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Dips from around the world
(NC) Finger foods are 
universally loved by 
kids and adults alike for 
their no-fuss, no-muss 
nature, but they could 
not exist without their 
trusty companion: the dip. 
Canadians may first think 
of ranch sauce or garlic 
aioli when asked about 
our favourite dips, but this 
staple can be as varied 
and creative as your 
imagination allows.
Typically made using 
local ingredients, dips 
can contain just about 
anything including 
vegetables, grains, dairy, 
oils and spices, elevating 
the taste of the foods 
they’re combined with.
Middle Eastern cuisine 
sees dips being made 
with eggplant, chickpeas, 
yogurt and so much more. 
Their Indian counterparts 
are often loaded with 
veggies and spices, while 
East Asian cuisine offers 
a wide array of dips 
accompanying everything 
from rolls to edamame to 
dumplings and everything 
in between.
Get the full scoop on 
some of the world’s 
most delicious cuisines 
by exploring their local 
flavours through dips.

Tahini Dip
Prep time: 5 minutes
Serves: 4
Ingredients:
1/2 jar (80 g) Al’Fez 
Natural Tahini
4 tbsp (60 mL) cold water
1 tsp (5 mL) lemon juice
1 garlic clove, crushed
1/2 tsp (3 g) salt
Pepper, to taste
Parsley, to taste 

Directions:
Combine tahini, water, 
lemon juice, garlic, salt, 
pepper and parsley in a 
small bowl and whisk 
together.
Lime, Pickle and Yogurt 
Dip
Prep time: 5 minutes
Serves: 2
Ingredients:
3 tbsp (45 mL) Patak’s 
Lime Pickle
1/3 cup (100 g) yogurt
3 tbsp (45 mL) cream
Directions:
1. Mix all ingredients 

in a bowl and blend to a 
smooth dip. Serve with 
naan bread.

Baked Camembert with 
Sweet Chilli
Prep time: 1 minute 
Cook time: 20 minutes 
Serves: 4
Ingredients:
1 camembert wheel 
(packaged in a wooden 
box)
2 tbsp (30 mL) Blue 
Dragon Thai Sweet Chilli 
Sauce 

Directions:
Remove camembert from 
box, remove and discard 
the waxed paper wrapping 
the cheese and replace the 
cheese in its box.
With a sharp knife, cut a 
neat circle into the centre 
of the cheese to create a 
well, reserving the rind/
cheese that has been 

removed.
Fill hole with sauce, then 
top with reserved rind 
(you may need to trim the 
excess cheese from under 
the rind to make it fit).
Replace wooden lid, 
place on a baking sheet 
in a 400°F (200°C) pre-
heated oven and cook for 
20 minutes or until cheese 
has melted and sauce can 
be easily stirred into the 
molten camembert. Serve 
with veggie sticks. 

Mango-Coco Dip
Serves: 2
Ingredients:
1/2 cup (125 mL) Patak’s 
Sweet Mango Chutney
3 tbsp (45 mL) coconut 
cream
Directions:
Purée chutney in a blender 
or finely chop it on a 
cutting board.
Pour into a saucepan and 
stir in coconut cream. 
Cook on medium heat 
until most of the water 
evaporates.
Serve with naan bread.
Discover more dips 
and other recipes at 
tasteadventure.ca.
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The famous Georgian 
Khachapuri 
 
 
 
 
 
 
 
 
 
 
 
 
 
Khachapuri is arguably 
the most famous 
dish in Georgia. It is 
traditionally topped with 

melted cheese bread. 
Khachapuri is prepared 
with three main 
ingredients: leavened 
bread, cheese, and eggs.  
 
It is shaped into different 
forms, and it can be 
consumed individually 
or shared. Two of the 
most common varieties 
include the Ossetian and 
Adjaran khachapuri. 
Adjarian Khachapuri 
is shaped like a boat, 
itmade up of cheese, 
butter and egg yolk 
in the middle. These 
elements are said to 

represent a boat, the 
sea, and the sun! Also 
known as Ossetian pie, 
this form of Khachapuri 
is usually a flat pie filled 
with potato or cheese. 
 

 
Just like so people Big 
Mac Index in the West 
to measure the average 
price in countries, 
Georgians often use the 
Khachapuri to measure 
inflation in different 
cities across the country. 

Commonly known as 
the Khachapuri Index, 
it was created by the 
International School of 
Economics at Tbilisi 
State University. 
Dividing average 
household income by 
the Kh-index shows 
how many portions of 
khachapuri an average 
family in that city can 
afford. 
 
Every year on the 27th 
of February, the dish is 
celebrated as Georgia
痴 signature food as 
well as to promote 
around the world 
where it痴 enjoyed in 
various other countries. 
The day was created 
by the Gastronomic 
Association of Georgia. 
Although it is considered 
a snack, Khachapuri can 
often be consumed as a 
full meal. Khachapuri 
is also often prepared 
in Russia, the former 
Soviet Union, and 
throughout the world. 
 
 
Moqueca  The Brazilian 
Seafood Stew   
 

Brazilians have been 
making Moqueca for 
several centuries. This 
is a seafood stew dish 
with a base of palm 
oil and coconut milk, 
combined with fish, 
lobster, shrimp, or any 
combination of those 
three ingredients. 
Moqueca varies 
regionally, with some 
versions omitting the 
coconut milk and 
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adding delicious things 
like plantains or dried 
shrimp.     
 
Moqueca is now 
generally prepared in 
two distinct styles: 
moqueca bahiana from 
Bahia and moqueca 
capixaba from Esp痴
ito Santo. The residents 
of Bahia state, in the 
north-east of Brazil 
and the residents from 
the neighbouring state 
of Esp痴ito Santo 
(Capixabas) both lay 
claim to the origins of 
the dish, and both serve 
up in tasty variations. 
The Bahian version 
is characterized by 
seafood, coconut milk, 
peppers, onions, and 
tomatoes. The Capixabas 
add annatto seeds 
for a natural red food 
colouring.  
 

A few of the ingredients 
of Moqueca may be 
unfamiliar to Canadians, 
but they are typical 
for the Brazilian 
cuisine. The dend oil 
(red palm oil), used 
as an enrichment and 
flavouring, brings 
the moqueca to life.  
The dend oil, which 
is a typical African 
component, is a deep 
ruddy orange, and 
contributes a nutty 
sweetness. The farofa, 
an accompaniment, is 
universal in Brazil and 
adds body to the stew. 
Both are worth the effort 
to include. It痴 made 
from manioc, or cassava, 
and dredged on the dish 
like a crumb topping.  
 
The dish is traditionally 
garnished with fresh 
chopped cilantro on 
top, while crusty bread 

provides the best 
accompaniment. 
 
 
Cubano, Cuban Mix or 
the Cuban sandwich  
 

 
The Cuban sandwich, 
Cubano or a Cuban 
Mix is a history lesson 
pressed between two 
pieces of bread. The 
traditional Cubano 
consists of ham, mojo 
pork, Genoa salami, 
Swiss cheese, yellow 
mustard and dill pickle 
slices on crispy Cuban 
bread. 
 
 
Some historians believe 
that the very first Cuban 
sandwich was developed 
more than 500 years 
ago by a native Cuban 
tribe, before Europeans 
even arrived to the 
island. Back then it had 
drastically different 
ingredients (yucca and 
fish). In 1831, the Cuban 
cigar industry emerged 
in Key West, and slowly 
made its way up to cigar-
producing neighborhood 
of Ybor City in Tampa, 
Florida.  Legend has it 
that the Cuban factory 
workers in Tampa were 
in need of cheap and 
quick lunch options, so 
they started building 
their tried and true 
sandwiches. Here are 
some interesting and fun 
tidbits about Cubano! 
 

1. While the sandwich is 
called a 痴uban after the 
Cuban immigrants who 
settled in early Ybor 

City, the ingredients 
are also a nod to 
the southern Italian 
bricklayers and the 
German cigar workers 
who also immigrated 
there. 
 
2. A true Cuban 
sandwich needs Cuban 
bread - a yeast-risen and 
enriched dough with a 
little fat (traditionally 
lard). Cuban bread is 
long, white and soft on 
the inside, with a light, 
crispy crust. 
 
3. Italian bricklayers 
added salami to the 
Cubano and also 
discovered that placing a 
hot brick on top made it 
crisp and melty. 
 
4. Mustard was added 
by the Germans. It also 
didn't spoil in the Florida 
heat. 
 
5. Spaniards added ham 
and cheese, which they 
brought with them from 
Spain. 
 
6. In the late 1800s, a 
Cubano was sold in 
Florida for 痴15. 
 
7. There is an annual 
Cuban Sandwich Festival 
in Ybor City which 
attracts competitors from 
around the U.S. In 2015, 
restaurants joined forces 
to make a 105-foot-long 
Cuban sandwich, the 
world痴 longest. 
 
 
Homemade Corn Dogs 
Recipe 
 

 
 
Author:  Natasha of 
NatashasKitchen.com 
This recipe for 

Homemade Corn 
Dogs Recipe is from  
NatashasKitchen. 

 
 
This homemade Corn 
Dog Recipe has the best 
honey batter. They are 
fried to perfection with a 
crisp exterior and a soft 
cornbread inside that 
keeps the sausage juicy. 
 
Prep Time:       18 
minutes 
Cook Time:      12 
minutes 
Total Time:      30 
minutes  
 
Skill Level: Easy  
Cost to Make: $8-$10 
Servings: 12 corn dogs 
Cuisine: American 
 
Ingredients: 
 
For the Corn Dogs: 
 
12 hot dogs we used 
turkey hot dogs 
12 sticks 
Peanut oil canola oil, or 
vegetable oil for frying 
Ketchup and mustard to 
serve 
 
Batter Ingredients:
1 1/2 cups fine yellow 
corn meal 
1 1/4 cups all-purpose 
flour 
1/4 cup granulated sugar 
1 Tbsp baking powder 
1/4 tsp salt 
1 3/4 cups buttermilk 
1 large egg 
1 Tbsp olive oil or 
vegetable oil 
1 Tbsp honey 
 
 
Instructions
 
1. Flow 2-3” of oil in a 
large pot or dutch oven 
and heat to 350˚F over 
medium heat.
2. Absorb with paper 
towels. Place sticks into 
hot dogs. 
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3. Whisk the dry 
ingredients (flour, corn 
meal, sugar, baking 
powder and salt).  
 
4. Whisk the wet 
ingredients (buttermilk, 
egg, 1 Tbsp oil and 
honey). Mix both - wet 
and dry ingredients and 
whisk to combine.
5. Flow batter into a 
drinking glass almost to 
the top and dip hot dogs. 
Insert corndog straight 
down into batter. Give it 
a little twirl to fully coat 
the hot dogs then swirl 
as you lift up.  
 
6. Hold onto the corn 
dog at an angle in the hot 
oil for 5-7 seconds. Then 
drop into oil (it keeps 
them from sticking to 
the bottom of the pot).
7. Sauté for 3 min. or 
until golden brown. 
Sauté up to 2-3 at a time, 
turning them as needed 
to brown evenly. Move 
to a wire rack to cool. 
 
PANKO 
BREADCRUMBS 
 
 

 
 
Author: Caroline Phelps, 
half Japanese/French 
Canadian food blogger, 
recipe creator and 
photographer. 
 
Pickled Plum 
(Detailed step-by-
step photos at https://
pickledplum.com/panko-
breadcrumbs/#tasty-
recipes-48706) 
 
Panko breadcrumbs are 
a wonderful way to add 
a crispy crust to deep 
fried foods and oven 

baked dishes. Learn how 
to make these popular 
Japanese bread flakes 
with this easy tutorial! 
 
 
Prep Time: 
5 MINUTES 
Cook Time: 
10 MINUTES  
Total Time: 
15 MINUTES  
Yield: 6 
 
CUISINE: JAPANESE  
 
 
INGREDIENTS: 
 
One 20-ounce loaf of 
white bread, crusts 
removed, or one loaf of 
Japanese shokupan 
 
 
INSTRUCTIONS

1. Preheat oven to 350ºF 
(150ºC).
2. Put a few slices of 
bread in a food processor 
and pulse until the 
bread has turned to 
small flakes. Transfer 
the flakes onto a 
baking sheet lined with 
parchment paper. Repeat 
this step until all the 
bread has been used. 
 

3. Place the baking tray 
in the center rack and 
bake for 8 -12 minutes, 
until the panko is dry 
and still white. If the 
flakes are still a little 
moist, turn the heat off 
and leave the panko in 
the oven until it dries up. 

4. Transfer panko to a 
storage bag or airtight 
storage container. 
 
NOTES
Keep the panko 
breadcrumbs in a cool 
dry place (refrigerate 

them if where you live is 
humid. They will keep 
for up to 3 months. 
 
DORAYAKI – 
PANCAKES WITH 
RED BEAN PASTE 

 
 
 
Author: Caroline Phelps, 
half Japanese/French 
Canadian food blogger, 
recipe creator and 
photographer. 
 
Pickled Plum (Detailed 
step-by-step photos at 
https://pickledplum.com/
dorayaki-red-bean-paste-
pancakes/) 
 
A traditional Japanese 
snack made with azuki 
beans and served 
between pancakes. 
 
 
Prep Time:      5 
MINUTES 
Cook Time:     6 
MINUTES  
Total Time:    11 
MINUTES  
Yield: 4 DORAYAKI 
 
CUISINE: JAPANESE  
 
 
INGREDIENTS
 
3 large eggs 
1/4 cup granulated sugar 
3 tablespoons honey 
1 cup all-purpose flour 
1 teaspoon baking 
powder 
2 tablespoons water 
vegetable oil for frying 
anko (red bean paste) 
 
 
INSTRUCTIONS
 
1. Whisk eggs, sugar and 

honey in a large bowl 
and set aside. 

2. In a separate bowl, 
mix flour and baking 
powder. 

3. Slowly add flour 
to the egg and sugar 
mixture while whisking 
and add water. The 
batter should be thick 
but easy to pour (instead 
of super sticky) at the 
same time. 

4. Brush a little oil in 
the pan and use a paper 
towel to remove the 
excess oil drops. It’s 
important for the pan 
to have as little oil as 
possible since we want 
the pancake to have a 
uniform brown color. 

5. Turn the heat to low 
and slowly pour about 
3 tablespoons of batter 
into the pan in a swirling 
motion (this helps in 
making the pancake 
perfectly round). If your 
pan is big enough to hold 
more than one (mine 
is able to make two 
pancakes at the same 
time), go ahead and 
make more pancakes.
 
6. When you see the top 
of the pancake bubbling 
– after 2-3 minutes – 
flip it over and cook for 
another 2-3 minutes. 
Repeat this step until all 
the batter is used.
7. Grab a pancake and 
spread 2-3 tablespoons 
of anko. Top with 
another pancake and set 
aside. Repeat until all 
the pancakes are used. 
Serve. 
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Catering Menu: 
Platters - Gourmet  
sandwich 
platters, Fruit Platters
Fresh Salads-Greek Salad, 
Caesar Salad, Spinach Salad, 
Pesto Pasta Salad
Appetizers - Spanakopita (със 
спанак), Tiropita (със сирене), 
Meatballs (кюфтета), Brus-
chetta
Hot Meals - Meat lasagna, 
Chicken Parmesan, Roast Beef, 
Curry chicken with Basmati 
rice, Moussaka, 1/4 Chicken, 

Souvlaki Dinner, Oak Park 
Veggie Pasta, Veggie lasagna, 
Shepherds Pie, Roast Lamb 
with lemon potatoes, Beef stew 
& mash potato, 
Pasticio, Stuffed peppers  
Vegetarian (пълнени чушки 
без месо), Baked Pork Chops, 
Briam.
Desserts. 
 
Deli Menu:  
- Breakfast Sandwiches  
- Fresh homemade Pizzas 
- Hot Meals - Desserts

(416) 424-3354

213 Oak Park Ave.
(Oak Park/ Lumsden)

Family  
Specials  

are available 
 for pick-up  

or delivery for 
your  

convenience.

TAKE OUT | DELIVERY | CATERING

903 Coxwell Ave.
416-429-3663

TAKE OUT | DELIVERY | CURBSIDE PICKUP

Breakfast - Pizza - Burgers - Desserts

Family Specials  
are available for pick-up or delivery for your convenience.

Family Lasagna  
(includes 4 cheese buns and large Caesar) 
Greek Family Special 
4 souvlaki on a pita, Large Fries, Large Greek salad, 
4 soft drinks 
Souvlaki Party Special 
Half tray rice, Half tray Greek Salad, Half Tray potatoes, 
10 skewers, Pita bread, Tzatziki

Our second 
LOCATION 

is  
OPEN!

Walk-in Pizza  
Special 

16" with one topping
for $11.95

Students Lunch Special

Add large poutine for $5.00

All our food can be picked-up or delivered!

Happy  
Mothers  

Day!
Mother's Day special        $15.00 

 
Lamb shank   

with rice, potatoes, greek salad and dessert 
or 

Chicken quarter leg 
with rice, potatoes, greek salad and dessert 

Order before may 6, thursday

Baked Chicken Wings 
 

 
 
Author: Julie Evink
The recipe is published 
by Julie’s Eats and Treats 
(julieseatsandtreats.com)

Detailed step-by-step 
photos at https://www.
julieseatsandtreats.com/
baked-chicken-wings/ 

Crispy, delicious and 
easy to make! Chicken 
Wings seasoned with a 
homemade rub. 
 
 

Prep Time:     
5 MINUTES 
Cook Time:    
40 MINUTES 
Total Time:    
45 MINUTES   
Servings: 4
CUISINE: AMERICAN 

INGREDIENTS 
 
2 lb chicken wings 

recommend party 
pack** 
1 Tbsp olive oil 
Rub 
2 tsp baking powder 
1 tsp sea salt 
½ tsp ground black 
pepper 
1 tsp garlic powder 
1 tsp smoked paprika 
¼ tsp chili powder 
1 tsp onion powder 
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<< Cont. from page 5
Dipping Sauces: Ranch, 
BBQ, Blue Cheese etc. 
 
INSTRUCTIONS
1. Preheat the oven to 
425 degrees F.
2. In a small bowl 
combine all the rub 
ingredients.
3. Line a baking sheet 
with aluminum foil and 
light spray with nonstick 
cooking spray. Place a 
baking rack on top of 
foil. Set aside.
4. Pat chicken wings 
dry with a paper towel. 
Place chicken wings in a 
resealable plastic bag or 
in a bowl.
5. Add oil to bag/
bowl and toss to coat 
wings. Then add the rub 
mixture to the bag/bowl 
and shake to coat evenly.
6. Place chicken wings 
on the lined baking sheet 
in an even layer, making 
sure they don’t touch.
7. Place sheet pan in 
preheated oven. Bake 
for 20 minutes, flip and 
bake for an additional 
20-30 minutes.
NOTES
1. They baking powder 
drys out the chicken and 
makes the wings super 
crispy so don’t forget 
this step!
2. Internal temperature 
of a chicken needs to 
be 165 degrees F, but I 
like to cook mine closer 
to the 180-190 degree F 
range so there isn’t any 
blood around the joints. 
 
RumChata Iced Coffee 
Slush 

 
 
 
 
Author: Julie Evink 

The recipe is published 
by Julie’s Eats and Treats 
(julieseatsandtreats.com)
Detailed step-by-step 
photos at https://www.
julieseatsandtreats.com/
rumchata-iced-coffee-
slush/ 

Your Favorite Ice Coffee 
Recipe Taken up a Notch 
with RumChata! Frozen 
to Perfection! 
 
Prep Time:     
10 MINUTES 
Total Time:    
10 MINUTES   
Servings: 4
CUISINE: AMERICAN 

INGREDIENTS
3 c. strong brewed coffee 
2 c. sugar 
1 pint half and half 
1 quart whole milk 
2 tsp vanilla 
1 1/2 c. RumChata 
 
INSTRUCTIONS
1. Pour hot coffee 
over sugar in a large 
bowl. Add remaining 
ingredients. Stir until 
combined.
2. Cover bowl and 
freeze at least 24 hours. 
Remove from freezer 
and let thaw until it 
becomes a slush. 
 
Bacon, Pepper and 
Rapini 
 

 
Author: Paul Stanimirov 
For tips or just to 
chat email at paul.
stanimnirov@yahoo.
com 

Ingredients
• 1 pack of bacon (375 g) 

• 1 yellow or orange 
pepper 
• 1 bunch of rapini 
• 1 yellow onion 
(chopped) 
• 1 garlic clove 
• 1 tbsp olive oil 
• Salt and black pepper 

Preparation
1. Cut the bacon into 
2-inch-wide pieces 
and cook it on a pan 
until most of the fat 
is released it stats to 
become crispy 
2. Use paper towel to pat 
the excess fat from the 
bacon and set it aside
3. Wash and cut the 
pepper into thin slices 
and the rapini into 
thirds. Chop the onion 
and mince the garlic
4. Heat up around 1 tbsp 
of olive oil on the frying 
pan and add pepper
5. In 4-5 minutes or once 
the pepper softens a bit, 
add the rapini, onion and 
garlic. Season with salt 
and black pepper while 
cooking
6. Cook for additional 
5-6 minutes until the 
roots of the rapini have 
softened and add the 
bacon
7. Once the excess liquid 
has evaporated, the dish 
is ready
8. Enjoy with hot sauce 
or other condiments of 
your liking 
 
 
Loaded Potato Skins 
 

 
 
Author: Paul Stanimirov 
For tips or just to 
chat email at paul.
stanimnirov@yahoo.

com 

Ingredients
• 2 Russet potatoes 
• 100g black forest ham 
• 3-4 broccoli florets 
• 1 green pepper 
• 1 cup shredded cheddar 
• 2 garlic cloves, fine 
chopped 
• 1 tbsp olive oil 
• 1 tbsp salted butter 
• 1 tbsp of sour cream 
• Salt and black pepper 
 
Preparation
1. Preheat your oven 
to 450 degrees, put 
parchment paper on your 
baking tray and drizzle 
around 1 tbsp of olive oil 
all over the bottom of it

2. Boil the potatoes for 
8-10 minutes until they 
slightly soften.
3. Cut the potatoes in 
half lengthwise, scoop 
out most of the insides 
and leave the skins and 
mash to the side
4. Cut the broccoli, 
pepper and ham into tiny 
cubes and stir fry them 
with the butter and garlic 
for about 8 minutes or 
until they are soft and 
cooked. Season them 
while cooking with salt 
and pepper
5, Mix the ham and 
veggies with the potato 
insides that were scooper 
earlier and fill the potato 
skins with the mixture
6. Sprinkle the shredded 
cheese on top of the 
loaded potato skins, 
be generous with the 
cheese!
7. Bake for 10-12 
minutes until the skins 
are crispy and golden 
brown
8. Add some sour cream 
and enjoy
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ORDER A BATCH OF  
20 LITRES OF MERLOT ARGENTINA 

FOR $60

For all our products and prices, 
visit our web site:

(NC) With most of us 
spending more time at 
home, our lifestyle is 
forcing us to adapt and 
renovate. One of the 
most popular trends 
are garage conversions, 
which involve extending 
your living space by 
transforming your 
garage into much more 
than storage space for 
your car, bikes and kids’ 
toys.  

Spring is the perfect 
time to tackle this DIY 
project, as it will let 
you enjoy the warmer 
weather in your new 
space, which can then be 
transitioned into a winter 
refuge with proper 
heating and an insulated 
door. Here are some 
ideas for what you can 
do to your garage with 
just a little creativity: 

Artist studio  
Some of us have 
responded to increased 
isolation by creating art 
to express ourselves. 
Whether you’ve taken up 
painting, crocheting or 
ceramics, you can create 
a private area that drives 
your creativity. You can 
even make a dark room 
if you’ve gotten into 
analog photography. 
Simply set up your 
supplies and decorate 
with your own creations 
or other artwork that 
inspires you.   

Games room  
When we first 
transitioned to virtual 

school and work, we 
were so focused on 
creating spaces to 
accommodate these 
activities at home. But 
now it’s time to find a 
place for fun. A games 
room can encourage you 
and the family to spend 
time together away from 
screens and enjoy each 
other’s company. Stack 
your favourite board 
games on a recycled 
shelf, add a card, 
foosball or ping 
pong table and let 
the games begin.  

Sports lounge    
Many of us had a 
hard time coping 
when our favourite 
sports went on pause 
last year. Celebrate 
the return of more 
normal seasons by 
designing a room to 
enjoy them. Install 
your big screen TV, 
some comfortable 
couches and a fridge 
or cubby for snacks 
and recreate the pub 
at home. You can 
even add a wet or 
dry minibar to enjoy 
fresh beer or prepare 
some cocktails.   

Rental suite 
A little extra income 

never hurts, and many 
are transforming their 
garages into rental 
apartments. You’d need 
heating and insulation 
for year-round use, but 
it’s certainly doable. 
Check local tenant 
bylaws to see what the 
requirements are for 
your area.  

Start with a solid 
foundation 

Whatever you want 
your garage conversion 
to be, it’s important 
to lay the groundwork 
for a comfortable and 
cozy spot before you 
get to decorating. This 
starts with installing 
subflooring, an essential 
step that ensures floors 
are soft, dry and warm. 
Dricore premium 
subfloors are a popular 
choice for best results 
– they’re designed with 
Air Gap Technology 
to help protect against 
moisture.
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To Our Valued 
Customers,

During this time of 
COVID-19 we are 
taking all neccessary 
precautions to provide a 
safe store environment 
for our staff and 
customers.

In compliance 
with Public Health 
guidelines our  
Hot-Lunch Counter 
is available.

To help make meal-time 
easier, we have just 
launched  

a new line of 
homemade  
ready-to-eat frozen 
family-sized meals. 

From LASAGNA to 
SWEET & SOUR 
CHICKEN, made from 
scratch SOUPS, and 
CHICKEN FINGERS, 
we have what you need 
to keep the kids happy 
and healthy. 
www.viennafinefoods.com

Basement flooding: how to avoid this spring thaw

(NC) Even though 
many parts of Canada 
had a relatively warm 
winter, the annual 
spring thaw always 
poses a risk for 
basement flooding and 
home water damage. 
Preventing it is your 
best bet, as the average 
cost of a basement 
flood is over $40,000.  

More than the 
expense, water 
damage can ruin your 
belongings, create 
a mess, require you 
to file an insurance 
claim and take a long 
time to clean up. 
Depending on where 
you live, your home 
may be more prone to 
flooding.

Understanding the 
signs and being 
proactive about taking 
care of your home can 
help you reduce the 
risk.  Aviva Canada, 
one of Canada’s 
largest insurance 
providers, offers some 
tips you can take to 
protect your basement 
against flooding: 

Get a plumber to 
inspect your home for 
potential issues that 

could lead to flooding 
— such as poor 
drainage, overflowing 
eavestroughs 
and cracks in the 
foundation.

Clean your 
eavestroughs on a 
regular basis to avoid 
clogging and overflow.
Refrain from pouring 
oils and fats that can 
block drains.
Keep storm-sewer 
drains clear of debris.
If you have a sump 
pump, consider having 
it equipped with a 
battery backup in case 
of power outages, and 
make sure to inspect it 
regularly to ensure it’s 
working correctly.
When buying a home, 
make sure you are 
aware of any flooding 
issues in the area.
Talk to your 
insurance broker 
about what level of 
water damage your 
current homeowner’s 
insurance covers 
and what additional 
insurance you might 
need.
Find more 
information at 
avivawaterprotection.
ca.  


