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Wow, is all I can say for the last 
couple of weeks and all the hype 
that was created from a Canadian 
team making it to the "Stanley 
Cup" finals. But, this wasn't just 
any Canadian team it was our BC 
"Vancouver Canucks". The current 
"President's Trophy" recipients 
who were rewarded (from the 
NHL) for the team with the most 
points in the league during the 
regular season (That is 30 teams 
overall - 15 in the East and 15 in 
the West) 

Am I huge hockey lover? Not 
really! But will I support a Cana-
dian team and not to mention one 
from my own province? You bet I 
will! It was hard not to ride the 
excitement that arouse from such 
a huge experience, somewhat like 

 

 

 

  

  

  

 

Unfortunately, there were a few 
bad apples in the bunch that 
took the fun out of the last 
game with their choices but re-
member that every city has had 
this type of thing happen before 
and they all managed to get past 
it. For all the GOOD there is the 
bad but I know my experience 
was nothing but GOOD. Thank 
you Vancouver Canucks I think 
you did a great job! Win or lose 
you brought an energy to my 
corner of the world that made it 
all worth it! 
Happy Summer…………….….Jerry! 

the Olympics when they were in 
Vancouver in 2010. The energy 
that was displayed from devoted 
fans, business' and even the one's 
that jumped ship for the few 
weeks...was unreal! 

Through it all we had the chance 
to reunite with friends, family and 
even strangers to cheer, discuss 
and share our point of views on 
the game, teams and refs. How 
often does one event bring us all 
together for the same reason 
(besides a wedding or a funeral) 
to unite, not too often. Although 
we did not win the "Lord Stanley" 
the "Holy Grail" I think that the 
Canucks and the city of Vancouver 
and the Province of BC had the 
opportunity to shine once again. 



 

- 1 tbsp Worcestershire sauce 

- 1/2 tsp salt and dry mustard 

*Immerse the plank in water; plac-

ing a weight on top of the plank to 

keep it submerged.  Soak at least 4 

hours or overnight.  

*Preheat barbeque on medium heat. 

Mix dressing, parsley and tomatoes; 

set aside.  

*Brush top of cedar plank with oil; 

top with salmon. Place on grill; 

cover grill with lid.  

*Grill 10 min. Brush with dressing 

mixture; continue grilling 10 min. or 

until salmon flakes easily with fork.  

Makes 8 servings! 
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Kelowna or at Big 
White, please let me 

know.  

Grilling is a great way to cook 

your Salmon this summer season.  

Cooking Instructions:  

- 1 untreated cedar plank 

(about 14x7x1 in) 

- 1/2 cup of Kraft Sundried 

Tomato and Oregano salad 

dressing  

- 1/4 cup finely chopped 

fresh parsley 

- 1/4 cup finely chopped sun-

dried tomatoes in oil 

- 1 tbsp vegetable oil 

- 1 salmon fillet (2lb), 1-in-

thick, skin removed  

 

 

 
 
 
 
 

What could be better then living 
in the Okanagan Valley during the 
summer wine festivals. Get ready 
for another season of celebrating 
the 5 senses. The Okanagan Wine 
Festival is a first-class event cen-
tered around the valleys prime 
attractions: fine dining and gour-
met food; premier wine and spirit 
purveyors; and the natural set-
ting of the lake. 
 
Here in Kelowna we live the laid 
back life. Sunsets dictate our daily 
schedules and lake breezes tem-
per our moods.  
 
We expect nothing but the best 
from life. This festival combines a 
series of carefully crafted events 
to create an unforgettable cul-
tural experience.  
 
Whether you are a fledgling con-
noisseur or a veteran oenophile, 
we all know that  

this is an experience that will 
educate and entertain. Be sure 
to mark the Saturday July 09 to 
Sunday July 17, 2011. 
 

Why not check out this 
event:  

 
“All You Need Is Cheese & 

Wine - The Beach Party” -  

When: July 15th , 2011 

Time: 7pm to 9pm  

Where: Watermark Beach Re-
sort in Osoyoos  

Think of Osoyoos in the sum-

mer – the warmth of a summer 

evening; refreshing Okanagan 

wines and the very best in  

Canadian Cheeses make for a 

perfect summer party.  And then 

think of the party happening on 

a beach alongside Canada’s 

warmest lake! Hosted by the 

Dairy Farmers of Canada and 

taking place at the fabulous 

new  

Watermark Beach Resort in 

Osoyoos, guests will be treated 

to a unique evening on the 

beach. Dress casually, enjoy the 

spectacular views with friends 

and be entertained by great 

wines, cheeses and music.  

This is a safe ride home event. 

For more information on the 

festival visit their website at 

www.thewinefestivals.com 

   July 09th—17th The Okanagan Wine Festival 

Join me on 

Facebook 
Twiiter, 
Linkedin 

and 

Youtube 

I would welcome any great 
recipes that you might like to 
share with my clients in our 
next issue.  Feel free to email 
me at : 
 

jerry@jerryredman.com 
 


