
  

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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 Start early.  Research moving companies and/or truck rental companies. 

 Hire a moving company or reserve a moving truck if doing it yourself. Get written confirmation of 

costs and details for your records. TIP: Weekends and month ends are usually busy.  Book 2 to 3 

months in advance. 

2 Months Before Moving Day: 
 Donôt move what you donôt want.  Determine what you want to keep and what you want to donate. 
 Make a list of items that need extra attention or special packing instructions (i.e. computers, china, 

etc.) 
 If you have children and you are moving to a new school district, start the school transferring proc-

ess. 
 Order boxes and moving supplies (packing tape, bubble wrap, tissue paper, stock up on newspaper). 

1 Month Before Moving Day: 
 Start with items you do not  use regularly. Clearly label boxes to make the unpacking easier. 

 Make note of items of significant value in case of loss or damage. 

 Change address through post office. 
 Through  postal office, notify companies about your new address: Banks, cable and phone providers, 

insurance companies, hydro and utility companies, credit card companies, doctor and dentist offices, 

subscriptions.  Most companies now offer the convenience of changing address information online. 

2 Weeks Before Moving Day 
 Confirm your reservations with your movers or truck rental company. 

 If required, cancel or transfer your newspaper delivery service. 

1 Week Before Moving Day 
 Most of your packing should be done one week prior to moving day. 
 Set aside the items of importance you wish to transport to your new home yourself. 

A Few Days Before Moving Day 
 Re-confirm time of your moving truck. If moving yourself, re-confirm rental truck reservations. 

 Prepare detailed map and directions for movers including cell number to reach you conveniently. 
 Pack travel bag with items your family may need on moving day (tooth brushes, change of clothing, 

medications, soap, toilet paper, paper plates and cups, aspirin, etc.) 
 If moving yourself, start dismantling beds and other large furniture. 

Moving Day 
 Make a note of all utility meter readings (new and old home). 

 Be present when truck is being loaded and unloaded just in case movers have questions. 

 Before movers leave, check belongings and note on the inventory paperwork any damaged items. 

Dear Clients, 

 

Although I had great plans to get a newsletter out in September, 

the house move and a previously booked sailing trip 2 weeks 

before the move cost me too much time and I just ran out of 

days.  I think I mentioned that my wife left for school two days 

before move day.  To her credit she did organize movers and 

cleaners and other services but it was still a huge job.  My 

Mom and step Dad threatened to be out of town that day but 

ended up working their tails off to help.  Iôll be making a lot of 

dinners to thank them for all their help. 

 

My wife is now back so weôre slowly getting things organized.  

There were some things that did simplify the move which I 

think are worth sharing.  If youôre planning on using profes-

sional movers, pick a move day thatôs mid week so the movers 

will be available.  Also, the Capital News gives away end of 

the roll newsprint (not yet printed) thatôs great for packing.  

Canada Post has an online service that notifies many of the ser-

vice companies of your new address which can save a bunch of 

time.   And finally, we have approximately 250 moving boxes (2 cu. ft.) size that are available if 

anybody needs them.   

Moving Checklist: What to Do and When to Do It        
(Source: www.hgtv.ca) 



   

Market Watch  Favourite Family Recipes  

Here are a few tables from the Real Estate Board showing statistics for September.  Real estate activity is shown by type of prop-

erty.  Comparisons show month over month and previous year comparisons.  WF=waterfront and ICI indicates commercial. 

 
This is a great Creole classic thatôs really good and is great to serve a crowd.  Once itôs in 
the oven, sit and enjoy your company.  We usually add extra veggies like carrots and swiss 
chard but if you use brown rice instead of white, be sure to add extra liquid.   
 
 

Chicken and Shrimp Jambalaya  
 

1 TBSP butter 
2 cups each chopped onion and celery 
1 sweet green pepper, chopped (we also add red pepper) 
3 oz. smoked sausage, diced (we use spicy sausage  for a bit of bite) 
1½ lb. boneless skinless chicken breasts, cubed 
1 clove garlic (we use 2 or more) 
2 bay leaves 
2 tsp dried oregano 
1 tsp dried thyme 
½ tsp each salt, cayenne and black pepper (we use more) 
1 can (28 oz./796 ml) tomatoes (with juice) 
1 can (7½ oz./213 ml) tomato sauce 
4 cups chicken stock 
2½ cups parboiled rice (we use jasmine or basmati) 
1 lb. raw shrimp 
1 sweet red pepper, chopped 
½ cup each chopped green onions and fresh parsley 

 
In Dutch oven, heat butter over medium-high heat; cook onion and celery for 3 minutes.  
Add green pepper, sausage, chicken, garlic, bay leaves, oregano, thyme, salt, cayenne and 
black pepper; cook, stirring for 2 minutes. 
 
Add tomatoes, tomato sauce and chicken stock; bring to boil.  Stir in rice and shrimp; boil 
for 1 minute. 
 
Bake, covered, in 350ºF oven for 25 minutes or until rice is tender.  Discard bay leaves.  
Stir in red pepper and green onions; sprinkle with parsley.   
 
Jambalaya can be cooled, covered and refrigerated for up to 1 day.  To reheat, stir in 1 
cup/250 mL hot water; bake, covered in 350º oven for 2 hours and 15 minutes).  Makes 8 
servings. 
 
If you like it hot, add some hot pepper sauce before you put in in the oven. 
 
 
 
 

 


