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6.7 ACRES 
Renovated House | 3 Beds, 2 Baths

 Ready For Immediate Possesion

PRIVATE SALE

• Bungalow with full basement (720 sq/ft)

• Only 30 min to Westlock, Smoky Lake, Redwater

• Situated on the outskirts of  the Town of  Thorhild

• NEW Septic, NEW Flooring, NEW Garage Doors

$249,000
Willing to trade for land - 780.814.3595

Be a part 
of the 

Flourish 
Festival!

By Brandie Majeau

The Town of Smoky Lake 
is excited to announce 
the upcoming Flourish 
Festival, a one-day cultural 
celebration scheduled for 
August 30, 2025. This event 
aims to unite diverse back-
grounds by showcasing an 
array of cultural experienc-
es that highlight traditional 
food, music, dance, and art 
from around the globe.

Sukhan Bajaj, Smoky 
Lake Newcomer Navigator, 
expressed, “Our goal is to 
create a welcoming and en-
gaging atmosphere where 
residents and visitors can 
explore and appreciate dif-
ferent cultures, fostering 
a deeper sense of commu-
nity, inclusion, and shared 
heritage.” The festival 
promises to be one for the 
books, featuring a variety of 
global cuisines for attend-
ees to savour, live perfor-
mances by talented artists 
representing various tradi-
tions, and interactive cul-
tural displays that invite 
participation and learning 
from all ages.

The town encourages all 
cultural groups to get in-
volved, as the festival is 
committed to inclusivi-
ty and celebrating the rich 
tapestry of their communi-
ty’s heritage.

To ensure a diverse rep-
resentation, they are cur-
rently collaborating with 
various organizations to 
prepare unique cultur-
al displays that reflect the 
multitude of cultures pres-
ent in town.

The deadline to apply 
for participation in the 
Flourish Festival is July 19, 
2025. If anyone is interested 
in being a part of this expe-
rience, please reach out to 
Sukhan Bajaj at newcom-
erprogram@smokylake.ca 
or call 780-656-3674. The 
Town of Smoky Lake looks 
forward to celebrating uni-
ty and diversity together at 
the Flourish Festival!

By Valerie Winger

On Thursday, July 3, the 
Redwater Public Library 
held its annual Word on the 
Block event, drawing fami-
lies and community mem-
bers for an afternoon of 
summer fun.

The event, a local favou-
rite, offered something for 
everyone. Members of the 
Redwater Lions Club were 

Personal trainer Barbara Bairstow leads by example at the 
Redwater Fitness Centre, showing clients that strength has no 
age limit.Barbara Bairstow photo 

Redwater’s Barbara Bairstow 
proves age is just a number 

in pursuit of lifelong fitness
By Shelley Winger 

For many, hitting 50 can 
feel like a turning point—a 
time to slow down, accept 
a few more aches, maybe 
ease into a quieter routine. 
But for Redwater’s Barbara 
Bairstow, it was exactly the 
opposite.

Now 59, Barbara is a per-
sonal trainer, long-distance 
runner, and living proof that 
life after 50 can be your stron-
gest, healthiest chapter yet. 
Known around town for her 
energy, warmth, and no- ex-
cuses attitude, she’s helping 
others redefine what aging 
looks and feels like—and in-
spiring a wave of confidence 
and motivation throughout 
the Redwater community.

“I was inspired to become 
a personal trainer in my 
50s,” Bairstow explained. 
“My dedication to my own 
health and fitness proved not 
only to myself but to those 
around me that age is just a 
number. I wanted to be able 
to share with others that life 

after 50 doesn’t have to come 
with aches and pains, gain-
ing weight, or slowing down.”

That message isn’t just a 
slogan—it’s her lived experi-
ence. Barbara’s journey with 
fitness started early. She still 
remembers the moment it 
clicked.

“I walked into a gym for 
the first time when I was 18. 
I knew instantly that this was 
where I belonged,” she said. 
“Fast forward to today and 
I’m still training. My life has 
always been active. I’ve done 
a little bit of everything—
from CrossFit to competitive 
bodybuilding.”

While many admire her 
dedication in the gym, it’s 
her love of long-distance 
running that really centers 
her. For Barbara, movement 
is medicine, and staying ac-
tive isn’t just about staying 
in shape—it’s how she stays 
mentally and emotionally 
grounded.

But it’s not just her personal 

Continued on page 7

Continued on page 14

Redwater Library hosts Annual 
‘Word on the Block’ event

Shauna Krankowsky photos 
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By Brandie Majeau

The Lakeland 
Catholic School 
Division and Holy 
Family Catholic School 
in Waskateneau were 
filled with joy and antic-
ipation as they celebrat-
ed the momentous oc-
casion of their Ground 
Breaking Ceremony on 
July 9, 2025. A gather-
ing of guests, students, 
teachers, and com-
munity members as-
sembled on the cur-
rent school grounds, 
their emotions evident 
in tears and embrac-
es as they marked the 
beginning of a signifi-
cant new chapter, the 
construction of a new 
school building. Work 
is set to commence in 
the coming summer, a 
promise of progress.

Bishop Gary Franken 
graced the ceremony 
with his presence and 
led the group in prayer, 
invoking a spirit of 
hope and purpose, 

“ May it be a place 
where young hearts 
grow in faith, knowl-
edge, and love.” His 
words reverberated 

through the crowd as 
he blessed the grounds 
destined to become an 
educational epicenter.

Board Chair Anna 
Brockhoff passion-
ately spoke next, re-
flecting on this ex-
traordinary milestone 
and the bright future 
awaiting students to 
flourish in wisdom 
and grace. Her senti-
ments found support 
in the words of MLA 
Glenn van Dijken, who 
eloquently stated, “I 
congratulate you,” af-
firming the invaluable 
significance of the oc-
casion. He empha-
sized the Alberta gov-
ernment’s substantial 
investment of $8.6 
billion through the 
School Construction 
Accelerator Program, 
a commitment that will 
not only build and ren-
ovate schools across 
the province but also 
ensure that rural areas 
are not overlooked, the 
goal across the prov-
ince is to have 200,000 
new and upgraded stu-
dent spaces by 2031.

Mayor Richard 
Warren echoed the 

sentiments of grati-
tude and optimism, 
highlighting the pro-
found impact the new 
school will have on 
the entire commu-
nity. He expressed 
heartfelt thanks to 
both the Alberta gov-
ernment and the 
Alberta Infrastructure 
Department for their 
support of this trans-
formative project.

The Ground Breaking 
Ceremony of Holy 
Family Catholic K-12 
School overflowed with 
appreciation for every-
one involved in reach-
ing this pivotal point. 
Following the prayers 
and countless hours 
of meticulous planning 
and dedication, the 
moment arrived: shov-
els pierced the earth, 
soil was flipped, and 
the first step toward 
a brighter future was 
taken. This new school 
facility will not mere-
ly replace the existing 
one; it will honour the 
legacy of its predeces-
sor and build upon the 
cherished memories 
that defined more than 
just a brick and mortar 

Principal Farrah Ollikka gives her thanks 
for all who made the construction of a 
new school possible.

A group photo of everyone in attendance for the Holy Family Catholic K-12 School groundbreaking celebration. This photo will be featured proudly on the wall of the 
new school once it has been built to honour those who shared in this monumental occasion.

Mayor of Village of Waskatenau, 
Richard Warren

Board Chair Anna Brockhoff, Bishop Gary Franken, and MLA Glenn van Dijken 
break ground for the new Holy Catholic School in Waskateneau.

Groundbreaking celebration  
an emotional moment

building.
The new school will 

house a community li-
brary, and the foyer 
will feature a histori-
cal wall celebrating the 
rich history of both the 
school and the com-
munity it serves. What 

was once a pristine 
ball diamond will soon 
transform into the site 
of the new gymnasium. 
Though the loss of this 
beloved community 
space brings a bitter-
sweet feeling, it signals 
the creation of a new 

school where future 
generations will gather, 
learn, and make lasting 
memories. This step 
forward is a leap into 
a future where young 
minds can be inspired 
and empowered to 
grow.
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Newbrook Historical Society 
welcomes guest speaker

By Brandie Majeau

The Newbrook Historical 
Society expressed great 
enthusiasm in hosting Dr. 
Iryna Kozynets, an es-
teemed historian formerly 
associated with Zhytomyr 
State University’s Depart
ment of Ukrainian 
History, at the Newbrook 
Library. During her vis-
it, Dr. Kozynets delivered 
two engaging lectures that 
captivated a diverse au-
dience, shedding light on 
the historical and cultur-
al connections between 
Zhytomyr, Ukraine, and 
Newbrook, Alberta.

Attendees were par-
ticularly intrigued by Dr. 
Kozynets’s exploration 
of the deep historical ties 
that transcend immigra-
tion narratives. One of the 
most fascinating points 
discussed was the pivotal 
role of both regions in the 
context of the Cold War 
and the ensuing Space 
Race. Dr. Kozynets de-
tailed the significant event 
of October 4, 1957, when 
the Soviet Union launched 
Sputnik, the world’s first 
artificial satellite. This 
revolutionary feat was or-
chestrated by a team led by 
a scientist from Zhytomyr, 
highlighting his contri-
bution to global advance-
ments in space technology.

Of relevance to 

Newbrook is the fact that 
just five days later, on 
the morning of October 
9, 1957, the first North 
American photograph of 
Sputnik was taken at the 
Newbrook Observatory by 
local scientist Art Griffin. 
This remarkable moment 
positioned Newbrook on 
the map of space explora-
tion and also forged a vital 
connection between the 
local community and the 
historical advancements 
stemming from Ukraine.

In celebration of this rich 
heritage, the Newbrook 
Historical Society will open 
the Newbrook Observatory 
to the public, inviting 
guests to immerse them-
selves in its historical sig-
nificance. Every Saturday 
throughout the summer of 
2025, from 12 PM to 3 PM, 
visitors can explore the 
observatory, which houses 
a wealth of historical arti-
facts related to astronomy 
and the Space Race, in ad-
dition to Newbrook’s own 
local history. Volunteer 
members of the historical 
society will be on hand to 
answer questions, provide 
insights, and listen as lo-
cals and guests share their 
own memories, stories 
and experiences.

Located just outside 
Newbrook, on the west 
side of the railway tracks 
along Highway 661, the 

Newbrook Observatory 
stands as a tribute to both 
local and global histories. 
It serves as an education-
al hub where communi-
ty members can deepen 
their understanding of the 
intricate threads that con-
nect Newbrook to histor-
ical events, particularly 
those that have shaped our 
contemporary world.

Through events like Dr. 
Kozynets’s lecture and 
the observatory’s summer 
openings, the Newbrook 
Historical Society looks 
to promote a broader un-
derstanding of a shared 
heritage, enriching the 
community’s discourse 
and celebrating the inter-
twined histories of two dis-
tant yet connected places.

The photos feature a selection of exhibits that can be found 
in the Newbrook Observatory and Museum. Photos courtesy 
of Newbrook Historical Society
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PIONEER DAYS

 SATURDAY JULY 26TH 
GAMES 3:00 - 7:00
DINNER 4:30 - 7:00
Beef on a Bun or Chicken Dinner 
 Salad Bar, Beans and Cornbread 

Adult $20  7-12 $12  6 & Under Free

D i n n e r  T i c k e t s  
R a d w a y  L i b r a r y  &  R a d w a y  P o s t  O f f i c e

o r  C a l l  7 8 0  2 0 4  1 3 6 5  

25072TA1

For more info call  (780) 204 - 1365 or (587) 879 - 4976

Radway Agricultural Society 

Vendors 
Scan to
Register

 

Family

Community
 Admission

Parade
Vendor Market
Quilt Show
Bench Show 

Concession
Cold Beer & Drinks

Pancake Breakfast

Car Show 
Childrens  Activities
Petting Zoo
Carnival Games

8 : 3 0  -  1 0 : 0 0

1 1 : 0 0  -  3 : 0 0
1 2 : 0 0  -  4 : 0 0
1 2 : 0 0  -  4 : 0 0
3 : 0 0  -  7 : 0 0  

Roots

Beef on a Bun or Chicken Dinner4 : 3 0  -  7 : 0 0

1 1 : 0 0  -  1 2 : 0 0
8 : 3 0  -  2 : 0 0
8 : 3 0  -  3 : 0 0
8 : 3 0  -  3 : 0 0

1 2 : 0 0  -  4 : 0 0
1 2 : 0 0  -  7 : 0 0

Heritage 

Sponsored in Remembrance of Dwayne Delorme

   2-10 yrs $8   11+yrs $12

Bench show drop off 9:00 - 12:00 July 25th  

   7-12  yrs $12   13+yrs $20 
6 & under free
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passion that sets her apart—it’s how 
she shares it. In Redwater, she’s be-
come a trusted coach and cheer-
leader for people of all ages and abil-
ities, meeting them where they are 
and helping them move forward 
with confidence.

“The Redwater community has 
embraced me and shown immense 
appreciation and support for my 
services. I am never without amaz-
ing clients,” she said. “I’m especially 
grateful to Andrea from RFC—she’s 
been a great support and gave me 
the opportunity to call the Redwater 
Fitness Centre my home for training.”

Barbara has built a reputation for 
being welcoming, encouraging, and 
real. Her clients often say it’s her 
down-to-earth approach that makes 
the difference. She knows what it’s 
like to start something new later in 
life, and she makes sure no one feels 
intimidated or judged.

“It’s never too late to start any-
thing, especially where your health 
is concerned,” she said. “No matter 
your age or ability, you just begin. 
There’s not one negative side to fit-
ness—only positive. A better quality 
of life. A great coach will work with 
you to improve the areas of your life 
that need a change.”

She doesn’t just train bodies—
she changes mindsets. Many of 
her clients arrive unsure of them-
selves, maybe feeling like their best 
years are behind them. But under 
Barbara’s guidance, they begin to 
see what’s still possible. Whether it’s 
lifting heavier, walking longer, losing 
weight, or simply feeling more confi-
dent, her clients are proof that trans-
formation doesn’t come with an ex-
piry date.

And as for the future? Barbara’s 
just getting started.

“My future looks busy!” she 
laughed. “I want to continue train-
ing clients, add to my trainer portfo-
lio with more education and expand 
my business in the community to of-
fer more services. Retirement is not 
my thing… you’ll see me around for a 
long time.”

There’s something undeniably 
magnetic about Barbara Bairstow. 
Maybe it’s the way she glows with en-
ergy and purpose. Maybe it’s her re-
fusal to settle. Or maybe it’s that she 
believes, with her whole heart, that 
it’s never too late to choose a better 
path—for your body, your mind, and 
your life.

In a world that often sends the 
message that aging means slow-
ing down, Barbara is rewriting that 
script one client, one run, one rep at 
a time.

Continued from page 1
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Redwater and District Museum summer 
students Jess Hinchey and William 
Luger bring a playful touch to the 
festivities at Word on the Block 2025, 
held last weekend, by posing behind 
an artistic rendering of traditional 
Ukrainian costumes. The vibrant piece, 
inspired by two authentic outfits 
on display at the museum, offered 
attendees a fun and interactive way 
to celebrate cultural heritage during 
the community event. Redwater and 
District Museum photo 
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Your career ad at Your career ad at www.theredwaterreview.comwww.theredwaterreview.com

AU C T I O N S

Register now: heartland auctions/HIBID
Also more pictures and info, visit globalauctionguide.com/heartlandauctions

Farm/acreage Timed Auction 
for Martin and Sharon Kennedy
Timed Auction Sale Runs July 20-25

New Holland 1431 disc nine
New Holland 660 hard-core round Baler
Massey Ferguson 200 tractor with three point
International 1066 Tractor, loader, cab, air stored indoors always
Case 930 Tractor with cab, 540 PTO and bale fork
Steel pipe, framed bale waggon

International # 10 end wheel drill
3- Butler grain bins with good floors
20 foot flat deck double axle trailer
TUFF Livestock squeeze like new
2015 GMC Sierra 2500, 200 Kms, detailed and in incredible shape
Plus more vehicles, equipment, tools, and much more

Selling a clean line of trucks, machinery, and Livestock equipment plus tools and much more

Address and directions will be online. 25419 TWP 554 Sturgeon 
County, AB Follow the signs west to sale site, from the Cardiff lights 

on Highway number two south of Morinville
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For more information visit

 
$1,500 IN YOUR 
POCKET.
Your paycheque  
is getting bigger.

Starting July 1, hardworking Albertans 
will see more money on every paycheque 
thanks to the new tax cut. 

The tax cut provides relief to families when 
it ’s needed most. Saving individuals up to 
$750 and two-income families up to $1,500.

Now, Alber tans will have more to spend on 
what mat ters most.

R
COMMERCIAL
FARMS
HOMES

GGEETT  TTOOPP  

$$$$

MMiikkee  OOuueelllleett
778800--888800--00110011

MMIIKKEE  SSEELLLLSS  LLAANNDD

CALL
:

PUBLIC HEARING NOTICE  
FOR BYLAW 08-2025

801 - 1st Street, Box 10, Thorhild AB  T0A 3J0 |  Phone: 780-398-3741 | www.thorhildcounty.com 

Thorhild County is giving consideration to adopting the following Bylaw:  
BYLAW 08-2025: To adopt Bylaw 08-2025 for Draft Municipal Development Plan.

The following Public Hearing will be held both in-person and via Microsoft Teams (audio only) and will be presented on:
Tuesday, July 22, 2025, at 10:00 a.m., Thorhild County Council Chambers  (801 – 1st Street, Thorhild)

The proposed Bylaw may be viewed at: www.thorhildcounty.com/Government/Council/Council-Meetings/Public-Hearings

Important Information:
• All speakers will be given a 10-minute time limit and are encouraged to provide a written copy of their submission in advance of  

 the Public Hearing.

• If you intend on participating in person, you are encouraged to pre-register. 

• If you wish to speak at the Public Hearing via Microsoft Teams, you are asked to register by Thursday, July 17, 2025.  This is to   
 ensure that Teams participants receive instructions to access the hearing.  

• If you are unable to attend the Public Hearing, you may make a written submission.  Your name, address, legal land location and  
 the bylaw number must be included in your submission.

• To register, submit a written submission or have issues connecting to Teams Meeting, contact the Planning Clerk at 780-398-3741  
 Ext. 2823 or email: jeannette.cholach@thorhildcounty.com.  

• The proposed Bylaw may be viewed at the County Office and is available on the Thorhild County Website: www.thorhildcounty. 
 com/Government/Council/Public-Hearings. 

• Persons wishing to attend the Public Hearing are invited to attend in person or via Teams Meeting through the County website at:  
 www.thorhildcounty.com/Government/Council/Council-Meetings. 

• If you have any questions or inquiries pertaining to this Public Hearing, contact David Blades, Manager of Planning and  
 Development at 780-398-3741 Ext. 2825 or e-mail David.Blades@thorhildcounty.com. 

Access to Information Act: By submitting comments on this bylaw, either orally or in writing, the personal information you provide may be recorded in 
the minutes of the Public Hearing or otherwise made public. This information is collected under the Protection of Privacy Act Section 4 (c). If you have any 
questions, please contact the Protection of Privacy Coordinator at 780-398-3741. 

Edmonton | 780-426-0050
Family Owned Funeral Home

Crematorium, Reception Centre

Lukawesky, Fred John
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A.C.Waring
& Associates Inc.

Licensed Insolvency Trustee
Trustee in Bankruptcy

First Edmonton Place, Suite 410,
10665 Jasper Ave.

Personal and Business

FREE
Consultation

1-800-463-3328
 780-424-9944

Debt/Credit Counselling 
Creditor Negotiations 

Bankruptcy Alternatives
Debt Consolidation 

Consumer Proposals 
Bankruptcy Protection

Please be 
advised that 

The Review will 
not be publishing 

on August 6 
and August 13. 

We apologize We apologize 
for any 

inconvenience 
this may cause 
and appreciate 

your 
understanding.

Thank you for Thank you for 
your continued 

support.
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Please Please 
recycle recycle 

this this 
paperpaper
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Here’s How It Works: 
Sudoku puzzles are formatted as a 9x9 grid, broken down into nine 3x3 boxes. To solve a sudoku, the 
numbers 1 through 9 must fill each row, column and box. Each number can appear only once in each row, 
column and box. You can figure out the order in which the numbers will appear by using the numeric clues 
already provided in the boxes. The more numbers you name, the easier it gets to solve the puzzle!

(March 21 - April 20)

(April 21 - May 21)

(May 22 - June 21)

(June 22 - July 22)

(July 23 - August 23)

(August 24 - September 22)

(September 23 - October 23)

(October 24 - November 22)

(Nov. 23 - Dec. 21)

(Dec. 22 - Jan. 20)

(January 21 - February 18)

(February 19 - March 20)

ARIES

TAURUS

GEMINI

CANCER

LEO

VIRGO

LIBRA

SCORPIO

SAGITTARIUS

CAPRICORN

AQUARIUS

PISCES

HOROSCOPECROSSWORDSSUDOKU
Aries, your confidence is peaking and people are 
noticing. Even though you are on a roll, don’t let 
it go to your head. Midweek might be a test of 
your patience, but you’ll keep your cool.

You are craving creature comforts, Taurus. 
This week you might be happy with keeping 
things slow and relaxing. You  also may want 
to splurge on a treat.  

Gemini, this week your brain may be best 
compared to a Wi-Fi signal. In other words, 
moving fast, seeking new information and 
maybe a little glitchy. 

Cancer, you might be feeling tender this week, 
and others may be realizing that you’re giving 
off warm-and-fuzzy vibes. You may need to be 
more firm at work. 

Your charisma is showing this week, Leo, and 
people could be eating it up. You’re giving off 
lead character energy right now, but don’t for-
get to let others share some of your spotlight. 

This week you are completely focused on or-
ganizing your life, Virgo. Whether you need to 
use spreadsheets or label makers, do whatev-
er it takes to fix what you think needs it most.

Libra, it’s time to embrace some social events, 
or at least get them on the calendar. Practice 
your small talk and get ready to mingle. You 
will be ready to be the life of the party.

Scorpio, if you’ve been holding on to secrets, 
one may slip out this week. It could be a con-
fession or a breakthrough, but it will be in-
tense to reveal.

You may be halfway out the door and ready 
for some adventure, Sagittarius. Sponta-
neity will look good on you this week, but 
reserve some time for your responsibilities.

Take inventory of what you have accom-
plished thus far and enjoy what you have 
built, Capricorn. You don’t need to prove 
anything because you’ve been rocking it.

What to-do list, Aquarius? Your ability to 
focus on tasks and knock them off one by 
one is monumental this week. Your brain 
definitely has been firing on all cylinders.

Someone might surprise you this week with 
an unexpected compliment or an offer of 
help, Pisces. Accept either gladly and then 
figure out how to pay it forward.

Crossword Clues
CLUES ACROSS
  1. Resorts
  5. One point south of 
southwest
  9. Musical 
performances
 11. Matched
 13. Four-footed animal 
part
 15. Express severe 
disapproval of
 16. Type of leaf
 17. Preparatory
 19. Walk heavily
 21. Succulent plants
 22. Rectangle of grass
 23. Lump in yarn
 25. Too
 26. Foot (Latin)
 27. Afflicts
 29. Smoothed

 31. Mind (Greek)
 33. Tampa ballclub
 34. Semitic language
 36. Sheltered sides
 38. Ocean
 39. Electronic point of 
sale
 41. Thrust a knife into
 43. 12th month (abbr.)
 44. Ringworm
 46. Father of Aoris 
(Greek myth.)
 48. Fighting back
 52. Cease to exist
 53. Insects in adult 
stage
 54. Freestanding 
sculpture
 56. Caps
 57. Repents
 58. Brown and Wallace 

are two
 59. Moved quickly
CLUES DOWN
  1. Goes bad
  2. Yard structure
  3. They __
  4. Marine invertebrate
  5. European river
  6. Office supplies firm
  7. Physically abused
  8. Service stations in 
Australia
  9. Kills
 10. Liquid body 
substances
 11. Particular to a given 
individual
 12. Brave or noble act
 14. Sicilian city
 15. Conqueror
 18. Elected officials
 20. Type of "pig"
 24. Drop of viscous 
substance

 26. Monetary unit of 
Spain
 28. Guarantees
 30. Coloring materials
 32. Reddish browns
 34. Square measure
 35. Will not
 37. Canned fish
 38. Appeared
 40. Six (Spanish)
 42. Took off
 43. Negligible amount
 45. Posts in a Greek 
temple
 47. Witnesses
 49. Phil __, former CIA
 50. Places to park
 51. Guns
 55. Dance to pop music

WORDS
AIRFLOW
CAPACITY
COIL

CONDENSATE
CONDENSER
COOL
DAMPER

DIFFUSER
DUCTWORK
EFFICIENCY
EVAPORATOR

FAN
FILTER
HANDLER
HEAT PUMP

HUMIDITY
HVAC
REFRIGERANT
SYSTEM

TEMPERATURE
THERMOSTAT
VAPOR
VENTS
ZONES
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The Review is now using a 
new phone number.

Our current number is: 
780-222-2016

This replaces our  
old number  

(780-942-2023), which is 
now disconnected.
Thank you for your 
continued support!  

Please note 
our updated 

contact number
A French standard offers a 
unique way to prepare beef

Chicken-fried finger foods

Tangy cheese gives this salad a kick

B eef is a versatile ingredient that’s popu-
lar in countries across the globe. There’s 

no shortage of ways to prepare this favor-
ite protein source. French chefs utilize beef 
in various recipes, and one popular dish is 
Beef Bourguignon. This stew works well as a 
comfort food, and has become a standard of 
French cuisines over the last century and a half 
and made widely popular in the United States 
when Julia Child first adapted the recipe. 

Those who want try their hand at cook-
ing beef in the French fashion can look to 
this recipe for “Beef Bourguignon” from 
Lines+Angles.

Beef Bourguignon
Makes 6 servings
•	 11⁄2  tablespoons sunflower oil
•	 7  ounces diced smoked bacon
•	 21⁄4  lbs. beef steak, chuck, cut into 

21⁄2-centimeter cubes
•	 1  cup all-purpose flour
•	 2  tablespoons unsalted butter
•	 1  onion
•	 3  carrots, peeled

•	 14  ounces button onions, or small 
round shallots, peeled

•	 2  finely chopped garlic cloves
•	 1  tablespoon tomato passata
•	 3  cups good quality red wine (e.g., from 

Burgundy)
•	 12⁄3  cups beef stock
•	 3  bay leaves
•	 4  to 5 sprigs young thyme, plus extra 

for garnishing
•	 1  small bunch chives, snipped
•	  Salt
•	  Freshly ground black peppercorns

1.	 1. Preheat the oven to 275 F.
2.	 2. Heat the sunflower oil in a large, 

wide saute pan or casserole dish set 
over a moderate heat until hot. Add the 
bacon and fry until golden and crisp, 7 
to 8 minutes. Remove from the pan to a 
plate lined with paper towels.

3.	 3. Dust the chuck steak with the flour, 
shaking off the excess. Season with salt 
and pepper before browning in the pan, 
in batches, over a moderately high heat. 

Remove from the pan to a bowl.
4.	 4. Return the pan to a medium heat. 

Add the butter, let it melt, and then stir 
in the onion, carrot, pearl onions, and a 
pinch of salt.

5.	 5. Saute for 8 to 10 minutes until col-
ored. Add the garlic and tomato passa-
ta, and cook for a further minute.

6.	 6. Return the beef to the pan and de-
glaze with the wine, scraping the base 
to release any stuck-on bits.

7.	 7. Stir in the stock, bay leaves and thyme 
sprigs, and bring to a boil. Once boiling, 
transfer to the oven.

8.	 8. Braise for about 90 minutes to 2 
hours, stirring occasionally, until the 
beef is tender and easy to pull apart.

9.	 9. Remove from the oven and season 
to taste with plenty of salt and pepper. 
Serve from the pan with a garnish of 
snipped chives and some thyme sprigs.

C ountry-fried or chicken-fried 
are terms given to breaded and 

deep-fried poultry and meat. In fact, 
chicken-fried steak is an institution 
in the American south, where thin-
ly sliced cuts of cubed steak are pre-
pared in this way and served with 
country gravy and biscuits. There’s 
not much room for improvement in 
this classic… or is there?

In “Best-Ever Steak Fingers,” chick-
en-fried steak gets a makeover into eas-
ily picked up finger foods tailor made for 
dipping in a savory sauce. They are per-
fect for picnics and meals on the go. Dig 
in, courtesy of “Lord Honey Traditional 
Southern Recipes with a Country Bling 
Twist” (Pelican Publishing) by Chef Jason 
Smith.

Best-Ever Steak Fingers
Serves 6
•	 Veggie oil for frying
•	 2 cups all-purpose flour
•	 2 tablespoons all-purpose steak sea-

soning, divided
•	 1 cup buttermilk
•	 1 egg
•	 4 pounds beef cube steak

Dipping sauce
•	 1 cup mayo
•	 1⁄2 cup sour cream
•	 2 tablespoons yellow mustard
•	 1 package dry Italian salad dressing
•	 2 tablespoons dried dill

1.	 Preheat oven to lowest temperature.
2.	 Pour 1 inch oil into a large cast-iron or 

other thick-bottomed skillet. Turn heat 
to medium low. Place the flour in a shal-
low pan. Sprinkle half the steak season-
ing over flour, and mix together.

3.	 Cut steak into 1-inch strips. Add the rest 
of the steak seasoning, rubbing into 
each piece. Turn heat to medium on 
skillet. Place each strip in the flour mix, 
then into the milk and egg mix, then 
back into the flour. Shake off excess and 
place each strip on a plate. Repeat until 
all strips are coated.

4.	 Sprinkle a few drops flour over oil. If it 
sizzles, it’s ready to fry. Using tongs or 
a fork, place strips side by side in hot 
oil. Don’t crowd the pan, or it will cool 
the oil.

5.	 After about 2 to 3 minutes, when strips 
start to brown on bottom, turn over. 
When second side is brown, remove and 

place on a cooling rack that has been set 
on a cookie sheet. Set the sheet in the 
preheated oven. Repeat until all fingers 
are cooked.

6.	 In a bowl, whisk together all dipping 
sauce ingredients.

S ummer party season requires having 
plenty of refreshing, and easy-to-pre-

pare offerings for family, friends and other 
guests. Salads come in all shapes and sizes, 
and can feature a versatile mix of ingredi-
ents to help customize their flavor. They’re 
also refreshing and easy to prepare and 
serve on hot days or nights.

“Chickpea, Feta and Orzo Salad” puts 
a Mediterranean-style twist on the sum-
mer salad. Feta cheese gives it richness 
and tang, while chickpeas pack a protein- 
and fiber-laden punch. Enjoy this recipe, 

courtesy of “Cooking Light® Fresh Food 
Superfast” (Oxmoor House) by the Cooking 
Light® kitchens.

Chickpea, Feta  
and Orzo Salad
Serves 4
•	 1 cup uncooked orzo
•	 Cucumber-Thyme Relish (see below)
•	 1 cup refrigerated pre-chopped 

tomatoes
•	 1 16-ounce can chickpeas, rinsed and 

drained

•	 1⁄4 teaspoon salt
•	 1⁄3 cup (1.3 ounces) crumbled feta 

cheese with basil and sun-dried 
tomatoes

•	 1. Cook pasta according to package di-
rections; drain and rinse under cold wa-
ter. Drain well. While pasta cooks, pre-
pare Cucumber-Thyme Relish.

•	 2. Combine tomato and chickpeas in a 
large bowl, tossing gently; stir in pasta, 
salt, and Cucumber-Thyme Relish. Add 
feta cheese; toss gently. 

Cucumber-Thyme Relish
Yields 2⁄3 cup
1.	 11⁄2 tablespoons fresh lemon juice
2.	 1 tablespoon extra-virgin olive oil
3.	 1⁄2 cup chopped English cucumber
4.	 2 tablespoons finely chopped red onion
5.	 1 tablespoon fresh thyme leaves
6.	 1⁄4 teaspoon salt
7.	 1⁄4 teaspoon freshly ground black pepper

Combine lemon juice and olive oil in a medi-
um bowl, stirring with a whisk. Stir in cucum-
ber and remaining ingredients.

In the event of a Canada Post 
strike, the Review will be 

available for pickup at the 
following locations:

Redwater
Red Apple
Guardian
Home hardware
IGA
Petro by Fas gas
Esso by cop shop
Petro by Tim hortons

Waskatenau
Petro
Iron Horse Cafe

Smoky Lake
Anderson Supermarket
Ida
Bumper to Bumper
Esso

Home Hardware
Pharmachoice
Library
Centex

Bellis
Racetrack

Vilna
Pharmacy

Thorhild
Coop foods
The Town Store
Library
Thorhild Drug
Tempo

NOTICE TO CREDITORS 
AND CLAIMANTS

Estate of Wilfred Richard Drewniak, also 
known as Wilfred Richard Henry Drewniak 
and Wilfred Drewniak, who died on June 5, 
2024.

If you have a claim against this Estate, you 
must file your claim by August 22, 2025.

with  Sarah C. Hayward, 
  PT Law LLP 
at  9831 - 107 Street,
  Westlock, AB T7P 1R9

If you do not file by the date set out 
above, the Estate property can lawfully be 
distributed without regard to any claim you 
may have.
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For advertising contact us at:
780-222-2016 or email 

redwaterreview@gmail.com

THE HOETMER TEAM

Each offi ce independently 
owned & operated.
9909-103 St, Fort Saskatchewan

Raymond 
Hoetmer 
780-719-2241

Austin 
Hoetmer 
780-221-2842

Website: ahoetmer.remax.ca
Email: rhoetmer@live.com

Facebook: The Hoetmer Team 

This Nelson Homes-built RTM bungalow sits on a ICF base-
ment and offers the perfect blend of comfort and functionality. 
Located on 10 acres, the property features a double attached 
garage and a 36x48 drive-through shop—ideal for hobbyists, 
mechanics, or those that just need more storage. The home’s 
layout is thoughtfully designed, starting with a spacious 
mudroom complete with a sink and stove—perfect for can-
ning, prepping, or cleaning up after outdoor work. The main 
fl oor boasts an open-concept kitchen, dining area, and walk-
through pantry, creating a seamless fl ow for everyday living. 
You’ll also fi nd main fl oor laundry, a 2-piece bath, a 4-piece 
main bath, and 3 bedrooms including the primary suite with a 
walk-in closet and private 4-piece ensuite. The basement with 
in fl oor heat is nearly complete—just fl ooring and drop ceiling 
remain. It includes a 4th bedroom, 4-piece bath, family room, 
den and wet bar area. Step outside onto the deck off the kitch-
en and take in your own private paradise.

Charming 1-Bedroom Home with Recent Upgrades! This 
cozy home is perfect for fi rst-time buyers or anyone looking 
to downsize. Enjoy peace of mind with many recent updates, 
including most main fl oor windows (2024), shingles (2022), 
high-effi ciency furnace and hot water tank (2021), newer 
doors, fresh paint and trim, vinyl plank fl ooring (2023), an up-
dated kitchen, and a beautifully renovated 4-piece bathroom. 
Situated on a large corner lot with plenty of space to build a 
garage or design your ideal outdoor retreat. A great opportu-
nity to own an affordable, move-in-ready home!

A rare opportunity to own 160 acres of picturesque land 
just minutes from the town of Redwater. This stunning 
property offers the perfect setting to build your dream 
home, with the serene Redwater River meandering 
through the landscape. An old yard site remains, provid-
ing a starting point, or choose your ideal location to create 
your private piece of paradise. Whether you’re looking for 
a peaceful retreat, hobby farm potential, or investment in 
land, this property offers endless possibilities in a beautiful 
natural setting.

Stunning hillside bungalow on 2.35 acres with pavement 
right to your driveway, just 5 minutes to Gibbons and 15 
minutes to Fort Saskatchewan, all outside of a subdivision! 
This beautifully maintained home offers 5 bedrooms in to-
tal, with 3 on the main fl oor including a spacious primary 
suite featuring a walk-in closet and luxurious 5-piece en-
suite. The bright and open main level includes a large front 
foyer, seamless fl ow from the kitchen to the living room 
with gas fi replace, a dining area with access to the covered 
balcony, a huge walk-in pantry, main fl oor laundry, central 
A/C, and a 4-piece bath. A wide staircase leads to the 
fully fi nished walkout basement with 2 more bedrooms, a 
4-piece bath, large rec room, and abundant storage. Enjoy 
incredible parking and workspace with a heated double 
attached garage plus a massive 30x42 heated shop. Ev-
erything is done, just move in and enjoy peaceful country 
living!

Spacious bi-level home in a fantastic Redwater location! This 
home has seen many upgrades over the years, including 
plenty of new fl ooring, fresh paint, a metal roof, vinyl siding, 
most windows, and a beautifully renovated kitchen. The 
main fl oor features an open layout with three bedrooms — 
including a primary with 2-piece ensuite — a 4-piece main 
bath, bright living room, and a stylish kitchen with garden 
doors leading to a massive deck and large fenced yard. The 
fi nished basement offers a rec room, additional bedroom 
with walk-in closet, a den, laundry room, and lots of storage. 
Central air conditioning tops it off — move in and enjoy 
summer in comfort!

Well-Maintained 3+1 Bedroom Bungalow on a Corner Lot! 
This great bungalow sits on a spacious corner lot and fea-
tures a tandem attached heated garage. Recent upgrades 
include shingles, front door, garage heater, opener, and 
overhead door, adding value and peace of mind. The main 
fl oor offers 3 bedrooms, including one with patio doors 
leading to the deck, a 4-piece bathroom with a walk-in 
tub, a generous living room, dining area, and a functional 
kitchen. Downstairs, you’ll fi nd a large rec room with a bar 
area, the fourth bedroom, and a dedicated laundry room. 
The huge backyard provides endless possibilities—plenty 
of space for a garden, play area, or future development. 
A solid home with great potential in a desirable location! 

$649,900$649,900

$149,900$149,900

$499,000$499,000

$1,050,000$1,050,000

$334,900$334,900

 $314,900 $314,900

Give us a call or visit Give us a call or visit 
our website to view our website to view 

all of our listingsall of our listings

62209 RR 201 THORHILD COUNTY

433 5TH STREET THORHILD

57311 RR 213 STURGEON COUNTY

56203 RR 230 STURGEON COUNTY

5812 49 AVE  REDWATER 

4923 53 AVE REDWATER

soldsold soldsold

EDUCATIONAL
AWARDS

N O W  A C C E P T I N G  A P P L I C A T I O N S  F O R

Deadline for applications
August 15, 2025

Visit our website for Educational Award Requirements
https://www.npprea.ca/community#SCHOLARSHIPS

For more information please call:
780-398-2000 or email: contact@npprea.ca

NORTH PARKLAND POWER CO-OP

ROSERIDGE Is Now Hiring
Waste & Diversion Program Supervisor

About the Role
Reporting to the Director of Operations, this role supports 
Roseridge operations and waste and diversion programs 
through coordination, communication, monitoring, and 
reporting. The ideal candidate has experience in waste 
management and customer service, engages well with the 
public, is flexible for evening/weekend events, and can work 
outdoors in all weather.

Full Job Details At roseridge.org/employment

Location: 55431 Range Road 251, Sturgeon County
Position Type: Permanent Full-time
Salary Range: $59,000.00 – 72,000.00/Year
Hours: Mon. to Fri, with occasional Saturdays 
Deadline: Open until a suitable candidate is found

Please recycle Please recycle 
this paperthis paper
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Newthorad Seniors Housing would like to extend a genuine thank you to Carmen Stanko's family and Ed Wasuita for their 
generous act of kindness in locating a high-quality pool table and thoughtfully donating it to the senior facility. This gift will enrich 
the recreational options available to local residents and also encourage social interactions amung the residents themselves and 
any visiting guests. Simple donations and support truly enhance the quality of life for residents, and again, the Thorhild Lodge and
its residents deeply appreciate their thoughtfulness and commitment to making the facility a better place. Photos courtesy of 
Thorhild Lodge

Redwater RCMP 
deploy body-
worn cameras 

in push for 
transparency and 

accountability
By Haylee Winger

The Redwater RCMP has officially 
begun equipping its frontline officers 
with body-worn cameras, marking a 
significant step in Alberta RCMP’s 
broader commitment to transpar-
ency, accountability, and modern-
ization. After undergoing compre-
hensive training, officers are now 
fully prepared to use the new tech-
nology while serving the community. 
This deployment is part of a nation-
wide 12-month rollout that began in 
the fall of 2024, aiming to distribute 
between 10,000 and 15,000 body-
worn cameras to frontline RCMP 
officers across Canada. Alberta de-
tachments, including Redwater, are 
among the first to implement the 
program.

Body-worn cameras have become 
a valuable tool for police services 
globally, offering accurate and un-
biased audio-video documentation 
of police interactions. The Alberta 
RCMP sees the initiative as a proac-
tive response to the evolving expec-
tations of public safety and commu-
nity trust. Among the key benefits of 
the cameras are enhanced account-
ability and transparency, improved 
police-community interactions, and 
more effective evidence collection 
for investigations and court pro-
ceedings. Additionally, the presence 
of objective video records is expect-
ed to streamline the complaint res-
olution process, saving time and re-
sources. With the cameras now in 
use, the Redwater RCMP is reinforc-
ing its commitment to fair, respect-
ful, and transparent policing.

YOUR AD
HERE!

CALL
������������

www.theredwaterreview.com

CALL 
780-222-2016
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Shauna Krankowsky photos 

Residents of Thorhild Lodge took part in the Canada Day parade and enjoyed playing games with children visiting from the local daycare. Photos courtesy of Thorhild Lodge

on hand, serving up 
free hotdogs to guests, 
creating a welcom-
ing and friendly atmo-
sphere. The smell of 
grilled food filled the 
air, and visitors lined 
up to enjoy a bite while 
mingling with friends 
and neighbours.

Children flocked to a 
variety of engaging ac-
tivities set up just out-
side the library. Sparkle 
tattoos were a hit among 
the younger crowd, 

adding a bit of glitter 
and excitement to the 
day. Kids also had the 
chance to meet and gen-
tly interact with animals 
at a small petting area, 
where they patted soft 
fur and learned about 
kindness toward ani-
mals. The event served 
not only as entertain-
ment but to promote 
literacy, community 
connection, and aware-
ness of the library's pro-
grams and services.

Library staff were 
present throughout the 

event, greeting fami-
lies and offering infor-
mation about summer 
reading programs and 
other upcoming events. 
The atmosphere was 
relaxed and cheerful, 
with laughter and con-
versation flowing as 
easily as the lemonade.

As the afternoon 
ended, guests left with 
smiles on their faces, 
sparkle on their arms, 
and a renewed appre-
ciation for the role the 
library plays in the 
Redwater community.

Continued from page 1
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WORD SEARCH CROSSWORDS

SUDOKU

PUZZLES SOLUTIONS

BIG REACH
SMALL ADS Classi�ed Word Ads require Payment with Order. Low cost - high circulation. Your ad will also run free in the Morinville Free Press. Up to 25 words: $15.00 per week, 

GST included. Additional words: 50c/ each. Deadline: Thursday 2:00 p.m.  Phone 780-942-2023   E-mail: redwaterreview@gmail.com

Agricultural
Do you have land rent-
al expiring? Are you 
looking for a new renter 
in 2025? We are a mixed 
hay and grain family farm 
looking to expand our hay 
and grain production in the 
thorhild/egermonton areas. 
Call/text 780-689-6755.

Bulls 
Registered Red & 
Black Angus bulls for 
sale. Call 780-986-9088.

FOR SALE
One-year-old free 
run laying hens. They 
still lay 92%. Pick up near 
Two Hills on April 19. Call 
780-603-9047.
Rare opportunity! 5 
acres in NE Edmonton, 
Horsehill area. Close to 
schools, shopping, Man-
ning Drive/Anthony Hen-
day. Unserviced, flat, open 

lot.  Call 780 887 3686.
Puppies FREE to a 
good home
Born Feb 17/25. 5 male, 
2 female.  1st set of vac-
cines, dewormed. Fa-
ther-Antolian Shepherd. 
Mother-Spanador. Very 
good guard dogs. Located 
Radway/Redwater. Call 
780-736-2390.  

Health
GET YOUR MESSAGE 
SEEN ACROSS Alber-
ta. The Blanket Classifieds 
or Value Ads reach over 
500,000 Alberta readers 
weekly. Three options 
starting at $269, $299 or 
$599 to get your message 
out! KEEP people in the 
loop with over 75 Weekly 
Community Newspapers. 
Call THIS NEWSPAPER 
now or email classifieds@
awna.com for details. 
1-800-282-6903, 780-
434-8746 www.awna.com.

Livestock
BLANKET THE PROV-
INCE with a classified ad. 
Only $269/wk (based on 
25 words or less). Reach 75 
weekly newspapers. Call 
NOW for details. 1-800-
282-6903; www.awna.
com; email classifieds@
awna.com.

Services
CRIMINAL RECORD? 
Why suffer employment/
licensing loss? Travel/busi-
ness opportunities? Be em-
barrassed? Think: Criminal 
Pardon. US entry waiver. 
Record purge. File destruc-
tion. Free consultation. 
1-800-347-2540. www.
accesslegalmjf.com.

PRIVATE MORTGAGE 
LENDER. All real estate 
types considered. No cred-
it checks done. Deal direct 
with lender and get quick 

approval. Toll free 1-866-
405-1228; www.firstand-
secondmortgages.ca.

Travel
VISIT OSOYOOS, BC 
- A haven for snowbirds 
looking for milder winter 
weather and an abundance 
of activities! Hotel suites 
starting from just $800/
month. Learn more at 
www.osoyoossnowbirds.
com; call the Osoyoos 
Visitor Centre at 1-888-
676-9667 or email: visit@
destinationosoyoos.com to 
request digital information 
on wintering in Osoyoos.

WANTED 
Unlock the true value 
of your gold and silver 
coins with O.M.U. Es-
tate Auction Services! 
By consigning with us, you 
gain access to expert ap-
praisals, a trusted auction 

Bring more shoppers to your door with locally focused advertising!
Call Valerie at  780-222-2016 or email

redwaterreview@gmail.com

platform, and a wide net-
work of eager buyers. With 
gold and silver prices soar-
ing, there's never been a 
better time to maximize 
your earnings. O.M.U. 
makes it easy, secure, and 
profitable. Contact us 

today at 780 999 6105 or 
oral@omueas.com.

Standing timber. Want-
ing to harvest your spruce/
pine woodlot before forest 
fire or pine beetle destroy 
it? Call Paul 780-706-1470.

Your career ad 
print and online at  

www.theredwaterreview.com
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 info@tywireelectric.ca

 780-521-6400

tywireelectric.ca

Tyson Berlinguette
Owner/Master Electrician

Residential | Commercial, 
Agricultural | Light industrial 

Institutional

Serving Redwater, Abee, 
Newbrook, Radway, 

Thorhild, Smoky Lake and 
surrounding areas.

ADRIAN 
MULLIGAN

OWNER

780-394-8498
mulligan.adrian@yahoo.ca

Garage
Basements
Driveways
Sidewalks
Stamped
Exposed

mail@robinwoodcontractor.com

www.gbnaccounting.ca
Since 1993
George B. Nylan 
I.C.I.A.
780-656-0551

Monthly 
Bookkeeping, 
GST Reporting, 
Payroll, Income 
Tax Filing T1 & T2.

YOUR AD
HERE!

CALL
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