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Funding Information Available, 

Please Contact, 

Bob @ 780-984-8414 

Yvonne FCSS Coordinator  

780-985-3191 

Office Hours: Tuesday, Wednesday & Thursday 

You're Invited 
Come Celebrate Seniors 

Week With Us 
June 6—June 12, 2016 

Who: Contact Yvonne by phoning 780-985-3191. 

Leave a message with your name, number and 

number of guests attending. 

What: A Luncheon to celebrate Seniors Week 

Where: The Calmar Curling Club 

When: June 30, 2016 from 11:30am to 2:30pm 

Cost: FREE 

RSVP BY MONDAY JUNE 20, 2016 

Limited room available—Maximum 90 guests  







Options: 

$100.00—Full Page  

$75.00—Half Page  

$50.00—Quarter Page 

$25.00—Business Card  

Calmar & District 

Seniors club  

upcoming events  

Friday June 3—Foot Lady 

  Contact Aileen @ 587-991-4132 

Wednesday June 8—General Meeting  

  1:30pm at Seniors Center 

Wednesday June 15—Birthday Celebrations 

  1:30pm at Seniors Center 

Tuesday June 28—Jammers, Light lunch served 

  1:00pm—3:30pm $4.00 per person 

 

Contact Lola Coombes: 780-985-2212 

Phone, fax or email your ad by 

June 15, 2016 to the contacts 

listed below. 

(P) 780-985-3604 

(F) 780-985-3039 

Email: info@calmar.ca 



Maggie Moo’s Ice Cream Barn 

NOW OPEN!!!  

7 days a week (weather permitting) 

11am—9pm Located On Main Street  

Next to the library  

Six rules for the best iced tea 

Perfecting your own iced tea recipe means using less sugar than store-bought mix. Here are 6 rules to guarantee a crowd-pleasing iced tea. 

Iced tea is a favorite summer sipper and easy to make from scratch. You probably already have everything you need in your cupboards right now to whip up a tasty pitcher of iced tea. 

All it takes is a few tea bags, water and a bit of sugar and you are on your way. Making iced tea from scratch also lets you control the amount of sugar you use, or you can skip the 

sugar altogether and just add lemon for a tart, thirst-quenching drink.  

1. Use enough tea bags 

When foods are served cold, the flavors become dull. A stronger tea - such as Darjeeling, Jasmine or green teas - is necessary to have a well-flavored tea served cold. Use two tea 

bags for every 3 cups of water for best results.  

2. Don't oversteep  

If you prefer your tea stronger, use more tea bags rather than lengthening the steeping time. Allowing tea to overstep brings out the tannins in the tea and can make it bitter. For weaker 

tea, reduce the steeping time rather than taking away tea bags for better flavor.  

3. Add sugar to hot water 

If you sweeten your tea, add the sugar to the hot tea in order to dissolve the grains. If you prefer to sweeten your tea afterwards as per each persons taste, use a simple syrup rather 

than granulated sugar which will leave sugar grains in your glass.  

4. Cool before refrigerating 

Putting hot tea into a cold fridge will make your tea cloudy. Allow your tea to cool before you refrigerate.  If you do end up with cloudy tea, try adding a bit of boiling water to it – it will 

sometimes do the trick! 

5. Keep it real 

Don't use artificial lemon juice. Only use real fresh squeezed lemon juice from fresh lemons for the very best flavor.      

6. Fresh is best 

Iced tea taste best when it is freshly made. Make only what you will drink in two or three days. It's easy to make, so don't worry about having to mix up another batch! 

Homemade Sweet Iced Tea 

www.fortysomething.ca 
Ingredients 

3 tea bags  

4 cups of water 

1/2 to 1 cup sugar or sugar syrup 

1/2 lemon, thinly sliced or raspberries, 

peaches etc. 

Instructions 

 Bring water to a boil in a saucepan. Once it reaches the boil, remove from heat, add the tea 

bags, cover and let steep for 5 minutes. 

 Remove and discard the tea bags. Pour tea into a heat-proof glass pitcher. While tea is still hot, 

add sugar to taste (or omit if you prefer unsweetened tea). Stir to dissolve sugar.  

 Allow to cool for 30 minutes at room temperature, then place pitcher in the refrigerator. 

 If adding lemon, slice one half of a lemon into thin slices. Add lemon slices to the pitcher.  

 Refrigerate at least until cool. Serve over ice and enjoy! 

This recipe makes a small batch, so if you like iced tea, I’d suggest doubling the recipe. 

Prep time: 5 min | Cook time: 5 min | Total time: 10 min 


