
THE 
GREEN PAGES

QUARTER 3 | 2016 
www.greenwin.ca

QUARTERLY RESIDENT NEWSLETTER

Quarterly
Resident
Newsletter



Fal l Organization

Spring is for cleaning and fall is for  
organizing. OK, that might not be true, but 

we think it should become a thing. After 
a fun summer filled with vacations and 

outside activities, you will now be spend-
ing much more time indoors. Shouldn't you 

give your apartment an organization  
overhaul? Here are a few tips to get you  

started from Apartment Guide:

LIVING ROOM
Since the living room is often the room in your 
house where you spend the most time, it can be 
easily overrun by items in no time. Inventory the 
items in your entertainment centre and keep only 
the movies, games, books and music that you  
use regularly. Photo boxes can be labeled and  
are a stylish way to store the fun stuff.

Space is often at a premium in your bathroom, so  
it’s important to be firm and decisive about getting  
rid of things you don’t need. Toss out toiletries and 
equipment that you rarely use. In your medicine  
cabinet, limit yourself to just the essentials to keep 
your organization goals on track. Trust us, you can  
live without that seventh bottle of nail polish remover.

3
Bedroom

Even if you consider yourself 
the most organized of people, 
your closet often tells a differ-
ent story. Try this trick: Turn 

all the clothes hanging in your 
closet so that the hangers 

face back-to-front. Over the 
next six months, if you wear 

an item of clothing, return it to 
the closet and turn the hanger 
around. You might be shocked 
at how many clothes you never 
wear. Consider tossing these.

KITCHEN
It may seem like a no-brainer, but things that 
work together should be stored together, as 
close as possible to where they are used. Mean-

ing, pots, pans and cooking utensils should be stored 
near the stove, giving you easy access to what you’ll 
need while cooking. Plates, dishes, cups and utensils 
should be kept together, while coffee, mugs and other 
supplies should be stored near the coffee maker. Keep 
items that are seldom used on top shelves.

4 HOME OFFICE
 If your desk is covered  

with computers, printers, moni-
tors, phones and other elec-
tronics, you might realize you 

have no space to actually work. 
Move your computer tower 
to the floor, and switch to a 

lightweight, flat-screen monitor 
if you haven’t already. Purchase 

a multipurpose machine that 
incorporates a printer, fax 

machine and scanner to save 
space, and use a freestanding 
light instead of a desk lamp.
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Hal loween

Halloween is one of our 
favourite times of the year, 
and we are always on the 
lookout for clever costumes. 
Whether you're outfitting 
your kids or yourself,  
we scoured the web to find 
the craziest and cutest 
costumes that you'll want  
to wear this year. Here they 
are, in no particular order:

Michonne From  
The Walking Dead

What to wear: A dirty tank top 
to show off your extremely toned 
arms, a leather vest if you have one, 
a pair of olive-colored skinny jeans, 
and a bandana to put just over your 
forehead to keep all the sweat you'll 
work up from slaying walkers out 
of your eyes. Grab a fake katana to 
complete the look (bonus points if 
you have two friends willing to dress 
up as walkers so you can lead them 
around on a leash all night).

The Joker From Suicide Squad
What to wear: Pulling from the Joker's signature 
colours, you're going to need a purple trench coat 
and black pants. You should also draw some cre-
ative tattoos on your body to offset your green hair 
and red lipstick. Don't forget to channel Jared Leto's 
version of the character by wearing a full grill.

Negan From The Walking Dead
What to wear: We have a feeling Negan will be 
a popular costume this year, and for good reason. 
Slick your hair back, glue on a mustache, and then 
put on a black leather jacket, a red scarf, dark pants, 
and a leather glove on one hand, and carry around 
a baseball bat covered in barbed wire.

Rey From Star Wars:  
The Force Awakens
What to wear: A dirty beige tunic with a 
leather belt at the waist and brown boots. 
Carry a staff and bring along a BB-8.

Poe Dameron From Star 
Wars: The Force Awakens
What to wear: A full-length orange 
jumpsuit with a white vest. Carry  
around your helmet.



Hal loween ctd...

Nick Wilde and Judy Hopps  
From Zootopia

Bomb, Red, and Chuck  
From Angry Birds

For Judy: Gray bunny ears, a bunny tail, and a blue 
cop uniform.

For Nick: A pair of orange fox ears and a bushy 
tail, a green button-down, khakis, and a striped tie.

What to wear: Glue feathers to sweatshirts  
that are in the same colour as these guys, wear  
an irritated expression, and BAM — you'll be  
an angry bird.

Dory, Marlin, and Hank  
in Finding Dory
What to wear: Hopefully you're into face paint, 
because Dory, Marlin, Hank, and any of the other 
characters in Finding Dory will take a bit of a  
transformation.



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

Pumpkin Lasagna Pumpkin Cookies  
with Chocolate

INGREDIENTS
 3 tbsp  unsalted butter, plus more for the dish
 1  large yellow onion, finely chopped
 1 clove  garlic, finely chopped
 2 bunches   Swiss chard, stems removed and leaves 

roughly chopped (optional)
 1 1/2 tsp  kosher salt
 1 tsp  black pepper
 2 tbsp  chopped fresh sage
 1/4 tsp  ground nutmeg
 215-ounce cans  pure pumpkin (not pumpkin pie filling)
 2 cups (1 pint)  heavy cream
 1 1/2cups (6 ounces)  grated Parmesan
 1 1/2 18- to 24-ounce  packages refrigerated cheese ravioli

DIRECTIONS
1. Heat oven to 400° F. 2. In a large skillet, over medium-low heat, melt 2 
tablespoons of the butter. Add the onion and cook for 5 minutes. Add the 
garlic and chard (if using) and increase heat to medium-high. Cook, stirring 
frequently, for 5 to 7 minutes. Season with 1 teaspoon of the salt, 1/2 teaspoon 
of the pepper, the sage, and the nutmeg. 3. In a large bowl, combine the 
pumpkin, cream, 1 cup of the Parmesan, and the remaining salt and pepper. 
4. Place a layer of ravioli in a buttered 9-by-13-inch baking dish. Top with half 
the onion mixture and almost half the pumpkin mixture. Top with another 
layer of ravioli. Repeat with the remaining onion mixture and all but 1 cup of 
the pumpkin mixture. Top with the remaining ravioli, pumpkin mixture, and 
Parmesan. Sprinkle with the remaining butter, cut into small pieces. Cover 
and bake for 20 minutes. Uncover and bake for 15 minutes more.

INGREDIENTS
 21/2 cups  all-purpose flour
 1/2 cup  natural cocoa powder
 1 tsp  baking soda
 1 tsp  ground cloves
 1 tsp  ground cinnamon
 1/2 tsp  ground black pepper
 1/2 tsp  fine salt
 1/2 cup  molasses
 1/2 cup  pure pumpkin puree
 1/2 cup (1 stick)  unsalted butter, at room temperature
 1 cup  granulated sugar
 1  large egg
 1 cup  chopped walnuts
 1 cup  chopped dates
 1 tbsp  turbinado sugar

DIRECTIONS
1. Heat oven to 350º F. Line two baking sheets with parchment. 2. Whisk 
together the flour, cocoa, baking soda, cloves, cinnamon, pepper, and salt in a me-
dium bowl. In a separate bowl whisk together the molasses and pumpkin puree. 
3. Beat the butter and sugar in a large bowl with an electric mixer on medium-
high until light and fluffy, 2 to 3 minutes. Beat in the egg, scraping down the sides 
of the bowl as necessary. Reduce mixer speed to low and add the dry and wet 
ingredients alternately, beginning and ending with the dry ingredients and mixing 
well between additions. Mix until just combined. Fold in the walnuts and dates. 
4. Drop mounds of the dough (about 1 1/2 tablespoon each) 1 inch apart onto the 
baking sheets. Sprinkle with the turbinado sugar, dividing evenly. Bake, rotating 
the sheets halfway though, until firm around the edges, 12 to 14 minutes. Let cool 
slightly on the baking sheets, then transfer to a wire rack to cool completely.

Recipe C orner

Fall recipes usually mean one thing -  
pumpkin, pumpkin, and more pumpkin.  

Here are a few of our favourite  
pumpkin recipes for this year.

SERVES: 6-8
HANDS-ON TIME: 25 MIN
TOTAL TIME: 1 HR

MAKES: 36
HANDS-ON TIME: 20 MIN
TOTAL TIME: 45 MIN



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.

greenwininc

greenwininvideos


