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Every new year offers a chance to recommit to our mission, and 2026 is no 
exception. At the heart of everything we do is a shared belief in connection, care, 
and positive change. This year, we’re excited to deepen our work, strengthen our 

community, and continue moving forward—together. 
 

We’re reminded that each fresh start brings opportunity—opportunity to grow, 
to reconnect, and to continue caring for one another in meaningful ways. The 

start of this year invites us to look ahead with intention, grounded in the 
lessons and relationships that carried us here. 

 
Thank you for the compassion, dedication, and heart you bring every day. Your 
commitment continues to shape lives, and as we enter this new year, your work 

remains at the center of everything we do. 
 

As we move forward together, we hope this year brings moments of renewal, 
balance, and joy. May the months ahead be filled with purpose, connection, and 

hope as we embrace all that this new year has to offer. 
 

~PPRS Admin Team~ 
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������ Provider Shoutout: David V. ������ 
 
We would like to recognize David V. for his outstanding dedication and compassionate care. 
His commitment has made a meaningful impact on the families he supports. 
 
“David V. has done an excellent job with providing care for my son. He is a great person and 
we have seen our son develop just by being around him. His care not only enables me to take 
care of other things I have to do around the house and for my family, but Elijah truly gets 
excited when he comes over. With him having so much experience around children and being a 
parent with a child who has special needs, we have become better parents listening to his 
advice that we ask for on a regular basis. He is the perfect person to be an employee in your 
company and any family is lucky to have him around.” Jessica A. 
 
Thank you, David, for the compassion, expertise, and heart you bring to your work. We are 
grateful to have you as part of our team! 👏👏 
 

    
 

Grateful for all our families and providers 
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YMHFA Class 
https://pikespeakrespiteservices.com/ymhfa-class 

 
 

 
 

https://pikespeakrespiteservices.com/ymhfa-class
https://pikespeakrespiteservices.com/ymhfa-class
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������ ������ ������ ������  
Become a Certified Youth Mental Health First Aider!  

 
Join our Youth Mental Health First Aid (YMHFA) course on January 3rd, 15th, 

or 28th at 11:00 AM MST (via Zoom)! 
 

YMHFA equips you with the knowledge and confidence to recognize early signs 
of mental health challenges in young people, offer initial support, and connect 
them with professional resources. You’ll gain practical tools to help create a 

safe, supportive environment for teens and young adults. 
 

�� Official 3-Year Certification upon completion 
�� Practical strategies for supporting youth well-being 

�� Led by experienced, caring instructors 
 

����� Course Details: 
• Start Time: 11:00 AM MST 

• Length: 5.5–6 hours (live instructor-led session) 
• Includes ~2 hours of self-paced pre-work (must be completed before class) 

and ~20 minutes of post-work after class 
 
���� Participants must be present for the entire instructor-led session to 
qualify for certification. 
������ Register today: https://pikespeakrespiteservices.com/ymhfa-class 

� Course Fee: $55 -$70 
(The payment link is located just below the section where you book your course.) 

 
Invest in your community and your confidence—become someone who makes a 

difference in the life of a young person! �� 
 

   
 
 
 

 

https://pikespeakrespiteservices.com/ymhfa-class
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Ingredients: 
- Baking soda (1-1½ cups) 

- Water (¼-⅓ cup) 
- White vinegar (½-1 cup) 

- Small clear bowl or tray (12-16 oz) 
- Snowman mold or hand-shaped form 
- Pipettes, droppers, or squeeze bottles 

- Food coloring (blue, red, green, optional for details) 
- Glitter (white, crystal, iridescent) 

- Optional: dish soap (1-2 tsp for extra foam) 
- Optional: essential oil (1-2 drops peppermint or wintergreen) 

- Measuring cups & spoons (USA units) 
- Tray, baking sheet, or towel (mess control) 

 
Directions: 

1. In a bowl, mix 1-1½ cups baking soda with ¼-⅓ cup water to form a thick, packable snow-like 
paste. 
2. Stir in glitter for snowy sparkle. 
3. Shape the mixture into stacked snowballs to form a snowman, or press into a snowman mold. 
4. Place the snowman on a tray or baking sheet. 
5. Optional: add food coloring details for eyes, buttons, or scarves. 
6. Fill pipettes or squeeze bottles with white vinegar. 
7. Optional: mix 1-2 tsp dish soap into the vinegar for fluffy foam. 
8. Slowly drip or squirt vinegar onto the snowman. 
9. Watch as the snowman fizzes, bubbles, and melts like a snowstorm in action! 
10. Continue adding vinegar until the reaction finishes. 
11. Discuss how acid (vinegar) reacts with base (baking soda) to create carbon dioxide bubbles. 
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����� Mini Pizza Cups ~ Because tiny food = big fun����� 

 
These Mini Pizza Cups are the perfect combo of easy + cheesy. 

They’re made with biscuit dough and a muffin pan—so cleanup is a breeze! 
 
������� Ingredients: 

 1 can refrigerated biscuit dough 
 1/2 cup pizza sauce 
 1 cup shredded mozzarella cheese ����� 
 Mini pepperoni, cooked sausage crumbles, or diced veggies 
 Olive oil (optional, for brushing) 
 Italian seasoning or garlic powder (optional) 

 
��������������������������������� Instructions: 

1. Preheat oven to 375°F (190°C). 
2. Spray a muffin tin with cooking spray or use silicone liners. 
3. Flatten each biscuit and press it into the muffin cups to form a crust base. 
4. Spoon in a bit of pizza sauce, sprinkle with cheese, and add toppings. 
5. Sprinkle a pinch of Italian seasoning or garlic powder on top for extra flavor. 
6. Bake for 12–15 minutes, until cheese is melty and edges are golden. 
7. Let cool a few minutes, then pop them out and serve! 

 
���� Serve with carrot sticks, fruit kabobs, or a fun dipping sauce for the full mini meal 

experience! 
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If you know of any events that would be of 

interest to our Providers and Families 
Let us know!!! 

 
PPRS is always on the lookout for things for our Providers 
and Families to do.  

We keep a close eye on upcoming events in the areas we serve.  
Many times we find out about events a few days or a week before they happen, and always post them to 
our Facebook Page!  
Please like and share our Facebook Page to receive up to the minute news! 
 
Here is a list of a few great places to look for events!  
https://www.pueblo.us/DocumentCenter/View/21015/Program-Guide?bidId=  
https://www.coloradosprings.com/events/#!/ 
https://www.pueblo.us/2801/Events 
https://www.denver.org/events/ 
https://www.fcgov.com/events/ 
https://www.fcgov.com/recreation/special-events  
https://www.peakradar.com/categories/free-events/ 
https://www.visitcos.com/events/  
https://ppld.librarymarket.com/  
http://pueblolibrary.libnet.info/events?et=Kits2Go 
https://www.denver.org/events/free-events/  
https://www.larimer.gov/events  
https://poudrelibraries.evanced.info/signup/ 
https://denverlibrary.org/events 
fcgov.com/recreation 
https://coloradosprings.gov/ 
 

 
PPRS Facebook Page 

For the most up to date news and Events 
like our Facebook Page  

https://www.facebook.com/PikesPeak
RespiteServices 

https://www.pueblo.us/DocumentCenter/View/21015/Program-Guide?bidId=
https://www.coloradosprings.com/events/#!/
https://www.pueblo.us/2801/Events
https://www.denver.org/events/
https://www.fcgov.com/events/
https://www.fcgov.com/recreation/special-events
https://www.peakradar.com/categories/free-events/
https://www.visitcos.com/events/
https://ppld.librarymarket.com/
http://pueblolibrary.libnet.info/events?et=Kits2Go
https://www.denver.org/events/free-events/
https://www.larimer.gov/events
https://poudrelibraries.evanced.info/signup/
https://denverlibrary.org/events
https://www.fcgov.com/recreation/special-events
https://coloradosprings.gov/

