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The best Baklava in Toronto

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

(East of Warden)

Crown Pastries
5083 Dixie Rd d3, Mississauga, 905-602-2018

Kostas   Greek Bakery 

Tel: (647) 748-9229 
265 Ellesmere Rd 
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The Multicultural 
Canadian Fair, B2B and 
Trade Show (MCF) is a 
premier event in the Great-
er Toronto Area that brings 
together culture, arts and 
ethnic organizations for a 
day of networking and in-
tercultural interaction.

MCF’s Trade Show 

showcases prominent mul-
ticultural organizations, 
chambers of commerce 
and their members, ethnic 
congresses and other or-
ganizations interested in 
inter-cultural interaction.

Trade Show is the best 
way to get the most out of 
networking and cultural 

interaction and integration. 
It maximizes synergies 
among participants, giving 
you more opportunities to 
create partnerships with 
other ethnic organizations.

MCF offers its partici-
pants opportunities to in-
teract and network.

MCF features also ex-

citing performances from 
multicultural entertainers 
and bands.

To exhibit, register at: 
w w w.associat incanada.
org/mcf. For more infor-
mation call 647-831-2139 
or write to info@associa-
tioncanada.org
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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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Euro SeaBass

Pannacotta

Pan Seared Halibut Fillet 

Fried Calamari

 www.laluceristorante.com

for  
reservation call: 

(416) 661-8989

Sudoku is easy to play 
and the rules are simple. 
Fill in the blanks so that 
each row, each column, 
and each of the nine 
3x3 grids contain one 
instance of each of the 
numbers 1 through 9.

Sudoku

Shared Antipasto Platters

Five Tips for How to Select, Store, Cook with Garlic

The garlic reliably adds delicious 
aroma and depth of f lavour to 
whatever you're cooking. It has 
numerous health benefits due to the 
presence of allicin, the compound in 
garlic that's also responsible for its 
aroma. 
How to Select Garlic  
When selecting garlic, it should 
be big, plump and firm, tight silky 
skins with its paper-like covering 
intact, not spongy, soft, or shriv-
eled.  Why buy small ones that are 
a pain to peel?  As with all ingredi-
ents for cooking, buy the best garlic 
you can afford. When preparing 
garlic for cooking, check for and 
remove any green sprouts from the 
center of the garlic clove, as the 
sprouts add an unpleasant bitter-
ness. 
How to Store Garlic 
Unbroken garlic bulbs will keep 
for up to 3 to 4 months. Individual 
cloves will keep from 5 to 10 days.  
Store in a cool, dark, and dry loca-
tion (away from stove and sink).  If 
the cloves sprout, the garlic is still 
usable and the sprouts can be used 
for salads. 
How to Freeze Garlic 
Fresh garlic can be frozen in several 
forms: 
-You can freeze whole, unpeeled 

heads and remove cloves as you 
need them. 
- You can wrap chopped or crushed 
garlic tightly in plastic wrap and 
freeze, then grate or break off what 
you need. 
Or you can peel whole cloves of 
garlic and purée them in a blender 
or mini food processor, using 2 
parts oil to 1 part garlic, and freeze. 
Fresh peeled garlic cloves can also 
be covered with oil and stored in the 
freezer. 
How to Cook with Garlic 
Be careful not to overcook or brown 
garlic when sautng in oil.  If over-
cooked, it will become bitter and 
unpleasant tasting.  Minced garlic 
usually cooks in less than 1 minute.  
Do not have the cooking oil too hot. 
When sauteing onions and garlic in 
a recipe, add the onions first.  When 
the onions are just about done, add 
the garlic. 
How to Get Rid of Garlic Breath 
and Garlic Smell from Hands 
To get rid of garlic breath: Brush, 
f loss, chew on some parsley, or 
drink milk—its fats and water help 
deodorize volatile compounds. 
To get rid of garlic smell from your 
hands: Rub garlicky-smelling hands 
with a lemon wedge, salt, baking 
soda. Rinse hands well with water.
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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, marinated meat 
Ask us where you can  
ROAST MEAT.

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

7509 Yonge St, Thornhill (North of Steeles), 905.731.2270

York Farmer’s Market

ORGANIC
from handpicked  
local farms

LARGE VARIETY OF CHEESES

Seating area. Aromatic coffee.
Bar with liquor license.

JANUARY
SPECIAL

Organic Beef and 
Chicken

(any kind of meat)

15 % OFF

Ten Ways to Use Stale Bread

Of all the foodstuffs that we 
throw away, the bread is the one 
most sinned against. The bread is 
looking a bit dried out or past its 
sell-by, but that is not necessarily 
a reason for throwing it out. Here 
are ten ways to creatively use stale 
bread. 
French Toast is a familiar break-
fast favorite made even better 
when stale bread is used. The 
dried-out bread soaks up the 
custard mixture and any f lavours 
added to it. 
Bruschetta. Slice the bread thick-
ly. Toast lightly and while it’s still 
warm, rub with a halved garlic 
clove. Drizzle with olive oil. Top 
with your favourite fresh salsa, 
salad, or condiment. 
Pizza Toast. Cover leftover bread 
with chopped tomatoes, herbs and 
grated cheese, and pop under the 
grill. 
Delicious ice cream topper. This 
might not sound like an obvious 
recipe to use old bread, but trust 
us, it makes for an amazing ad-
dition to pudding. Just add some 
brown sugar, cinnamon, cocoa 
powder or coconut f lakes to dried 
breadcrumbs, and sprinkle. 
Croutons. Dice your old bread and 
fry quickly in olive oil for home-
made croutons. 

Bread Pudding can be made 
savoury or sweet. The dry bread 
soaks up this rich, f lavourful 
custard and bakes into a delicious 
meal. 
Garlic bread. Put your oven on to 
broil, while you slather dry bread 
with butter and freshly minced or 
crushed garlic. You might also like 
to add cheese, but it tastes great 
either way. Stick slices on a cookie 
tray and pop under the broiler for 
about 5 minutes, until crispy and 
lightly browned. 
Eggy bread. Dip a slice of bread 
into beaten egg, turn it over a few 
times to make sure it's well coated. 
Quickly fry then serve with your 
favourite topping — try honey or 
fresh fruit. 
Crispbreads. Spread stale slices 
of bread with a little butter or 
olive oil and put them in the oven 
until golden brown, and serve like 
crispbreads. Great topped with soft 
cheese such as ricotta. 
Fresh breadcrumbs. To make fresh 
breadcrumbs, remove the crusts 
from slices of day-old white or 
brown bread, place in a food pro-
cessor or blender and pulse until 
finely chopped. Then freeze or 
store your breadcrumbs in an air-
tight container.

5 Chef’s Secrets to make Home-Cooked Meals 
into Upscale Restaurant Tastes

There are plenty of "secrets" you 
can emulate at home to make your 
own cooking better, and here are 
5 things professional chefs do to 
make their food taste so good. 
1. Cook with High Heat 
Some people are uncomfortable 
cooking at high temperatures, 
but a steak won't sear on medium 
heat, and vegetables just turn to 
mush if you don't cook them fast 
enough. You shouldn't be afraid to 
turn up the heat when you need to. 
2. Cook Everything in Butter 
When asked what makes the dif-
ference between restaurant and 
home-cooked food, butter is one 
of the first things a lot of chefs 
bring up. It has a higher smoke 
point than olive oil and adds a lot 
of f lavour to meats and vegeta-
bles. Butter also adds that creamy 
texture to sauces and makes ev-
erything richer. 
3. Use a Lot of Shallots 
Shallots are one of the most un-
derappreciated ingredients outside 
of professional kitchens. Anthony 
Bourdain (CNN’s Anthony Bour-
dain: Parts Unknown) wrote in his 
famous book Kitchen Confiden-
tial: Adventures in the Culinary 
Underbelly (2000) that his restau-
rant goes through 20 pounds of 
them a day, and they can be used 

to improve almost any savoury 
dish. 
4. Use Fresh Herbs & Spices 
There is a world of difference 
between fresh and dried herbs 
like basil and rosemary. A lot of 
people assume that all bottled 
spices are equal, but the old spices 
won't have nearly as much f la-
vour as it used to. A good place to 
start is to clean out your cabinet 
of spices you know are past their 
prime. When it comes to replacing 
them, try to get the freshest spices 
you can. If there's a spice market 
in your area, that would be ideal, 
but they aren't exactly common. 
The next best thing would be the 
bulk bin spices at your grocery 
store. They're bound to be fresher 
than the ones that are already 
packaged. 
5. Have Better Knife Skills 
Chopping everything into uniform 
pieces isn't just about looks. When 
you have same-size chunks, it 
all finishes cooking at the same 
time. That way, you don't end up 
with some pieces raw and others 
cooked to mush. It takes a while 
to get your knife skills up to par, 
but once you do, it cuts down your 
time in the kitchen and makes 
the texture of your dishes much 
better.
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350 Bering Ave., Etobicoke  
416-232-1539

www.thesweetgallery.com

Since 1974, the Sweet Gallery has 
been creating the finest European 
cakes and pastries in the Greater 

Toronto Area.

European Tortes and Pastries – 
Krempita, Dobos, Beigles,  
Reform, Opera, Caramel Crunch, 
Figaro and more
Holiday Desserts including Zito, 
Viennese Strudel, Tutti Fruitti cookies, 
& Baklava
Dessert Tables and 
European Wedding Cakes
Slab cakes, Small French Pastry, 
Petit Fours, European cookies
Café featuring Burek, Goulash Soup, 
Quiches, Sandwiches, 
Chicken Schnitzel and more

Owned and Operated by the Jelenic Family
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 @thesweetgallerycafe

 @thesweetgallerycafe

Six Awesome Facts About Red Cabbage
Red cabbage scientifically known 
as Brassica oleracea is also called 
blue kraut, purple cabbage or red 
kraut. Red cabbage is a nutritious 
and delicious vegetable that has be-
come very popular throughout the 
world for a number of reasons. This 
vegetable is a part of the cuisine of 
many countries and it can be had 
with grilled meat, olive oil, butter, 
eggs and cheeses and even avo-
cados and chillies. It lasts longer 
than traditional cabbages and thus 
saves you the hassle of consuming 
it immediately. One of the main 
reasons why red cabbage is such a 
popular vegetable addition to meals 
is the wealth of phytochemicals, 
antioxidants, nutrients, vitamins, 
and minerals. It contains powerful 
compounds called anthocyanins - 
plant pigments that belong to the 
f lavonoid family. They give this de-
licious vegetable its vibrant purple 
colour. Cabbage contains more 
than 36 different kinds of potent 
anthocyanins, making it an excel-
lent choice for heart health. Health 
benefits of red cabbage include also 
the following: 
1. Eye Care 
The high levels of vitamin A are 
good for your eyes. Vitamin A 
helps keep the eyesight healthy and 
prevents macular degeneration and 
cataract formation. It can also be 
converted into beta-carotene, which 
is very important for maintaining 
eye health as you age. 
2. Strengthens Immune System 
Red cabbage is a wealth of vita-
mins, but none is as important 
as vitamin C. Ascorbic acid is 
an important antioxidant and is a 
massive element of our immune 
system. It stimulates the activity of 
white blood cells, which form the 
first line of defense for the immune 
system. Vitamin C is also impor-
tant in the formation of collagen, 
which keeps our bodies and cells 
connected and solid. 

3. Sugar Level 
Red cabbage consists of consider-
able amount of manganese that 
showed efficiency in controlling 
the level of sugar which further 
prevents the incidence of certain 
diseases like diabetes. Manganese 
regularizes insulin synthesis and 
secretion, and the unpredictable 
drops in blood sugar can be bet-
ter regulated, offering normal and 
practical life for diabetics. 
4. Anti-aging  
Antioxidants do more than protect-
ing you from the impact of free 
radicals in terms of critical disease; 
they also help reduce the signs of 
aging that can occur due to free 
radicals. Antioxidants keep your 
skin fresh, tight, and f lexible, re-
ducing the wrinkles and age spots 
that so commonly occur. Further-
more, the high levels of vitamin A 
in red cabbage is very beneficial 
for skin health, regrowth of skin 
cells, protection from sun damage, 
and the elasticity of the skin. 
5. Bone Mineral Density 
High concentration of certain min-
erals present in red cabbage makes 
it one of the best vegetable options 
to guarantee healthy bone growth 
and development. Red cabbage 
consists of considerable amount of 
magnesium, calcium, manganese as 
well other essential minerals which 
are essential for proper growth 
and development of bones and also 
prevents many bone related prob-
lems like arthritis, osteoporosis and 
various types of inf lammation. 
6. Weight Loss Aid 
Red cabbage is very low in calories 
and high in dietary fiber and is full 
of essential vitamins and minerals. 
Consumption of red cabbage will 
make you feel full and take care 
of your nutritional requirements, 
without encouraging you to eat 
more food or overeat from empty 
calories.

Two Winter Salads Recipes
Preparing delicious salads, even 
warm salads, in winter is as simple 
as knowing what's in season. At this 
time of year, fresh fruit is in short 
supply, except for hardy ap-

ples and pears. You can also switch 
to dark leafy greens, cold-weather 
vegetables like broccoli, cabbage, 
beets and squash.

Red Cabbage Salad
SERVES: 6

INGREDIENTS: 
For the salad: 
½ red cabbage 
2 oranges 
20 grapes (remove the seed 
from the grapes) 
¼ red onion 
100 g walnuts 
1 pot of parsley
Salad dressing: 
juice from ½ orange 
2 tbsp olive oil 
1 tbsp honey 
pepper 
salt 
 

DIRECTIONS: 
Slice red cabbage, oranges and 
onion very thin, chop the grapes, 
walnut and parsley, mix everything 
in a bowl. Mix the dressing in pour 
over the salad. Garnish with whole 
walnuts and parsley.
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INGREDIENTS: 
2 pcs Small Sweet Potatoes, grilled 
and sliced 
1 bowl Baby Spinach 
2 pcs Hard Boiled Eggs, quartered 
½ small Red Onion, thinly sliced 
⅓ cup Pistachio, Chopped 
⅓ cup Feta, crumbled 
Honey Mustard 
 

DIRECTIONS: 
Toss everything in a salad bowl 
then serve with honey mustard 
dressing.

128 O’Connor Drive

Dine- In -  Take Out  
Catering - Delivery

416.461.5200

Grilled Lamb Chops

KOKORETSI

Different  
daily 
specials  
every day!

CATERING 
for your event. 
Our  
Mobile kitchen 
can serve all 
kinds of  
special 
events.

www.greekgrill.ca

* Licensed LLBO   
* Wheelchair Access 
* Free parking * Kids Menu  
* 2 section enclosed patio

   Lamb rotisserie

Кontosouvli

Mains

Lunch-Dinner Menu (11am-7pm)

Breakfast Menu (7am-11am)
. Eggs Any Style
. Omlettes French style
. Benedict

. Pancakes . French Fruit Plate

. A complete meal

. Hot and Cold Beverages

533 Evans Ave., Etobicoke
tel: (647) 352-2400
www.bebosauthenticgrill.ca

Walk-In, Take Out, Delivery, Catering
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E
as

t M
al

l

Evans Ave.

Karadjordjeva Roll 
Veal $10,   Pork $9 
Moussaka (Per PC) 
Beef and Potato $10
Stuffed Pepper (Per PC) 
Beef and Rice $3.50 
Rice & Mushrooms $3 
Chevapi (5 PC Min) (mini 
beef sausages) (Per Pc) $1
Sudzuk (5 PC Min)  
(Per Pc) $1.50 
Souvlaki (2 PC Min)
Pork (Per stick) $3.50
Chicken (Per stick) $3.50
Seafood 
Fresh Whole Seabass $16
Bassa Fillet $14, Salmon $14 
Shnitzle
Pork $6,Chicken $7, Veal $8 
Cabbage Rolls (Per PC)
Beef and Rice $3.50
Mushroom/Palenta $3

Soup, Stew  
(Noodle or Dumpling)

Pierogies(6 PC Per Order) 
Sour Cabbage $6
Cheese $6 
Pljeskavica  
5o.z $6, 10o.z $8 
Burek
Beef $8, Cheese $8 
Spinach $8, Potato $7

Chicken $5, Beef $5,  
Goulash $10 
Tarhana  
(Sour Dough Tomato) $5 
Pasulj(Bean Soup )$5
Sandwich
Blt $5, Tuna $5,  
Shnitzle $9, Egg $6
Desserts
Baklava Pastry $4
Hurmasica Pastry $3
Custard Cake 
(Pineapple) $5 

Sides
Lepinja Bread $2
Rice $4
Potato(Mash,Fries, Baked) 
$4 
Potato Pancake $4
Pasta $4
Mixed Veggies $4
Ajvar(pepper spread) $2
Cheese Spread $2

Cupavci(Coconut Sponge 
Cake) $2.50 
Palacinka(Crepes) $3
Krofne (Donuts) $2.50

Salads
Sopska(w Feta Cheese)$5
Spinach $5
Kiseli Kupus $5
Tursija $5
Kupus $5
Russian salad $5
Egg Plant $5

Hot & Cold Hot Beverages

------------------- Catering Menu -------------------

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!

Daily Hot Meals Specials 

Black Olive Tapenade 
Black olive tapenade makes the 
perfect dip for an afternoon snack 
platter with grain-free crack-
ers. Spread the olive tapenade on 

bread, top salads with it, or even 
spoon on top of meat and fish for 
an high-fat finish.

READY IN: 5mins, SERVES: 8
INGREDIENTS: 
1 cup black olives 
cured in brine 
1/8 cup capers 
1/2 cup cold-pressed, 
high-quality extra 
virgin olive oil  
2 garlic cloves 
3 tablespoons lemon 
juice 
2 teaspoons apple 
cider vinegar 
1 cup fresh basil 
1 cup fresh parsley 
1/2 teaspoon black 
pepper

DIRECTIONS:
Place all ingredients 
into a blender or 
food processor and 
blend on low until 
all is well combined, 
though not complete-
ly smooth. Pour into 
a glass container and 
store in your fridge 
for up to 1 week, 
or serve immedi-
ately with grain-free 
crackers.

Sweet Potato and Baby Spinach Salad

READY IN: 15mins

This is a very filling salad due to 
the sweet potatoes so when serving 
barbecues or meats there is no need 

for other carb dishes like potatoes, 
rice or bread.
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The best Baklava in Toronto

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

(East of Warden)

Crown Pastries

5083 Dixie Rd d3, Mississauga, 905-602-2018

Proudly serving  
the Cheesecake Factory  

at both locations.
Introducing our 
traditional Syrian 
desert called Shabiatt 
which is a buttery 
danish,which comes 
in three amazing  
f lavours you must 
try! Pistachio, Walnut 
or Fresh Ashta cream.

Moldavian, Russian, Romanian, 
Ukrainian, Caucasian and Bulgarian cuisines
We await you with our family-friendly atmosphere, 

great service, and delicious healthy food. All dishes are 
prepared with the freshest ingredients.

Moldova restaurant is 
supplying with catering on  
Eastern European store to 

Avedis Deli in Barrie

We are open 7 days a week, Monday to Friday 11 am - 11 pm
Saturday and Sunday 12 pm - 11 pm

Moldova  Restaurant

GIFT CARDS available
5000 Dufferin Street, Unit 1

(just south of Steeles)Toronto, On, M3H 5T5

(416) 665-4566
www.moldovarestaurant.com

Happy New Year!

Please come to try our new Daily Business Lunches 

HAVE A BIG EVENT? 
Let us help you celebrate! We do them all – small quiet family events or company parties, anniversaries and big 

celebrations. We’ll make your event unforgettable. Call Moldova Restaurant to reserve!

Source: www.instagram.com/holisticali

Satisfy your end-of-day treat craving

(NC) Prone to feel that urge of pan-
ging hunger coming home from 
work or school? These wholesome 
popcorn bars are easy to make, can 
satisfy your cravings and are perfect 
for the whole family.

Start by using microwavable Orville 
Redenbacher popcorn made with no 
artificial colours, f lavours or pre-
servatives, and indulge in this tasty 
treat at the end of your day.

Chewy Popcorn Bars
Prep time: 10 minutes
Cook time: 20 minutes
Servings: 24

Ingredients:
• No-stick cooking spray
• 1 bag (82 g) Orville Redenbacher 
buttery f lavour microwave popcorn
• 2 cups (240 g) quick-cooking 
rolled oats
• 1 cup (120 g) dried cranberries (or 
raisins)
• 1 cup (120 g) dry roasted peanuts
• 1 cup (120 g) firmly packed 
brown sugar
• 1 cup (250 mL) honey

Directions:
1. Preheat oven to 300°F (149°C). 
Spray 13x9-inch (33x23-cm) baking 
pan with cooking spray; set aside.
2. Prepare popcorn according to 
package directions. Remove all un-

popped kernels. Place popcorn in 
large bowl; top with oats, cranber-
ries and peanuts.
3. Combine brown sugar and honey 
in a medium saucepan. Cook over 
medium-high heat for 6 minutes or 
until mixture comes to full boil and 
sugar is dissolved, stirring occa-
sionally.
4. Pour syrup over popcorn mixture 
and toss gently to coat evenly with 
syrup. Place mixture in pan.
5. Bake 20 minutes, stirring once 
midway through baking. Remove 
from oven; lightly press popcorn 
mixture evenly in pan. Cool on rack 
about two hours or until set. Cut 
in 24 bars. Store in tightly sealed 
container.

Find more convenient recipes on-
line at  
orville.ca/recipes.
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We are looking to hire both  
a Part Time and a Full Time Baker.

Send all resumes to info@abceurodeli.com

Sweet potato toast 
1 sweet potato
1/8 tsp salt
1 tsp olive oil
1 avocado
1/2 lemon
1 tomato
1 tbs hemp seeds (Hemp seeds 
are rich in healthy fats and es-
sential fatty acids. They are also 
a great source of protein, vitamin 
E, phosphorus, potassium, sodium, 
magnesium, sulfur, calcium, iron 
and zinc.)

Directions:
1. Slice the sweet potatoes into 
thick slices. Bake the Sweet pota-
toes slices at 350 F for 25-30 min-
utes or until they are fully cooked
2. In a bowl, mix the avocado, 
lemon, and oil together until well 
combined. Add in the tomatoes, 
salt, and hemp seeds and continue 
to mix until well combined.
3. Add this avocado mixture on top 
of the baked sweet potatoes

The perfect healthy meal
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Vin Bon Mississauga East
1248 Dundas Street East, Unit 3

Mississauga, ON L4Y 2C1 
905-232-9463 

mississaugaeast@vinbon.ca, www.vinbon.ca

You can quickly and easily 
bottle you wine. We also  
provide custom labels for  

special occasions or just to have 
some good looking bottle 

at no extra charge.

We are a winery that imports high quality grape juice (must) from many 
of the top wine growing regions in the world like Europe,  

South America, California and Australia. 
Come in and pick from a wine menu/list which includes all of the most 

popular wines. You will pay less than half the price at the LCBO  
because they pay less tax and because we make the wine in batches. 

Each batch makes 26 bottles. 
Vin Bon has been the industry leader in importing fresh juice for  

winemaking for over 30 years.

* Bottles not included- 
Can be purchased for $1 each

NEW EUROPEAN RESTAURANT
in Richmond Hill

10 Headdon Gate, Unit 2-3, Richmond Hill
Major Mackenzie Dr/ Just East of Batthurst

Stroganoff Restaurant

(905) 780-7575www.stroganoff.co

Print & Online 

Tel:  416-821-9915 
E-mail: info@ethnicfood.ca 
www.ethnicfood.ca

For advertising call: 

Ethnic Food & Drink 

(NC) Now that cannabis is 
legal, Ontario has introduced 
drug-impaired driving laws 
that significantly impact 
young and novice drivers.

Two words describe the 
government’s approach: 
zero tolerance. This means 
they’ve upped police powers 
and sanctions for new driv-
ers. When caught with alco-
hol or drugs in their system, 
their licence is immediately 
suspended, and they face es-
calating fines, and the risk of 
having to restart the gradu-
ated licensing system.

“Concerns about road safe-
ty and cannabis-impaired 
driving are more valid than 
ever,” explains Elliott Sil-
verstein, manager of govern-
ment relations for CAA. “It 
is critical that public educa-
tion and enforcement remain 
at the forefront of efforts 

post-legalization.”  

Case in point: the tougher 
sanctions may be at odds 
with what Ontario’s newest 
drivers believe about canna-
bis use.

“The most common myth is 
that cannabis makes them a 
better driver,” shares Anne 
Leonard, president of arrive 
alive Drive Sober, an organi-
zation aimed at eradicating 
impaired driving.

“They believe it helps them 
focus, drive slower,” Leon-
ard says, adding it’s a mis-
conception common to both 
young and adult drivers.

In truth, cannabis impairs 
your focus, coordination, 
peripheral vision and depth 
perception. Even a minimal 
amount more than doubles 
the risk of a collision.

These mis-
conceptions 
are worry-
ing in light 
of the On-
tario Stu-
dent Drug 
Use and 
Health Sur-
vey recently 
c o n d u c t e d 
by Toronto’s 
Centre for 
A d d i c t i o n 
and Men-
tal Health 
( C A M H ) , 
wherein one 
in five students from grades 
seven to 12 reported using 
cannabis in 2017, with others 
saying they’d try it when it 
becomes legal.

With 15 the average age of 
a first-time cannabis user 
—people at the cusp of re-

ceiving their driver’s licence 
— another of the survey’s 
findings is concerning: nine 
per cent of student drivers 
from grades 10 to 12 report-
ed driving within an hour of 
taking cannabis.

What can parents do?

As an advocate for road safe-
ty in Ontario, CAA encour-
ages parents to speak to their 
children about safe driving 
including the risks and laws 
that govern drug-impaired 
driving. For additional re-
sources and information visit 
www.caasco.com/cannabis.

NEW: Special Lunch Price

Authentic European restaurant with great food and daily specials.
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