ambassador and community connector to RMHC.  

We would love to welcome more volunteers than ever before in 2025, to create an even stronger 

network of provincial volunteerism.  

In addition to benefiting others, volunteering has personal rewards for the volunteers themselves. It 

fosters personal growth, improves mental health, and builds a sense of purpose and fulfillment. By 

working alongside others for a common cause, volunteers often gain valuable skills, expand their 

networks, and increase their empathy and understanding of diverse perspectives. 

We would love for you to consider being part of our event volunteer team. We have a dedicated staff 

member who supports our volunteers and event creators to make it the best possible experience for 

everyone involved – because we know that at the end of the day, this goodness creates a safe landing 

space for the families who have to leave their own community for medical care. 

Volunteerism is a powerful force for good. It helps individuals and communities thrive, promoting 

kindness, understanding, and compassion for others.  

We hope to see you in 2025 at one of our many events hosted around Alberta! 

For more information please reach out to thirdpartyevents@rmhcalberta.org. 

The Importance of Volunteerism 
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Robert Redford Dessert (Sometimes known by other names)

Vintage Recipes
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Recipe provided by 

Sue Pederson, RMHC Alberta Baker.

Ingredients:
Crust Cream Cheese Layer Vanilla Pudding

Chocolate Pudding

Toppings

Directions:

1 cup pecans (chopped)
▢3 tablespoons granulated sugar
▢½ cup unsalted butter (melted)
▢1 cup all-purpose flour

8 ounce cream cheese
▢1 cup powdered sugar (also known as 
icing sugar or confectioner’s sugar, use 
1/2 cup for less sweetness)
▢1 cup cool whip (or whipped cream)

▢5.1 ounce instant vanilla pudding
▢2 cups milk

5.1 ounce instant chocolate pudding
▢2 cups milk

2 cups cool whip (or whipped cream)
▢shaved chocolate (optional)

Preheat oven to 350°F.

Spray a 9×13 inch baking dish with cooking spray.
.
In a mixer mix all the crust ingredients together and press the mixture into the prepared baking dish.

Bake it for about 20 minutes.

Prepare the vanilla pudding as per the instructions on the package. As noted I used 2 cups of milk instead of the 
3 cups on the package instructions to get a firmer pudding.

Prepare the chocolate pudding as per the instructions on the package. As noted I used 2 cups of milk instead 
of the 3 cups on the package instructions to get a firmer pudding. 

In a mixer add the cream cheese, powdered sugar and the cup of whipped cream. Mix until light and fluffy.

Let the crust cool. Spread the cream cheese mixture over the crust evenly. Spread the vanilla pudding over 

the cream cheese layer, then the chocolate pudding. Spread the whipped cream as the last layer then top with 

shaved chocolate if preferred.

Refrigerate for a couple hours until it sets before serving.

Source: www.jocooks.com/recipes/sex-in-a-pan/



Japanese Cabbage Salad

Ingredients:

Directions:

Sliced or slivered
 almonds, toasted
Sesame seeds,toasted

Medium cabbage, shredded
Bean sprouts
Fresh mushrooms, sliced
Green onions, chopped
Sunflower seeds

Instant noodles
 broken up (see Note)
Chow mein noodles

½ cup       125 mL
2 tbsp.      30 mL

½ head
1 pkg.
2 cups       500 mL
2
¼ cup       50 mL

3 oz. pkg.  85g
½ pkg.

1 pkg.   
½ cup      125 mL
2-4 tbsp.  30-50 mL
3 tbsp.     45 mL
1 tbsp.      15 mL
1 tsp.         5 mL
1 tsp.         5 mL
½ tsp.      2 mL

DRESSING
Seasoning from box of noodles
Cooking oil
Soy sauce
Vinegar
Granulated sugar
Monosodium glutamate
Salt
Pepper

Put almonds and sesame seeds in single layer in pan. Toast in 350°F (180°C) oven for about 5 minutes 
(watch carefully as they can get too dark in no time) until golden, Remove from oven. Set aside.

Put shredded cabbage and bean sprouts into large bowl. Add mushrooms, onions and sunflower 
seeds. Add toasted almonds and sesame seeds.

Combine broken noodles and chow mein noodles in small bowl. Set aside.

Recipe continued on next page.
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Recipe provided by 

Darlene Beck, RMHC Alberta Baker.

Source: Jean Pare’ Company’s Coming “Salads Cookbook”



Japanese Cabbage Salad - Continued
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Recipe provided by 

Darlene Beck, RMHC Alberta Baker.

Dressing

Empty seasoning packet from box of noodles into small bowl. Add oil, lesser amount of soy sauce, 
vinegar and sugar. Add more soy sauce to taste. It will depend on quanitity of cabbage. You will 
probably need full amount. Stir in monosodium glutamate, salt and pepper. Put in container with 
cover. Can be made ahead. Before serving, shake dressing. Pour over cabbage mixture. Toss. Sprinkle  
dry noodles over top followed by chow mein noodles.

Japanese Shrimp Salad: Add 2 cups (500 mL) canned or fresh cooked shrimp to cabbage mixture 
before tossing. Sliced cucumber and sliced radish may be added - about ½ cup (125 mL) of each.

Oriental Chicken Salad: Add 2 cups (500 mL) cooked chicken, cubed or cut in strips, to cabbage mixture 
before tossing. Sliced cucumber and sliced radish may be added - about ½ cup (125 mL) of each.

Note: Noodles come in 3 oz. (85 g) packages of instant noodles with chicken found in soup section of 
grocery stores. There are Japanese, Chinese and other brands as well.



Cheese Rice Ring
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Recipe provided by 

Aynslie Price, RMHC Alberta Baker.

Ingredients:
Preheat oven to 350°F.
Combine: 
1 ½ cups boiled rice, 206
1 beaten egg
2 tablespoons olive oil or melted butter
¼ cup milk
⅓ cup shredded sharp cheese
¼ tablespoon grated onion
1 teaspoon worcestershire sauce
¼ teaspoon salt
3 tablespoons chopped parsley

Grease a 7-inch ring mold.
Fill it with the rice mixture. 
Bake it, set in a pan of hot water, 
about 45 minutes. Source: The Joy of  Cooking, 1981 Addition

Dad’s Oatmeal Cookies

Ingredients:

Directions:

½ cup butter
½ cup margarine
1 egg
1 ½ cup flour

1 tsp. baking powder
1 ¼ cup quick oats
¾ cup white sugar
½ cup brown sugar

1 tsp. vanilla
1 tsp. baking soda
¾ cup coconut

Cream butter, margarine, sugars very well. Add egg continue to beat.

Mix dry ingredients into creamed mixture.

Line a cookie sheet with parchment papers.

Scoop cookie batter unto sheet, with a floured fork, flatten slightly.

Bake 350°F oven 8- 10 minutes. (Makes 30-32 cookies)

Recipe provided by 

Sharon Holinka, RMHC Alberta Baker.



Classy Chicken
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Recipe provided by 

Mary Halpren, RMHC Alberta Baker.

Ingredients:

Directions:

3 chicken breasts, skinned and deboned
¼ tsp. pepper
3 tbsps. oil
1- 10 oz. package frozen asparagus
 or broccoli (fresh is even better)
1-10 oz. can cream of chicken soup

½ cup mayonnaise
1 tsp. curry powder
1 tsp. lemon juice
1 cup grated cheddar cheese

Cut chicken into 2”x 4” (5cm x 10cm) pieces and sprinkle with pepper.

Sauté slowly in oil over medium heat until white and opaque, about six minutes; drain.

Cook asparagus or broccoli until tender crisp, drain and arrange in bottom buttered 7” (18 cm) 
diameter casserole.

Place chicken on top. 

Mix soup, mayonnaise, curry, and lemon juice together and pour over chicken.

Sprinkle top with cheddar cheese and bake uncovered at 325°F (163°C) for 30 to 35 minutes.

Serves 4-6. 
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Vintage Collage
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2025 Winterland Invitational:  

2025 Golf Event Locations and Dates:   

February 14-16, Cold Lake and Bonnyville Alberta  

Grande Prairie: June 2, The Dunes Golf & Winter Club 
Red Deer: June 9, Red Deer Golf & Country Club 

Cold Lake: June 14, Cold Lake Golf & Winter Club 
Medicine Hat: June 16, Desert Blume Golf Club

Canmore: June 19, Silvertip Resort 
Edmonton: June 25, The Quarry 

Upcoming Events

Provincial Volunteer Meeting
These meetings are where our volunteers can come together and learn about the most recent and 

important happenings in the Houses as well as share in celebrations! 

These meetings are virtual on Teams and you will be emailed a link to join! 

Upcoming Volunteer Meetings: Feb 12 and Mar 5 at 7pm Virtually 

Upcoming Volunteer Meetings: Feb 13 and Mar 6 at 7pm Virtually 

Information Session for Prospective Volunteers 
These meetings are for folks who are interested in learning more about volunteering with us. They are 

informal and give a great overview of opportunities with RMHC Alberta. Feel free to let your friends know! 

These meetings are virtual and your friends can sign up by heading to the volunteer page of the website.

In order to be prepared for the re-opening of the Calgary House. In the month of March we will be 

holding two Calgary Specific New Volunteer Information sessions, one during the day and one in 

the evening. If you or someone you know are interested in volunteering please head on over to our 

website and submit an application or email us at volunteers@RMHCAlberta.org.


