
 
 
 
 
 
 
 
 
 
  
 
       
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Don’t miss the annual OARS raft trip! 
Who: Mentor and mentee pairs 
What: We will run a section of the Daily.  
When: September 13th (Noon-5PM).  
Where: OARS warehouse (2540 S Hwy 191) 
Call and talk with your mentee (and his/her 
parent!) about participating. Parents must sign 
waiver. Students should bring water bottle, 
clothes to get wet, sunblock. 
RSVP required. Call 260-9646 or email. 
Hard deadline September 5th to sign up, no 
exceptions. Info: grandareamentoring@gmail.com 
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Welcome 

o September 1, Labor Day. No 
school.  

o September 15th, Staff Development. No 
school. 

o September 25th, 4:30-5:30pm, HMK 
Mentor Room: Mindfulness Workshop 
with Sarah Heffron. Join us to develop the 
poise, calm, and attention to help grow your 
mentoring skills. See box at left for more. 

This Month in 
Mentoring 

A Win for Happiness 
Did you see Grand Area Mentoring’s report from last 
school year? It was awesome. You helped Grand 
County’s at-risk students get better grades, attend school 
more often, and improve their social skills. 
But wait. You don’t remember tutoring your mentee? You 
don’t remember encouraging her to abandon her truant 
ways? You didn’t provide specific instruction on getting 
along better with peers and adults? 
Of course you don’t remember all of those things! You 
don’t remember because mentoring is subtler and more 
powerful than that. Rather than attack these major issues 
(symptoms) head on, mentoring addresses one of the root 
causes: students’ mental health. 
How? Mentoring:  
• naturally increases a youth’s participation in fun 

activities 
• reduces opportunities to withdraw from positive 

engagement 
• buffers against the stresses of crises and risk factors 

associated with poverty 
• and provides gentle feedback to students about their 

strengths and weaknesses. 
So, the lynchpin of effective mentoring is an improved 
state of mind. This is what allows our kids to do better in 
other domains like academics, attendance, and behavior. 
What’s the real measure of your success? It’s this: 100% 
of parents agree that mentoring has benefitted their sons 
or daughters in some way, but 93% believe their children 
are happier since being matched with a mentor. 
Have fun with your mentee. Make her happy. Make him 
laugh. Enjoyment leads to better outcomes. 
 MINDFULNESS WORKSHOP w/ Sarah Heffron 

This training will teach you about the key principles of 
living mindfully, which it will allow you to mentor 
more effectively by helping you: 

• Manage your thoughts and feelings 
• Deal with difficult situations 
• Strengthen positive neural pathways 

of the youth you work with simply 
by role modeling mindfulness! 
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Moab, Utah 84532 

Phone: 
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Dan 435-260-9646 
Megan 435-260-9645 
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twitter.com/GrandAreaMentor 

 

Idea of the month #1: Make some Waffled Cookies! 
This is a cool cooking recipe 
because you only need a waffle iron, 
which is easily transported and 
plugged in. You can stir up the 
batter beforehand if you like, then 
just make the waffled cookies 
during your session. YUM! 

Ingredients: 
• 1 stick unsalted butter, melted 

• 1/2 cup plus 2 tablespoons firmly packed light brown sugar  
• 2 large eggs 

• 1 teaspoon vanilla extract 
• 3/4 cup unbleached all-purpose flour 

• 1/2 teaspoon baking soda 
• 1/4 teaspoon salt 

• 3/4 cup old-fashioned rolled oats 
• 1/2 cup of your mentee’s  
    favorite dried fruit (or mini choc. chips) 
Directions:  
1. Preheat your waffle iron. 
2. In a bowl, whisk the butter and brown sugar until smooth. 

3. Add the eggs and vanilla, whisking to incorporate. 
4. Stir in the flour, baking soda, and salt. 

5. Add the oats and fruit and stir to combine. 
6. Spray the waffle iron with nonstick cooking spray. 

7. Using a spoon or small scoop, place the dough onto each waffle 
section. Close the machine and cook until the cookies are set and 
beginning to brown. This won't take very long – probably two or three 
minutes, depending on the heat of your waffle iron. (They will be soft 
when you remove them and will firm up as they cool.) 
8. Transfer the cookies to a wire rack. Enjoy! 

 

Idea of the month #2: 
Setup for a Good Year 
Ask your mentee to help you 
come up with a list of at least 
five fun things you would like 
to do this year. Try to dream 
up new activities you haven’t 
tried. Keep the list in your 
mentor log so you have it 
handy for reference. Here’s a 
sample: 

Things to do this year… 

• Build an obstacle course 

• Create a bird feeder 

• Learn a new board game 

• Make a fruit smoothie 

• Make a card for somebody 
in my family 

• Go to the aquatic center 

Thank you, Allyson and 
Jaz, for this great idea! 

Kevin & Cody Taylor & Jim Mentors & students at 
Cody’s b-day! 


