Sticky Barbeque Chicken

BARBECUE SEASONING
¼ cup smoked paprika
2 Tbsp. light brown sugar
2 tsp. chili powder
2 tsp. garlic powder
1½ tsp. cayenne pepper

CHICKEN AND ASSEMBLY
12 skin-on, bone-in chicken thighs (about 4 lb.)
Zest and juice of 2 lemons
4 tsp. Diamond Crystal or 2½ tsp. Morton kosher
salt
5 Tbsp. Barbecue Seasoning, divided
1 Tbsp. vegetable oil, plus more for grill
1 small onion, finely chopped
3 garlic cloves, finely chopped
2 Tbsp. light brown sugar
¾ cup ketchup
2 Tbsp. apple cider vinegar
2 Tbsp. unsulfured blackstrap molasses
1 Tbsp. Dijon mustard
1 Tbsp. Louisiana hot sauce
1 Tbsp. Worcestershire sauce

PREPARATION - BARBECUE SEASONING

The

around town paper

ADVERTISE IN MANITOBA - WEEKLY ON WEDNESDAYS
OUR EMAIL ADDRESS: thearoundtown2020@gmail.com
Vol. 02 No. 09

Be kind to each other.

Step 1
Whisk paprika, brown sugar, chili powder, garlic powder, and cayenne in a small bowl to combine. Makes
about ½ cup.

Residential school atrocities are not
‘just stories.’ They are truths.

Step 2
Do ahead: Seasoning can be made 1 month ahead. Store airtight at room temperature.

Canadian Prime Minister Justin Trudeau has ordered flags flown at
half-mast on all federal buildings, including the Peace Tower on
Parliament in Ottawa, after the remains of 215 Indigenous children
were found at a residential school.

CHICKEN AND ASSEMBLY
Step 3
Combine chicken and lemon zest and juice in a large bowl; toss to coat. Sprinkle with salt and 4 Tbsp.
seasoning and toss again to evenly coat. Cover and let chill at least 2 hours and up to 12 hours.
Step 4
Heat 1 Tbsp. oil in a medium saucepan over medium-high. Cook onion and garlic, stirring occasionally, until
tender, about 3 minutes. Add brown sugar; cook, stirring constantly, until sugar turns a shade darker, about 2
minutes. Add remaining 1 Tbsp. seasoning; cook, stirring, until fragrant, about 30 seconds. Add ketchup; cook,
stirring, until slightly darkened in color, about 2 minutes. Stir in vinegar, molasses, mustard, hot sauce, and
Worcestershire sauce. Bring to a boil over high heat; cook, stirring, 2 minutes. Let cool 5 minutes. Transfer to
a blender and purée until smooth. Set sauce aside.
Step 5
Prepare a grill for medium-high indirect heat (for a charcoal grill, bank coals on 1 side; for a gas grill, leave
1–2 burners off). Lightly oil grate. Grill chicken over direct heat, turning every minute, until browned on all
sides, about 5 minutes. Move chicken over to indirect heat, cover, positioning vent over chicken if your grill
has one, and grill, turning every 5 minutes or so, until an instant-read thermometer inserted into the thickest
part of thighs registers 140°–145°, 18–25 minutes. Uncover grill and continue to grill, basting with reserved
sauce and turning occasionally, until thermometer registers 165°, about 10 minutes longer.
Deadline for advertising: every Friday by 12:00 noon

Online
June 2, 2021

Summer Employment
Opportunity
Maintenance Assistants in
various facilities for various
locations within the IERHA:
LOCATIONS
Arborg, Ashern, Eriksdale,
Fisher Branch, Lundar, Teulon,
Selkirk & Stonewall

Silver Bay Bible Camp News for 2021!
We are planning to offer Day Camps
Monday to Friday each week
(9:00a.m. to 5:00 p.m.)
Dates for Camp are:

Junior Camp #1 (ages 6-12): July 12 - 16
Junior Camp #2 (ages 6-12): July 19- 23
Teen Camp (Grades 7-9): July 26 - 30
For more information, or to register,
check out our website:
www.silverbaybiblecamp.org

Competition number:
IERHA 1663/21
Please refer to complete job
posting at:
https://selfservice.ierha.ca and
search under “View All” and
scroll to :
Student Maintenance Assistants.
Deadline for submissions is
Thursday, June 10, 2021
at 11:59 pm.

DEADLINE for advertising: every Friday BY 12:00 NOON

A hard day can sometimes be a great
teacher if we stop for reflection.

With the
Spirit
Out of the mouth of babies
and infants, you have
established strength
because of your foes,
to still the enemy
and the avenger.
Psalm 8:2

RV BOARDING
KENNEL &
PET FOOD SALES
204-739-3445

Tender
Tenders are now being
accepted for the
REMOVAL OF MANURE
From the Ashern Auction Mart
The contractor of the
successful tender
will be responsible for the
removal of manure,
hauling and piling of manure
at a location of our choosing
approx. 2 ½ miles from the
auction mart.

We all have days that seem endlessly difficult and
hard. On these days, it is as if the odds are stacked
against us and we just can't get a break as one challenging situation follows another. We may feel like
we're standing in the ocean getting hit by wave after
wave, never able to get a full breath. Sometimes it's
necessary or worth it to stay in the fray and work our
way through. Other times, the best idea is to go home and take the
breath we need in order to carry on.
If the only choice is to get through it, a hard day can be a great teacher. It
will eventually end and we can look back on it, taking pride in the stamina, courage, and ingenuity it took to hold our ground. We may also look
back and see how we could have done things differently. This knowledge
will be valuable when we face hard days in the future. Trust your gut as
you're deciding whether to work through it, and know that sometimes a
timely retreat is the best way to ensure a positive outcome. Getting space
can remind us that external circumstances are not the whole picture.
Once we catch our breath and re-center ourselves, we will be able to
determine our next move.
With a little perspective, we may even find the inner resources to change
our attitude about what's happening. We may begin to see that what we
saw as hardships are actually opportunities. As our attitude changes for
the better, our actions and the circumstances will follow suit.
Sometimes all that's needed is a good night's sleep. No one is immune to
having a hard day and these are usually the times we can learn the most.
If we can find it in our hearts to examine the day, and maybe make one
small change in perception, we can ease our pain and greet the next day
that much wiser.

Tenders to be received by
June 14, 2021 (4 p.m.)
Removal of manure to be done
by August 1, 2021.
For more info call Kirk at
204-768-0019
Interlake Cattlemen’s Coop
Assoc. Ltd.
Box 599, Ashern, MB. R0C 0E0,
Fax: 204-768-3690
Email: icca@mymts.net
License # 1128
Deadline for advertising: every Friday by 12:00 noon

Power is not given to you.
You have to take it."
~ Beyonce

Alcoholics
Anonymous
Contact #’s

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

C.E.W.D.G.
Coldwell Eriksdale Waste Disposal Grounds
204-739-2808

Reduced Tipping Fee Days
For RM of Coldwell & RM of West Interlake (Eriksdale Area) – ONLY
Tuesday, May 25th – Saturday, May 29th, 2021
11:00 am – 5:00 pm Tues-Fri 9:00 am – 3:00 pm Sat
Loads MUST be sorted & secured!
Recyclable Materials Accepted:
Appliances (including Freon), Batteries (automotive & household),
Clean Farms – (plastic silage wrap, plastic twine, plastic spray jugs),
Electronics, Household Recycling, Household Hazardous
Waste (i.e. paint cans, florescent bulbs, corrosives, toxics), Scrap Metal,
Tires, Used oil & antifreeze.
Covid 19: Please adhere to physical distancing when on site
Tipping fees will be charged as follows for
May 25th - 29th, 2021 ONLY
½ ton truck/1 axel trailer $5 1 ton truck/2 axel trailer $10
3 ton truck $30 Tandem Truck $50 Semi Trailer $100
(these rates are a 1/3 of our current tipping fees)
 We accept cash & debit/credit card for payment
 Commercial Waste at regular tipping fees
Free Oil Promotion on now!
(while supplies last, some restrictions apply)
Bring in your used oil; antifreeze, filters and containers to
receive a free jug of oil.

Be kind to each other.

Residential schools were federally-sponsored institutions
designed to assimilate Indigenous children. An estimated
150,000 Indigenous children in Canada were sent to over
130 residential schools from 1831 to 1996.
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