Subscribe

Past Issues

Translate

View this email in your browser

July 28, 2020

Dear Members,
Just over four months ago, the Covid-19 pandemic reared it's ugly
head and life as we knew it took a turn that none of us could have
imagined. While our sporting events and social gatherings have been
cancelled in keeping with the emergency orders, life and work behind
the scenes at the SSC continues. Here are the latest updates on
what's happening.
Stay safe and stay healthy!
The Committee
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While trouble shooting some strange readings on the water system
over the weekend, we discovered that there is an issue with the pump
that supplies the Hill. All clues at this time are pointing to either a
break in a pipe right by the water storage tank or an issue with the
pump (which is in the water storage tank). Either way... not a simple
fix.
As a result, we have had to shut down the normal water supply system
to the hill and are now supplying water via our emergency connection
from the Valley pump. As the Valley pump is now doing double duty,
we ask everyone to be ever more mindful as to their water use and to
conserve and refrain from using water in unnecessary tasks.
With everyone’s cooperation we will attempt to run in this mode until
after Labour day as any of the fixes will likely require the water system
to be shut down for a number of days. We may do some further
investigative work over the coming weeks that may result in minor
water interruptions.
Note...the south system (south of the creek) and the water sprinklers
by the WC and the Sports deck are on different pumps and are
therefore not affected at this time.
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We would like to thank everyone for coming out over the last couple of
months and helping with the ongoing trenching efforts.
The
exceptional response and hard work by the groups has not only
allowed us to lay most of the ground work for the future cottage
connections, it has also let us get to the gate well ahead of when we
expected. In the coming weeks we hope to be finish off the effort to
the front gate with the installation of some pull pits (manholes).
While we have been doing the work, some have been wondering
about the work that we are doing. So here are the answers to some of
the questions we overheard…
Question: Why are the pipes so large?
Answer: We are using an electrical conduit that is designed to be run
only underground (or in concrete). The dark grey conduit has a thinner
wall so it comes in larger sizes and has to be buried a little deeper
than the light grey conduit everyone is used to seeing at Home Depot
or other stores. However, the advantage of this conduit is that it is
significantly cheaper than regular conduit. In fact, a 10 ft piece of 1”
light grey conduit from Home Depot is more expensive than the same
10 ft piece of 4” conduit we are using at the SSC. Using a larger
conduit also makes it a lot easier to pull cable through the pipe
especially over long runs and if debris like sand and dirt get into the
pipe over time.
Question: Why so many pipes towards the gate?
Answer: As we indicated at the AGM, the longer-term plan is to get
lights and cameras, among other things, on that section of entrance
road. With buried conduit, we cannot mix voltages in the same
conduit. So, a conduit carrying 120V power cannot have higher
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with it. Nor can we mix in low voltage wire for things
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like vehicle sensors, telephone wire or fiber optic cable. As a result,
each of these types of “services” need their own conduit run. As we
are digging and the trench is already open we are also dropping in
some spare conduit that can be used in the future for something we
may not consider at this time or in case one of the other runs gets
damaged or plugged over time.

BUILD US A BIRDHOUSE AND ENTER FOR A
CHANCE TO WIN!

DRAW CLOSES AUGUST 2
The deadline to submit your birdhouse and be entered in the draw to
win one of five $20 prizes is August 2nd.
Construction plans for various birdhouses can be downloaded here.
To enter the draw, please print and complete the entry form and submit
it along with the birdhouse to Erika Muhic or David Mezic by August
2nd.
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PRINT ENTRY FORM

TO THE MEMBER THAT DONATED
THE BRICK PICTURED HERE....
While we are sure that your
intentions were goodhearted in
nature, the brick you deposited
along the road leading up the hill is
unfortunately not very useful in this
application. We kindly ask that you
remove the brick and donate it to
someone who will put it to better use
or dispose of it off SSC grounds.
If anyone has material they wish to
donate to the SSC, please consult
the committee prior to delivery.
With sincere thanks.
The Committee

RECYCLING
JUST A FRIENDLY REMINDER THAT YOU MUST SORT THE RECYCLING FROM
YOUR HOUSEHOLD TRASH BEFORE DEPOSITING IT IN THEIR RESPECTIVE
BINS.

NO BLACK GARBAGE BAGS ARE ALLOWED IN
THE RECYCLING BIN.
IF ITEMS NOT ACCEPTED FOR REGULAR RECYCLING...INCLUDING BLACK
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BIN, THE SSC WILL BE CHARGED THE HIGHER TRASH DISPOSAL FEE FOR
THAT BIN.
HELP US SAVE THE PLANET AND DECREASE OUR EXPENSES ALONG THE
WAY.

SORT YOUR TRASH AND RECYCLING PROPERLY!
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RICOTTA GNOCCHI
Gnocchi:
454 g ricotta cheese
4 eggs
1 cup grated parmesan cheese
2 tsp salt
1 tsp pepper
2 tsp garlic powder
2 cups all purpose flour, or as needed
Sauce:
4 tbsp olive oil
2 tbsp minced garlic
1 28oz can crushed tomatoes
8 basil leaves finely shredded
Salt and pepper to taste
Using a whisk, stir together ricotta cheese, eggs, parmesan cheese,
salt, pepper and garlic powder until evenly combined and creamy.
Using your hands, mix in the flour to form a soft dough.
Bring a large pot of lightly salted water to a boil.
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Working
on a floured surface, divide the dough into 4 or more pieces
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and roll each piece into ½ inch thick ropes. Cut each rope into 1 inch
pieces. Drop the gnocchi into the boiling water and boil until the
gnocchi float to the surface, 1 to 2 minutes, then drain.
Heat olive oil in a saucepan over medium heat. Stir in garlic, and cook
until softened and fragrant, about 1 minute. Pour in the crushed
tomatoes. Bring to a simmer over medium-high heat and simmer for
10 minutes. Stir in the shredded basil and season to taste with salt
and pepper.
Place gnocchi into a serving bowl and spoon sauce overtop.
PRINT RECIPE
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