MUNICIPAL ELECTION

BY SANDRA BOLAN
sbolan@yrmg.com

Oliver Belo envisions
the next council, if he is
on it, as being transpar-
ent and accountable, as
well as respectful of local
heritage.

He also wants more
businesses in the down-
town core and additional
local services, in particular
for youth and seniors.

“Stouffville families
pay generous amounts of
tax dollars and they've got
to be spent responsibly,”
Belo said.

He also wants further
studies conducted on
the library/leisure centre
expansion.

“We have to do our due
diligence and make sure
it's viable,” he said.

Belo, 38, a marmed
father of four, lives in Ward
5 but opted to run in Ward
4 against five other can-
didates — Holly Fullager,
James Liaros, Jim Priebe,
Rick Upton and Mark Witte
— vying for the seat vacat-
ed by Susanne Hilton.

‘Stouffville fami-

lies pay generous
amounts of tax

dollars and they’ve

got to be spent
responsibly.

“I think it's healthy
competition, the whole
point of an election. |
think I'm the right person
for the job and | hope the
voters agree,” he said.

Belo chose Ward 4
because he believes Ward
5 candidate and friend lain
Lovatt is its best bet and “I
think wed make a great
team and get a lot done” if
they are both elected.

Other than helping
with Lovatt’s bid for the
Ward 5 seat in 2010, which
he lost to Richard Bartley,
Belo, a senior project man-
ger for a concrete forming

company, has no political
nce.

“I believe thmth
at work I'm not
afraid of big numbers; get-

Seniors, youth have
friend in candidate

OLIVER BELO: Ward 5 hope-
ful wants to team up with
friend on town council.

ting things done on time
and on budget,” he said,
noting he oversees multi-
million dollar projects.

Belo is involved at
Springvale Baptist Church,
sitting on the deacon’s
board.

Earlier this year, he
travelled to Mexico with
the Canadian Centre for
World Missions to volun-
teer at an orphanage.

“It’s just a good oppor-
tunity to see how blessed
we are in Stouffville,” he
said.

Social media, accord-
ing to Belo, will give a
greater voice to people
this municipal election
and it will impact how vot-
ers look at candidates.

“I believe it's a disad-
vantage if you're not” on
Facebook and Twitter, he
said.

Other candidates offi-
cially running for office
are: Justin Altmann, Phil
Bannon Richard Bartley,
Armold Neufeldt-Fast and
Willie Reodica (mayor),
Ken Ferdinands, Elizabeth
Johnston (Ward 1); Adam
Schickedanz and Maurice
Smith (Ward 2); Hugo T.
Kroon, Jim MacDonald
and Brad Whittick (Ward
3); Michael Humphreys,
lain Lovatt and Tom
Winters (Ward 5); Harry
French, Rob Hargrave,
Joanne lannuzzi, Susie
Nadarajah, Senthuran
Paramasamy, Jatin Shah
and Bryan Stott (Ward 6).

Election day is Oct. 27.
For details, go to www.
townofws.ca
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has passed from father to son, it’s the same growing and processing
technique that produces what we, and many others feel are the best
turkeys available. What makes them so good? It’s simple really. Firstly,
they cat lots of grain and corn, as much or as little as they want, because
they run loose. Add to this a gentler de-feathering process which leaves
more of the flavour (and the odd feather) with the turkey, and you'll have
a bird which exceeds your expectations without the aid of the artificial
enhancements that Butterballs and other pre-basted turkeys receive. Ours
are moist (naturally), tender and full of flavor, and they cook a bit quicker
as well. The turkey sizes this year will be on the large size, starting at
14-15 Ib. up to 21 Ib., and then we’ll have Tom Turkeys in the 24-28 Ib.
range. If it were left entirely up to me, I would pick one in the 17-21 Ib.
range. They are the heavier hen turkeys, all with a bit more meat on their
bones, and more succulent meat at that. Should a whole turkey be too
much for you to handle, we do section them into whatever portion would
be suitable. There will be boneless breast roasts, in sizes from 3 Ib. to 10
Ib., and they can be had cither stuffed with our Sage & Onion Stuffing,
or au naturel We also make stuffed boncless thighs,
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Next, we'll be a Citrus Quinoa and
M I s §350 T
e " b red onions, ficld tomatoes and feta cubes,

all dressed in a citrus vinaigrette. Feature
will be $1.7%100g.

course will be our
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As we continue with our fall harvest theme, we arc making a Smoked
Turkey Sandwich on freshly baked harvest grain bread. For this, we start
with our smoked turkey of course, and then a homemade herb mayo,

granny apple slices, organic thinly sliced red onions, and a slice
of sharp white cheddar...all for $5.99 each.

Also available are 16 oz size Pumpkin Lattes at §2.99
cach.

Sunday Brunch will be our Chicken Soup with
Orzo and Rapini, with cither Stuffed Pork Loin
Roast with Gravy, Chickea Cacciatore or Penne
Carbonara, with cither rice, potato or vegetable,
tea or coffee, and something small for dessert.
Cost is $10.95 per person. Served from noon

until 2:00pm.

From our frozen section we’ll be featuring our
Cream of Local Caulifiower Soup and our Air-
Chilled Chicken Breasts in a Porcini Mushroom
Sauce, a fave of mine! Regular
retails are $7.95 and $20.95

respectively, and both will be
featured this week at

PASS THE
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I love this time of the ycar as there are so many
wonderful things to bake with. This week we are
baking with cranberries. We have some old favourites
and also some new inventions for you!

CRANBERRY PECAN PIES $14.95

Scems to me that Canadians love their pecan pies.
This week we are adding fresh cranberries into the
mix. White chocolate drizzled!

CRANBERRY BRAN MUFFINS §1.89 cach
Loretta and Jeannette at the bakery counter tell me that
they hear from customers that our muffins are “the best
anywhere”. I think that is because we make them from
scratch (just like everything clse we do) and they are
more like mini cakes than muffins. This weck we are
adding some cranberrics, apples and orange zest to our
bran muffins.

CRANBERRY HARVEST LAYER CAKE §17.95
This is something new we created this fall. The cake
part is a moist sour cream cake with crushed pecans,
cranberrics, spices, and a bit of orange. It is filled
caramel drizzle and autumn leaves.

CRANBERRY SHORTBREAD $9.95
Our beauty all-butter shortbread studded with dried
cranberrics.

CRANBERRY BUTTERTARTS $6.99/ package
This is one of the staples in our bakery. Old-fashioned
buttertart with crushed cranberries, drizzied with white
chocolate.

CRANBERRY ORANGE LOAF $5.99

SAUSAGE

This is another of those German specialties
that we make, and we use German beer to

— PILIEASKE make them. When I was a young guy just
We will have a feature on a Creamy Cheddar with | starting out, I worked in a delicatessan and

Belsamic-Infused Ounions. At room temperature| the ‘meister’ wouldn’t let me make these for
it is at its best, & it is mow 1/3 the longest time. I think of him cvery time I
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and you'll enjoy them!
This week we'll be baking up a traditional Italian
classic, a Pizza Biancal! We start with a base of olive
oil and rosemary, before we stack on bacon and a

layer of roasted Yukon potatoes sliced razor thin. Slice of this is a perfect accompaniment to that cup of

'ehﬂﬁc'h'ﬂmh-num&lh“ cofffee or tea.... o,
and a mixture of moz-
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Hours: Mon. ~ Fn. 8:00-8:00
Sat. 8:00-6:00 ~ Sun. 9:00-6:00

4476 16th Ave. (Just W. of Kennedy)

905-940-0655

www.thevillagegrocer.com

VILLAGFE
- GROCER
.

o w e

pL0Z ‘SZ Jequades ‘Aepsuny] | sunquL-ung SIIAYNOIS | ~




