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WECAN News 
 
Annual General Meeting: The WECAN Food Basket 
Society of Alberta held their 2014 Annual General Meet-
ing on Friday, May 24th at the Edmonton Moravian 
Church.  The well attended meeting began with a pan-
cake breakfast cooked to perfection by Danilo and Esther 
Gonzales. Following breakfast, the AGM continued with 
the presentation of the minutes of the last AGM, the 
treasurer’s report to the end of fiscal year 2013/14, and 
the presentation of the Chairman’s report and the Pro-
gram Manager’s report. Other items on the agenda in-
cluded the discussion around the revision of our bylaws, 
a presentation regarding our involvement in the West 
End Food Hub Alliance, and our progress towards estab-
lishing an Endowment Fund.  
 The election of the members of the Board of Directors 
was then held.  Retiring from the board is Maxine Charl-
ton.  Returning to the Board of Directors are Suzanne 
Rigsby, Carla Brenner, Paige Nelson, Keith Kasha, Eryn 
Labelle, and Stan Erickson. Two new members were 
elected—Genevieve Jacques and Meryle Michetti. 
 Our new website was launched and is a big improve-
ment primarily due to the ease of editing the information 
to keep the website up to date.  Merlyn has done a great 
job for us in this regard. 
 We honored our volunteers by presenting the five 
and ten year service awards to those present.  Volun-
teers who could not attend will be presented with their  

awards by their coordinators.  Receiving 5-year awards 
were: Keith Kasha, Trent Riopel, Darcy Lockhart, Debra 
Savage, Seta Menas, Adine Shuchuk, Alice Gilchrist, Sher-
ry Balaban, Edith Koenig, Ed Koenig, Lou Esperance, Syd-
ney Simpson, Bev Dickie, and Suzanne Rigsby.  Receiving 
her 10-year award was Tina Mix.  Congratulations and 
thank you all for your years of hard work and enthusiasm. 
 The “Lynn Mulvaney Coordinator of the Year 
Award” was presented to Maxine Charlton—Coordinator of 
the Strathcona Depot.  Presenting the award are Sherry 
Balaban and Cathy Vereyken. Congratulations Maxine. 

 

Some prices may reflect a sale, or a similar item, and are not the ongoing prices of this item.  Some prices may be bulk prices. 

Food Basket Item Safeway Save On Sobeys 
Real Canadian 

Superstore Walmart 
WECAN Food 

Basket Society 

500 g Lean Ground Beef $5.50 $5.25 $5.53 $6.65 $5.50 $4.50 

600 g Eye of Round Roast $10.01 $9.80 $6.48 $8.39 $8.19 $6.00 

1 kg Chicken Legs with backs att. $3.29 $3.99 $5.10 $3.82 $3.50 $4.00 

1 kg Bananas $1.94 $1.94 $1.94 $1.70 $1.70 $1.50 

1 kg Royal Gala Apples $4.39 $4.39 $3.95 $3.90 $3.90 $2.55 

3 Kiwi fruit $0.89 $0.89 $0.69 $0.89 $0.67 $1.30 

5 lbs Russet Potatoes $2.69 $2.49 $2.25 $2.50 $2.77 $1.98 

2 lb. Carrots $1.79 $2.69 $1.99 $1.97 $1.97 $1.27 

1 bunch Broccoli $2.79 $2.79 $2.29 $2.79 $1.97 $1.49 

       

TOTAL $33.29 $34.23 $30.22 $32.61 $30.17 $24.59 

Tips From the Kitchen 
 

With barbecue season upon us, I thought we could all use 
a few helpful hints on the use of marinades.  The follow-
ing is summarized from “On Marinating Foods” found in 
“Hall of Flame” by the ATCO Blue Flame Kitchen. 
 A marinade is a seasoned liquid used for soaking 
meat, poultry, fish, seafood or vegetables in order to ten-
derize or to add flavour. Most marinades contain oil, herbs 
and spices, as well as an acid ingredient, which serves as 
a tenderizer. Acid ingredients include vinegar, wine, beer, 
tomato juice, lemon juice or other citrus juices. 
 Marinate meat, poultry, fish, seafood and vegeta-
bles separately. 
 Do not use metal containers for marinating food 

as the acidic mixture may react with the metal. 
 A marinating time of 8-24 hours is usually re-
quired for tenderizing meat. 
 Marinades do not prevent bacterial growth. When 
marinating food for longer than 30 minutes, marinating 
must be carried out in the refrigerator. 
 

 
Our condolences go out to the family and friends of Mi-
chael Schaeffer who passed away on May 24, 2014.  Mi-
chael was a long time member and volunteer driver and 
recently became the coordinator at WECAN’s Millbourne 
Depot. We will miss him. 



 

Your Depot:  

 
Next Fees Deadline:  July 4, 2014 
Next Pick-up Days:  July 17 / 18 

Don’t Forget! The deadline for your next Food 
Order is July 4. You can submit your next  
payment when you pick up your June food  
basket to make sure you get an order next month. 
  
Thank you from the WECAN Food Basket!  

Broccoli Salad 
 - Reprinted from Markôs Work WarehouseðPotluck Suppers 
 

1 bunch broccoli florets, raw 
1 lb. well-cooked bacon 
½ cup chopped onion 
1 cup shredded old Cheddar cheese. 
 

Combine the above ingredients.  Mix well 
 

1 cup mayonnaise 
½ cup sugar 
1 tbsp. vinegar 
 

Mix mayo, sugar, and pour over broccoli mixture 
 - Cheryl Stockman—Store 165, Ancaster, ON 
 
 
 

Broccoli Mandarin Salad 
 - Reprinted from AcesðMore Recipes from The Best of Bridge 
 

Dressing 
2  eggs 
½ cup sugar  125 mL 
1 tsp. cornstarch  5 mL 
1 tsp. dry mustard  5 mL 
¼ cup white wine vinegar  60 mL 
½ cup mayonnaise  125 mL 
 
Salad 
4 cups fresh broccoli florets  1 L 
½ cup raisins  125 mL 
8 slices  bacon, cooked and drained 8 
2 cups sliced fresh mushrooms 500 mL 
½ cup slivered toasted almonds 125 mL 
10 oz. can mandarin oranges,  284 mL 
      Drained 
½ red onion, sliced 
 
To make dressing: In a saucepan, whisk together eggs, sug-
ar, cornstarch and dry mustard. Add vinegar and water and 
cook slowly until thickened. Remove from heat and stir in 
mayonnaise. Cool. 
 
To make salad: Marinate broccoli in dressing for several 
hours.  Add remaining ingredients and toss well. Serves 6. 
 
 
 
 
 
 
 

For More Information About Wecan Food Basket 
 

Visit our Website:  www.wecanfood.com 
Follow us on Twitter: @wecanfoodbasket 
Like us on Facebook: Wecan Food Basket Society of  
           Alberta 
Or Email us:  info@wecanfood.com 

Potato Salad Dressing 
 - Paige Nelson 
 

Sugar ½ cup 125 mL 
Dry Mustard 3 tsp. 15 mL 
Salt  2 tsp. 10 mL 
Pepper dash dash 
Eggs 2 2 
Flour 2 tbsp. 30 mL 
Vinegar 1 cup 250 mL 
 

Combine all ingredients. Cook together over medium heat 
until thickened—stirring constantly. Cover and continue cook-
ing over low heat for 5 minutes. Pour into pint jar, cover, and 
store in refrigerator until needed. 
 

To use, combine 2 parts salad dressing with 1 part milk. Mix 
thoroughly and pour over potato salad mixture. 
 
 
 

Bean Stuff 
      - A delicious variation of Chili. 
 - Reprinted from The Best of Bridge 
 

1 lb. Lean ground beef 
6 slices bacon 
1 Onion, chopped 
1  Green pepper 
1  Clove Garlic 
6 Tbsp. Molasses 
2 Tbsp. Brown Sugar 
1 tsp. Dry Mustard 
¹/₃ cup Vinegar 
1  19 oz. can Tomatoes 
1 Can Kidney beans 
1  Can Lima beans, drained 
1 Can Pork and Beans 
1 tsp. Worcestershire Sauce 
Salt, pepper and tobasco sauce—to taste. 
 
Fry bacon till crisp and crumble. Brown ground beef and on-
ion. Combine bacon, ground beef and onion, and remaining 
ingredients in a large casserole. Bake 2 to 2½ hours at 300oF. 
 
 
 

Beef-On-A-Stick 
 - Reprinted from WinnersðMore Recipes from the Best of Bridge 
 

Round or Sirloin Steak 2-3 lbs. 1—1.5 kg 
Oil  ½ cup 125 mL 
Soy Sauce ½ cup 125 mL 
White sugar ½ cup 125 mL 
 
Slice steak into ¼ inch (1 cm) strips. It is easier to do this 
while still slightly frozen. Thread meat on wooden skewers. 
Marinate in oil, soy sauce and sugar mixture to 2 to 3 hours. 
Turn meat to coat well during this time.  Barbeque or broil for 
about 5 minutes. 
 Serves  to 8 
 

“Cooking With Your WECAN Food Basket” Menu 
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Thank you to the following businesses and organizations for their help and support: 


