~ RIPPLES FROM THE CREEK ~

You know that Summer is here, when the
Ice Cream Truck is Near!l

~ LISTEN for the tune and LOOK OUT for the truck! For the
safety of our children, the ice cream truck can be found parked
at the garbage hut in your cul-de-sac.

CHECK out RIPPLES FROM THE CREEK ONLINE AT:


http://www.neilsoncreek.com













To date, "Retire Your Ride" has:

clean
e Retired 1,769 cars from Canada's roads B
¢ Reduced 95 tonnes of smog forming emissions

Retire Your Ride is an initiative of The Government of Canada, Clean Air Foundation
and its partners, designed to enable people to get their high-polluting cars off the
road and reward them for doing so. The program is committed to improving air
quality by responsibly recycling vehicles and aims to retire at least 50,000 vehicles
per year until March 31, 2011.

If you have a car that needs retiring, we’ll recycle its parts in an environmentally
responsible way, and reward you for it.

Reducing Emissions and Saving the Environment

Did you know that 1995 model year and older vehicles produce 19 times more
smog-forming pollutants than 2004 and newer models? In fact, these older vehicles
make up one quarter of vehicles driven by Canadians and can generate as much as
half of the smog-forming pollutants caused by personal vehicle use.

By ensuring that vehicles are properly recycled, we can prevent the release of toxins
into the environment. By retiring vehicles earlier, you'll be helping reduce harmful
emissions.

Who Can Participate?

1995 model year and older vehicles that are in running condition and have been
registered and properly insured for the last 6 months are eligible for the program and
participants can choose one of many rewards. We offer participants a wide range of
rewards to retire their vehicles. When you Retire Your Ride, we will ensure that it is
recycled responsibly, and give you rewards that encourage you to use
environmentally-friendly transportation, including a public transit pass or a
membership to a car-sharing program, $300 cash or a rebate on the purchase of a
2004 and newer vehicle.

Why recycle?

Of the 20 million personal vehicles in use in Canada, nearly five million are model
year 1995 and earlier. The average lifespan of a vehicle in the 1960s was about
162,000 km. Now, the lifespan is nearly 225,000 km (Automotive Industries
Association of Canada, 2005). This means that Canadians today are keeping their
cars on the road for years longer than they used to.

How We Recycle

Cars are the most complex, mass-produced recycled product on the planet. Did you
know that 75% of an average car's content by weight can be recycled? This means it
is extremely important that vehicles are recycled responsibly. We will keep cars out
of landfills and dangerous toxins from being released into our air, ground and water.

The recycling process happens in three stages:

Stage 1 - Pre-treatment: drainage of operating fluids Stage 2 - Parts
re-use: dismantling of parts and components Stage 3 - Recycling of
materials

< b>
You can reach your local Call Center at 1-877-773-1996 (1-877-PRE-1996).

Website:
http://www.retireyourride.ca/



http://www.retireyourride.ca/

TIPS TO SAVE ENERGY and after all, save
MONEY!

If your home is not properly sealed, it will lose 30% or more of its heat through
cracks and crevices. Draft proofing can save you up to 10% on your heating bills.
Installing a programmable thermostat can reduce your cooling and heating bills up
to 10% a year. This will allow you to set the timer so your home will be cool when
you arrive home.

Ensure that outside doors are closed tight to keep the cool air inside the house.

If you are planning to be out of the house for more than 24 hours, it is a good idea
to turn off the air conditioner.

Setting your thermostat to 25.5'C (78'F) or higher can save you between 3-5% in
energy costs for every degree you raise it.

Keep curtains closed during the day and save up to 5% in cooling costs.

Avoid using the oven or the dishwasher during the hottest part of the day. Instead
have a BBQ. or use the microwave.

If you have central air conditioning, close the vents and doors in rooms that are
not being used to keep the rooms that you are using cooler.

Install a ceiling fan to circulate the air and avoid using the air conditioner. A 60
Watt ceiling fan costs less than $1 to operate monthly, while an air conditioner can
cost between $26 and $178 a month.

Take a quick shower; it's cheaper than a bath. A five minute shower with an
efficient showerhead will use about 50% less hot water than one bath.

Wash laundry in cold water whenever possible.

Turn off the oven a few minutes before cooking is complete, the heat already in
the oven will complete the cooking process.

Avoid opening the oven door too often as 20% of the heat escapes everytime.
Consider placing your freezer in a cool, dark spot to boost its energy efficiency.
Thaw frozen food inside the refrigerator. This will help keep the interior cool and
eliminate energy being used to defrost in an oven or a microwave.

A normal dishwasher uses 41 litres of water per cycle when rinsing dishes under
running water for five minutes uses up 95 litres of water.

Use an outdoor clothesline to dry your laundry.

Shake out wet clothes before placing them in the dryer.

Drying two or more loads in a row makes the most of the heat already generated
by your dryer.

Clean the dryer filter before every load to ensure maximum operating efficiency.
Keep fixtures and light bulbs clean as dirt can absorb as much as 50% of the light.
Always turn off the lights when leaving a room even if it is only for a few minutes.
Shut down the home computer when not in use. Consider even turning off the
monitor alone when leaving the computer for a short time.

Smart Meters are being installed in Ontario to automatically record the electricity
consumption in our homes on an hourly basis. Ministry of Energy has come up with the
chart below to help you determine the best time of day to run your appliances.

Time-of-Use Pricing Chart

Day of Week Time Time-of-Use Price
(cents/kW
hour)

Weekends & Holidays All day Off-peak 3.4

Summer Weekdays (May 1 - Oct. 31)  7:00 am. -1 1.00 am.  Mid-peak 7.1

11:00 a.m. - 5:00 p.m. On-peak 9.7
5:00 p.m. - 10:00 p.m. Mid-peak 7.1

e 10:00 p.m . - 7:00 a.m. Off-peak 3.4
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ROTI

4 cups flour

2 tablespoons baking powder
Pinch of salt

2 teaspoons vegetable oil

6 0z. lukewarm water

Combine flour, baking powder and salt in a bowl. Pour oil into the water, and then add this mixture
to the flour mixture. Mix well. Knead for about 5 minutes until dough is very smooth. Divide into 6
balls of dough. Set aside for about 2 hours, covered with a damp cloth. Using a rolling pin, roll each
ball into a thin flattened circle, about 9 inches in diameter. Set aside covered. Add 1 to 2 tablespoons
of oil to a heavy skillet or a grill. Place the rolled roti on the heated skillet. Cook each side for about
2 minutes, or until lightly browned. Lightly brush each side with margarine or oil. Wrap in a towel to
keep warm until ready to serve.

CHICKEN CURRY

2-3 Ibs. whole chicken cut into pieces
1 onion, finely chopped

1 teaspoon chopped garlic

1 tablespoon tomato paste

Half a teaspoon finely chopped scotch bonnet pepper (optional)
1 teaspoon salt (or to taste)

3 tablespoons curry powder

1 tablespoon ground cumin

Half tablespoon ground black pepper
1 cup of water or more

1 bay leaf and a sprig of thyme

Cut chicken in serving size pieces. Combine the chicken and all ingredients. Mix well and marinate
for 2 hours or longer. When done marinating, add 2 tablespoons of oil to a saucepan and heat to
medium. Add the chicken mixture and cook, stirring constantly for about 5 minutes. Add the water
and cook until tender.

RICE AND PEAS

1 cup red kidney beans

1 medium onion chopped
1 medium tomato chopped
1 teaspoon garlic chopped
1 sprig of thyme

1 tablespoon sweet pepper
1-2 teaspoons salt

2 cups rice

3-4 cups water

1 tablespoon cooking oil

Boil the beans and salt in a saucepan until tender in 3 cups of water. Heat oil in a fry pan and fry
chopped onion, sweet pepper, garlic, thyme and tomato. Then add to the cooked beans. Wash the rice
and add to the beans. Cook at medium heat until tender. Add water if needed.

JERK CHICKEN OR JERK PORK

2 Ibs. chicken or pork

2 teaspoons ground black pepper

1 teaspoon ground allspice

1 onion finely minced

1 cup scallion, finely chopped

2 tablespoons freshly chopped thyme leaves

Half scotch bonnet pepper, or other chili pepper finely minced
2-3 teaspoons Worcestershire sauce

Salt to taste

2 tablespoons vegetable oil

Blend all ingredients together except meat. Rub mixture into meat. Marinate and refrigerate 1-3 hours
or overnight. Broil or grill at medium temperature, basting with the meat juices.

Jerk seasoning can also be bought at the supermarket or West Indian food stores.





