
  

Presenting Our New Lakeview Playground! 
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Community Calendar 

Notes: Reminder ServiceOntario is open Tues-
days and Thursdays 

8:00 am - 4:30 pm 

Council  
Meeting  

Virtual  
Market  

Father’s  
Day 

Pitch-in  
Day 

Water Bills 

Out 

Water Bills  
Due 
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Community Notice 

The Betty Johnson Clinic  

Clinic hours are 8:00 am—4:00 pm 

Dr.Mooney will be at the clinic July 5th –16th 

In case of an emergency, please call the Ambulance Base at 928-2255 

  

Reminder 

June 5th is the community Pitch-In Day, Come out and win some prizes while 
keeping our town clean! 

Please Excuse Our Dust… 

But Construction is a Must! 

 

Over the next few months please expect that varying roads will be 
undergoing resurfacing. This includes preparation for this treat-
ment. Expect detours, dust, and machines working. We appreciate 
your understanding as we bring our roads to a better standard. 

Thank you! 
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Roasted Eggplant & Tomato Soup The flavors of the roasted tomatoes, garlic, carrots, chickpeas, and 
curry combine beautifully in this vegetable soup while the roasted eggplant gives the soup its 
substance. 
This one has lots of flavor & have found that it tastes even better the next day, as the flavors 
have had more time to blend. 
Roasted Eggplant and Tomato Soup 

PREP TIME 20 mins 

COOK TIME 50 mins 

TOTAL TIME 70 mins 

SERVINGS 6 servings 

Ingredients 

• 12 tomatoes (about 3 lbs), cored, and cut in half 

• 2 large carrots, cut into 3/4-inch pieces 

• 10 garlic cloves, peeled 

• 4 tablespoons extra virgin olive oil 
• Kosher salt and ground black pepper 

• 1 large eggplant (about 1 1/2 lbs), cut into 3/4-inch chunks 

• 1 can (15.5 oz) chickpeas, drained and rinsed  

• 2 teaspoons curry powder 

• 1/2 cup chopped fresh cilantro, for serving  

• Equipment needed: 
• 2 large, rimmed baking sheets 

• Food processor or blender 

Prepare baking sheet with the tomatoes, carrots, and garlic:  

Preheat oven to 425°F (220°C). Place racks on the top third and bottom third of oven. Place 
the tomatoes, carrots, and garlic in a large bowl and sprinkle with 2 Tbsp of olive oil, 1 tea-
spoon of salt, and 1/4 teaspoon black pepper. Toss to coat the vegetables evenly.  

Spread them out in an even layer in a rimmed baking sheet, with the tomatoes cut side 
down on the baking sheet. 

Prepare baking sheet with the eggplant and chick peas:  

Place the chopped eggplant and chick peas in the same bowl and sprinkle with the remain-
ing 2 Tbsp of olive oil, the curry powder, a teaspoon of salt, and 1/4 teaspoon of black pep-
per. Toss to coat the eggplant pieces and chick peas well.  
Spread them out in a single layer on a second rimmed baking sheet.  

Roast the vegetables: 
Place the baking sheet with the tomatoes and carrots on the top rack and the eggplant and 
chick peas on the lower rack in the oven. 
Roast at 425°F (220°C) until cooked through and lightly browned, about 45 minutes. About 
halfway through the cooking turn the vegetables over so they brown on the other side.  

Remove skins from tomatoes, process tomatoes, carrots, garlic in a blender:  

Remove the vegetables from the oven when done. Use tongs or a fork to peel off the to-
matoes skins (they should come off easily) and discard. Place the roasted tomatoes, car-
rots, garlic, and all of the juices from the roasting pan in a blender or food processor and 
blend until smooth. 

Stir in roasted eggplant and chick peas, add water:  

Pour the tomato carrot purée into a large pot. Stir in the roasted eggplant and chick peas 
mixture. Add 3 to 4 cups of water to thin. Heat to a simmer on medium.  
Season with salt and pepper. Sprinkle with fresh cilantro to serve.  

Method 
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Baba Ganoush (Eggplant Dip) Summer is the season for eggplant, and one of the best things you 
can make with eggplant is the Middle Eastern eggplant dip known as baba ganoush. Made by roasting 
eggplant until soft, scooping out the inside, and mashing with tahini, garlic & spices. Great with chips or 
pita as an appetiser. 

To make baba ganoush, you take large eggplants, cut them in half, and either roast or grill them. 

Then you scoop out the fleshy insides with a spoon, and mash it up with olive oil, garlic, sesame tahini, lem-
on juice, and spices. 

I use a fork to mash the eggplant dip. You want the mixture to be somewhat smooth but still retaining 
some of the eggplant's texture. 

You can also use a food processor to make baba ghanouj, but take care not to make it too smooth; this is 
supposed to be a rustic, slightly chunky dip. 

Baba Ganoush (Eggplant Dip) 
PREP TIME 10 mins 

COOK TIME 60 mins 

TOTAL TIME 70 mins 

SERVINGS 4 to 8 servings 

Ingredients 

• 1-2 eggplants (totaling 2 pounds or 900 g) 

• 3 tablespoons extra virgin olive oil 
• 2-3 tablespoons roasted tahini (sesame paste) 

• 1-2 garlic cloves (more or less depending on how garlicky you want your baba ghanouj to be), finely 
chopped 

• 1/2 teaspoon ground cumin 

• Juice of one lemon (about 2 1/2 tablespoons)  

• Salt and cayenne pepper to taste 

• 1 tablespoon chopped parsley 

Roast the eggplants: 

Preheat oven to 400°F. Poke the eggplants in several places with the tines of a fork. Cut the egg-
plants in half lengthwise and brush the cut sides lightly with olive oil (about 1 tablespoon).  

Place on a baking sheet, cut side down, and roast until very tender, about 35-40 minutes. Remove 
from oven and allow to cool for 15 minutes. 
Alternate Grilling Instructions: Preheat grill. Poke the eggplants in a few places with a fork, then rub 
the eggplants with 1 tablespoon of the olive oil. 
Grill over high heat, turning as each side blackens. Put the charred eggplants in a paper bag, close 
the bag and let the eggplants steam in their skins for 15-20 minutes. 

Scoop the eggplant flesh into a large bowl and mash well with a fork.  

Add garlic, olive oil, tahini, cumin, lemon juice, salt, cayenne:  

Combine the eggplant, minced garlic, remaining olive oil (about 2 tablespoons), tahini, cumin, 2 table-
spoons of the lemon juice, the salt, and a pinch of cayenne.  

Mash well. You want the mixture to be somewhat smooth but still retaining some of the eggplant's 
texture. 

Cool and season to taste: 

Allow the baba ganoush to cool to room temperature, then season to taste with additional lemon 
juice, salt, and cayenne. 
If you want, swirl a little olive oil on the top. Sprinkle with fresh chopped parsley.  

Serve with pita bread, crackers, toast, sliced baguette, celery, or cucumber slices.  

Method 
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How to participate? Give the office a call with your phone number and 
address so we can put your yard sale on the map in the July Bulletin!  
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KEEP BEARS AT BAY! 

The Township has 2 bear traps that is currently set up and rotate locations around town 
based on nuisance complaints and visible sightings. If a bear is caught it is humanly 
transported up the north road and released back into the wild. 

Some tips on avoiding bears visiting your garbage box are: 

-Ensure your garbage is in the box and the box is not overflowing. 

-Make sure garbage is bagged, not loose. 

-Ensure your box has a lid, the box is in good repair and a heavy object is set on top to 
keep the lid closed. 

-Bears have a keen sense of smell, so rinsing meat trays, cans etc. before placing them 
in the garbage deter bears from paying you a visit. 

-Dispose of fish cleanings on garbage day, do not let your remnants sit in the garbage 
can for days, the landfill is open 3 days a week and there is NO CHARGE for residential 
garbage. 

-Freeze your remnants and dispose of them on garbage day, to avoid smelly garbage 
bins. 

- If your garbage bin is getting smelly, wash it out with the hose and liquid detergent. 

-Keep pets indoors after dusk, do not leave dog/cat food outdoors for extended periods 
of time. 

In the event a bear does get into your garbage, please pick it up after the bear has 
moved on to avoid more bears or other animals visiting the area. 
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Quote Of the month! 
 

“In June the world of leaf, blade and flowers explodes, and every sunset 
is different” -John Steinbeck 

 

Fact of the month! 
 

Canada is bigger than the entire European Union (33 times bigger than 
Italy and 15 times bigger than France), more than 30 percent larger than 
Australia, five times as big as Mexico, three times as big as India and 
about the same size as 81,975 Walt Disney Worlds put together  

Joke of the month! 
 

How do pickles enjoy a day out? (See answer at bottom of the page) 

 

Riddle of the month! 

 

Only one color, but not one size, 
Stuck at the bottom, yet easily flies. 
Present in sun, but not in rain, 
Doing no harm, and feeling no pain. 
What is it? (Answer on last page) 

 

 

 

 

(They relish it!)  
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Township of Pickle Lake 

Notice of Study Commencement 

“Connecting Link” 

Schedule B Municipal Engineers Association Class Environmental Assessment 

The Township of Pickle Lake has initiated a Municipal Engineers Class Environmental Assessment (EA) for the 
Pickle Lake Road Extension Project (the Project) to identify a preferred solution for a new road extension of 
approximately 1.5 km from Airport Road Street east to Highway 599. The study area is outlined on the key 
plan below.  Stantec Consulting Ltd. has been retained by the Township of Pickle Lake to complete the study.    

 

 

 

 

 

 

 

 

The purpose of the Project is primarily to provide a secondary access to service the Township of Pickle Lake 
during emergency situations, while also enhancing safety and reducing traffic volumes through the downtown 
core and providing future development opportunities near the airport. 

This Project is being undertaken in accordance with the requirements of a Schedule B project, as outlined in 
the Municipal Engineers Class Environmental Assessment document (October 2000, as amended), which is an 
approved process under the Ontario Environmental Assessment Act.  

Comments and input are invited for incorporation into the planning process and will be received until 4 weeks 
after publication of the notice. For any questions or comments regarding the Project or the Class EA process 
or to be added to the Project mailing list, please contact one of the individuals identified below: 

 

Once completed the Project File Report that documents the decision-making process and environmental miti-
gation measures will be placed on Once completed the Project File Report that documents the decision-

making process and environmental mitigation measures will be placed on public record for the statutory 30-

day public review period.  A notice of study completion will be issued at the start of this review period. 

All comments and information received from individuals, stakeholder groups and agencies regarding this pro-
ject are being collected under the authority of the Municipal Act and the Environmental Assessment Act to as-
sist the Township of Pickle Lake in making a decision. Under the Municipal Act, personal information such as 
name, address, telephone number, and property location that may be included in a submission becomes part 
of the public record. 

This Notice first published on May 26, 2021 

Jamie Hussey 

Clerk Treasurer 

Township of Pickle Lake 

807-928-2034 ext 202 

Clerktreasurer@picklelake.org 

  

Lindsay Frith MCIP, RPP 

Environmental Planner 

Stantec Consulting Ltd. 
905-691-1573 

lindsay.frith@stantec.com 
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Answer to Riddle: It’s a Shadow  

MON-FRI 
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