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1 800 668 6868

s Help Phone

dshelpphone.ca

jian kids are dealing with more complex
; than ever before - cyber-bullying,
ssion and much more.

aar, our professional counsellors helped
> than two million times online and on the
We need your help to raise additional funds
can continue providing our free, confidential
es to kids in your community.

donate visit www.kidshelpphone.ca

RRRRRAS

the goods fooa

from farm
to table

The second annual FARMERS’ FEAST—
Thursday, September 16, at the St.
Norbert Farmers’ Market—pairs hot
Winnipeg chefs (Terry Gereta from Mise,
Koulab Phommarath from Champa
Bistro) with the bounty of Manitoba food
producers (goat cheese from Oak Island
Dairy, meat from Stonewood EIK, vege-
tables fresh from the field, and local beer
to boot). The extensive sampling menu is
a locavore’s dream.—Alison Gillmor

St. Norbert Farmers’ Market, 3514
Pembina Hwy., Winnipeg, 204-275-8348,
farmersfeastmanitoba.com
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skv’s the limait
Saskatchewan may be an unlikely wine
region, but the folks at LIVING SKY WINERY
are looking to turn that around. This
summer they unveiled ==
their first batch of 100- -
percent locally grown fruit
wines, sold directly by the
Saskatoon-area winery.
Pair a glass of crisp pink |
Rhubarb wine ($16) with \
an afternoon at the lake;
follow up with Juliette
Cherry ($22) after din-
ner—a port-style dessert
wine with hints of warm
spice. Call the winery for
directions.—Tyler Hopson
306-290-1693, livingsky
winery.com




