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Lauren Marks Vesely
Courtier immobilier 
Real Estate Broker 

514-944-8336

NEW! 2050 rue des Sarcelles #809   
Vaudreuil asking $438,000 

2 bedroom, 1 1/2 Bathrooms, furnished 
condo, top floor, pool, gym, lounge!   

Luxury living! 
Visits Fri - Mon  please call for an apt.

DEDICATION • DEVOTION • DETERMINATION

NEW  in St. Laurent! 
2080 Johnson  asking $774,888 

Semi-detached cottage with the 
MOST amazing renovations! This 

home also has a separate entrance 
leading to a private HOME OFFICE. 

Better hurry!

NEW! 6950 Cote St Luc Rd #210 asking $429,900 
Over 1200 s.f. 2 bedroom, 2 bathroom condo, 2 car garage! 

Indoor & outdoor pool, gym, sauna,security!
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Montreal's newest Roof Top terrace
Located in the heart of Montreal (340 Rue 
De La Gauchetière O), the new Humaniti 
Hotel Montreal, Autograph Collection, is 
set to open in June 2021. It’s the first Auto-
graph Collection property in Quebec. The 
standout development is already an urban 
landmark thanks to its audacious H-shaped 
architecture that rises 39 stories above the 
city. Known for celebrating boutique hotels 
that are unique in design and thoughtful in 
spirit, Autograph Collection is an extraor-
dinary compilation of independent hotels 
around the world, each uniquely crafted to 
leave a vivid imprint.  
   Built as a ‘next generation hotel for true 
citizens of the world’, the 193 room prop-
erty is committed to the well-being of all 
its guests in simple yet sophisticated ways. 
Exuding a vibrant living, breathing energy, 
the hotel is the focal-point of the newly-
constructed Humaniti Montreal. This Euro-
pean-inspired, mixed-use development is 
the city’s first Smart Vertical Community™. 
It’s a fully-connected environment combin-
ing retail, residential living, commercial of-
fice space, with the striking new hotel 
concept. 
   Humaniti was designed by Montreal’s An-
dres Escobar, design principal of Lemay + 
Escobar, and already nominated as a finalist 
for Best Futura Project - dedicated to proj-
ects that provide a glimpse into the future 

through distinct architectural and environ-
mental qualities - by the prestigious MIPIM 
Awards in Cannes. The innovative live-
work-play complex places sustainability at 
the forefront. The green building, pursuing 
LEED and WELL certifications, sets a new 
benchmark for the city thanks to an inno-
vative architectural framework that seeks 
to improve health, wellness, and human ex-
perience through its thoughtful design. 

A CITY WITHIN A BUILDING 
   Humaniti Hotel’s three distinct dining 
concepts are set to captivate guests and 
residents alike. Conceived by executive 
chef Jean-Sébastien Giguère, h3 restaurant 
is the hotel’s flagship dining space celebrat-
ing Quebec’s famed culinary culture. The 
vast wine cellar, prominently on-view for 
guests to enjoy, features some 3,000 bottles 
under the supervision of Sommelier Hugo 
Duchesne, crowned Best Sommelier of 
Quebec 2020.  
   The highly-acclaimed team will also over-
see the adjacent h3 lounge, featuring a 
unique view overlooking French-Canadian 
artist Marc Séguin’s massive ‘Hanima’ art 
sculpture, soon to be  installed in the 
courtyard as a gift to the city, and h3 ter-
race, located alongside the scenic rooftop 
pool.  
   Each room and suite is designed as a 
light-filled sanctuary ranging in size from 

the 334 square foot ‘HOP’ room to the 
sprawling 1,200 square foot, fully-appointed 
‘HERO’ suite. Comfortable, sophisticated, 
and stylish, the four styles of guest rooms 
and three styles of suites feature king or 2-
queen bed configurations, massive floor-to-
ceiling windows, natural hardwood floors, 
and premium hardwood furnishings crafted 
locally. 
   With mini-bars stocked with signature 
products from Quebec, and spa-like bath-
rooms outfitted with all-natural body-care 
products, plush robes, Nespresso coffee 
makers, and more, guests will be reluctant 
to stray far from their new home-away-
from-home. Select corner rooms and suites 
also offer sweeping views of the city — in-
cluding Old Montreal, the new Champlain 
Bridge, as well as the St. Lawrence River. 
   The property will also feature a natural, 
urban-concept grocery store, Avril Super-
marché Santé, and a French bakery on-site.  
The all-new Humaniti Hotel Montreal is a 
fresh, forward-thinking concept and a gate-
way to all the city has to offer. The property 
will be managed by Urgo Hotels Canada, a 
leading hotel management company, and is 
owned by COGIR, a leader in real estate 
management in Quebec. The property is 
set to open spring 2021. For more infor-
mation visit www.humanitihotel.com .
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Tax Tip - There is still time to 
file your taxes by April 30th

The Canada Revenue Agency (CRA) con-
tinues to monitor the COVID-19 situation 
closely. We know it is difficult for some 
Canadians to meet their tax filing obliga-
tions. We are working to support you dur-
ing these difficult times, while, at the same 
time, ensuring that the tax system is admin-
istered fairly. 
   If you have delayed filing your income tax 
and benefit return due to the COVID-19 
situation or otherwise, the CRA wants you 
to know that we are here to help you nav-
igate your unique tax situation. If you owe 
taxes this year, maybe for the first time, we 
will help you find solutions that do not cre-
ate undue stress. 
   If you haven't already filed your taxes for 
the 2020 tax year, you still have time. To get 
started, you can use this step-by-step guide 
to help you fill out your return. 

Why is filing on time so important? 
   It is essential that you file your 2020 per-
sonal income tax and benefit return by 
April 30th, 2021. Doing your taxes, and 
doing them on time, is the best way to en-
sure your entitled benefit and credit pay-
ments, such as the Canada child benefit, the 
GST/HST credit, and any related provincial 
or territorial benefits, are not interrupted. 
Even if you owe tax, don't risk having your 
benefits interrupted by not filing. 
   It is also important to file on time if you 
receive COVID-19 recovery benefits such 
as the Canada Recovery Benefit (CRB), 

Canada Recovery Caregiving Benefit 
(CRCB), or Canada Recovery Sickness 
Benefit (CRSB). The CRA uses information 
from both your 2019 and 2020 returns to 
confirm your eligibility to receive these 
benefits. Filing on time avoids having your 
recovery benefit payments paused while 
we validate your eligibility. The CRA is com-
mitted to having validation and security 
measures in place, to ensure that we de-
liver benefit payments only to people who 
are entitled to receive them. 
   If you file on paper, we encourage you to 
file before April 30, 2021, as, due to delays 
caused by COVID-19, the CRA may take 
10 to 12 weeks to process paper returns. 
Please note that if you or your spouse or 
common-law partner are self-employed, 
you have until June 15, 2021 to file your in-
come tax and benefit returns. 
Pre-payment validation for COVID-19 re-

covery benefits 
   The CRA has implemented additional up-
front verification and security measures for 
COVID-19 recovery benefits to help en-
sure that those receiving the benefits are 
eligible as these benefits were designed to 
replace income. 
   If their records do not show that an ap-
plicant has earned the minimum amount of 
$5,000 required to be eligible, the CRA will 
ask the applicant to provide documentation 
to support their claim before their applica-
tion is processed. 

Applicants are encouraged to file their 
2019 and 2020 taxes by April 30, 2021 as 
this is the best way to ensure that the CRA 
can process their application within 3-5 
business days. If the CRA needs additional 
information, it may take up to eight weeks 
for them to process the application from 
the time the requested documentation is 
received. 

Need to make a payment? 
   You can pay the amount owing to the 
CRA in many ways: 
• through your financial institution's online 
or phone banking service 
• using the My Payment service, which lets 
you make payments to the CRA online 
with your Visa® Debit, Debit MasterCard®, 
or Interac® Online debit card from a par-
ticipating financial institution. You can access 
My Payment from My Account or MyCRA 
setting up a preauthorized debit through 
My Account and MyCRA to: 
• make preauthorized payments to the 
CRA from your account at a Canadian fi-
nancial institution 
• pay an overdue amount or make instal-
ment payments 
• by credit card, PayPal, or Interac e-Trans-
fer through a third-party service provider 
in person at any Canada Post outlet using 
cash or a debit card, with a QR code you 
can create using My Account or MyCRA in 
person at a Canadian financial institution 
with a remittance voucher



• Alyssa De Rosa 
• Marco Giovanetti    
• Sergio Martinez 
• Bonnie Wurst 
• Stuart Nulman 

• Deborah Rankin  
• Martha Shannon 

Contributors:

General subscriptions in Canada: 1 
year $150, 2 years $275 Subscrip-
tion to the U.S. and outside North 

America:1 year $250 US

(Wednesday at 5 p.m.) 
514-951-3328

ADVERTISING DEADLINE

SUBSCRIPTION

All contents of this publication 
are sole property of The Mon-
treal Times Newspaper. Opin-
ions expressed in this 
publication are not necessarily 
intended to reflect those of the 
publisher. Any reproduction in 
whole or in part and in print or 
in electronic form without ex-
press permission is strictly for-
bidden. Permission to 
reproduce selected editorial 
may be granted by contacting 
the publisher in writing. 

Advertising
info@mtltimes.ca

Distribution
Hudson, St. Lazare, Senneville,  Ste-Anne-de-Bellevue, Baie d’Urfe,  Bea-
consfield, Kirkland, Pte. Claire, D.D.O., Pierrefonds, Roxboro, Dorval, La-

chine, NDG, Ville St-Laurent, Châteauguay, Cote St-Luc, Snowdon, 
Hampstead,  Mtl-West, Westmount, Laval, Verdun, Lasalle, Montreal, St. 

Leonard, Anjou, Ahuntsic, Little Italy, Nuns’ Island

Managing Editor:
Tom West

3551 boul. St. Charles,  
Suite #547, Kirkland, 

Quebec, H9H 3C4 

514-951-3328 
info@mtltimes.ca 
www.mtltimes.ca

editor@totimes.ca 
www.totimes.ca

6                                                                                                                                                                                                                                                                           April 17, 2021 • www.mtltimes.ca

Governments and City of 
Montréal commit to the 

Biosphere's future
Collaboration is key to protecting 
the environment and combatting 
climate change. Joining forces is cru-
cial, particularly when it comes to 
informing and educating citizens 
about priority environmental is-
sues. 
   That is why the Minister of Cana-
dian Heritage, the Honourable 
Steven Guilbeault, on behalf of the 
Minister of Environment and Cli-
mate Change, the Honourable 
Jonathan Wilkinson; the Minister of 
the Environment and the Fight 
Against Climate Change, Minister 
Responsible for the Fight Against 
Racism, and Minister Responsible 
for the Laval Region, Benoit 
Charette; and the Mayor of the City 
of Montréal, Valérie Plante, today 
announced that they would be de-
voting $45 million over five years to 
ensure the continuity of the Bios-
phere. 
   By bringing the Biosphere's oper-
ations into the fold of the Space for 
Life museum complex, the City of 
Montréal is increasing the scope of 
the key players in its ecological 
transition plan, which is a priority 
for the municipal government. Mon-
tréal is thereby increasing the im-
pact of its museums, whose 
missions are focused on environ-
mental protection and education 
within a perspective of biodiversity 
protection and ecological transition. 
Once the transition is complete, 
the Biosphere will become the fifth 
Space for Life museum and will con-
tinue to respond to the public's 
concerns about environmental is-
sues and engage citizens through its 
programming, activities, and exhibi-

tions. 
   The three partners—the govern-
ments of Canada and Quebec and 
the City of Montréal—intend to 
each invest $15 million over the 
next five years. With this financial 
support, the City of Montréal's 
Space for Life museum complex—
which already includes the 
Biodôme, Insectarium, Botanical 
Garden, and Planetarium Rio Tinto 
Alcan—will become responsible for 
implementing the Biosphere's mis-
sion, which is to make visitors 
aware of climate change, biodiver-
sity conservation, and pollution, 
particularly plastic-waste pollution. 
This collaboration stems from the 
work done by the committee on 
the Biosphere's future, launched in 
spring 2019. 
   For more than 25 years, the Gov-
ernment of Canada offered rich and 
updated programming at the Bios-
phere. Now, the governments of 
Canada and Quebec and the City of 
Montréal are combining their re-
sources to ensure a promising fu-
ture for the only environment 
museum in North America. This 
support will bolster environmental 
education and awareness and allow 
the Biosphere to share scientific in-
formation with the public to ensure 
the commitment of future genera-
tions in the fight to preserve our 
natural heritage. 
   The Biosphere will be able to re-
sume its activities once its opera-
tions have been fully integrated into 
the City of Montréal and the cir-
cumstances surrounding the 
COVID-19 pandemic make it safe 
for staff and visitors to return. 

Quick facts 
   A Montréal architectural icon de-
signed for Expo 67 by architect 
Buckminster Fuller, the Biosphere 
fosters a dialogue between science, 
culture, and the environment to fa-
cilitate understanding of the major 
environmental issues of today and 
tomorrow. 
   In 2019, the Government of 
Canada, the Government of Que-
bec, and the City of Montréal an-
nounced the formation of a 
tripartite working committee in-
tended to ensure the Biosphere's 
visibility and the continuity of its ac-
tivities as well as its public and en-
vironmental vocation. Inspired by 
the conclusions of Montréal's Of-
fice de consultation publique con-
sultation on the future of Parc 
Jean-Drapeau, a consultation was 
launched with members of the 
Montréal community. 
   In its 2021–2022 budget, the Gov-
ernment of Quebec earmarked $15 
million over five years to ensure the 
Biosphere museum's future. 
   Montréal's Space for Life—which 
comprises the Biodôme, the Insec-
tarium, the Botanical Garden, and 
the Planetarium Rio Tinto Alcan—
forms the largest natural-science 
museum complex in Canada. To-
gether, these institutions are 
launching a daring creative and 
urban movement where the rela-
tionship between humans and na-
ture is being rethought and where 
a new way of life is being developed. 
The Biosphere is joining these pres-
tigious Space for Life institutions.
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Nestlé Canada recalls frozen cones

Nestlé Canada is recalling DRUMSTICK 
Caramel Non-Dairy Frozen Dessert 
Cones and Vanilla Chocolate Swirl Non-
Dairy Frozen Dessert Cones. This recall 
does not affect any other Drumstick or 
Nestlé products in Canada. 
   The recall is due to the potential that 
DRUMSTICK Non-Dairy Frozen Dessert 
Cones may contain small traces of dairy 
(whey protein). To date, one consumer 
complaint has been received on one batch 
of DRUMSTICK Vanilla Chocolate Swirl 
Non-Dairy Frozen Dessert Cones (batch 

10530375) but we are also voluntarily re-
calling the DRUMSTICK Caramel Non-
Dairy Frozen Dessert Cones out of an 
abundance of caution. 
   Although our investigation is ongoing, in-
cluding a full review of our rigorous quality 
practices and an assessment of ingredients 
provided by our suppliers, we decided to 
take immediate action and remove the 
product from the marketplace. 
   We have been working with the Canadian 
Food Inspection Agency and communicated 
our decision to recall these products. We 

are immediately informing our customers 
who received these products and arranging 
for them be removed from store shelves.  
Consumers who have purchased these 
products and who have a dairy allergy, 
should contact Consumer Services for re-
imbursement and then dispose of the prod-
uct. The contact information is as follows: 
Phone: 1-800-387 4636 from 10:00 a.m. to 
4:00 p.m. EST  
Email: consumer.care@ca.nestle.com from 
10 a.m. to 6 p.m. EST
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ONLINE OCD  
THERAPY RESEARCH 

Are you bothered by unwanted thoughts, images, doubts, or impulses that keep 

recurring to you, but that you can’t stop from coming into your mind?

AND/OR 
Do you feel driven to repeat some behaviour or repeat something in your mind 

over and over, in order to feel more comfortable? (e.g., repeatedly washing, 

checking things, and/or counting)

Are these thoughts and behaviours problematic? Do they take up more  

time than necessary? Have they interfered with significant parts of your life  

(e.g., work, school, relationships)?

If you answered ‘yes’ to any of the above, are 18 years old or older, and speak 

English on a daily basis, you may be eligible to participate in a new Obsessive-

Compulsive Disorder (OCD) online treatment study. All eligible participants 

receive twelve sessions of an effective (evidence-based) psychological therapy  

for free. No medications are offered as a part of this study. Financial 

compensation will be given for participation in portions of the research.

For more information about this online study, please contact the Anxiety  

and Obsessive-Compulsive Disorders Laboratory: 514-848-2424 ext. 2187,  
or via email: ocd@concordia.ca

This research is supervised by Dr. Adam Radomsky,  

Department of Psychology, Concordia University
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$11.50

Local component of vaccination campaign to be held April 20 to 
May 8 in six neighbourhoods. To widen access to the COVID-19 
vaccine, CIUSSS West-Central Montreal is launching six mobile 
vaccination clinics, which are reserved exclusively for residents in 
certain designated neighbourhoods.  
   The AstraZeneca vaccine will be offered to people 55 to 79 
years old (i.e., born between 1966 and 1942) who live in the tar-
geted neighbourhoods.  
   Appointments are mandatory. They can be made as of Friday, 
April 16 by calling 514-734-9912.  
   Residents of Notre-Dame-de-Grâce, Côte-Saint-Luc and Hamp-
stead can get vaccinated at:  

   Saint-Raymond Community Centre, 5600 Upper Lachine Road  
• Tuesday, April 20: 10:00 a.m. to 2:00 p.m.  
• Wednesday, April 21: 2:00 p.m. to 6:00 p.m.  
• Thursday, April 22: 10:00 a.m. to 2:00 p.m.  
   Residents of Côte-des-Neiges, Outremont, Town of Mount 
Royal and Westmount can get their shot at:  
-Centre de Ressources Communautaire Côte-des-Neiges, 6767 
Chemin de la Côte-des-Neiges  
• Friday, April 23: 10:00 a.m. to 2:00 p.m.  
• Saturday, April 24: 10:00 a.m. to 2:00 p.m.  
   The location of four additional mobile vaccination clinics in the 
CIUSSS West-Central Montreal area will be announced soon. 

Locations announced for the 
first two COVID-19 mobile  

vaccination clinics 
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Outdoor office: 5 useful gadgets 
for your new workspace

   The number of winter days has been 
counting down, and the need for warmth 
and sunshine has grown. The pandemic has 
forced thousands of office employees to 
work from home and everyone is looking 
forward to the summer months when they 
can finally move their home office outside. 
A new workspace could be on the balcony, 
in a garden, or even in a nearby park. 
    These five gadgets will make productive 
outdoor-office-work possible. 
  
1.Laptop Sun Shade 
 
The Screen Shade Hood from Philbert al-
lows you to work outside in the sun or to 
have privacy in public places. The hood also 
prevents your laptop from overheating in 
warm temperatures. It is well priced at 
about 65 dollars. 

 
2.Standing Desk 
 
A Harmoni standing desk comes in four 
parts that simply snap into place for seam-
less assembly and disassembly. Since it con-
verts every table into a standing desk, you 
can easily transform your balcony or gar-
den into an office. Alternatively, you could 
even work while lying in the meadow. 
 
3.Noise Cancelling Wireless Headphones 
  
Sony's premium wireless headphones WH-
1000xm4 allow you to work and play si-
multaneously. When you need to focus, the 
noise-cancelling feature is excellent, and the 
fact that they're as comfortable as ever 
makes them ideal for long video calls. The 
battery lasts 30 hours. 

 
4. Thermos Flask for cold and hot beverage  
  
Chilly's Bottle is a double-isolated thermos 
flask made of stainless steel. Regardless of 
how hot the outside temperature is, you 
can keep your beverage cold for up to 24 
hours or keep your hot drink warm for up 
to 12 hours. It is also available in a variety 
of styles. 
 
5.Laptop Powerbank 
  
The Litionite Tanker is compatible with lap-
tops and notebooks, with a capacity of 
50,000 mAh. You can charge several devices 
at the same time with this versatile adapter, 
which saves you a lot of time. There are 28 
different kinds of DC connectors for the 
most popular laptops. 

Boulangerie - Pâtisserie - Charcuterie

MERIDIONALE - CARAVELLA

1699 Thierry, LaSalle, Qc. H8N 1H6Pina e Franco Ferri owners

since 1977

(514) 363-2760 / (514) 363-4211

Bread • Pizza • Panini • Taralli 
Assortment of Cookies and Amaretti 
Pastries • Cakes • Cold Cuts • Cheese 

 Special occasion cakes • varrity of pasta
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Guacamole recipe 
   This is the BEST guacamole recipe as it’s simple to 
make and uses fresh, high quality ingredients. Authen-

tic guacamole doesn’t contain fillers and unneces-
sary ingredients. All you need is avocados, onion, 
tomatoes, cilantro, jalapeno pepper, lime juice, 
garlic and salt. Easy and delicious! 

• 3 avocados, ripe 
• 1/2 small onion, finely 

diced 
• 2 Roma tomatoes, diced 
• 3 tablespoons finely 

chopped fresh cilantro 
• 1 jalapeno pepper, seeds re-

moved and finely diced 
• 2 garlic cloves, minced 

• 1 lime, juiced 
• 1/2 teaspoon sea salt 

How to keep  
guacamole green 

•Place your leftover gua-
camole in a storage container 
and pat it down firmly with a 
spoon so it’s nice and flat on 

top. 
• Add about 1/2 inch of water on top  
(I used cold water). 
•Place the lid on the storage container 
and store it in the fridge. That’s it! 
• When you want to enjoy the gua-
camole, drain the water off the top, give 

it a stir and you’re good to go. 

Please send us your top Taco spot in Montreal info@mtltimes.ca

Where did tacos come from? 

The word taco comes from the Nahuatl 

word 'tlahco' which means “half or in the 

middle”, referring to the way it is formed. 

A Mexican snack food; a small tortilla with 

some rice, beans, cheese, diced vegetables 

(usually tomatoes and lettuce, as served in 

the Canada) and salsa.

How do you make  

the perfect taco? 

These are the typical taco toppings  

that are perfect for any taco night. 

1. Hard Taco Shells. 

2. Soft Corn/Flour Tortillas. 

3. Taco Meat (Ground 

Beef/Pork/Chicken/Seafood) 

4. Beans (black beans, refried beans) 

5. Shredded Cheese 

6. Lettuce 

7. Onion 

8. Pico de Gallo 

   Extra points will be given for the  

best hot sauce, guacamole, and salsa 

We are looking for  
Montreal's best taco

Spring is just around the corner and hopefully lockdown 
will be lifted as almost 820,000 Quebecers have re-
ceived the first of the two COVID-19 vaccinations. As 
we wait for the Quebec government to lift the lock-
down restrictions, curfew and open our restaurants, the 
mtltimes.ca is looking for Montreal's best taco. 

   A taco is a traditional Mexican dish consisting of a 
small hand-sized corn or wheat tortilla topped with a 
filling. The tortilla is then folded around the filling and 
eaten by hand.  
   Please send us your top Taco spot in Montreal: 

 info@mtltimes.ca
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Book Reviews - mtltimes.ca

A Canadian Werewolf in New 
York; Stowe Away; Fear and 

Longing in Los Angeles  
by Mark Leslie

When I first heard about author Mark 
Leslie’s series of novels about a Canadian 
writer who, as a result of a freak accident 
while he hitchhiked to New York City to 
launch his successful career as a best selling 
mystery novelist, somehow gets in his 
blood the power to transform himself into 
a werewolf whenever there is a full moon 
in the sky (the process is called lycan-
thropy), my first reaction was “Hello, John 
Landis!” (Landis directed the 1981 horror 
comedy “An American Werewolf in Lon-
don”). 
    Michael Andrews, the protagonist of the 
series, does have that power. But unlike 
David Naughton’s character in “An Ameri-
can Werewolf in London”, Andrews doesn’t 
go around terrifying the population of a 
major metropolitan city in a gory, bloody, 
savage manner. In fact, he uses his lycan-
thropic powers and abilities for good, es-
pecially towards people who are in some 
sort of trouble and need to be rescued.  
And that’s the case when he uses his 
heightened senses (especially his sense of 
smell) to guide his intuition with the people 
he encounters throughout his half man-half 
wolf literary adventures. 
    And Andrews even carries out unusual 
measures that you wouldn’t expect from 
your run-of-the-mill werewolf. Case in 
point, he even prepares himself in advance 
for his next man-to-wolf-to-man transfor-
mation by hiding a set of extra clothes in a 
specially designated secret spot in Central 
Park. And he manages all that while he ful-
fills his obligations as a popular mystery 
writer, which are guided by his loud, bom-
bastic, cigar-chewing agent Mack Halpin 
(aka “Mack the Knife”). 
    A Canadian Werewolf in New York 
serves as the introduction to Michael An-
drews’ story, as the book begins when he 
wakes up stark naked in the middle of Cen-
tral Park with a bullet wound in his leg. As 
he makes the rather difficult, semi-clad 
journey back to the legendary Algonquin 
Hotel (where he currently makes his 
home), Andrews barely gets himself into a 
fresh set of clothes when he is bombarded 
with a number of “get it done yesterday” 
tasks. One is from Mack, in which he is 
tasked to write about 4000 words for his 
upcoming novel so that he can promote it 
when he appears on that night’s telecast of 
“The Late Show with David Letterman”. 
Second, his ex-girlfriend Gail asks for his 
help to rescue her current, self-centered 
boyfriend, who seems to be in trouble with 
a group of violent, stereotypical New York 
mobsters. And on top of that, he finds out 
that he has a common thread with Letter-
man’s other guest that night, the controver-

sial mega rock star Knell, which ends up 
not in laughs, but in a fight to the finish skir-
mish that takes place within the confines of 
the Ed Sullivan Theatre. 
   Stowe Away is a 92-page novella that 
takes Andrews on a train voyage from New 
York City to Stowe, Vermont. During his 
northbound railroad journey, he encoun-
ters a young stowaway named Bridget who 
is trying to flee from a male predator. An-
drews is willing to help Bridget with this 
life-threatening dilemma, but there is one 
major problem. That certain night when he 
is riding the rails to that quaint Vermont re-
sort town is also a full moon night which 
means, you guessed it, Michael Andrews 
goes through that lycanthropic transforma-
tional process from human to werewolf. 
The question is, how is he going to effec-
tively give Bridget the aid she needs before 
and after his werewolf phase, and how is he 
going to keep that part of his life a closely 
guarded secret from her? 
   Fear and Longing in Los Angeles has An-
drews on a working vacation out west to 

Hollywood, California (on the loud, bom-
bastic orders of Mack the Knife himself) to 
serve as a “script consultant” for the film 
adaptation of his novel “Tome of Terror”, 
which is currently in production under the 
guidance of the acclaimed, egotistical, tem-
peramental artist of a director JP 
Heartschwinger. 
   Andrews is still filled with heartache and 
longing over the unsuccessful attempts to 
reconcile with his ex-girlfriend Gail. And 
while he is trying to lick his heartfelt 
wounds, Andrews takes some much needed 
free time before reporting to the studio to 
slum around and visit some of L.A.’s popu-
lar, yet offbeat, craft breweries and bars 
(and try some of their original products 
from the tap). 
   During a visit to a bar named Gulp, An-
drews strikes up a conversation with Lex, 

one of the female bartenders, who is 
charming, drop dead gorgeous, and with a 
hint of mystery. However, with the roller 
coaster nature of their budding friendship, 
Andrews finds out that there is more than 
he bargains for with Lex, especially her con-
nection to the Proud Fighters for America, 
a group of white supremacists who look 
like they are rejects from the Marvel Uni-
verse. 
   I have to admit, the Canadian Werewolf 
books are definitely not your average hor-
ror novels. Michael Andrews may live half 
his life as a werewolf, but he is a werewolf 
with a conscience (who doesn’t have to 
howl out an apology every five minutes). 
And the way he detects the characteristics 
of the people he encounters through his 
heightened senses (especially that sense of 
smell) is the common thread that make 
these books so enjoyable; it’s almost like 
the reader is sharing the soul of a werewolf 
and discovers what makes him tick from his 
point of view. 
   And as an added bonus, Mark Leslie ends 
each book with an author’s notes adden-
dum that gives the reader an intimate 
glimpse into what inspired him to write 
those books through behind the scenes an-
ecdotes that reminds one of the extra 
added features that would be included in a 
DVD release of a major motion picture. 
For example, in the notes for Fear and 
Longing in Los Angeles, Leslie admits that 
the character of Lex was originally inten-
tioned as a shout out to a friend he met in 
L.A. and was to be used more as a distrac-
tion for Andrews, as well as an introduction 
to the Proud Fighters for America. 
   “But Lex had her own plans. Both Michael 
and I fell in love with her and realized that 
we wanted to explore her character in 
more depth. So, her role grew significantly,” 
he states in the notes section for that 
book. 
   The expanding Canadian Werewolf series 
(a new novel, called Fright Nights, Big City, 
will be released in the near future) gives a 
whole new and entertaining light to this 
Canadian creature of the night that no sil-

By Stuart Nulman
mtltimes.ca

(Stark  
Publishing, 
$19.99 
each; 
$14.99  
for Stowe 
Away)
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Movie Reviews - mtltimes.ca

MINARI:  
The uncertain 

American 
dream

   After last year's great success of the Korean film "Parasites," it 
is a pleasure to see this other interesting, yet totally different, take 
at a Korean family and their vicissitudes. Directed by Lee Isaac 
Chung, the film has been nominated for an Oscar in the Best 
Movie category. Yeun has also been nominated as Best Actor. Yuh-
Jung Youn, who plays the grandma, got a nomination for Best Ac-
tress in a Supporting Role category.  
   "Minari," tells us the story of Jacob Yi (Steven Yeun) and his fam-
ily. They have just moved to Arkansas to pursue their own elusive 
American dream. Jacob is very determined that living in a very 
basic home on an isolated plot of land is a sacrifice that would 
eventually lead his family to financial success.  However, his wife 
Monica (Yeri Han) is disappointed at the new place.  She has 
doubts from the very beginning. The isolation is also a potential 
problem if their son, David (Alan S. Kim), gets 
sick—since the child suffers from a heart mur-
mur.  
   Jacob plants typical Korean vegetables, which 
he expects to sell to stores serving the grow-
ing local Korean population. However, in the 
meantime, he and his wife would make their 
living by sexing chicks at a local farm. It is not 
a very pleasant job, especially for Monica. The 
couple's relationship would experience grow-
ing tension, which only subsides when they 
agree that the maternal grandmother would 
come to live with them. She would take care 
of the children while the parents are away 
working. Soonja (Yuh-Jung Youn) is at first not 
much welcome by the kids. However, as time passes, she would 
develop a very good understanding, especially with David. She 
would often take walks with the children and once would bring 
seeds of a Korean plant to a small piece of land near a stream. She 
was confident that the ubiquitous herb would easily adapt to the 
new territory. 
   "Minari," set in the 1980s, provides some of the usual disparities 
between the Korean and the host American culture, which are 
generally well-resolved. Although sometimes one feels that some 
scenes are too slow, the last part of the movie is full of emotional 
moments, highlighting the resilience of this family of immigrants, 
determined to fulfill their American dream despite big obstacles. 
   Onscreen in selected theatres and available on VOD on different 
platforms. 

Duration 115 min 

   This Romanian film directed by Alexander Nanau has two Oscar 
nominations, in the International Feature and Best Documentary. 
The title ("Colectiv" in Romanian) refers to the name of a night 
club in Bucharest, which on October 30, 2015, was the scene of 
a tragic fire that cost the lives of sixty-five—mostly young peo-
ple—and left many others with disfiguring scars.  
   The sad event shook Romanians at that time. Still, the worse 
came after it became known that probably most of the victims 
could have been saved if they had received adequate medical care. 
At this time, the movie introduces us to the investigative job done 
by Catalin Tolontan and his journalistic team.  
   When the reporting team finds out that the deaths at the hos-
pital where the fire victims were treated happened because the 
disinfectant used by the doctors were diluted, a whole chain of 

corruption is unveiled. Mass demonstrations 
then take place demanding changes; as a re-
sult of these protests, a new government led 
by technical experts takes office. The new 
Health Minister, Vlad Voiculescu, with the in-
formation gathered by the Tolontan's team 
plus the hospital staff's testimonies, soon 
concludes that there was a kind of mafia 
made up of hospital managers. They were 
receiving bribes from suppliers—including 
the one who had provided the substandard 
disinfectant—a practice going for decades 
with the complicity of health authorities, 
politicians, and law enforcers. Criminal par-
ticipation in all this situation is also sus-

pected, especially after the big company owner responsible for 
the supply of the diluted disinfectants dies in a suspicious car 
crash. The new Health Minister is then determined to take radical 
action. The courageous journalistic team, in the meantime, has 
been kept adding more testimonies on the scandal.  
   New elections are coming soon, though, and those who mourn 
their children and the victims whose bodies suffered the effects 
of the terrible burns expect that the investigation into the cor-
rupted practices be continued and the culprits punished.  
   This documentary is a powerful portrayal of investigative jour-
nalism and an indictment of corrupted practices, mainly the con-
spiracy that involved health managers and authorities colluded 
with influential corporations that supply medical and pharmaceu-
tical materials of substandard quality. A question that—in a differ-
ent yet related context of a health emergency—might also be 
relevant today. 

Available on Netflix Duration: 139 min 

COLLECTIVE: 
Rampant corruption 

and courageous 
journalists

"Collective" is a Romanian documentary describing a situation of 
corruption which dedicated Health Minister Vlad Voiculescu, tried  

to eradicate with the collaboration of courageous journalists

Son and father in "Minari," a film full of emotional  
moments, as a Korean-American family  

searches for the American dream 
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Ask the Geishas or ask the Dentist
If the fashion pro-
motes black teeth, ask 
the geishas. If pearly 
whites are the rage, 

and this is the case 
today, we just need to 
ask our dentist. 
   Going back in his-
tory, black teeth have 
been fashionable.  
Called ohaguro, it was 
a custom popular in 
Asia, Japan, Vietnam. 
To blacken the teeth: 
   “Mix a little acetate 
from iron fillings and 
soak in tea, apple tan-
nin and vinegar, or 
sake.  
   Teeth blackening has 
had both a fashion-
able and a meaningful 
purpose.  It can look 
attractive against pale 
white skin (again, ask 
the geishas). Black 
jewels have always 
been considered 
beautiful.  Black teeth, 
like jewels, were 
praised.  In certain 
cultures, teeth black-
ening was employed 
at puberty, the inten-
tion being to preserve 
the teeth and to cele-

brate the coming of 
age. People also liked 
that the black teeth 
differentiated them 
from animals. An in-
teresting ponder. 
   The Europeans ex-
plorers looked down 
upon the practice of 
teeth blackening and 
it has virtually been 
eradicated. Interest-
ingly, the practice ac-
tually helped to 
preserve the teeth, 
much like todays 
sealants. 
   But who knows 
what the future holds. 
We never thought the 
whole world would 
be wearing masks, 
now, did we? 
   If teeth blackening is 
not your cup of tea, 
perhaps whitening is. 
It has always been the 
more accepted fash-
ion. 
To whiten the teeth: 
   The Egyptians would 
grind pumice stone 
and mix with wine 
vinegar. 
   The ancient Romans 
used urine. 
Today, we have many 
different methods to 
attain that perfect 
white smile. Ask the 
dentist. 

   You might opt for 
the whitening strips 
and trays, whitening 
toothpastes, whiten-
ing light devices. At 
home or profession-
ally done. Lots of op-
tions. Of course, you 
should not just jump 
in. Just remember to 
do your research first. 
Incorrect methods 
and overuse can 
cause irreversible 
damage. 
   Regular dentist vis-
its may not be so reg-
ular anymore, thanks 

to Covid. But don’t 
get lax. While your 
smile may not be on 
display right now, it is 
still important to re-
member good oral 
care.  
   Avoid pastes with 
artificial sweeteners, 
colours, triclosan, 
propylene glycol etc. 
Be wary of the adver-
tising and the prom-
ises. A healthy natural 
toothpaste is prefer-
able to most com-
mercial ones on the 
market. 

   Brushing and floss-
ing are pretty much a 
given.  Choosing the 
right brush or floss is 
another challenge. 
And did you know 
that natural ways to 
whiten the teeth in-
clude strawberries, 
lemon, baking soda, 
hydrogen peroxide. 
But once again, Incor-
rect methods and 
overuse can cause ir-
reversible damage. 

Be Daring: Try our 
Tooth Cleanser  

   When formulating 

our tooth cleanser, 
the goal was a to 
make a blend to clean 
the teeth and con-
tribute to overall 
healthy oral care.  As 
for whitening…yes 
there are natural ad-
ditions like charcoal 
and turmeric. Black 
and yellow. Go figure. 
   It is a bit of a trip 
using our cleanser 
and will be quite rem-
iniscent of our ances-
tor’s ways, should we 
have that memory. 
You get used to it. 
Our feedback has 
been remarkable.  
Check it out. 
   We stand behind our 
products. We give great 
customer service. Visit 
us at natural.ca. Sub-
scribe to our newsletter. 
‘La Boutique Earth to 
Body’, 89 Lucerne, 
Pointe Claire, QC H9R 
2V1) Email info@nat-
ural.ca   We are open:  
Store: Tues, Wed, Thurs: 
10-4 For curbside…
Call store during store 
hours 514-428-0444  
Outside hours call : 
514-694-0705

By Martha Shannon
mtltimes.ca



www.mtltimes.ca18                                                                                                                                                                                                                                                                         April 17, 2021 • 



 Other Features                                       

Add amount 

               Framed ad + $2.50 

              Bold letters + $2.50 

                 Capitals + $2.50 

             Centered text + $3.75 

                 Clip art + $9.50 

              Picture + $14.00

Great time to clean-up! Our classifieds are

Tel.: 514.951.3328 • info@mtltimes.ca

3551 boul. St. Charles, 

suite #547,  

Kirkland, Quebec 

H9H 3C4

01
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20
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?

MOVING
All jobs - houses, aparts., single items. 30 

years experience. 
Local / Long distance   

Maritime, Ontario.
Call Bill 514-457-2063 

TOLL FREE 1-877-870-3432

WANTED:
CARS, TRUCKS 

OR VANS

514-685-5666

44
40

21
91

2

FOR SCRAP
7 DAYS/WEEK 

ANY CONDITION

?

FINANCE
FINANCIAL Problems? 
Drowning in debt! Stop the 
harassment. Bankruptcy 
might not be the answer. To-
gether let’s find a solution. 
Free Consultation. G. Bill 
Hafner - Licensed Insolvency 
Trustee 8585 St-Laurent: 
514-983-8700.          

Advertise your  
business for  

CALL FOR DETAILS  
Call 514-457-7656 
info@mtltimes.ca

ADVERTISE YOUR BUSINESS FOR 
ONLY $9.95/ 
Call for more details 

514-457-7656

01
0-

10
01

16

Gunsmith
BUY & SELL
NEW AND USED 

RESTRICTED AND 
NON RESTRICTED 

REPAIRS

514-453-5018

01
0-

10
04

19
-1

13
19

2

ADVERTISE YOUR BUSINESS FOR 

ONLY 
$14.75/WEEK

by e-mail 
info@mtltimes.ca

3” x 3”  every week for one year

MIN 52 WEEKS 

• BLACK & WHITE / COLOUR EXTRA 
• ARTWORK NOT INCLUDED 

• SEND PDF 300 DPI  
BY TUESDAY NOON 

3”W X 3”H                            
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//wweeeekk  
pplluuss   GGSSTT  &&  PPSSTT

44 33for thefor the  
price ofprice ofweeksweeks

E-mail or fax your classified to:

12 words or less. 35¢ each add. word.

$9.95

Advertise your  
business for  

CALL FOR DETAILS  
Call 514-457-7656 
info@mtltimes.ca

Advertise your  
business for  

CALL FOR DETAILS  
Call 514-457-7656 
info@mtltimes.ca

Arbo-Tech
Office (514)326-0423 

Cellular: (514)969-9685

www.Arbo-Tech.ca
info@arbo-tech.ca

Free Estimate • Fully Insured

Tree Specialist

• Trimming 
• Pruning 
• Tree Planting 
• Removal of  
  Dangerous Trees 
•Stump Removal 
• Cedar Hedges

MAN  LOOKING  FOR  
WOMAN  OF OTHER   

NATIONALITY 
64 y.old  fr-cdn  bilingual  
well  educated man  looking  
for  a  39-59 y.old  woman 
of  other  origin  for  a  seri-
ous  relation. Please  texto at 

 (450) 680-1220  or 
micou40@hotmail.com                 

010-032120

SERVICECARS

SERVICESERVICE

EMPLOYMENTEMPLOYMENT

Is your health a priority?  
Solutions without side  

effects for:   
• hypertension  
• cholesterol 

• diabetes  
Contact: Nutrilogiq.net  

514-420-2777                

01
0-

04
04

20

BOKOR RENOVATIONS
In business for over 25 years

EXPERT IN COMPLETE PROJECTS

Experienced in 
insurance claims

RBQ #8346-8199-29 Call 514-867-4192
www.bokorrenovation.com

INSURED • BONDED • EXPERIENCED

• Carpentry 

• Windows & Doors 

• Brick & Cement

• Kitchens 

• Bathrooms 

• Basements 

   & extensionsPAINTING & 
DECORATING

0
1
0
-1

1
0
11

9
-1

1
3
2
1
5

kevinshea@sheapainting.com

514.267.2378
www.sheapainting.com

01
0-

04
20

18

HIG
HEST 

QUALIT
Y

Antiquités Ste-Genevieve 
Flea Market

Rooms “Kiosks” for RENT 
Sell everything at the best  

Flea Market in the West Island 
Every Sunday 9 AM - 4 PM 

ALL YEAR ROUND
15,674 Gouin Blvd. West 

Ste-Genevieve (Pierrefonds) H9H 1C4 
WestIslandFleaMarket.com

11
0-

04
26

20

514-993-8839

A1- Towing

We pay TOP $$$ for  
scrap vehicles $150 - $1000 
Pick-up removal included 

Call the best!

01
0-

06
01

19
-1

13
17

4

01
0-

03
31

19

Carpentry,Fences & Decks 
Doors &Windows 

Concrete & Cement Finishing 
Brick Work & Tuck Pointing 

Gyproc,Painting Ceramic Tiles 

Over 30 Years. Experience

Looking for bilingual salesperson to cover 
 Montreal & surrounding area’s with fantastic promotion 

campaign for both our papers.

• Bilingual • Must have own car. 
• Minimum 2 years sales experience  

(Sales with other newspapers an asset). 
• Salary base depending on experience. 

Please send your CV to 
info@mtltimes.ca

SALES REP WANTED

Advertise your  
business for  

CALL FOR DETAILS  
Call 514-457-7656 
info@mtltimes.ca

Advertise your  
business for  

CALL FOR DETAILS  
Call 514-457-7656 
info@mtltimes.ca
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514-225-1554

www.refecto.ca
info@refecto.ca

Services include: 
Full renovation and  
remodeling Services 
• Concrete Repairs 

• Filter repairs 
• Painting (all colours) 

• Epoxy paint 
• Sand blasting 
• Closing pools

BOOKING 

JOBS NOW

Have your pool ready for summer! 
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Keep up with the times!

Due to COVID-19 please sign 

up for e-mail delivery  

- Stay safe!

Social media • Graphics • Videos • websites  

We do it all! E-mail for a quote today! 

info@mtltimes.ca


	26.26 (Page 01)
	26.26 (Page 02)
	26.26 (Page 03)
	26.26 (Page 04)
	26.26 (Page 05)
	26.26 (Page 06)
	26.26 (Page 07)
	26.26 (Page 08)
	26.26 (Page 09)
	26.26 (Page 10)
	26.26 (Page 11)
	26.26 (Page 12)
	26.26 (Page 13)
	26.26 (Page 14)
	26.26 (Page 15)
	26.26 (Page 16)
	26.26 (Page 17)
	26.26 (Page 18)
	26.26 (Page 19)
	26.26 (Page 20)
	26.26 (Page 21)
	26.26 (Page 22)

