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May 15, 2020

A MESSAGE FROM THE PRESIDENT
Dear Members,
Eight weeks after the extraordinary measures to limit movement and shut down
businesses, Ontario announced on Thursday that it will be beginning Stage 1 of
the reopening efforts. I believe we are fortunate that Stage 1 includes gaining
access to facilities like the SSC (trailer parks etc.). So, with the polar vortex
gone and the warmer weather finally upon us, we can start to look forward to
visiting the rolling hills of Caledon again.
Specifically, the Province announced that, “Private parks and campgrounds
may open to enable preparation for the season and to allow access to trailers
and recreational vehicles whose owners have a full season contract.” Thus, as
part of Stage 1, we can re-establish access to members with cottages, while
season pass holders will still need to wait a bit longer. Membership has its
privileges!
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As lucky as we are to be in Stage 1 of the reopening, we also have a
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responsibility to everyone, and especially to our members, families, friends, and
neighbours, to take the threat and potential resurgence of Covid-19 seriously.
We must all work together to ensure that we can all get to Stage 2 and Stage 3
later in the summer. To that end, we ask that when you are on the SSC
grounds, you follow the appropriate Covid-19 etiquette outlined in this
newsletter, as well as the signs posted on the grounds and written guidelines
delivered to all the cottages.
The Committee will be staging the reopening of the grounds over the coming
week(s). Some areas such as the common areas, playgrounds, hall, etc. will
remain off limits until direction from Peel Public Health and the Province permits
their use.
Starting Saturday May 16th, members with gate keys will be able to access the
grounds and have full road access to their cottages. The truck that was parked
preventing access to the grounds will be removed. We ask that when entering
the grounds please lock the gate behind you. We will be keeping the gate
locked until May 23rd at which time we will reassess.
Electricity will be restored to most areas of the grounds by the end of the day
Saturday May 16th. The area served by the pool electrical service (Chapel
area) will be restored the following weekend.
Water will not be on to the cottages this weekend. The unseasonably cold
temperatures at night for most of last week (-4C) along with snow, further
delayed progress on opening the water to the cottage areas. The maintenance
group will be chlorinating and flushing the lines this weekend and providing
water samples to the testing lab on Tuesday morning. Once submitted, we
need to await clearance from the Peel Health Department prior to opening the
lines to the cottages. We will keep the members updated on the progress. Once
we have clearance to re-establish water service to the cottages, we will also
open the washroom building.
There will also be some other ongoing work occurring near the hall this
weekend. We ask that members stay clear of these areas as we do this work
and as a result some cottage access may be restricted for the day.
If you do decide to visit the grounds and your cottage, please ensure you bring
water as well as a supply of hand sanitizer and any other protective supplies
you may need. Please do not dispose of gloves or masks in the garbage but
take them home for disposal.
As the Province relaxes additional restrictions and we move into the next
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stages of re-opening, the Committee will review their impact on other aspects of
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the Camp and relay this to the members.
Although devastating on so many fronts, I believe we all know this pandemic
could have been so much worse. Please, let us take what we have learned
over the last eight weeks and the precautionary steps we practice at home or
when out shopping and practice them when visiting the Camp It’s up to all of
us to ensure that we control the spread of Covid-19 and protect the people we
care about, both young and old.
With cautious optimism,
John Kuri
on behalf of the Committee

COVID-19 ETIQUETTE
THE FOLLOWING MEASURES ARE IN EFFECT UNTIL
FURTHER NOTICE!
1. Only SSC members accessing their cottages are permitted on
SSC grounds at this time.

2. Anyone who is sick or is exhibiting symptoms of Covid-19 or
has had symptoms in the last 14 days is prohibited from visiting
the SSC grounds.

3. Anyone in self isolation, quarantine or who has traveled
outside of Canada or in an area under a health advisory within
the last 14 days, is prohibited from visiting the SSC grounds.

4. Anyone that has provided care or has had close contact with
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COVID-19 or with any person reasonably
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suspected of having COVID-19 or with any person who traveled
outside of Canada in the last 14 days or with any person who
traveled in an area under a travel health advisory in the last 14
days is prohibited from visiting the SSC grounds.

5. If you have tested positive for Covid-19 or if you suspect that
you have Covid-19, and have visited the SSC grounds in the 14
days prior to becoming ill please inform the committee
immediately of the date of your visit to the SSC (we don’t require
a name).

We fully respect the issues regarding the right to

privacy. At the same time we have a social responsibility to
inform members that they may have been exposed to Covid-19
and direct them to self isolate to protect their loved ones.

6. All public areas such as the playground, balina courts, sports
fields, zavetišče, and public picnic areas that promote gathering
remain closed as per the emergency order issued by the
Government of Ontario.

Green spaces remain open for walk

through access, but individuals must maintain the safe physical
distance of at least 2 meters apart from others.

7. Parties or gatherings of more than 5 people are prohibited on
SSC grounds as per the emergency order issued by the
government of Ontario.

OTHER ACKNOWLEDGEMENTS AND
ASSUMPTIONS OF RISK
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Members accessing the SSC are fully aware of the risks and hazards with
respect to COVID-19 inherent in being on the SSC grounds and
participation in activities of the SSC.
By entering the SSC grounds, members freely and voluntarily assume the
risk with respect to COVID-19, including the risk of death, bodily injury or
property damage, regardless of severity, that members (or their
child/ward) may sustain as a result of participation in the activities of the
SSC or attendance at the premises, howsoever arising, including, but not
limited to, the active or passive negligence of the SSC, its members or the
Committee.

BUILD US A BIRDHOUSE AND ENTER FOR A
CHANCE TO WIN A $20 VISA GIFT CARD!
In 2000, the Camp enrolled in the Managed Forest Program. Since then,
management of the woods have focused on establishing new forest cover,
including some sites which were severely eroded; maintaining planted
trees; promoting growth of natural forest regeneration through thinning
and removal of hazard trees; establishing and maintaining hiking trails for
recreational purposes; and creating wildlife habitat through installation and
maintenance of bird nesting boxes in the wetland and tree planting and
management of the woods. In recent years, focus had been on
management of the mature hardwoods to ensure member safety and
promote forest regeneration.
This year, the Committee is working to install additional nesting boxes for
various species of birds and flying squirrel. Due to the current pandemic
environment, we are unable to hold a "nest box building day" at the
Camp. So we are adapting. We are providing detailed instructions on
how to build a functional nesting box for the various species of birds found
on the Camp grounds. Anyone who builds a nesting box according to
specifications and delivers it to the Committee by August 2nd, will be
entered in a draw to win one of five $20 VISA gift cards.

TIPS ON HOW TO BUILD A GOOD BIRDHOUSE!
it's well constructed using untreated wood and galvanized screws
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it keeps the birds dry with a sloped roof, recessed floor and drainage
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holes
it helps regulate temperature with thick walls and ventilation holes
it helps to keep out predators with no perches
it has the right entrance size for the right bird
it helps fledglings leave the nest with roughened interior walls
it makes placement and maintenance easy
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CLICK HERE TO DOWNLOAD A GUIDE ON HOW TO BUILD A GOOD
BIRDHOUSE

OUR PLAN IS TO INSTALL A MINIMUM OF:
20 nesting boxes for black capped chickadees, white-breasted
nuthatch, great-crested flycatcher, northern flicker and the american
robin
5 nesting boxes for wood ducks
5 nesting boxes for screech owls
Click on each of the bird images below to learn more about the birds.
Construction plans for the different types of nesting boxes can be
downloaded using the corresponding links.
We are truly blessed to have cottages, that serve us as a refuge from the
hustle and bustle of everyday life, surrounded by mother nature. Let's
work together to preserve these wonders so that we may continue to enjoy
them for generations to come.
Have fun with the project. Take lots of pictures and email them to us so
that we may share them with other SSC members as your build
progresses!
~ We look forward to your masterpieces! ~

BLACK-CAPPED CHICKADEE
DOWNLOAD CONSTRUCTION PLAN
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WHITE-BREASTED NUTHATCH
DOWNLOAD CONSTRUCTION PLAN

GREAT-CRESTED FLYCATCHER
DOWNLOAD CONSTRUCTION PLAN

NORTHERN FLICKER
DOWNLOAD CONSTRUCTION PLAN

EASTERN SCREECH OWL
DOWNLOAD CONSTRUCTION PLAN
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WOOD DUCK
DOWNLOAD CONSTRUCTION PLAN

AMERICAN ROBIN
DOWNLOAD CONSTRUCTION PLAN

To learn more visit https://nestwatch.org/learn/all-about-birdhouses/
Have questions? Want to share your pictures? Email us at
contact@sloveniansummercamp.com

OUR HEROES ON THE FRONT LINES
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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 MARY TRATNIK
Thank you to all those who continue to practice safe
shopping.
In accordance with public health measures to prevent
the spread of Covid-19, we have limited the number of
shoppers permitted in the store at any given time to
help shoppers and our employees practice social
distancing. Hopefully those numbers will increase as
the number of cases decreases.
We do encourage you to make a list to better facilitate a
quick in and out shopping trip. We discourage family
outings to the grocery store and only bring children if it
is absolutely necessary. We do offer online ordering.
However, the demand for our online orders has been
overwhelming, so please be patient if you were able to
place an order.
Some supplies are still limited,
however, we are hopeful that the inventory will increase
in the coming weeks. This has become the new normal
for the foreseeable time, but with much patience and
your steadfast safe practices, there will be a successful
return to previous routines albeit with safety procedures
implemented.
Keep safe.
Mary
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FOOD FOR
THOUGHT...
OUR GRANDPARENTS WERE
CALLED TO WAR.
WE ARE BEING ASKED TO
PRACTICE SOCIAL DISTANCING
AND TO STOP HOARDING
TOILET PAPER.

The kitchen is often considered the heart of a home and there is nothing better
than sitting down to a meal prepared in the heart of your own home. This also holds
true for our community kitchen at the Camp. Since we still cannot gather for Sunday
lunches at the Camp, we are hoping that you are doing so with your immediate
family in your own home instead. Here are some ideas to help you make that
Sunday lunch extra special.
Bon Appetit!

STUFFED LEG OF LAMB
3 cloves garlic, minced
1/4 cup well drained, oil packed sun-dried tomatoes, thinly sliced
2 tablespoons chopped, pitted brine-cured black olives
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5 tablespoons chopped fresh flat-leaf parsley
Past
Issues minced fresh rosemary
1 1/2
teaspoons
1/2 teaspoon minced fresh sage
salt and pepper
1 boneless leg of lamb, 5-6 pounds, trimmed of excess fat and butterflied
1 tablespoon olive oil
In a bowl, combine the garlic, sun-dried tomatoes, olives, parsley, minced rosemary,
sage, and a pinch of salt and pepper. Mix well.
Lay the lamb flat on a work surface, with the outside surface of the meat facing
down. Season with salt and pepper. Spread the herb mixture evenly over the lamb.
Roll up the lamb into a bundle resembling its original shape, completely enclosing the
stuffing. Using kitchen string, tie the roast crosswise on 2 sides like a package.
Sprinkle the outside lightly with salt and pepper.
Position the oven rack in the lower third of the oven and preheat to 4500F.
In a large frying pan over medium heat, warm the oil. Add the lamb and brown on all
sides, about 10 min. Transfer lamb to a rack in roasting pan.
Roast for 30 minutes. Turn the lamb over and reduce the heat to 3250F. Continue to
roast until an instant-read thermometer inserted in the thickest part registers 1250F 1300F for medium-rare, about 40 minutes.
Transfer to a cutting board, tent with aluminum foil and let rest for 15 minutes. To
serve, snip the strings, cut the lamb against the grain into thin slices. Arrange on a
warm platter and serve.
Tip: Don't like lamb? Try it with roast beef.

RICE PILAF WITH HERBS AND SPICES
2 tablespoons olive oil
1 large onion, finely chopped
2 garlic cloves, minced
2 1/4 cups cooked wild rice
scant 1 cup pine nuts, toasted
1/2 cup golden raisins
1/4 teaspoon ground allspice
1/2 teaspoon ground cinnamon
2 ripe tomatoes, skinned seeded and chopped
small handful of Italian parsley, chopped
small handful of mint, chopped
sea salt and black pepper
juice of 1/2 lemon
Cook the rice and keep it hot.
Heat the olive oil in a pan and gently cook the onion and garlic for a few minutes,
stirring occasionally until softened. Add tomatoes and cook until they begin to
soften. Add the cooked rice, pine nuts, golden raisins, allspice, cinnamon, herbs and
seasoning. Mix well and serve.
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Tip: Don't have pine nuts? Try cashews or walnuts instead. Substitute dried
Past Issues
cranberries
for raisins. This dish can also be made with barley.

ALMOND SEMOLINA CAKE
2 1/2 cups semolina
generous 1 cup all purpose flour
2 teaspoons baking powder
1 teaspoon ground turmeric
1/4 teaspoon salt
2 1/4 cup sugar
2 large eggs
generous 2 cups whole milk
generous 3/4 cup butter, melted
1 teaspoon orange flower water (or rose water)
scant 1/4 cup sliced almonds
Preheat the oven to 4500F. Lightly butter a 9 inch square cake pan (or 9 inch round
cake pan) and line the bottom with parchment paper.
In a large bowl, combine the semolina, flour, baking powder, turmeric and salt. Stir to
mix.
In a separate bowl, beat the eggs and sugar. Slowly add the melted butter, milk and
orange-flower water until evenly blended. Add the dry ingredients and fold together
until well combined. Pour the batter into the prepared cake pan and sprinkle with
almonds.
Bake for 40 to 50 minutes until the top is golden brown and the cake is cooked
through. To test, insert a skewer into the center; it should come out clean. Leave in
the pan for about 15 to 20 minutes before unmolding onto a wire rack to cool. Slice
the cake and serve.
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