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Do You Remember?
Okay so I hope you enjoy our September “foodie” issue
of HOME SHOW Magazine but whenever I say “that month”
that super, great Earth Wind and Fire song pops into my head.
And as my head can be a place of cavernous echoes on some
days, it stays there for a long, long time. I remember.
Be sure to enjoy Dr. Hans’ important but sensitive article as well
on getting our pets neutered and spayed. I told you it was a
sensitive issue.
The foodie articles are all really worth trying and you might
notice that they have YouTube links so you can watch a chef in
action creating each delicious recipe. It still amazes me that you
can view these while still being within our Magazine. We really
try to make it a “connected” or linked book. Not something a
printed magazine can do for sure.
Stay safe. And vaccine passports are on the way soon and it
sounds like they will be required at just about all public places
and events so I will be getting mine asap.
Enjoy flipping our pages - and videos!
Dave Jenkins
Publisher
HOME SHOW Magazine
Proudly produced by Jenkins Show Productions each month!
1-800-465-1073 • dave@jenkinsshowproductions.com

Page 2 Say you saw it in HOME SHOW Magazine

CONTENTS

Recipe: A Full School Day of Family Favorites ............................................................4
Recipe: Hotdog Sliders ...................................................................................................9
Five Tips For Remodeling In Today’s Market ...............................................................10
A Straight Forward and Delicious Weekend Breakfast ...........................................12
Recipe: Orange Shrimp Quinoa Bowls .......................................................................14
HumourUs: Time Passages .........................................................................................17
Have Your Spay (or Neuter), A Featured Article By Dr. Hans .....................................21
A Stylish, Space-Saving Home Upgrade ....................................................................26
Recipe: Peanut Butter Chocolate Chickpea Cookie Dip ...............................................28

Share Your Story With Us!
Have a positive home renovation themed story, experience, recommendation, tale of how your
company got started that you want to have published in the Home Show Magazine?
Email Dave Jenkins at dave@jenkinsshowproductions.com. Whether it be enlightening, funny, or
informative, we would love to hear from you and help share your story!
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ach school day calls for a multitude of meals and snacks to make sure little
learners are energized for time spent in the classroom, playing with friends
and completing their homework. From breakfast to dinner and sweet
rewards after a long day of educational activities, it’s important to keep the
family on schedule with favorite recipes.
These options for a simple quiche that’ll almost certainly leave leftovers for the
week, tasty tacos with a cheeseburger twist and cream-filled cookies offer delicious
ways to keep your loved ones full and happy.
Visit Culinary.net to find more family-friendly dishes.

Say Goodbye to Basic Breakfast

In medium bowl, add broccoli
and cheese contents from package.
The same old breakfast routine week
Microwave 5 minutes, or until cheese
after week can become tiresome and
is saucy. Set aside.
dull, especially for little ones.
In skillet, cook chopped bacon 4
It’s time to add something new to the
minutes.
Add green onions; cook 2
table with fresh ingredients and simple
instructions to enhance the start to busy minutes. Add mushrooms; cook 4
minutes, or until bacon is completely
weekdays. Try this recipe for an Easy
cooked and mushrooms are tender.
Breakfast Quiche that is sure to have
Drain onto paper towel over plate.
your senses swirling with every bite
while fueling kiddos for the day ahead. Set aside.
In medium bowl, whisk eggs and
milk
until combined. Add broccoli
Easy Breakfast Quiche
and cheese mixture. Add 1 cup
Servings: 12
cheese. Stir to combine. Set aside.
1 package (10 ounces) frozen
In pie shells, divide drained bacon
			 broccoli with cheese
mixture evenly. Divide broccoli
12 slices bacon, chopped
mixture evenly and pour over bacon
1/2 cup green onions, sliced
mixture. Sprinkle remaining cheese
1 cup mushrooms, sliced
over both pies.
4 eggs
Bake 40 minutes.
1 cup milk
Allow to cool at least 12 minutes
1 1/2 cups shredded cheese,
before serving.
			divided
Note: To keep edges of crust from
2 frozen deep-dish pie shells
burning, place aluminum foil over
			 (9 inches each)
pies for first 20 minutes of cook time.
Heat oven to 350 F.
Remove after 20 minutes and allow to
cook uncovered until completed.
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Easy Breakfast Quiche
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Bacon Cheeseburger Tacos

A Tasty Take on School Night Tradition
Put a twist on taco Tuesday and get outside the burger bun with this
easy weekday dinner idea.
Pick up a few simple ingredients you can feel good about feeding
your family including Coleman Natural uncured bacon, which has no
artificial ingredients or preservatives and is sourced from American
family farms that humanely raise their animals with no antibiotics or
added hormones.
For more creative, kid-friendly recipes, visit
ColemanNatural.com/recipes.

Bacon Cheeseburger Tacos
Servings: 4
8-10 slices Coleman Natural bacon
1 pound ground beef
		salt
		pepper
4 slices cheese
1 cup canola oil
8 soft corn tortillas
1 medium red onion, sliced
1 avocado, skin removed and sliced
1 medium tomato, chopped
8-10 romaine lettuce leaves, torn
In large frying pan or cast-iron skillet, cook bacon until crispy.
Remove slices from skillet to drain on paper towel. Pour bacon fat
from pan.
Shape ground beef into four burger patties, seasoning both sides of
patties with salt and pepper.
In skillet over medium-high heat, cook burgers about 4 minutes per
side for medium doneness.
Top each burger with one slice cheese then cover skillet with lid and
cook until cheese melts. Remove from heat.

Cap Off School Nights with a Creamy Cookie on medium-high speed until light and creamy, about
Once the school day is done, homework is complete and
dinner is finished, there’s just one thing left for many
families: dessert. After all the day’s accomplishments,
sometimes a sweet treat is the perfect way to reward
kiddos for their hard work in the classroom.
These Oatmeal Creme Cookies are a tasty example of
a tempting dish that comes together in less than half an
hour, so you don’t add more stress to a busy day. Plus,
with high-quality ingredients like C&H Sugars, they can
keep the whole family happy while allowing little ones
to help in the kitchen.
Visit chsugar.com for more back-to-school recipe
inspiration.

Oatmeal Creme Cookies
Recipe courtesy of chef Haley Williams
@IfYouGiveABlondeAKitchen
Prep time: 10 minutes
Cook time: 12 minutes
Oatmeal Cookies:
1 1/2 cups all-purpose flour
1 teaspoon baking soda
1/2 teaspoon salt
1 teaspoon ground cinnamon
1/4 teaspoon ground cloves
(optional)
1 cup (2 sticks) unsalted
butter,
at room temperature
3/4 cup C&H Dark Brown Sugar
1/2 cup C&H Organic Raw
Cane
Sugar
2 large eggs, at room
temperature
1 1/2 teaspoons pure vanilla
extract
3 cups quick oats
Creme Filling:
3/4 cup unsalted butter, at
			room temperature
2 cups C&H Confectioners’
Sugar
1-2 tablespoons heavy cream
1 teaspoon pure vanilla extract
1 pinch salt
To make oatmeal cookies: Preheat
oven to 350 F. Line two cookie
sheets with parchment paper and set
aside.
In large bowl, whisk flour, baking
soda, salt, cinnamon and cloves, if
desired. Set aside.
In bowl of stand mixer, beat butter,
dark brown sugar and raw cane sugar

1 minute. Add eggs and vanilla; beat until combined.
Scrape down sides and bottom of bowl.
With mixer on low, slowly add dry ingredients to
wet ingredients. Mix until combined while avoiding
overmixing. Add oats and mix until incorporated.
Scoop about 2 tablespoons dough onto prepared
cookie sheet. Space dough balls at least 3 inches
apart. Bake 10-12 minutes, or until edges are light
brown. Let cookies cool 5 minutes before transferring
to wire rack to cool completely.
To make creme filling: In bowl of stand mixer, beat
butter on medium-high speed until light in color,
about 3 minutes. With mixer on low, gradually add
confectioners’ sugar and mix until well combined,
about 1 minute. Add 1 tablespoon heavy cream,
vanilla and salt. Beat on medium-high speed until
fluffy. If filling is too thick, add second tablespoon
heavy cream.
Once cookies cool, pipe or spread creme filling
on flat sides of half the cookies. Top with remaining
cookies to form sandwiches.

You know us for our superior garage doors,

NOW

905-569-9133

we are your superior
entry door company!

bmgaragedoor@hotmail.com
www.bmgaragedoor.com

B&M Garage Doors now offers a beautiful
solution to all your entry door needs!

Sunshine and summer evenings often elicit a
certain craving for warm-weather favorites, but
many families don’t always have time to light a
grill or wait for the charcoal to heat up. On those
busy days when summer fare calls your name
but time is of the essence, opt for a family-friendly
recipe that offers seasonal taste from the cool
comforts of the kitchen.
Hot dogs provide a versatile option that bring the
kids running and can be used in a wide variety of
dishes. These Corn Muffin Hot Dog Sliders, ready

in just 30 minutes, offer a tasty twist on tradition
by combining a summertime favorite with a
comfort food classic.
In addition to the feel-good flavors, they’re made
with all-beef Coleman Natural uncured hot dogs,
sourced from American family farms that never
use antibiotics or added hormones, meaning you
can feel confident about the ingredients you’re
feeding your family.
More recipe ideas at ColemanNatural.com/Recipes

Prep time: 20 minutes
Cook time: 10 minutes
Servings: 6 (2 sliders per serving)
Nonstick cooking spray
1
cup all-purpose flour
1
cup yellow cornmeal
1/2 teaspoon baking soda
1/4 teaspoon salt
1
cup buttermilk
1/2 cup (1 stick) unsalted butter,
melted
1/3 cup sugar
2
large eggs
6
Coleman Natural Beef Hot Dogs,
cut into coins or sliced on bias,
1/2-inch thick
1
cup baby arugula
mustard, ketchup, relish for garnish
(optional)

Preheat oven to 375 F. Lightly coat 12-cup
muffin tin with nonstick cooking spray; set
aside.
In large bowl, combine flour, cornmeal, baking
soda and salt. In separate bowl, whisk buttermilk, butter, sugar and eggs. Pour wet mixture
over dry ingredients and stir until moist.
Scoop batter into each muffin tin cup until
halfway full. Bake 8-10 minutes, or until golden
brown.
Remove pan from oven and cool on wire rack

10-15 minutes before removing muffins from
pan.
In large skillet over medium heat, cook hotdog
slices, turning occasionally with fork until slightly browned.
Slice each muffin in half horizontally, add
arugula and hot dog slices then garnish with
mustard, ketchup and relish, if desired.
Substitution: Use store-bought corn muffin mix
rather than making corn muffins from scratch, if
desired.

In the aftermath of the COVID-19 lockdown,
labour shortages and access to certain products
affects numerous industries, including remodeling.
Even so, after extra time at home and delays
caused by the pandemic, there is high demand
for home renovation projects.

Do Research and Plan Ahead

If you’re planning a home remodel or construction
project, consider these tips from professional
remodelers to avoid frustration and ensure your
vision comes to life.

“The quicker a homeowner can make selections,
the sooner we can get it on order and get it in,”
Bliffert said.
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Mapping out your project early and thoroughly
can help you avoid delays. This is especially
important when it comes to materials, said John
Brown of Bliffert Lumber and Hardware.

Some contractors are adjusting the way they ap-
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proach planning to offset
delays. For example,
selecting materials and
finishes at the outset,
instead of as you progress through the project
like you normally would,
may mean the materials
are available when you
need them.
“The design process has
really changed,” said
Robi Kirsic of TimeLine
Renovation and Design.
“We’re still designing
based on homeowners’
wishes and dreams, but
we’re also modifying by
providing options based
on what’s available.”
Know Where You’re
Willing to Compromise
Whether you’re able or
willing to compromise
often comes down to
why you’re doing the
renovation in the first
place.
“Some homeowners are specific about what they
want,” Kirsic said. “They’ve been waiting for a
long time to do this project and they’re not doing
it to compromise. Others have a time
constraint for one reason or another; they don’t
have the luxury of waiting.”
It’s a sentiment echoed by others, who caution
that you may be able to get an item you have
your heart set on, but you may need to be willing
to wait.
“If you have your heart set on a certain bathtub,
it might be a 6- or 8-month wait, but another one
might be available sooner,” said Jason Hensler of
Marvin Windows and Doors.

Avoid Making Changes
Once your plans are set and your materials have
been ordered, avoid unnecessary delays by
changing your project scope or material selection.
In this environment, project timelines are
extremely tight and even minor changes can
create significant disruptions, especially if there’s
a delay in obtaining different materials or your
new ideas require a different crew that wasn’t
already scheduled for your job.
Choose a Trustworthy Partner
While these are unusual times, having a reliable
contractor can make the project run more smoothly
and help you feel more comfortable as the project
progresses.
“Use someone you trust, someone who is part of
a reputable group like the National Association of
the Remodeling Industry,” Brown said.
That way, if you encounter unexpected bumps
along the way, you can be confident they will be
handled professionally and appropriately. Brown
encourages his teams to communicate early and
often, which helps homeowners understand and
trust they’re doing everything possible to keep the
job on track.
Be Patient
Above all, understanding these are unusual times
can go a long way toward a more successful
project.
“Patience will help it go a lot smoother,” Hensler
said. “That may mean accepting longer wait times
than you anticipated and a later completion date
than you hoped.”
The sooner you get your project started, the
sooner your contractor can start mapping out a
project timeline. Find contractors in your area at
RemodelingDoneRight.com.

and Delicious

A Straightforward

There are no alarms set and you are cuddled up
in bed after a good night’s sleep. It’s late morning
and there is nowhere to go, no rushing around to
do. No school bus, no work to be done, just relaxing at home with loved ones. However, breakfast
is calling your name. Your stomach rumbles as
your stumble toward the kitchen. You need something quick and effortless. The kids will be up
soon and you know food will be on their minds.
When you’re in a pinch, there is nearly nothing
better to make than something sweet and filling
for a weekend family breakfast. Try these simple and delicious Caramel Sticky Rolls for an
easy breakfast for all. The rolls are fluffy, a little
crunchy and drizzled with caramel topping.
Start by sprinkling some flour on the countertop.
Roll out one sheet of puff pastry. Drizzle and

Weekend Breakfast
spread caramel sauce on the puff pastry.
Sprinkle 1/2 cup of chopped walnuts on top then
roll up the puff pastry and cut it into about nine
pieces to place inside a muffin tin. Bake for 22
minutes and cool. If you like your rolls super
sweet, drizzle with some extra caramel sauce.
The result is a pan full of warm, gooey and
delightful rolls that are perfect for a large family
or to save leftovers to enjoy throughout the week.
Next time you slept in a little too late or your
family wants something more than the daily norm
for breakfast, try this scrumptious and tasty recipe. Your family will love it and don’t be surprised
if you get a request or two for this breakfast
again.
Find more quick weekend recipes at Culinary.net.

Caramel Sticky Rolls

Servings: 9
Nonstick cooking spray flour, for rolling pastry
1 frozen puff pastry, thawed caramel sauce,
divided
1/2 cup walnuts, chopped powdered sugar
•
•
•
•

Heat oven to 400 F.
Spray muffin tin with nonstick cooking spray.
Sprinkle flour on work surface. Flatten pastry
sheet and roll into rectangle.
Drizzle caramel sauce over pastry and spread

•
•
•
•

within 1/2 inch of edges.
Sprinkle chopped walnuts over caramel
sauce.
Starting on short end, evenly roll pastry with
filling to other end.
Cut pastry into nine pieces. Place pastries cut
side up into muffin cups.
Bake 22 minutes, or until golden brown.
Immediately remove from pan to wire rack.
Let cool 10 minutes. Drizzle with additional
caramel sauce and dust with powdered sugar.
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A Bowl Full of Flavour

If you’re looking for a dinner or lunch combination
that is wholesome, filling and, of course, easy,
you’re not alone. Meal prepping is a popular trend
for many people (and families) who are working
on healthy eating habits but are constantly on the
go.
No matter if you’re searching for a healthy family
dinner, a quick lunch at home or an easy idea
to meal prep for the week ahead, this Orange
Shrimp Quinoa Bowl is perfect for seafood lovers
who also enjoy a hint of spice. It’s fresh, healthy
and full of deliciously prepared shrimp and
veggies, including mushrooms, peppers and
cucumbers.
The sauce is light and has a sweet yet spicy vibe.
Everything rests over 1 cup of steamy quinoa – a
filling base that also serves as an easy way to
add some healthy grains to your diet.
To make this quick and easy recipe, prepare the
quinoa according to the package directions and
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set aside.

Next, combine orange juice, hot sauce, honey,
soy sauce, vegetable oil, lime juice and miso in a
medium bowl and whisk together.
Pour about one-fourth of the liquid into a separate
bowl and set aside the smaller portion.
In the medium bowl, add shrimp to marinate for
about 15 minutes.
Add butter to a hot skillet, along with the shrimp
mixture. Cook shrimp for 2 minutes on each side
then add mushrooms and cook until tender.
Now it’s time to assemble your bowls. Start with
quinoa then top with bell peppers, cucumbers,
green onions, avocado and the perfectly pink
shrimp. Sprinkle with sesame seeds and cilantro
for some extra texture. Drizzle bowls with the
remaining sauce.
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Orange Shrimp Quinoa Bowls
Serves: 2

1
cup quinoa
1
cup orange juice
1
tablespoon hot sauce
1
tablespoon honey
1
tablespoon soy sauce
4
tablespoons vegetable oil
1
tablespoon lime juice
1
tablespoon white miso
1/4 cup butter
1 1/2 pounds shrimp, peeled, deveined and
tails removed
1/4 teaspoon salt
1/8 teaspoon pepper
1
cup mushrooms, sliced
1
red bell pepper, diced
1
cucumber, sliced into half moons
5
green onions, sliced
1
avocado, sliced
1
teaspoon sesame seeds
2
tablespoons cilantro, chopped
Cook quinoa according to package instructions. Set aside.
In medium bowl, whisk orange juice, hot sauce, honey, soy sauce, vegetable oil, lime juice and
miso until combined. Pour one-quarter of liquid into separate bowl. Set aside.
Add shrimp to remaining mixture and marinate 15 minutes.
Heat large skillet over medium heat with butter. Add shrimp, salt and pepper. Cook 2 minutes on
each side until pink. Add mushrooms and cook until tender.
In two serving bowls, divide quinoa, bell pepper, cucumber, onions, avocado and shrimp.
Sprinkle sesame seeds and cilantro over both bowls.
Drizzle with reserved dressing.

YOUR AD
HERE!
Advertise here
in October!
Contact Dave Jenkins at
dave@jenkinsshowproductions.com
today to reserve an ad in the upcoming
three magazines. A flight of three ads
is available for just $999+HST.

Time Passages…
HumourUs
By Davey J.

Back in the late 70’s and early 80’s I
co-owned a Sam The Record Man record store
with a friend. We had a blast buying records each
week to stock the store from the massive Sam
The Record Man warehouse in downtown Toronto.
One of my favourite songs of that era was, “Time
Passages” by Al Stewart. That song brings back
great memories of that time, as well as his other
great hit, “Year of The Cat”. If you liked those
songs - and have a little time - and would like to
see two very cool, old videos of his “live”
performances of the time you can link and view
them here.

Time Passages is also an anthem for our aging
population. Not me because I am frozen in time
but for other, older people. It brings back
memories of the good old days. I am not sure
where the bad old days go, but most get flushed
down the bad memory toilet. The good old days
always stay frozen in our memories just waiting to
be thawed when story-time demands.

Time Passages:

I do remember my record store days fondly.
(Even though when the nasty recession of 1981
arrived we lost a ton of money and had to close
the store). I was 25 year of age at the time and
was also advertising manager at a local newspaper
run by a gaggle of twenty somethings, plus I had
a part time gig teaching advertising to female
modelling students at Sheridan College. Such
a hard life he says, tongue-in-cheek. You see Time Heals All Wounds. (which is a super, lesser
known song by the great Carole King if you want
to YouTube it.) I just remember the good times.

My other Time Passages opinion is about today’s
social media. Sometimes it is just too fast.
People post messages while they are angry, or
fed up, or emotional and then regret it afterwards.
Take some time and maybe run it by someone
who can give you an objective opinion. Take
some time and maybe wait a day to gather your
thoughts before lashing out at someone.
Especially someone who can’t really protect
themselves or respond. Before you know it, what
might have been a private or personal reference
is on the 11 o’clock news. Okay, bad reference,
but you know what I mean. Also “texts” or written
words are open to the interpretation of the reader
and don’t necessarily reflect the thoughts of the
writer. You still can’t beat a phone call, or better

yet, a face-to-face interaction for clear
communication.
“Passages” in general means the act of moving
through or past something on the way from one
place to another. My point is that time and
passages don’t stand still. Like the weather, wait
10 minutes and things change. We learn to adapt
to what is best for us and throw the rest to the
wind. Fresh, original ideas hang freely from the
creative clothesline in our minds - blowin’ in the
wind. There is nothing like an air-fresh, sheet of
ideas. Man that could be a song.
I started with a musical introduction so I will wrap
up with a musical reference too. I hope you will
take some “time” and view the super cool “Year of
the Cat” YouTube video link below by Al Stewart.
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(It is 10 minutes long but worth it). This video
version of the song has a slow developing
introduction - as opposed to blasting into the
melody right away. I call it a musical tease which
I have always liked. It takes its time. It is really
something to see part of a live concert from 1979
in a small venue and to see such creativity and
the harmonious interaction between guitars,
keyboards, sax, tambourine, drums and singing
erupting into one the greatest songs of the 20th
century. Plus, there is some cool 70’s clothing,
hairstyles and even the audience interaction at
the end is entertaining. Anyhow, that is the end of
my time for my HumourUs column for now. Rock
on and we look forward to our passage to next
month!
Davey j
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Custom Contracting
Specializes in The Following Home Contracting Services:

ROOFING

SIDING

EAVESTROUGHS

WINDOWS
& DOORS

We give our customers our guarantee that you’ll receive workmanship
that is matched by no other contracting company in the area.
With over 20 years in business,
we’ve work with customers from all over the GTA.

Ask Us For A Quote

1-877-220-1655 or 289-769-9986
info@custom-contracting.ca
www.custom-contracting.ca
Say you saw it in HOME SHOW Magazine
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Hire the professionals
at JD Roofing for your:
905-818-1336
Email us at:

infojdroofing@gmail.com

www.jdroofing.ca

•
•
•
•

Skylights & Dryer Vents
Shingle & Metal Roof
Flat Roof
Attic Insulation
Velux Skylights
and Sun Tunnels
Well-positioned and properly designed
skylights can make a significant difference
to the look, feel and value of your home or
commercial building. Skylights in homes,
offices, and commercial applications
provide increased light and aesthetic value.
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Have Your Spay (or Neuter)
As the nights start to cool down again, it’s time to
cuddle up with family and keep cozy. This month
we’ll look at pets … ahem … “cuddling up” and
discuss why it’s a good idea to spay or neuter
your pet.
Sort of … yes

He Said, She Said

There are a lot of words
describing spay and neuter,
so let’s all get on the same
page so we’re speaking the
same language! All of the
words mean the same thing:
Surgically sterilizing a pet so
that they cannot have
babies. The differences tend
to be either the medical versus common terms,
and whether we are referring to a male or female
pet. Here we go:
All Pets
• Common term: Fix or castrate (although this is
most often used for males)
• Medical term: Sterilization
Male Pets
• Common term: Neuter
• Medical term: Orchiectomy
Female Pets
• Common term: Spay
• Medical term: Ovariohysterectomy (or
ovariectomy depending on technique)
Got it? Good!

Why Spay or Neuter Your Pet?

I often get asked why I recommend spaying or
neutering. The answer has a few layers and they
are all good reasons.

Preventing Pet Over-Population

Although pet ownership is way up in the

pandemic (I love COVID puppies and kittens!),
pet over-population will always be an issue. Pets
have a lot of babies – usually more than one family
can care for – so there is always a need to find
them homes. When this isn’t possible, those pets
can suffer.
We can easily help prevent pet over-population
by spaying and neutering our pets.

Overall Health

As with everything, there are pros and cons to
spaying and neutering health-wise, but overall,
the pros greatly outweigh the cons. Spayed and
neutered pets tend
to be healthier
overall. For
instance, there are
several diseases,
especially in older
pets, that are
preventable by
spaying and
neutering.
And let’s put it out there: Spaying and neutering
doesn’t make your pet fat (the culprit here is a
change in metabolism coupled with too much
food and too little exercise – sounds a little too
familiar to me … So for diet and exercise … do
as I say, not as I do? )
Spayed and neutered pets live longer, healthier
lives (which sounds good to me!).

Behaviour

This to me is the hands-down number one reason
to get your pet spayed or neutered. In general,
Say you saw it in HOME SHOW Magazine
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spayed and neutered pets make better pets.
Spaying and neutering, especially when a pet is a
puppy / kitten, decreases many types of
behaviour issues,
especially aggression
and urine marking,
which are exactly the
behaviours we don’t
want in our pets.
Spaying and neutering does not, despite
what you may have
heard, change your
pet’s personality.
Fido will still be Fido … Just less likely to put his
“mark” on the world!
(As an aside, I’ve lived this: My dog was neutered
late due to illness, and now he thinks it’s a great
idea to pee on (usually expensive) things when
we go to friends’ houses – it’s just not as relaxing
when I’m trying to keep a constant eye on him to
catch him before he lifts a leg …)

happen, and then time simply passed (as it tends
to do!) and they simply never got their pet spayed
/neutered.

Is It Safe?

In a word, yes! Spaying and neutering is a surgical
procedure, however it is one we do regularly.
With modern anesthetics, monitoring protocols
and surgical techniques, spaying and neutering is
very safe.
I don’t hesitate to have my pets spayed or neutered (so now it’s: Do as I say … and do!).

When to Spay / Neuter?

Um… Next question please?
I’m kidding of course - I joke because this is such
fast-changing area that there are several valid
opinions.
In the past, the answer was easy: At six months
old. Easy-peasy lemon-squeezy! Next question!
Now, new research is informing us that depending
on size and breed, waiting beyond six month is
sometimes better. In general, this is most relevant
for larger breed dogs (and especially larger breed
female dogs), so there is no longer a one-sizefits-all answer.

Bottom Line: Just Do It

I Just Want One Litter … Someday

The magic of puppies and kittens is undeniable.
However, in my experience, if you haven’t
specifically planned for a litter of puppies or
kittens, it very often doesn’t happen. Because of
this, I prefer to spay and neuter before pets have
a litter.
On many occasions, I have seen a sick older pet
in the clinic with a disease that was preventable
by spaying or neutering. Often the well-meaning
owners just wanted one litter before spaying /
neutering, but they never got around to making it
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This isn’t an ad for sneakers (although spaying
or neutering your pet will prevent them sneaking
over to the neighbours’ pet!), however the saying
fits:
Spay or neuter your pet? Just do it (before …
ahem … they do it)!

With care, Dr. Hans Christoffersen
Dr. Hans Christoffersen is a veterinarian
with 20 years of experience and is the
owner of Lakeview Animal Hospital in
Mississauga and Animal Care Clinic in
Brampton. Visit www.animalcareclinics.ca
and see the Animal Care Clinics YouTube
channel for more helpful information for
pet owners.

$60$50Created by Oleksandr Panasovskyi
from the Noun Project

Custom knitting made with love
$20each

Preciously made in your requested size & colour
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3 for $15-

• Adorable baby dresses, vests, • Ponchos to keep you cozy
sweaters, booties and hats
during cool summer nights
• Place mats perfect for hot
• Baby bottle cozies
dishes fresh out of the oven
• Beautifuly customized knitted
• Baby blankets made with your
coasters to match your living
favourite colours and patterns
space and decor

Custom baby
jerseys for your
favourite team!

$65-

Visit us on Instagram and Facebook @TheKnittingBoutiquee,
or send us a custom order at theknittingboutiquee@gmail.com

The perfect gift to say, “I love you dearly”

A Stylish, Space-Saving
Home Upgrade
There’s no better time than the present to upgrade
your house with space-saving door hardware.
Swapping out traditional swinging doors for
smooth-gliding, wall-mounted sliding door hardware
can add up to 14 square feet of floor space,
which leaves more room for spreading out toys
and games while giving a spacious feel to nearly
any room in your house.
Making the switch also allows for more flexibility
in furniture arrangements, which means even
the smallest nook in your house could turn into a
cozy space.
An option like Johnson’s 2610SC Soft-Close Wall
Mount Sliding Door Hardware can be used with
virtually any metal or wood door from 1-1 3/4
inches thick, up to 60 inches wide and weighing
up to 165 pounds. The wall mount includes
hardware that gently slows the door’s travel
speed to softly pull it into the fully open or closed
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position. It works like a cabinet door closer,
enabling doors to open and close quietly and
securely. The hardware also prevents door
slamming and pinched fingers, and significantly
reduces door operational noise.
The satin or bronze fascia provides a warm,
decorative detail to the room, and the Americanmade, smooth-rolling door hardware and track
exceed ANSI standards, which means they can
successfully complete 100,000 opening and
closing cycles. With adjustable door guides and
smooth-rolling tricycle hangers, you can set the
adjustable track stops to control the door travel,
as well. Plus, a jump-proof aluminum box track
is available in lengths up to 96 inches for single
doors and up to 192 inches for double doors.
For more ways to add style and extra space to
your home, as well as video installation guidance,
visit johnsonhardware.com or call 800-837-5664.

Say you saw it in HOME SHOW Magazine
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For many families, the summer months offer a
break in routine, and that extra time around the
house or gathering with loved ones can lead to
increased snacking opportunities. However, that
warmer weather can also be accompanied by a
desire for sweet treats.
To satisfy that sweet tooth without sacrificing
nutrition, consider an option like Crunchmaster
Protein Brownie Thins. The bite-size snacks –
available in Dark Chocolate, Homestyle Milk
Chocolate and Salted Caramel – pack the warm
and gooey taste of baked brownies with a boost
of 8 grams of protein per serving plus black bean
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can (19 ounces) chickpeas, drained
and rinsed
cup peanut butter
cup packed brown sugar
tablespoons maple syrup
tablespoons olive oil
teaspoons vanilla extract
teaspoon salt
cup chocolate chips
package (4 ounces) Crunchmaster
Protein Brownie Thins Homestyle
Milk Chocolate

and quinoa nutrition. Plus, they are free of gluten,
artificial flavors, colors, cholesterol and trans-fat,
and are non-GMO and kosher.
You can elevate your summer snacks by pairing
them with this Peanut Butter Chocolate Chickpea
Cookie Dip. Made using only eight ingredients, including chickpeas and peanut butter, it’s a healthier alternative to help satisfy those warm weather
cravings.
Find more nutritious summer snack recipes that
pack a crunch at crunchmaster.com.

In food processor or blender, puree chickpeas,
peanut butter, brown sugar, maple syrup, olive oil,
vanilla and salt until smooth.
Stir in chocolate chips. Spoon into serving dish.
Serve dip with brownie thins.
Substitution: Nut butter or nut-free butter can be
used in place of peanut butter.
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Our Story
Company founders - James and Shauna Cowan have been
Wildlife Educators in Canada for over 25 years. Their message has
always been “We protect what we know!” All of Strig Design Studio
pieces have been designed in-house, including our patterns, fabrics
and garments. All of our unique, trademarked fabric designs have
been inspired by our natural world. Our hope is that when you
purchase and wear one of our garments it will spark a conversation
about nature, the animal it represents, conservation and natural beauty.

Visit StrigDesign.com to see more of our
authentically inspired-by-nature designs!

The October Issue Is
Coming Soon
Book Your Ads Today!
Feel free to write us back at
dave@jenkinsshowproductions.com with
article requests, pictures, and more for the next issue.

Advertising

To advertise your company in
HOME SHOW Magazine just reply to
dave@jenkinsshowproductions.com!

