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News from City Hall —

The kindness of Calgarians resonates during Christmas

Evan Woolley

I love this time of year.
It’s not just because of the
holidays, or the chance to
snowboard and ski in the
Rockies, or even the gath-
ering of presents under the
Christmas tree. It’s
because of the kind and
generous attitude with
which Calgarians approach
the season and their neigh-
bours. We are a warm and
giving people, but during
the holiday season we
always seem to one-up
ourselves. You can see it
everywhere — on the faces
of kids in the corner store

and in the extra courtesy
on the morning commute —
and it makes me immense-
ly proud to live in and be
from this wonderful place.
A couple things I want
to mention at the end of
this year:
e If your garbage, items for
recycling or compost is
picked up on Fridays,
please note that there will
be no service on December
25 and January 1. Instead,
your carts will be picked up
on Monday, December 28
and Monday, January 4
respectively. This tempo-

rary adjustment will allow
collectors to be home with
their families.

e The City will pick up
Christmas trees from house-
holds that receive City resi-
dential garbage collection.
Trees must be out by 7 am.
on Friday, January 8 and left
out. All trees will be picked
up by January 31. Christmas
tree drop-off locations will
also be open from December
26 to January 31. A list of
drop-off locations and the
details about the program
will be available at
calgary.ca/christmastree.

* Every act of kindness is
as unique as every
snowflake. Every act of
shovelling a neighbour’s
walk may look similar but
the reason it is important
to your neighbour is
unique. As you shovel
your walk this winter, take
a few extra minutes to
clear a neighbour’s too. To
learn more about the pro-
gram or to find out infor-
mation about recognizing
a Snow Angel, visit cal
gary.ca/snowangels.

If you have any questions,
please contact me by email

at wardO8 @calgary.ca or by
phone at( 403)268-2430, or
by visiting my website
(www.calgary.ca/ward8).

I wish you all the very
best this holiday season and
through the winter. Stay
warm, keep safe on the
roads, and have fun. 2016 is
going to be a great year.

Evan Woolley is the
Calgary Councillor for
Ward 8

This month in Edmonton —

Money flows for flood relief and from provincial budget

Kathleen Ganley

It’s hard to believe this
transformative year is coming
to a close. I would like to
thank all the residents of
Calgary-Buffalo who have
shared their views with me
since May. As your provincial
representative, I spent most of
the past month in the fall ses-
sion in Edmonton, working
alongside my colleagues in
the Legislature. To keep up to
date with both Question
Period and Assembly sittings,
I encourage you to consult the
Legislative Assembly of
Alberta video and audio live-
stream and archives available
at assemblyonline.assem
bly.ab.ca/

Many Calgary-Buffalo res-
idents were impacted by the

2013 floods. Our government
announced a major invest-
ment for flood mitigation
over the course of five years
which includes $297 million
for projects on the Elbow
River. The money will be
used to build an off-stream
reservoir in Springbank to
protect Calgary from future
flooding disasters. Another
significant investment is
$830 million for the Calgary
Cancer Centre. Located at
the Foothills campus, this
comprehensive Centre will
provide world-class care
under one roof.

In late October, our gov-
ernment released its first
budget with plans to stim-
ulate economic growth

and diversification to sup-
port job creation. Budget
2015 will stabilize public
services in a prudent and
sustainable way, while
forging a path to a bal-
anced budget through bet-
ter government decisions.
Calgary-Buffalo is home
to many small businesses
that will benefit from a

new Job Creation
Incentive Program to pro-
vide employers with

grants of up to $5,000 for
each new job created, sup-
ported up to 27,000 new
jobs each year through to
2017. The budget includes
measures to improve
access to capital for small
and medium-sized busi-

nesses through funding
provided to ATB Financial
and the Alberta Enterprise
Corporation.

Based on the advice of
former Bank of Canada
Governor David Dodge,
Budget 2015 includes a
15% increase in capital
spending over the next five
years to build and repair our
schools, hospitals and
roads, putting Albertans
back to work as the econo-
my recovers. We are
strengthening health care
and education — even if it
means running a deficit —
because in these tough
times taking care of each
other is the Alberta way of
doing things. As we forge a

new pathway to economic
strength, while stabilizing
front line services that
Albertans depend on, I wel-
come your feedback and
can be reached through my
constituency office at 403-
244-7737, or calgary.buffa-
lo@assembly.ab.ca.

Happy Holidays to you
and yours.

Kathleen Ganley is MLA
for Calgary Buffalo,
Minister of Justice and
Solicitor General and
Minister of Aboriginal
Relations

This month in Ottawa —

Looking forward to implementing promises to seniors

Kent Hehr

It is with great honour and
privilege to be writing my
inaugural address for the
Kerby News as the Member
of Parliament for Calgary
Centre. As you can imagine, it
has been a whirlwind these
past few weeks. Waking up on
October 20th finding myself
part of a national government
and a week later having been
appointed to the cabinet as
Minister for Veterans Affairs
along with the Associate
Minister of Defence, well —as
you can imagine, it has been
quite a ride.

I will champion this city.
And I will serve each of you,
my constituents, with humil-

ity and respect. That
approach is very much in
line with Trudeau’s and the
Liberal Party’s support for
positive politics. I've always
believed we get more done
working together. I’'m a pret-
ty reasonable guy that way.
Calgarians are trailblazers.
On election night, you
showed the country that they
don’t know Alberta — that
we won’t be pigeonholed.
We are never satisfied with
the way things are done sim-
ply because they’ve always
been done that way.
Although I was elected to
be the representative for
Calgary Centre, I want

readers to understand that I
consider myself and my
friend Darshan Kang to be
Members of Parliament for
the entire city. We want to
be your voice inside the
national government.

Let me admit from the out-
set, it’s not going to be easy to
follow in the footsteps of the
Calgary Centre MPs before
me. In fact, it’s damn intimi-
dating. Joan Crockatt, Lee
Richardson, Joe Clark and
Harvie Andre were public
servants who served this rid-
ing with grace and dedication.

In the main, they were
bipartisan moderates who
aimed for the greater good,

not political wins. I espe-
cially never thought of
Clark as belonging to a
particular party, team or
colour. I always thought of
him as a guy I just trusted
to do the right thing. It’s
that kind of integrity I
promise to bring to the
House of Commons.

I'look forward to being part
of implementing our promis-
es to seniors in the last elec-
tion — like the 10% increase to
GIS - and further, and as the
Minister of Veterans Affairs
to have a more inclusive,
holistic approach to our fight-
ing mens’ and womens’ bene-
fits and supports. We will be

opening our constituency
office very soon and I am
excited about seeing you all
in the next future. Last thing,
please put this in your calen-
dars: my Christmas Party at
the Kerby Centre is on
December 14th from 3:30
p-m. to 7:00 p.m. Elvis will
also be in the building.

Kent Hehr is the Member
of Parliament for Calgary
Centre and the Minister for
Veterans Affairs

Disclaimer:

The opinions and projects of the correspondents on this page represent the views of the correspondent
and are not necessarily endorsed by either Kerby News or the Kerby Assembly.
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u n l c e Page design and layout
by Winifred Ribeiro.

Christmas and New Year is a festive time to reconnect with family and friendis.

The cookbooks featured offer recipes that can be used throughout the year.
Delicious and decedantely indulgent choices, cookie and hot chocolate ideas to
make your holiday fare special. Handmade Christmas offers both cookie recipes and crafts for
those who want to create a gift or item for your home at a reasonable price. These delectable

seasonal treats will not last long so be sure to bake a big batch. Merry Christmas.

PEPPERMINT CANDY CANE HOT CHOCOLATE

* Excerpted from Hot Chocolate * By Hannah Miles * Photos by Steve Painter

Candy canes make the perfect swizzle ;
stick for this festive hot chocolate.

To make your glasses extra special, dip
the tops in melted white chocolate and
decorate the rims with crushed candy
canes as well. This hot chocolate is
made with chocolate-coated mint
fondants, such as After Eights, although
you could substitute peppermint-
flavoured dark/bittersweet chocolate.
For a white chocolate version, use white
chocolate and a teaspoon of peppermint
extract or white chocolate-coated mint
fondants.

SERVES: 2

50 g (2 0z.) white chocolate, chopped
4 candy canes

100 g (31/2 0z.) chocolate-coated
mint fondants (such as After Eights)
250 ml (1 cup) milk

450 ml/ scant (2 cups) double/heavy
cream

Begin by preparing the glasses. Place the
white chocolate in a heatproof bowl over
a pan of simmering water and heat until
melted. Carefully dip the rims of two
heatproof glasses into the chocolate. ey
Crush two of the candy canes into small EEEEESEEENENIN
pieces by placing them in a clean plastic bag and bashing them with a rolling pin.
Place the peppermint pieces on a plate and roll the edge of the rim of each chocolate-
coated glass in the peppermint pieces to decorate. Set aside, reserving any leftover mint
pieces for decoration.

Place the chocolate-coated mint fondants in a saucepan with the milk and 250 ml (1 cup)
of the cream and bring to the boil over low heat, whisking all the time. Pour the hot
chocolate into the prepared glasses, taking care not to pour it over the decorated rims.

Whip the remaining cream to stiff peaks and place a large spoonful on top of each drink.
Sprinkle with any leftover peppermint pieces and place a whole candy cane in each glass
to serve. Serve immediately.

GINGERBREAD MEN

Excerpted from The Cookie Jar * By Liz Franklin * Photos by Kate Whitaker
MAKES: about 15

Children always love making and decorating gingerbread men. You could pipe on little icing
trousers or skirts and use sweets for buttons. If you prefer, you could use melted white chocolate
for piping rather than sugar icing.

175 g (11/3 cups) plain/all-purpose flour

50 g (31/2 tablespoons) butter, softened

50 g (1/4 cup) soft brown sugar

1/2 teaspoon bicarbonate of soda/ baking soda
1 teaspoon ground ginger

1/2 teaspoon mixed spice/apple pie spice

2 tablespoons golden syrup/light corn syrup

1 egg yolk

To decorate

300 g (2 3/4 cups) icing/ confectioners’ sugar
food colouring gels

sweets, to decorate (optional)

2 baking sheets lined with baking parchment

a gingerbread man or gingerbread woman cutter
a disposable piping/pastry bag

Preheat the oven to 180°C (350°F).

Put the flour into a large mixing bowl and rub in the butter

until the mixture resembles fine breadcrumbs. Add the sugar and mix. Stir in the bicar-
bonate of soda/baking soda, ground ginger and mixed spice/apple pie spice. Add the
golden syrup/light corn syrup and egg yolk and bring the mixture together to form a
smooth dough.

On a clean, lightly floured work surface, roll the dough out into a large rectangle with a
thickness of about 3 mm/1/8 in. Cut out gingerbread men or women using the cookie
cutter. Bring the trimmed dough together and roll out again to cut as many cookies out
of the dough as possible.

Arrange the cookies on the prepared baking sheets and bake in the preheated oven for
about 10 minutes, until firm and golden.

Remove from the oven and leave for 10 minutes or so to cool, before transferring to a
wire rack to cool completely.

Mix the icing/confectioners’ sugar together with enough water to form a thick icing, and
spoon it into the piping/pastry bag. Decorate the cookies to look like little people, adding
sweets as desired. Store in an airtight container or cookie jar and eat within 1 week.

STAINED 6LASS WINPOW BISOUIS

* Excerpted from The Cookie Jar * By Liz Franklin e Photos by Kate Whitaker
Makes 12 - 15

These cookies are pretty, easy to make and great fun to bake with children for a special
treat at Christmas time. Make holes in the top before baking so that you can push pretty
ribbon through and hang them from the Christmas tree. Buy the packs of multicoloured
boiled sweets/hard candies, and keep the colours separate for the best effect.

175 g (1 1/3 cups) plain/all-purpose flour

50 g (31/2 tablespoons) butter, softened

50 g (1/4 cup) soft brown sugar

1/2 teaspoon bicarbonate of soda/baking soda
1 teaspoon ground ginger

1/2 teaspoon mixed spice/apple pie spice

2 tablespoons honey

1 egg yolk

300 g (10 oz.) coloured boiled sweets/

hard candies, crushed

a cookie cutter

2 baking sheets lined with
baking parchment

Preheat the oven to 180°C (350°F).

Put the flour into a large mixing bowl and rub in the butter until it resembles fine
breadcrumbs. Add the sugar and mix well. Stir in the bicarbonate of soda/ baking
soda, ground ginger and mixed spice/apple pie spice. Add the honey and egg yolk
and bring the mixture together to form a smooth dough.

On a clean, lightly floured work surface, roll the dough out into a large rectangle
with a thickness of about 3 mm (1/8 in.) Cut out cookies using the cutter of your
choice, arrange the cookies on the prepared baking sheets and then cut out shapes
from the centre of each cookie (this is an easier way to do it than trying to move
the cookie when it has the centre cut out). Bring the dough cut out of the centre
together with any scraps and roll out again to cut as many cookies out of the dough
as possible.

Fill the centre of each cookie with some crushed boiled sweets and bake in the
pre-heated oven for about 10 minutes, until the cookies are golden and firm and
the boiled sweets have melted and formed a stained glass window effect.

Remove from the oven and leave for 10 minutes or so to cool, before transferring
to a wire rack to cool completely. Leave to set, store between layers of baking
parchment in an airtight container or cookie jar and eat within 3 days. Or, if using
as a decoration for your Christmas tree, thread a festive string through the top
and hang up — but better not to eat them once they’ve been hung for a while.

TRADITIONAL PANISH APPLE TRIFLE

Excerpted from The Scandi Kitchen. ® By Bronté Aurell * Photos by Peter Cassidy
SERVES: 4

Our garden was full of apple trees in Denmark and my mother would make this
dessert a lot, as we always had cases and cases of apples. A spoonful of this dessert
sends me straight back to her warm kitchen...
1 kg (2 Ibs. 3 0z.) (approx. 8-10) tart apples, such
as Bramley or Granny Smith, peeled and cored
140 g (3/4 cup) caster/ granulated sugar
200 ml (34 cup) plus

1 tablespoon water
seeds from 1 vanilla pod/bean
100 g (1 stick) minus

1 tablespoon butter
120 g (2 cups) dried breadcrumbs
300 ml (1 14 cups) whipping cream
Cut the apples into bite-sized pieces. Add them to a
saucepan along with 4 tablespoons sugar, the water and
vanilla, and cook over a gentle heat until completely soft
— around 20 minutes. Add more water if needed during
cooking. Leave to cool completely. In a frying pan/skillet, »
melt the butter, then add the remaining sugar and stir.
Add the breadcrumbs and keep stirring until the mixture
is toasted through. Be careful, though, because the
breadcrumbs burn easily.

When crispy, remove from the heat and spread on a plate.
As the breadcrumbs cool, use your fingers to ensure that | A
they don’t stick in clumps. \A
Whip the cream until stiff peaks form. Layer your trifle, beginning with a layer of apple,
then the breadcrumbs followed by a layer of cream. Add a larger layer of apple and
finish with the breadcrumbs (save a few to decorate). Top with the remaining whipped
cream and decorate with the remaining breadcrumbs.

Opinion is divided about when to serve this. Some people prefer to serve it straight away
while the breadcrumbs are still crunchy. However, in Mamma Lena’s kitchen, we wait a
few hours until the trifle has settled.

N e

MERINGUE SNOWFLAKES

e Excerpted from Handmade Christmas ® Design and photography© CICO Books
These pretty snowflakes are simply made from a basic meringue mixture, but add a festive
touch with a sprinkling of edible silver glitter or silver balls

MAKES: about 12 r ¥ ol -

3/4 cup (150 g) superfine (caster) sugar y J hy

2 1/2 oz. (75 g) egg whites Sl SO ]
(about 2 medium egg whites) S " o s LY

Edible silver glitter
Edible silver balls

Piping bag, fitted with a star-shaped tip (nozzle)

2 solid baking sheets, lined with baking parchment

Preheat the oven to 400°F (200°C). Tip the sugar into a small roasting pan and put it
in the preheated oven for about 5 minutes until hot to the touch—be careful not to
burn your fingers!

Turn the oven down to 225°F (110°C). Place the egg whites in a large, clean mixing
bowl or in the bowl of an electric mixer and beat until they are frothy. Tip the hot
sugar onto the egg whites in one go and continue to whisk on high speed for about
5 minutes until the meringue mixture is very stiff, white, and cold.

Spoon the meringue mixture into the prepared piping bag. Pipe little blobs of meringue
onto the prepared baking sheets in the shape of snowflakes. Scatter silver glitter or
silver balls over the top.

Bake in the preheated oven for about 45 minutes or until crisp and dry. Turn off the oven,
leave the door closed, and let the snowflakes cool down completely inside the oven.

IRISH PREAM

e Excerpted from Hot Chocolate * By Hannah Miles * Photo by Steve Painter

When it is cold, Irish Cream liqueurs are perfect
for warming the soul, and what better way to do this
than by flavouring hot chocolate with this delicious
whiskey-based drink. This rich and luxurious hot
chocolate is topped with whipped caramel cream
and curls of white chocolate, making it one very
naughty tipple.
SERVES: 2
100 g (31/2 oz.) bar of white chocolate
450 ml (scant 2 cups) double / heavy cream
250 ml (1 cup) milk
100 ml (1/3 cup) Baileys or other cream liqueur
1 tablespoon caramel sauce,

plus extra to drizzle
swivel peeler or box grater
Pull the swivel peeler along one of the long edges of the white chocolate bar to make
a few ribbons of chocolate. It is best to do this with the chocolate at room temperature
rather than chilled, so that it doesn’t break. You just need a few chocolate curls to
top each hot chocolate as decoration. Keep the chocolate curls in the refrigerator
until you are ready to serve. Alternatively, simply grate some chocolate instead.
Chop the remaining chocolate into chunks and place in a saucepan with 250 ml
(1 cup) of the cream and the milk. Simmer over low heat until the chocolate has
melted, whisking all the time. Remove from the heat and add the Baileys or cream
liqueur. (Do not do this over the heat otherwise it will cause the alcohol to evaporate
— definitely not something I would recommend!)

Place the remaining cream in a mixing bowl with the caramel sauce and whisk to
stiff peaks. Pour the hot chocolate into two cups or heatproof glasses and spoon
some caramel cream on top. Drizzle with a little extra caramel sauce, if you wish,
and top with the chocolate curls. Serve immediately.

BLACK & WHITE SESAME SEED TUILES
e Excerpted from The Cookie Jar * By Liz Franklin * Photos by Kate Whitaker

1 use white and black sesame seeds because they taste fab and look great. It’s an easy
recipe and the tuiles spread quite a bit into funky shapes. Here I've suggested draping
them over a rolling pin, but I do all sort of differ-
ent things with them to make some quite groovy
creations
MAKES: about 15
75 g (3/4 cup) icing/confectioners’ sugar
25 g (1 1/2 tbsp) plain/ all-purpose flour
50 g (3 1/2 tbsp) butter, melted and cooled g
30 g (1/4 cup) white sesame seeds
2 tablespoons black sesame seeds :
(Variation: replace all sesame seeds with &
1 tablespoon dried pink peppercorns,
crushed seeds)
2 baking sheets lined with baking parchment
Preheat the oven to 180°C (350°F)
Mix the sugar together with 1 teaspoon cold water
in a large mixing bowl. Stir in the flour and
melted butter. Add the white and black sesame
seeds and stir until everything is combined.
Drop teaspoonfuls of the mixture onto the
prepared baking sheets, leaving plenty of space
for spreading between each one.
Bake (one sheet at a time) in the preheated oven
for 5-6 minutes, until golden.
Remove from the oven and leave to cool on the
baking sheets for a couple of minutes. Witha =
narrow metal spatula or palette knife, carefully lift each cookie from the baking sheet
and drape over a rolling pin to form a tuile. If the tuiles harden too much to shape,
simply return to the oven for a minute or so to soften, cool a little and try again.
Leave until completely cold, store in an airtight container or cookie jar and eat
within 2 days.

4
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BEETROOT TART WITH FENNEL ANV PILL

Excerpted from The Scandi Kitchen. * By Bronté Aurell * Photos by Peter Cassidy
SERVES: 6-7

1 just love the purple beet(root) with the fresh green dill — and it looks wonderful
on a Christmas dinner table or for daily meals. The tart works well both warm and
cold and it is lighter than traditional quiches as it uses less dairy filling.

3-4 fresh beet(root), approx. 300 g /1012 oz. raw weight;
alternatively, you can use 1 x 250 g/ PASTRY:
9 oz. pack of ready-cooked beet(root) 150 g (1 stick) plus
200 ml (34 cup) plus 1 tablespoon 2 tablespoons butter
créme fraiche/sour cream 150 g (1 cup) plus 1 tablespoon
100 ml (7 tablespoons) mil( plain/all-purpose flour
2 eggs 100 g (1 scant cup) wholegrain

200 g (7 oz.) feta cheese, crumbled rye flour
salt and freshly ground black pepper pinch of salt
1 tablespoon fresh dill 1 egg yolk

1 fennel bulb

olive oil

balsamic vinegar

50 g (2/3 cup) walnuts, lightly crushed
If using fresh beet(root), put them in a large saucepan of water and bring to the boil.
Cook for 30—40 minutes (depending on the size of the beet(root) until soft. Rinse
in cold water. The peel will come off easily when you rub them with your fingers.
Set aside.

To make the pastry, cube the butter and crumble it with the flours and salt. This is
quickly done in a food processor. Add the egg yolk and water and quickly, without
working the dough too much, shape into a ball. Leave to chill in the fridge or freezer
for 30 minutes before using.

Roll out the dough and carefully place into the fluted loose-based pie tin. Prick the
bottom of the case with a fork in several places. Leave to rest for another 15 minutes
in the fridge or freezer.

Preheat the oven to 180°C (350°F)

Pre-bake the crust in the middle of the preheated oven for around 10 minutes.
Meanwhile, mix the créme fraiche/sour cream, milk, eggs, crumbled feta, salt,
pepper and half the dill in a bowl.

Cut the fennel lengthways and remove the bottom core. Thinly slice the fennel. In
a saucepan, add a little oil and sauté the fennel on a low heat for 5—-6 minutes.
After a few minutes, add a few teaspoons of balsamic vinegar.

Remove the crust from the oven. Scatter the sautéed fennel across the base and add
one-third of the créme fraiche/sour cream mixture. Thinly slice the beet(root) and
arrange the thin slices all across the tart in neat layers. Add the remaining creme
fraiche or sour cream dressing on top and scatter with half of the crushed walnuts.
Return to the middle of the oven for around 20-25 minutes. When done, scatter the
remaining dill and walnuts on top. Serve warm.

4 tablespoons cold water

fluted, loose-based round pie tin,
approx. 28 cm (11 in.) diameter

The Cookie Jar©

{ Simple and easy to make, cookies are the ultimate comfort food
and can be boxed and wrapped to give as gifts. Ideas include cook-
S ies and decorating ideas for every occasion Celebrate the joy

. and simple pleasure of indulging from a well-stocked cookie jar.

The Scandi Kitchen©
~ This book features an insight into the traditions of Scandinavian recipes for all occasions and
times of the day, ranging from morning buns, light lunches, hearty dinners and indulgent desserts,
to bakes and other foods for special celebrations, including a Christmas glogg party. It's all here
. todiscover and enjoy.

Handmade Christmas©

The holidays are a time of giving and appreciation, and what better way is there to show that you care
than by making some unique, home-made gifts? Save money and have fun with this beautiful collection
of Christmas makes, covering a wide range of different crafting techniques—paper cutting, collage,
embroidery. sugar crafting and baking. you'll be amazed and inspired by what you can create.

| Hot Chocolate©

Hannah Miles has created a delightful collection of warming winter drinks that will appeal to all
the family. Whether you're after a quick pick-me-up, a milky bedtime drink, a decadent tipple or a
comforting cupful to warm you up from inside out, there is a recipe here to satisfy your sweet tooth.

The images and recipes featured are the copyright of Ryland Peters & Small (and/or CICO Books).
Al titles available online at thomasallen.ca or at all major bookstores.
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Options 45 1:30pm - 3:00pm

-

DATES TO REMEMBER

Membership Lunch..............
Monthly Movie: “Christmas with the Kranks”
................................................................. Fri Dec 18

Kerby Centre CLOSED *Happy Holidays* .................
Wed Dec 23 at Noon - Jan 4 2016

N

..... Tues Dec 1, 8,15 & 22
................... Tues Dec 8

),

**TICKETS TO EVENTS CAN BE PURCHASED
ONLINE DURING THE BREAK AT
WWW.KERBYCENTRE.COM***

Join In:

Membership: (Rm 305)
Being a Member at the
Kerby Centre has several
perks such as Ed & Rec
course discounts, a monthly
issue of the Kerby News, fit
room discounts, AGM vot-
ing privileges and more.
Annual Membership for
2016 only $22.00 and with
$3 onsite parking for the
year! (See the ad in this
issue for more details).

Internet Room: (Rm 305)
Free access available to the
internet terminals. Monday
to Friday, 9:00am to
2:00pm.

Options 45: (lounge)

This is a drop-in group for
people 45 years of age and
older. The group involves
networking and speakers on
topics such as resume build-
ing, LinkedIn, encore
careers, connecting with
recruiters, dressing for suc-
cess, job finding, skills and
abilities along with much
more! Drop in fee of $2.00.
For more information call
403-705-3217.

Craft Group:

Join us in Room 311 every
Wednesday between
9:00am - 12:00pm to
show off your creative
skills. This group is a free
and open to those who
enjoy spending their spare
time doing crafts.

Peer Learning Group:
Are you interested in mak-
ing new friends, sharing
knowledge, experience, and
learning in a friendly, infor-
mal manner? Please join us
every Monday, in Room
318B between 10:00am-
12:00pm, to discuss a wide
range of topics from poli-
tics, aging, health, history
of Calgary, and interesting
people. Cost is $2

What can be
purchased at the
Kerby Centre?

-> The Next-to-New Store

(Rm 203): This store has a
variety of second-hand

clothes for men and women
at low prices. Open
Monday-Friday, 10:00am —
2:30pm.

=> The Wise Owl Boutique
(Rm 214): This consign-
ment shop features unique
handmade items by seniors.
Open Monday - Friday,
10:00am - 3:00pm.
Consignments are only
accepted on Wednesdays
from: 9:30am - 1:30pm.
Please call (403) 705-3218
for more information.

-> Trekking/Walking Poles
are available through the Ed
& Rec department! We
have pairs that come in a
variety of sizes and can be
purchased for $25 a pair.

Get Involved:

Tour of Kerby Centre:

Tours are held every
Thursday at 10:30am for
approximately 1  hour.
Starting in the dining room,
you will learn about Kerby
Centre’s programs, services
and volunteer opportunities.
No registration required.

Donations:

We appreciate any dona-
tions of clean used men and
women’s clothing, good
wool, yarn or crochet cot-
ton. Please bring your dona-
tions to the Volunteer
Department; Monday to
Friday, 8:00am to 4:30pm.

Knitting for a Cause:

Do you love knitting or cro-
cheting? Do you enjoy
meeting new people? Then

come join us for the
Volunteer Departments
“Knitting for a Cause”
group in the Chandler

Kennedy Room between
10:00am - 12:00pm! For
further information contact
the Volunteer Department at
(403) 705-3218

Be Active:

Fit Room:

Get the right amount of
exercise in our fitness
room on the basement
level of the Kerby Centre.
Applications are available
in room 305. Membership
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Kerby Centre’s Activities, Programs & Services
Weekly Clubs and Events

Monday Tuesday Wednesday Thursday Friday
Recorder Bridge Artists Group |Spanish
Group Room 307 Room 313 Conversation
Room 313 1:00pm - 3:00pm | 10:00am - 3:00pm | Group
1:00pm- 2:30pm $1.25 $1.25 per half day | Room 311
$1.25 10:00am -12:00pm

$1.25
Cribbage Bingo* Krazy Karvers
Room 307 Room 205 Woodcarving
1:30pm -3:30pm 11:30am - 3:00pm | Club
$1.25 Room 102
10:00am - 3:00pm
$1.00 per hour
Writing Group
Room 301 “l will honor Christmas in my heart,
1:30pm -3:30pm and try to keep it all the year.”
$1.25
— Charles Dickens

(403) 705-3218.

If you have an idea for a new group, or would like to join a current one, touch base with
the Education and Recreation Department (403) 705-3233 or our Volunteer Department

includes free 1hr session
with Personal Trainer,
Tammie Yearwood. Cost
for Kerby members is
$20/month or $180/year.
Open Monday - Friday
7:30am-7:30pm

Dance: (Rm 205)

Join your peers in the
Lecture = Room  every
Wednesday between

1:00pm and 3:00pm. Cost
$1.25

Pickleball:

Stay fit and have fun by
playing Pickleball in the
Kerby Gymnasium. Every
Monday and Thursday the
nets will be set up
between 3:30pm -
5:00pm. Cost $1.25

Badminton & Ping Pong:
Members are welcome to
join us for some lighter
sports in our Gymnasium on
Fridays between 10:30am —
1:00pm. Cost $1.25

Kerby 2 — East
Village Events
Free Computer Drop-in

Mon & Wed 9 — 11am
Tues, Thurs & Friday

9-3pm

Location: K2 — EV 428

9th Ave SE

For more information

Contact (403) 470-6300

East Village Dancing

A dance exercise program
for older adults

Thursdays

11:15am — 12:15pm
Location: K2 — EV 428

Oth Ave SE

$2.00 at the door

For more information

contact (403) 470-6300
LifeSpring Community
Church

NEW TIME! Sunday’s
starting at 10:30am
Location: K2 — EV 428 9th
Ave SE

For more information con-
tact Paul Bagley (403) 862-
5639

create! in the East Village
1:00 - 3:00pm Every
Tuesday, Thursday, Friday
Location: K2 — EV 428 9th
Ave SE.

Free! Drop-in! For East
Village Residents. For more
information contact Wendy
Lees (403) 880-3001

Community Connects

at K2-EV

1:00pm Wednesdays
Location: K2 —EV 428 9th Ave
SE. For more information
contact Wendy Lees

(403) 880-3001

Fit2AGE: Gentle Fitness
With Tracy Rand
Monday’s
12:15pm
Location: K2EV 428 9th
Ave SE

Drop In! Cost: $2.00

An Exercise Class promot-
ing the well-being for aging
adults through fitness and
dialogue. For more infor-
mation contact (403) 470-
6300

11:15am-

Games N’ More

With Sheila, Jean and Sonia
Wednesday’s
10:30am-12:00pm
Location:

K2EV 428 9th Ave SE
Free! Drop-in!

Board games, card games,
puzzles, activities, conver-
sation and more!

For more information con-
tact (403) 470-6300

Tax Clinic

Calling all volunteers to assist at the Kerby Centre
2016 Tax Clinic!

Kerby Centre is currently recruiting for new volunteers
to join our team of tax volunteers. We are in need of
both Tax preparers (who prepare tax returns for low

income Seniors) AND Tax receptionists (who help coor-

dinate the clinic). The tax clinic runs daily Monday to
Thursday during the tax season of March and April
2016. All tax volunteers will be required to attend tax
training provided by Canada Revenue Agency and
Kerby Centre in February.

For more information please call 403-705-3246 or email
information@kerbycentre.com

SUBSTANTIALLY-DISCOUNTED PRICES
FOR FUNERAL SERVICES
A lifetime membership is $20

Member Owned —

"
Calgary Co-operative Memorial Society

g %
3

il SO

www.calgarymemorial.com or 403-248-2044
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CLASSIFIED ADS

TO PLACE YOUR AD CALL: 403-705-3249 - FAX: 403-705-3211

All ads must be pre-paid. Kerby Centre reserves the right to refuse any

CLASSIFIED RATES
Starting at $18.50* (50 characters 2 lines)

Classified Deadline for January issue must be
received and paid by November 30.

Classified Ad Categories

materials submitted and assumes no financial responsibility for errors or VISA®
omissions in an ad. Kerby Centre accepts no responsibility for the
performance or services offered by advertisers to their clients.
A2Z General Contracting Pet/House Sitter - Mature fem.
12 HOME CARE Bath, basement, deck, door,  will lavish affection on your pets 30 FOR SALE

10, ... L. Health
L Foot Care
12........... Home Care
13 ... .. Mobility Aids
20..... Home Maintenance
24.......... Landscaping
26 ... . Services
30 ... For Sale
33 Wanted
45 . . .. ... ... For Rent
48 . .......... Real Estate
50..... Relocation Services
80 ...... Announcements
10 HEALTH

Proven cure for arthritis
in 5 months made from
all natural ingredients.
Patent applied for.
403-256-3922.

Bathroom, bedroom, walk-
ers, wheelchairs. SILVER

CROSS® 403-236-1338
AADL vendor

CERAGEM Calgary
Sales Service Parts
403-455-9727

Breathing Difficulties?
Asthma? COPD?

Air in your home accumulates
micro-organisms that can
trigger asthma attacks,
breathing difficulties, or
COPD. The FDA approved
Odorox® MDU/RX™
device (www.envair.ca) has
been proven to kill 99.999%
of airbourne bacteria &
tested virus. The Odorox®
MDU/RX™ replicates the
way Mother Nature uses the
energy of the sun to purify
your air & restore nature’s
balance indoors. Breathe
the Difference™ . Your
satisfaction guaranteed.
Call Richard at
Environmental Air in
Calgary at 403-253-3112

11 FOOT CARE

Caring Hands avail in NW
at $15/hr! Door to door
transport for apts & grocery
shopping. Meal prep of both
western & Asian dishes.
Caring companion with var-
ied exp. refs, police check.
Ph. Jenny 403-208-9406

drywall, elec, fence, hard-
wood, painting, plumbing,
tile, window. Basil 403-604-
9058 / 403-390-0211

Private Care Nursing in
home or facility palliative
care, personal care, nursing
care and companion will
accompany to appointments
and shopping, meal prep,
20 yrs exp Joy 403-235-5813.

Quality Painting
Responsible & senior friendly
over 25 yrs exp on residential
paint. Senior Disc. Reliable,
Personal Service. Reasonable
rates. Free Est.

Call Les 403-863-0212

Senior working for seniors -
will do small repairs, electrical,
plumbing, carpentry work.
Call Jim 403-249-4180

cell 403-519-8761

The Home Care Difference
Whether it be cleaning,
cooking, or running errands,
I can help. Call Marjorie
403-813-7703.

COMPANIONCARE.CA
Accompany seniors to Dr/ shop-
ping, helping you do daily tasks.
Call Donna 403-276-1276.

GLOBALHOME ELECTRIC INC
Residential Electric
Services, house wiring,
troubleshooting, lighting,
receptacles, panel upgrades
and much more. Licensed,
bonded and insured. Call
Mario-Master Electrician
403-619-6262

Jjustdufamilyservices.com
housekeeping/meal prep,
In/out of home companionship.
Accompany appts shopping
Corinne, Kathy 403-590-2122
justdufamilyservices@shaw.ca

Stella the care helper. No
job too small. Specializing in
cleaning for srs: laundry
serv, windows, move in/ out,
grocery & personal shopping
403-890-9861

The Scottish Painter
And Sons
Over 30 yrs. exp. in residential
painting. Seniors discount.
Free estimate.
Written contract.
Ph 403-284-5154
403-875-8077 Refs avail.
www.thescottishpainter.ca

All home renovations
especially bathrooms.
Serving Calgary since ‘83
Regent Const.
403-730-8262.

SENIORS need “A helping
Hand” Help with grocery
shopping, errands & more?
Call Leah 403-975-9998
Licensed, insured.

LONDONDERRY PAINTING
Int. & ext. painting, ceilings,
wallpaper. Sr. disc. Free est.

Howard 403-226-3456.

CHRISTMAS SPECIAL!
Free Heat & Massage
for lift chairs ordered by

Dec 31. SILVER CROSS®
403-236-1338

13 MOBILITY AIDS

Home Repairs
Eaves, repairs, clean,
modify & screen (no warranty
on eaves seals). Skylights,
vents, windows caulked &
repaired. Stucco, parging.
Soffits & fascia repairs.
403-273-3496.

Neptune Battery Powered
Bathlift. Never used $400.
Please call 403-475-2086

24 LANDSCAPING

No fluff and bluff here!

Sole Sifting gives expert
care to all feet. We provide
complete foot, nail & skin
analysis —specializing in
diabetics, cancer patients,
peripheral vascular patients
& geriatric patients. We also
offer cutting edge light ther-
apy for fungal nails. You can
come to me—or I can come
to you with my mobile clin-
ic. Call Marion at 403-620-
7851 or marion.smith-olson
@solesifting.com

Next to New Mobility
Scooter — 3 wheel electric
$2600 403-510-9954

Affordable yard care for low
income seniors $15/hr.
Winter and Summer care
403-266-1377

403 710-2531

Ventura Scooter used 1
month. Battery operated
includes charger, basket, O2
Holder, mirrors, FR & Rear
Lights & Signals, Seat 18x18
swivels, moveable arms.
Excellent condition. OR
Price $2500. Asking $2000.
EX Condition. 403-241-2793

26 SERVICES

20 HOME MAINTENANCE

New to or frustrated with
computers? Call The
Computer Helper for cus-
tomized private help for all
adults. For Winter special see
www.thecomputerhelper.caWi
th 30 years exp, Michele
Madsen is The Computer
Helper. Call 587-894-9487 for
in home appointment

Quality Foot Care

by Certified in advanced
ft care nurse. Specialized
in removal of ingrown
toenails, callus & corns,
treatment of fungal nails
& diabetic foot care.
In-home services.

Cindy 403-383-6839

TO PLACE AN AD CALL
403-705-3249

Monthly or holiday snow
removal available East of 36
ST NE from Coral Springs
to Erinwoods. Our 14 year
old competitive rates with
reliable quality services
403-248-0357

Residential Services

House cleaning, wkly, biwkly,
mthly. Decluttering, organiz-
ing, house/pet sitting. 20 yrs
exp, bonded, & insured. Pls
leave msg or text for Liz
403-519-3004 M-F 9-5PM

Total Home & Business
Repairs (Ltd) 40 yrs exp
Handyman & Renovations
Call RILEY 403-615-1621

GEEK COMPUTER
PC Repair, Setup LCD TV,
Netflix, Serving Canada over

25 years, Senior Discount

Available 403-560-2601

& take great care of your home.
Ref, sec. clear 403-285-7410

Mister Clean-up “A trash
removal service”. Enviro-
friendly. Homeowners, land-
lords, industrial. Serving
Calgary area. Clean-ups,
tennant clean-ups, carpet
removal & disposal, garage
& basement clean-ups, trash
removal, junk removal,
appliance & scrap metal,
electronic recycle program,
special consideration for
seniors. Security clearance,
Bonded. Ask for Jim.

Bus 403-452-4157

Cell 403-479-6565

MAJOR APPLIANCE &
REFRIGERATION Prev.
maintenance & cleaning. Seniors
discount. Pat 403-714-9561

Attention technologically
challenged seniors Are you
an older adult that feels
technologically disadvan-
taged? For seniors who have
missed the computer age in
school & want to get on
board. Xentas Computer
Services is here to help
when you need us. We fix
computers & teach you how
to use it. In-home computer
lessons for seniors 55+ now
only $39/hr. New customers
receive first 30 mins free!
Call Christian 403-481-8080
or visit www.xentas.ca

Handyman, semi-retired,
licensed, WCB, reasonable
rates, flexible schedule,
available for household
repairs. For more info

Call Howard 403-235-1529

Best Deal Junk Removal
All trash incl. dirt, sod, yard
clean up, tree trimming.
Free est 403-813-1157

Great friendly mobile bar-
bering service. Please call
Sandra at 403-288-5591

Meticulous cleaning,
grocery shopping, organiz-
ing, errands. Insured and
bonded. Call Cynthia
403-612-2993.

HAIRSTYLIST IN MOTION
mobile hair care in the
comfort of your own home,
hospital, nursing home, any-
where. Pls call Brenda
403-471-7500

Aga’s cleaning business
403-969-3711

The Garbage Hauler 1 piece
or whole bunch of garbage
We do it all - low low rates.
Call Don @ 403-383-9864

AZPERLEGAL SERVICES
20+ yrs exp drafting wills,
Enduring Powers of Attorney
& Personal Directives (Living
Wills) at a fraction of the cost
of alawyer. I am a mobile
serv - I will come to you. Pls
call 403-629-5702 or email
cherrington@azperlegal.com
for appt. AzPerlegal Sevices
specializes in drafting legal
docs & providing court
agency representation. For
info visit azperlegal .com

Parisenne Salon perms $45
403-266-7557

4 gravesites Mountainview
Cemetary Garden of Apostles
$1200 ea or all for $4000 +
transfer fee Leave message
403-242-4781

FOR RENT OR SALE
Recycled and New
Healthcare Equipment,
Stair Lifts, Porch Lifts,
Scooters, Power

Wheelchairs, Hospital Beds,
Portable Showers, Ramps...
SILVER CROSS®
403-236-1338
AADL Vendor

33 WANTED

Top $ paid for old military
items. Badges, medals,
helmets, uniforms etc.
Blair 403-554-1653

BUYING ANTIQUES -
jewellery, china, crystal,
books, coins, etc.

Kevin P 403-660-0483

Licensed collector pays top $
for guns of all types.
Blair 403-554-1653

Collector pays cash for
pocket watches, military,
police, sterling & gold items.
Coins & stamp collections.
Phone 403-239-2273.

Wanted by Collector
Antique & Modern firearms
cartridges, reloading tools,
military badges & insignia
Phone Larry 403-291-4202

Sell Your Stair Lifts Porch
Lifts Etc. SILVER

CROSS® 403-236-1338

45 FOR RENT

2 BR 2 BR Condo, 60+ only.
New D/W, fridge, W/D.

Op. fl. pl. newer carpet/pt.
lib, ex. rm, act space avail.
Cafeteria, min $75/mth
mandatory. LRT & shopping
very near. $1300.00

call Dan 403-990-9666

Sooke BC Pacific Coast
Vancouver Island near
Victoria small town/rural
atmosphere but with all
amenities. Bright 1 bdrm
five appls fully equipped elec
heat superb mountain/water
view all incl 403-720-8609
From May to Sept $995/month.
Oct through Apr $950/month
No pets, no smoking.

Bridgeland 718 4 St. N.E. 2
bd bright quiet adult bldg
DW large balcony. $1175
403-230-5095 David

45+ Condo for rent.

3 bed, 2 bath in Chaparal
SE 1240 sq ft, In-suite
laundry, underground
parking, ALL UTILITIES
incl. in condo fee.

Call Jeff Kushnir
403-554-5900

Continued on page 32



















