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May 22, 2020

A MESSAGE FROM THE PRESIDENT
Dear Members,
With the changes that were announced last week for seasonal camp grounds,
we were able to take some small steps towards resuming typical spring
opening activities during an atypical year. Power was restored to the cottages
last Saturday. With the positive test results received today (May 22nd), and
corresponding clearance from the Peel Public Health Department also received
this afternoon, the maintenance group is cleared to open the water to the
cottages on Saturday (May 23rd). We ask all members to please only turn on
the water to their cottage at their valve box and to check around their cottages
for leaks. If you see a leak at your or your neighbour’s cottage, turn off the
water in the valve box and let us know.
We have also been in contact with the Peel Public Health Department on a
weekly basis and they further refined the “Stage 1” parameters that we need to
operate under for the time being. Anyone interested in the full details of the
emergency order can access them at:
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The directive from Peel Public Health that was emailed to us states that;
Only campers (Cottage owners) from the same household are permitted
per trailer, cottage or cabin
Campers are only permitted if they have a full season contract and are
fully serviced
Gatherings must be kept under 5 persons
The pool and all other communal amenities remains closed
The campgrounds where there are shared amenities must remain closed
Physical distancing must be maintained at all times
So, as members, we will be able to enjoy the grounds, surrounding mother
nature and enjoy our cottages. However, locations like the hall and the main
WC building will remain closed for the time being. The front gate will be
unlocked during the weekends, but will be locked during the week so members
will need a key to access the grounds until June 1st. This step was considered
prudent by the Committee both from a security standpoint for all the cottages,
as well as discouraging non members from coming up to the Camp for the time
being.
As things continue to unfold in Ontario and across the country, I believe it is no
surprise that with the Hall closed, Sunday lunches and the Sports Deck will
remain closed to the end of June (and potentially longer).
With the resumption of some spring activities, another yearly event that we
undertake at this time of year is sending out of the invoices. As we all know,
the SSC relies on two sources of funds to operate; the fees paid for by the
cottages and the fund raising that occurs through Sunday lunches, the Sports
Deck, picnics, the front gate and other events. All these funds (cottage fees &
fund raising) are used to fund the yearly operation of the grounds.
With the current situation and the partial or potentially full cancellation of the
2020 events, it will mean that we will scale back some infrastructure efforts this
year to reflect this loss of income. There are, however, other costs we can’t
scale back as easily and will still need to be paid such as “utilities” (garbage,
water, electricity), taxes, grass cutting, common area insurance etc. As much
as we would like them to disappear, they will not. It is also too early to tell if
costs like electricity and garbage will be less or more than last year. With the
reality of people not traveling outside of the Province over the summer it’s quite
possible that we will see an increased number of families at their cottages this
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like in the fall of 2020.
As we were not able to hand out the invoices at the Camp at Mother’s Day, we
decided to take the opportunity to move to an electronic invoicing setup. Thus,
we will be issuing an email with the invoice to all of the cottages by the end of
May. Those that do not have an email will still get a paper copy. This saves
postage fees as well as allows us to move to a paperless setup. As fees and
taxes remain unchanged this year, the amounts will be the same as last year
with the only variable portion being the 2019 work credits that are credited
against the 2020 account. We have also extended the due date until July 31st,
2020. However, we do ask those members that can pay earlier that they do
so. I hope that all of us can appreciate that we as members are the Farma and
it’s up to us to ensure that our bills are paid.
I am sure there are a lot of questions on everyone’s mind;
Will the pool be open during the summer? At this point we do not know. It all
depends on the direction from the Province. It may be open with modified rules
or it may need to remain closed. As the warmer weather approaches, I expect
the Province will need to make this decision for all the public pools. If it is the
latter, we may take that opportunity to address some of the much needed
repairs that have been discussed at the AGM.
Another question I expect revolves around the work credits.

As the 2020

amount due is based on the work credits gained in 2019, the current invoice is
not affected. Over the last number of weeks, the Committee has been focused
on satisfying the Region of Peel Public Health and the ability to open, at least
partially. As this gets behind us, we continue to discuss options on how to
address members not being able to collect 2020 credits from tasks like the
sports deck and kitchen duty, and their resulting effect on the 2021 season
invoices.
Another may be why we have started the construction efforts on the grounds
this spring particularly as we mentioned above we will need to scale back. Our
plan is still to scale back overall in 2020. However, the work we are doing this
spring is at a minimal cost since the materials were purchased in 2019 and the
members are providing the labour to get things done (2020 work credits). We
are also taking advantage of the grounds not being as busy, members having
time, and the ability to do some of this work during warmer and drier weather.

Subscribe

As wePast
takeIssues
small steps towards normalcy over the coming weeks and months,
I
Translate
ask that all be patient as we all work together as members of the Farma to
make the most out of what we will be given for the 2020 season. Take
advantage of down time (if you were given any) or enjoy the simple pleasure of
sitting around a camp fire with your family. And of course, nothing beats
escaping the noisy traffic and bright city lights and sleeping in at the Farma:)
May you and your family continue to stay safe and stay healthy!
John Kuri
on behalf of the Committee

2020 COTTAGE FEES AND TAXES
The invoices for cottage fees and taxes for the 2020 season will be
emailed out at the end of May to the email addresses provided by the
cottage owners.
If you need to update your contact information, please email the
committee at committee1@sloveniansummercamp.com as soon as
possible.
If your email is listed on your parent's account, we kindly ask that you
forward the invoice to the person responsible for the account.
For cottage members who do not have an email address, a paper invoice
will be sent to the home address via Canada Post.

Frequently Asked Questions
WHEN WILL I RECEIVE MY INVOICE FOR THE 2020 COTTAGE FEES
AND TAXES?
The invoices for the 2020 season will be emailed out at the end of May.
WHEN ARE MY FEES DUE?
All payments must be received before July 31, 2020.
HOW DO I PAY MY FEES?
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1. You can make your payment at Moya Financial Credit Union.
2. You can make your payment by e-transfer. Send e-transfer request
to sscambiling@gmail.com
3. You can also mail your cheque along with a copy of the statement to:
Slovenian Summer Camp
c/o Mary Tratnik
30 Appledale Road
Etobicoke, ON M9B 5G4
WHEN WILL I RECEIVE MY MEMBERSHIP CARD?
Membership cards are currently being printed. We will let you know once they
are ready. They will be available for pick up from Mary Tratnik.

OUR HEROES ON THE FRONT LINES
Many of our members are a part of the essential services and they can’t stay at
home. They are putting themselves at risk to ensure that we have access to
healthcare, food, and emergency services when we need them.
Help us keep them safe.
Stay home. Practice physical distancing.

A MESSAGE FROM MICHAEL HARNELL
I am one of many on a large team of like minded
individuals, screening people at a long-term care
hospital in Toronto. We do our best to protect
these vulnerable individuals by denying access to
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Covid-19 symptoms or risk factors,
and giving out personal protective equipment to
those entering the building. We are the first line
of defense for some of the most vulnerable. Most
of you are probably well aware how devastating
Covid-19 can be in these facilities. I am proud to
serve my community in this time of need.
As restrictions begin to relax, please don't take
your health for granted. Be responsible, be
respectful, be kind.
As they say where I come from:
Keep Calm and Carry On
From the front lines,
Michael

FOOD FOR THOUGHT...
CORONA VIRUS HAS PROVED THAT
EVERYTHING AROUND US IS TEMPORARY.
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WORK, MALLS, MOVIES, SOCIETY HAVE ALL
GONE FOR A TOSS AS WE ARE LEARNING
TO LIVE WITHOUT THEM. IT HAS TAUGHT US
THAT IN THE END, IT'S YOUR OWN HOME
AND FAMILY THAT KEEPS YOU SAFE.

With summer just around the corner, it's time to get grilling again! Here is a fingerlicking, lip-smacking recipe for BBQ ribs. The ingredient list may be daunting, but the
end result is definitely worth it! Complete the meal with a hearty salad and a
chocolate Guinness cake!
Bon Appetit!

COFFEE-RUBBED SPARERIBS
SERVES 4-6
RUB
2 tbsp brown sugar
2 tbsp garlic powder
2 tbsp onion powder
2 tbsp paprika
1 tbsp finely ground black pepper
1 tsp ground coriander
1 tsp crushed dried thyme
1/2 tsp cayenne
1/4 tsp ground bay leaf
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2 slabs
ribs
1 cup espresso or strong brewed coffee
SAUCE
2 cups ketchup
1 cup strong brewed coffee
1 cup Worcestershire sauce
1/2 cup apple cider vinegar
1/2 cup firmly packed brown sugar
1 tbsp chili powder
2 tsp garlic powder
1 tsp onion powder
1/2 tsp celery seeds
1 tsp salt
1 tsp finely ground black pepper
Combine all the ingredients for the rub in a bowl and blend.
Place the ribs in a roaster and drizzle with espresso. Sprinkle the rub over the ribs.
Cover and roast in the oven at 3750F for about 2 hours or until the meat is pull
apart tender. Baste every 1/2 hour to keep them moist.
Meanwhile, combine all the ingredients for the sauce in a medium saucepan over
medium heat and stir. Simmer for about 25 minutes then set aside.
Finish the ribs on the grill, glazing them with the sauce.
Transfer the ribs to a cutting board, cover and let rest for 10 to 15 minutes. Cut the
ribs into individual pieces and serve with the remaining sauce.

GRILLED VEGETABLE AND BARLEY SALAD
SERVES 8
INGREDIENTS
2 1⁄4 cups pearl barley
2 large zucchinis, cut lengthwise into 1/2-inch-thick slices
1 medium eggplant, cut crosswise into 1/2-inch-thick slices
2 red bell peppers, stemmed, seeded, and halved
1⁄
2

cup extra-virgin olive oil
Kosher salt and freshly ground black pepper
1⁄
4

cup fresh lemon juice
1 tsp. ground cumin
1⁄
2

tsp. ground coriander
1 clove garlic, minced
2 oz. feta cheese, cut into 1/2-inch cubes
1 cup loosely packed arugula
1 cup loosely packed cilantro, roughly chopped
1 cup loosely packed flat-leaf parsley, roughly chopped
1⁄
4

cup pistachios
4 scallions, thinly sliced
INSTRUCTIONS
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In a large bowl, soak the barley in water for 1 hour and then drain. Meanwhile, light a
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grill. Brush the zucchini, eggplant, and peppers with 1⁄4 cup of the olive oil and
season with salt and pepper. Grill the vegetables, turning, until tender and charred,
10 minutes. Transfer to a board and cut into 1⁄2-inch pieces.
Bring a medium saucepan of salted water to a boil and add the barley. Reduce the
heat to medium and cook until tender, 45 minutes. Drain the barley and let cool.
In a large bowl, whisk the remaining 1⁄4 cup olive oil with the lemon juice, cumin,
coriander, and garlic, and then stir in the cooked barley, season with salt and pepper,
and transfer to a serving platter. Arrange the zucchini, eggplant, and peppers with
the feta, arugula, cilantro, pistachios and scallions over the barley to serve.

CHOCOLATE GUINNESS CAKE
INGREDIENTS
butter for pan
1 cup Guinness stout
10 tbsp unsalted butter
3/4 cup unsweetened cocoa
2 cups superfine sugar
3/4 cup sour cream
2 large eggs
1 tbsp vanilla extract
2 cups all-purpose flour
2 1/2 tsp baking soda
FOR THE TOPPING
1 1/4 cup confectioners' sugar
8 oz. cream cheese
1/2 cup heavy cream
INSTRUCTIONS
Heat the oven to 3500F.
parchment paper.

Butter a 9-inch spring form cake pan and line with

In a large saucepan, combine Guinness and butter. Place over medium-low heat
until butter melts, then remove from heat. Add cocoa and superfine sugar and whisk
to blend.
In a small bowl, combine sour cream, eggs, and vanilla: mix well. Add to Guinness
mixture. Add flour and baking soda and whisk again until smooth. Pour into
buttered pan and bake until risen and firm, 45 minutes to 1 hour. Place pan on wire
rack and cool completely.
Using a food processor or by hand, mix confectioners' sugar to break any lumps.
Add cream cheese and blend until smooth. Add heavy cream, and mix until smooth
and spreadable.
Remove cake from pan and place on platter or cake stand. Ice the top of the cake
only, so that it resembles a frothy pint of Guinness.
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