
780 Burnhamthorpe Rd W  
#12, Mississauga,  (905) 232-5246

Issue 4, June 8, 2018 - Print & Online                                                            

Where to buy & eat good Ethnic Food?
ethnic food DRINK

The best Baklava in Toronto

Fabian’s Cafe  
876 Markham Rd, Scarborough  

(416) 438-1561

1650 Dundas St E 
Mississauga

(905) 848-2590

HOMEMADE, FRESH
HEALTHY § TASTY

Pick up your FREE copy 
from  the local  

stores or read it online!

Subscribe to receive
the latest issue online. 

Visit: 
 www.ethnicfood.ca

B A K E R I E S  -  D E L I  -  R E S T A U R A N T S  -  F E S T I V A L S  -  E V E N T S                                                          

Tel: (647) 351-2015
2086 Lawrence Аve. Еast, Scarborough

(East of Warden)

Crown Pastries

Kostas  
Greek Bakery Tel: (647) 748-9229 

265 Ellesmere Rd 

  Tel: 416-821-9915, ethnicfood.ca@gmail.com, www.ethnicfood.ca

Goulash is the national dish of Hungary. The 
word “gulyas” means “herdsman” so goulash 
is a meat dish cooked up by herdsmen. Origi-
nating within the historical Hungarian ethnic 

area, goulash is also a popular meal in Central 
Europe, Scandinavia and Southern Europe.  

It is a rich, red stew flavoured with  
beef, vegetables, onions,  

garlic and paprika.

Goulash

You can try Goulash at Old Mill Pastry & Deli, 780 Burnhamthorpe Rd W #12, Mississauga
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LA LUCE
Ristorante

Italian Fine Dining Restaurant

4377 Steeles Ave West, Toronto
(416) 661-8989

- Elegant Italian  
  restaurant with  
  excellent food,  
  friendly staff and
  great service.  
- Serving its customers 
  for more then 40 years.  
- Large variety of  
  Italian, French, Spanish  
  and other wines. 
- A fantastic place  
  for all kinds of  
  events: Weddings,  
  Corporate,  
  Product Launches,  
  Fundraisers,  
  Fashion shows,  
  Holiday Parties,  
  VIP Reception. 
- Saturday night  
  live music: Jazz,
  Blues,Folks.

Dine In - Take Out - Catering

Steeles Ave
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LA LUCE
Ristorante

Casa Barcelona
2980 Bloor St West, Etobicoke

(416) 234-5858
www.casabarcelona.ca

SPANISH TAPAS RESTAURANT

   9 international food  
         etiquette rules
Knowing what the etiquette rules 
are won’t just save you from some 
awkward situations, says Dean Al-
len, author of the “Global Etiquette 
Guide” series. It can also help you 
make friends. “It’s really a state-
ment of your openness and aware-
ness of the fact that the people 
you’re with... may in fact see the 
world differently,” he says. “It’s 
simply going to get you out of the 
tourist bubble.” Here are …. rules 
to keep in mind. 
1. In Thailand, don’t put food in 
your mouth with a fork. 
Instead, when eating a dish with 
cooked rice, use your fork only to 
push food onto your spoon. But, 
says Leela Punyaratabandhu, a food 
writer who blogs at SheSimmers.
com, the worst thing to do at a tra-
ditional, rice-based meal would be 
to use chopsticks. “That is awkward 
and inconvenient at best and tacky 
at worst,” she says. 
2. In Italy, only drink a cappuccino 
before noon. 
Some Italians say that a late-day 
cappuccino upsets your stomach, 
others that it’s a replacement for 
a meal. Either way, you won’t see 
Italians ordering one in a café at 
3pm -- and certainly not after a big 
dinner. Do so, and you’ll be instant-
ly branded a tourist. If you need 
that coffee fix, though, an espresso 
is fine. 
3. In Mexico, never eat tacos with a 
fork and knife. 
Mexicans think that eating tacos 
with a fork and knife looks silly 
and, worse, snobby -- kind of like 
eating a burger with silverware. So 
be polite: Eat with your hands. 
4. In the Middle East, India and 
parts of Africa, don’t eat with your 
left hand. 
In South India, you shouldn’t even 
touch the plate with your left hand 
while eating. That’s largely because 
the left is considered to be dirty. 
In fact, says Allen, don’t even pass 
important documents with your left 
hand. 
5. In China, don’t f lip the fish. 
Although you might be used to f lip-

ping over a whole fish once you’ve 
finished one side, don’t - at least 
when you’re in China, especially 
southern China and Hong Kong. 
That’s because f lipping the fish 
is “dao yue” in Chinese, a phrase 
similar to “bad luck.” To f lip the 
fish over is like saying that the fish-
erman’s boat is going to capsize. 
The most superstitious will leave 
the bottom part untouched, while 
others will pull off the bone itself 
to get to the bottom. 
6. Don’t eat anything, even fries, 
with your hands at a meal in Chile. 
Manners here are a little more for-
mal than many other South Ameri-
can countries. So while it might be 
the most practical to just pick up 
those fries with your fingers, don’t 
do it.  
7. Never mix or turn down vodka in 
Russia. 
Adding anything is seen as pollut-
ing the vodka’s purity (unless the 
mixer is beer, which produces a for-
midable beverage known as yorsh). 
But there’s another faux pas that’s 
even worse: when you’re offered the 
drink and you turn it down. Since 
offering someone a drink is a sign 
of trust and friendship, it’s a good 
idea to take it. Even if it is 8am. 
8. Don’t ask for parmesan for your 
pizza in Italy.
Putting parmigiano on pizza is 
seen as a sin, like putting Jell-O 
on a fine chocolate mousse. And 
many pasta dishes in Italy aren’t 
meant for parmesan: In Rome, for 
example, the traditional cheese is 
pecorino, and that’s what goes on 
many classic pastas like bucatini 
all’amatriciana, not parmesan. A 
rule of thumb: If they don’t offer it 
to you in Italy, don’t ask for it. 
9. In France, don’t eat your bread 
as an appetizer before the meal. 
Instead, eat it as an accompani-
ment to your food or, especially, 
to the cheese course at the end of 
the meal. That said, one thing that 
would be a faux pas anywhere else 
- placing bread directly on the table 
and not on a plate - is perfectly ac-
ceptable in France.
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Nick Rasidoff

SHAWARMA TIMES
& GRILL

355 Memorial Avenue, Orillia, ON L3V 6H1

Dine In  •  Pick Up  •  Take Out  •  Delivery  •  Catering

Mediterranean Cuisine

705 329 3773

Specials of the Day

MONDAY
Spaghetti with Meat Balls
Roasted Chicken Legs

TUESDAY
Stuffed Peppers
Chicken Parmigiana

Side Orders

Drinks

Pastries

Fresh Cut Fries
Onion Rings
Fries with Gravy
Poutine
Shawarma Poutine
Chicken Wings (Grilled/Fried) & Fries (8pcs)
Chicken Fingers & Fries (4pcs)

3.99
4.99
4.99
6.99
9.99

12.99
9.99

Coffe
Tea
Canned Pop
Bottled Pop
Water
Canned Juice
Bottled Juice

1.00
1.00
1.00
2.00
1.00
1.99
2.99

Spinach Pie (Spanakopita)
Feta Cheese Pie (Tiropita)
Baklava (Contains Nuts)

4.99
4.99
4.49

WEDNESDAY
Lasagna
Beef Stew

THURSDAY
Stuffed Eggplant
Chicken Alfredo

FRIDAY
Filet of Sole

Roasted Chicken Legs

SHAWARMA TIMES & GRILL
Homemade Food for Good Times

Homemade Food for Good Times

Soups
Chicken Noodle
Red Lentil

6.99 
5.99 

3.49 
2.99 

Open
 7 Days

11am - 10pm

small      large

355 Memorial Avenue, Orillia,  
ON L3V 6H1

Turkish Lavash bread 
Lavash bread is a puffy bread 
usually served as an appetizer in 
the Turkish restaurants.  Lavash is 
also popular in Azerbaijan, Iran, 
Armenia and Kashmir.
Ingredients
•2 cups of f lour
•1 cup warm water
•1 table spoon sugar
•1 table spoon dried yeast 
•1/2 table spoon salt
Instructions 
1. Put one cup off lour in a mixing 
bowl, mix with sugar, water and 
yeast.
2. Slowly add f lour and water to 

your mixture to ensure the mixture 
is a little hard and not sticking to 
your hands.
3. Once done, let your mixture rest 
for half an hour.
4. Break your mixture into small 
rolls (as small as a lime) and f latten 
the rolls using a rolling pin.
5. Cook the pieces on a non-stick 
pan on both sides until they are 
puffy. Keep this process short(10-15 
seconds) as they tend to burn very 
easily.
6. Stack the lavash pieces up using 
butter to ensure they don’t dry up.

Delicious food of an old city arouses  
in Toronto at Antioch Kitchen.  

We aim at presenting our food which has 
been shaped throughout history to  

the inhabitants of a unique city with 
 its diversity and harmony.  

We pull strength from our disparate  
kitchen along with our  

15 years of experience in the food business.  
We are excited to welcome those who want to 

delight themselves with distinctive palates.

COME TASTE OUR DELICIOUSLY RICH FOOD  
WITH ROOTS IN ANCIENT HISTORY!

Store Hours 
Sun. 12pm - 9pm 
Mon. 11:30am - 9pm 
Tue. 11:30am -9pm 
Wed. 11:30am - 9:00pm 
Thur. 11:30am - 9:00pm 
Fri. 11:30am - 11:00pm
Sat. 12:00pm - 11:00pm

Come for a delicious, healthy and  
home cooked Turkish meal!

1150 Sheppard Ave W,  
Toronto ON M3K 2B5 (West of Allen Rd.)

416-635-6200

Antioch Kitchen
Turkish Restaurant

CATERING
DELIVERY with
Skip the Dishes  
and DoorDash 
LIVE MUSIC

Chef Esref Eti 

PASHA’s business 
packages accommo-
date both big or small 
groups, whether at 
your office, at your 
clients’ office or at the 
restaurant. For large 
business meetings and 

corporate events at the 
restaurant, PASHA can 
provide an LCD screen 
and sound system when 
required. For mid-size 
meetings at the res-
taurant, PASHA of-
fers a separate private 

area when booked in 
advance - a minimum 
number of guests may 
be required. PASHA’s 
unique menu selec-
tions will surely differ-
entiate your event and 
impress your audience.
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Dine In 
Take out, Skip the Dishes Delivery

Since 1963 at the same location, the same perfect quality of the food  
and great service! You will find a large fresh selection of European-style 
cakes and pastries, handmade chocolate confections, truff les and butter 

cookies. They can be packed in gift boxes.
It is a cozy European sit-down café where you can enjoy  
a wide variety of homemade lunch specialties such as  

Quiche Lorraine, Crepes, Goulash soup, Wiener Schnitzel, etc. And of 
course to top it off, our spectacular desserts and freshly ground coffee.

876 Markham Road, Scarborough
Tel: 416.438.1561, Fax: 416.438.1819

fabian.cafe@gmail.com, www.fabianscafe.com

Fabian's Cafe

Store Hours:
Tue-Sat 9am-6pm, Sun 10am-5pm

Vienna Fine Foods 
1050 Birchmount Rd.,Scarborough
(north of Eglinton), 416-759-4481
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High quality European  
products, chocolates and 
cookies from Germany and 
Austria, smoked and fresh 
meats, cheese, homemade 
salads and fresh bread. 
While you’re here, stop by 
their Hot Food Counter to 
have a hot meal  
or simply just take it with 
you.
The HOT MEALS includes: 
Schnitzels, Soups, Ham-
burgers, Goulash, Sausages, 
Fish, Ribs, Chicken,  
Potato Pancakes.
You are always welcomed! Very tasty Stuffed Roast Pork 

Daily Hot Meals Specials 

3 Foods you might not    
know were Canadian

1. Montreal Bagels  
The Montreal bagel is sweeter, thin-
ner and smaller, they have a larger 
hole in the middle and they are 
always baked in a wood-fired oven. 
This style of bagel-making was 
brought to Montreal by the Jewish 
community who immigrated from 
Poland. Montreal-style bagels are 
still made by hand and they come 
in two varieties: poppy seed and 
sesame seed.  
2. Fiddleheads 
Fiddleheads are baby ferns, har-
vested in the early spring and 

are boiled, steamed and baked in 
Ontario, Quebec and the Atlantic 
provinces. And if they are left on 
the plant, they would unroll a new 
frond (leaf) and grow into a fern. 
3. McIntosh apple 
As the story has it, John McIntosh 
discovered the original McIntosh 
tree on his farm in Upper Canada 
in the early 1800s. He and his wife 
began to graft the tree and growing 
their crop. This apple is an all-pur-
pose apple and is usually blended to 
make apple juice!

Five Fun Facts about 
French Food

1. French people place great 
importance on food. A traditional 
saying before starting a meal is 
to wish other guests, an enjoyable 
meal. Do this by saying Bon ap-
pétit.  
2. Traditional cuisine that often 
seems strange to foreign visitors 
includes frogs legs, snails and horse 
meat. It is estimated that yearly, 
over 500,000,000 snails are con-
sumed. 

3. The French are the largest cheese 
consumers in the world. Wine and 
cheese lovers will certainly enjoy 
tasting the variety on offer. Popular 
ones to sample include Brie, Beau-
fort, and Camembert.
4. Le foie gras is a French delicacy, 
the liver of a fat goose or duck.  
5. Truff les are a favourite food for 
the French and are often cited for 
their aphrodisiac qualities.

ORGANIC MEAT
All our meats are certified  
organic and fresh. All meet is 
from handpicked local farms. 

Our organic meats taste better 
and are very delicious
- Non-GMO 
- No antibiotics 
- No hormons 
- No artificial fertilizers.
Beef, pork, chicken, turkey, lamb.
Souvlaki, saussages 
 
Ask us where you can  
ROAST MEAT.

LARGE VARIETY   
OF CHEESES 
Perfect for your daily needs, 
parties, business events  
(catering) or a romantic dinner.

Tell us about your occasion and 
we will guide you what cheese 
to choose, how to pair it with 
wine and much more.

OTHER PRODUCTS 
We also sell other products 
like eggs, olive oil, spices, 
sauces and other.

7509 Yonge St, Thornhill (North of Steeles), 905.731.2270
York Farmer’s Market
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CrystalGrandBanquetHall

CRYSTAL
GRAND

BANQUET HALL

CONFERENCE CENTRE

2110 Dundas St. East, unit 4, Mississauga
tel. 905 277 2800

office@crystalgrand.ca | crystalgrand.ca

BEAUTIFUL WEDDINGS, BIRTHDAYS, ANNIVERSARY’S, CHRISTENINGS

Mississauga business Times Awards

Crystal Grand
European Style Banquet Hall 

CrystalGrandBanquetHall

CRYSTAL
GRAND

BANQUET HALL

CONFERENCE CENTRE

2110 Dundas St. East, unit 4, Mississauga
tel. 905 277 2800

office@crystalgrand.ca | crystalgrand.ca

BEAUTIFUL WEDDINGS, BIRTHDAYS, ANNIVERSARY’S, CHRISTENINGS

Mississauga business Times Awards

Crystal Grand
European Style Banquet Hall 

We have two rooms -  
for 350 guests and  

for 120 guests.

Tatiana Banquet Hall & Restaurant  
is a perfect choice for all kinds of celebration events such as birthdays, baby showers, 

weddings and more.  Its elegant interior design, exquisite menu and professional catering 
will make your holidays bright and unforgettable! Amazing live shows.

Make reservations for any event  for an amazing experience! Call (905) 761-1028
2180 Steeles Ave. W., Suite 7 & 8 (Steeles & Keele)

www.tatianabanquethall.com
Follow us

In Japan there’s one strawberry 
cultivar that is actually white, with 
red seeds. The white strawberries, 
named “Hatsukoi no kaori” (Scent 
of First Love), are the result of ten 
years of cross-breeding by Miyo-
shi Agritech Co. to attain an inte-

rior and exterior that’s completely 
white, except for red seeds. They 
have a sweet and rich taste and are 
considered a delicacy, selling for 
about US$6 each. They have be-
come a popular gift item at wed-
dings and birthdays.

Japanese White  
Strawberries at US$6 each

Why does Popcorn in  
Theaters cost more than  
Filet Mignon per ounce?

Taking in a blockbuster movie costs 
around $12-$15. But the small buck-
et of popcorn will cost around $5.50 
- $6.00 — that’s more per ounce 
than filet mignon. University of 
California-Irvine professor Richard 
McKenzie wrote a book about pop-
corn — but even he doesn’t know 

how much it actually costs to make. 
According to McKenzie it must cost 
less than 10 cents an ounce. Are 
movie goers really paying a whop-
ping 1,300 percent mark up? “Are 
they being exploited?” McKenzie 
asked. “If so, they’re being exploited 
with some enthusiasm.”

Watermelon for grilling should be cut 
into triangles with the rind attached, 
as steaks of watermelon tend to fall 
apart when f lipped and turned.
1. Brush the watermelon lightly on 
both sides with mixture of olive oil, 
honey, lime juice, fresh ground pep-

per, and salt. 
2. Place watermelon and grill and 
cook for about 2 minutes per side. 
3. Remove watermelon from grill, 
sprinkle with mint, and serve.
Grilled watermelon is best  
eaten immediately. 

Grilled watermelon
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Kostas Meat Market   & Deli

259 Ellesmere Rd,  
Scarborough, (416) 444-3036

265 Ellesmere Rd 
(647)748-9229

Kostas Greek Bakery
Every day new homemade cakes and pastries.

Fresh Bread, bureks,baklava, kadaif.  
Prosphora Bread.

Custom made Cakes for all Occasions - 
Birthdays, Weddings, Baptism, Bridal, Shower 

Cakes and other.

European Sausage House
145 Norfinch Dr, North York, Unit 6-8

(416) 663-8323

Own production of meat products 
- fresh and smoked meat, salami, 
sudjuk and other. Cheese and other 
Imported products from Europe. 
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ABC EURO Delicatessen 
6 Lebovic Ave., Scarborough, (416) 495-0368

Delicious Hot Table Items
Eglinton Ave./West of  Warden Ave.

Two New  
Ricotta Favorites;  
Savory & Sweet!

ABC Euro Delicatessen is con-
stantly trying new recipes to discov-
er new tasty and delicious items to 
add to the rotating menu. 
If you are looking for the latest 
hot table item then we highly sug-
gest that you try the innovative 
ABC Euro Deli spin on cannelloni.  
This baked to perfection cannelloni 
is stuffed with a rich cheesy ricotta 
filling, spinach and is then covered 
in a f lavorful cheese sauce.  
What makes this cannelloni so dif-
ferent is that instead of using heavy 
pasta, we use a light crepe.  It is 
unique, fresh and light. You will 
definitely want more than one!

If you are looking for something 
cheesy and sweet then you will 
want to try the newest addition to 
our incredible assortment of deca-
dent desserts. We now offer a f la-
vor packed mouth-watering can-
noli. A crispy hard shell sprinkled 
with icing sugar and filled with a 
smooth creamy ricotta filling with 
chocolate chips and candied fruit. 
This traditional dessert has quickly 
become a new customer favorite. 

Come by and let us know what you 
think of these two new delicious 
items!

Koshari
Koshari (also known as Kushari) is a classic Egyptian street food, f lavor-
ful combination of rice, pasta, and legumes crowned with a spicy-sweet 
tomato sauce and creamy caramelized onions. Koshary is one of the trio 
of essential national foods in Egypt, along with foul and taamiya. From 
this tasty trio, koshary is probably the most filling, spicy and f lavourful. 
It is one of the cheap food alternatives for the Egyptians.

Ingredients: (per 8 servings) 
For Sauce:
1 tablespoon extra-virgin olive oil
1 cup finely chopped onion
1 1/2 tablespoons minced garlic
1/2 teaspoon sea salt
1/2 teaspoon freshly ground black 
pepper
1/2 teaspoon crushed red pepper
2 (14.5-ounce) cans diced tomatoes, 
undrained 
 
For Koshari:
3 tablespoons extra-virgin olive oil
3 cups thinly sliced onion
1/2 cup uncooked vermicelli, broken 
into 1-inch pieces
5 cups water
1 1/4 cups dried lentils or yellow 
split peas
2 1/2 cups hot cooked long-grain 

rice
1 teaspoon sea salt 
 
Preparation:
 
Step 1 
To prepare sauce, heat 1 table-
spoon oil in a large saucepan over 
medium heat. Add chopped onion 
to pan, and cook for 15 minutes or 
until golden, stirring occasionally. 
Add garlic; cook for 2 minutes. Stir 
in 1/2 teaspoon salt, peppers, and 
tomatoes; cook 10 minutes or until 
slightly thick. Transfer tomato mix-
ture to a food processor; process 1 
minute or until smooth. Keep warm. 
Wipe skillet dry with paper towels. 

Step 2 
To prepare koshari, heat 3 table-

spoons oil in pan over medium heat. 
Add sliced onion; cook 15 minutes 
or until deep golden brown, stirring 
frequently. Remove onion with a 
slotted spoon to several layers of pa-
per towels; set aside. Return pan to 
medium heat. Add vermicelli; sauté 
2 minutes or until golden brown, 
stirring frequently. Set aside. 

Step 3 
Combine 5 cups water and lentils in 
a medium saucepan; bring to a boil. 
Cover, reduce heat, and simmer 30 
minutes or until lentils are tender. 
Remove from heat; add vermicelli, 
stirring well to combine. Wrap a 
clean kitchen towel around lid, and 
cover lentil mixture; let stand for 10 
minutes or until vermicelli is tender.
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 13 Fascinating Facts about Wine
1. The smell of young wine is called 
an “aroma” while a more mature 
wine offers a more subtle “bou-
quet.”
2. Red wines have red colour be-
cause fermentation extracts colour 
from the grape skins. White wines 
are not fermented with the skins 
present.
3. California is the fourth-largest 
wine producer in the world, after 
France, Italy, and Spain.
4. Since wine tasting is essentially 
wine smelling, women tend to be 
better wine testers because women, 
particularly of reproductive ages, 
have a better sense of smell than 
men.
5. Women are more susceptible to 
the effects of wine than men partly 

because they have less of an en-
zyme in the lining of the stomach 
that is needed to metabolize alcohol 
efficiently.
6. One ton of grapes makes about 60 
cases of wine, or 720 bottles. One 
bottle of wine contains about 2.8 
pounds of grapes.
7. Traditionally, wine was never 
stored standing up. Keeping the 
wine on its side kept the wine in 
contact with the cork, thereby 
preventing the cork from drying, 
shrinking, and letting in air. How-
ever, wine can be stored vertically if 
the bottle has an artificial cork.
8. The word “Champagne” is named 
after a province in France. Due to 
the Protected Designation of Origin 
(PDO) law in Europe, sparkling 

wine made outside the Champagne 
region of France can no longer be 
called “champagne.”
9. Grapes are the only fruit that are 
capable of producing the proper 
nutrition for the yeast on its skin 
and sugar in its juice to ferment 
naturally.
10. One of the most quoted legends 
about the discovery of wine is the 
story of Jamsheed a semi-mythical 
Persian king (who may have been 
Noah). A woman of his harem tried 
to take her life with fermented 
grapes, which were thought to be 
poisonous. Wine was discovered 
when she found herself rejuvenated 
and lively.
11. Not all wines improve with time. 
In fact, a vast majority of wines 

produced are ready to drink and do 
not have much potential for aging. 
Only a rare few will last longer than 
a decade.
12. The worst place to store wine 
is usually in the kitchen because it 
is typically too warm to store wine 
safely. Refrigerators are not satis-
factory for storing wine either. Even 
at their warmest setting, they’re too 
cold.
13. It is traditional to first serve 
lighter wines and then move to 
heavier wines throughout a meal. 
Additionally, white wine should be 
served before red, younger wine 
before older, and dry wine before 
sweet.

Joy Samanski is a Toronto legend. A renowned costume designer who began her career in the 
early 70s working for the CBC’s main variety shows. 
Over the year’s Joy has produced works of art for Sir Richard Branson, Tom Jones, Jim Henson 
(Muppets), and Dorothy Hamil. 

During the winter of 2013, Joy Sa-
manski would meet a Filipino couple 
that would change her life forever. 
Her journey would begin volun-
teering in with the Gawad Kalinga 
movement in the Bicol region of 
the Philippines. She quickly began 
to share her years of experience in 

the fashion industry by empowering 
women to sew as a way to earn a liv-
ing in a part of the world that can be 
unrecognizable to many. 
Joy quickly raised $3000 to renovate 
a home (image above) and named it 
House of Joy. This house would be-
come a beacon of hope filled with 

teaching. Joy returned to Canada de-
termined to bring more opportunity 
to the region. With her own money, 
Joy returned in late 2014 with four 
sewing machines, beads and fabrics. 
Since its conception, House of Joy 
has empowered 30 women and girls 
to take a small step in determining 

their own future. Each graduating 
from the House of Joy in basic and 
advance skills of sewing and project 
development. There are currently 30 
projects on-going with our not-for-
profit sending the majority of money 
back to pay for food, bus fare, and 
school supplies.

Sales of items like these bracelets change lives.  
Contact Joy and order a  

I LOVE CANADA BRACELET.
Volunteers are badly needed to help sell  

or be a distributer.  
For more information on how to help or to order 

reach out to joy@joytheatricals.com,  
416- 920-0631 

www.houseofjoy.ca

Joy’s Gifts of Hope The best gifts for Canada Day 
Spread joy!


