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Hit the splash pads to escape the heatI

Beat the heat at a splash pad near you! King’s water play features are open daily from 9 a.m. to 9 p.m. Enjoy the splash! Locations: Me-
morial Park, King City; Tasca Park, Nobleton; Hickstead Park, Schomberg. King has also opened cooling centres during the heat wave.

Chamber forms new Village Cores Committee

By Mark Pavilons
Editor

The King Chamber of Commerce has created the new
Village Cores Committee.

Representatives from each of the primary King Town-
ship cores — Schomberg Main St, Nobleton Core, and King
City Core — have come together to help provide input as
the Township moves forward on future plans.

The current members of the committee include Joe Ro-
sati, commercial real estate broker, living in Schomberg
and a Director on the King Chamber of Commerce; Sonja
Golchin, business owner at Art Spot studio in Nobleton
and Director on the King Chamber of Commerce; Bryce
Baker, IT professional who along with his wife Amanda,
own Grackle coffee shop in Schomberg; Emily Fiorentino,
business owner of Kid’s Country Children’s Boutique in
King City.

This Committee has been formed with the following ob-
jectives in mind:

Act as liaisons between the core businesses and Town-

ship Economic Development department, and City Coun-
cil.

Enhance tourism, foot traffic, and event momentum in
the core areas through business collaborations.

Establish collaborations with the Township Economic
Development department and other committees within
the King Chamber of Commerce.

Advocate for and on behalf of the core businesses to the
Township and to Council.

Assess longer term, self-sustainable solutions for the
representation of core businesses, such as future BIAs or
village association.

The Schomberg Main Street Business Committee, led
by the Township Economic Development department, had
similar objectives. This committee was disbanded in 2023
and the new Village Cores Committee is meant to fill the
void and act as a bridge to a permanent long-term solu-
tion, while also expanding the scope to include the Noble-
ton and King City core businesses.

See ‘Chamber’ on Page 3
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FOR FULL ASKING PRICE!
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this transaction®
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BIG ENOUGH TO GET
RESULTS, SMALL ENOUGH
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HIRE ME YOU GET ME!
Call Me With All Your Real Estate
Questions. I'm Here To Help.
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HALLMARK YORK GROUP REALTY LTD.

AMAZING One of a Kind “Custom” 8 300 SF Exquisitely Finished L1V1ng Space situated on a Plcturesque Private Lot with
“Sensational Landscaping” and Much More! Chef’s Kitchen! Entertaining sized Principal Rooms! Stone & Custom Wood Trim!

Sumptuous Primary Bedroom with His & Hers Ensuite walk in closets — sitting arca with Fireplace and More! Brillant Profes-
sional Finished Knockout Walk-Out Entertaining Delight Lower Level to Pool & Exterior “Oasis”.
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Follow us!

@kingtownship

Upcoming Pickleball beginner leagues
Meetings and learn to play programs

Nobleton Community Centre & Arena

COUNCIL MEETINGS and Trisan Centre, starting July 2
Tuesday, September 3
6 p.m. - Council Public Planning Funny how a little yellow wiffle ball can completely

take over your life. King Township is offering pickleball
beginner leagues and learn to play programs for adults
all summer long, delivered in partnership with Elevation

Monday, September 9
6 p.m. - Council

In-person at the King Township Athletics Association.
Municipal Centre and live streamed . . . . -
at king.ca/meetings For details, visit king.ca/recreation

COMMITTEES AND BOARDS
Thursday, July 4

6 p.m. - Heritage Advisory Committee K- F I g
Wednesday, July 17 I n g oo

6 p.m. - Committee of Adjustment

Drink Fest

Hybrid meeting (in-person/virtual
participation, live-streamed).
Visit: king.ca/cofameetings

for more information.

View full Council and Committee
agendas at king.ca/meetings

Thank you to our 2024
sponsors for their support.

Event Sponsor

S:we your Sbot '
in summer camps! ZANCOR

The countdown to summer (and the looong H O M E S
break from school) is on! Camp need-to-knows:

Be a responsible /

pet owner p

Stage Sponsor

when outdoors, unless at a e 40+ camps for ages 4 to 13 in arts &
designated off-leash area. Fine: $360 culture, leadership, sports, science &

Always keep dogs on a leash ! ‘% » One-week sessions July 2 to. August 30 TREASURE H"_I_

Tent Sponsor Acoustic Stage Sponsor
. technology, the great outdoors, general
For more information, VISIt & specialty interests AIRD BERLIS | @) SABARI
- - ,;‘/ ORTHODONTICS
klng_ca/Al'“malResources * Flexible drop-off for campers starting at

8:30 a.m. and pick-up ending at 5 p.m.

For details, visit king.ca/camps

For sponsorship opportunities,

visit king.ca/Sponsorship

Grasscycling Water Bills

‘:{ ) S R, b2 Grass clippings can’t be put out Due Date: June 27
ith d t t t . aAnc
Report |Ilegal dumplng roadiwaye. Loave them on your 2 king.ca/WaterBilling

Littering and dumping of waste on private or municipal lawn to: reduce waste and improve

property within King is prohibited. If you have witnessed o F c
someone in the act of littering or dumping waste in the lawn health by prOdeg nutrients.

Township, call By-law Services at 905-833-4002 or
complete an lllegal Dumping and Site Alteration Witness
Report online and email it to by-law@king.ca.

For more information,
visit king.ca/CleanYards

Microchip & rabies clmlc - June 23

10a.m. - 3p.m. at the Vaughan Animal Shelter (located at 70 Tigi Crt., Unit 47, Vaughan)
Call Vaughan Animal Services at 905-832-2281 to schedule your timeslot. Walk-ins will not be accepted.

Heritage Award
Nominations

The King Township Heritage Advisory
Committee is now accepting nominations
for the prestigious Heritage Award which
recognizes a building that has heritage
significance.

HIRING

* Operator | - Facilities

e Operator Il - Facilities

* Road Patroller (Winter _ ) )
Maintenance) Starting June 3 to 28, nominations can be

. Stand-by Equipment submitted online at king.ca/heritage.

Operator

+ Outdoor Program Facilitator The winning property will be honored with
(Contract, Seasonal) - ~aframed artist’s rendering of their home
« Lifeguards & Swim at a Council meeting later this year.
Instructors

» Customer Service For more information, email heritage@king.ca

Representative

View job postings at
king.ca/employment

D 905.833.5321 ’
2585 King Road King City,
@ serviceking@king.ca ON, L7B 1A1




King Township Food Bank
announces Spring Food Drive

In conjunction with other local com-
munity food banks in York Region, the
King Township Food Bank proudly an-
nounces its Spring Food Drive, running
from June 21 to 23. One hundred per
cent of the donations will stay within
the community, directly aiding King
Township residents in need.

Several schools will kick off the ef-
fort by holding food drives the week of
June 17 to 21, and many local churches
will also actively participate. King Fire
& Emergency Services will support the
initiative by picking up food donations
from participating schools and assist-
ing with the food drives at Nobleton No
Frills and Schomberg Foodland grocery
stores on Saturday, June 22 from 8 a.m.
until noon.

Founded two decades ago, the King
Township Food Bank is a completely
volunteer-driven organization com-
mitted to addressing the rising need
for food assistance in the community.
Since 2020, the demand has increased
by 100%, with the food bank now serv-
ing over 500 people each month. The
mission is to provide a week’s supply
of non-perishable food items monthly

to any resident of King Township seek-
ing assistance, nearly half of whom
are seniors and children - the most
vulnerable members of society. Every
month, this mission is successfully ful-
filled.

The King Township Food Bank re-
lies entirely on the generosity of the
community, as it does not receive gov-
ernment support. Contributions are in-
valuable, whether in the form of funds,
food, time, or corporate sponsorships.
Financial donations can be efficiently
processed via Interac, Canada Helps,
or cheque. Every contribution, big or
small, plays a crucial role in the fight
against hunger and in building a stron-
ger, healthier community.

Food donations can be dropped off
at the Nobleton Library, Schomberg Li-
brary, and King City Library, as well as
the King City Post Office and the King
City Fire Hall. For information or to
make financial donations, please visit
the website at ktfoodbank.ca.

The King Township Food Bank in-
vites the community to join in making
this Spring Food Drive a success and to
continue supporting neighbors in need.

Chamber committee welcomes input

From Front Page

The Chamber and committee members welcome input, feedback, and sugges-
tions on what particular business issues if any, you would like the Village Cores
Committee to address. Please reply to info-kingchamber.ca@sharedl.ccsend.com

or connect with the committee members.

“We welcome your engagement and will continue to communicate through
email and other channels about the initiatives that our committee is working on,
and gather more feedback/input as we move forward,” the Chamber noted.

Bat tests positive for rabies virus in York Region

York Region has received confirma-
tion a bat has tested positive for the ra-
bies virus in the Town of Whitchurch-
Stouffville. This is the first confirmed
rabies case in York Region in 2024.

While the risk of rabies infection
remains low, York Region is reminding
residents to be aware of what they can
do to prevent rabies.

The rabies virus affects the cen-
tral nervous system of warm-blood-
ed mammals, including humans, and
is transmitted through a bite, lick or
scratch from a rabies-infected animal.
While most reported cases involve
wild animals such as bats, foxes, rac-
coons and skunks, dogs and cats are
also at risk.

Infection with the rabies virus is
usually always fatal for animals and
humans. A post-exposure vaccine is
available for people who come into con-
tact with a potentially rabid animal.

York Region Public Health inves-
tigates all animal bites and non-bite
incidents such as scratches and con-
tact with open cuts. If you have been
bitten, scratched or had contact with

a warm-blooded mammal, immediate-
ly wash the wound with soap and wa-
ter for a minimum of 15 minutes, seek
medical attention and report the inci-
dent to York Region Public Health at
1-800-361-5653.

Below are some tips to avoid poten-
tial infection:

Do not feed, touch or allow pets to
come into contact with any wild or
stray animal.

Avoid moving or attempting to relo-
cate any wild or strange animals, espe-
cially those that may be behaving oddly.

Ensure your pets are up to date on
their mandatory rabies vaccination.

If you suspect your pet or livestock
have come in contact with a bat, skunk,
raccoon or another wild or stray ani-
mal, contact your veterinarian as soon
as possible.

Take measures to keep wild or stray
animals away from your home.

Contact a professional company to
proof your home from nesting wild an-
imals.

For more information about rabies
control, visit york.ca/Rabies

Scliomberg

HORTICULTURAL

so much worry... so much time...
so much to do!

+ RN supervised

Dementia, Diabetes, Cancer Care, etc.

+ Meal planning and preparation
« Light housekeeping; laundry
« Escorting to appointments; shopping

www.livingassistance.ca

Contact Brian Porter, Director, for advice
and care at 416.483.0070(office) and
905.758.2486(cell).

FFEARTSZ FHEHEE :Helen Huang
#£5E :416.880.6889 h.huang@laservices.ca

Are You Caring for An
Older Loved One?

We can help you at an affordable cost!

« Care at home and in other residential settings
« Live in/out: 3-24 hours care and 24/7 care

« Chronic disease care: Parkinson’s, Alzheimer's,

« Personal care: hygiene, bathing, and dressing

+ Joyful companionship...and so much more

LIVING
ASSISTANCE
services

HOME CARE FOR SENIORS

20 years of the best care for seniors

A TRUSTED REA
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LTOR SINCE 1988

JOE SARACENI

BROKER

RE/MAX

West Signature Realty Inc., Brokerage

Independently Owned & Operated

/ OWNER

416-617-1724
joesellsking@gmail.com

EXPERIENCE
MATTERS

KING CITY
5 bedroom home on a 3/4 acre treed
lot in King’s most sought after neigh-
bourhoods! Blue chip investment!

NOBLETON
Circa 1850 Century home on
a treed one acre lot with many
home occupation uses!

KING
Custom built bungalow on
2 acres, minutes to
Nobleton or Schomberg!

NOBLETON
Bungalow on a premium
150x130 ft mature lot in
sought after location!

OL

ADJALA
Country home on 10 acres with
pool, barn and workshop! Just
10 minutes from Schomberg!

KING
24.5 acres with two residences
and a shop/barn in
superb King location!

BOLTON
Custom built masterpiece with
over 6000sf of living space on a
mature 1/2 acre in town lot!

SCHOMBERG
Beautiful 4 bedroom, 2 storey
home with a finished basement
for lease. Coming soon!

LLS KING

THE BEST MOVE YOU COULD MAKE
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“I prayed for riches and achieved
success; All that I touched turned into
gold. Alas, my cares were greater and
my peace was less, when that wish
came to pass.

“I prayed for glory ... but ah, the
hurts that came with fame.

“I prayed for a contented mind at
length ... A great light upon my dark-
ened spirit burst, great peace fell on
me also, and great strength. Oh, had
that prayer been first!”

Ella Wheeler Wilcox
Answered Prayers

Seekihg contentment,

I agree that we are all on a journey
to mastering our inner peace. Unfor-
tunately, I think the majority never
find it.

Some get fleeting, glorious moments
of inner peace and then reality sinks
in and you’re just a human being try-
ing to make it through the day.

According to one of my favour-
ite sources — The Dalai Lama - true
peace begins within oneself. By nur-
turing compassion and cultivating
inner peace, we can create a powerful
ripple effect that extends to our fam-
ilies, communities, and beyond. The
Dalai Lama encourages us to embrace
our own suffering and transform
it into an opportunity for positive
change.

“As you breathe in, cherish your-
self,” he advises, encouraging us to
“recognize the precious nature of
each day.”

Lately, given my health issues, I've
had to break free of the overwhelming
mental anguish. Yes, I succumbed for
a couple of weeks, feeling quite numb
and pessimistic. But I had to shed that
dark cloak and replace it with some
sort of serenity, or ease. It wasn’t easy.
There were days when my burdens
felt so heavy I thought I was going be
crushed by the weight.

My family members helped me “see
the light” and I found I had to be busy
and distracted, to carry on.

Through this ongoing journey of
releasing my demons I have learned
that I had it all wrong all these years.

Editorial, Letters & Opinion

A newspaper is the center of a community, its one of the tent poles of the community,
and that’s not going to be replaced by websites and blogs.”

Mark Pavilons

Our species stopped eating from
the tree of knowledge, instead claw-
ing at the bark of the wrong trees. For
those who’ve reached the upper most
branch, what do you see? Was it worth
the scramble to the top?

During my wave-like slumps, I also
realize that very little really matters
in our lives. I'm talking about the stu-
pid little things, like material posses-
sions, cable TV, sports cars, wi-fi, pizza
toppings, organic shampoo, reusable
shopping bags, junk food and dandeli-
ons.

We all realize at some point that
what matters is the present, being
next to your soulmate, petting the dog
in your lap, and hearing your children
laugh. These are fuel for the soul to be
sure.

I hate the fact I've frittered away so
much time on useless pastimes, or in
search of happiness, when it was al-
ways right under my nose.

I thought I had more time to get it
right.

My friend the Dalai Lama says
many of us live life as if we’re never
going to die. “And then we die, having
never really lived.”

Letter to the Editor

Keep children away from lawn mowers!

As we are now in the season of lawn maintenance and outdoor activities,
I would like to remind everyone about the potential hazards associated with
machinery such as lawn mowers, especially in the presence of children.

I was only two when an accident forever altered the course of my life. In-
nocently playing outside, I ventured too close to a moving lawn mower, un-
aware of the danger it posed. The operator was unaware of my presence and
backed up, not realizing I had stumbled and fallen behind the lawn mower. I
was rushed to the hospital where doctors had to amputate my right arm above

the elbow and part of my left hand.

As a graduate of The War Amps Child Amputee (CHAMP) Program, I am
advocating for safety measures around lawn mowers. I accept who I am today;,
but I wouldn’t want another child to go through what I did.

It’s important to recognize that accidents can occur in the blink of an eye,
with lifelong consequences. By sharing my story and raising awareness, 1
hope to encourage greater caution and vigilance among parents, caregivers

and communities alike.

Denise Swedlo
The War Amps

KingWeeklySentinel WEBPOLL

www.kingsentinel.com

Results from last week's poll:
Are you happy with the state
of Township roads?

oves | 100%

THIS WEEK'S
QUESTION

Do you love or
hate the hot
weather?

a) Love
b) Hate

Go to our website

b) No

and cast a vote!

0%

The results of this poll are in no way considered to be valid or infallible.

~ Michael Connelly

inner peace and calm

I would hate that to be my legacy.

Optimism, I'm reminded, feels
much better than pessimism. It’s true,
believe me on this.

“The inner peace of an alert and
calm mind are the source of real hap-
piness and good health,” he says.

I've been told by other cancer suf-
ferers and those in the medical field
that a positive outlook — hope — can be
just as stong as any pill.

I truly hope that’s true.

Now, how do we achieve this in a few
easy steps? Meditation, yoga, religion,
spirituality, Tibetan singing bowls
and Vitamin D? Maybe a combination
of all those things. I have pondered
the afterlife or some strange, new ex-
istence on another plane of reality.

I'm not going to make the switch
to Buddhism or Hinduism any time
soon, but different perspectives on the
notion can offer some sort of comfort.

Also, love and compassion are pow-
erful things and maybe human beings
are the only souls in the universe ca-
pable of such things. If you can name
a handful of friends or people who
have touched you emotionally or spir-
itually, you're in good shape.

Family members, friends, even
Facebook acquaintances can carry us
through and support us. Even a vir-
tual hug can hit home, especially on

those stormy days.

While happiness is still elusive, I
am beginning to understand to grasp
every single moment of joy, no matter
how small.

Some amazing memories have
floated through my brain recently, as
I search for this sweet spot of calm.

I recall, with clarity, the night I pro-
posed to Kim on the deck of the Em-
pire Sandy as we cruised Lake Ontar-
io. I remember the birth of each child.
From time to time, Ithink of my
mom’s voice, dad’s smile and sister’s
laugh and wonder how they’re doing
in Heaven.

Father’s Day celebrations at our
house and the in-laws were definitely
welcome nutrition for the soul. A good
steak holds a world of goodness!

This past weekend, I soaked it all
up and felt very much at ease. There
were moments on the weekend when
my little world seemed perfect, almost
blissful.

I enjoyed every minute, even though
my wife and I were sore after some ex-
tensive yard work.

A discussion with my son on the un-
fathomable creation of the universe
wrapped up the Father’s Day evening.

So many wonders to behold.

I continue to set my sights on a con-
tented mind and inner peace.

HERE'S
THE LIST
OF PLACES WE
MIGHT 6O THIS
SUMMER.

WE CAN AFFORD

AND THE
LIST OF PLACES

TO GO THIS

Quote of the Week

Even
a little

| wever completely o -

— Dowathan Frates

Trivia Tidbits

The world’s “polar bear capital” is Churchill,
Manitoba.
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The undeniable economic case for climate action

By David Suzuki

Working to resolve the climate crisis
is a tremendous economic opportunity.
Even normally conservative organiza-
tions such as the International Mon-
etary Fund agree that the benefits far
outweigh the costs.

Of course, the global consumer-based
capitalist system encourages waste and
destructive practices in the name of fi-
nancial gain, so the necessary transfor-
mational change really requires a shift
in economic paradigms. But even un-
der the current system, or a similar one
modified to remove the worst elements
of greedy profiteering, the economic
advantages of acting are clear.

It’s true that not adequately ad-
dressing the crisis is already causing
untold misery and death, threatening
the survival of human and other life,
rendering any human-invented “econ-
omy” irrelevant. Still, there’s no valid
economic reason to avoid or even delay
implementing every climate solution
available.

IMF research shows that green devel-
opment and innovation can boost gross
domestic product by at least 1.7 percent
after five years compared with a base-
line scenario, and ‘“other estimates
show up to four times the effect.”

The IMF also reports that cheaper
energy and expanding energy-efficient
production processes increase the ben-
efits, adding, “Most importantly, they
come from less global warming and less

frequent (and less costly) climate disas-
ters.”

A study in Cell Reports Sustainabil-
ity found increasing renewable ener-
gy in the U.S. substantially reduced
sulphur dioxide and nitrogen dioxides
in the atmosphere from 2019 to 2022,
providing $249 billion in climate and
health benefits.

In terms of coal, oil and gas versus
renewable energy, the economic advan-
tages of the latter are undeniable and
multiplying. Renewable energy costs
less, offers greater energy security, is
subject to far less market volatility, is
reliable and doesn’t pollute as much.

Russia’s invasion of Ukraine illus-
trates the issue of energy security. With
gas supplies cut, energy shortages led
to price spikes and impacts on global
markets — along with more avaricious-
ness from fossil fuel companies. That’s
been cushioned by a rapid transition to
renewable energy from sources such
as wind and solar with energy storage.
Costs for wind and solar also continue
to drop, making them more affordable
overall than fossil fuels — especially
when the high costs of fossil fuel pol-
lution and damage are taken into ac-
count.

An abundance of research and exam-
ples shows that investing in measures
to combat climate change reduces ener-
gy costs and makes energy markets less
volatile, spurs technological develop-
ment, cuts health care expenses, avoids
costly impacts on everything from ag-

Ministry investigation proceeds

Save the Oak Ridges Moraine
(STORM) and Concerned Citizens
of King Township (CCKT) recently
learned that the Ministry of Environ-
ment, Conservation and Parks (MECP)
has commenced an investigation in re-
sponse to their submission under the
Ontario Environmental Bill of Rights
regarding development beside Mary
Lake.

Both STORM and CCKT are strong
advocates for maintaining and protect-
ing the environmentally sensitive Oak
Ridges Moraine. We have raised con-
cerns about the potential negative im-
pacts of the proposed Long Term Care
facility and the associated parking ar-
eas and roadways on the Mary Lake
site, which is outside of the Settlement
Area of King City. The site of the 13,700
m2 building and large parking area is
wedged in between Mary Lake (a sig-
nificant kettle lake on the Moraine)
and Provincially Significant Wetlands
(PSWs).

A Ministry of Natural Resources
study of the provincially significant
Eaton Hall-Mary-Hackett Lakes Wet-
land Complex published in late 1999
found a large resident fish population
with many different species in the
kettle lakes, wetlands, and headwater
tributaries of this area. Sampling of
fish species included largemouth and
smallmouth bass, yellow perch, pump-
kinseed, Iowa darter and a variety of
minnows. Very likely included with
those minnows is the endangered red-
side dace. Smaller fish use the tributar-
ies flowing into the lake for spawning
and are critically important in support-
ing the larger fish species. An expert
biologist who has visited and assessed
the Mary Lake site in more recent years
has confirmed that the habitat condi-
tions have continued to be favourable to
support a healthy fish population.

In addition to the PSWs adjacent to
the lake, wetlands are also found along
most of the shoreline. Fish, amphibi-
ans and other living organisms are very
sensitive to contaminants such as salt-

Kempenfelt
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water runoff and oils from roadways.
It is apparent that Mary Lake and the
shoreline support considerable biodi-
versity, so why has an Aquatic Habitat
Assessment and fish survey not been
done as part of the development ap-
plication? Even the Consultant Report
stated that Mary Lake is considered
Candidate Fish Habitat.

STORM and CCKT understand that
the current plan for managing storm-
water on the site is to collect the water,
including saltwater runoff, in under-
ground storage tanks and discharge the
water by infiltration into the soils and
groundwater below. An expert opinion
states that the stormwater system is ef-
fectively discharging to Mary Lake.

In section 45 of the Oak Ridges Mo-
raine Conservation Plan (ORMCP) it is
stated:

“S. 45 (7) Despite anything else in
this Plan, disposal of stormwater into
a kettle lake is prohibited.”

STORM and CCKT have been seek-
ing answers regarding this apparent
contravention. A key question we have
is, How will salt be removed from the
stormwater before it enters Mary Lake
through the groundwater? We under-
stand that the proposed Cultec Storm-
water System is unable to remove salt
from stormwater. With the goal of en-
suring the protection of fish species and
the rich biodiversity on the Moraine,
STORM and CCKT are seeking detailed
answers about stormwater treatment
on the Mary Lake site, as well as infor-
mation about contaminated groundwa-
ter treatment and discharge, which is
projected to be 400,000 litres per day.

Regarding the Ministry investiga-
tion, we anticipate receiving notice of
its completion and the results of the in-
vestigation by MECP in the near future
and will keep the public informed.

Bruce Craig
On behalf of CCKT
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riculture to urban infrastructure and
creates greater economic opportunities
for a wider range of people.

Meanwhile, the price of inaction
accelerates daily: increasing extreme
weather events, greater numbers
of people fleeing overheating areas,
growing pollution- and climate-related
health impacts, and worsening water
shortages and agricultural losses.

One recent study in Nature conserva-
tively estimates damages from climate
change will cost six times as much as
limiting global heating to 2 C within the
next 26 years — with average incomes
falling by 19 per cent.

Another study in Nature estimates
the annual cost of climate-related ex-
treme weather damages alone from 2000
to 2019 “average around $143 billion,
which breaks down to around $16.3 mil-
lion per hour,” and that “Over the past
20 years, extreme weather events glob-
ally, like hurricanes, floods and heat
waves, have cost an estimated $2.8 tril-
lion.” Those figures are rising rapidly.

We’ve seen the costly devastation in
Canada: heat domes, floods, drought,

rising insurance rates and cost-of-liv-
ing increases. As the Canadian Climate
Institute says, “Between 2010 and 2019,
insured losses for catastrophic weather
events totalled over $18 billion, and the
number of catastrophic events was over
three times higher than in the 1980s.”

The fossil fuel industry has provided
jobs and economic benefits to many in
Canada and around the world, as did
other harmful industries like tobacco
— but at what price? We’ve long known
about the pollution and damage, but in-
dustry has worked to downplay or cover
up negative consequences. It’s import-
ant that those affected by the necessary
transition are provided opportunities
for better, healthier employment — es-
pecially as increasing industry automa-
tion Kkills more jobs. But the only ones
really benefiting now from fossil fuels
are those profiting from the damage.

David Suzuki is a scientist, broad-
caster, author and co-founder of the Da-
vid Suzuki Foundation. Written with
David Suzuki Foundation Senior Writer
and Editor Ian Hanington. Learn more
at davidsuzuki.org.
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A nifty beef and broccoli stir-fry

Chef Pops
Budget Gourmet

By Aladin Jarrah

You know the drill by now: In the
face of skyrocketing food costs, Chef
Pops has taken on this challenge:

Feed a family of four a nutritious
gourmet dinner for around $20. The
rules: No hard-to find obscure ingre-
dients allowed; everything has to be a
pantry staple or available from local
grocers. No processed foods or pack-
aged items with unpronounceable in-
gredients; everything has to be made
from scratch, and it has to be easy to
put together; no weird or fancy tech-
niques or equipment allowed. Lastly, it
has to be so delicious that it raises an
eyebrow on the first bite.

Here goes:

Beef & Broccoli is a Chinese take-
out favourite, but it’s easy to make an
authentic, healthier and tastier version
at home for a fraction of the cost. Al-
though I have a “no weird techniques”
promise, there is one very simple “se-
cret” technique here that you’ll be re-
ally glad to master — it’s called “velvet-
ing,” and it’s an age-old way to make
tougher cuts of meat super tender and
juicy without using chemical tenderiz-
ers or other icky things. It works with
any kind of meat, but I use it primarily
with beef and pork - it allows me to buy
cheaper ultra-lean cuts and still serve
tender, succulent meat to the family.

Here we’re using eye of round beef.
It’s very lean and packed with flavour,
but it does tend to be tough unless you
stew it for hours. Velveting takes care
of that with a few simple ingredients
that you already have in your kitchen,
and if you don’t you’ll want to get them
because this will completely change
your Chinese-food-at-home-game. Seri-
ously.

Start by cutting your beef into thin
strips. Chuck it into a bowl with the fol-
lowing:

1 tsp baking soda
1 tsp corn starch
1 tbsp soy sauce
1 tbsp water

1 tbsp oil

Ilike to add a teaspoon each of white
pepper and Chinese five-spice for fla-
vour, but it works just fine without
those things.

Mix your beef up and let it sit for at
least half an hour or so and prepare to
be amazed.

The other thing I'll say about cook-
ing this type of food is that it comes to-
gether very quickly once you start, so
have everything prepped and chopped
in advance. Fancy French chefs call
this “mise en place,” but you can call it
whatever you like. It makes everything
go smoothly, and I'm in the habit of do-
ing it all the time no matter what I'm
making.

So, let’s get to the recipe:

Spend your $20 on what you don’t
have from this list:

11b. eye of round or whatever cheap,
lean cut is on sale. Even stewing beef
works, though you’ll have to re-cut all
the pieces. It should cost you about $6-7.

1 onion, wedged into eighths

3 cloves garlic, chopped

1” piece of ginger, chopped (pro tip:
the best way to peel ginger is with a
spoon. Honestly, try it!)

1 large red pepper, sliced into strips

2 carrots, peeled and cut into discs

12 mushrooms, quartered

2 heads broccoli, cut into florets (pro
tip: don’t throw out the stalks. Peel

#633419 Highway 10
Mono Plaza, Orangeville

them and cut the stalk into discs like
the carrot. Just be sure to discard the
woody bottom inch or so)

2 tbsp soy sauce

% cup beef broth (or water)

1 tbsp neutral oil

1 tsp sesame oil

1 tsp sesame seeds

1 tsp Chinese five-spice (you can get
this in any grocery store these days, but
you’ll get it way cheaper from an Asian
supermarket or the bulk barn).

Cornstarch slurry - 1 tsp cornstarch
mixed with water into a very thin paste.
It should look like milk.

Your carb of choice —noodles or rice.
It’s delicious with either.

Method:

This works best in a wok, but any
large pan will do. I'm willing to bet that
once you make this (and some of the
other Chinese delights I'll be bringing
your way, like the incredible Peanut
Chicken) you’ll dash out and get one. A
traditional, round-bottomed wok works
great on gas, and you can get a flat-bot-
tomed one if you cook on electricity.

Prepare your rice as outlined below
or noodles as per package instructions.
Set aside and keep warm for the few
minutes this’ll take.

Heat your wok (or pan) on high heat
with the vegetable oil. You want to get it
nice and hot. Carefully toss in your gar-
lic and ginger, and fry for a few seconds
until fragrant.

Add your beef (carefully), and stir-
fry 2 minutes until it changes colour
and forms a light crust. It doesn’t need
to cook through at this stage, you just
want to seal the pieces.

Add the beef stock and scrape up the
bits sticking to the bottom of the wok,
then throw in your five-spice, mush-
rooms and onions. Let them cook for
two minutes, stirring all the time.

Add the rest of the veg and continue
to stir while it cooks to tender-crisp,
about 5 minutes.

You might need to add ¥4 cup of stock
or water at this point if it isn’t looking
saucy enough, but your veggies should
release enough moisture.

Add the cornstarch slurry and cook
one more minute until the sauce is
thickened.

Turn off the heat, add the sesame
oil and stir it through. Transfer to a
serving dish and sprinkle with sesame
seeds.

Serve with a side of sriracha hot
sauce for those who live on the edge.

How easy was that?

Do let me know how it turned out,
and feel free to request a recipe.

Email chefpopskitchen@gmail.com

Aladin Jarrah is a semi-retired Pro-
fessional Executive Chef and is the
founder of Pops’ Kitchen Personal Chef
Services.

HOURS: Mon — Fri 9-5
Sat 10-5, Sun 11-4

&



Thursday, June 20, 2024 - THE WEEKLY SENTINEL - 7

Lecce has new mandate, fueled by successes in education

By Mark Pavilons
Editor

King-Vaughan MPP Stephen Lecce
has hit the ground running as the new
Minister of Energy and Electrification.

The Minister’s mandate will be to
scale up clean, affordable, energy pro-
duction. This will help fuel growth and
economic expansion, such as the open-
ing EV manufacturing centres. Lecce
will also be working to reduce emis-
sions and protect the environment,
while continuing to champion emission
free nuclear power abroad.

The Ministry o