
• 24-hour emergency
• Acute care
• Ambulatory care
• Child health
• Clinical nutrition
• Community cancer centre
• Coronary care
• Critical care
• Day surgery
• Diagnostic services
• Endoscopy
• Enterostomy
• Geriatric services
• Gynecology
• Medicine
• Mental health
• Obstetrics
• Orthopedics
• Palliative care
• Spiritual care
• Stroke services
• Surgery/Anaesthesia
• Therapeutic services
• Urology
• Women’s health

Staff 491

Volunteers 156

Outpatient visits 20,876

Emergency visits 17,931

Births 328

Acute care beds 76

BE PART OF OUR TEAM!
For volunteer opportunities, contact Anna Radchenko at 780.679.6145  
or anna.radchenko@covenanthealth.ca 
For career opportunities across Covenant Health, visit CovenantHealth.ca

Address: 4607-53 Street
 Camrose, AB T4V 1Y5
Main:  780.679.6100
Fax:  780.679.6196

Founded by: Sisters of Providence of  
St. Vincent de Paul (1924)

Site lead: Cherylyn Antymniuk, Site Administrator

Medical Director: Dr. Art Jaroni

Community Board Chair: Judith O’Shaughnessy

Supported by: St. Mary’s Hospital Foundation

PROGRAMS & SERVICES

2014/15 OVERVIEW Devoted dietary team  
transforms menu   
 
The words “hospital food” might make 
most of us cringe as pre-packaged, 
bland and salty meals come to mind. 
However, at St. Mary’s Hospital in 
Camrose, passionate and innovative staff 
ensure their patients get meals that are 
fresh and nutritious. 

 “Last year, our kitchen introduced 
massive changes to the way the kitchen 
operates, especially in terms of making 
meals healthier for patients,” says 
Hospitality Manager Jay Nair. “Most 
of our food is now prepared on site, 
including all our soups and sandwich 
meats and 90 per cent of our desserts 
and entrees. We strive to provide meals  
that are consistent in quality and  
portion sizes.”

In early 2014, staff took it upon 
themselves to revamp their kitchen and food preparation practices to ensure 
the food they serve patients is healing and consistent with the quality medical 
treatment they receive. They went from serving mostly pre-packaged meals 
to preparing about 90 per cent of their food on site, and they successfully 
reorganized their staffing schedule to reduce overtime. Their efforts earned them 
the Covenant Health Mission Award for Stewardship.

“Our staff realize nutrition is critical to our patients’ healing,” says Site 
Administrator Cherylyn Antymniuk. “They wanted to serve less pre-made food 
because of the preservatives and high salt content, so they decided to change the 
kitchen’s practices.”

During the transition from serving mostly pre-made food to preparing most of the 
food on site, St. Mary’s staff also donated unneeded items back to some of the 
community’s soup kitchens.

The changes to the kitchen’s practices have made the food healthier for patients 
while increasing their satisfaction with the food, making their hospital stays more 
comfortable.

“Our patient satisfaction surveys have been very positive since the change—
people are much happier with the food,” says Cherylyn. 

 

 

 

Healthy and healing food: From left 
to right,  Elwin Ovelson, Food Service 
Worker;  Judy Lynch, Cook;  Jay Nair,  
Manager, Hospitality Services and 
Food Service Workers Cindy Hogg, 
Wendy Markovich, Kimberly Crowle, 
Keri Bowie and Jennifer Benjamin.


