
ness," said Schryer. "This 

means we have to focus on 

problems such as mental 

health and addictions, 

while placing greater em-

phasis on promoting 

healthy child and adoles-

cent development."  

For more information, visit 

or call the local addiction 

services centre or visit the 

Department of Health 

website. 09/11/18 

Eight New Brunswick 

individuals and organiza-

tions received Community 

Star Awards today for their 

efforts to prevent sub-

stance abuse in their com-

munities.  

Health Minister Mary 

Schryer congratulated the 

recipients for their dedica-

tion.  

"Each of these volunteers 

is a community champion," 

said Schryer. "They have 

participated in awareness 

and prevention of sub-

stance abuse, thereby 

helping their communities 

becoming healthier and 

safer places in which to 

live." 

The recipients are: 

Angee Acquin, Donat Paulin 

of Campbellton; Dalton 

Francis of Eel Ground First 

Nation; Marie Kryszko of 

Pabineau First Nation; Aud-

rey Laurent of Au Lac; 

PASAGE Saint John Inc., of 

Saint John; and Michel 

Thériault of Grand Falls. 

  

The awards are given out as 

part of Addiction Aware-

ness Week, Nov. 16-21. 

Schryer invited all New 

Brunswickers to take part in 

activities to address the 

harmful use of tobacco, 

alcohol, illicit drugs and 

gambling. 

"In the Provincial Health 

Plan, our government com-

mitted to encouraging well-

Community Star Award 

In The Kitchen at Atlantic Super Store 

In the kitchen this week is 

Phyllis Ignacz, a member of 

the Happy Age Club in Big 

River. The club hosts a 

friendly card party every 

Monday at 7pm at the Big 

River Lioris Club Hall, lo-

cated at 1790 Route 430. 

The cost is $2 per person 

and a light lunch is served, 

all are welcome. This is a 

fun evening with no serious 

competition.  In addition to 

enjoying card night, Phyllis 

said members of the club 

also go bowling and get 

together for a social activ-

ity, like dinners or outings. 

For her recipe she has 

chosen something that is 

ideal for snacking on at 

card partied or other get-

togethers.   

        TEA BUSCUITS             

4 cups flour 

3 1/2 tsp baking powder 

1/2 tsp salt 

1 tlbs powdered butter milk 

1 egg 

1/2 cup butter or margarine  

1 1/1 cup cold water 

(see northern light for            

further info) 
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Time is too slow for 

those who wait, 

Too swift for those who 

fear, 

Too long for those who 

grieve, 

Too short for those 

who rejoice, 

But for those who love, 

time is eternity. 

    - Henry Van Dyke 
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To the left is Marie Kryszko from Pa-

bineau along with three other  

aboriginal participants. 
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 Barbara February 2010  

Sun Mon Tue Wed Thu Fri  Sat 

 1  FNEII Moncton 

Dadavan Training 

2 3 4 5 6 

7 8 9 PSSC TFES 

6:30pm 

10 PM out of  

office personal  

appointment 

11 AHTF Bathurst 

Meeting 

12 10AM AWDI 

meeting PFN 

13 

14   Valentines  

Day 

15 DEC TFES   

          6pm 

16 17 Nominations    

        1-4pm 

18 SAP Committee 

Education Eel river 

Bar 

19 20 

21 22 23 Leaving Office 

at 3pm Personal  

Appointment 

24 Regional Rein-

vestment Meeting  

10am Pabineau 

25 26 27 

28       

Winter Hours for Pabineau Seafood Market & Takeout 

Monday:  Closed 

Tuesday:  Closed 

Wednesday:  Closed 

Thursday:  11:00 AM ï 8:00 PM 

Friday: 11:00 AM ï 8:00 PM 

Saturday:  11:00 AM ï 8:00 PM 

Sunday:  11:00 AM ï 8:00 PM 

Store Phone:  (506) 546-5150  

Office:  (506) 548-9211 ext. #6  

Fax:  (506) 548-5348 

1295 Pabineau Falls Road 

Pabineau First Nation, 

NB, E2A 7M2 

Birthdays In February   

3 Liam Thomas Mckinney 

3  Anthony David Peter Paul 

6 Andrew Churchill Peter Paul 

7 Brady Joseph Williston 

3  Valencia Dawn Ellis 

11 Kevin McKennsey 

11  Cody Mazerolle 

13 Paula Maria Peter Paul 

21 Robin Lynne Kelly 

21 Elizabeth Peter Paul 

23 Steven Wayne Streeter 

23  Edward Wade Streeter 

24  Pat Roy 

23 Michael David Hennessey 

27 Malerie Dawn Peter Paul 
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There will be meals at the Band Hall every Tuesday  at lunch time (12-1pm). The cost is $600 per 

plate. Lake last year, we ask that people donate the dessert  so we can make more profit overall. It 

does not have to be expensive dessert.  You can buy the ingredients and we can make the dessert 

fresh.   

Here is the meal plan for the month of February (Every Tuesday):  

  

February 2 - Salmon dish, veggies, losginagin, dessert, & beverage 

February 9 - Spaghetti, losginagin, dessert, & beverage 

February 16 - Chicken Bouillon, losginagin, & beverage 

February 23 - Home-made fish cakes, veggies, losginagin, & beverage 

 

* If there other ideas for meals, we can use them in the Month of March.  We also need some help   

  to cook & clean up after each meal.  Please let others know.  

                   Submitted By: Rose Kryszko 

Pow Wow Meal Fundraiser  

Individual Chocolate Soufflé Cakes  
Ingredients  

Cooking spray 

4 1/2  tablespoons  granulated sugar, divided 

1  tablespoon  all-purpose flour 

1 1/2  tablespoons  Dutch process cocoa 

2  tablespoons  fat-free milk 

1/4  teaspoon  vanilla extract 

1  large egg white 

1  teaspoon  powdered sugar 

Preparation  

 

Preheat oven to 350°. 

Coat 2 (6-ounce) ramekins with cooking spray; sprinkle each with 3/4 teaspoon granulated sugar. 

Combine 2 tablespoons granulated sugar, flour, cocoa, and milk in a small saucepan over medium heat. Cook 2 

minutes, stirring until smooth. Spoon chocolate mixture into a medium bowl; cool 4 minutes. Stir in vanilla. 

Place egg white in a medium bowl; beat with a mixer at high speed until soft peaks form. Add remaining 2 table-

spoons granulated sugar, 1 teaspoon at a time, beating until stiff peaks form (do not overbeat). Gently stir 1/4 of 

egg white mixture into chocolate mixture; gently fold in remaining egg white mixture. Spoon mixture into pre-

pared dishes. Sharply tap dishes 2 or 3 times to level. Place dishes on a baking sheet; bake at 350° for 15 min-

utes or until puffy and set. Sprinkle each soufflé with 1/2 teaspoon powdered sugar. Serve immediately. 

Nutritional 

Info: 
Calories: 152  

Fat: 0.6g  

Protein: 3.5g 

Carbohydrate: 35.3g 

Fiber: 1.4g 

Cholesterol: 0.31mg 

Iron: 0.8mg 

Sodium: 35mg 

Calcium: 26mg  
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LUCY'S SONG  

By Charles Dickens 

 

How beautiful at eventide 

To see the twilight shadows pale, 

Steal o'er the landscape, far and wide, 

O'er stream and meadow, mound and 

dale! 

 

How soft is Nature's calm repose 

When ev'ning skies their cool dews 

weep: 

The gentlest wind more gently blows, 

As if to soothe her in her sleep! 

 

The gay morn breaks, 

Mists roll away, 

All Nature awakes 

To glorious day. 

In my breast alone 

Dark shadows remain; 

The peace it has known 

It can never regain. 
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