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For kids 12 and under, we’re excited to offer a colouring contest  

(limit 1 entry per child). The instructions are simple: 

Bring the photo to life using coloured pencils, crayons, paint, sparkles, or 

whatever you choose. Bring the completed colouring page to the Calmar  

Fair Bench Show on Friday, August 19. 

If you’re 0-7 years of age, use Category 1001. 

If you’re 8-12 years of age, use Category 1000. 

Name___________________________________ 

Age________________Category______________ 
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St. Margaret Mary Church invites you to 

their  

HOT LUNCH & BAKE SALE 

Saturday August 20th  

9:30am—3:00pm 

Hot Dogs  

Chili & Bun 

Coffee & Pop 

Bottled Water 

Enjoy a light snack while you shop 

West End of Main Street  

ANIMAL CONTROL OFFICER 

Doris McAllister 

780-719-6447 

Contact Doris with any  

questions or concerns regarding 

animals in town.  

 

For more info, please contact: calmar.preschool.board@gmail.com 

Students must be 3 years old as of September 1,2016 and must be potty trained. 
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Calmar Unique market 
May 24—August 16, 2016 

 Every Tuesday from 4:30pm–7pm 

5019 47th Street - Mike Karbonik Arena 

Contact Elizabeth 780-246-2090 
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To all you Race Fans out there & those of you that support your wonderful commu-

nity of Calmar & all those that make it Great!  

You have a local lad & his Dad racing at Edmonton International Raceway again this 

season & so far are doing really well. Art Eilander is first in points right now in the 

Thunder Car class & his son Lane Eilander will be making his debut comeback this 

Sat the 16th starting at 5:30 pm. Lane started racing stock cars at the age of 12 & 

has won Two Championships since! He will be changing lanes a bit this 

year....moving from Feature Stocks to an 8 cylinder, rear wheel drive Firebird in the 

Thunder Car class! Lane & Art have worked really hard building & getting their cars 

Race Ready & would Love to see their community out cheering them on! $10/

adult....kids are $5 unless you're really little....then you're Free to get in! Some 

more Local Talent that's been helping out is Tyler DeMilliano & Colton Mar-

shall....learning the ropes & considering racing themselves.  

We race Every Saturday night at Edmonton International Raceway. ....out by We-

taskiwin. .....& would love to see yall come cheer on your local boys....#88 & #17!  

Racing is an expensive & time consuming sport & if you know of anyone or would 

be interested in sponsoring them....Please give Art a call @ 780-278-0259. Huge 

shout out to our local Legion Branch #266 for helping Lane out this year & suiting 

him up with a new helmet & safety device. Thank you!  

Next Friday & Sat....the 22nd & 23rd....EIR is hosting the Big Boys & tickets are on 

sale now! This will be an Awesome event & we are very excited to be a part of it & 

are ready & raring to entertain you all the Fri night.....hope you can join us & enjoy 

some Pintys wings as well as some Fantastic Racing! Bring the whole family & let's 

have some fun at Western Canada's Only Nascar sanctioned track! 

Any questions please contact Loretta at Edmonton International Raceway' website 

Or call Rebecca Eilander @ 780-238-9943. 

Boogedy Boogedy Boogedy Boys.....let's go Racin!  
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Mayor's Corner 

I hope everyone is having a great summer so far and I am glad to announce some initiatives that will hopefully make it even better.  On  

August 19th, 20th, and 21st we will be hosting our annual Calmar Days and Mega Market.  There are a number of activities to take in and 

we look forward to seeing you all there.  As always, this event includes fun to be had for the whole family. There will be a Mega Market, 

Slow Pitch Tournament, Friday Movie Night, Parade, Pancake Breakfast, Bench Show, Fire Works and so much more. Again, we welcome 

each and every one of you, so mark your calendar and attend the 3 days of fun!!!   

Most of the activities and events we enjoy in town would not be possible without the help of our volunteers, so I would like to give a big 

thank you to Lin Rehn, Janice Balaban, Pat Ashley and all volunteers for their effort in looking after the Canada Day Celebration at the Spray 

Park this year.  It was a big success!  

If you have a little bit of spare time on your hands and would like to volunteer to make Calmar the best Calmar it can be please come out on 

September the 9th for a sign up evening for all the groups and organizations in Calmar and Area who are looking for help. Please come out 

and sign up.  Your help is needed and appreciated. 

A reminder that we have are holding an Election, Tuesday, August 9th to fill the empty Councillor chair available!  Please come out and 

vote! 

As always if you have any questions or concerns you can ask myself or any of the Councillors and we will get you an answer to your  

questions or concerns.  I can be emailed at wyachimetz@calmar.ca or via phone at (780) 722-4147.  You can also come to council meetings 

on the first and third Mondays of the Month, between 6:30 and 7:00 and Council can address your questions or concerns. 

LET’S MAKE CALMAR, THE BEST CALMAR THAT IT CAN BE! 

 

Mayor Wally Yachimetz 
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Junior ‘C’ Hockey  

CALMAR CONDORS  
Ages: 18-20 

Registration forms due August 15 

Contact Tammy McLean  

For more information  

780-298-3410 

Or  

Www.calmarcondors.com  

 

 

 

 

Black Gold  

Tae Kwon Do 
Classes starting September 7 

Ages 5+ 

Monday & Wednesdays  

Contact Daniel Blush  

780-985-7245 - h 

780-910-6651 - c 

dtblush@telus.net  
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Peach Sangria (Adults Only) www.allrecipes.com 

 1 (750 milliliter) bottle dry white wine 

 3/4 cup peach flavored vodka 

 6 tablespoons frozen lemonade concentrate, thawed 

 1/4 cup white sugar 

 1 pound white peaches, pitted and sliced 

 3/4 cup seedless red grapes, halved. 

 3/4 cup seedless green grapes, halved 

In a large pitcher, combine dry white wine, peach vodka, lemonade concentrate and sugar. Stir until sugar is dissolved. 

Add sliced peaches, red and green grapes. 

1) Refrigerate sangria until well chilled, at least 2 hours, or overnight to blend flavors.  

2) Serve over ice, and use a slotted spoon to include sliced peaches and grapes with each serving 

Peaches & Cream Popsicles www.sugarandcloth.com 

 2 cups chopped fresh peaches 

 ½ cup sugar 

 ½ cup water  

 2 tbsp sugar  

 ⅛ tsp vanilla 

 1 cup greek yogurt 

 1 cup milk 

Combine ½ cup water and ½ sugar in a small saucepan and heat over medium heat. When it comes to a boil, turn down the heat and simmer 

for 5 minutes, until all the sugar is melted. Set aside and let cool– this will be your simple syrup.  

Next, combine the fresh peaches and about 2 tbsp water in a saucepan over medium heat. Crush the peaches gently with a potato masher 

or wooden spoon as the pan is heating up. You want to make sure you don’t burn the peaches, but heat them enough to let them juice. 

When the peaches are mostly just clumps, strain the mixture over a bowl and keep the juice. Add the simple syrup to the peaches until it’s 

sweetened to your liking– I used about ¾ of the syrup.  

Lastly, we’ll create the cream mixture. Mix together the greek yogurt, milk, and 1tbsp sugar and vanilla. Then it’s time to create the pops! 

Alternate pouring the peach mixture and cream mixture into the popsicle mold, freezing for 20 minutes in between each layer.  

Grilled Peaches  www.foodnetwork.com 

 1 stick unsalted butter, at room temperature 

 1 teaspoon cinnamon sugar 

 2 tablespoons granulated sugar 

 Pinch salt 

 4 ripe peaches, halved and pitted 

 Canola oil 

 Mint leaves, for garnish 

In a small bowl add the butter and stir until smooth. Add the cinnamon sugar, granulated sugar and salt and mix until combined. 

Heat grill to high. Brush peaches with oil and grill until golden brown and just cooked through. Top each with a few teaspoons of the 

butter and garnish with mint leaves 
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Senior Center Events  

  August 5, 2016 - Foot Care Nurse.  Please call Aileen for appointment 587-991-4132. 

 

 August 16, 2016 - Seniors Birthday celebrations, 1:30 p.m.   Bring family or friends, a snack, and 

     enjoy! Everyone welcome!  

 

 August 20, 2016 - Come out and treat yourself to a snack at the Seniors pavilion. 

    10:00 a.m. - 2:00 p.m..   

     Help  recognize and support our Seniors.  

Content for September  

newsletter must be submitted 

by August 15th, 2016.  

 

Full Page -$100.00 

Half Page-$75.00 

Quarter Page-$50.00 

Business Card Size-$25.00 

Community Groups Are FREE 

 

Contact Emily with any questions,  

or content to be published.  

ehopkins@calmar.ca  

780-985-3604  
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