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DEADLINE for advertising: every Friday BY 12:00 NOON

“Gratitude is the attitude.” 

the around town paper online
Vol. 02 No.26

The Ashern 
District  

Veterinary 
Clinic

is hiring a  

Veterinary  
Assistant 

Please send your resume with  
experience, skills and  

qualifications to  
ashernvet@gmail.com 

 You can phone our office at  
204-768-9609

COME JOIN US FOR 
THANKSGIVING DINNER
Saturday & Sunday 
October 9th&10th 

4:30 pm - 7 pm
Tossed or Caesar with garlic toast 

Main Course:  
Roast Turkey with Dressing  
& Gravy or Baby Back Ribs 

Choice of potato and served  
with a vegetable 

Dessert: Pumpkin Pie 
Coffee & tea included.  $27.95 

Where do turkeys go to dance? The Butter Ball. 
At Thanksgiving dinner, which hand should you butter your roll with? 
Neither – you should use a knife. 
Which side of a turkey has the most feathers? The outside. 
Why can’t you take a turkey to church? Because of their fowl language. 
What is that favorite sport of pumpkins and gourds? Squash 

Riddle This: If it took 3 people 4 hours to roast a turkey,  
how long would it take 4 people to roast the same turkey? 

http://www.blueravendesign.ca
http://www.noventis.ca


Alcoholics  
Anonymous  
Contact #’s 

Lundar:  
 (204) 739-8093                 

Eriksdale: 
  (204) 739-6454 

Toll Free #:  
 1-(877) 942-0126        

Central office:  
(204) 943-6051   

DEADLINE for advertising: every Friday BY 12:00 NOON

In memory and in honour of Ashern, Manitoba resident Ida Townsend, this dance  
event is being held in conjunction with the Lakeshore Hospital Guild and the Ashern,  
Manitoba LIFE Office's yearly Halloween costume party for the seniors in both the  

RM's of West Interlake and R.M of Grahamdale (anyone is invited to attend).  
   

October 29th, 2021 at the ASHERN CENTENNIAL HALL from 1-4 p.m and will include  
local entertainment with a finale of the 'Witches Dance'. Bring your brooms, hats and  
dresses for a great cause! NOTE: This is a vaccination required event. Email Marilyn 

McMillan to sign up for the dance at calderon.md53@gmail.com.  
To donate: tinyurl.com/3hp2skyh 

Witches Dance Facebook page: https://tinyurl.com/pk28hmct

Gratitude and humility - so many people had a hand in our success, 

from the teachers who inspired us to the janitors who kept our 

school clean - and we were taught to value everyone's contribution-

and treat everyone with respect. 

~Michelle Obama

Calling all witches to join us and dance! 

https://vimeo.com/613228156
https://vimeo.com/613228156
https://vimeo.com/613228156
https://vimeo.com/613228156
http://tinyurl.com/3hp2skyh
https://tinyurl.com/pk28hmct
http://www.computertutorpetra.ca
https://www.facebook.com/groups/manitobacanadianhighwaysnetwork
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This warm and hearty stew filled with chunks of buffalo stew meat,  
vegetables, potatoes, corn and peas will fill you up and keep you 
happy! A Dutch oven or heavy saucepan is the best way to cook 
this buffalo beef stew: which is classic comfort food served in a 
bowl.

Buffalo Beef Stew

DIRECTIONS 
1. Using a large pan, heat oil and butter. 
2. Add the buffalo meat and brown the meat on all sides. 
3. Add red wine, onions and garlic and cook until translucent. 
4. Add beef broth, Worcestershire sauce, steak spice, thyme, rosemary, 
bay leaf and bring to a boil. 
5. Add carrots, potatoes, celery, corn and peas. 
6. Continue to simmer until vegetables are tender, approximately 1-2 
hours and remove the bay leaf. 
 
Tip: To thicken the stew, shake 1 part flour to 1 part cold water in a covered shaker.  
Add slowly into the buffalo stew until desired thickness is reached.  
Serve with fresh hot baked bannock or buns of your choice!

2 Tbsp steak spice 
Few sprigs fresh thyme and rosemary 
1 bay leaf 
4 medium carrots, peeled and sliced 
4 medium potatoes, peeled and diced chunky 
4 stalks celery, diced 
2 cup corn 
2 cup peas 
Salt and pepper to taste 
 

RV BOARDING  
KENNEL 
(204)-739-3445

Your ad is seen by our thousands 
of email subscribers and more! 
Click here to book an ad.

YOUR AD HERE 
Single ad space 

2.6” X 2” AD SPACE 

$18.33 + GST = $19.25/week

Prep Time: 10 minutes                                        Cook Time: 2 hours                                       Servings: 4-6 

INGREDIENTS 
¼ cup canola oil or olive oil 
¼ cup butter 
2 lb(s) buffalo stew meat, cubed 
1 splash red wine 
2 onions, chunky slices 
2 clove garlic, diced 
4 cups beef broth 
1 Tbsp Worcestershire sauce 

http://www.blueravendesign.ca
http://www.blueravendesign.ca
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Trees Shedding Their Bark 
Like a tree, our growth depends upon our ability to soften, loosen, and 
shed defenses we no longer need. 
 
Trees grow up through their branches and down through their roots into 
the earth. They also grow wider with each passing year. As they do, they 
shed the bark that served to protect them but now is no longer big enough 
to contain them. In the same way, we create boundaries and develop  
defenses to protect ourselves and then, at a certain point, we outgrow 
them. If we don't allow ourselves to shed our protective layer, we can't  
expand to our full potential.  
 
Trees need their protective bark to enable the delicate process of growth 
and renewal to unfold without threat. Likewise, we need our boundaries 

and defenses so that the more vulnerable parts of ourselves can safely heal and unfold. But our growth 
also depends upon our ability to soften, loosen, and shed boundaries and defenses we no longer need.  
 
It is often the case in life that structures we put in place to help us grow eventually become constricting.  
 
Unlike a tree, we must consciously decide when it's time to shed our bark and expand our boundaries, so 
we can move into our next ring of growth. Many spiritual teachers have suggested that our egos don't  
disappear so much as they become large enough to hold more than just our small sense of self -- the 
boundary of self widens to contain people and beings other than just "me." Each time we shed a layer of 
defensiveness or ease up on a boundary that we no longer need, we metaphorically become bigger people. 
With this in mind, it is important that we take time to question our boundaries and defenses. While it is  
essential to set and honor the protective barriers we have put in place, it is equally important that we soften 
and release them when the time comes. In doing so, we create the space for our next phase of growth.  

DEADLINE for advertising: every Friday BY 12:00 NOON

EBOOK & PDF  
VERSIONS 

AVAILABLE NOW  

MANITOBA AUTHOR 
JOHN WARMS

www.blueravendesign.ca/shop

FAKE 
URL

HAVE YOU SEEN THIS SCAM?  
Internet users are advised not to fall for this offer 
and make sure that they do not click the link. It 
might lead to loss of money or a breach in 
mobile leading to a leak of personal data. Be 
careful and do not trust any forwards especially 
those that ask you to click on a link. One way to 
identify these scams is also in the link.  

Most of the times, these URLs will look too weird 
to be real. Such URLs will give you an indication 
that this is not to be trusted. NOTE: You cannot

type the false virus filled link in Facebook directly (Facebook removes 
it.) FACEBOOK MESSENGER does not have that ability, so that is why 
scammers are sending it that route. Stay safe online!

Gratitude is the beginning of wisdom.  
Stated differently, true wisdom cannot be obtained  

unless it is built on a foundation of true humility and gratitude. 
– Gordon B. Hinckley

http://www.facebook.com/groups/HWY6MANITOBA
http://www.blueravendesign.ca/shop
http://www.blueravendesign.ca/shop
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Riddle This Answer: None, the turkey is already cooked.
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ONLINE ONLY TIMED AUCTION 
For Sylvia Pidhirney & the Estate of Lorne Pidhirney 

1999 Plessis Road, Sunnyside, MB (RM of Springfield) 
Bidding starts on Monday, October 11, 2021 at 9:00 a.m. 

Ending Saturday, October 23, 2021 at 10:00 a.m. 
To register/view go to: apro.bid 

Partial listing at: globalauctionguide.com 
Or visit our Facebook page: Bergner Auction Service 

 
Viewing October 21st & 22nd. Please call ahead to John at (204) 841-4136. 

 
Pick-up Thursday, October 28 – Saturday, October 30 

(all purchases must be paid for prior to pickup) 
 

Some items include: J.D. “AR”; Ferguson 4 spd; Case on steel wheels; 
J.D. “D” w/elec start; J.D. 720 Diesel w/Allied FEL; 1947 Mercury 2 ton truck; 

J.D. F935 w/front mount mower/48” blower; J.D. Deep tiller; Assort of CNR/CP;  
Lanterns, Oil Bottles 

 
Sale conducted by: Bergner Auction Service, Ashern 

John Lamport, Auctioneeer             Email: jokeca@mymts.net 
www.globalauctionguide.com

To complete this 
SUDOKU

C L I C K  H E R E  T O   
V I S I T  O U R   
FA C E B O O K   

PA G E  

Welcome to  
Steep Rock,  
Manitoba!

puzzle, fill in the grid so each 
column, row and box contain 

the letters, TURKEY.  
A letter can only appear 

once in each row, column 
and box.

https://www.facebook.com/bergnerauction
https://www.facebook.com/steeprockmb
https://www.facebook.com/steeprockmb
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