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Spring C leaning Hacks

Stock Up On What You Need
You can’t start spring cleaning if you don’t 
have the proper tools to do so. Consider 
picking up the following items up from a  
local store, or borrowing them from a friend:
• Microfiber cloths
• Vacuum with attachments
• All-purpose cleaner (e.g., Lysol)
• Rubber gloves
• Dry mop
•  Bathroom cleaner  

(e.g., Clorox, OxiClean)

Use a Squeegee to Remove  
Pet Hair
If you have a dog or cat in your apartment, 
chances are your floors are caked with 
hair. Save your poor vacuum from getting 
instantly clogged with pet hair by turning 
to your shower squeegee for help. This will 
remove the large clumps of hair from the 
carpet. Go through a second time with the 
vacuum to finish the job.

Get Rid of the Clutter
It’s going to be very difficult to vacuum your 
floors and dust your tables when there is 
clutter everywhere. Before you even break 
out the cleaning supplies, go through each 
room to either put away, recycle, throw away 
or donate items. If you haven’t used some-
thing in the last year, chances are it can be 
donated, thrown out, or recycled.

Go Room by Room
1. You’ll feel much better when you can 
cross a whole room off of your list and move 
onto the next. Somehow the entire process 
just seems much more manageable that way.

2. You may want to start with your least 
favourite room, or the space that will require 
the most effort. Leaving that room until the 
end isn’t the best idea, because you’ll be 
exhausted by the time you reach it. You’ll be 

happy you left the easy spaces for last.

Use a Shower Caddy
Gather all of your cleaning tools and place 
them into a shower caddy. This way, you 
won’t have to keep walking back and forth to 
your cleaning supply closet to retrieve what 
you’re looking for. You’ll have everything 
you need right at your fingertips.

Dust Ceiling and Wall  
Fixtures First
No matter what room you’re in, always dust 
ceiling fans, light fixtures and wall art first. 
If you leave this task for last, you may end 
up cleaning your floors twice thanks to the 
flying dust.
Use a microfiber dust cloth or the soft nozzle 
attachment on your vacuum to dust those 
dirty areas on your walls and ceiling.

Microwave Sponges
1. Chances are, you’ll be using a sponge to 
wipe down your kitchen and bathroom, but 
your sponges may be covered in bacteria 
from previous use. Germs and bacteria tend 
to grow on this cleaning tool, so you’ll only 
be spreading dirt around your apartment if 
you don’t clean them first.

2. Wring all of the water out of your sponge 
and put it in the microwave for about one 
minute. Of course, if it’s all torn up and 
stained, it’s probably time to just buy a  
new one.

Clean Screens
TV screens tend to accumulate a lot of dust, 
but when you use an all-purpose cleaner on 
them, streaks appear. Forget the spray clean-
er and reach for a coffee filter instead. This 
will wipe off all of the lint and dust without 
messing with your viewing experience.

After a long winter of being cooped up - windows shut, blinds  
drawn - it's time to throw back the curtain and let the sunshine in. 
Your apartment might be feeling a little grimy. The winter months  

can do that, with lack of light and, let's be honest, our own lack  
of energy to do a thorough deep-clean. 

So, to that end,  
we scoured the Internet 
to find some hacks that 

will make your spring 
cleaning tasks just a 

little bit easier this year. 
Here are a few of our  

favourites:



Apartment P lants

1. PEACE LILY
This pretty plant reduces air pol-
lution, doesn’t need direct light or 
much water and blooms a beautiful 
white flower. Water it every once in a 
while, send it some good vibrations 
and you’ll have a peaceful and happy 
house plant.

2. SPIDER PLANT
These green leaves with white stripes 
are best displayed hanging. They are 
popular house plants because they 
easily adapt to temperatures, as low 
as 35 degrees F and as high as 90 
degrees F.

3. INDOOR BONSAI TREE
Wall artwork is out, living artwork 
is in. Grab yourself a bonsai. It was 
originally a Japanese art form. Its 
primary use is for contemplation, so 
start staring at one today. And water 
it every once in a while why don’t ya?

4. RUBBER TREE
Looking for a tall drink of water? Well, 
dreams can come true. Get yourself 
a rubber tree that will stand as high 
as eight feet tall. Keep him happy and 
leave him near some sunlight.

5. JADE PLANT
With nicknames such as friendship  
tree, money tree and lucky plant, we 
don’t think you can go wrong. Buy 
one today and let us know what good  
things happen!

After all of that spring cleaning, you might want to turn to houseplants  
to help you keep the air in your apartment clean and fresh all year long.  

Even if you don't have a green thumb, there are plants that are perfect for  
apartment dwellers (read: they don't require a lot of upkeep). Brit & Co.  

suggest trying some of these to spruce up your space

6. SNAKE PLANT
You’ve probably seen this guy  
before… and that’s probably because 
it’s perfect for apartments. It’s techni-
cally a succulent, so it doesn’t need 
much water, but it also doesn’t need 
much light. 

7. PHILODENDREN
The Greek translation means “love 
tree,” and really, what’s not to love? 
The house plant varieties like to climb 
or hang, so choose what’s best for 
your living space.

8. BEGONIA
Have a friend with a begonia? Take 
a cutting and start your own! It’s like 
having a grown-up friendship bracelet 
in plant form.

9. INDOOR HERB GARDEN
City living boasts wonderful restau-
rants, but when you want some good 
home cooking, you are going to need 
some fresh herbs. Make your own 
windowsill herb garden today!

10. BAMBOO
They sure taste good in our Thai food, 
but they also look great too! These 
green shoots are a great addition to 
any coffee table.



Mint, Feta & Lamb Flatbread

Asparagus, Peas, and Radishes 
with Fresh Tarragon

DIRECTIONS
1. Make the flatbreads: Combine yeast and water in a mixer bowl. Let stand 
until foamy, about 5 minutes. Add oil, sugar, and salt. Mix with the dough hook 
on medium speed until well combined. Reduce speed to low. With the machine 
running, add flour, a little at a time, and mix until dough comes together. (You 
will need more flour in warm weather than in cold.) Transfer dough to a lightly 
floured work surface, and knead until smooth and supple, 10 to 15 minutes. 
Transfer to an oiled bowl, and cover with plastic wrap. Refrigerate for at least 
4 hours (or overnight). 2. Remove dough from refrigerator, and bring to room 
temperature. Place a pizza stone or baking sheet on the floor of the oven. 
Preheat oven to 500 degrees. 3. Make the topping: Melt butter with oil in a 
medium skillet over medium heat. Add leeks and scallions; season with salt and 
pepper. Cook, stirring occasionally, until softened, about 5 minutes. Transfer 
to a bowl. Stir in parsley and mint. Add lamb to the same skillet, and set over 
medium-high heat. Cook, stirring and breaking meat into small pieces, until 
browned, 6 to 7 minutes. 4. Divide dough into 4 portions. On a lightly floured 
surface, gently stretch 2 pieces into 14-by-7-inch rounded rectangles; keep other 
portions covered. Place dough rectangles on a parchment-lined peel or in-
verted rimmed baking sheet. Brush with oil, and spread each with 1/4 of the leek 
mixture, leaving a 1/2-inch border. Top each with 1/4 of the lamb, then sprinkle 
with 1/4 cup feta. Season with salt and pepper. Carefully slide parchment with 
flatbreads off the peel or sheet onto the pizza stone. Bake until flatbreads are 
golden brown, 10 to 12 minutes. Repeat with remaining dough. 
5. Garnish flatbreads with fresh mint, and drizzle with oil. Cut into thick slices, 
and serve immediately.

DIRECTIONS
1. Bring a large pot of salted water to a boil. Prepare a large bowl of ice  
water, and line a baking sheet with a double thickness of paper towels.  
2. Add asparagus to pot; cook until crisp-tender, 3 to 4 minutes. With a  
slotted spoon or wire skimmer, transfer to ice bath. Let cool completely, then 
transfer to prepared baking sheet and pat dry. (Wrap in plastic and refrigerate 
up to 1 day.) 3. In a large pot with a lid, heat butter over medium. Add aspara-
gus and peas. Cover and cook, stirring occasionally, until vegetables are  
heated through, 6 to 8 minutes. Remove from heat; stir in radishes and  
tarragon. Season with salt and pepper. Serve immediately.

Recipe C orner

The flavours of spring are out in full force, 
especially at farmers markets.  Make the 

most of all that delicious local produce with 
these springtime favourites. 

INGREDIENTS
FOR THE FLATBREADS
 1 3/4 tsp  dry active yeast (from one 1/4-ounce envelope)
 2 cups  warm water
 2 tbsp  extra-virgin olive oil, plus more for bowl
 1 tbsp  sugar
 1 tsp  coarse salt
 4 1/2 cups  bread flour, plus more for surface

FOR THE TOPPING
 1 tbsp  unsalted butter
 1 tbsp   extra-virgin olive oil, plus more for brushing and 

drizzling
 6   leeks, white and pale-green parts only, halved 

lengthwise, cut crosswise into 1/4-inch-thick 
slices, and rinsed well

 16  scallions, thinly sliced
   Coarse salt and freshly ground pepper, to taste
 1/4 cup  chopped fresh flat-leaf parsley
 1/4 cup  chopped fresh mint, plus more for garnish
 1/2 pound  ground lamb
 1 cup (8 ounces)  crumbled feta cheese

INGREDIENTS
 3 pounds   asparagus, tough ends discarded, cut into 

2-inch pieces
 3 tbsp  butter
 1 package  frozen peas, thawed
 1 bunch   radishes, greens discarded, halved and 

thinly sliced
 1/3 cup  fresh tarragon, coarsely chopped
  Coarse salt and ground pepper



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!

The Greenwin family wishes to  
extend birthday wishes to a resident  

at one of our Toronto buildings.  
Gene, a longtime resident of our  

88 Erskine property, recently  
celebrated her 100th birthday! From 

all of us, Gene, we wish you wonderful 
100th year filled with happiness! 

A Very Special 
Birthday
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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 Inc.

Greenwin is social! 
Follow us online.
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