We’re big fans of the farmer’s market and we were really glad to be able to shop there through the winter
(although it’s pretty limited this time of year). The great news is that the market is heading back outdoors on
April 2 at the usual spot on the corner of Springfield and Dilworth. The 2008/2009 schedule follows:

We can now get our meat, some of our dairy, bakery items, all of our veggies and most of our fruit at the mar-
ket. With all the talk of the warming planet and the need to ‘reduce our footprint’, buying local produce is not
just convenient but the quality is exceptional and it’s good for the planet.

My wife did her project on ‘sustainability’ so she’s become informed (and a little crazy I think) about the
whole global warming thing. Whether I like it or not, I’m learning all about it. We’ve replaced most of our
light bulbs with low energy ones, we (well she) recycles water, we wash clothes in cold water, etc. She’s been
trying to train me NOT to get plastic bags when I buy groceries. One day we stopped for a few groceries on
our way home from a weekend and she handed me reusable shopping bags and waited in the car. I returned
with 2 plastic shopping bags loaded with groceries and the reusable bags still hanging out of my pocket. She
had to laugh at how unsustainable and untrainable I am!! Even though our new house was rebuilt after the
fire, it has 2 gas furnaces and 2 water tanks that are both heated by gas. We’re a sustainable nightmare. So,
we (the royal we again) are investigating supplementing them with more renewable energy sources. She's
found some funding programs to help with the business case so if she can make the numbers work, I'll share
our findings.
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Dear Clients,

I apologize for my silence over the last few months. As most of you know, my wife has been work-
ing on her degree and during 2008 she’s been very focused on getting her
final research project finished. With every available minute dedicated to
her studies, I did my best to pick up the extra load so she could stay fo-
cused on completing the project. But with the busy year I had, picking
up the slack turned out to be more than I bargained for and a few things
fell off my plate including the newsletter. I just couldn’t seem to get the
newsletters to the finish line.

The good news is that her project is finally submitted and now we get our life back. I know she’s
happy it’s finally over but I think I’'m happier to see the end of that. I always thought my job lim-
ited our social life but her school put a much bigger damper on social plans than my job ever did.
Let’s just say that I have a healthy respect for anybody who completes a project like that. It’s a
huge commitment in time and money.

So, let me get to work bringing you up to speed on the real estate market and a fantastic new recipe
we’ve recently added to our favourites list.

Thanks for your patience while I get caught up. You’ll see regular newsletters from here on.




Wearket WNatch

I know 2007 has been reported on extensively so I’ll simply provide a high level overview of the year.
It was consistent with previous strong trends. The number of listings of all types was up 21% at 10,887
over the previous year; units sold were 6192, up 13% from the previous year; sales volume was up a
whopping 34% to $2,526,107,904 over the previous year; the number of days on the market decreased
4% to 69 days from 72 and the average residential home price in 2007 was $497,321 which was 16%
higher than the previous year. Overall statistics for 2008 indicate:

Description | Feb 2008 Feb 2007 Increase 2008 YTD 2007 YTD Increase
Units Listed 1091 924 18.07% 2059 1755 17.32%
Units Sold 419 444 -5.63% 741 797 -7.03%
Sales Volume $161,419,600. |$179,300,192. -9.97% $293,321,792. | $304,644,960. |-3.72%
List/Sell Ratio | 96.53% 96.42% 96.25% 96.35%

Days to Sell 82 76 7.89% 82 79 3.80%
Active Listings | 3456 2867 20.54%

February 2008 residential stats indicate new listings of 457 up 23% over 2007; average house prices
remained high at $496,621, up 10% over last year; inventory was up 13% over January which was just
under 5% higher than the same month last year; residential house sales in February were 174;, down
13% over last year’s 200 sales; sales values were $161,419,600, up from $131,902,192 last month but
lower than the same month last year of $179,300,192.

The number of days on market was 57 days.

Cameron Muir, Chief Economist for BC Real Estate Association suggests that “BC home sales fell for
the second consecutive month, marking the slowest start to a year since 2003. While it’s still too early
to call a trend, fewer home sales and an increase in active listings may be pulling the BC housing mar-
ket toward balanced conditions.”

According to OMREB Director Brenda Moshansky, “While January is generally a slower month for
both listings and sales on the MLS®, the increase in the number of listings coming onto the market this
January shows an active market bringing more choice for buyers. It is too early to tell if the marginal
slow down in unit sales compared to last January will continue. Spring is our first true indicator of ac-
tivity levels. Eroding affordability and rising new home completions adding to inventories are expected
to provide a moderating influence in the real estate markets this year.”

Canadian fundamentals remain strong and low interest rates are expected to balance the moderating
effect.
'www.bcrea.bc.ca/news_room/2008.pdf.

I think I’ve mentioned previously that I’'m not a spinach salad fan nor do I like fruit in my salad but it’s
amazing what a difference a bottle of Port makes. This salad not only looks fantastic but it tastes outra-
geous. It looks like a lot of work but it’s well worth the effort, believe me (especially since it’s my wife
who makes it)!! I call it the $20 dressing because the ingredients are expensive but it might just be the
best salad dressing ever so save it for very special guests or a special occasion. This recipe originally
came from the Fish Restauranin Charleston, South Carolina.

Spincch Sclad ysith Blue Cheese., Spiced
Walnyts., Pedars cnd Port Vindigrette

For Spiced Walnuts (we use pecans)
1 large egg white

Pinch of ground cinnamon

Pinch of ground cloves

Pinch of cayenne pepper

1Y, cups walnut (or pecan) halves
Preheat oven to 300°F. Line baking sheet with foil and spray with nonstick spray. Whisk egg white
and next 7 ingredients in medium bowl to blend. Add walnuts and toss to coat well. Spread nuts in
single layer on prepared baking sheet. Bake until nuts are dry, about 14 minutes. Cool.

Pinch of ground nutmeg
Pinch of ground ginger
Pinch of ground cumin
Pinch of salt

For Salad:

18 750ml bottle of ruby Port

5 whole cloves

2 cinnamon sticks

2 tablespoons chopped shallots

Y. cup Champagne or white wine vinegar
¥ cup olive oil (we use ¥4 cup or less)

10 ounces baby spinach leaves

Bring Port, sugar, cloves, allspice and cinnamon to boil in heavy saucepan, stirring until sugar dis-
solves. Reduce heat to medium low. Cut pears lengthwise into ¥ inch thick slices and add; cover and
simmer until tender when pierced with fork, about 5 minutes. Remove from heat and refrigerate uncov-
ered until chilled. Reserve liquid. Boil % cup pear poaching liquid, shallots and garlic in saucepan over
medium-high heat until reduced to % cup, about 3 minutes. Transfer mixture to medium bowl and cool
to room temperature. Whisk in vinegar and mustard and gradually add oil. Season with salt and pep-
per.

%2 cup sugar

3 whole allspice

2 large firm but ripe Anjou pears

1 garlic clove, minced

1 tablespoon Dijon mustard

4 ounces (1 cup) blue cheese (or feta)

Arrange pear slices around edges of 4 plates. Sprinkle crumbled blue cheese between pears. Toss
spinach with % cup dressing; mound in center of plates. Serve with extra dressing on the side.



