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TIDBITS® IS GOING

ICE SKATING
by Kathy Wolfe

Since January is National Ice Skating Month, 
Tidbits is taking to the rink to bring you these 
details about the sport. 
•	 Folks in Finland are credited with the 

invention of ice skating more than 3,000 
years ago when they strapped sharpened, 
flattened bones to the bottom of their feet. 
Skates with iron blades with sharp edges 
didn’t come along until the 13th century, 
originating in the Netherlands. 

•  When James II of England was briefly exiled 
during the 17th century, upon his return, he 
brought  the sport of ice skating to Great 
Britain, introducing it first to the upper class. 
Skating was quickly adopted by all classes.

•  The first organized ice skating club was 
founded in Edinburgh, Scotland, in 1742. 
Those desiring admission to the club had 
to pass a performance exam, completing a 
figure eight, then a jump over three hats. 

•  A British artillery lieutenant named Robert 
Jones published the first book of ice skating 
instructions, A Treatise on Skating, in 1772. 
Jones recommended the attachment of 
skates to the shoes with screws through the 
heels, rather than the prevalent method of 
straps and clips, which had to be repeatedly 
fastened when they fell off.
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oF The Week
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• Water Softeners
• Reverse Osmosis Systems

• FREE Water Testing
• UV Lights & Filters

ONLY $2
A FILL

24 Hour Locations

121 C Shuswap St.
(Blue Canoe Bakery)

Salmon Arm

2890 10th Ave N.E.
(Domino’s Pizza)

401-251 T.C.H.
(Main Store)

Sicamous
#3-444 Main Street

(Happy Corkers)

Grindrod
135-3rd Ave.

(Mayberry Market)

Enderby
904-George Street

(Johnston Meier Ins.)

Sorrento
1240 T.C.H.

(That Damm Market)

Drinking Water Systems

Starting At
$499 Installed

---
* Freeze cool whip in a thick layer and use cookie 
cutters to make shapes for hot chocolate ... perfect 
for these cold winter nights!

* “Use squeeze bottles to do cookie decorating or 
cake piping. They also can be used to color pancake 
batter and make designs. It’s so much fun for the kid-
dos (and the parents too!)” -- L.I. 

* Fog proof that bathroom mirror by simply clean-
ing as usual, then coating the mirror with car wax. 
Use a lint-free cloth to buff it off, revealing a layer 
of steam-proof protection that lasts about a month. 
So good when you need a mirror to get ready in the 
morning.

* When transporting any type of bottle or jar that 
could leak, simply place a small piece of plastic wrap 
over the open end, then close the bottle tightly. This 
will work for most screw-top containers to make 
them leak-proof. Snap-down lids should be secured 

with strong tape or placed into a larger sealable 
bag, like a zipper-seal plastic baggie.

* “I toss my daughter’s hoodie sweatshirt into 
the dryer about 20 minutes before she needs to 
leave for the bus stop in the morning. Just as she’s 
leaving, I grab it and she puts it on. It keeps her 
toasty all the way to the stop, and it make her feel 
special.” -- M.R. 
* Before you go out shopping, take a minute on 
your phone while on the WIFI at home to search 
your email and websites for sales and coupons. 
Screenshot coupons so that the barcodes are 
clearly visible. This will save you downloading 
time while you are out and about, as well as serv-
ing as a reminder of the sale items you want to 
look at.

(c) 2018 King Features Synd., Inc.

ICE SKATING (continued):
•	 In	 1848,	 a	 Pennsylvania	 inventor,	 E.V.	 Bushnell	

created an apparatus that clamped the blade to the 
bottom of boots, an improvement to the previous 
tie-on method.

•		American	ballet	dancer	Jackson	Haines	is	considered	
the	 father	 of	 modern	 figure	 skating.	 Prior	 to	 his	
influence, skating was a stiff, formal sport, which 
focused on tracing patterns on the ice. In the mid-
1860s,	Haines	 incorporated	graceful	dance	moves	
and accompanying music into his programs, and  
taught	the	Viennese	people	to	waltz	on	ice	to	their	
beloved	waltzes.		He	created	a	shorter,	curved	skate	
blade made of two steel plates for easier turns, along 
with	a	toe	pick	for	jumping	movements.	Haines	was	
the originator of the sit spin, still in use in modern 
competition. 

•	The	 term	 “figure	 skating”	 comes	 from	 the	 part	 of	
competition that requires a skater to trace perfect 
figures, such as figure 8’s, circles, and loops, on the 
ice. These “school figures” are skated on one foot at 
a time, three times on each foot. These compulsory 
figures were eliminated from the Winter Olympics 
in 1992. During the free style portion of Olympic 
competition, figure skaters are not allowed to use 
music with vocals – the music must be instrumental 
only. 

•	 Norwegian	 figure	 skater	 Sonja	Henie	was	 just	 11	
years old when she competed in her first Olympics 
at	Chamonix,	France,	in	1924.	Sonja	finished	last,	
but four years later, she was the gold medalist at St. 
Moritz, with two more wins in 1932 and 1936, with 
her performances taking place on outdoor rinks in 
the cold and wind. Sonja won ten straight World 
Championships, a record that has yet to be broken. 
After	retiring	from	skating	at	age	23,	she	went	on	to	
become	one	of	Hollywood’s	highest-paid	film	stars.	

•	 The	word	“hockey”	has	 its	origins	 in	the	
French language, from the word hocquet, 
meaning “stick.” Ice hockey as we know 
it originated in Canada in 1875. The first 
organized game took place at Montreal’s 
Victoria	 Skating	Rink,	with	many	of	 the	
players McGill University students. Two 
years later, the first official hockey team, 
the	McGill	Hockey	Club,	made	its	debut,	
with several of its players writing the 
official rules. The rubber puck was also 
introduced, carved from a lacrosse ball. 

•	 	 During	 the	 1890s,	 hockey	 spread	 to	 the	
United States, with competitions between 
notable university teams, including Yale 
and	Johns	Hopkins.	By	1920,	hockey	was	

an Olympic sport, with the first matches for men 
in	the	1920	Antwerp	Games.			

•	 	The	oldest	professional	 athletics	prize	 in	North	
America	 is	 hockey’s	 Stanley	Cup.	 Lord	 Stanley	
of	 Preston,	 the	 Governor	 General	 of	 Canada,	
and his family loved the game of hockey and he 
desired to recognize the best team in Canada. 
In 1892, he purchased a silver bowl for use as a 
trophy,	which	was	dubbed	the	Dominion	Hockey	
Challenge Cup. The name was later changed 
to the Stanley Cup. It was awarded for the first 
time	 in	 1893	 to	 the	 Montreal	 Hockey	 Club.	
Ironically, Lord Stanley never saw a Stanley Cup 
championship game, nor did he ever award the 
Cup to a team. That original Dominion Cup was 
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by Samantha Weaver
---
* It was Margaret Chase Smith, the first woman 
to serve in both houses of the U.S. Congress, who 
made the following sage observation: “Those of us 
who	shout	the	loudest	about	Americanism	in	mak-
ing character assassinations are all too frequently 
those who, by our own words and acts, ignore some 
of	the	basic	principles	of	Americanism:	The	right	to	
criticize; The right to hold unpopular beliefs; The 
right to protest; The right of independent thought.”

*	 According	 to	 historians,	 British	 Prime	Minister	
Sir Winston Churchill slept on silk sheets and wore 
silk underwear. It seems he had very sensitive skin, 
and rough fabric made him break out in a rash. 

* It probably won’t surprise you to learn that mem-
bers of the Sampit tribe in Borneo eat bananas. 
What is surprising, though, is that they don’t re-
move the peels first. 

* In the 1979 gubernatorial election in Louisi-
ana, a man named Luther Knox was fed up with 
the candidates on the ballot. In order to give 
like-minded Louisianans an option, he ran for 
the	 office	 himself	 --	 after	 legally	 changing	 his	
name	to	“None	of	the	Above.”

*	 Everyone	 knows	 that	 a	 sophomore	 is	 some-
one in their second year of high school or col-
lege. Most people don’t realize, though, that the 
word is derived from the Greek words “sophos,” 
which means “wise,” and “moros,” which means 
“stupid.”

* Resources are very scarce in space, so it’s im-
portant to conserve wherever possible. The 
astronauts on the International Space Station 
might be going a bit far, however; it’s been re-
ported that they change their underwear only 
every three or four days in order to cut down 
on laundry.
***
Thought for the Day: “All human beings should 
try to learn before they die what they are run-
ning from, and to, and why.” -- James Thurber

(c) 2018 King Features Synd., Inc.

BRENdA's sIMPLE HoT dIsH

3 cups penne pasta or macaroni 
1 1/2 pounds ground beef
1 clove garlic, minced
2 medium zucchini (small chunks) (optional)
1 can tomato sauce (213 ml.)
1 can tomato paste (156ml.)
1 teaspoon dried oregano
1/4	teaspoon	salt
1/4	teaspoon	pepper
1 can mushrooms, drained (optional)
1 cup cottage cheese
1 cup sour cream
3 green onions, chopped
1/4	cup	parmesan	cheese,	grated
1 cup or more grated  mozzarella cheese

Cook pasta. Drain. In large fry pan, brown ground 
beef with garlic. Drain off fat.  Stir in next 7 ingre-
dients. Bring to a boil then simmer for 5 minutes. 
Pour	 mixture	 into	 13x9	 baking	 dish.	 Combine	
cooked pasta with last 5 ingredients. Spoon evenly 
over meat layer. Sprinkle with mozzarella cheese. 
Bake uncovered January 28th is our monthly pan-
cake breakfast 8:00 to 10:30 a.m.
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Jocelyn’s Place
Barber Shop

WALK 
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Sorrento BC250.675.2664

Wild Bill’s Ventures Home Watch 
      & Cleaning Service

Protecting what matters to you!

250-804-5340 • wbventures56@gmail.com
For Details Call, Email Or Facebook

Pink Cherry Bistro

Cozy little Bistro on Hudson Ave. Serving Wraps, 
Panini Sandwiches, Salads & in house made Gelato. 

Ask us about catering your next event...
250-832-9626 or angie@mypinkcherry.com

Try a 
Specialty 

Coffee

“Superior Accounting Solutions”
• Bookkeeping • Corporate Tax • Personal Tax

Ph: 250-804-3480
info@adamsaccounting.ca

adams Group

Royal Wok Restaurant
Asian Buffet

778-489-1688
141 T.C.H. NE, Salmon  Arm

www.royalwokbc.ca

Serving Sushi & Chinese Food

Open Tuesday 
to Sunday

Lunch & 
Dinner Buffet

Eat In or 
Take Out

awarded to the champions until 1970, and can 
now	 be	 seen	 in	 the	Vault	 Room	 in	Toronto’s	
Hockey	Hall	of	Fame.	

•	Speed	skating	didn’t	get	its	start	as	a	sport,	but	
rather as a fast form of transportation across 
frozen bodies of water. It became an Olympic 
sport	 at	 the	 1924	Winter	 Games.	 Only	 men	
were allowed to compete until 1932 at Lake 
Placid	 when	 women	 were	 allowed	 to	 skate.	
However,	 women’s	 speed	 skating	 wasn’t	
officially included in the Olympics until 1960. 

•		Speed	skaters	reach	speeds	of	30	mph	(48	km/hr)	
as	they	race	around	the	oval	track.	Events	are	
500-, 100-, 1500-, 5000-, and 10,000-meters.

•		American	Eric	Heiden	made	Olympic	history	at	
the	1980	Lake	Placid	Games	when	he	became	
the first person to win five gold medals in the 
same Games, winning all five speed skating 
events. Despite a near fall in the 1500-meter 
race, he still won by .37 second to take the 
gold.	His	sister	won	a	bronze	medal	 in	speed	
skating the same year.

•		Frank	Zamboni	revolutionized	the	maintenance	
of	 ice	 rinks	 in	 1949	when	 he	 introduced	 the	
first ice resurfacing machine, constructed 
from war surplus parts, which he named for 
himself. During a typical hockey game, the 
ice	is	resurfaced	four	times,	with	the	Zamboni	
traveling about ¾ of a mile (1.2 km) each time, 
an	average	of	3	miles	(4.83	km)	per	game.	In	
2001,	a	Zamboni	was	driven	on	a	long-distance	
trip from Canada’s east coast to its west. The 
trip took about four months at about 9 mph 
(14.5	km/hr).	

•		Ice	that	is	two	inches	(5	cm)	thick,	will	support	
the	 weight	 of	 a	 man.	 A	 four-inch	 (10	 cm)	
thickness can tolerate a man on horseback.  

•		The	famous	ice	skating	rink	in	New	York	City’s	
Rockefeller Center opened on Christmas Day, 
1936. Today over a quarter million people skate 
there every year. In 1967, the world’s largest 
man-made outdoor ice rink was created in 
Japan.	The	Fujikyu	Highland	Promenade	Rink	
has an area of 165,750 square feet, or about 3.8 
acres. 

ICE SKATING (continued): FOOD OF THE WEEK: 
SUGAR

Sugar is sweet and so are these facts from Tidbits 
in	 commemoration	 of	 Sugar	 Awareness	Week	
January	14	-	20.	

•	 That	crystalline	substance	we	call	sugar	comes	
mainly from the juice of the sugar cane and 
sugar beet plants. It’s believed that the people 
of	New	Guinea	were	the	first	to	domesticate	
sugar cane around 8,000 BC. The cultivation 
spread	 to	Southeast	Asia,	China,	and	India.	
Those in India were the first to refine cane 
juice into granulated crystals in about the year 
350	AD.	Their	methods	involved	grinding	or	
pounding the cane to obtain the juice, which 
was then boiled and dried in the sun until it 
became a crystalline solid resembling gravel. 

•	 During	 the	 1500s,	 the	 cultivation	 of	 sugar	
cane spread to the West Indies and South 
America.	While	 visiting	 the	Canary	 Islands	
in	 1493,	 Christopher	 Columbus	 happened	
upon sugar cane plants, and transported 
the	 seedlings	 to	 the	 New	 World.	 By	 1520,	
there were sugar mills in Cuba, Jamaica, and 

Continued pg.5
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Hispaniola.	By	1540,	 there	were	nearly	
3,000 sugar mills in the islands and 
South	 America.	 	 Today,	 Brazil	 is	 the	
world’s top sugar producer, with India a 
distant second. The United States ranks 
9th in sugar production.  

•	 	The	white	fleshy	 root	 of	 the	 sugar	 beet	
plant is rich in sucrose. Cultivation 
began in the mid-18th century, and 
today sugar beets account for 30% of 
world sugar production. 

•		Table	sugar	is	derived	from	sucrose,	the	
sugar found in sugar cane and beets. 
Naturally-occurring	 fructose	 is	 from	
fruits, and is 50% sweeter than cane 
or beet sugar. Lactose is milk’s natural 
sweetener. 

•		For	those	looking	for	a	less	refined	sugar,	
turbinado sugar, also known as sugar-
in-the-raw is produced by crushing 
sugar cane to extract the juice, which 
is then spun in a centrifuge, or turbine, 
producing large crystals. More of the 
natural	impurities	are	left	behind	along	
with a bit of a molasses flavor. 

•	 During	the	process	of	processing	cane	or	
beets into granulated sugar, a thick, dark 
syrup	 remains	 behind	 as	 a	 leftover.	 It’s	
what we know as molasses, a substance 
rich in vitamins and minerals present in 
the plants. When you stir brown sugar 
into your cookie recipe, you’re using 
refined white sugar that has a bit of 
molasses added to it. 

•	 	 It’s	 the	 recommendation	 of	 the	 World	
Health	Organization	 that	 adults	 derive	

SUGAR (continued):
less than 10% of their daily calorie intake from 
added sugar or natural sugar. That’s about 25 
grams	 of	 sugar	 for	 a	 2,000	 calorie	 diet.	How	
much is 25 grams? One gram of sugar is ¼ 
tsp,	so	that	makes	6.25	tsp.	for	25	grams.	Now	
consider the fact that a 12-oz. can of regular 
cola has approximately 39 grams of sugar. Do 
the math – that’s 9 teaspoons of sugar in one 
can!  Those who drink one or two sodas or other 
sugar-sweetened beverages such as sports drinks, 

energy drinks, fruit drinks, and juices, a day, increase their 
risk of Type 2 diabetes by 26% compared to those who 
drink just one a month. 

•	 	 The	 average	 North	 American	 consumes	 82	 grams	 of	
sugar every day, about 19.5 teaspoons, which adds up 
to about 152 pounds (70 kg) sugar in a year.  Optimum 
consumption for a healthy diet is recommended at 5% 
of daily calorie intake.
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Community Events

non profit event info send to
info@tidbitsshuswap.com

Monthly Texas Holdem 
Tournaments in the 

Shuswap

Next Tournament Jan. 28th
Call Brad for more info

250-803-4603

soRRENTo Food BANK Annual General 
Meeting will be held on  Tuesday Feb. 6, 2018 at 
4:30	pm	at	2804	Arnheim	Road,	Sorrento
For further information contact: 250-253-3663

1st Annual South Shuswap Seed Swap
Saturday,	 February	 24th	 at	 the	 Blind	Bay	Hall.	
9am to 3pm 2510 Blind Bay Road. Featuring Lo-
cal	GMO	FREE	Seeds	&	Produce.	FREE	to	 the	
public.	 Sponsored	 by	 Good	 Stewart	 Heirloom	
Seeds	 and	 Produce	 and	 Balmoral	 Farms.	 For	
more	info	call	Rebekah	Smith	at	250-253-1414

January 28th is our monthly pancake breakfast 
8:00	to	10:30	a.m.	Held	at	the	Salmon	Valley	Se-
niors	Branch	#	107	3056	Hornsberger	Road,	
Silver	Creek	Seniors	Hall.

Legendary Country Breakfast at the Sunnybrae 
Seniors	Hall	3585	Sunnybrae	Canoe	Pt.	Rd	$8	(un-
der	12	$4)	Jan	20th	8	-11am	Delicious	Breakfast!!	
Reg.	or	Blueberry	Pancakes,	Hashbrowns	Smokey	
or with Mennonite Sausage, Fr. Toast, Cornbread 
with	Beans,	Scrambled	Eggs	plain	or	with	cheese	
&	gr.onions,	Bacon,	Sausage,	or	Ham,	warm	Ma-
ple Syrup, warm Fruit Sauce and Whipped Cream.  
Coffee	Tea		or	Juice.	All	Ages	Welcome!!

Join the Blind Bay Blues Club for a jam session 
at	 the	Blind	Bay	Hall,	2510	Blind	Bay	Road	on	
January	 23rd	 at	 7:00	 pm.	Cost	 is	 $3.00	 for	 BB	
Hall	members	and	$5.00	drop	in	fee.	FYI	contact	
Chris	Emery	at	250-675-2865.

The Sorrento Lions Club will be holding their 
first	 Valentine's	 Dance	 on	 Saturday,	 February	
10th from 7:00 pm to midnight at the Sorrento 
Memorial	Hall,	1150	Passchendaele	Rd.,	Sorren-
to.	Tickets	are	$20.00/person	and	include	a	light	
supper and dancing to the music of local enter-
tainer	Al	Weldon.	There	will	be	a	50/50	draw	as	
well	 as	 door	prizes.	All	 proceeds	will	 go	 to	 the	
Sorrento Food Bank. Tickets are available at 
Lighthouse Foods in Sorrento and the Blind Bay 
Village	Grocer	in	Blind	Bay	or	call	250-675-2616.

Silver Creek Valentines Activity Market Sun-
day	 Feb	 11th	 from	 10	 -	 4	 Local	 Crafters	 and	
Home	 based	 businesses,	 Fresh	 Home	 baked	
goodies	 along	with	Gluten	 free.	 	 	 Serving	Veg-
etarian Chili and bun   regular Chili and bun  
also	available	Hearty	Vegetable	soup	with	a	bun.		
Come on out and enjoy some food and snacks 
along with all the other great things available.

Let’s Go to the Hop! February 16, 2018 at the 
Elks	Hall,	3690	-	30	Street	NE,	in	Salmon	Arm,	
BC.	Music	by	Rockstar	DJ	Liz	Blair	.	Happy	Days	
style	menu.	No	host	bar.	Tickets	$40	available	at	
Hidden	Gems	Bookstore	 in	downtown	Salmon	
Arm.	 Remember	 when?	 A	 Shuswap	 Associa-
tion of Writers fundraiser in support of www.
wordonthelakewritersfestival.com

Whirl Up Smoothies for After-School Snacks
---
Smoothie. It feels good just to say the word, doesn’t it? I used 
to think of the concoction of naturally sweet, fresh fruit flavors 
with crushed ice and yogurt as a magical summer thirst quench-
er, but with so many healthy and sometimes surprising add-ins 

nowadays -- from kale to beets and chia seeds -- I recently dusted off my blender to give some 
new combos a whirl. 
While my preference is still a traditional blend of vitamin-
rich fruits and berries (even when they come out of a pack-
age from the freezer), my family likes a variety of updated 
twists, too -- including adding coconut milk to the goodness 
for a refreshing, light taste. 
But first, some smoothie basics using a standard blender.

1. Start with liquids such as juice, milk, kefir, yogurt, spar-
kling water and crushed ice. 

2.	Add	fresh	fruit	(a	half	or	whole	banana	is	 a 
standard ingredient for flavor and for thickening the mixture 
of any smoothie) and/or vegetables. To cut prep time, your 
school-age kids can pre-package and freeze fruit-and-veggie 
combinations in small plastic-bag packets. When it’s time to make a smoothie, toss in the con-
tents of a packet with other ingredients. 

3. Whirl it all together. I pulse a few times, then blend for 15 seconds or until smooth. 
Now	for	my	go-to	recipe	that	is	quick	to	make	at	breakfast	time	before	sending	kids	out	the	
door	to	the	bus	stop,	or	as	a	satisfying	afternoon	snack	to	refuel.	Older	school-age	kids	can	
make it themselves with attention to tastes and health needs. Be flexible, too, and experiment 
with the addition of other ingredients you have on hand, such as a few chunks of pineapple, 
slices of kiwi or a ripe mango. You really can’t go wrong.

FRUIT sMooTHIE wITH CoCoNUT MILK

4	ice	cubes,	crushed
1 cup coconut milk
1/2 banana
1/2 cup plain, unsweetened yogurt
1 cup fresh or frozen berries, such as a combination of blueberries, strawberries and raspberries
Dash of cinnamon (optional)

Place	ingredients	in	blender	starting	with	liquids,	and	process	until	smooth.	Pour	into	glasses.	
Makes about 2 1/2 cups

TIP:	If	smoothie	is	too	thin,	add	more	fruit	or	yogurt.	Too	thick?	Just	add	milk	or	fruit	juice.
***

(c)	2018	Donna	Erickson
Distributed by King Features Synd.
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wANTEd: Will remove old skidoos, 
snowmobiles, quads, dirt bikes etc. from 
your	 property.	 Possible	 cash	 if	 paper-
work is produced. Cash for Stamps, Old 
Jewellery	&	coins	Call	or	text	
250-306-8120 for more info

Pet Bits PAw’s CoRNER  By Sam Mazzotta

Adoptables 

250-832-7376

Adoptables ad is donated by Tidbits. To sponsor call 250-803-4664

wANTEd  Looking for 1970’s camper 
vans	 1976-1979	 Ford’s	 &	 Chev’s.	 Call	
250-306-8120

Jordyn is a young semi feral cat who is looking for a 
special home with people who will be able to continue 
to	work	with	him.	He	has	been	bought	up	using	a	litter	
pan, sleeping inside in a nice warm squishy bed with his 
siblings	with	a	full	bowl	of	food.	However....	Jordyn	has	
never been cuddled, held, handled, or even petted (will-
ingly).	He's	been	admired	from	a	distance	and	that's	all.	
Jordyn has a sister called Jorji who is also looking for a 
home. They will do really well with another confident 
friendly cat to show them the ropes. If you have a home 
for Jordyn and possibly Jorji, we would love to talk to you.

Mon-Fri 6am-8pm Sat. 9-5 Sun. 10-4
Lower level of BB Market

Phone: 250-675-4446

Memberships include all 
group fitness classes, for 

all ages and levels. We also 
offer tanning and personal 

training packages

Commit to fit this year
 with Shuswap Fitness!

10% OFF Gym 
Memberships

Is Chocolate Really a Danger to Dogs?
---
DEAR	PAW’S	CORNER:	Just	after	Halloween,	our	dog	“Skipjack”	got	into	one	of	my	kids’	
candy stashes and ate everything, including the wrappers. I kept an eye on him overnight 
and	he	seemed	fine,	just	drank	water	more	often.	The	next	day	he	was	normal,	other	than	
passing a pretty loose stool with plenty of brightly colored wrappers mixed into it. Is the 
“never let your dogs eat chocolate” rule overblown? -- Tim F., Wichita, Kansas

DEAR	TIM:	I’ve	heard	anecdotes	from	several	readers	about	accidental	chocolate	consump-
tion. Most of them say their pets didn’t have a problem with it. But then, I’m not a veteri-
narian, and it’s a good bet that vets see quite a few sick pets that got into a chocolate stash, 
particularly around the holidays. 
I recently read an article about mass-produced U.S. chocolate having less cocoa content than 
chocolates	made	elsewhere.	The	Food	&	Drug	Administration	requires	milk	chocolate	 to	
contain no less than 10 percent chocolate liquor. Compare that to the U.K., where milk choc-
olate must contain at least 25 percent cocoa solids.
The size and weight of your pet also must be taken into account. Bigger dogs may process 
toxic foods more easily than small dogs.
So,	cheap	Halloween	candy	consumed	by	a	large	dog	may	not	have	a	noticeably	negative	ef-
fect.	However,	it’s	still	a	gamble.	Another	issue	to	consider	is	Xylitol,	a	sweetener	often	used	
in sugar-free candies. That can be a danger to dogs of any size. In short, keep candy and pets 
separate -- period. 

Send your pet care tips, questions or comments to ask@pawscorner.com.
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Central Barber

Family Barbershop
NOW OPEN

In the Centenoka Mall

Come Visit Reggie 
With 37 Years 

Experience

OPEN 
Mall Hours

778-489-5633

Mention Our Tidbits Ad and 
Receive a $10 Haircut!

MILK
Did you know that January 11 was National Milk 
Day? Let’s drink up these facts on this beverage, 
which contains more natural nutrients than any 
other beverage. 
• Holstein dairy cattle have been bred selectively 

for increased milk production, and account 
for about 90% of North America’s dairy 
cows.  Other varieties include Ayrshire, 
Brown Swiss, Guernsey, and Jersey. There 
are about 47,000 licensed dairy farms across 
the U.S, producing about 21 billion gallons 
(17,485,000 British) every year.  Nearly 99% 
of  North American households purchase 
milk.  

• Every cow produces about 90 glasses of milk 
a day, up to 350,000 glasses over the course 
of its lifetime.  A farmer milking by hand can 
milk around six cows per hour, with about 
345 squirts required to produce one gallon of 
milk. A milking machine enables the farmer 
to milk upwards of 100 cows per hour.  

•  Lactose is composed of two simple sugars, 
glucose and galactose. About 40% of whole 
cow’s milk calories come from lactose.

• What makes a person lactose intolerant and 
unable to consume dairy products? The 
small intestine contains an enzyme known 
as lactase, which breaks down milk’s natural 
sugar lactose so it can be absorbed into the 
bloodstream. Those people who don’t produce 
enough lactase , and the   undigested lactose 
is broken up by bacteria in the large intestine, 
producing pain, gas, bloating, nausea, and 
diarrhea. It’s estimated that one-third of  

North Americans are lactose intolerant.  
• When	milk	stands	for	12	to	24	hours,	fresh	

milk	 separates	 into	 a	 high-fat	 cream	
layer	 on	 top	 of	 a	 low-fat	 milk	 layer.	 To	
accomplish	 this	 separation	 rapidly,	 a	
centrifugal	cream	separator	can	be	used.	
Homogenization	 is	 the	 process	 that	
prevents	the	cream	from	separating	out	
of	 the	milk	by	pumping	 it	 through	very	
narrow	tubes	at	high	pressure.	 

•	 The process of pasteurization takes its 
name from French scientist Louis Pasteur, 
although Pasteur initially worked with beer 
and wine, not milk. In 1864, he discovered 
that heating beer and wine killed most of 
the bacteria that caused spoilage, keeping 
them from turning sour. It wasn’t until 
around 1885 that pasteurization of milk was 
suggested by Franz von Soxhlet, a German 
agricultural chemist. In high-temperature, 
short-time pasteurization, milk is forced 
through pipes or through metal plates that 
are heated on the outside by hot water. The 
milk is heated to 161 degrees F (72 C) for 
15 seconds. 

 • Although 90% of the world’s milk supply is 
produced by cows, goat’s milk is consumed 
in many countries across the globe. Up to 
50% of those who are lactose intolerant to 
cow’s milk can easily digest goat’s milk, 
because the fat molecules in goat’s milk 
are much smaller. Digestion of cow’s milk 
about an hour, whereas goat’s milk breaks 
down in about 20 minutes.  Nomadic 
tribes in the desert rely on camel’s milk for 
survival. It’s also easily digested and does 

not curdle like cow’s milk. Camel’s milk is also 
richer in Vitamin C than cow’s milk.

• The	name	of	Hervey	Thatcher	may	have	been	
lost	 in	 history,	 but	 he	 left	 quite	 a	 legacy.	 In	
1884,	 this	 New	York	 inventor	 created	 a	 glass	
milk	 bottle,	 sealed	with	 a	 waxed	 paper	 disk.	
He	 called	 his	 invention	“Thatcher’s	 Common	
Sense	Milk	Jar.”	Paper	cartons	were	introduced	
in	 1906,	 and	 plastic-coated	 paper	 cartons	
came	 along	 in	 1932.	The	 plastic	 jugs	we	 use	
today	made	their	debut	in	the	mid-1960s.	 

T3390 rans Canada Hwy SW • Salmon Arm BC
7 DAYS A WEEK •

Farm & Garden Market
Pedro GonzalesPedro Gonzales

9• ww rw
3390 rans Canada Hwy ST

Phone: 250.832.491

 

Artisan

BakedFresh
Daily

BreadsBreads
Artisan

Fruit Pies

Ice Cream
Foothills
Creamery

8 AM - 7 PM

  
   

 
   

Ice Cream
Foothills
Creamery

Fruit Pies

.ped os.ca
We Are Your Source

For The Highest Quality
& Best Price

Fruit & Produce In Salmon Arm

Apricots

Raspberries

English
Peas

New
Potatoes

Lettuce

Yellow & Green

Beans

Check Out Our
Amazing Selection

Of Planters, Hanging Baskets,
Trees, Shrubs & Flowers

Check Out Our
Amazing Selection

Of Planters, Hanging Baskets,
Trees, Shrubs & Flowers

Nectarines

Raspberries

Apricots

Yellow & Green

Beans

Lettuce

English
Peas

New
Potatoes

Peaches
30lbs

$29.95

Peaches
30lbs

$29.95

Nectarines

Field
Tomatoes

Field
Tomatoes

Pickling

CucumbersPickling

Cucumbers

10lb bag 
2.99

6

Fresh Fruit
Pies

Soup, 
Sandwiches, 

Paninis
Made Fresh Daily

Made fresh 
daily with real 
BC Grown Fruit

Honeycrisp 
Apples

Long English 
Cucumbers

D’anjou 
Pears

$1.49p/lb

•Peaches  •Pears
•Plumbs •Apricots 
    •Nectarines

Yellow 
Onions

Royal Gala’s

Pedro’s Own 
Canning

made w/okanagan fruit Spruce • Pine • Fir

Local Meats 
and Cheeses
Sedo’s, Windmill 
Meats & Helmut’s 

Sausage

We At Pedro’s Are Proud To Produce Many Of The Local Products We Sell

Wood Burning Pellets
$4.99 p/bag

California
Navel 

Oranges
5 lbs for $5

#2 Grade 
Apples

Otter Coop 
Layer Pellets

50 lbs 
$12.99

20 lbs 
$4.99

Black Oil Seeds
$26.95 p/bag$.99 Each

10 lbs 
$4.99

9.5 lb bag 
$4.99


