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Many people in Canada are looking for
ways to donate to Ukraine following an
invasion from Russia. There has been
an outpour of support for the residents
of Ukraine, with people looking to do
anything they can to help out. Here
are some ways to donate to Ukraine in
Canada right now. Click the titles
below to head to the websites.

Canadian Red Cross Ukraine Humanitarian Crisis Appeal
The Red Cross and Red Crescent Movement are collecting funds to
help with immediate and ongoing relief efforts in Ukraine. The Canadian
government announced it will be matching up to $10 million in Red
Cross donations.
Ukraine Crisis Relief Fund
Created by GlobalGiving, your donation will provide shelter, food, clean
water, medical support, access to education, and economic assistance
to those in need, with a focus on those who are most vulnerable.
Save the Children Canada
The organization is focused on bringing relief to the children in the
country who are under threat of displacement, serious injury, or death.

PUBLIC NOTICE
RM OF COLDWELL
Public Notice is hereby given
under Section 194 of the
Municipal Act, that the Auditors
Consolidated Financial Report,
for the year ended
December 31st, 2020
together with related Financial
Statements have been deposited
in the Municipal Office; and are
available for inspection by any
person or their agent, during
office hours, and that any person
or their agent at their own expense
may make copies of or extract
information from.
Dated this 17th day of
February, 2022
Reeve, Brian Sigfusson
RM of Coldwell
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Alcoholics
Anonymous
Contact #’s

SUDOKU

Lundar:
(204) 739-8093
Eriksdale:
(204) 739-6454
Toll Free #:
1-(877) 942-0126
Central office:
(204) 943-6051

Click here
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CHEMISTRY WORD SEARCH

alkalinity
cellulose
centrifuge
chlorination
distillation
electrolyte
equilibrium
fermentation
formaldehyde
hydrochloric

molecular
photosynthesis
polarisation
polystyrene
radioactive
spectrometer
sublimation
sulpheric
viscosity
zirconium
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Finding Our Life’s Work

Your most important work in this lifetime may not be your job. It's a conviction
within your soul, recognizable if you allow it to shine.
Sometimes it takes us the better part of a lifetime to discover our life's work, even
though we may have been doing it our whole lives without necessarily realizing it.
Our life's work is not always what we do to make money, although we often think it
should be, and sometimes this way of thinking prevents us from seeing clearly what it is. It may be the work of
having children, caring for them, and running a household. The way we know our life's work is by how we
feel when we are doing it.
When we are doing our life's work, we feel an uncanny sense of ease and alignment. This doesn't mean that
the work is always easy, and it doesn't mean that it's the only work we have to do; it just means that there is a
conviction deep inside us that tells us we are in tune with our innermost self. When we are engaged in our
life's work, our bodies feel more alive, because our energy is devoted to a cause that, in turn, feeds us. We may
be tired after engaging in our life's work, but we are almost never depleted. We feel grounded in the world,
knowing that we belong here and have something important to offer.
When we are deeply unhappy, depressed, or subject to one illness after another, this may be due to a sense of
disconnection from our life's work. At times like these, finding the work we are meant to do is an essential act
of healing. Most of us remember a time when we felt fully engaged in some act of work, service or creativity,
and it is here that we may rediscover the work we are meant to do now. On the other hand, it may be time to
explore what inspires us through volunteering, taking a class, going back to school, or just doing whatever it is
we long to try. We all have callings, and when we find them, we owe it to
ourselves to nurture and protect them, because while they may or may not be
our livelihood, they are the keys to our wellbeing.
Every day is a good
day to be alive,
whether the sun is
shining or not.
~Marty Robbins

JULIE’S TAX SERVICE RETURNS
FOR 2021 YEAR
I will be doing taxes starting FEBRUARY 1
FEBRUARY HOURS - Tuesdays & Thursdays - 9 am - 4 pm
MARCH & APRIL - Monday, Tuesday & Thursdays - 9 am - 4 pm
Located in TBJ Mall across the hall from the L.I.F.E Office
(behind Dr. Yale Optometrist)
Due to COVID, please call ahead to make arrangements
to drop off with me, or for me to pick up. (seniors in the Ashern,
Moosehorn, Eriksdale areas).
You can also fax or email information as done last year.
(No discounting or cash back)
Phone: (204) 768-0017 or Fax: (204) 768-3237
Email: jvbtaxservice@gmail.com
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ARE YOU ON
FACEBOOK?

Want to see your business or
organization below and grow
your Facebook following?
Email us to book your space:
thearoundtown2020@gmail.com

CLICK THE SQUARES BELOW!
Each one leads to its
respective Facebook
page or group.

Manitoba Association
of Municipal Emergency
Coordinators

MANITOBA
EMERGENCY

STEEP ROCK,
MANITOBA
on Facebook

MANITOBA
AUTHOR
JOHN WARMS

The Around Town Paper Online

TUPPERWARE
with
Charmaine

REPORTS &
NOTIFICATIONS

NAT’S BOOTS
Interlake Rep
INTERLAKE
QUILTERS
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Italian Chicken Pasta in Creamy White Wine Parmesan Cheese Sauce
INGREDIENT LIST
for cooking chicken:
4 boneless skinless chicken breasts
(halved horizontally and dried)
½ cup flour
1 teaspoon salt
¼ teaspoon black pepper
1 teaspoon garlic powder
2 teaspoons Italian seasoning
2 tablespoons olive oil
Pasta:
12 oz of spaghetti

White Wine Parmesan Sauce:
4 tablespoons butter
1 small yellow onion (or use ½ onion)
4 garlic cloves minced
2 scallions chopped
2 small tomatoes diced
1 tablespoon flour
1 cup heavy cream
1 cup white wine
½ cup Parmesan cheese shredded
1 teaspoon Italian Seasoning
½ teaspoon salt more to taste
¼ teaspoon crushed red pepper flakes

INSTRUCTIONS
PREPARING CHICKEN BREASTS: Make sure to cut chicken breasts horizontally to make them thin. Paper
towel dry the chicken.
In a large bowl, combine flour, salt, black pepper, garlic powder and Italian seasoning. Stir well to blend.
Using a fork or tongs, coat the chicken breasts in the flour mixture by pressing into the mixture with tongs
and then flipping the chicken over to coat the other side. Set aside.
COOKING CHICKEN BREASTS: Heat 2 tablespoons of olive oil in a large skillet over medium-high heat.
Once the skillet is hot, place flour coated chicken breasts in the skillet and cook for 4 to 5 minutes on each
side, until golden brown on both sides and cooked through, turning once between cooking, about 8-10
minutes. Remove chicken from pan and set aside.
SAUCE: Add butter, diced yellow onion and minced garlic cloves to pan. Cook on medium high until onions
and garlic are translucent, about 2 minutes. Next add chopped scallions and tomatoes. Add 1 tablespoon
flour to pan and whisk to combine.
Now add heavy cream, wine, Italian Seasoning, salt and red pepper flakes. Bring mixture to a simmering
point and then add ½ cup of shredded Parmesan cheese. Use a whisk or a wooden spoon and mix it in until
you have a smooth mixture.
COOKING PASTA according to your package instructions in salty water. I like pasta that is neither too hard
nor too soft, so I always cook it Al Dente. Drain, but do not rinse.
FINAL ASSEMBLY: Add cooked pasta to the skillet with the sauce and stir to combine on low heat for 2-4
minutes. Taste and add salt, if needed. Return chicken to skillet on top of the pasta and allow it to warm up
for an additional 5 minutes.
SERVE chicken either on top or next to pasta and sprinkle with Parmesan cheese, if desired.
John Warms is a Manitoba author who is currently living in Fairford, MB. His books ‘Strange
Creatures Seldom Seen’ and ‘Over the Prison Wall: The Story of Percy Moggey are
available in print, Ebook and PDF forms.
Both of John Warms’ books are available online at:
www.blueravendesign.ca/john-warms-author. They are also available at .
the following locations;R.M. of Grahamdale Office in Moosehorn, MB.; R.M. of West
Interlake--Ashern & Eriksdale offices & The Roviera Campground in Fairford, MB.
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