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News from City Hall —
There is lots to do in Calgary this summer

Evan Woolley

Summer has arrived and I
love my city especially this
time of the year. It’s a great
chance to get to know Ward
8 a little better and to share
some great times with you
as well.

The City of Calgary offers
numerous fun and free and
community-based programs
and services for children,
youth and families in
Calgary each summer.

Some of these programs
include Park n’ Play, Stay n’
Play, Summer Adventures,
Kids at Play Summer Club,
Community Camps, Youth
Days, and Lawn Chair
Theatre. You can visit
clagary.ca/cns to check
out what’s happening in
your area.

If you would like to par-
ticipate in City of Calgary’s
programs and services in

another way, join Citizen’s
View, an online panel that
encourages citizen engage-
ment through occasional
surveys and discussions.
As a member, you can:

e Participate in surveys
approximately once or twice
a month;

* Access online discussions;
* Provide valuable input on
a variety of topics;

* Receive information and

updates on upcoming events
and service improvements.

You can sign up to join the
panel at www.citzensviewcal-
gary.ca.

I plan to visit neighbour-
hoods this summer, stop-
ping in at Stampede break-
fasts and barbeques and a
number of other community
events. I look forward to
seeing you all there. In the
meantime, take some time

off, connect with your
friends and family, try
something new, and enjoy
the summer. u

Evan Woolley is the
Calgary Councillor for
Ward 8

This month in Edmonton —

Events highlight communities working together

Kathleen Ganley

It’s been a busy month
since I was privileged to be
sworn in as MLA for
Calgary Buffalo as well as
named the Minister of
Justice/Solicitor General and
Minister of Aboriginal
Relations. In the midst of
preparing for our first leg-
islative session I have had
the opportunity to attend and
participate in a number of
inspiring community events.

In my first official speak-
ing engagement I was able
to visit and recognize the
good work of the Mustard
Seed as they celebrated the
opening of the 1010 Center,
a sustainable apartment
building that provides hous-
ing for men and women

who might otherwise be
homeless. It was wonderful
to hear the stories of resi-
dents and people who con-
tributed to the creation of
the centre, and to see the
positive results of so many
Calgarians working in part-
nership to support others in
the community.

I also had the pleasure of
presenting seven Community
Justice Awards to individuals
and organizations from
across Alberta. Recipients
were acknowledged for their
work leading local communi-
ty safety and crime preven-
tion initiatives.

The work done by these
individuals and organiza-
tions to keep our neigh-

bourhoods safe is invalu-
able and deserves our
appreciation and recogni-
tion. The recipients also
help to inspire others to
make positive contribu-
tions of their own. One
such recipient is Calgary’s
Maggie MacKillop. She is
the executive director of
HomeFront, a non-profit
organization that collabo-
rates with the justice system,
police and various communi-
ty partners to reduce domes-
tic violence in Calgary and
surrounding areas.

A four-legged award
winner by the name of
Lucy stole the show. The
black lab and her handler
Michelle Hauser, received

an award for their work
with victims of crime
attending court. Michelle
is the coordinator for the
Camrose and District
Victim  Services  Unit
which provides 24/7 sup-
ports to victims of crime
and tragedy. Upon becom-
ing certified in the spring
of 2013, Lucy became
Alberta’s first court assis-
tance dog.

Most recently 1 got to
experience some of the cul-
tural activities that Calgary
has to offer, attending the
Chao Chow Benevolent
Society Dinner. The event
showcased many aspects of
Chinese cultural heritage as
well as the individual

achievements of a number
of remarkable individuals.
All these events high-
lighted the importance of
individuals and groups
working to support com-
munities, and the commu-
nity in turn supporting
those individuals and
groups. It was an honour to
participate in events with so
many dedicated Albertans,
and I hope to attend many
more in the future. d

Kathleen Ganley is MLA
for Calgary Buffalo

This month in Ottawa —

Implementing initiatives to support seniors

Joan Crockatt

Once again it is that excit-
ing time of the year when
our city readies itself to
welcome its century old tra-
dition of the Calgary
Stampede. I know that you
are all looking forward to
our “Greatest Outdoor
Show on Earth”, when we
pull our cowboy hats out of
the back of the closet, eat
pancakes for 10 days
straight, and fill the streets
with that special Calgary
spirit. We will be celebrat-
ing the spirit of persever-
ance and facing challenges
with confidence and inge-
nuity, the very attitudes
which helped pioneers settle
the Canadian West.

Just as Calgarians have
faced challenges in our past,
we continue to face the
challenges of today head
on. Our government shares
the belief that in times of
economic uncertainty, espe-
cially with the fall in oil
prices, we must continue to
pursue government policies
that are sensible and stable.
This helps to ensure that the
economy continues to grow
and create jobs for
Canadians. Part of encour-
aging economic growth
means lowering taxes so
you have more money to
invest and making impor-
tant government invest-
ments in areas like transit

and infrastructure. This
provides the means for
more efficient movement of
people and goods. This is
why in the spring balanced
budget our government cre-
ated the new Public Transit
Fund which will invest
$750 million in 2017 and
2018, and $1 billion per
year in following years in
public transit projects for
cities like Calgary.

In addition to supporting
public infrastructure, I am
proud to support the initia-
tives that our government
has championed to support
Calgary seniors. In this
budget specifically, we have
introduced two new, impor-

tant measures for seniors.
The change we have made
to Registered Retirement
Income Funds reduces the
minimum required with-
drawal and enables seniors
to have more freedom man-
aging their retirement sav-
ings. Also, for those sen-
iors who face accessibility
challenges, we have intro-
duced a permanent Home
Accessibility Tax Credit,
which provides a 15% credit
on eligible expenditures, up
to $10,000 per year.

And yes, flood mitigation
is also still on our agenda.
We recently announced
flood mapping plans to give
insurance companies the

information they need to
provide home flood insur-
ance — that’s something
you’ve asked for. We all
want to build a strong future
for our country and we want
to ensure that Canada
remains the true north,
strong and free.

Please share your thoughts
at (403)-244-1880 or by
email at joan.crockatt.cl@
parl.gc.ca. a

Joan Crockatt is the Member
of Parliament for Calgary
Centre

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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Party outside: Entertaining Al Fresco

ne of the best ways to enjoy summer is The Salad Bowl©
Oto move the meal outdoors and dine Ryland Peters & Small,

al fresco. Try some of these recipe CAD$30.95;
ideas for outdoor dining. Whether summer
picnics, reunions, tailgate parties, camping
trips, or a backyard barbecue — all these
offer us a chance to have fun and eat food
with family and friends outdoors. The featured
cookbook titles offer a wide selection of
recipes for every palate. Happy Canada Day!

The Salad Bow offers vibrant & healthy
recipes for light meals, lunches, simple sides &
dressings.

101 BBQ and Grill Recipes has a selection of
mouthwatering ways to flame-grill, smoke,
and sizzle.

Last, but not least, Flavors of Summer has a
selection of delicious food from salads,
mains, desserts and drinks to enjoy
throughout summer.

New potato, radish & chive salad with feta dressing

* Excerpted from The Salad Bowl.
* By Nicola Graimes * Photo by Matt Russell
SERVES: 4

Full of the flavours of summer, this side dish would go well
with poached salmon, roast chicken or griddled lamb steaks.
If the chive stems are topped with their delicate purple flower
heads, use them too, as they add both colour and flavour.
500 g (1 Ib 2 0z.) baby new potatoes,
scrubbed and halved
100 g (3 34 oz.) radishes, thinly sliced into rounds
12 cucumber, quartered, seeded and sliced
3 large handfuls of watercress, tough stems
removed, torn into small sprigs
a handful of chives, including flowers if available
FETA DRESSING
150 g (5 oz.) feta cheese, crumbled
125ml (1/2 cup) natural/ plain low-fat yogurt
freshly squeezed juice of 1 lemon
1 large garlic clove, crushed
2 large handfuls of mint leaves, finely chopped
sea salt and freshly ground black pepper
Cook the potatoes in plenty of boiling salted water for
12—15 minutes until tender, then drain and transfer to a
large serving bowl.

Meanwhile, to make the dressing, blend the feta cheese,
yogurt and lemon juice in a blender until smooth and
creamy, then pour it into a bowl. Stir in the garlic and mint
and season with pepper; you won’t need any salt as the
feta cheese is salty enough.

Add the radishes, cucumber and watercress to the bowl
containing the potatoes. Snip half the chives over and add
enough of the dressing to generously coat everything. Toss
until thoroughly combined, and serve the salad with the
remaining chives (and flowers, if any) arranged over the top.

Flavors of Summer©
Ryland Peters & Small,
USD$24.95

(priced higher in Canada);

101 BBQ and Girill Recipes©
compiled by Dan Vaux-Nobes
Dog ‘n’ Bone Books,
US$19.95

(priced higher in Canada);

www.rylandpeters.com

All recipes and photos
featured are reproduced by
arragement with the publisher.
All rights reserved.

Sticky spare ribs

* Excerpted from Flavors of Summer

* By Annie Rigg * Photo by Steve Baxter
SERVES: 4-6

Finger-licking good! You’ll need a pile of
napkins for these.

1 kg (2 Ibs.) short or loin pork ribs/
country-style pork spare ribs

4 garlic cloves, crushed

2 tablespoons grated fresh ginger

4 tablespoons clear honey

2 tablespoons soy sauce

2 tablespoons hoisin sauce

2 tablespoons sweet chilli/chili sauce

2 tablespoons tamarind paste

1/4 teaspoon Chinese five-spice powder
Place the ribs in a saucepan of water, bring
up to the boil and simmer for 5-10 minutes,
then drain.

Mix the remaining ingredients together in a
large bowl, add the ribs and stir thoroughly
to coat. Let cool and allow to marinate for
about 30 minutes.

Preheat the oven to 190°C (375°F) Gas 5.

Tip the ribs and marinade into a large roasting
pan, cover with foil and cook on the middle
shelf of the preheated oven for about 20
minutes. Remove the foil, turn the ribs over,
basting them with the marinade, and cook for
20 minutes more until sticky and browned all
over. Allow to rest for a couple of minutes
before serving with plenty of napkins.

Feta, watermelon & lime salad

* Excerpted from The Salad Bowl.
* By Nicola Graimes *Photo by Matt Russell

SERVES: 4

A firm favourite — you can’t beat the combination of salty, crumbly feta cheese
with sweet, juicy watermelon and the zing of fresh lime.

1/2 small watermelon

250 g (9 oz.) feta cheese, cut into bite-sized cubes

12 small red onion, thinly sliced

freshly squeezed juice of 1 lime

extra virgin olive oil, for drizzling

pared zest of 1/4 lime, cut into fine strips

a generous handful of mint leaves

freshly ground black pepper

Slice the watermelon away from the skin, remove any seeds and cut into bite-sized
cubes; you should have about 500 g/1 1b 2 oz. of fruit.

Divide the watermelon between 4 serving plates and top with the feta cheese and
red onion. Squeeze the lime juice over and drizzle with a little olive oil. Garnish
with the lime zest and mint leaves, and season with black pepper.
WATERMELON: Despite watermelon’s high water content, it is particularly rich in
vitamins A and C. Nutritional benefits aside, you really can’t beat its incredible colour and
sweet juiciness.

Asparagus and salmon frittata

* Excerpted from Flavors of Summer

* by Tori Finch < Photo by Georgia Glynn-Smith

This is a wonderful dish that uses fresh, seasonal produce, The crunchier the asparagus
the better. You can find hot smoked salmon fillets in most supermarkets, but if you
can't find them, a poached salmon fillet works just as well, or you could also try this
recipe with smoked trout for a different flavour combination

Serves: 6

200 g (7 oz.) trimmed asparagus

6 large eggs

2 tablespoons cream cheese

finely grated zest and freshly squeezed juice of 1 lemon

150 g (512 0z.) hot smoked salmon, broken into bite-sized chunks

a handful of chopped fresh dill (or parsley, if you prefer)

2 shallots, diced

olive oil, for frying

sea salt and freshly ground black pepper

a 23-cm/9-inch ovenproof frying pan/skillet

Bring a pan of salted water to the boil and blanch the asparagus for about 1 12-2 minutes,
until just tender. Drain, then immediately plunge the asparagus into iced water to
refresh. Drain again and leave to dry.

In a large mixing bowl, combine the eggs, cream cheese, lemon zest and juice, salt and
black pepper. Stir in the salmon, most of the herbs, and the blanched asparagus.
Preheat a grill/broiler to high.

Heat a little olive oil in a frying pan/ skillet set over a medium heat. Add the shallots
and sauté until translucent, but do not brown. Pour the frittata mixture over the shallots
and make sure the asparagus is evenly distributed and lying flat in the pan. Cook for about
4-5 minutes.

Drizzle a little olive oil over the top of the frittata, then transfer the frying pan/skillet to
under the hot grill/broiler and cook for a further 4-5 minutes, until golden on top and
puffed around the sides. Remove from the heat and allow to cool before running a spatula
around the edge of the frittata and removing from the pan. Slice into wedges to serve.

by Winifred Ribeiro.

Souvlaki in pita

* Excerpted from 101 BBQ and Grill Recipes
* Recipe by Clare Ferguson  Photo by Martin Brigdale
SERVES: 4
The tzatziki yogurt, garlic and cucumber dressing is absolutely essential so totally
smother your souvlaki in that. Get the good quality pita not the dry-as-a-bone variety
—trust me and make it good.
4 large pita breads
water and olive oil, to moisten the bread
2 teaspoons chopped fresh oregano,

or 1 teaspoon dried oregano, crushed
2 tablespoons freshly squeezed lemon juice
1/2 onion, coarsely grated
2 tablespoons extra virgin olive oil
1 Ib. (500g) lean pork or lamb (usually leg meat),

cut into 3/4-inch (2-cm) cubes
SALAD:
lettuce or cabbage, thinly sliced
cucumber, sliced
red bell pepper, sliced
tomatoes, cut into wedges
radishes, cut in half
red onion, sliced into rings
Brush or sprinkle the pita breads all over with the water and oil and either broil (grill) or
bake in a preheated oven at 350°F (180°C) for 3—5 minutes, or long enough to soften
the bread, but not dry it. Cut off a strip from the long side, then pull open and part the
sides of the breads to make a pocket. Push the strip inside. Keep the breads warm.
Prepare the grill/barbeque. Put the oregano, lemon juice, onion, and olive oil in a bowl
and mash with a fork. Add the cubed meat and toss well. Cover and let marinate for
10—20 minutes. Drain, then thread the meat onto metal skewers. Cook on a preheated
grill/ barbeque for 5— 8 minutes, or until golden outside and cooked through.
Put your choice of salad ingredients in a bowl, toss gently, then insert into the pockets of
the pita breads.
To make the dressing, put the yogurt in a bowl, then beat in the garlic, cucumber, and salt.
Add a large spoonful to each pocket.
Remove the hot, cooked meat from the skewers, then push it into the pockets. Serve
immediately, while the meat and bread are hot and the salad cool.

GARLIC DRESSING

1/3 cup (100 ml) plain yogurt, drained
4 garlic cloves, crushed

2 inches (5 cm) cucumber, coarsely
grated, then squeezed dry

1/2 teaspoon sea salt

English sumwer punch

* Excerpted from Flavors of Summer
* Recipe by Ben Reed
* Photo by William Lingwood

Apples and cherries are a great flavour

pairing and work as well in a punch as

they do in a cobbler or a crumble.

SERVES: 10

1.5 litres (6 cups) cloudy apple juice

125 ml (1/2 cup) freshly squeezed lime
juice (about 4 limes)

200 ml (34 cup) sparkling mineral water,
to top up

10 fresh cherries, to garnish

CHERRY-INFUSED SYRUP

125 g (1 cup) cherries, pitted

400 g (2 cups) sugar

To make the cherry syrup, put the cherries

in a blender and blitz for 1 minute. Put the

blended cherries, sugar and 250 ml (1 cup)

water in a saucepan set over low heat.

Heat gently, stirring frequently, until the

sugar is dissolved. Remove from the heat

and leave to cool.

Add the cherry syrup, apple juice, lime juice

and mineral water to a large punch bowl

filled with ice and stir gently to mix.

Serve in tall, ice-filled glasses garnished

with fresh cherries.
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Goat’s cheese, strawberry & basil salad

 Excerpted from The Salad Bowl.
* By Nicola Graimes * Photo by by Matt Russell

SERVES: 4

This is an unusual, pretty, fragrant and light salad, which makes the perfect conclusion
to a meal on a hot summer’s day, especially if you can’t decide between dessert or
cheese! Greek basil has much smaller leaves than regular and just suits the look of
the dish, but you can use the latter if easier.

350 g (12 oz.) strawberries, hulled

150 g (5 oz.) chevre blanc, crumbled

freshly squeezed juice of 12 lemon

1-2 tablespoons light olive oil

4 tablespoons Greek basil leaves

freshly ground black pepper

Halve or quarter the strawberries, if large, and arrange on a serving plate.
Sprinkle the chevre blanc on top and squeeze the lemon juice over.

Drizzle with olive oil, sprinkle the basil leaves over and finish with a grinding of
black pepper. Serve at room temperature.

Open Tex-Mex burger with chile relish

e Excerpted from 101 BBQ and Grill Recipes
* Recipe by Louise Pickford ePhoto by Martin Brigdale

The state of Texas and its neighboring country, Mexico, have combined their culinary
know-how to provide you with this tasty exotic burger. and we’ve added this Caribbean
chile burger variation for extra flavour.

SERVES: 4

1 1/2 Ib. (750 g) ground (minced) chuck steak

1 small red onion, finely chopped

1 garlic clove, crushed

2 teaspoons dried oregano

1 1/2 teaspoons ground cumin

2 burger buns, halved

1 cup (100 g) shredded iceberg lettuce

1/4 cup (100 g) grated Cheddar cheese

sea salt and freshly ground black pepper

olive oil, for brushing

CHILE RELISH

1 Ib. (500 g) tomatoes, coarsely chopped

1 red onion, coarsely chopped

2 garlic cloves, crushed

2—4 jalapeno chile peppers, coarsely chopped

2 tablespoons Worcestershire sauce

1 cup (200 g) soft brown sugar

2/3 cup (150 ml) red wine vinegar

2 teaspoons sea salt

To make the chile relish, put the tomatoes, onion, garlic, and chiles in a food processor
and blend until smooth. Transfer the mixture to a pan, add the Worcestershire sauce,
sugar, vinegar, and the 2 teaspoons of salt. Bring to a boil and simmer gently for
30—40 minutes until the sauce has thickened. Let cool completely and refrigerate
until required.

Put the beef, onion, garlic, oregano, cumin, and some salt and pepper in a bowl
and work together with your hands until slightly sticky and evenly mixed. Divide
into 4 portions and shape into patties. Cover and chill for 30 minutes.

Preheat the grill/barbeque. Brush the patties lightly with olive oil and cook for
4-5 minutes on each side until lightly charred and cooked through. Keep them warm.
Lightly toast the buns. Top each half with shredded lettuce, a patty, some grated
cheese, and relish. Serve hot.

For a Caribbean twist, replace the jalapefios in the relish with 1 Scotch Bonnet chile,
seeded and chopped. If you’re a wuss, add a layer of avocado to temper the heat.
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KERBY TRAVEL

.

1133 7 Avenue SW
Calgary, T2P 1B2
Phone (403) 705-3237
Fax (403) 705-3211
E-mail:
travel @kerbycentre.com

Cruising the Yangtze River
From Shanghai to Beijing
Choose July to October

(16 days)

Dbl. pp. from $3099, Sgl.
from $4199 plus air
Escorted, 34 meals,

door to door pick-up

Deadwood, Summer
Special

July 11, August 8 (7 days)
Dbl. pp. $595, Sgl. § 829
plus GST on Canadian
portion. Escorted, 4 break-
fasts, wine and cheese

Italian Vistas
(Rome, Pompeii, Sorrento,
Isle of Capri, Florence,

www.promotiontours.ca

SAN FRANCISCO - NAPA VALLEY
14 Days - September 12 - $1999.00
13 nights accommodation,
Plus many meals,

Guided tour of San Francisco, Alcatraz,
Cable car ride, 3 winery tours & tastings,
Redwood Forest, Tilamook cheese factory,
Spectacular 17 mile drive
that includes Pebble Beach & more!!

KOOTENAY - OKANAGAN TOUR
6 Days - September 20 - $699.00
1 night Radium, 1 night Rossland,

2 nights Vemon 1 night 3 Valley Gap,
Boat cruise, winery tour & tasting,
Orchard tour & lunch,
steak bar-b-q, ltalian dinner

MINOT HOSTFEST
8 Days - departing September 28 - $1578.00
|Includes 7 nights superior accommodation,
5 deluxe breakfasts, Casino package,
bus shuttle passes,
admissions to all performances & pavilions.

LAS VEGAS
9 Days - October 10 - $654.00
2 nights Helena, 2 Nights Wendover,
4 in Vegas, 5 meals, $14 slot play
$125 coupon book, Hoover dam

LAUGHLIN
9 Days departing October 24 - §599
2 nights Helena, 2 nights Wendover,
4 nights Laughlin 7 meals,
$14.00 slot play,
trip to the Grand Canyon

Prices based on per person
double sharing
+ GST on Cdn. portion

TOLL FREE 1-866-460-0777

Venice & more)

Choose any month in 2015
(13 days)

Dbl. pp. $3549, (call for
Sgl. rates) plus air
Escorted, 18 meals,
door-to-door pick-up,
entry fees

More itineraries available

Spain’s Classics

(From Madrid to
Barcelona)

Choose any month in 2015
(11 days)

From Dbl. pp. $2149,

Sgl. $2669 plus air
Escorted, 14 meals, entry
fees, Door-to-door pick-up.
More itineraries available

Canadian Rockies &
Beautiful BC

Includes Fraser Canyon,
Vancouver, Victoria, Jasper
July 30 or September 3
(10 days)

Dbl. pp. $3197,

Sgl. $3987

Escorted coach tour.

Fly home from Vancouver.
17 meals, entry fees,
insurance, tips, door to
door pick up, air fare

Explore Transylvania
Walking Tour

Choose July to October
(7 nights)

Dbl. pp. $1480 plus air
Escorted, 19 meals,
Combine with Bucharest
city-stay or river cruise

%o wot juot a tar . . .

Wonders of Waterton
September 17 (3 days)
Dbl. $625, Sgl. from $835
Includes Head-Smashed-in
Buffalo Jump, lake cruise,
Remington Carriage
Museum, more

Escorted, 3 meals

Eastern Canada

Many dates and itineraries
to choose from Guaranteed
departures. Prices vary
depending on length of tour

Minot Norsk Hostfest
September 28-October 5
(8 days)

From Dbl. pp. $1785

Tour includes 7 breakfasts,
daily transport

to/from fairground,
reserved seating for five
shows and the Closing
Performance. Book early

Rocky Mountain
Thanksgiving

October 11-13 (2 nights)
Banff and Lake Louise
Includes 2 breakfasts,

1 dinner

From Dbl. pp. $475

plus GST, Sgl. from

$605 plus GST

Hawaiian Adventure
October 22, November 12,
December 3, January 14,
February 18, 25, March 10
(10 days)

From Dbl. pp $2659

splus air

Includes 13 meals

A-STAR TOUR

Christmas Cruise
(Civitavecchia, Genoa,
Katakolon, Piraeus,
Rhodes,

Haifa, (overnight) Crete.
Fly home from Rome)
December 16-27 (12 days)
Dbl. pp. from $1555, Sgl.
from $3110 plus air
Unescorted, includes meals
on the ship

* Female roommate wanted
to share inside stateroom

Cruises & River Cruises
to any destination

Tell us your
destination/date.
We can help

All inclusive trips to any
destination.
Unescorted or escorted.

Call us with your destina-
tion request.

We will help you arrange
your tour

Don’t see the tour you
want? Please call us.
Book with us. Help your-
self, help Kerby

Travel Presentation

September 8 at 1 pm
in the Boardroom 318
Collette Vacations
$2 includes snacks
No obligation to purchase

haliday

403-262-9234

LAS VEGAS
9 days, July 25, Sept 5, Sept19
4 nights in Las Vegas
The Golden Nugget or TheD
2 in Wendover, 2 in Helena, 5 to 6 meals,
Slot Play and side tours
The Golden Nugget - fun book $140.00
TheD - $20.00 in food coupons

LAUGHLIN, NV
12 days, Oct 5, Nov 16
Includes: 6 nights in Laughlin 3 in Wendover,
2in Helena, 9 meals, $21 Slot Play & side tours

DEADWOOD, SD
7 Days, Sept 12, Oct 10
Includes: 4 nights in Deadwood
at the Mineral Palace, 1 in Great Falls,
1 in Regina, 5 breakfast,
Wine & cheese reception,
slot & blackjack tournaments, optional
Keystone, Mt Rushmore and Crazy Horse
Optional Casino Regina Package
$10 Slot Play, $5 food coupon

COEUR D’ALENE CASINO
6 days, Oct 7
2 nights Kootenai River Casino
2 x $5.00 meal coupons
3 night Coeur d'Alene Casino
$35.00 Slot Play
$45.00 Food & Bev Vouchers

LAUGHLIN, NV
9 days, Oct3
Includes: 4 nights in Laughlin
2 in Wendover, 2 in Helena,
7 meals, $14 Slot Play & side tours

WENDOVER, NV
7days Sept27,0ct18
Wendover Nugget
Includes: 2 nights in Helena w/3 meals,
4 in Wendover with side tours.
The Nugget includes: 4 buffets, $28 slot play +

DEADWOOD SUMMER SPECIAL
7 Days, Aug 8
Includes: 4 nights in Deadwood
at the Mineral Palace, 1 in Great Falls,
1in Regina, 5 breakfast, Wine & cheese reception,
Badlands National Park,
World-Famous Wall Drug Store,
D.C. Booth Historic Fish Hatchery,
Crazy Horse, Mt Rushmore,
Trial of Jack McCallslot & blackjack tournaments,
Optional Casino Regina Package
$10 Slot Play, $5 food coupon

TEMPLE GARDENS MINERAL SPA
& CASINO MOOSEJAW
4 days $339.00
July 26, Aug 23, Sept 22
Includes $20 Meal & $60 slot play,
city tour,
optional day tour to Regina

CASINO OF THE ROCKIES
4 days Aug 30 $339.00
St. Eugene Resort
Includes: 3 nights St. Eugene Resort
1 Lunch, $15. Meal vouchers, $30. Slot
Optional side trip to Ft Steele Heritage Town
and Kimberley the Bavarian Village

RIVER ROCK RESORT & CASINO
6 days - Sept 27 $589.00
Includes: 1 lunch, $20 in slot play
$30 food & beverage, city tour,
Granville Island, and Historic Stevenson

NORTHERN LIGHTS CASINO
Prince Albert, SK
4 days $299.00

Sept 20
Includes $85. Casino package,
3 breakfasts,
optional day trip to Dakota Dunes Casino

with $10 slot play

DISCOVER NEVADA
12 days Sept 23
2 nights Helena, 1 night each in Jackpot,
Ely and Wendover and
3 nights each in Laughlin and Las Vegas

SAN FRANCISCO
13 days Nov 8
2 nights Helena, 1 night Wendover,
3 nights Reno 5 nights San Francisco
and 1 night Jackpot

YELLOWSTONE NATIONAL PARK
& DEADWOOD, SD
10 days - Sept 10
Includes: 9 nights, 8 breakfasts,
Historic Virginia City, Quake Lake Old Faithful
Geyser & Visitor Center, Buffalo Bill scenic
by-way, Dam & Visitor center, Bighorn Scenic
Byway, Shell Canyon & Falls, Devils Tower,
Wine & cheese reception,
Badlands National Park,
World Famous Wall Drug Store,

D.C. Booth Historic Fish Hatchery, Crazy Horse,
Mt Rushmore, slot & blackjack tournaments,
Optional Casino Regina Package
$10 Slot Play, $5 food coupon

CASINOS OF WINNIPEG
6 days - Sept 13 $464.00
$25 meal coupons, 1 breakfast,
up to $105 slot play,
visit South Beach Casino with lunch

KOOTENAI RIVER INN & CASINO
Bonners Ferry, ID
4 days, Sept 28
Includes $15 meal coupons, 1 lunch,
50% off day spa coupon,
and shopping trip to Spokane

BLACK FRIDAY SHOPPING
Great Falls, MT
4 Days Nov 26 to 29

BLACK FRIDAY SHOPPING
Spokane, WA
4 Days Nov 26 to 29

www.a-startours.com

JOIN OUR ONLINE CONTEST!

For detailed information of tours please Call, E-Mail us or Visit our website
ou could WIN $250.00 worth of travel.

info@a-startours.com

a-startours@telus.net

Kerby Travel
Day Trips

Canmore Tour of Grizzly
Paw Brewery

Date: Thurs July 21, 2015
Member - $37;
Non-Member $44

Add $7 for a beer sampler
Includes transportation and
tour (lunch not included)
Time: 8:15AM -3:30 PM
Cut Off Date: July 7 2015

Arrowwood

Hutterite Colony

Date:

Tuesday August 11 2015
(SOLD OUT -

wait list Only)

2nd Date: Tuesday August
252015 (SOLD OUT -
wait list Only)

Includes transportation,
lunch and a tour

of the colony

Time: 9:45AM - 3:00PM
Cut off Date: July 28, 2015

Rosebud Theatre —
‘“Mass Appeal”

Details to come.

Tickets go on sale in July.
Call Kerby Travel at
403-705-3237

or email travel @kerbycen
tre.com to get on the call
list when tickets become
available.

Summer Hikes

All hikes include
transportation &

are guided by naturalist
John McFaul.

Bring your own lunch.
Cost: Members: $46.00
Non-Members: $51.00

Brown-Lowery
Provincial Park
Thursday July 30, 2015

4 km return.

Elevation Gain: 80M
Cut-off date: July 15, 2015

Troll Falls Loop
Thursday August 27,2015
3 km return.
Elevation Gain: minimal
Cut-off date: August 12,
2015

d

Escorted Motorcoach Tours
BRITISH COLUMBIA CIRCLE
Includes Inside Passage Cruise & train ride!
8 days, August 7 & September 8 guaranteed
MARITIMES by MOTORCOACH
I Several Tours to Choose From! I
MINOT NORSK HOSTFEST
E: NAGEL TOURS @
www.nageltours.com
38 YEARS OF SERVICE
403-717-9999 or
1-800-562-9999 |

Five Celebrity Concerts!
8 days, September 28 guaranteed

NASHVILLE & BRANSON
Several Tours to Choose From!
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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
materials submitted and assumes no financial responsibility for errors or
omissions in an ad. Kerby Centre accepts no responsibility for the
performance or services offered by advertisers to their clients.

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

Classified Deadline for August issue must be
received and paid by July 9.

W
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Classified Ad Categories

10, ... oL, Health
.. 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.

Gov’t Funded (AADL)
Bathroom, bedroom,
walkers, wheelchairs.

SILVER CROSS®
403-236-1338

CERAGEM Calgary
Sales Service Parts
403-455-9727

11 FOOT CARE

Certified Advanced Foot
Care Nurse. In Home
Service. Holistic Mindset

to medical treatment.
Specializing in seniors,
ingrown & fungal nails, &
diabetic footcare. Discounts
Available! (403)-604-3069
www.SoothingSolesFootcare com

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

Careco Health Services
Advanced foot care in the
comfort of your own home.
Diabetics, fungal, ingrown
nails, corns & callouses. VAC
Health identification card
accepted, call 403-973-0333 or
www.carecohealthservices.com

12 HOME CARE

Companionship and non-med-
ical in-home support avail for
those that need companionship
or home organizing. We assist
people who are aging & need a
little help in the home as well
as those with disabilities.
Competitive rates with a pro-
fessional & caring demeanor.
Contact us today at 403-305-
6333 for your free consultation!

Established since 2009,
companionship, downsizing,
accompanied transportation,
transition consultation & personal
care. Free consultation &
reasonable rates.

Call 403-828-0550 or
www.granddaughters ca

Would you like to stay in your
own home? I can help you. I'm
a certified PC.A. with 18 yrs
exp. I'm a mature Canadian lady
with excellent refs & highly rec-
ommended, Licensed, insured,
bonded. Gayle 403-618-9259

Respite care for seniors in my
home. Mt Pleasant
call Nelda 403-289-6769

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.

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.
Jjustdufamilyservices.com
housekeeping/meal prep,
In/out of home companionship.
Accompany appts shopping
Corinne, Kathy 403-590-2122
just4ufamilyservices@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

13 MOBILITY AIDS

July Coupon - New Scooter
Clip, visit & save $100.

SILVER CROSS®
4634 11 St. NE

Daytona 3 scooter, new
cond. 3 wheels, can fold
for transport in trunk. New
cost $2000. Offers? Two
wheel walker for sale.
Offers? Will deliver. Cell
ph. 403-680-8950 or email
brenweir@shaw.ca

Can email photos.
Mobility Issues?

Bruno Chair Lift (For
straight stairs)- more reli-
able than new versions,
but asking less than 1/2
the price of a new one.
Only $2000. Average
installation: Add $250.
Charlie 403-249-5090

2 Walkers—-$150/$95
403-282-9855

20 HOME MAINTENANCE

Retired electrician
Residential upgrades,
repairs, new installations,
small jobs. 403-703-3405

A2Z General Contracting
Bath, basement, deck, door,
drywall, elec, fence, hard-
wood, painting, plumbing,
tile, window. Basil 403-604-
9058 403-390-0211

TO PLACE AN AD CALL
403-705-3249

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

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

Aga’s cleaning business
403-969-3711

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
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

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.

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

Howard 403-226-3456.

ACS Plumbing & Heating
* Furnace & water heater
* Service & replacements
* Tap & toilet repairs
* All plumbing services
* Seniors disc. 403-253-0103.

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.

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

25 years, Senior Discount
Available 403-560-2601

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
recieve first 30 mins free!
Call Christian 403-481-8080
or visit www.xentas.ca

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

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
Enviromental Air in
Calgary at 403-253-3112

30 FOR SALE

New to or frustrated by
computers? Call The
Computer Helper for cus-
tomized private help for all
adults. See www.thecomput
erhelper.ca for the Summer
Special! With 30 years exp,
Michele Madsen 1s The
Computer Helper. Call
587-894-9487 for in home apt

Golden Power Lift recline
chair asking $795 OBO
Ph. 403-220-1133
Weekdays 9 to 5

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

Call Howard 403-235-1529

For Sale 2 bdrm - 1 bath
Adult only Condo in well
managed 60+ building. Lots
of social activities & close to
bus & C-train. For more info
call Debra or Peter Molzan
Remax House of Real Estate
403-605-3774

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

Mtview Mem Gdns - Garden
of Devotion Cemetary plots 2
SxS+ 2 cremation burials per
plot $5900 OBO Info &/or
offers 613-347-1602

Coralyn’s Window Cleaners
Sparkling clean results
Satisfaction guaranteed.
Free est. 403-836-2113

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

Professional Seniors moving
& packing 20 yrs exp

Sr. Discount call 403-831-2492
BBB Member

24 LANDSCAPING

Need help in the garden?
Call Brian 403-230-7729

Action Lawn Care
Seasonal Clean Up
aeration, eavestrough
cleaning, power rake, fer-
tilizing, hedge trimming,
branches removed.
Karl/Frank 403-651-3900

TO PLACE AN AD CALL
403-705-3249

“THE YARDIST LTD.”
TREE & SPRAY SERVICE
Tree pruning/tree removal
/fertilizing/insect & disease
control. Certified arborist.
Licensed. Insured. Sr
Discount. Ph 403-242-3332

26 SERVICES

Tom the Handyman does
quality workmanship, small
jobs welcome, free est.
403-971-5621

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

Cemetary package + plot All
paid for market value $5045
OBO No GST. Garden of
Apostels — Mtview Mem Gdns
403-455-9475

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

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

403-612-2993.

Sr. lady requires help in
exchange low rent, can be
emg)loyed, female only.
403-282-9855

That Handy Guy Property
Service General repairs,
painting, drain cleaning,
floors, plumbing fixtures,
water softeners, filtration
installs and so much more.
Guaranteed work.
Reasonable rates. Service
with a smile! 403-860-3043
Now accepting
Visa/Mastercard.

Wanted Radio Controlled
Model airplanes: airplane
electronics, parts and/or

complete airplane models.
Reg @ 403-271-1119

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

Electronics and computer
repairs.
Ph: Gyanel 403-242-6263

Buying antiques, jewellery,
china, books, rustics, watch-
es, toys, historical items, col-
lectibles, lighters. Higher
prices paid.

Call Kevin P 403-281-4998

TIC TOC CLOCK SHOP- quali-
ty repairs Rudy 403-460-4273
tictocclockshop49@ gmail .com

Sell Your Stair Lifts Porch

Lifts Etc. SILVER
CROSS® 403-236-1338

Continued on page 24





















