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“Confidence appears to be seep-
ing back into the housing mar-
ket, with a majority of Canadians 
saying it's a good time to buy, 
according to the Royal Bank of 
Canada's annual homeowner-
ship survey.  Although this opti-
mism is not reflected in the most 
recent sales statistics - the vol-
ume of sales in the Toronto area, 
for instance, was down 47 per 
cent year-over-year in January - 
the Royal Bank predicts that 
lower prices will lure a growing 
percentage of Canadians back 
into the housing market in the 
next two years.  A survey of 
2,026 Canadian consumers, con-
ducted in the second week of 
January, found that 65% of re-
spondents believe it is a  
buyers' market now and 27 per 
cent say they intend to buy a 
home this year or next. 
"Additionally, almost half indi-

I’ve changed the newsletter 
format to an online friendly 
format to accommodate the 
growing number of clients 
that are choosing to receive 
it electronically (and thank 
you for that).  It also saves 
me from having to create 
two versions.  In spite of 
the new look, it still con-
tains all the same content.  
I’ll be fine tuning it over the 
next few months so if you 
have any suggestions for 
improvement or anything 
you’d like to see (or not 
see), please let me know.  
The changes to my website 
are still in process but 

I don’t know how you’re 
feeling but I’ve had 
enough of the snow, cold 
weather and grey skies.  
This winter has been  
brutal.  I’m ready for 
spring now.   I’m  dying to 
get on my mountain bike 
and I want to get my  
motorcycle insured so I 
can get out on some rides.   
 
Let’s just get on with 
spring!!   

should be finished soon.  
Specifically, the missing 
newsletters and recipe  
index are being added to 
the ‘Newsletters’ section.  
There, I think I’m almost 
caught up now. 
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cate it makes sense to buy a home 
now versus waiting until next year."  
Young adults and renters are most 
likely to spark an upsurge in home 
sales, the Royal Bank said in releas-
ing its survey results.  "In the under-
35 group, 48 per cent said they plan 
to buy, which is up sharply from 36 
per cent last year. Renters also ap-
pear to be saying they are tired of 
paying someone else's mortgage pay-
ment, with 38 per cent planning to 
become homeowners in the next two 
years."  Karen Leggett, the Royal 
Bank's head of home equity financ-
ing, said low mortgage rates "and 
favourable housing prices are influ-
encing home purchase intentions this 
year and may be the reason why 
more Canadians are poised to pur-
chase over the next two years."  
Ms. Leggett said the poll, conducted 
for the Royal Bank by Ipsos Reid, 
found that the vast majority of Cana-
dians believe that the purchase of a 
home is a good investment. "The cur-
rent economic environment does not 
appear to have dampened Canadians' 

overall confidence in the hous-
ing market," she said.  Other 
forecasts are less upbeat.  
Canada Mortgage and Housing 
Corp. projects that, in spite of 
falling prices, the volume of ex-
isting home sales is expected to 
drop by 14.6 per cent in 2009, 
and then rise by 9.3 per cent in 
2010.  Average home prices are 
forecast to fall 5.2 per cent to 
$287,900 in 2009. Next year, 
prices are expected to remain 
flat, according to the federal 
housing agency's forecast.” 
 
I’m finding the market to be 
thawing (even if the weather 
isn’t).  People are starting to 
come out of hiding.  I’m getting 
inquiries for Kelowna as well as  
Big White properties.  The  
bottom line is that if property 
negotiations factor in forecasted 
price declines, the downside risk 
is reduced and people can buy 
now rather than wait until the 
market gets competitive again. 



Ingredients: 
4—1½ thick center cut filet 
mignons (6 oz ea) 
4 large mushrooms 
1 Tb unsalted butter 
1 Tb finely chopped shallot 
1 Tb minced garlic 
1 large egg 
1 puff pastry sheet, thawed 
4 Tb Gorgonzola cheese  
 
Sauce: 
1 cup beef demiglace 
2 Tb Madeira 
 
Preheat oven to 425º. 
Pat filet mignons dry and 
season with salt & pepper.  
In shallow roasting pan, 
roast filets in oven 12   
minutes or until meat  

 thermometer reads 110º for 
rare. Chill filets, covered, until 
cold, about 1 hour.   
 
Thinly slice mushrooms and 
cook in butter with shallot, 
garlic and salt & pepper to 
taste over moderate heat, stir-
ring until mushrooms are 
lightly browned.  Transfer 
mushroom mixture to bowl to 
cool completely.  In small 
bowl, lightly beat egg to make 
egg wash.  On lightly floured 
surface, roll out puff pastry 
sheet into 14” square.  Cut into 
4 squares.  Pat 1 Tb Gorgon-
zola in center of 1 square and 
top with one quarter mush-
room mixture.  Top with filet 
mignon, pressing down gently 

and overlap 2 opposite cor-
ners of pastry over filet.  
Seal seam with egg wash.  
Wrap remaining 2 corners 
and seal with egg wash.  
Press pastry around filet to 
enclose completely (fill 
gaps with egg wash).   
Arrange seam side down on 
non stick baking pan.  Re-
peat for remaining filets.   
Chill loosely covered for an 
hour.  Brush tops and sides 
with remaining egg wash 
and bake 20 minutes until 
pastry is golden.   
 
For sauce, boil demiglace 
and Madeira 1 minute and 
keep warm.  Serve with beef 
Wellingtons.     

they’re located at Unit 3—
2604 Enterprise Way in 
Kelowna (across from the 
new Tim Hortons out by Wal-
mart).  They have a show-
room and have both whole-
sale and retail sales.  They’re 
also set up for online orders.  
Visit them online  at www. 
granvilleislandcandles.com.  
 
Here are a few suggestions to 
increase  candle burning  
efficiency: 
 
§ If you want to stop  

candles from dripping, 
soak them in a very salty 
solution for a few hours.  
Dry them thoroughly and 
they’ll be drip free when 
you burn them. 

 
§ OR, even easier, store  

candles in the refrigerator 

Here’s a whole section  
dedicated to candles of all 
things.  My wife is a big fan 
of candles and she has 
stopped buying candles 
made in China.  In fact, she’s 
stopped buying a lot of 
things made in China.  With 
all the safety issues, I can 
understand why but trying 
to find local sources is not 
easy.  However, she found a 
local manufacturer right 
here in Kelowna that makes 
candles that are soy based 
(not made from paraffin or 
petroleum products) and 
they are non toxic.  They 
come in a huge number of 
scents (including Merlot 
scent if you can believe 
that) and they are 30%—
50% more efficient.  The 
company is called Granville 
Island Candle Company and 

instead of a drawer 
and they won’t drip 
when they’re 
burned. 

 
§ Extend the life of 

your candle by 
shortening the 
length of the wick.  
Cut the wick close to 
the candle and it will 
burn longer. 

 
§ To make unique 

candles last forever,  
light candle and let 
it burn until there is 
a 2 inch crater in the 
middle.  Place a 
small votive candle 
in the space and 
burn those instead.   
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Beef  
Wellington 

with  

Gorgonzola 

If I can assist you or 

anyone you know with 

real estate in Kelowna 

or at Big White, 

please let me know.  

We made this on 

Christmas  eve last 

year and a number 

of times since. Itõs 

really awesome.   

Weõve made this 

as a roast and as 
individual steaks.   

If you do as a 

roast, cook to  

medium rare first 

(or your taste). 


