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    Spring C leaning Tips

Spring has sprung, and so has 
that annual task that many of us 

dread - spring cleaning. With 
the warmer weather, it's the 

perfect time to open up your 
windows and get fresh air 

flowing into your apartment. 
Here's a few places (and items) 

in your apartment that you 
might have forgotten to add to 

your spring cleaning checklist 
(thanks to Hello Giggles  

for the suggestions):

      The Dirty  
      Shower That  
Makes Guests Gag
You can clean a grimy shower 
head in your sleep. Just tie  
a bag of white vinegar around 
the head and leave it there 
overnight. White vinegar is 
mold's worst enemy and if 
you hate bleach, it’s a less 
harsh alternative to consider. 
While you’re there, you might 
as well dump some of the 
white vinegar (about half a 
cup) down your shower drain 
along with some baking soda 
(another half cup) – then rinse 
it with hot water after a few 
minutes. This will prevent  
you from ever having to  
stand in your roommate’s 
filth again due to a clogged 
shower drain.

     The Dying Plants               
     That Look Like     
     Nightmare Before     
Christmas Set Pieces
Like the look of fresh cut 
flowers in your kitchen? 
You can buy a packet of 
something called “flower 
food” to keep your flowers 
fresh for an extra few days, 
but this can also be done 
on the cheap by dropping 
a penny in the water and/
or crushing up an Aspirin to 
sprinkle in the water – both 
inhibit the growth of bacteria. 
Change the water every 
couple of days and enjoy!

    The Busted  
    Coffee Maker  
    That Sits There  
Collecting Dust
When you become an adult, 
it’s time to make your Mr. 
Coffee Mr. Clean (that’s a 
little fun with words – don’t 
drink Mr. Clean, guys). 
If your coffee maker has 
mysteriously sputtered out, 

your problem is probably the 
mold that begins to grow 
inside the machine and the 
calcium deposits that may 
grow so large they stop 
the machine from working 
altogether. To clean them, get 
a bottle of the neat freak’s 
best friend: white vinegar. 
Just run through a solution of 
equal parts water and white 
vinegar a few times, as if you 
were making a pot of coffee 
without the coffee. Once 
that’s done, run water through 
a few times to wash out the 
vinegar taste and voila! 

           The Microwave 
That Looks Like

van Gogh Was In
There Painting
with Pasta Sauce
Before you wipe down the 
inside of your microwave, 
put a cup of water with some 
baking soda in there and heat 
until it boils. The steam will 
soften up all the stuff that’s 
been stuck in there since 
your last hangover when your 
Spaghetti-Os exploded and 
you couldn’t deal. Steaming is 
much easier than scraping. 

       The Blinds That      
        Three Generations  
        of Renters Have 
Forgotten to Dust
Don’t just dust your blinds – 
let’s take things up a notch! 
Dust your blinds with an old 
dryer sheet. Dryer sheets are 
the natural enemy of static 
cling. This means rubbing 
them on your sweater will 
keep random hairs from 
sticking to you and rubbing 
them on your blinds will 
create an antistatic force 
field to help keep dust from 
settling again.



Recipe C orner

Celebrate the freshness of spring produce  
with a delicious pasta primavera that can be frozen  
and reheated for lunches throughout the week.

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

Spring Pasta Primavera
MAKES 6 SERVINGS

INGREDIENTS
 1 bunch  fresh basil
 3 cups  chicken broth, divided
 1/2 cup  olive oil
 2  cloves garlic
 1 pound  fettuccine pasta
 2 tablespoons  olive oil
 1   large leek, white and light 

green parts only, chopped
 1 bunch  green onions, chopped
 2   jalapeno peppers, seeded  

and diced
 2 pinches  salt
 2  zucchinis, diced
 1 cup  chopped sugar snap peas
 1/2 cup  shelled English peas
 1 bunch   asparagus, stalks diced, tips  

left whole
 1/2 cup   grated Parmesan cheese,  

or as needed

PREPARATION
FILL a large pot with lightly salted water and bring to a 
rolling boil. Hold basil bunch by the stems and dip basil 
leaves in boiling water until bright green, about 2 seconds. 
Immediately immerse basil in ice water for several minutes 
until cold to stop the cooking process. Once the basil 
is cold, drain well. Remove basil leaves from stems and 
discard stems.

BLEND basil leaves, 1 cup chicken broth, 1/2 cup olive oil, 
and garlic together in a blender until smooth.

STIR fettuccine into the same pot of boiling water, bring 
back to a boil, and cook pasta over medium heat until 
cooked through but still firm to the bite, about 8 minutes. 
Drain.

HEAT remaining 2 tablespoons olive oil in a large saucepan 
over medium heat. Cook and stir leek and green onion in 
hot oil until softened, about 5 minutes. Add jalapeno and 
salt; cook and stir until jalapeno is soft, about 5 minutes.

INCREASE heat to medium-high. Stir 2 cups chicken broth, 
zucchini, sugar snap peas, and English peas into jalapeno 
mixture; bring to a simmer and cook for 5 minutes. Add 
asparagus and continue cooking until asparagus is soft, 
about 3 minutes more.

POUR 1/4 cup basil-garlic mixture into zucchini mixture and 
cook and stir until heated through, about 1 minute. Remove 
from heat.

PLACE pasta in a large bowl; pour zucchini mixture over 
pasta and pour remaining basil-garlic mixture over the 
zucchini mixture. Spread Parmesan cheese over the top. 
Toss mixture briefly to combine and tightly wrap bowl with 
aluminum foil. Let stand until pasta and vegetables soak up 
most of the juices and oil, about 5 minutes. Toss again.



Apartment Decor

      Use a high-quality organic potting soil and augment  
it with compost.

      Layer plants that bloom at different times on top of 
one another in containers—and fertilize once a month.

      If your balcony is sturdy enough to support the 
weight, cover the floor with filter fabric and a shallow 
layer of gravel so plants can self-sow and naturalize. 

       Study how sunlight moves across the space over the 
course of a day and cluster your containers—sun lovers vs. 
woodland plants—in areas where they will thrive.

      Clustering pots makes it easier to water plants  
efficiently. Most containers will dry out and need water 
every day; during a heat wave, water twice a day.

      Make your peace with pests. If squirrels dig up  
a pot in the course of burying an acorn, be happy you’ve 
created a wildlife habitat in the city.

      Plant a pollinators’ favorites to attract bees  
and butterflies. 

      Herbs are the easiest edibles to grow in containers. 

      Some fruits also are surprisingly easy to grow in  
containers too: blueberries, for instance, and currants. 

      Vines and fast-growing climbers are good for a small 
space because they will lend vertical interest quickly.

A common question we hear from residents, 
especially when the warm weather arrives, is if 
they can have their own garden. While it’s not 
always possible to have a garden on the 
property due to space issues, if you have a 
balcony or patio you can create your own little 
urban oasis. There are a number of plants (both 
decorative and edible) that can thrive in a small 
space. If you’re looking to start a small garden 
on your apartment balcony, here’s some tips 
that will help you along the way (special  
thanks to Marie Viljoen):
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If you have a balcony garden and 
need organic fertilizer, or if you 

just want to help reduce the waste 
that you create, consider starting 

your own kitchen compost. The 
Greenwin team assembled a few 

of our favourite tips to start  
flexing your green thumb:

Green!
CHOOSE A LOCATION FOR 
YOUR INDOOR COMPOST BIN. 
This is especially important in an 
apartment because your space is 
limited. Under the sink is a popular 
location as it is in the kitchen, can 
be kept out of the way of children, 
and can be spacious enough to keep 
a compost large enough for a family.

MAKE YOUR OWN INDOOR 
COMPOST BIN. Creating your 
own bin allows for flexibility to 
compost in a smaller space. It is also 
cost-effective and can be done in a 
few hours. There are several online 
tutorials that walk you through the 
steps of building your own bin.

VERMICOMPOSTING. 
Vermicompost involves exactly 
what you think it does: worms. 
This is ideal for smaller spaces and 
apartments since it can be done 
indoors. This allows you to get rid 
of organic matter from your kitchen 
by feeding it to worms. You can also 
use your vermicompost to fertilize 
indoor and balcony plants.

KNOW YOUR STUFF. Do your 
research and investigate what 
foods can be composted and those 
that cannot. Doing this research 
in advance will save a lot of time 
and stress throughout the process. 
Printing off a list of what can and 
cannot be composted and keeping 
it handy in your kitchen or on the 
fridge  
can save time as well.

KEEP ALL PARTS HANDY. Keeping 
a small scoop, shredded paper, 
and a small container of soil next 
to your compost bin will make the 
process more convenient for you,  
if you have the space.

HAVE AN EXTRA BIN. It is a good 
idea to have an extra bin handy for 
when yours gets full.

CONTROL THE SMELL. If your 
compost bin begins to smell, that is 
an indicator that the balance is off 
and you might need to create extra 
holes or add more newspaper.

Kick back with a  
Sudoku break! Fill 
in the blanks so 
that each row, each 
column, and each of 
the nine 3x3 grids 
contain 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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