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Resident News cont'd...

Spooky 
Corner
We love Halloween 
(you'll soon notice the 
common areas of your 
building being decked 
out in our orange and 
black best for the sea-
son!). Are you consid-
ering throwing a Hal-
loween bash in your 
apartment this year? 
Here's some things to 
consider, from our 
friends at RentSeeker:

Set the Mood
Depending on 
your audience (will 
children be in 
attendance?), you 
can determine just 
how scary you 
want to take 
things. Cute 
decorations of 
ghosts and gob-
lins can be found 
at many party sup-
ply stores, dollar 
stores, and even 
at Wal-Mart. If you 
want to take 
things to the next 
level, check out 
the Halloween-
specific stores 
that inevitably 
pop up each year. 
They will have a 
gigantic selection 
of exceedingly 
creepy decora-
tions that will 
transform your 
apartment into a 
haunted house 
that will delight 
(and frighten!) 
your guests. 
Remember that 
safety is impor-
tant – it’s not a 
good a idea to 

have any burning 
candles, like those 
in a Jack-O-Lan-
tern, on the floor 
or in any other 
area where they 
can be easily 
tipped over.

Treats Galore
The food is almost 
as important as 
the decor when it 
comes to a Hal-
loween party. 
Along with the 
usual bowls of 
bite-sized candy 
strewn around 
your apartment, 
you can really let 
your creativity 
soar by making 
yummy and 
creepy treats. 
Finger cookies 
shaped like actual 
fingers (complete 
with a sliced 
almond for a 
finger nail), giant 
olive “eyeballs”, 
cupcakes with 
crumbled cookies 
on top made to 
look like dirt, and 
a punch bowl with 
floating faux 

spiders. You can 
also go for tradi-
tional fall treats 
like candy apples, 
which make great 
party favours for 
your ghoulish 
guests.

Monster Mash
While the size of 
your apartment 
may prevent you 
from having a 
full-on dance 
party in your 
living room, you 
can play Hallow-
een games like 
pinning the bow 
tie on the skel-
eton, witch hat 
ring toss or zom-
bie walking. Use 
smaller stations of 
games that allow 
multiple people to 
play at one time, 
such as various 
“mystery jars” set 
up around the 
apartment that 
encourage guests 
to try to guess 
what they are 
touching (slimy 
jelly and olives = 
eyes). Prizes for 
the best costumed 
guests are always 
big hits as well, 
and encourage 
everyone to get 
into the spirit of 
the spookiest 
night of the year.



Resident News cont'd...

AND HERE'S 
EVEN MORE 
WAYS TO MAKE 
YOUR PARTY THE 
SPOOKIEST ON 
THE BLOCK:

Lighting Ideas
• Replace regular 
bulbs with black 
ones.
• Cut out creepy 
profile pictures, 
like ghosts, bugs, 
jack-o-lanterns, 
from dark paper 
and tape the 
shapes inside 
lampshades. The 
silhouettes will be 
projected through-
out the room.
• Wrap red wax 
candles with 
sheets of white 
beeswax. As the 
candles burn, the 
interior red wax 
will drip over the 
beeswax and look 
like blood.
• Place candles in 
old candelabras 
for a ghoulishly 
vintage effect.
• Carve apples 
and small pump-
kins and use as 
votive holders.

Decor Ideas
• Place glow-in-
the-dark decals on 
windows and 
mirrors.

• Paint plastic 
serving bowls, 
pumpkins, candle-
sticks or anything 
else with glow-in-
the-dark paint.
• Make or buy 
scary labels for 
your beverages 
like “Poison” or 
“Witches Brew.”
• Buy black fabric 
and use it to cover 
sofas and chairs. 
You can tuck the 
fabric into sofas 
and loveseats to 
create makeshift 
slipcovers. You 
can also tempo-
rarily attach fabric 
to wood with 
double-sided 
tape. (Never put 
tape on any ex-
pensive furniture, 
even though it will 
usually wash off 
with hot water.)
• Vinyl scene 
setters are a simple 
alternative to 
image projection.
• If you have a 
large television, 
play scary movies 
on it- without 
sound.
• Dip your hands 
in red food color-
ing and touch 
white decorations, 
like paper napkins 
and rags, to 
create a bloody 

fingerprint effect.
• Wash plastic 
bugs and put 
them in food 
displays.
• Buy cheap old 
paintings from 
thrift stores or 
garage sales. 
Then paint (maybe 
glow-in-the-dark) 
over the people 
or landscapes to 
create scary 
images.

Food and  
Drink Ideas
• Add red food 
coloring to 
creamed honey for 
spreading on rolls 
or other breads.
• Use Halloween 
cookie cutters on 
foods other than 
cookies. For 
example, you can 
make pumpkin or 
ghost shaped 
sandwiches.
• Hollowed out 
pumpkins are 
watertight for at 
least a day. You 
can use them to 
serve punches or 
as containers for 
ice etc.
• Buy dark and 
sinister-looking 
appetizers, such 
as plumbs, black-
berries, black 
grapes and figs. 

Then place your 
fake bugs in the 
food presentation.
• Garnish drinks 
with an iced 
eyeball. Trim and 
peel radishes, 
leaving a bit of 
red for a veiny 
look, then use a 
melon baller to 
create a small 
hole, and insert a 
cut olive. Place in 
ice cube tray, fill 
with water, and 
freeze.
• Freeze up a few 
severed hands for 
the punch bowl. 
Use disposable 
latex gloves, 
washed and rinsed 
well, inside and 
out. Fill the gloves 
with water and tie 
off tightly with 
elastic. The shape 
will turn out best 
if you hang the 
gloves upside 
down. Freeze the 
gloves for at least 
one full day. 
Before the party, 
run warm water 
over the gloves 
and peel the latex 
off the frozen 
hands. Place in 
the punch bowl. 
It’s ok if the 
fingers break. It 
just adds to the 
scary effect.



We're all guilty of it - we 
become complacent and 
think we know exactly what 
we need to do in case of a 
fire. But do you really? We 
thought that this would be a 
good time to review fire 
safety tips. As always, check 
your building for your 
specific emergency exits. If 
you have any questions or 
concerns, don't hesitate to 
reach out to your building 
superintendent!

FIRE SAFETY

1WHAT ACTIONS MUST I TAKE IN A 
FIRE? During a fire emergency, never at-
tempt to leave a building by an elevator. Heat 

can activate elevator call buttons, sending the 
elevator to the fire floor, where dense smoke may 
interfere with the elevator's light-sensitive eye 
and prevent the door from closing. Also, you may 
become trapped in the elevator if water from fire 
fighting operations creates a power failure. In 
addition, fire fighters require designated eleva-
tors to carry them and their equipment to the 
floor below the fire.

2IN REACTING TO 
A FIRE IN A 

HIGH BUILDING, 
YOU MUST DECIDE 
ON TWO OPTIONS:
1. Do I leave the build-
ing to safety? or
2. Is it safer to stay 
where I am?
What steps do I take 
when fire is in my 
apartment?
•  Alert everyone in your 

apartment.
•  Leave immediately. 

Close, but don't lock, 
all doors behind you.

What steps do I take when I hear a fire alarm?
1. If you choose to leave the building:
• Leave as soon as possible
• Before opening any door, feel the door handle and 
the door itself, starting from the bottom, moving to 
the top. If the door is not hot, open it slightly.

•  If you see or smell smoke, or feel or hear air 
pressure or a hot draft, close the door quickly.

•  If the corridor is free of fire or smoke, take your 
keys, close the door behind you, and leave the 
building by the nearest exit stairwell, again 
closing all doors after you.

•  If you encounter smoke in a stairwell, consider 
taking an alternate stairwell. Be sure to crawl low 
under smoke. If the alternate is also contaminat-
ed with smoke, return to your suite.

•  When you are safely outside call 9-1-1. Never 
assume that someone else has already done so. 
Make sure you give your name, the correct ad-
dress and location of the fire.

•  Sound the fire alarm 
by activating a red 
manual pull station on 
the fire floor (when 
safe to do so).

•  Call 9-1-1. Never 
assume that someone 
else has already done 
so. Make sure you give 
your name, the correct 
address and location 
of the fire.

•  Use the exit stairwells. 
Don't use elevators. 
Don't return until fire-
fighters declared the 
apartment or office safe.



FIRE SAFETY
CONT'D...

2. If you cannot leave your apartment or have 
returned to it because of fire or heavy smoke:
•  Close, but don't lock any doors for possible 

entry by firefighters.
•  Seal all cracks where smoke can enter by using 

wet towels or sheets. Seal mail slots, transoms 
and ventilation outlets as necessary (a roll of 
wide duct tape is handy).

•  Move to the balcony or to the most protected 
room and partially open a window for air. Close 
the window if smoke enters.

• Keep low to the floor. Heat and toxic gases rise.
•  Signal firefighters by waving a white sheet or 

towel.
•  Wait to be rescued. Remain calm.  

Don't panic or jump.
•  Listen for instructions or information from 

authorized personnel over the building's inter-
nal speaker system.

High-rise survival kit
The Toronto Fire Services recommends a  

high-rise survival kit for tenants of high buildings, 
readily available if they become trapped  

during a fire. You can purchase the following list 
of items for less than $50. Having these items 

available for emergency use may improve 
your chances of surviving a fire.

1. Wet towel - Place  
at the base of a door.
2. Duct tape - Tape  
over door and vent 
openings.
3. Foil wrap - Use to 
cover vent openings.
4. Whistle - Use to 
signal for help.
5. Flashlight - Use in 
case of power failure, 
smoke, or to signal  
for help.
6. Bright-coloured cloth 
- Hang up in a window, 
or on a balcony, to 
identify your location.
7. Ink marker - Use for 
messages on cloth, 
door or windows.

8. Cotton bedsheet -  
If smoke is heavy in 
your room, soak the 
bed sheet with water 
and make a tent near  
an open window.
9. Washcloth - Place the 
wet cloth over your 
mouth and nose to aid 
breathing in smoke-
filled areas.
10. Fire safety plan - 
Have a copy of your 
building's emergency 
procedures available.
11. Plastic pail with  
lid - Use for storing 
survival equipment.  
(Fill with water during  
a fire.)



recipe corner 
Fall favourites that are sure to warm you up  

and keep you full.

INGREDIENTS
4 cups sliced cauliflower
3 tablespoons olive oil 
Salt and freshly ground 
black pepper
1 tablespoon crumbled 
dried Mexican oregano 
2 tablespoons pickled 
peppers, such as 
pepperoncini, plus  
2 tablespoons  
pickling juice 
2 tablespoons grated 
Parmesan
1 tablespoon chopped 
pickled jalapenos
1 ounce toasted  
pine nuts 
2 tablespoons chopped 
fresh parsley

INSTRUCTIONS
1 Preheat the oven to  
350 degrees F. 2 
Combine the cauliflower 
and 2 tablespoons of the 

olive oil in a medium 
bowl. Heavily season with 
salt and pepper. 3 Add 
the oregano and toss to 
combine. Spread the 
cauliflower evenly on a 
baking sheet. Bake until 
the cauliflower is 
caramelized and golden 
in color, about 40 
minutes. Let cool.  
4 In a small mixing bowl, 
mix the pepperoncini, 
pickling juice and 
remaining 1 tablespoon 
olive oil. Season with salt. 
Mix well until evenly 
incorporated. 5 Toss the 
pepperoncini mixture, 
Parmesan, jalapenos and 
pine nuts with the 
roasted cauliflower. 
Garnish with the parsley 
and serve.

ROASTED
CAULIFLOWER



recipe corner 
Fall favourites that are sure to warm you up  

and keep you full.

INGREDIENTS
CAKE
Butter, for greasing pan
²/³ cup all-purpose flour, 
plus more for flouring 
pan
2 teaspoons ground 
cinnamon 
1 teaspoon baking 
powder 
1 teaspoon ground 
ginger 
½ teaspoon ground 
nutmeg 
½ teaspoon kosher salt 
1 cup granulated sugar 
3 large eggs 
½ cup pumpkin puree 
½ cup confectioners' 
sugar 

prepared jelly-roll pan. 
Drop the pan twice on 
the counter to even out 
the batter and release 
any bubbles. Bake for 15 
minutes. 4 Meanwhile, 
dust a dishtowel with the 
confectioners' sugar. 
Immediately transfer the 
cake to the powdered 
dishtowel and gently roll 
from one short end to the 
other. Refrigerate on a 
pan or plate until 
completely cool, about 2 
hours.
 For the filling: Combine 

the confectioners' sugar, 
cream cheese, butter and 
vanilla. Beat until light 
and fluffy. 6 Unroll the 
cake and spread with the 
filling. Re-roll the cake 
and wrap with plastic 
wrap for 1 to 2 hours. 
Dust with confectioners' 
sugar before serving.

PUMPKIN
ROLL CAKE

FILLING
1 cup confectioners' 
sugar
Two 3-ounce packages 
cream cheese, softened 
4 tablespoons (½ stick) 
unsalted butter, softened 
½ teaspoon vanilla 
extract 
Confectioners' sugar, for 
dusting
INSTRUCTIONS:
1 For the cake: Preheat 
the oven to 375 degrees 
F. Line a jelly-roll pan with 
parchment paper. Lightly 
grease and flour the 
paper. 2 In a medium 
bowl, combine the flour, 
cinnamon, baking 
powder, ginger, nutmeg 
and salt. 3 In a separate 
bowl, beat the granulated 
sugar and eggs until light 
and fluffy, about 5 
minutes. Mix in the 
pumpkin until combined. 
Slowly add the dry 
ingredients to the 
pumpkin mixture. Pour 
the batter out onto the 



game time

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!



stay in touch

 Greenwin Inc.
 GreenwinTALKS
 greenwininc

greenwin is social!

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

For after-hours emergencies,  
please contact  
(416) 614-4536


