
   

YOUTH TO YOUTH-PAST EVENTS!  

Biscotti Bake-Off! We baked and 
baked biscotti-and ate chocolate chips galore! Team building and helping 
hands made for delicious treats made by our very own youth! Thanks to Mary 
Montione, Duffy the Dog, and her bakery for hosting us on Saturday 
December 3! Duffy was diagnosed with diabetes and the Motione family 
shares their story of adjusting to life with a family member with diabetes. We 
made low-carb treats and celebrated the holidays! 

Stepping Out to Make a Difference!  

Over 150 youth and their families visited the StepOut Walk to Fight Diabetes on 

Saturday October 24! Our Youth World featured crafts, games, and RockBand donated. 

 

 

Holiday E-News 2009!  

Eastern New England Region 



 

Taking diabetes to new heights!  Youth enjoying rock climbing on 

Saturday, November 21 in New Bedford. Diabetes doesn’t stop kids from doing 
anything-They sure aren’t afraid of heights either! 

 

Quotable Notables!  
 
“It is so much fun and it is cool that everyone gets it, they are just like me!" 
13-yr old child with diabetes. 
 
"As a parent I had nowhere to turn, no support.  This program has given me the support 
and strength to not only help myself and my family but most importantly the knowledge 
to improve the quality of life for my child with diabetes." 
 
"This program has given my child confidence in herself.  She no longer feels alone, 
different or ashamed." 
Parents of child with diabetes.  

 
 



 
Party Planning-tips and tricks to help you through the holidays!  

 Talk to the team. Ask your child's D-team how to best cover extra carbs with extra 
insulin on special occasions.  

 Recruit help. If you aren't planning to be at the event, make sure your child has your 
phone number and be sure to recruit an adult who knows how to care for a child with 
diabetes to help out.  

 Ask first. Teach your child to ask, "What's in this food?" if they're not sure what's being 
served.  

 Look it up. Give your child a handy carb counting guide to take with them.  

 Check it out. Your child's BG levels should be checked more frequently when off the 
regular schedule or eating unfamiliar foods.  

 Burn it down. Sometimes exercise helps your body use up glucose so a walk or run can 
help burn off extra carbohydrates.  

"ÅÆÏÒÅ ÙÏÕ ÌÅÁÖÅ ÔÈÅ ÈÏÕÓÅȣ 

 Fill them in. Tell the host parents that your child has diabetes. Provide emergency phone 
numbers for you and your child's D-team in case of an emergency. Help them to 
understand what it means to manage diabetes so that they aren't shocked when your 
child takes out his meter or insulin pen.  

 Pass it on. Help your child and your host by sharing a healthy treat that your child enjoys 
and fits within your his meal plan.   
Volunteer. If your child is young, ask your host if they would like your help. They will 
appreciate the extra hands and you'll be there to monitor your child's diabetes. Just 
remember ɀ it's your child's fun time with friends, so try not to hover.  

 Prepping and planning is key! 

Youth look on with their peers as they prepare to make biscotti!  



 

 

Winter Reminders! 

 Fluctuating temperatures between heat and cold can affect meter accuracy and 
insulin usage-especially when hitting the slopes or escaping the cold to a warm 
destination! Always keep extra insulin and syringes, as well as a second meter 

on hand!  
 Keep in mind that low treatments such as juice boxes and high treatment such 

as insulin can freeze-especially if left in the car!  

 Remember to bolus 15 minutes before the meal-it helps prevent the post-meal 
ñspikeò and home-made treats sometimes tend to have higher fat content.  

 Donôt forget about the dual and square wave or extended bolus option for the 

pumpers-especially for the extra big meals or those high in carbohydratess 
and/or fat.  

 Consider the temporary basal option when shopping at the mall, sledding, 

skiing, ice skating, or other strenuous winter sports-sometimes we forget that 
the day to day ñrunning aroundò can create a low-blood sugar.  

 Donôt forget that during the holiday break from school the childôs sleep and 

exercise schedule may vary from his or her normal school day routine.  

 

Holiday Cheer at Montione’s Biscotti while reading and sharing stories of hope =)   
  

*The above mentioned tips are taken from the ADA website-please check with your 

health care team before making any insulin adjustments.   

 

 



 

 RECIPE CORNER!  

Chocolate Crackles 

A plate of these little half moon cookies will put a smile on any face. As the cookies bake, they expand, creating 
crackles in the sugar coating.From The Big Book of Diabetic Desserts, by Jackie Mills © 2007 

Serves 26 servings / Serving size: 2 cookies  
Prep time: 15 minutes  
Cook time: 10 minutes 

Ingredients  
1 1/2 cups all-purpose flour   
3/4 cup unsweetened cocoa  
1 1/2 tsp baking powder   
1/4 tsp salt   
1/2 cup 67% vegetable oil butter-flavored spread, at room temperature   
1 cup dark brown sugar   
2 large eggs  
2 tsp vanilla extract   
3 Tbsp confectionersô sugar  

Preparation  
Preheat oven to 350° F. Line the baking sheets with parchment paper and set aside. Combine the flour, cocoa, baking 
powder, and salt in a medium bowl and whisk to mix well. Set aside. Combine the butter-flavored spread and brown 
sugar in a large bowl and beat at medium speed until mixture is fluffy. Beat in the eggs, one at a time. Beat in the 
vanilla. Add the flour mixture and beat at low speed until a stiff dough forms. Place the confectionersô sugar in a shallow 
dish. Roll the dough into 52 balls, 2 level teaspoons each. Toss in confectionersô sugar to coat, shaking off excess. 
Place 1 inch apart on prepared baking sheets. Bake 8 to 10 minutes, or until cookies are lightly browned on the 
bottoms and have a crackled appearance on top. Cool the cookies on the baking sheets on wire racks for 2 minutes. 
Remove from the baking sheets and cool completely on the wire racks. The cookies can be covered in an airtight 
container and stored at room temperature up to 3 days. 

Nutritional Information  
Exchanges/Choices  
1 carbohydrate  
1/2 Fat 

Calories:   100  
   Calories from Fat:  33  
   Total Fat:   4 g  
   Saturated Fat:  1 g  
Cholesterol:   16 mg  
Sodium:   81 mg  
Total Carbohydrate:  16 g  
   Dietary Fiber:  1 g  
   Sugars:   9 g  
Protein:   2 g 

  

http://store.diabetes.org/products/product_details.jsp?PRODUCT%3C%3Eprd_id=845524441764103&FOLDER%3C%3Efolder_id=2534374302023857&bmUID=1251903937244


 

MARK YOUR CALENDARS!!!  

TEEN TALK!  

Come chat with teens and college kids about surviving the first semester 
and the ups and downs of diabetes! 

Monday-December 28-2009-2-4pm. 

        Panera Bread 34 Cambridge Street, Burlington MA. 

CAMP Q and A? Thinking about summer camp? Need a weekend 
away?Come hear it from the camp directors, former campers, and staff! 

(Information from Clara Barton Camp, Camp Joslin, and ADAôs Camp Carefree) 

**Saturday, January 30 10 am-12 Noon-location TBA. 

Caregiving 101: Want to teach extended family, friends, and babysitters 
how to help you manage your childôs diabetes? 

Date: Sunday in January-3-5pm. (Exact date TBA ASAP) 

West Roxbury YMCA. 15 Bellevue Street, W. Roxbury. 

*Open Swim from 3-4:30pm for kids. (FREE for YMCA members) 

More Dates TBA!  

Diabetes Expo 2010! 

Roller skating/blading/ice skating (February) 

Toastmasters Challenge for teens! (March) 

Local Lobby Day (April) 

Taking Diabetes to College and beyond! (May) 

TO RSVP for any of the events or for questions please contact: 

Anna Floreen at the ADA at 617-482-4580 x3455 or afloreen@diabetes.org 

  

  

mailto:afloreen@diabetes.org

