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Winter Safety

Let There Be Light:
One of the first things you will want  
in the event of a power outage, particularly in the winter 
when the sun sets around 4:30 pm, is a light source. Pur-
chase a flashlight for each person in your household to 
keep with them. Lanterns, like the ones you used to take 
camping as a child, are also effective and can be placed 
in an area where you will be spending your most time 
during the power outage. Many LED lanterns have a 
life of 10+ hours when used on the lowest setting, so use 
them sparingly if the power outage is a prolonged one. 
Remember, however, not to use propane lanterns – only 
lanterns with an LED light bulb are acceptable for use 
as they do not produce carbon monoxide.

Candles can be a light source (as well as a heat source) 
but they must be used with caution, especially if small 
children or pets live in your home. Keep the candles on 
a solid, flat surface out of reach of little hands or paws. 
Never leave a burning candle unattended, even if it’s 
only for a few minutes. Larger candles with a wide base 
are ideal, as they will not tip over as easily as a classic 
candlestick style.

Get Cozy:
Trying to stay warm in subzero temperatures can be a 
challenge when your power is out. Layering your cloth-
ing is one of the first steps to creating some warmth, 
usually with a synthetic layer closer to your skin (poly-
ester, silk or nylon). On top of your base layer you will 
want to load up on cotton – and lots of it! Even wearing 
your winter coat inside can help to keep you toasty.

You can try to create a warm room in your apartment 
by putting up thick blankets on the walls. To do this, 
you’ll want to choose the smallest room that you would 
be most comfortable in; a smaller room is much easier 
to “heat” than a large living room. Keep your window 
shades drawn to prevent any cold air from leaking in 
and pouring into your home. Better yet, build a pillow 
and blanket fort! Not only will you be cozy and warm, 
but it will be a fun activity if you have children.

Safety First:
The quest for warmth can sway us into making decisions 
that we would not normally make, such as using a barbe-
cue indoors to help heat our apartments. Remember that 
these solutions that seem too good to be true generally are 
– using a barbecue indoors is an immense fire hazard as 
well as a potential source of carbon monoxide poisoning.

To keep food fresh for as long as possible, avoid open-
ing your refrigerator or freezer doors. Each time they 
are opened, the cool air escapes and your food will spoil 
faster. If you are able (and if the power seems like it will 
be out for a long time), you may wish to transfer your 
most perishable and expensive items to a cooler with 
ice packs that you purchased. There is nothing worse 
than a freezer full of spoiled meat!

Finally, unplug as many things as you can around your 
home. When the power does come back on, all of these 
electronics coming online at the same time can create a 
power surge which may result in damage. Instead, plug 
each item back in one by one, allowing each one suf-
ficient time to power back up before moving on  
to the next one.

Winter is no longer coming, it's here. As we all settle in (more like hunker  
down) to deal with the inevitable -30C temperatures, Team Greenwin wanted  

to remind you of some important safety tips that will help you navigate  
winter storms from the comfort of your apartment:



Winter Safety cont'd

 First, check whether the 
power outage is limited to 
your home. If your neigh-
bours’ power is still on, 
check your own circuit 
breaker panel or fuse box. If 
the problem is not a breaker 
or a fuse, check the service 
wires leading to the house. 
If they are obviously dam-
aged or on the ground, stay 
at least 10 meters back and 
notify your electric supply 
authority. Keep the number 
along with other emergency 
numbers near your tele-
phone.

 If your neighbours’ power 
is also out, notify your elec-
tric supply authority.

 Turn off all tools, ap-
pliances and electronic 
equipment, and turn the 
thermostat(s) for the home 
heating system down to 
minimum to prevent dam-
age from a power surge 
when power is restored. 
Also, power can be restored 
more easily when there is 
not a heavy load on the 
electrical system.

 Turn off all lights, except 
one inside and one outside, 
so that both you and hydro 

crews outside know that 
power has been restored.

 Don’t open your freezer 
or fridge unless it is ab-
solutely necessary. A full 
freezer will keep food frozen 
for 24 to 36 hours if the 
door remains closed.

 Never use charcoal or 
gas barbecues, camping 
heating equipment, or home 
generators indoors. They 
give off carbon monoxide. 
Because you can’t smell or 
see it, carbon monoxide can 
cause health problems and 
is life-threatening.

 Listen to your battery-
powered or crank radio for 
information on the outage 
and advice from authorities.

 Make sure your home has 
a working carbon monoxide 
detector. If it is hard-wired 
to the house’s electrical sup-
ply, ensure it has a battery-
powered back-up.

 Protect sensitive electri-
cal appliances such as TVs, 
computer, and DVD players 
with a surge-protecting 
power bar.

The Government of Canada Get Prepared  
website offers more helpful tips for handling  

a power outage with aplomb:



One of the best parts of the holiday  
season? Why, all of the parties, of course! 
We scoured the Internet to find the best 

tips that will help you throw a great  
party - no matter what the size of  

your apartment is. 

Before you throw that raging party,  
though, remember to be a good neighbour: 

obey the noise laws in your city, let your 
neighbours know that you will be throwing 
a party so they can make alternate arrange-

ments if necessary, or invite them over!
And now, here are the tips from The Kitchn:

Celebrate the Season

When I prepare my apartment for a larger 
party, I move a lot of stuff from my living 
room (where I entertain) to my bedroom. 
I move the TV stand, TV, carpet, bike, and 
any extra clutter that may have made its 
way onto my dining room table and kitchen 
island. You want to maximize the amount 
of space in the room you're entertaining 
in. You need less stuff and more places for 
people to sit or stand comfortably.

Rule #1: 
REARRANGE YOUR  
FURNITURE

Rule #2: 
Be Mindful of 
Temperature

It gets hot when you have a ton 
of people in a small space. The 
best way to cool things down 
is to turn on the AC and turn 
off the oven about one hour 

before your party is supposed 
to start. I also crack a window 
open and leave a fan on in the 
room I'm not entertaining in,  

so people can find some respite 
if things get too hot.

Rule #3: 
DESIGNATE A  

SPOT FOR YOUR 
GUESTS' STUFF

This might seem like an obvious 
rule for any party, but I think it's 
crucial if you're entertaining in a 
small space. While I'm normally 
a shoes-off kind of apartment,  

I always insist guests keep their 
shoes on when we have a large 

party (to minimize clutter). 
I also designate my bed for 

people to put their coats and 
purses on during the party.

Rule #4: LIMIT THE AMOUNT  
OF UTENSILS NEEDED FOR FOOD
I love making a ton of snacks and drinks for my holiday  
parties, but I'm very concerned about producing a ton of 
waste or excess clutter during the party. I try to find snacks 
that you just use a napkin for instead of a plate. If I'm using 
non-disposable cups, I always make sure my sink or dish-
washer is empty, so things don't pile up too much on tables.

Rule #5: 
People tend to congregate around food — so at a party, it's 
good to spread the snacks out to avoid a bottleneck situation in 
your small apartment. I use my dining room table and my coffee 
table to spread things around a bit, and find it very helpful.



Do you have a recipe that you would like featured in our quarterly newsletter?  
Drop us a line at info@greenwin.ca!

Roasted Winter 
Vegetables

Winter  
Vegetable Soup

INGREDIENTS
 1 pound  carrots, peeled
 1 pound  parsnips, peeled
 1  large sweet potato, peeled
 1   small butternut squash, peeled and  

seeded (about 2 pounds)
 3 tablespoons  good olive oil
 1 1/2 teaspoons  kosher salt
 1/2 teaspoon  freshly ground black pepper
 2 tablespoons  chopped flat-leaf parsley

DIRECTIONS
1. Preheat the oven to 425 degrees F. 2. Cut the carrots, parsnips, sweet 
potato, and butternut squash in 1 to 1 1/4-inch cubes. All the vegetables 
will shrink while baking, so don't cut them too small. 3. Place all the cut 
vegetables in a single layer on 2 baking sheets. 4. Drizzle them with olive 
oil, salt, and pepper. Toss well. Bake for 25 to 35 minutes, until all the  
vegetables are tender, turning once with a metal spatula. 5. Sprinkle  
with parsley, season to taste, and serve hot.

INGREDIENTS
 2 14-ounce cans  chicken broth
 3  red potatoes (about 4 ounces each),  

peeled and diced into 3/4-inch pieces
 1 14-ounce can diced tomatoes
 1 10-ounce package  frozen lima beans
 2 tablespoons finely chopped onion
  Salt and pepper
 1 12-ounce can cream-style corn

DIRECTIONS
1. In a medium saucepan, combine the broth with the potatoes, tomatoes,  
beans and onions, and season with salt and pepper. 2. Bring to a boil, and then 
reduce the heat to medium. 3. Cook the soup until the potatoes are tender,  
20 to 25 minutes. Remove from the heat, stir in the corn and serve.  
4. Adjust seasoning as needed.

Recipe C orner



Kick back with a  
Sudoku break! Fill 
in the blanks so that 
each row, each col-
umn, and each of the 
nine 3x3 grids con-
tain one instance of 
each of the numbers 
1 through 9. Find  
the solutions on  
the next page!

Game
time!
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We want to hear from you! 
If you have any questions or concerns, 

please send us an email at 
info@greenwin.ca  

Our head office, located in Toronto, 
can be reached by phone at 

(416) 487-3883
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Greenwin is social! 
Follow us online.
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