
If I can assist you, your 
friends or relatives with 
their real estate needs in 
Kelowna or at Big White, 
please let me know.  

Previous issues of this newsletter can be found at  

www.jerryredman.com 
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Dear Clients, 
Since the Real Estate Association moved their 
server this month, the market statistics were not 
available for June.  We will provide updated  
market stats when they are available. 
 
In its place, I have included a copy of a news re-
lease (page 2)  announcing the expansion of a 
federal government program called the 
“Energuide” program.  It’s been developed by 
Natural Resources Canada and it provides rebates 
for specific home improvements that increase the 
energy efficiency of homes and now, for  rental 
properties as well.  We had an assessment done a 
few years ago and are now implementing some of 
their recommendations, with rebates.  The cost of 
the assessment is around $75.  So, if you’re think-
ing of renovating, check out the program first to 
see if there are rebates available to you.  The 
website is www.oee.nrcan.gc.ca/energuide/home 
or call 1-800-387-2000.  If you’re changing your 
heating system, check with your gas company for 
rebates available from them as well.  

Brain Foods—slowing the deterioration 

They say the mind is to first to go but I didn’t expect it to happen this soon.  I’m thinking that it all started when I 
turned 40 a few years ago but since then, things seem to be slipping.  And, judging from the discussions among 
friends, it’s not just me.  It appears to be a big problem.  Maybe it’s because we’ve all got too much on our minds 
or maybe that’s just the way it goes.  Is it the beginning of the decline?  If this is an indication of what lies ahead, 
I’m going to need all the help I can get to slow the deterioration.   

For another list of brain-enhancing foods, reference the 10 foods highlighted in "Foods that Make You Smarter" in 
Canadian Living magazine's July 2005 issue. Here are lots more. 
• Although salmon is one great brain food because it's high in omega-3 fatty acids, if you don't like salmon, no 
problem. Out in the barnyard the cows and chickens are doing their part to ensure that you get your omega-3s. 
Chickens pecking at flax meal produce eggs with omega-3s, and cows being fed a fish supplement give milk with 
omega-3s. Reach for these new omega-3 products at your grocery store.  
Other good sources of omega-3s include mackerel, herring, sardines and ground flaxseed. For recipes that call 
for ground flaxseed, visit the Flax Council of Canada's website at www.flaxcouncil.ca. 
• Pump more iron into your child's diet by starting her day with a bowl of Cream of Wheat. Dried fruit is also a 
good source of iron. Toss cut prunes into your muffin batter and arrange sliced apricots on top of green salads. 
For a quick snack, mix raisins and dates with cottage cheese. 
• If oysters on the half shell is not your idea of a yummy supper, other good sources of zinc include baked beans, 
lentils and beef. 
• Never did care for oatmeal? Other foods with a low glycemic index include parboiled rice, sweet potatoes and 
whole wheat bread. 
• If you're allergic to eggs, other choline sources include liver, brewer's yeast, wheat germ and peanuts. Add 
wheat germ to pizza dough and pancake batter. Sprinkle it on top of your morning cereal. To avoid the risk of  
children developing a peanut allergy, doctors recommend not introducing kids to peanuts until they're at least two 
years old.  
• Go beyond yogurt in boosting your vitamin B12. Add powdered milk to casseroles, soups and smoothies. 
• Besides olive oil, other oils rich in vitamin E include wheat germ, corn and soybean oil. 
• Other foods with folate, besides spinach, include romaine lettuce, peas, asparagus, Brussel sprouts and  
orange juice. Your kids will beg you to make brussel sprouts if you pour cheese sauce over them. Or dab the 
sprouts with butter or margarine and then sprinkle nutmeg on top. Let your kids do the sprinkling and they'll feel 
like they've contributed to the meal. 

Good luck holding onto your sanity.   

 

  



Favourite Family Recipes 
 
 
Even though it doesn’t feel like summer, summer officially arrived last week so here’s a 
great summer salad that came from my step-father’s family.  It’s simple, it’s easy and it’s 
great.  To be honest, we don’t actually know the recipe.  In fact I don’t think there is one 
because my Mom and sister don’t have one either.  All we really know is the ingredients 
and we adjust the quantities to our taste.  It would probably taste different if eaten at any 
of our houses.  However, this is my Mom’s best guess at the quantities.  So, feel free to 
adapt and adjust to your tastes as we have and enjoy it as much as we do.   
 
 

 

 

 

 

Mrs. A’s Pasta Salad 
 
 
 
2 cups  macaroni or other hard pasta, cooked with salt  
1/2 cup sweet onion, chopped 
1/2 cup chopped fresh mint (I know we use more) 
Mayonnaise  
 
 
Mix all ingredients in a bowl and see if you can have just one serving of this great,  
refreshing pasta salad. 
 

Market Watch 
•  

 

 
Energy-efficient retrofit programs expanded 

Rental, co-op housing now eligible  
 

Owners of low-rise residential properties and assisted housing may now be able to receive 
cash incentives for making their buildings more energy-efficient. Natural Resources  
Minister John Efford announced June 23rd that amendments to the EnerGuide for Houses 
Retrofit Incentive will eliminate the restriction to owner-occupied units, thus extending 
eligibility to include rental properties and co-op housing.  
"Property owners, as well as homeowners, will now be able to get more for their renova-
tion dollar," said Minister Efford. "The changes to the program will give landlords and 
owners of assisted-housing property the opportunity to make their buildings more com-
fortable, save money on their monthly energy bills, and take action on climate change that 
will make a difference tomorrow."  
In the case of assisted housing, the amendments will allow the property owner's share of 
costs for the EnerGuide for Houses (EGH) service to be reimbursed. This reimbursement 
would be limited to $100 per dwelling and $50,000 per housing authority or assisted-
housing operator. To be eligible, the assisted-housing operator or housing authority must 
guarantee that at least 50 per cent of the dwelling receiving an EGH evaluation will  
actually be retrofitted within 18 months.  
The amendments will also allow for a direct grant of up to $100 to all applicants who  
purchase and install ENERGY STAR®-qualified furnaces and boilers, including oil-fired 
furnaces that have an annual fuel-utilization efficiency of at least 85 per cent. This grant 
should help stimulate the market for these types of products and encourage property own-
ers to complete the maximum number of recommendations contained in their EGH 
evaluation report.  
Finally, the total grant amount payable to eligible recipients over the life of the EGH pro-
gram has been increased to $100,000.  
The Government of Canada introduced the original EGH in the fall of 2003. To date, 
23,000 grants totaling $15 million have been paid to Canadian homeowners. 
 
                                                                                                               




