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Caledon Meals on Wheels opens
kitchen in bid to become more sustainable
Caledon Meals on Wheels has been sitting on the dream for years.
And in the summer of the coronavirus
pandemic, they decided to follow through
on it. Sure, the middle of a global pandemic
wasn’t the easiest time to see their own
kitchen and chef added to the organization,
but easy wasn’t a requirement.
This is an organization that has always
dreamed big, and when the opportunity
began to knock, they came together as a
team and decided to move forward.
“Part of me was thinking, ‘This would be

so awesome,’ and the other part of me was,
‘Oh my this is a huge undertaking - can we
actually do this?’” admitted Caledon Meals
on Wheels Executive Director Christine
Sevigny. “After looking at all the pros and
cons our Board of Directors gave us their full
support and confidence in moving forward,
and we haven’t looked back since.”
Kim Pridham, Client and Volunteer
Services Supervisor for CMOW, was the lead
staff member on the project. She said the
service noticed changing palates among
their clients, and feedback that many were

looking for more out of the meals program.
With a supplier, they had less opportunity to
adapt their own menu. Less control over the
food itself. And that was their main product.
“We kept thinking about how great it
would be to have the freedom to tailor a
menu to our clients,” she said. “We all get
excited about a great meal. We knew that
our clients in Orangeville liked the homemade soups and home baked breads and
thought we would love to bring that to
Caledon.”
Continued on page 3
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FIRE SAFETY For Older Adults

Everyone needs to know what to do in the event of a fire, but this is especially critical for older adults. People
over the age of 65 are twice as likely to be killed or injured in a fire compared to the population as a whole. The
senior (age 55+) segment of the population is increasing yearly and represents about 26% of the Caledon
population. And between now and 2031 there are going to be 10,000 more residents over the age of 55.
The Caledon Fire & Emergency Services would like you to know and practice the 3 lines of Defense:

PREVENTION, DETECTION and ESCAPE

1. PREVENTION – DON’T GIVE A FIRE A PLACE TO START!

The leading causes of fires are unattended cooking and unmaintained heating and electrical equipment. Most fatalities are caused by smoker’s articles and improperly discarding of cigarettes.

COOK WITH CAUTION:

If you must answer the phone or door
while you are cooking, turn the stove
off. Use the front burners first to cook
on, turn pot handles inward and roll up
loose sleeves. If a pot catches fire, put a
lid on it and turn off the stove.

HEATING EQUIPMENT:

All heating equipment and major
appliances including fireplaces/

woodstoves, furnaces and clothes dryers
should be maintained and serviced
annually. If you use a space heater in
your home, make sure you keep it at
least 3 feet (one metre) away from
anything that can burn, including
yourself. Unplug it when you leave the
room.

ELECTRICAL:

Extension cords are not intended to be
used as permanent wiring. Use a good

quality power bar with its own circuit
breaker. Never run cords under carpets
or across doorways.
All major appliances (i.e. air conditioner,
dryer) should be plugged directly into
the wall outlet. Unplug all small
appliances that generate heat when not
in use (i.e. kettle, toaster, curling iron).

SMOKER’S MATERIALS:

Careless smoking is the leading cause of
fire deaths in the home. If you smoke,

always make sure your cigarette butts
are completely extinguished (wet them
down). Never smoke in bed; when you
are drowsy, if you are on medication, or
where oxygen is in use.

CANDLE SAFETY:

Never leave candles burning
unattended. Place candles in sturdy
holders, on a surface where a pet or
child can’t knock them off.

2. DETECTION – WORKING ALARMS SAVE LIVES!
During a fire, it is the smoke and toxic gases that kill more people than the flames do.

SMOKE ALARMS:
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It is the law in Ontario to have working smoke alarms on every storey of your home
and outside of all sleeping areas. For added protection, install smoke alarms inside
all bedrooms. Below is your maintenance check:
 Test smoke alarms monthly by pushing the test button.
 Change batteries at least once a year, or if the low warning sounds (A good time
is when we change the clocks).
 Smoke alarms should be replaced every ten (10) years for best performance, or
as per manufacturers instructions.
 If electrically powered, ensure you have battery back-up alarms.
As people age their ability to hear may diminish. If someone in your home is deaf or
hard of hearing, there are devices that can be installed to help them with this.
Contact your local Canadian Hearing Society for more information on these devices.

CARBON MONOXIDE ALARMS:

If you have a fuel burning appliance, it is the
law to install carbon monoxide alarms
adjacent to all sleeping areas. The Fire
Services strongly recommend they be on
every storey of your home and outside all
sleeping areas.
 Test CO alarms monthly by pushing the test button.
 Change batteries at least once a year, or if the low warning sounds (A good time
is when we change the clocks).
 CO alarms should be replaced every ten (10) years for best performance, or as
per manufacturers instructions.
If electrically powered, ensure you have battery back-up alarms.

3. ESCAPE – PLAN YOUR ESCAPE TODAY
You may have less than two (2) minutes to escape a fire in your home.

Most fatal fires occur at night when people are
sleeping. As we age, we are less able to take the
quick actions necessary in a fire due to physical,
visual and hearing impairments.
Many older adults take medications which can
affect their ability to make quick decisions and
respond in the correct manner.
Therefore, we encourage everyone to practise

their escape around their abilities. If you require
glasses, a hearing aid, walking aid or any other
types of assistive device, keep it by your bedside
at night.
Make a Home Fire Escape Plan, know two (2)
ways out of every room, have a meeting place and
practice how you would exit your home.
If you live in an apartment building, check with

the building’s fire safety plan and create your plan
around it. Plan your escape around your abilities.
In other words, if you could not use the stairs due
to a physical impairment, make sure that your
name is listed under “Person’s Requiring Assistance”
in the building’s Fire Safety Plan.
For more information or to download a Home
Fire Escape Plan visit www.caledon.ca/fire

Expanding their reach into the community

Continued from page 1

Having their own kitchen also gives them more control
over the price of the meals, as well as the menu. Being a
charitable organization that doesn’t have to budget for
profit, Pridham said, they possessed more wiggle room.
And providing the meals themselves without having to
work through a supplier would mean even more value in
the tray. A kickstart from the effects of the pandemic was
the proverbial straw that broke the camel’s back.
Working with a supplier always brought a level of
convenience. But when the pandemic hit, CMOW lost
their main meals supplier in Caledon and needed to
source out another. They knew they would need to launch
a search while the pandemic continued, but despite the
added barrier, they found the drive to pivot toward realizing their long held dream.
“When the pandemic hit and things changed with our
supplier in Caledon we were left with two options, look
for another supplier under less than ideal circumstances,
or open our own,” Sevigny said. “We explored all options,
hoping to find a great supplier like we have in Lord
Dufferin for our Orangeville clients, but when that didn’t
work out, we kept coming back to our dream of opening
our own kitchen.”
A plan was presented to the board of directors, full

approval was given, and the project was in motion.
“We left no stone unturned,” Pridham said. “We called
our landlord, real estate agent, looked at church space did
a social media campaign and sent out what we were looking for to our networks. We were looking at all options,
renting a kitchen, sharing a kitchen. And at the same time,
we were still looking at vendor options but without any
luck.”
They knew they needed to find an ideal space, but
also an affordable one. They looked at several options,
and some were too expensive, others were too small. A
meeting with the Town of Caledon saw the municipality
offer up a space in the Albion Bolton Community Centre
that was a newly renovated commercial kitchen at a price
point the organization could work with.
With a location found they launched a search for the
person to operate it.
“That was a little challenging,” Pridham said. “We knew
for this to be great we needed to hire someone great. We
needed an experienced chef and assistant with great skills
but also who were familiar working in the not-for-profit
sector. It was a tall order, but we found them.”
With the hiring of head chef Scott MacNeil and kitchen
assistant Meredith Taylor, everything was beginning to
move from dream, to reality.
“We have the most amazing Chef in Scott. He brings so

much experience and creativity with him and we have a
very strong second in Meredith,” Pridham said. “It’s exciting to see them in the kitchen, the two work so well
together.”
And with the hiring done and the location found,
the elbow grease work began. The staff at CMOW began
to source and purchase equipment and supplies, MacNeil
began menu creation, and all the kitchen procedures and
policies required to operate the kitchen in the safest way
had to be developed. Within a few short weeks however,
the team saw CMOW achieve a Green Pass from Public
Health without any recommendations.
“We are ready to go,” Pridham said. “We see our new
kitchen giving us the opportunity to provide really tasty,
nutritious, high quality meals at an affordable price which
will be great for our community.”
Sevigny said her organization has always committed to
ensuring clients have access to the freshest, most nutritious and tastiest, meals. The kitchen is a symbol of that
dedication, from the organization, to the staff, to the volunteers, it embodies the quality CMOW wants to offer.
“When I saw the first food orders coming in and it was
packed with vegetables, fruits and other fresh items, it
reaffirmed that we had made the right decision,” she said.
“I am looking forward to our community being able to try
our food.”
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Together, we will make it a holiday
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I remember being worried at Halloween. Until it
happened.
We have this sense of trepidation with all our
holiday seasons in 2020.
Nerves we have not had before, at least in my
lifetime.
It is what the coronavirus pandemic has made a
reality this year. Instead of the usual, and desired,
excitement for the holidays, this suspense builds.
How will our children be able to trick and treat? Will
they even be able to?
Prior to Thanksgiving, we felt and heard the same.
News story after news story warned us that gathering
as a family, perhaps the simplest and most expected
tradition of Thanksgiving, would be a bad idea. It
would send cases soaring. And of course, we expected
it. When we discuss ourselves as a group, as a society,
we don’t often have the most optimistic view of our
abilities.
We expected groups to break the rules, for families
to continue to gather, and again, for cases to soar.
Now, deep into the predicted second wave of this
coronavirus pandemic, we are seeing cases rise, we
are seeing further precautions taken, and we have
upcoming, the most anticipated holiday for many.
Christmas.
Whether Christian, or not, the December holiday
season (with a lovely little tail into the beginning of
January) is a time for family. School breaks occur
during the month, organizations across the planet
break for an extended period, and many of us spend
the time sharing love and creating memories with
family and friends.
But in 2020 that suspense builds. The news begins
to talk about the holidays, and how we should, and
shouldn’t conduct ourselves. What the possibilities
are, and what the outcomes of our expectations will

be. And sadly, it puts a cloud over this holiday season
many of us haven’t experienced before.
But then I remember Halloween. Seeing
neighbours build candy chutes from their porches to
the waiting hands in the street, children and parents
with masks, safely conducting themselves through a
night of candy gathering. I remember safe tables set
up at the end of driveways, with parents waiting in
the garage to restock dishes and offer sanitizers.
I remember smiling faces.
It was different. It wasn’t the same. And many
chose not to participate. But for many, it was still a
success. It was still safe, and it was fun.
I don’t think any of us can predict how this holiday
season will go, or how the emotions will stir within us
when we don’t get all of the family time we expect.
But I remember a community doing all that it can
during other trying times of 2020 to make it
enjoyable, to make it safe, and to make it fun. And I
take heart.
My hope is that families, friends and neighbours
will organize online get togethers, get technology to
those who don’t have it, and phone those who may
be alone.
After watching my community this year, I know it
is possible to have a joyful holiday season. I have
seen the extra efforts made throughout the pandemic
by individuals, families, service clubs, local businesses
and our health and community service partners, who
are making sure that we are collectively taking care
of the community.
From all of us at Caledon Meals on Wheels, I wish
you, your family and all of your loved ones the
happiest of holidays.
Christine Sevigny
Executive Director
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produced by:
StraderEdge Media
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Alton Legion
HOLDING STRONG

D U R I N G CO R O N AV I R U S
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The Alton legion has been welcoming veterans and their families, as well as members of the public since
it opened in 1969.
But in 2020, like many other organizations and businesses around it, Caledon’s lone remaining legion
closed its doors in March, and hasn’t seen any activity since.
While president Larry Weltz and director of public relations Steve Hayward said the legion is safe and
secure despite losing all of its main revenue streams, it’s a particularly sad closing for a building that had
just finished a complete remodel and relaunch.
“I would like to thank everyone that donated to our annual poppy campaign this year,” Weltz said. Our
community has really stepped up. We’ve received a lot of support, including an active GoFundMe campaign that right now has about $6,000 in it.”
The legion, with a membership of about 120, was literally falling apart just four years ago. In 2016, the
roof began caving in on a building that was in serious need of some TLC. Spurred by a Town of Caledon
council golf tournament donation, and then a number of local corporate sponsors, and their own fundraising efforts, the building went through an extensive renovation that saw the entire structure renewed. From
refurbishing the original hardwood floor, to renovations on the interior, in the lounge and extensive work
on the structure itself including an entire new roof. The legion was well, ready to party.
Sadly, that party was put on hold.
“We had our Halloween function, and then our New Year’s function this past year, and then everything
shut down,” said Hayward. “All that work and we really haven’t been able to enjoy it yet. It’s sad, but we’ll
be ok. This place isn’t going anywhere as long as I’m here. Hopefully we can get past this pandemic and
get some great use out of our hall.”
If you want to reach out and support the legion yourself, donations are the most productive support,
both men said.
You can find the GoFundMe account here: https://ca.gofundme.com/f/support-alton-legion-the-onlylegion-in-caledon
Or contact the legion via snail mail at: Alton legion, 1267 Queen St., Alton, L7K 0C4

Puzzles



SUDOKU



Like puzzles? Then you’ll love sudoku.
Here’s How It Works:
Sudoku puzzles are formatted as a 9x9 grid, broken down into nine
3x3 boxes.
To solve a sudoku, the numbers 1 through 9 must fill each row,
column and box. Each number can appear only once in each row,
column and box. You can figure out the order in which the numbers
will appear by using the numeric clues already provided in the boxes.
The more numbers you name, the easier it gets to solve the puzzle.
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Down
1 “Quantum of Solace” actress --Kurylenko
2 Ripped
3 Very soon
4 Cut
5 Either a male or a female voice
6 Recline
7 Filmmaker Woody --8 Jagged mountain range
9 Turkish rulers
10 Asleep
11 Long narrow jacket with a high
collar
12 So far
14 Ancient artifacts
19 Song of praise
21 E.g. venison, beef, pork etc.
24 Better
26 A long way off
27 An ellipse has two
29 Spring
31 Not manual (Abbr.)
33 Person between 12 and 20
34 Father
36 Dominican-American fashion
designer Oscar --37 Way out
38 Cease
41 Not fresh
44 Assesses
46 Online attacks
48 Pockmarked
51 Nibble
52 Moses’ brother
53 Easy putt
55 Bizet’s priestess in “The Pearl
Fishers”
57 Start of a divine appeal
59 Perspective
60 E.g. Oolong, Darjeeling
61 Now Thailand
62 Sawbucks
64 Long-running Ted Danson show



 


 




  




CROSSWORD
Across
1 Maker whose cars go up and down
5 Unfortunately
9 Old Indian coin
13 Individualist
15 --- Marlene
16 Turns
17 Weighty
18 Thought transference
20 San ---, California
22 Correction
23 4th largest Great Lake
24 With regard to
25 Place
26 Contains Jets and Texans
28 Composure
30 Small cell
32 Paces
35 Common subjects in life classes
39 Zits
40 Delhi wraps?
42 S M S
43 Additional clause
45 Financial holdings
47 Doze
49 Calf meat
50 Tennis player’s org.
51 Drop in value
54 Small pool lining slab
56 Burrow
58 Unworldliness
60 Storm
63 Truce
65 Ace golfer --- Els
66 Amount
67 “Born Free” lioness
68 Lucifer
69 Was completely certain
70 Raised platform
71 Thanksgiving dish




































































































































Send your completed
puzzles to us at:
Caledon Meals
on Wheels,
10 McEwan Drive West,
Unit 1, Bolton
ON L7E 1H1
Or email to:
connection@cmow.org
Correct puzzles will be
entered into a monthly
draw for a gift basket.
Entries must be received
by Monday, January 11.







ENTER TO WIN





Community heroes

Rotary and Lions Club: Without
“What Caledon Meals on Wheels (CMOW) does is
along the lines of what our club itself does, so we’re just
helping out someone we have a common bond with,”
said David Cunningham of the Caledon Lions Club. “At
the heart of Meals on Wheels is social interaction. They
come, deliver meals, talk to their clients and help them
cope. All people have a right to live and enjoy life, and we
help them do that.”

you, we don’t know what we would do

with a mandate of professionals with diverse backgrounds
exchanging ideas and forming meaningful, lifelong friendships.
Just 16 years after being founded, Rotary had clubs on
six continents. Today, members span the globe, working to
solve some of the world’s more challenging problems.
In Caledon, they are known for signature fundraising
events, such as their hosting duties at Wines of the World,

One of their annual efforts also sees them fundraise
through fertilizer sales. In partnership with Alliance Agri
Turf, who sells them 25 kilogram bags of fertilizer. The
Lions Club then sells that fertilizer to the public. Prior to
2020, he said, their best year saw them move 42 skids of
product, while this year, they moved 67. And that surplus
money has benefitted parts of the community suffering
even more due to the pandemic of 2020.

“Caledon Meals on Wheels is a great
organization, and it has always been
wonderful to be able to do the frozen
meals for them because their clients are
so appreciative of the service,” said
Palgrave Rotary member Brenda
Alderdice. “For our club, it fits with what
we do. Rotary is such a great organization
and so fulfilling to be involved in. It’s
really a way of living your life and being a
good human being within the community.”
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Well, in our opinion, maybe ‘good’
doesn’t quite cut it, it is more like
special or extraordinary.
Left: David Cunnigham of Caledon Lions Club presents Caledon Meals on Wheels Executive Director Christine Sevigny with a donation. Right: Palgrave Rotary
This month, CMOW wants to
members with Caledon Meals on Wheels volunteers on a day when the club dropped off frozen meals for CMOW clients.
acknowledge three of the commuThis past year, the Lions Club held a fish fry with the net
nity heroes that have always gone above and beyond in the consistent presence of their famous chuckwagon (a
support of our clients.
mobile food truck they use to cook food at events for other proceeds going to CMOW. This one dinner saw the organization donate $2500. In springs of years past they’ve held
Palgrave Rotary is celebrating its 40th anniversary in hosts) and a consistent willingness to give.
2020. And despite the coronavirus pandemic they find
Alderdice explained that annually all their fundraising is seniors banquets themselves, seeing up to 125 particiways to support CMOW in the ways they always have, and directed toward three areas, international, youth and com- pants get wined and dined.
Just like CMOW, Cunningham said, the older populamunity.
more.
“When we do events, the goal is to raise funds and give tion is always on the mind of Lions and just something
The Rotary is responsible for the frozen meal delivery
CMOW supplements their regular hot meal service with it all away,” she said. “Whatever funds we raise in one year, they look forward to supporting. But like Rotary, their list
of heroics is much longer than just that.
every winter. This initiative sees two to four frozen meals we give away the next.”
The Lions Club donates to school breakfast programs,
The Lions Club is a service organization also foundbrought to CMOW clients in case the winter conditions
prevent CMOW volunteers from making their deliveries. ed in Chicago, and about to celebrate their 100th anni- food banks, other service organizations and even sees
It’s a safety net that ensures our clients continue to enjoy versary as an organization. The local chapter was estab- money go to national and international needs.
“Our first focus is the community, but a second focus is
available nutritious meals on those days when the hot lished in 1971 with a principal focus on seniors, children
and people with disabilities, with a special focus on visual people in need elsewhere,” Cunningham said. “When we
service isn’t safe to supply.
had fires out in Fort Mcmurray a few years back, we made
“Some of our members had to step up this year and impairment, Cunningham explained.
donate their own funds to ensure it continued. Everyone’s
Cunnignham said a typical year sees them host fund- sure funds went out to help those people. It’s what we do.”
And for all that Lions Club and Rotary do in Caledon,
revenues have taken such a hit due to the coronavirus,” raisers that are shoulder to shoulder. Events that see parAlderdice said.
ticipants meet, greet, socialize and network. They host and beyond, we want to say thank you.
You are true heroes.
CMOW has been the recipient of the generosity of the barbecues, cook for other organizations and constantly
The Palgrave Rotary and Caledon Lions Club want readBolton Rotary Club as well. Their donations have gone a fundraise, with their proceeds going to a variety of comers to know they are always welcoming new members.
long way to sustain CMOW programs and services over the munity organizations.
You can find the LIons Club online here:
years. Including a recent $2,000 donation.
“In the past when Bethell Hospice hosts their annual
Rotary clubs were originally established by Chicago walk, we would cook for them,” Cunningham said. “We https://e-clubhouse.org/sites/caledon/
And Palgrave Rotary online here: palgraverotary.ca
attorney Paul Harris. The first began in February of 1905, have cooked for as much as 600 people.”

chopping into new territory

CALEDON MEALS ON WHEELS WELCOMES NEW HEAD CHEF, SCOTT MACNEIL
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It’s time to cook.
And we mean really cook.
Caledon Meals on Wheels is becoming a little more
self-sustaining and a whole lot tastier for its clients, after
announcing the opening its own kitchen, and hiring its
own head chef.
Yes, the nutritious hot meals clients receive from our
service will not just be home-cooked quality, they will be
home cooked in our kitchen, by executive chef Scott
MacNeil.
So, let’s get to know the man behind the apron who
will compose and conduct every day, for you.
“I’ve mostly worked in seasonally focused kitchens,
and have a strong appreciation for solid technique,”
MacNeil said. “I tend to favour perfect simplicity over too
much complication, or over complication. I personally
think food and health are very closely linked and have
always had a strong approach that health and food are
intertwined. Without a nourishing diet, the other aspects
of life become much harder to deal with. I think that
nourishing is a better word to describe health and food
than something that is more clinically delineated. Food
should nourish your mind, your heart, your memory. It
should give energy, comfort and it should help, not
harm.”
MacNeil was born in Toronto and raised in Aurora.

The 46-year-old didn’t begin his education in the kitchen
but has always had a love affair with food.
After high school he went to McMaster University and
studied Sociology. Once he completed his degree he
went on to York University and finished his Masters.
Later came employment at a housing help centre as a
housing worker. He was a chair of a roomers and boarders committee and worked with low income and homeless clients trying to secure housing for them. A strong
advocate for improved living conditions, he found it
productive and satisfying work, but there remained
something missing. His heart is in helping people, but he
knew he had another passion he wanted to see fulfilled.
After just a few years of doing housing work he found
himself at Niagara College, studying again, this time,
enrolled in culinary school.
“I had a number of thoughts, I could have gone to York
for Kinesiology, but I was always interested in the culinary
arts, in cooking,” MacNeil said. “And truthfully, I wanted to
have a skill-based career option, kind of an insurance for
the future coming from a grant-based career. And I was
super excited about it. I loved cooking. Some of my best
memories start with cooking.”
His first kitchen job was at the River Bend Inn, a
fine dining establishment in Niagara-On-The-Lake.
After two years he found himself in Toronto at Jamie

Kennedy Kitchens and Joy Bistro. All three locations, he
said, worked with a focus on utilizing local products, a
mantra that he carries in his own cooking to this day.
“I’ve always had a real appreciation, even at the River
Bend, for being close to the food you’re cooking with,” he
said. “At that restaurant we had a really nice garden and
would gather a lot of ingredients and incorporate them
into our dishes. We had smaller suppliers, and that was a
good opportunity to work with people who were quite
interested in supporting smaller scale food business and
operations. I carried that forward into the restaurants in
Toronto. I’ve always worked in kitchens that carried that
philosophy, being focused on locally sourced product
and seasonality.”
His longest tenure as a chef then came at The Stop –
what may have been a perfect position for his eventual
transition into taking over the kitchen for CMOW.
The Stop, according to their website, has its origins
as one of Canada’s first food banks in the 1980’s. It
then evolved into a thriving community hub where
neighbours participate in a broad range of programs that
provide healthy food, foster social connections, build
food skills, and promote civic engagement.
Today, it has three locations in Toronto and works with
a mandate that nutritious, sustainable, and culturally
appropriate food is a human right for all.

“The Stop was a really exciting place to be. It was an intense, fantastic learning time
for me. I had the opportunity to cook 150 to 200 meals for the drop in and produce
some really exceptional catering menus for fundraising and events.”
And that previous chef at The Stop had nothing but praise for MacNeil.
Joshna Maharaj, author of Take Back the Tray, a World Gourmand Cookbook award
winner said CMOW has hired the perfect steward for its kitchen.
“I am thrilled to know that Scott MacNeil has joined the kitchen team at CMOW,”
Maharaj said. “Scott is a dear friend and colleague of mine, and you are all so lucky to
have him cooking meals for your community. He’s got that rare combination of
thoughtful culinary skill and a deep commitment to food security and inclusion.”
MacNeil said he applied because the job seemed to be a good fit for his skills.
But even he wasn’t aware that CMOW was launching their own kitchen for the first time.
And once he learned the scope of the project, he was even more thrilled.
“The opportunity to start a community food program from the ground up with such
an established entity such as Meals on Wheels (MOW), that just brought the excitement
to another level,” he said. “I’ve always been interested in MOW as a non-profit entity,
especially reading the Montreal Meals on Wheels story, what they’re doing producing
their own food, the strategies they have for fundraising. So now, I’m really excited to be
able to bring what I learned at The Stop and apply it to another kitchen, and hopefully
establish a solid, well-run community food program of our own.”
It’s grand ideas and dreams from a well-spoken, confident and experienced chef who
makes one believe in a single day he is the perfect person to pull it off. But to pull out
an old cliché from the kitchen, the proof is in the pudding.
Well, on day one, MacNeil and his CMOW team packaged and served Mustard
Rubbed Chicken with Roasted Brussel Sprouts and Sweet Potato Medallions.
And this was just a sample of what’s to come.
“We are so happy to have Scott running our kitchen,” said CMOW Client and
Volunteer Service Supervisor Kim Pridham. “I knew when I first met him, we had to right
person for what we envisioned. Personally, I can’t wait to see where he takes us.”

Getting to know SCOTT MACNEIL

Did you know? Caledon Meals on Wheels head chef Scott MacNeil is an avid
cyclist who builds and rides his own bicycles.
“Yup, I build all my own bicycles, and have a blog where you can buy and sell
bicycles. I’ve sold a few of my builds on there. It is just an interest, or hobby –
something I love doing. It’s not a money maker, just another passion. I build
some bikes for people, but mostly I build for my own interest, ride them for a
while and then sell them.”

Getting to know MEREDITH TAYLOR

Where are you from?
MT: I have lived in Bolton for 11 years, with 10 spent in this house and have raised three kids.
What is your cooking experience?
MT: I’m coming from the fresh lunch program that ran out of Palgrave and Macville public schools.
This all ran out of the Palgrave United Community Kitchen.
Favourite thing to do in the kitchen?
MT: I enjoy baking, and I like to make soups and granola. Those are my forte.
Your thoughts on getting the kitchen assistant job for CMOW?
MT: It’s exciting, and the timing is right with COVID having shut down all school food programs.
This was a natural fit for me.

Our volunteers deliver the HOT MEALS,
while our new chef delivers the flavour!
To learn more about our new meals,
go to cmow.org or call 905-857-7651

CMOW CONNECTION • DECEMBER 2020 • PAGE 9

What one thing coming out of the kitchen will have your name all over it?
MT: If we do make a granola one day, I’m definitely asking Scott to let me take the lead.

Our Community PARTNERS
A word on the organizations making

lives a little bit better

Door to Door and More Inc.

would they do? So, I did some research, put
together a business plan, got a grant from the
Website: doortodoorandmore.com
government and it started.”
Phone or Text: (905) 586-5868
Door-to-Door and More has always been
Email: doortodoorandmore@yahoo.com
transportation and accompaniment, as well as
in home support – with nothing medical as
Mountain does not have that training.
When the pandemic hit, in-home care ceased, and ents may need safe and secure help with.
“I’m pretty flexible on what people need to get to, and
transportation and accompaniment morphed into mostly
transportation, however Mountain has installed all the I’ve made sure my car is COVID-fitted. I’ve installed plexiprecautions she needs to safely transport clients glass, there is sanitizer available. I am ready to transport
and still welcomes accompaniment work. She is people safely.”
also grocery shopping for clients, and has
On being a collaborative partner with Caledon Meals
expanded her service to take any seniors or
on
Wheels and other service providers.
adults to appointments.
“It’s fantastic actually. I’ve been in touch with CMOW,
“Where I’m going is typically medical appointments. We can’t go into hospital unless the client CCS, the Canadian Mental Health Association for
needs help. So, I will accompany those who do, Caledon and Dufferin and the Town of Caledon,”
take them in their wheelchair, take notes, meet Mountain said. “We talk virtually, come together and
with family, that sort of thing, but then I have problem solve particularly around issues to do with
seniors. All these experts in other areas coming together
others who can just go in themselves.”
Her service remains available to anyone in and bringing their expertise together, talk about what
Caledon and the surrounding areas and is open we’re seeing, what the needs are and what we can do to
for taking clients shopping, for mall visits, help. Everyone has been extremely gracious around givappointments, and whatever other activities cli- ing support and receiving it.”

Right at Home is a home care company that does
everything from companionship, to end of life support.
“Everything from opening up a can of soup, to hygiene
support, to nursing, to end of life support,” said Tammy
Elliott. “People typically come to us
because what is provided is not
enough. For example, if you go
through normal networks and get a
Personal Support Worker (PSW), they
are typically very task oriented.”
With Right at Home, Elliott said,
clients get more custom support. One
of their clients is a woman who lives at
home with COPD. This year she lost
her mom and sister. Her niece reached
out to Right at Home and knew her
aunt didn’t drive, but was worried
about companionship.
“We would run errands for her,
because she didn’t drive, and if she
was up to it, she would come,” Elliott

said. “We have to be super careful with her,
even before the pandemic, because if she gets
Phone: 905.951.0202
a cold with her condition it could be dangerWebsite: rightathomecanada.com/caledon
ous. But we take all those precautions to
Email: tammye@rightathomecanada.com
ensure she has the
care her family wants.
We will have lunch
“I loved it so much, setting up events, talking to
with her, hang out, ask if there
is anything else she needs. We seniors, you truly became like family,” Elliott said.
could do housework, could just
On being a collaborative partner with Caledon
talk.”
Right at Home offices are all Meals on Wheels and other service providers.
“It’s because of working with Meals on Wheels that I
over the world. Elliott came to
her position with them through was inspired to reach out to Right at Home. I really
volunteer work with Caledon wanted the connection, that’s what I loved about their
Meals on Wheels. An active vol- social wellness programs, having seniors feel heard
unteer, she began working in and respected. It’s a great group, and all of us working
CMOW wellness programs, and together like this, just makes us more knowledgeable
eventually, found herself want- and more prepared, and makes life better for our cliing to do the work she really ents. Which is why we are all doing this in the first
place.”
loved professionally.
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Jane Mountain opened Door to Door and More Inc. in
January of 2019 after her experience care giving for her
own parents.
She returned to the family farm from a working life in
downtown Toronto because her father was sick with cancer and in his 80s.
“He and my mum were out in the country by themselves, with no transportation service, no one to do their
grocery shopping, so in effect I became their personal
assistant,” Mountain said. “I realized, if I wasn’t here, what

Right at Home

Senior Saviour Solutions

Stephanie Anderton began Senior Saviour Solutions
when her first husband was diagnosed with Dementia at
47 years old.
“I was working full-time in Toronto and we were just
way too young to have all this stuff happen,” she said. “It
was an unfortunate lesson, because I realized all the
things healthcare system does not provide.”
She was savvy enough to get the answers she needed,
and care options in place, but her eyes were opened to
how difficult it can be to find those answers.
“The last 20 years, things have changed dramatically,
and there are a lot more services available, but finding
them can often come down to asking right person, at the
right time, the right question. You can get a lot of, Gee, I
don’t know. So, in 2013 I made the decision to leave the
corporate world and do something more meaningful.”
Senior Saviour Solutions is a conduit to connect
seniors with whatever they need or want, regardless of
whether it is a simple request, or a complicated issue,
Anderton said.
“What that means is we get phone calls from people
who are looking for simple requests, like transportation,

or even housing options, or people in a crisis
situation because mom, dad, husband, whomPhone: 905-533-0089
ever had an accident or diagnosis and now
Website: seniorsavioursolutions.ca
they’re in hospital and it’s an emotionally
Email: seniorsavioursolutions@gmail.com
charged situation they need help navigating.”
For lack of a better term, Anderton said, they
are a local 211 predominantly Caledon focused.
She has a tool kit of resources she has developed over the
years and is confident she can direct any client to the
right answer for any issue.
“We can give them the right information,” she said. “We
have information abut hundreds of different kinds of
services in the Caledon area that we can pass on.”

Brent Bechard spent 20 years working in construction
as an engineer, but one day, he said, got that itch to do
something else. His brother and sister were Home Instead
owners in Mississauga, Etobicoke, Vaughan and KitchenerWaterloo, so when he was looking for that next step in his
life, he already knew a quality path for him to follow.
“Looking at what they had done, and the impact they
had on clients’ lives, I knew it was the right choice for me,”

Bechard said.
The organization was started by a couple
Phone: 905-463-0860
that moved their mom into the home with
Website: homeinstead.ca
them and saw the impact of having a caregiver
Email: brent.bechard@homeinstead.com
spend time with her and the positive impact it
had on her life.
Home Instead, Bechard said, is a service that can be
“We will spend quite a bit of time with them. Make
provided for something as simple as companionship, or sure their recovery is on the right path,” Bechard said.
even add more value to the visit by extending to
housework, monitoring tasks, or even more comOn being a collaborative partner with Caledon Meals
plex needs such as personal and medical care.
on Wheels and other service providers.
“We’ll have a caregiver visit a senior wherever
“It’s a big part of what we do. We’re really trying to
they call home, could be a private residence, a long- be out there and be that community partner with other
term care home, wherever,” Bechard said. “While organizations to see the challenges from their view,
we’re in the home we try to add value like doing and where we can fit in that puzzle. You know you’re not
laundry, tidy up the house a little bit, ensure clients for everyone, but in specific situations you can help. So,
are taking medication. And we have other services with the collaboration we see who is out there, what is
we offer for more complex needs. We can take care available, get to know each other a little better and see
of personal care, we have a medical care office, so those nice things that are happening. If anybody were
that includes helping with bathing, dressing and to ever call a Home Instead office and ask for something
hands-on personal care. And one thing we pride perhaps we don’t do, the worst thing we can do is not
ourselves on is Alzheimer’s and Dementia care.”
have an answer for them, so being part of this collabThey will also see seniors who have recently been orative, we know who is out there and what they can
discharged from hospital, whether post surgery or help with. We can be a piece in the chain and get them
some other reason.
in contact with the people truly need to help them.”

On being a collaborative partner with Caledon Meals
on Wheels and other service providers.
“Honestly, someone like us, we couldn’t survive if
wasn’t for some of the organizations we collaborate
with, because of the work to get the word out. We
always find someone who needs us through their
requests from organizations like CMOW, CSS, Door to
Door and More and others.”

Home Instead Senior Care
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RECIPES TO TASTE THIS WINTER
BAKED SHELLS with Winter Squash
Serves 6
INGREDIENTS:
• 3 tbsp olive oil
• 2 large onions, halved and thinly sliced
• salt and pepper
• 2 tsp fresh rosemary leaves chopped,
or 1 tsp dried, crumbled
• 1 pound small pasta shells

• ½ butternut squash, peeled, seeds scraped
and chopped into 1-inch chunks
• 1 cup grated parmesan cheese
• 1 ½ cup panko or breadcrumbs
• 2 tbsp butter, melted, plus for baking dish

DIRECTIONS:
1. Place cubed squash in a medium saucepot and fill to the level of squash with water. Add a
generous pinch of salt, cover and bring to a boil. Remove lid and continue to boil until squash is
fork tender. Drain in colander and allow to sit for a minute before mashing. Transfer to a medium
bowl and mash with a potato masher to puree.
2. Preheat oven to 400 degrees. Butter a 9-by-13-inch baking dish. Heat 3 tablespoons oil in a
large skillet over medium-low heat. Add onions; season with salt and pepper. Cover; cook until
onions are soft and release liquid, 15 minutes. Uncover; raise heat to medium. Cook, stirring, until
onions are browned, 20 to 25 minutes. Stir in 1 teaspoon rosemary.
3. Meanwhile, cook pasta in large pot of boiling salted water 2 minutes less than package
instructions suggest. Save 1½ cups pasta cooking water, then drain pasta and return to pot.
4. Stir squash and reserved pasta water into onions; simmer 2 minutes. Toss squash mixture
and 1/2 cup Parmesan with pasta. Transfer to prepared dish.
5. Combine bread crumbs with remaining Parmesan, rosemary, and the melted; season with
salt and pepper. Top pasta with bread crumbs and bake until golden brown, 10 to 15 minutes.

Apple Walnut MUFFINS
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Makes 12
INGREDIENTS:
For muffins:
• 1 1/4 cup whole wheat or spelt flour
• 1 1/2 tsp baking powder
• 1/2 tsp baking soda
• 1/2 tsp cinnamon
• 1/2 tsp ground allspice
• 1/4 tsp freshly grated nutmeg
• 1/4 tsp salt
• 2 large eggs

• 1 cup packed light brown sugar
• 3/4 cup vegetable oil
• 1 cup unsweetened applesauce
• 1 cup pecans or walnuts (3 1/2 oz), coarsely chopped
For topping:
• 2 tbsp brown sugar
• 1/4 tsp cinnamon
• 1/4 tsp ground allspice
• 1/4 tsp freshly grated nutmeg

DIRECTIONS:
1. Put oven rack in middle position and preheat oven to 400°F. Line muffin pan with paper
liners and set aside.
2. Stir together flour, baking powder, baking soda, spices, and salt in a bowl. Whisk together
eggs and brown sugar in a large bowl until combined well, then add oil, a little at a time,
whisking until mixture is creamy. Stir in applesauce, then fold in flour mixture until flour is just
moistened. Do not overmix. Stir in nuts and divide batter among muffin cups.
3. Make topping and bake: Stir together all topping ingredients and sprinkle on top of
muffins. Bake until muffins are puffed and golden, about 20 minutes. Cool in pan on a rack 5
minutes, then remove muffins from pan and cool slightly.

Carrot & Red LENTIL SOUP
SERVES 4
INGREDIENTS:
• 3/4 lb red lentils,
• 7 cups water
• 1 cup chopped onion
• 3 garlic cloves, minced
• 1 teaspoon ground coriander
• 1 teaspoon ground cumin
• 1/4 teaspoon turmeric

• cayenne to taste
• 5 carrots (about 10 oz), halved lengthwise and
sliced into ½-cm half moons
• 1 cup finely diced red bell pepper
• 1/4 cup packed fresh coriander sprigs, finely chopped
• 1/4 cup scallion greens, thinly sliced
• kosher salt and freshly ground black pepper

DIRECTIONS:
1. In a medium saucepan bring
lentils and water to a boil and skim
froth. Stir in onion, garlic, ground
coriander, cumin, turmeric, and
cayenne (if using) and simmer,
partially covered, 15 minutes. Stir
in carrots and bell pepper, season
with salt and pepper and simmer
until carrots are tender, about 10
minutes. Soup may be prepared up
to this point 3 days ahead, cooled,
uncovered, and chilled, covered.
2. Stir in coriander, scallion
greens, taste and adjust seasoning
if necessary. Enjoy!

Thank you to Joshna Maharaj for supplying this month’s recipes.

@joshnamaharaj
@takebackthetray
@hotplatepod
www.joshnamaharaj.com

FLU PREVENTION AND TREATMENT
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Joshna Maharaj is a chef, a two-time TEDx speaker and activist who wants to help
everyone have a better relationship with their food. She believes strongly in the power of
chefs & social gastronomy to bring values of hospitality, sustainability, and social justice to
the table.
Joshna has just released her first book Take Back the Tray (ECW Press) about her work
building new models for institutional food procurement, production and service. She has
won a World Gourmand Cookbook award and has been nominated for a Toronto Book
Award for 2020.
Joshna teaches postsecondary students, hosts Kitchen Helpdesk, a weekly food column on
CBC Radio, and she co-hosts a food podcast called HotPlate.
***
Take Back the Tray is a movement to reconnect food with health, wellness, education, and
rehabilitation in public institutions around the globe. And it’s a story about how a chef took
on the institution and tried to make change.

The flu spreads easily from person to person, the flu shot is your
best defence.
It’s more important than ever
Getting the flu shot will not protect you from COVID-19, but it’s
important to protect yourself and others this flu season.
The Flu Facts page on Ontario.ca has information to help you identify if you have the flu, a cold or COVID-19.
Remember that influenza (flu) spreads easily, especially during the
peak season running from late fall to early spring.
Symptoms of the flu include:
• Fever
• Sore throat
• Chills
• Headache
• Cough
• Muscle aches
• Runny nose
• Extreme weakness and fatigue
Who’s at risk?
Most cases of the flu are mild and resolve with time, but in some
cases, it can have serious complications and result in severe illness or
even death.
Babies, children, seniors and people with certain health conditions
are at higher risk of serious complications from influenza.
Get your flu shot every year
The flu shot is different each year because the virus changes – so
you need to get it every year.
Information provided by the Region of Peel. For more please see
www.peelregion.ca/flu/

A Novel Idea

Caledon Meals on Wheels invites you to participate in a monthly book club provided by the Caledon
Public Library. We welcome your letters on the books and will print public comments we receive.

The Giver of Stars

Did you know this about your
local Caledon Public Library?

Alice Wright marries handsome American Bennett Van Cleve
hoping to escape her stifling life in England. But small-town
Kentucky quickly proves equally claustrophobic, especially living
alongside her overbearing father-in-law. So when a call goes out
for a team of women to deliver books as part of Eleanor Roosevelt’s
new traveling library, Alice signs on enthusiastically.
The leader, and soon Alice’s greatest ally, is Margery, a smarttalking, self-sufficient woman who’s never asked a man’s permission
for anything. They will be joined by three other singular women
who become known as the Packhorse Librarians of Kentucky. What
happens to them—and to the men they love—becomes an
unforgettable drama of loyalty, justice, humanity and passion.
These heroic women refuse to be cowed by men or by
convention. And though they face all kinds of dangers in a
landscape that is at times breathtakingly beautiful, at others brutal, they’re committed to their job:
bringing books to people who have never had any and arming them with facts that will change their lives.
Based on a true story rooted in America’s past, The Giver of Stars is unparalleled in its scope and epic in
its storytelling. Funny, heartbreaking, enthralling, it is destined to become a modern classic—a richly
rewarding novel of women’s friendship, of true love, and of what happens when we reach beyond our
grasp for the great beyond.

THEY OFFER VISITING LIBRARY SERVICE

By Jojo Moyes

Can’t get to the library?
The Visiting Library Service is designed to bring library
materials to members of the community who have difficulty
visiting a library branch.
Our Visiting Library Service is designed to bring library
materials to members of the community who have difficulty
visiting a library branch. Our visiting library service has
expanded to offer a contactless drop-off and pick-up service
outside your home with the help of volunteers.
The service is free to residents who have a valid Caledon
Public Library card. For more information, contact Gillian
Booth-Moyle, Branch Manager at 905.857.1400 ext. 217 or
email: vls@caledon.library.on.ca

THEY ARE More than just books
You probably know that we have books. Bestsellers, fast
lane, talking, electronic, fiction, non-fiction, picture, easy
read, romance, history, thrillers – the list could go on but we
hate to brag.
But did you know that we also have items in our collection
that have nothing to do with books?
For example, you can borrow passes at all six Caledon
Public Library branches for the TRCA and Credit Valley
Conservation which will give you access to a variety of local
places and activities. This opportunity can also give you
discounts on various food and retail purchases, equipment
rentals, events and parking (some restrictions apply).
Check out all the other items that are free to borrow by
visiting this website: https://caledon.library.on.ca/borrowdownload-stream/did-you-know-that-you-can-borrow

Question: There are numerous ways in the book in which the acquisition of knowledge changes
characters’ lives. Have you ever experienced such a shift—after gaining new knowledge—in your own life?
How did it happen? If not, what held you back from making a change?
Availability: Caledon Public Library has four regular copies, two large print copies and two
audiobooks of this title. Place a hold today. This book is also available with your library card digitally
through Overdrive/Libby:
eAudiobook: https://odmc.overdrive.com/odmc-caledon/content/media/4581755
eBook: https://odmc.overdrive.com/odmc-caledon/content/media/4570450
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Caledon Public Library’s book clubs have gone virtual and if you’re interested in participating,
information can be found at this website: https://caledon.library.on.ca/whats-happening/book-clubs/

Congratulations!
Congratulations to Harvey Rutter for winning our November puzzle contest.
Harvey will receive a gift basket courtesy of Boston Mills.
Remember to email your completed puzzle page to: connection@cmow.org
Or mail it to: 10 McEwan Drive, Unit 1, Bolton, ON, L7E 1H1
Completed puzzle pages received by 5 p.m. on Jan. 11 will be entered into a
draw to win a gift basket.
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Bright copper kettles and warm woolen mittens...
these are a few of the museums favourite things

Quirky holiday artifacts to discover
at Museum of Dufferin

3.

1. Business advertising plate,
James J Reith, General Merchant,
Grand Valley, ca 1910-1920

2. Christmas Tree Stand,
Murray Coe Family,
Blackbank, ca. 1931

1.

4.

2.

8.

3. Violet Hill School &
Students, 1949
4. Mail delivery deadlines
for Christmas, 1934, Ontario

7.

8. Prize ribbon, Royal
Agricultural Winter Fair,
Christmas trees, Shelley
Anderson, Mono, 1965
9. Christmas Lights, Harry
Black, Grand Valley, ca. 1939

7. Maurice Cline Collection, Orangeville District High School staff and
Christmas tree, 1965

6. Postcard, Bertha Ewart,
Mulmur, 1908

6.
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9.

5.

5. I Want A Hippopotamus
For Christmas (Hippo The
Hero)

Strength in numbers

“I think if we’re working together, cross-promoting one another, I think
it just lifts all of us up. We want the best for our clients, and the community. All of us working together, the more we all know about each other
and work together the better off the community will be,” Kim Pridham,
Caledon Meals on Wheels Client And Volunteer Services Coordinator.
Caledon Meals on Wheels along with other community organizations
and businesses are happy to collaborate to bring you information and

CALEDON MEALS ON WHEELS
Hot and frozen meals, friendly visiting, grocery delivery, wellness programs and Project Lifesaver.
Website: cmow.org
Phone: 905-857-7651
Email: info@cmow.org

The Town of Caledon
Information and local resources for Adult 55+ programs, services and supports.
Website: caledon.ca
Phone: 905-584-2272
Email: info@caledon.ca

CALEDON PUBLIC LIBRARY
Visiting Library Service, virtual programs, technical
support, digital resources, and accessible services.
Website: caledon.library.on.ca
Phone: 905-857-1400
Email: reference@caledon.library.on.ca

CALEDON SENIORS CENTRE
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Fun, fitness & fellowship programs for the 55+ at CSC
or by home phone & virtual.
Website: caledonseniors.ca
Phone: 905-951-6114
Email: programs@caledonseniors.ca

TELECHECK

Live at Home Safely with a Daily Check-In call
Calls may provide emotional support, casual conversation, or reminders (medication, meals, appointments)
No referral, no fee for service!
Phone: 519-415-3764

resources that may help you during this pandemic and beyond. For lack
of a better term, there is strength in numbers. We hope that you will keep
this page handy and share it with your friends, neighbours and family if
they are need of a service or support. We are all here to help get you what
you need.
Here, is a little bit about each of the providers working as a team to
better your lives.

Caledon COMMUNITY SERVICES
PSWs in-home and transitional beds, specialist care,
respite, wellness, and accessible transportation.
Website: ccs4u.org
Phone: 905-584-2300
Email: info@ccs4u.org

Caledon\DUFFERIN VICTIM SERVICES
24/7 support and referral agency for victims and families of victims of crime or tragedy.
Website: cdvs.ca
Phone: 905-951-3838
Email: info@cdvs.ca

BETHELL HOSPICE
Enhancing quality of life for those facing a life-limiting
illness. Community programs and services for individuals
in their homes.
Website: bethellhospice.org
Phone: 905-452-4979
Email: info@bethellhospice.org

CMHA PEEL/DUFFERIN
Case management, specialized geriatric services, supportive counselling and advocacy.
Website: cmhapeeldufferin.ca
Phone: 1-888-811-2222
Email: info@cmhapeel.ca

Alzheimer Society of Dufferin County
The Alzheimer Society of Dufferin County is dedicated
to providing help for people with Alzheimer’s disease and
related dementias and their caregivers.
Website: alzheimerdufferin.org
Phone: 519-925-4242
Email: info@alzheimerdufferin.org

Abbeyfield Caledon
An International society dedicated to providing
seniors with affordable, companionable and secure
housing in a family-sized household within their local
community.
Website: abbeyfieldcaledon.org
Phone: 905-860-0181
Email: info@abbeyfieldcaledon.org

FAMILY TRANSITION PLACE
24/7 support.
Safety. Support. Hope. Building healthier communities
– one relationship at a time.
Website: familytransition.ca
Phone: 519-942-4122
Email: support@familytransitionplace.ca

HOME INSTEAD
An organization with a passionate desire to help families keep their aging mothers, fathers, grandparents or
friends in their Caledon home as they grow older.
Services include Home Care, Companionship Care,
Personal Care, Respite Care, Alzheimer’s Care,
Transportation and Household Duties.
Website: homeinstead.ca
Phone: 905-463-0860
Email: brent.bechard@homeinstead.com

DOOR TO DOOR AND MORE
Service provides personalized 1-1 transportation,
accompaniment for seniors who need a hand while out
and in-home non-medical support for day-to-day living
for things like friendly visiting, caregiver relief, home organizing, or arranging for household repair and maintenance persons.
Website: doortodoorandmore.com
Phone: 905-586-5868
Email: doortodoorandmore@yahoo.com

