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Alcoholics Anonymous 
Contact #’s

Lundar:
(204) 739-8093                

Eriksdale:
(204) 739-6454
Toll Free #: 

1-(877) 942-0126
Central office: 
(204) 943-6051

COMPUTER TUTOR

Professional Repairs 
& Remote Service

Ph/Text: (204)-471-5818

GET INTO OUR FREE DRIVER UPDATE GROUPS!
Drivers Supporting Drivers across Canada. Updates in real
time - 24/7/365. Ask about the highway you travel or offer
info on your route. Real people helping real people. NO

DRAMA, NO SPAM, NO USELESS ADS OR CHAT!

2 BEDROOM SUITE IN
GLENCORA (ASHERN)

FOR RENT - 55+ 
Available NOW with garage

Ph Gary: 204-768-3224

This could be YOUR ad!
Half ad (2.6” w x 1” h)
$11.90 + gst = $12.50

blueraven@mymts.net

(204)-768-2669

Albert Edward Robert  Murray 
Born July 18, 1930
passed away at 90
on October 10,2020
Albert worked hard
all of his life in
mixed farming west
of Eriksdale and
then moved into town 
at Lindell Manor. He was the last
surviving member of his direct fam-
ily. Both of his parents, his sisters
Dorothy Langtved and Vera Back-
man, and his brother Guy prede-
ceased him. He leaves to mourn his
long-time devoted care-giver and
partner Harriet Kartinen, his niece
Dorothy (Backman) Hunter in Vir-
den, his Backman nephews Charles
in Winnipeg, Winston (Diane) in
Anola, and Earl (Candace) in Mid-
land, Ontario. Albert was a gener-
ous, kind, caring man with a heart
of gold who was there for many
people including Harriet’s family.
One thing he enjoyed doing most
was going for truck rides with fam-
ily and friends. Alvin Kartinen was
the one to always say “Yes” no
questions asked. We thank all the
home care and PCH staff, medical
and nursing crews for their dedi-
cated support towards making Al-
bert feel as comfortable as possible
during his final days. We also send
special thanks to the paramedics and
Dr. Thomas. There will be a grave
side service in the spring.

~ With the Spirit ~
Let all that you do be 

done in love.

1 Corinthians 16:14

The Around Town Online Ad Deadline:
FRIDAYS by 12:00 NOON

Ads MUST be booked by the deadline.
If edition is full, ad placed in next week’s edition. 
AD PREVIEWS emailed between FRIDAY & SUNDAY.

Watch your emails to approve your ad.

The Around Town Online arrives Wednesdays.
We are ONLINE ONLY - email us to place an ad.

Camera ready ads: submit in high resolution PDF 
format and match our ad dimensions.

Ad sizes & prices: www.blueravendesign.ca

WUZZLE ANSWERS1. Sixth
Sense 2. To Sum it Up 3. Blan-
ket 4. Strong Undertow 5. Back
Issues 6. Stretching the Truth

HIGHWAY #6 IN MANITOBA GROUP - CLICK HERE

MANITOBA HIGHWAYS GROUP - CLICK HERE

https://www.facebook.com/bergnerauction
www.canadianhighwaysnetwork.ca
https://www.facebook.com/blueravendesignandprint/
https://www.facebook.com/bergnerauction
https://www.facebook.com/bergnerauction
www.canadianhighwaysnetwork.ca
www.blueravendesign.ca
https://www.facebook.com/groups/HWY6MANITOBA
https://www.facebook.com/groups/manitobacanadianhighwaysnetwork


INSTRUCTIONS - Peel and cut 4 medium russet potatoes into 1-inch cubes. Place the potatoes in a large pot and add

enough cold water to cover potatoes by 1 inch. Stir in 1 tablespoon of the kosher salt. Cover and bring to a boil over

high heat. Uncover and reduce heat to low to maintain a gentle simmer. Cook until potatoes are easily pierced with a

knife but not falling apart, 12 to 14 minutes. Meanwhile, line a baking sheet with paper towels.

Drain the potatoes, then transfer onto a baking sheet and spread into a single layer. Pat the potatoes dry with more 

towels and let cool for 10 minutes. Meanwhile, mince 2 garlic cloves, coarsely chop the leaves from 1/2 bunch fresh

parsley, and finely shred 1 ounce Parmesan cheese (about 1/2 cup). Microwave 4 tablespoons unsalted butter in a large

microwave-safe bowl until melted, about 30 seconds. Add the garlic, parsley, 1/2 teaspoon black pepper, and the 

remaining 3/4 teaspoon kosher salt, and stir to combine. Set aside.

Heat 2 tablespoons olive oil in a 10-inch cast iron or nonstick skillet over medium-high heat until shimmering. Work-

ing in batches if needed, add the potatoes and cook, stirring and flipping them often, until golden-brown and crisp on

all sides, 10 to 12 minutes total. Transfer the potatoes into the bowl of garlic butter and toss to coat. 

Transfer into a serving bowl and garnish with the Parmesan. 

Deadline for advertising: every Friday by 12:00 noon Change the world by being yourself.

AD PREVIEWS emailed between FRIDAY & SUNDAY.
We go online WEDNESDAYS.

Prices and Sizes: www.blueravendesign.ca

ADVERTISING               DIGITAL DESIGNS       SOCIAL MEDIA MARKETING

Book ads by the deadline (Fridays at 12 noon)
If edition is full, ad placed in next week’s edition. 

via our weekly online paper and on Facebook, 
our Buy & Sells & our Website.

MANITOBA HIGHWAY
DRIVER UPDATES

RATED #1 IN MANITOBA

The Canadian 
Highways Network

CLICK HERE!

This edition has clickable areas within it. All links are tested and safe. They are websites belonging to
our clients - enjoy visiting them! If your anti-virus asks, it is safe to move forward.

The Around Town Online - Advertise in Manitoba

Send your resume to:
montana.jones@talbotcpa.ca

More information on how you can 
progress your career at talbotcpa.ca

Join our dynamic Ashern 

We’re seeking a motivated 
individual ready to learn and grow. 

.   

We’re expanding our Ashern team!
Are you passionate & charismatic? 

We’re Hiring!

RV BOARDING 
KENNEL & 

PET FOOD SALES
204-739-3445

Pommes Persillade
Prep Time: 15 minutes - Yield: Serves 6 to 8 
Cook Time: 25 minutes to 30 minutes

Ingredients

4 medium russet potatoes (about 1 1/2 pounds total)
1 tablespoon plus 3/4 teaspoon kosher salt, divided
2 cloves garlic
1/2 bunch fresh flat-leaf parsley
1 ounce Parmesan cheese, finely shredded (about 1/2 cup)
4 tablespoons (1/2 stick) unsalted butter
1/2 teaspoon freshly ground black pepper
2 tablespoons olive oil

Click here to join us on Facebook.

A community minded, online resource to inform,
update and support emergency efforts in rural

Manitoba Municipalities.

WUZZLE PUZZLE
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