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Request for Proposals 
Road Side Mowing & Brushing  

for a Five-Year Term  
Please see our website  

www.grahamdale.ca  
or contact our Municipal Office  
at (204) 768-2858, or by email  

barbara@grahamdale.ca  
for RFP details.  

Li fe  i s  l i ke  look in g  
 for  yo ur p hon e.   

M os t  o f the t ime,   
i t  i s  i n  yourhan ds.

http://www.canadianhighwaysnetwork.ca
https://www.facebook.com/natbootsinterlake
https://www.blueravendesign.ca/heidikorte


Spinach Puffs  
Recipe

Directions 
▢ In a medium skillet, heat oil over medium heat. Add onions and season with 
salt. Cook, stirring occasionally, until softened, 4 to 5 minutes. Add garlic and 
cook until fragrant, about 30 seconds more. Remove from heat. 
 
▢ In a large bowl, stir together cream cheese and 1 egg. Stir in garlic-onion 
mixture, spinach, feta, dill, and lemon zest and season with salt and pepper. 
 
▢ Grease 9 cups of a muffin tin with cooking spray. On a lightly floured surface, 
roll out puff pastry sheet to a 12” square. Cut into 9 smaller squares, each 
about 4” wide. Ease each puff pastry square into a greased muffin cup, letting 
the corners hang over the sides.  
 
▢Add about 2½ tablespoons of filling to the center of each. Fold in pastry 
corners to meet in the center over the filling and pinch together. Refrigerate for 
30 minutes (or freeze for 15 minutes). Meanwhile, adjust an oven rack to center 
position and preheat the oven to 400°. 
 
▢ Beat remaining egg in a small bowl with 1 teaspoon water and brush on top 
of the chilled pastry.  
 
▢ Bake until puffed and golden brown on the bottom, about 25 minutes. Let cool 
slightly before lifting out of the muffin tin. Serve warm or at room temperature

Ingredients   
▢1 tbsp. vegetable oil 
▢1/3 c. onion, finely chopped 
▢Kosher salt 
▢2 cloves garlic, minced 
▢4 oz. cream cheese, softened 
▢2 eggs, divided 
▢1 (10-oz.) package frozen spinach, thawed and squeezed dry 
▢3/4 c. crumbled feta 
▢2 tbsp. fresh dill, chopped 
▢2 tsp. lemon zest 
▢Freshly ground black pepper 
▢Cooking spray 
▢All-purpose flour, for rolling puff pastry  
▢1 sheet from 1 (17.3-oz) package puff pastry, thawed in the refrigerator 

These delectable little bites are filled with a mixture of  
sautéed onion, garlic, spinach, and cream cheese and 
baked inside little puff pastry cups in a muffin tin. We've 

never met anyone who's been able to eat just one.

  The Around Town Paper •  week of November 1, 2023  •Page 2

 
So no one told 

 you life was going 
 to be this way. 

Your job's a joke,  
you're broke,  

you're love life's  
DOA... 

https://www.amazon.ca/dp/B0C6FTDJ37
https://www.blueravendesign.ca/john-warms-author
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TOLL FREE: 
1-(877) 942-0126  

  
CENTRAL OFFICE: 
(204) 943-6051

Mondays - Eriksdale  
6:30pm United Church Hall   

Call: (204) 739-6454  
or (204) 739-2710

ALCOHOLICS  
ANONYMOUS  
IN MANITOBA  

 
SEARCH MEETING LISTINGS: 
HTTPS://AAMANITOBA.ORG/MEETINGS I’m lighter than a feather, but 

even the strongest person in the 
world can’t hold me for very long. 

What am I? 
 

Answer: A breath

What question can someone  
ask all day, always get a different 

answer, and yet have all the  
answers be correct? 

 
Answer: What time is it?

See the Around Town in  

FULL COLOUR online  
at www.blueravendesign.com

http://www.computertutorpetra.ca
https://www.blueravendesign.ca/videoproductions
http://www.blueravendesign.ca

