
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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Oriental Candied Pork with Spiced Plum Sauce  
Marinade: 

¼ cup soy sauce    ¼ cup packed brown sugar 

3 Tbs. hoisin sauce    2 Tbs. liquid honey 

2 Tbs. apple cider vinegar   1 garlic clove, minced 

1 lb. pork tenderloin 

 

Combine first 7 ingredients in small saucepan.  Bring to boil, stirring constantly until brown 

sugar is dissolved.  Pour into shallow glass dish.  Add pork to marinade.  Marinate in fridge 

overnight (or up to 3 days) turning occasionally.  Remove pork, reserving marinade.  Pour 

marinade into medium saucepan.  Bring to boil, heat and stir for 3 minutes. 

 

Place pork on rack in roasting pan containing about ½ inch water.  Roast in 275º oven for 2 

hours, adding more water if needed.  Generously brush pork several times with marinade.  

Cool before cutting into ¼ inch slices.  Makes about 40 slices. 

 

Spiced Plum Sauce  
14 oz. can prune plums in heavy syrup, pits removed 

¼ cup liquid honey    2 Tbs. white vinegar 

1 Tbs. chili sauce    2 tsp. cornstarch 

¼ - ½ tsp. dried crushed chilies 

 

Measure all 6 ingredients into blender.  Process until almost smooth.  Pour into medium 

saucepan.  Bring to boil.  Reduce heat to medium-low.  Simmer, uncovered, for about 10 

minutes, stirring occasionally, until thickened slightly.  Cool.  Makes 1½ cups.   

Dear clients, 

The season is fast approaching, as it always 

does.  We planned a holiday get together at 

our house on the last weekend of November 

so we had to get the holiday chores done 

early.  We had our house decorated inside 

and out (hereôs our tree) and all our holiday 

baking finished before the first of Decem-

ber!!  Now thatôs a first for us.  It was against 

all my rules to play Christmas carols before 

mid December  but scheduling an event that 

early in the season turned out to be a good 

thing and will certainly take the stress out of 

the next 2 weeks.   

 

I know it still seems early but let me take this 

moment to thank you all for your business 

and wish you the happiest holiday season and 

a new year filled with health, prosperity and 

laughter.  Seasons greetings to all.   

Holiday APPETIZERS 



 

Market Watch  

One of my Re/max colleagues, Barry Gelner, developed this historical view of average 

house prices in the Okanagan over the past 25 years.  With permission, I am  

duplicating it here because it paints a very interesting picture of the peaks and valleys 

of house prices over the last 25 years.   I apologize for the size of the font but itôs the 

biggest I could make it to fit into the limited space.  The graph reflects data from 1983 

to 2007.  What is most interesting about the graph is that there are two market dips that 

took place 8 years apart and were followed by substantial price increases.  Specifically, 

average house prices decreased between 1983 and 1986 by 11% followed by a price 

increase in the subsequent 8 year period (between 1986 and 1994) of 166.5%.  This was 

followed by another average house price drop between 1994 and 1996 of 3.8%.  The 

price increase that followed over the next 8 year period (between 1998 and 2007) was 

170.6%.   

 

So, if history repeats itself, this graph suggests that we will see moderate price declines 

over the next few years followed by substantial price increases over the following 8 

years.  This certainly adds an opposing perspective than much of the hysteria being  

presented in the media.  Iôm now finding that the paralysis is starting to soften and  

people are getting on with life and business as usual.  

Source:  Okanagan Mainline Real Estate Board 

Favourite Family Recipes  
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I know I promised the recipe for apple pie but since the holiday season is upon us, I thought these  

recipes would help to make entertaining over the busy holiday season easy.  Iôll include the apple pie 

recipe in an upcoming issue.  We made these recipes for our holiday function and they were easy and 

delicious.  Theyôre guaranteed to be a hit at any holiday function.   

 

Hot Mushroom Dip  
 

2 Tbs. butter     1 cup finely chopped onion 

1 garlic clove     3 cups chopped mushrooms (we used a variety) 

8 oz. block cream cheese   ½ tsp seasoning salt 

½ tsp dill weed     Pepper, heavy sprinkle 

1½ cups grated Monterey/jalapeno Jack cheese ½ cup mayonnaise (not salad dressing) 

Sliced mushrooms and chives for garnish 

 

Melt butter in large pan on medium heat.  Add onion, garlic and mushrooms.  Cook for 10 minutes until 

liquid is evaporated and mushrooms are golden.  Remove from heat.  Add next 4 ingredients.  Stir until 

cream cheese is melted.  Add Monterey Jack cheese and mayonnaise.  Mix well.    Spread in ungreased 9 

inch pie plate or shallow casserole.  Bake in 350º oven for 30 minutes, until heated .  Sprinkle with 

sliced mushrooms and chives and serve.  Makes 2½ cups. 

  

 

Baked Brie with Caramelized Pear  
 

1 round (8 oz/250g) Brie cheese   1 Tbs sliced hazelnuts or almonds, toasted 

2 tsp butter     1 shallot, thinly sliced 

1 pear, thinly sliced    Pinch each salt and pepper 

¼ cup pear or apple juice   1 Tbs brandy or pear juice 

2 tsp chopped fresh thyme (or ½ tsp dried) 1 tsp packed brown sugar 

 

In nonstick skillet, melt butter over medium heat; fry shallot, pear, salt and pepper until shallot is  

softened, about 5 minutes. 

 

Add pear juice, brandy, thyme and sugar; bring to boil.  Boil stirring occasionally, until no liquid  

remains and pear is softened, about 5 minutes.  (Make ahead, let cool and refrigerate for up to 24 hours).  

Place Brie on foil lined pie plate or small cake pan; top with pear mixture.  Bake in 350ºF oven until 

cheese is softened, about 10 minutes.  Let stand for 5 minutes.  Sprinkle with toasted nuts. 

 


