MOVING CHECKLIST: WHAT TO DO AND WHEN TO DO IT

(SOURCE: WWW.HGTV.C4)

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:

® Dond6t move what you dondt want. Determine what you

® 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.
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Dear Clients,

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 tai]
dinners to thank them for all their help. ‘

My wife is now back so wed
There were some things that did simplify the move which I
think are worth sharing.
sional movers, pick a move-
will be available. Also, the Capital News gives away end of
the roll newsprint (not ye® ™ "
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.
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Market Watch

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.

Favourite Family Recipes

This is a great Creole classic thatodos rea
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.

Central Okanagan Statistics - - September 2007

Average/Median Price, Days to Sell (YTD)

_ Description AVGPRYTD LastYTD IncriDecr’s MED PRYTD  LastYTD IncriDecr% DAYS YTD LastYTD IncriDecri
frea=CO
1 AcreageHouse $999,395.87  SORRA4ISTS  2379%  §TISO00.  $5E9.000 96 101
2 Duges $36058487  $316.28321 1085 $315000.  $267.750 50 49 1 TBSP bUﬁtCﬁ . 1
3 Mabilz Home $100,008 85 §TTA08.25  40.64% §102.750. §73,000 a2 B4 2 cups each ¢ Opped onion and ce ery
4 Recreational $IE0801.  $35042837 2053 BI174E0.  $223.750 122 142
5 Residential BT404034  $AEEMEY  1880% MWL 3370000 5 55 1 sweet green pepper, chopped (we also add red pepper) .
0 ResgerfalWF SISz SISIZTHSD e SLOGNOOL 8010000 &7 B2 3 oz. smoked sausage, diced (we use spicy sausage for a bit of bite)
4-Plax 78,115.37 7.9480. . 70,000, 00,00 1 g g
2 Timecnare $8.640 30 s dy %5700 S0 207 f 172 1b. boneless skinless chicken breasts, cubed
§ Agartment §266,36182  §2705045 1238 S230.000. 14,675 5 78 1 clove garlic (we use 2 or more)
10 Townhouse $4003502  $0157280 1500%  SIITO0L  B2TASN0 55 55 D e s
11 RES. TOTAL $41004053  §Me6E315 1T52%  SIGSO00.  §319.000 80 Bl 4% y &
12 FARMS §I057 20862  SRSA2AS  18.22%  SR20000. 756250 123 122 % 2 tsp dried oregano
13 MULTIFAMILY  §176033337  §118445550  4380% 523376000 3284600 85 59 :
o SmerE  4nn e wo gE R D e e ik
Creage /400,000 306, 66662 4% 400,000 775,00 :
16 Lots $212032.138 162 41431 23.80% 5164 750, 5140.700 118 142 ES 12 tsp 62aC Sa/ t’ Cayelnne o g plfpper (We e more)
TN, RS iy i sgmdn spson EON A can (28 oz./796 ml) tomatoes (with juice)
oTs 7.830.75 25645288 ¥ 203 800, 147 50 2 £.02%
10 Businass $E61 455 §12109564  363.65% 52187000 565,000 226 170 3004% 1 can (772 0z./213 ml) tomato sauce
30 Commercs $97606425  §RESE21AT 7I03% 512000000 $e00.000 17 85 23.16% 4 cups chicken stock
21 Land $1.083 222 25 §1,082 300 -2.20% 5832 500, $1,200,000 164 162 2.86% 1 o o g g o
27 Leases $117.18522  §116.22442 D84 531,260, 551750 231 2 D43 2% cups parboiled rice (we use jasmine or basmati)
23 IC&I TOTAL $2315008 5978515 3AE0%  SI4E000.  §124.500 194 188 1479% 1 Ib. raw shrimp
24 GRAND TOTAL BA0T2R187 _ §33550T1 _ 1372%  $3FAS00. _ $204.300 B2 T2 EEE% 1 sweet red pepper, chopped
9
% cup each chopped green onions and fresh parsley
Central Okanagan Statistics - - September 2007
Comparatwe Al:'tl‘a'll}f -- Sales Information {YTD} gldlgutch oven, heat butter ovlely rlr(ledlum-lhlg% he'ilt; cook onion an(}i1 celery tior 3 minutes. q
_ Description UNIT SALES ¥TD Last¥TD InerDecr®%  SALES VOLYTD Last¥TD IncrDecr¥ LIS RATIOYTD Last YTD green pepper, sausage, chicken, garlic, bay leaves, oregano, thyme, salt, cayenne an
il black pepper; cook, stirring for 2 minutes.
} e g 8 gug goe sn um En
LD e i 7,145 T k _a0s il o 5 o o 5 . . .
3 Mobile Home 233 359 05071882 20637 T4 10, o7 en=re.  Add tomatoes, tomato sauce and chicken stock; bring to boil. Stir in rice and shrimp; boil
4 Recreational 50 22 $17.920,050.  §7.754700. 131 p5.60%  24249% | for 1 minute
5 Residential 2365 2087 §1,116,387,323. $823976:240. 35 BT 97.00% :
8 Residential WF 45 45 302782728 $E1ET484E 13 oI70% @E% : _ - _
s s 5 e M. &= Bake, covered, in 350°F oven for 25 minutes or until rice is tender. Discard bay leaves.
8 Apartment 1020 708 $274,086,176.  $185,800,228. 7 o722 Stir in red pepper and green onions; sprinkle with parsley.
10 Townhouse 605 463 §211.318.048.  $130,535,045. 67 35%
11 RES. TOTAL 4595 3910 744, §1,367.152.648 98.47% : o
jlg mﬂiﬁw o 'IEE' 1; :g ggz *r;'; g E::ngg Jambalaya can be cooled, covered and refrigerated for up to 1 day. To reheat, stir in 1
14 Acrasge a4 43 $30,647 428 g ==, cup/250 mL hot water; bake, covered in 350° oven for 2 hours and 15 minutes). Makes 8
15 Acreags WF 1 3 §3,920,000. 274% | servings.
15 Lots 250 37 $55.257 208 7 25%
B S & SEE S @1e: ke ini
12 Bomens - e Tt s2Tasonn. i Ifyou like it hot, add some hot pepper sauce before you put in in the oven.
20 Gommerca 41 43 §27 755538, $19.305.250 B373%
21 Land 18 15 $19.223,0 $16.384,500 5.04%
77 Leases B2 80 506 . 58,073,466, D.00%
53 IC&I TOTAL 181 147 §07.825.084  FA5EIE41E 00.15%
24 GRAND TOTAL 5068 4450 §2.0840 758 803, $1,.533 817 020 90 41%




