
Community Corner

It’s that fabulous time of the year. School is winding down and 
long days of leisure are back. Your Dollar Store With More has 
everything you need for a day around the pool, the backyard or 

at the beach. According to Shari and Don “We have a wide selection of pool and beach toys. We also stock 
hula hoops, badminton sets, Yo Yo’s, skipping ropes and marbles.” And for the inevitable rainy days? “We 
have a selection of puzzles, colouring books, dominoes and cribbage boards.” 
As the day turns into evening thoughts turn to cocktail hour. The store has a tasteful array of plastic beer 
mugs and wine, martini and margarita glasses for enjoying outside. 

June is also the time to remember dad on Father’s Day June 17th. Gifts of garden tools, barbecue accessories 
and garden accents like light-up paper lanterns and windmills are available at the store as well as Father’s 
Day cards of course! 

To celebrate Canada Day on July 1st “we have lots of Canadiana and picnic supplies to show our pride in 
our country.”  Last but not least, your Dollar Store With More has an  ever-changing selection of fresh can-
dies and potato chips.

Recently, we asked Bett Prosperi-Porta, owner of Windsor Meats 
for some sage advice about barbeque techniques. “After all, if 
you’re going to buy our premium cuts of Lamb, Pork, Beef and 
Chicken, you want to make sure it’s a sensational experience.”  

Here are a few tips from Bett:

“Even though we at Windsor Meats pride ourselves on providing premium cuts of both top quality 
and age, there are endless options when it comes to cuts that are full of flavour and economical. 
In addition, some of these cuts are further enhanced by marinating to both tenderize and create a 
more complex flavour profile.” suggests Bett. 

Marinating - Meat should be marinated in the refrigerator for 4-24 hours, depending on the size 
and cut. Be especially careful during the hot summer months not to let meat or fish sit out on a 
counter longer than 20-30 minutes. Ideally meats should be at room temperature when placed on 
a hot grill.

Acidic Ingredients in marinades, such as red wine, lemon 
juice, and balsamic vinegar tenderize and increase the 
juiciness of meat. 

Marinate meat and vegetables in a non-metal, shallow 
bowl, or in a sturdy, re-sealable plastic bag. Make sure to 
turn the meat occasionally and use separate dishes for raw 
and cooked poultry. Wash your hands, utensils and work 
surfaces with hot soapy water after handling raw poultry 
to prevent cross-contamination with other foods.

Kebabs - Before using bamboo skewers for your 
kebabs and satays soak them in water or wine for 30 
minutes to prevent the wood from burning.

When is A Steak Done? – Whether you like it Rare, 
Medium, or Well Done just ask one of our knowledge-
able Windsor Butchers for tips to give you that perfect 
steak every time. 

BBQ Tip - Always cook with the lid closed at high heat. The juices and drippings will fall and 
mix with the contents of the drip pan. The mixture heats up, vaporizes and automatically bastes 
the food. Never let the drip pan run dry!

Because we all lead busy lives, Windsor Meats not only offers premium cuts, but a wide variety 
of in-house made marinated products that allow for quick delicious meals.  “We do the work, so 
you don’t have to!”

 “I recommend for people to come in and check out our wide variety of fresh offerings, as well as 
our freezer packages to make sure they have all the protein they need for entertaining and vaca-
tions, while getting great value and customer service at the same time” added Bett.
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A friendly feeling...A friendly place 

On sunny Saturdays please drop by and listen 
to Abbla Banji the steel drum player.

Looking for a Graduation or Father’s Day Gift? Look no further.
We invite you to
bank with us.
As a member of the Caulfeild community for over 
25 years, we understand you’re looking for a bank
you can trust, with a wide range of financial products
and services to meet your unique requirements.

Whether you are looking for banking, borrowing,
investing, retirement or wealth management 
solutions, you can count on BMO Bank of Montreal 
to help you with all your financial needs.

To meet our team, please visit us at:
Caulfeild Village Branch
5303 Headland Drive
West Vancouver, BC
604-921-2982

® Registered trade-marks of Bank of Montreal.

In the spirit of summer Pastameli has introduced 
a great salad menu that we thought was delicious 
enough to print. Most salads come in either a regu-
lar or large size:

BLUE CHEESE AND PEAR SALAD - Romaine lettuce and red cab-
bage tossed in a blue cheese dressing, then topped with delicate slices of 
bosc pears, crumbled blue cheese and roasted walnuts. 
SHRIMP STUFFED AVOCADO - Succulent shrimp folded in a Boliv-
ian lime & chili mayonnaise dressing stuffed into a ripe avocado half.  
Served on a bed of salad greens tossed with a raspberry honey dressing 
and sprinkled with pine nuts.
SPRING SPINACH SALAD - Spinach, red onion and dried cranberries 
tossed in our raspberry vinaigrette, topped with crumbled blue cheese 
and toasted pecans.  
CABO SAN LUCAS - Our great Caesar tossed with tomatoes, jalapenos, 
avocado, red onion and topped with grilled teriyaki chicken breast. 
APPLE CRANBERRY SALAD - Crisp romaine, apples and dried cran-
berries in our raspberry vinaigrette, topped with crumbled goat cheese 
and toasted pecans. 
SOUTHWEST CHICKEN SALAD - Romaine lettuce, red onion, toma-
to, jalapeño, olives and cheddar cheese tossed in ranch dressing, topped  
with avocado, salsa, crisp tortilla strips and seasoned chicken. 
BOCCONCINI, TOMATO & ONION SALAD - Fresh bocconcini, 
ripe tomatoes and red onion topped with a light dressing, lemon, and 
Greek olives, all on a bed of romaine lettuce. 
PRAWN & MANGO SALAD - Crisp romaine, red onion, red pepper, 
and strips of tropical mango tossed in a cilantro vinaigrette, finished off 
with spicy lemon prawns. Perfect on a hot day. 

 Merchant Spotlight - Pastameli

Baked Goods
• Cob’s Bread
• Safeway
• Starbucks

Fashion and Accessories
• J Gregory Men’s Apparel
• Marilyn’s Boutique

Financial and Insurance
• Bank of Montreal
• Caulfeild Insurance Centre

Caulfeild Village Shopping  Centre Directory
Grocery
• Safeway
• Windsor Meats Co.

Health / Beauty
• Designer One Hair Studio
• Healthworks
• Iris Optometrists & Opticians
• Pharmasave
• Spa On The Rocks

Medical/Dental/Optical
• Caulfeild Dental Centre
• Caulfeild Medical Clinic
• Caulfeild Veterinary Hospital
• Iris Optometrists & Opticians

Pets
• Caulfeild Veterinary Hospital
• Village Pet Food

Pharmacy
• Pharmasave

Restaurants
• Mikado Sushi 
• Pastameli of New York
• Starbucks
• Subway
Special Services
• Post Office
• Valetor Cleaners
Specialty Shops
• BC Liquor Store
• Caulfeild Gallery
• Pharmasave
• Village Pet Food
• Your Dollar Store Plus More


