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Home Shows to return this fall!
For more information on dates and locations
look to your email in the coming weeks!

It is time to enjoy
the great bounty
of food here
in Ontario!
August is here already and with it comes a cornucopia
of terrific fresh produce now available from our local Ontario
farmers. Every year in August my brother feasts on farm-fresh
corn. He has bragged that he has eaten a dozen at one
sitting. He loves fresh, buttery corn on the cob! It also helps that
he lives on the outskirts of town and has 55 acres of ripe corn
backing on to his property. Hmmm… I wonder if the gentleman
farmer next door knows of his shrinkage?
August is also the month for fresh strawberries and the
smaller, sweeter blueberries coveted by my wife Sharon. She
becomes a blueberry-aholic for a month. Despite the high price
for this blue gold she will buy them aplomb. Search out your
local farmer’s market. We need their goods and they need our
business now more than ever.
It is also the time for terrific cucumbers, peppers, juicy
flavourful tomatoes, and as I can attest to, delicious peach pies
topped with sugar. I don’t know how they get those pies direct
from the tree but they are delectable? Tip of the day: find your
mom’s or grandma’s peach pie recipe.
We hope you enjoy our August issue of HOME SHOW
Magazine and some of the intriguing recipes and temptations.
We hope to possibly return to producing some smaller local
“safe” home shows this fall - covid willing.
Dave Jenkins
Publisher
1-800-465-1073 or dave@jenkinsshowproductions.com
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Share Your Story With Us!
Have a positive home renovation themed story, experience, recommendation, tale of how your
company got started that you want to have published in the Home Show Magazine?
Email Dave Jenkins at dave@jenkinsshowproductions.com. Whether it be enlightening, funny, or
informative, we would love to hear from you and help share your story!

Look For:
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When families fire up their grills and turn
to favourite summer recipes for filling meals,
nutritional considerations are often not the focus.
However, this doesn’t have to be the case. This
year, you can rethink traditional seasonal menus
by opting for main courses - and even desserts that offer healthier returns by incorporating ingredients like whole oranges, which provide a multitude of nutritional benefits.
Adding an ingredient like California Valencia
oranges to your family’s dishes means you’re
including a rich source of vitamin C (70% of the
daily value) and an excellent source of folate
(20% of the daily value) in your seasonal spread.
As a balance of sweet and tart, the extra juicy oranges reach their peak in summer, making them
perfect for warm-weather recipes, juicing or as
portable snacks to take along on adventures.
Plus, their anti-inflammatory benefits help support
the body, especially as outdoor activities increase
in the warm weather. The potassium found in

oranges also helps support cell function, healthy
blood pressure levels, bone health and hydration.
When it comes to meal planning, oranges are a
highly versatile fruit that can be added to both
sweet and savoury dishes, as well as beverages,
cocktails, sauces, frozen desserts, smoothies and
more. To introduce a depth of flavour and burst of
nutrition to dishes, add a sprinkle of zest, segments or fresh-squeezed juice, or even grill the
fruit to bring out the flavour.
Try combining them with tastes of the Mediterranean for dinner with Orange and Harissa Glazed
Beef Kebabs or end your meal with a refreshing
sweet treat like Orange Ice Cream the entire family can enjoy.
By introducing the sweetness of oranges to your
warm-weather menu, you can infuse fresh flavour
while rethinking family favourites. Visit
CaliforniaCitrusGrowers.com for more information
on California oranges.

Orange Ice Cream
Prep time: 1 hour
Servings: 6

2

cups California Valencia orange juice,
freshly squeezed
1 1/2 cups whole milk
1 1/2 cups heavy cream
1/2
vanilla bean
2
tablespoons glucose syrup or corn syrup
1/4
cup non-fat dry milk powder
2/3
cup granulated sugar
3
egg yolks
2
California Valencia oranges, zest only
California Valencia orange slices, for
garnish

glucose syrup until hot; remove from heat. Steep
30 minutes.
In bowl, combine milk powder and sugar. Add dry
mixture into hot cream mixture. Whisk to
combine. Return mixture to medium heat.
In separate heat-safe bowl, combine egg yolks
and orange zest.
In small increments, pour hot mixture over yolks
and zest. Mix vigorously while pouring.
Cook to 185 F.
Remove from heat and pour through fine strainer.
Hand-blend until smooth.

Prepare ice cream making vessel or unit, such as
old-fashioned churner or ice cream machine with
motor.

Ice down immediately. Add cooled, reduced
orange juice. Hand blend to combine.

Reduce orange juice to 1 cup; ice down to chill.

Spin and freeze then follow directions according
to machine or vessel to make ice cream.

In saucepan over medium heat, combine milk,
cream, vanilla scraped pod and seeds, and

Serve with orange slices.
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Orange and Harissa Glazed
Beef Kebabs
Prep time: 2 hours
Cook time: 20 minutes
Servings: 2

1/2
2
2
2
2
1
2
8
1
1
16

cup California Valencia orange juice,
freshly squeezed
California Valencia oranges, zested and
segmented
tablespoons harissa paste
tablespoons honey
tablespoons olive oil
tablespoon fresh mint leaves, roughly
chopped
garlic cloves, finely chopped
ounces beef tenderloin, cut into 2-inch
cubes
green bell pepper, cut into 2-inch squares
red onion, cut into 2-inch squares
broccoli florets, raw

kosher salt, to taste
black pepper, to taste
cooked couscous
mandarin chutney
In mixing bowl, combine orange juice and zest,
harissa, honey, oil, mint and garlic; mix well.
Add beef cubes and toss to coat; marinate 2
hours in refrigerator.
Using long skewers, build kebabs, alternating
beef, peppers, onions and broccoli on each.
Heat grill to medium-high heat.
Season kebabs with salt and pepper, to taste.
Grill until vegetables are cooked through and
beef reaches desired doneness.
Serve over bed of couscous and top with
mandarin chutney.

Did You Know?
The daily recommended
dose of vitamin C for an
adult is between 65-90mg
and one medium orange
delivers 70mg!
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Transform Your Backyard or
Patio into a Beautiful Oasis!
Without a question, the most rewarding and
enlightening part of starting a business with a
really unique product idea running is connecting
with our customers. Because so many are
intrigued by our concept of custom outdoor art
prints, they find themselves asking a lot of
questions – we love that!
The biggest questions go something like this “I
really like the idea but what would I actually put
up in my backyard? I’ve never given that any
thought”, followed by “Okay, but where would I
put it?”.
Now that we’re enjoying the best of the summer,
we thought it was a good time to address some
of these questions.
Before starting Off the Wall On the Fence, our
first customers were, well . . . us! We had just
renovated our small Toronto backyard, put up
a new fence, and found ourselves staring at a
blank canvas. We had purchased new outdoor
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furniture, even built our own outdoor tequila bar,
but we really felt like something was missing. We
are art lovers – our walls are filled with originals and prints, all of which have real meaning
to us. We’ve been known to stalk an artist or a
painting online for a year before purchasing it,
and there have been many times we would pick
up an inexpensive but charming print on impulse
while walking by a home décor store.
When we looked out on our brand new empty
fences, the whole cycle started again. John had
received a very cool postcard in the mail of an
old, rusty Toronto streetcar that he blew up to
over 6 feet wide and had it printed. It became
our first outdoor artwork. That was in 2016 and
it’s still a focal point of our backyard. Since then,
we have created a gallery of sorts that includes
reproductions of talented Canadian artists,
photographs of warm beach sunsets and
dramatic close ups of colourful flowers.
So, with that experience under our belt, here are
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a few tips from customer questions that you might
find helpful as you consider what and where and
how you might place your very own new, stunning
weatherproof outdoor prints.
“How can I make my old fence appealing
without the cost of replacing it?”
How many times have you peered out to your
backyard and cringed at that weathered, slightly
lean-to fence that went up in 1994. You’re not
ready to replace it but can’t stand looking at it
anymore. An art print creates illusion and draws
the eye away from the fence. It can add colour,
dimension and warmth without taking up additional
space, which is pretty handy if you’re living in the
city where real estate is at a premium!
“I love Jim and his nightly barbeques next
door, but could I be seeing a little too much of
him these days?”
Since the COVID pandemic many people are
choosing to invest in their indoor and outdoor
spaces to make them more livable since they’re
spending so much time at home. When it comes
to your backyard or patio, you can often find
yourself awfully close to or in constant sightlines
with your neighbours. And even though we know

you love them, as a friend has said to me many
times, “good fences make good neighbours”. Our
art prints, which come in six standard sizes, are
large enough to deliver privacy as well as beauty,
without any complex construction.
“How do I make MY backyard MY space?”
Often times, outdoor accessories such as fire
tables, hurricane lamps and outdoor rugs, though
fabulous (I happen to have all of those things)
they are also generic. We wanted to enable our
customers to create a truly personal space. So
we developed a simple online tool to upload
pictures right off your phone. It only takes
minutes but believe me, the impact is long-lasting.
We’ve had customers order everything from
super cool outdoor bar signs to Tuscan landscapes,
to their beloved pets. It’s been amazing, especially
because so many of our customers have been
kind enough to share the stories that
accompanied their pictures. It’s so rewarding to
know we play a small part in bringing their
passions and memories to life.
“Isn’t putting art outdoors a little weird?”
I know this is a ground-breaking thought, but art
is a subjective thing. Whether you love abstract

or impressionist, it’s all about what speaks to
you. We think nothing of placing fine art pieces
(original or reproductions) in our home but how
many people do you know who feature their own
outdoor gallery? Our passion for art led us to
launch Artists Outdoors, a family of incredibly
talented Canadian artists who have allowed us to
exclusively print their works for outdoor spaces.
It’s been such a pleasure to get to know them
and their work and we look forward to growing
the family and their online galleries over time.
“Okay but what in the world would I hang
outside?”
That question, heard over and over again, is the
reason why we created our Collections Gallery.
Understanding that there are times you need to
see the right picture to be inspired, we built a
gallery featuring hundreds of beautiful photos of
everything from flowers and travel to buddhas
and old masters, attempting to leave no inspiration stone unturned. We even partnered with an
image bank inside our custom tool where you can
search literally thousands of images for no additional cost.
“Can you hang art on a fence? What about a
brick wall?”
Yes to both questions. We wanted to make sure
our art prints could be affixed to multiple surfaces
so we put together a hanging hardware package
that includes installation essentials such as a
helpful hanging template, black or silver standoffs
and screws. If you want to hang your art on

a brick or concrete surface, all you need to do is
add masonry anchors from your local hardware
store. It’s that simple.
“Can’t I just hang a canvas wrapped print? I
have a few sitting around in the basement?”
The answer to that is yes, of course you
can. Many people do hang their canvas wrapped
prints outdoors. They usually look great for a season, but there are real challenges in going that
route. Even “outdoor prepped” canvas wrapped
prints (see my blog “How do you make outdoor
art weatherproof?” that talks about this), will
weather relatively quickly. It’s usually
recommended that they come inside during Fall,
Winter and early Spring seasons since rain, wind,
and snow can create a lot of damage. Even in
the summer, the inks will start to fade in direct
sunlight. So, a canvas wrapped print might last
a season or so but not much longer. We have
designed our prints to purposefully withstand all
weather conditions – that means 4 seasons with
sun, rain, heat, cold, wind and snow. And we
guarantee them outdoors for 5 years. There’s an
added benefit to that when you look out of your
window in the middle of January and lose yourself in a warm, sunny beach. It certainly helps me
get through the darker winter days.
“I like the idea but still not sure what to
do. Can’t I just talk it through with someone?”
Okay, this is the favourite question of all! We are
here and available answer all of your questions
and to help inspire you with ideas. And if you
want to do something special that you don’t see
on our site – we would love to work with you on
your unique, custom solution. Feel free to call us,
email us or visit our website at
www.offthewallonthefence.com.
Lisa Hartley
Founder
Off the Wall On the Fence

Features: A basic printer simply prints documents, but if
you need to also copy, scan and fax, there are many all-inone models that offer those capabilities, as well.
Inkjet vs. Laser: If you normally print text with few images,
opt for a laser printer. If your work involves a lot of graphics
and photos, an inkjet printer may be a better choice.
Supplies: Depending on how much you print, you may go
through a lot of ink, and the cost can add up. Comparison

shop to find the best ink prices, which brands offer features
like recycling for used cartridges and whether you can
access a subscription to ensure you never run out of ink or
paper before a big deadline.
Cord Connections: Some printers require a wired
connection to your computer while others can connect to
your computer using Wi-Fi or an app like HP Smart App.
Aside from personal preference, your decision may hinge
on the space you have available.

A

lthough a growing number of businesses are reopening
their in-person office spaces, many are maintaining remote
workforces or implementing hybrid schedules. While the
shift signals steps toward more traditional, familiar work
environments, it also presents some challenges.
If your temporary remote work schedule is headed for a more
permanent status, or if you’ll be straddling both worlds indefinitely, it
may be time to make some changes to ensure your home office is up to
the task.

Do Your Research

Before making any significant purchases, do some digging to learn all
you can about the devices and equipment you’re considering, especially
if you’re planning to create an efficient setup using smart technology.
While many devices work well together, that’s not always the case.
You should also be aware of the controls and how you’ll manage smart
functions; choose the setup that’s most intuitive for you and fits best
with your workflow.

Identify Unique Requirements

A successful home office needs to reflect the needs of your particular
job, so you may need special equipment or tools specific to your role.
For example, 63% of desk-based workers said having to collaborate
with colleagues virtually is either a challenge or major barrier to
working remotely, with 24% saying it is a major barrier, according to
a survey by HP. If your job typically relies heavily on collaboration,
you’ll probably need a video conference setup.
Another common challenge: access to a printer. More than one-fourth of
desk-based workers ranked having access to the office printer among the
top three things they miss about the in-office experience.
If your home office isn’t already equipped with a printer or you need
to upgrade, you may be wondering where to start. Convenience is more
important than everything else in a home printer, according to survey
participants. You may also agree with the 52% of remote workers who
indicated that if they were considering buying a new home printer in the

future, it must be easy to use, and a simple set-up process was a leading
demand.
One convenient and simple option is the HP+ smart printing
system, which is powered by a cloud-based ecosystem with enhanced
security, productivity and sustainability features. Paired with an
optional Instant Ink automated supplies replenishment subscription,
an environmentally friendly solution to ensure you never run out of
ink or toner, the system offers a perfect solution for hybrid workers
and small businesses.

Start Small

Establishing a well-equipped home office takes time and money.
Identify the equipment and essentials you need to get started then
create a wish list with other items you can add over time. As you’re
setting priorities, remember it can pay to invest in quality products
from the get-go. If you have to make repairs, or upgrade or replacement
equipment, you may actually spend more in the long run.

Get a Strong Network

At the office, you probably had an IT department responsible for
keeping your network up and running. At home, you may still have
some level of tech support, but your home connectivity is likely your
own concern. A good network starts with a quality router. You’ll also
want to shop for an internet provider with the best speeds at a rate you
can afford. Just be conscious of any restrictions on volume or speed that
could hinder your ability to do your job.

Keep Security in Mind

Smart devices collect a lot of information and because much of
the technology is still so new, it’s relatively vulnerable to hackers.
Get familiar with privacy settings on all your devices and adjust
accordingly so you’re not divulging proprietary data or other
information that could be used inappropriately.
Learn how to make your home office work for you at hp.com.
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Custom Contracting
Specializes in The Following Home Contracting Services:

ROOFING

SIDING

EAVESTROUGHS

WINDOWS
& DOORS

We give our customers our guarantee that you’ll receive workmanship
that is matched by no other contracting company in the area.
With over 20 years in business,
we’ve work with customers from all over the GTA.

Ask Us For A Quote

1-877-220-1655 or 289-769-9986
info@custom-contracting.ca
www.custom-contracting.ca

YOUR AD
HERE!
Advertise here
in September!
Contact Dave Jenkins at
dave@jenkinsshowproductions.com
today to reserve an ad in the upcoming
three magazines. A flight of three ads
is available for just $999+HST.

Hire the professionals
at JD Roofing for your:
905-818-1336
Email us at:

infojdroofing@gmail.com

www.jdroofing.ca

•
•
•
•

Skylights & Dryer Vents
Shingle & Metal Roof
Flat Roof
Attic Insulation
Velux Skylights
and Sun Tunnels
Well-positioned and properly designed
skylights can make a significant difference
to the look, feel and value of your home or
commercial building. Skylights in homes,
offices, and commercial applications
provide increased light and aesthetic value.

5

Tips For
Gardening
With Kids
This year, as you begin tackling the garden, find ways to get the youngest family members in on the
action, too.
Not only is gardening an activity you can enjoy together, there are numerous ways to incorporate
age-appropriate, teachable moments from counting and colors to responsible care of living things.
Creating a positive first experience with gardening can start with this simple advice:
1. Dedicate a spot for a junior garden, which allows you to instill a sense of pride and ownership in
the little gardener while protecting your own garden areas from ambitious young hands.
2. Provide appropriate tools in child sizes. Just as you would teach a child the finer points of baseball
using a bat and glove, demonstrate the joys of gardening with tools such as a rake, hoe and
trowel, all of which can be found in sizes more manageable for little helpers.
3. Let the kids choose what to plant. Whether flowers or food plants, allow children to make their own
decisions (within reason) about what they would like to grow. This can help them engage in the
magic of watching items they selected emerge from the ground and grow into their finished forms.
4. Encourage exposure to unfamiliar plants that entice the senses with appealing smells and flavors.
Herbs such as chives, mint and basil are good choices, or consider edible flowers such as pansies
or violets.
5. Set an example for your child to imitate by giving regular and proper care to your own garden.
Remember to bring the lesson full circle by enjoying the bounty of your garden together, whether it’s
a small hand-cut bouquet or a meal featuring your child’s fresh-grown produce. Find more tips for
gardening with your kids at eLivingtoday.com.
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The Heat is On!
(Or Rather In … The Car)
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It’s time for the talk … You know the one I mean
right? The one that people get awkward about?
That’s right: Leaving a pet in a parked car.
(What? That’s not what you were thinking? This
isn’t that kind of magazine!)
All joking aside, this is a serious issue that really
gets me hot under the collar (OK – I can’t help
myself – remember: I’m a dad…). OK though,
seriously: Every year pets are left in parked cars
in summer with terrible results. Even if it doesn’t
feel hot outside, the inside of a car can get very
hot, very fast!

the normal range, dogs become hyperthermic
(which we commonly call heatstroke). If the core
temperature continues to rise and goes above
around 41°C, organ failure can start (the organs
are literally being cooked, which is a bad thing,
obviously…).

How Hot is Too Hot?

Great question without a completely straight
forward answer other than to say: If you’re asking
the question, it’s too hot.

Inside vs. Outside Temperatures

The actual temperature inside a car depends on
the car, cloud cover, time of day, season etc.,
however the research shows that, in general, the
temperature in a car is likely a lot higher than you
think. Let’s have a look at a chart of estimated
interior vehicle temperatures based on academic
research:

Modified from, and courtesy, Jan Null, CCM; Department of Geosciences,
San Francisco State University

I found this really surprising: It shows that cars
get hot. Fast. Even when it’s not that hot outside.

Keeping Cool: Digging Deeper

(I’m a teacher by nature, so I can’t help digging
into this a little deeper. If you’re in a hurry, you
can just pretend you read this part (I won’t tell),
and skip down to Be Cool: Keep Your Dog Cool)
Note: I’ll specifically refer to dogs from hereon as
they’re the most likely pet to be left in a car, but
this applies equally to cats.
Dogs have a normal core temperature of around
39°C, which must be very tightly controlled. If
the core temperature starts to rise outside of
Page 20

Blowing Hot Air

The closer the temperature of the air in a car to
a dog’s core temperature, the harder a dog must
work to maintain their core temperature (dogs do
this primarily by panting – moving air quickly to
promote cooling through evaporation from their
mouth). Once the in-car temperature nears (or
exceeds) a dog’s core temperature, they cannot maintain their
core temperature,
and heat stroke,
followed by organ
failure, can happen
very quickly (like
I’m-just-going-toget-a-quick-latte
quickly).
A big gotcha here
is that dogs, like
all mammals, produce heat internally. This heat
needs to be
removed to
maintain proper core temperature, which is more
difficult in hot weather. This means a dog’s core
temperature can start to rise long before the
outside air temperature reaches their core
temperature (39°C).
Above air temperatures of 30°C, a dog’s cooling
mechanisms, such as panting, start to lose their
effectiveness, meaning a dog starts to lose its
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ability to cool itself. When this happens, its core
body temperature can start to rise. The hotter
the outside temperature, the faster this happens.
There is no simple way to determine how fast - it
depends on the dog’s size, breed (short-nosed
dogs can’t cool themselves as efficiently), age,
health and weight (overweight dogs can’t cool
themselves as easily).

Be Cool: Keep Your Dog Cool
As a general rule, dogs should be kept in an
environment where the air temperature is below 30°C

As we can see from the chart, even at 20°C
outside temperature, the interior of a car can
quickly rise above 30°C and, surprisingly, can
hit 39°C – a dog’s typical core temperature – in
about 30 minutes, which can be very dangerous.
In hotter weather, the interior temperature of a
car can approach deadly levels with 10 minutes
or less.

Broken Hearts … And Windows

If you leave your dog in your car and guess
wrong about the temperature, your dog can get
very sick or even die, which is heart-breaking
(I’ve seen it). But even if you get it right, a good

hard to predict a safe temperature to leave your
dog in the car, but remember: If you’re asking the
question, it’s too hot.
It’s also worth considering that:
•
•

•
•
•

Cracking a window open does almost nothing
to lower the temperature in a parked car
We live in Ontario, so we have the reverse
issue in the winter (hypothermia), meaning
there are very few “good” times to leave dogs
in cars
Mistakes can happen (it may be hotter than
you think, or you may be gone longer than
planned when they mess up your latte order)
Broken windows are a pain to deal with (and
broken hearts are worse)
And most dogs really don’t like to be left alone
in the car

So, your best bet is to simply plan ahead so that
you never have to leave your dog in your car.
Your dog – and heart - will thank you.
I hope this article is helpful and hasn’t got you all
hot and bothered (sorry again… :)
With care, Dr. Hans Christoffersen
Dr. Hans Christoffersen is a veterinarian with 20
years of experience and is the owner of Lakeview
Animal Hospital in Mississauga and Animal Care
Clinic in Brampton. Visit www.animalcareclinics.ca
and see the Animal Care Clinics YouTube channel
for more helpful information for pet owners.

Samaritan may believe your dog to be in distress
and break your car’s window, which will put a
damper on your day (and wallet), so it’s really not
worth the risk.
This, then, finally gives us our answer: It’s very

$60$50Created by Oleksandr Panasovskyi
from the Noun Project

Custom knitting made with love
$20each

Preciously made in your requested size & colour
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3 for $15-

• Adorable baby dresses, vests, • Ponchos to keep you cozy
sweaters, booties and hats
during cool summer nights
• Place mats perfect for hot
• Baby bottle cozies
dishes fresh out of the oven
• Beautifuly customized knitted
• Baby blankets made with your
coasters to match your living
favourite colours and patterns
space and decor

Custom baby
jerseys for your
favourite team!

$65-

Visit us on Instagram and Facebook @TheKnittingBoutiquee,
or send us a custom order at theknittingboutiquee@gmail.com

The perfect gift to say, “I love you dearly”

v

HumourUs
By Davey J.
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Yes riding the wave is a surfer’s term to
describe a long run on an ocean surfboard but for
us Ontarians it has many other connotations as
well. I’m not talking about the Queen’s royal white
gloved “wave”, or the incredible wave made by a
riotous hockey crowd (remember those?) - I am
talking about riding a wave of positivity.
As we all are getting vaccinated, and jabbed
numbers climb we are building a growing tidal wave of momentum that will hopefully come
crashing down and drive covid into the coral reef

of disparity. Visualize that.
Riding the wave can also be used to describe
the hope of our return to a mask-free life, and
the crushing of a fear for our lives when we are
just going out for groceries. I enjoy shopping but
not when I sound like a Darth Vader impersonator coming down the vegetable aisle. To make
matters worse I always forget that I have a Maple
Leafs logo on my mask and people keep asking
me - “So what happened to your team?” After a
four count, and squinty eyebrows I remember the
logo and reply - “They are Toronto’s best new golf
team ya’ know.”
I actually did physically try to learn to surf and
ride the wave in beautiful Bali, Indonesia a few
years back. Okay so I was in my fifties with a
slight, slight beer belly, and was a surfing virgin.
But I did have a pair of really cool retro Hawaii,
board shorts and a healthy lack of good sense.
They say timing is everything. Who knew that the
world’s professional surfing competition, guided
by the cycles of the moon, peaked that particular
week in Indonesia with gargantuan, gnarly pipelines of crashing thunder. That’s surfer talk baby.
What could go wrong? Stoked the Grom.

Riding the wave is not the same as catching a
wave. Catching a wave means capitalizing on a
new opportunity. Like a new business opportunity,
or a new romantic relationship, or perhaps finding
a new hockey team to cheer for. Not a golf team,
a hockey team I said! Bitter? No, not me!
I asked my two sisters, Babs and Ebeanie, if
they had ever had to ride a wave? They thought
I meant that they should sign up for the new hit,
reality TV show Sisters Who Make Waves. Am
hoping for a small percentage if they win.
Brotherly love ya’ know.
When in a parade some politicians like to wave to
their riding - is not the same as riding their wave
of popularity. I still say riding the wave is a mostly
positive saying. But there are some younger folks
who are sometimes reeling from a social media
post and they say they are riding the wave of
negativity. I liked K. Meraki’s response: “Instead
of flailing about like a fish out of water, get your
surfboard out and ride the damn wave.”
Jon Kabat-Zinn is an American professor emeritus
of medicine and creator of the Stress Reduction

Clinic and the Centre of Mindfulness. I like his
take on waves: “You can’t stop the waves, but
you can learn to surf.” It is true. There is a time to
stand your ground on the beach, and there is a
time to just run into the surf and move on with a
wet smile on your face. It may be time to improve
your zen and surf on by.
The other day I was dreaming of laying on a
gorgeous white sandy beach, near a gorgeous
bent palm tree, with a gorgeous Pina Colada in
my hand, and a __________ bikini clad young
woman smiled warmly at me. (sorry my wife
sometimes proofs my HumourUs column so I
had to leave out that last adjective - but use your
imagination) Well okay, so I was riding the wave
of a hammock induced dream. Ya’ gotta take
what you can get these stay at home days - riding
the stay at home wave of blues.
Anyhow it is time for me to wave goodbye. Like a
recurring tidal bore we hope to see you return to
shore next month here at Beach HumourUs.
Sincerely
Davey J

Time out for a little Wave Pun-ishment…
How do you cut a wave in half? Use a sea saw!

What did the ocean say to the shore? Nothing. It just waved.
What did the beach say to the shore? Long tide no sea.

Apple Avocado Toast
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Apple Avocado Toast

2 eggs
		water
4 slices sourdough bread
1 ripe avocado, sliced
1 Envy apple
1 teaspoon lime juice
1/4 cup shaved
			Parmesan cheese
2 teaspoons chia seeds
1 tablespoon minced chives
edible flowers,
			for garnish

In pot, cover eggs with 1 inch cold
water. Boil 6-7 minutes then place in
cool water bath.
Peel eggs, halve lengthwise and
set aside.
Toast sourdough bread then mash
avocado across bread
with fork.
Cut apple into thin slices and place
on top of avocado along with egg
halves. Top with lime juice, Parmesan
cheese, chia seeds and chives.
Garnish with edible flowers.

B

usy mornings, afternoons and evenings are
the norm for many families with days full
of work, school, extracurricular activities,
social commitments and more. Finding time
to pause and share a meal is often a priority that
may remain difficult
to achieve.
With easy family-friendly recipes that call for Envy
apples – named America’s No. 1 apple for taste,
crispness, aroma and appearance, according to an
independent sensory test by Forward Agency –
you can bring your loved ones together for shared
meals. Crisp Apple Tacos put a fresh and sweet spin
on a dinnertime classic by making tacos with pork
medallions, homemade slaw and apple wedges.
With plenty of easy prep work to be done, they’re
a convenient way to call everyone to the kitchen;

even little ones can help by mixing the dressing,
apple sticks and cabbage for the tasty slaw.
For a quick and easy dinner option on busy summer
nights, fire up the grill and cook Grilled Apple
Portobello Burgers. Distinctly sweet apple rounds are
paired with savory, umami-rich portobello mushrooms
for a flavor-packed, meatless take on traditional
burgers.
Easily recognized by their large, sharable size, Envy
apples boast bright red skin that sometimes features
a golden blush. They are ideal for snacking, with
their satisfying crunch and balanced sweetness, and
can also be served as part of any meal of the day. For
example, Apple Avocado Toast provides a simple way
to fuel up on weekday mornings or can be enjoyed as
part of a weekend brunch with the family.
Find these delicious apples at a grocer near you by
visiting EnvyApple.com.

Grilled Apple
Portobello Burgers
2 Envy apples
4 portobello mushrooms
1/2 cup olive oil, divided
2 tablespoons lemon juice
4 garlic cloves, minced
2 teaspoons oregano
2 teaspoons salt
1 cup herbed goat cheese
4 brioche buns
4 large butter lettuce
		leaves
4 tablespoons mayonnaise

Grilled Apple Portobello Burgers

Heat grill to high heat. Slice
apple horizontally into thick
round wedges and remove seeds
using fork.
Remove portobello stems.
In small bowl, combine 1/4 cup
olive oil, lemon juice, garlic,
oregano and salt.
Using basting brush, coat
mushrooms on both sides with
olive oil mixture.
Grill mushrooms stem sides
down 2 minutes then flip.
Add goat cheese and grill
2-3 minutes until cheese is
melted. Coat apple rounds with
remaining olive oil and grill 1-2
minutes per side to lightly char.
Serve mushrooms with apple
rounds on brioche buns with
lettuce and mayonnaise.

You know us for our superior garage doors,

NOW

905-569-9133

we are your superior
entry door company!

bmgaragedoor@hotmail.com
www.bmgaragedoor.com

B&M Garage Doors now offers a beautiful
solution to all your entry door needs!

Crisp Apple Tacos

1/2 pound pork tenderloin
3 tablespoons olive oil
1 teaspoon salt, plus additional, to
			taste, divided
1 teaspoon pepper, plus additional, to
			taste, divided
2 Envy apples, divided
3 sprigs rosemary
1/2 cup shredded carrots
1/2 cup shredded red cabbage
1 cup shredded green cabbage
4 tablespoons honey
1 cup mayonnaise
1 tablespoon mustard
1 tablespoon white vinegar
12 soft taco shells
2 tablespoons sour cream
1 lime, cut into wedges
Cut pork crosswise into 1-inch medallions.
Coat pork medallions with olive oil, 1 teaspoon
salt and 1 teaspoon pepper then add to saucepan
over medium heat.
Slice half of one apple into thick wedges and

add to saucepan. Slice remaining half into thin
wedges and set aside.
Add rosemary to saucepan and heat 2-3 minutes.
Flip pork and heat 2-3 minutes until pork is
slightly golden and cooked through.
Let pork rest 3 minutes then slice into strips.
Thinly slice half of remaining apple into thin
sticks around same size of shredded cabbage.
Reserve remaining half.
In serving bowl, toss apple sticks, carrots, red
cabbage and green cabbage.
In bowl, mix honey, mayonnaise, mustard and
vinegar into dressing. Add additional salt and
pepper, to taste.
Mix dressing and cabbage; refrigerate at least
1 hour prior to serving.
Cut remaining apple half into thin wedges.
Top taco shells with pork, slaw, sour cream and
squeeze of lime juice. Top with apple wedges.

Crisp Apple Tacos

Our Story
Company founders - James and Shauna Cowan have been
Wildlife Educators in Canada for over 25 years. Their message has
always been “We protect what we know!” All of Strig Design Studio
pieces have been designed in-house, including our patterns, fabrics
and garments. All of our unique, trademarked fabric designs have
been inspired by our natural world. Our hope is that when you
purchase and wear one of our garments it will spark a conversation
about nature, the animal it represents, conservation and natural beauty.

Visit StrigDesign.com to see more of our
authentically inspired-by-nature designs!

The September Issue
Is Coming Soon
Book Your Ads Today!
Feel free to write us back at
dave@jenkinsshowproductions.com with
article requests, pictures, and more for the next issue.

Advertising

To advertise your company in
HOME SHOW Magazine just reply to
dave@jenkinsshowproductions.com!

