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First Day Hike
January 1, 2020
Bronte Creek Provincial Park
Start the New Year on the right foot, by getting 

a jumpstart burning off  those extra holiday calo-
ries in the great outdoors! Th e park will be creating 
a social media photo scavenger hunt for visitors. 
Participants can use the hashtag #FirstDayHike to 
showcase their fun on the fi rst day of the new year. 
www.ontarioparks.com/park/brontecreek

Part of the Machine: Rock & Pinball Exhibi-
tion

January 10, 2020
Joseph Brant Museum
Th e fi rst special exhibition in the Showcase Gal-

lery at the Joseph Brant Museum, is the Canadian 
premiere of Part of the Machine: Rock & Pinball 
from the Rock & Roll Hall of Fame in Cleveland, 
Ohio. Th e interactive exhibition features rock-
themed, playable pinball machines alongside mer-
chandise and artifacts related to artists and bands. 
Th is event is licensed, must be 19+ to attend. Ticket 
includes admission, unlimited pinball play on vin-
tage machines, 2 beer tickets, party snacks, souve-
nir beer glass and door prizes. 

Lunar New Year Celebration

January 18, 2020
Burlington Performing Arts Centre
Ring in the Lunar New Year with live perfor-

mances including the Dragon and Lion dance, 
Martial arts, Beijing classical opera, Mongolian 
folk dance and music featuring ancient Chinese 
instruments. Th ere will also be a traditional art ex-
hibition featuring live calligraphy demonstrations, 
a tea ceremony, henna drawing, silent auction and 
prizes. All local residents are invited to come to-
gether in celebration of diversity and unity as Bur-
lington rings in the Lunar New Year: the Year of 

the Rat. burlingtonpac.ca/events/the-year-of-the-rat
Winter Beer Festival Burlington 2020
January 24 - 25, 2020
Holiday Inn Burlington Hotel & Conference 

Centre
Th e 6th Annual Burlington Winter Beer Festival 

features delicious samplings from breweries across 
the province with food pairings in partnership 
with local restaurants. Each $25 ticket gets you ad-
mission into the event along with three 6-oz beer, 
cider or wine samples. 

www.burlingtonbeerfest.com

Burlington events to kick off the new year

With more than three decades of 
performing and recording behind 
them 54-40 performs at the 
Burlington Performing Arts 
Centre on January 12, 2020. 
Visit burlingtonpac.ca for more 
information and tickets.

Chicken tikka Masala pizza: A guilt-free pizza with a fiery kick
Don’t settle for everyday marinara when sauc-

ing your next pizza. Go gluten-free caulifl ower 
crust instead with a fi ery curry sauce and tandoori-
spiced chicken for an Indian-inspired pie.

“Cut into three bite-size portions to serve as a 
fi nger food,” suggests Michelle Pennock, execu-
tive chef for the PC test kitchen. “And garnish with 
fresh cilantro leaves for a restaurant-worthy fi nish.”

Prep time: 10 mins. Cook time: 30 mins. Serves: 6

Ingredients:
1 pkg (300 g) PC caulifl ower pizza crust
2 boneless skinless chicken thighs
1 tsp (5 mL) tandoori spice blend
2 tsp (10 mL) olive oil
1 cup (250 mL) lightly packed baby spinach
1/3 cup (83 mL) tikka masala cooking sauce
¼ cup (60 mL) thinly sliced red onion
1 cup (250 mL) shredded mozzarella cheese

Directions:
1. Preheat oven to 450°F (230°C). Place crust, 

bottom (fl at) side up, on wire rack set over baking 
sheet. Bake, fl ipping crust halfway through, until 
edges are golden, 20 to 24 minutes.

2. Meanwhile, sprinkle chicken with tandoori 
spice. Heat oil in non-stick skillet over medium 
heat. Cook chicken, turning once, until golden and 
no longer pink inside; about 8 minutes. Transfer 
to cutting board; let cool enough to handle. Th inly 
slice into bite-size pieces.

3. Wipe skillet clean; heat over medium heat. 
Cook spinach, stirring, until wilted and liquid has 
evaporated; about 2 minutes. Remove from heat.

4. Spread sauce onto crust, leaving ½-inch (1 
cm) edge uncovered. Arrange chicken, spinach, 
onion and cheese over top in even layers. Bake un-
til bubbling and browned; 7 to 8 minutes. Let stand 
2 minutes.

Chef ’s tip: Baking the crust on a rack allows for 
maximum air circulation while also supporting the 
weight of the toppings – and avoiding any messy 
spills in the oven.

Nutritional information per serving: calories 
210, fat 10 g (4.5 g of which is saturated), sodium 
390 mg, carbohydrates 16 g, � bre 0 g, sugars 2 g, pro-
tein 11 g. (NC)
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Show featuring fabulous exhibits 
from the area’s top wedding 
professionals is taking place January 
18 & 19, 2020 at the Oakville 
Conference & Banquet Centre.

It’s not downsizing at all—it’s rightsizing. Your 
home should be a refuge and a place of comfort. 
If it’s a source of stress instead, it may be time 
to make some adjustments. Rightsizing can 
be an exciting opportunity to focus on what’s 
important to you and channel your resources 
into things that truly make life better.
Have less stress, more free time. A large house 
is a big responsibility. If tending to yardwork, 
maintenance and bills is taking up too much 
time and energy, finding a new home that needs 
less upkeep can be a serious lifestyle upgrade. 
There’s no need to sacrifice what you love — 
the huge variety of home offerings today means 
there’s something for everyone. Avid gardeners 
can find rightsized homes with ample yards, 
while those who like walkable communities 
with lots of social activities can find land-lease 
communities. If you hate maintenance, condos 
could be for you. In short, there’s a style of 
home out there that will let you spend more 
time pursuing your favourite things.
Free up cash. A home with a smaller mortgage 
(or no mortgage at all) can unlock some serious 
cash to spend on what really makes you happy. 
A rightsized home can also mean lower costs 
for utility bills, property taxes, insurance and 
other home expenses. Money that you no 

longer have to devote to your home can be put 
towards what matters most to you. Whether it’s 
putting the kids through school, vacation plans, 
a golf membership or investing in those flying 
lessons you’ve always wanted, you’ll be able to 
use your money for things you love instead of 
having it locked up in your house.
Be planet friendly. One of the best changes we 
can all make for the planet is to consume less. 
Finding a rightsized home can be a great step 
in this direction. A smaller home will consume 
less energy, especially homes that incorporate 

high-efficiency windows and heating, smart 
thermostats and other eco-friendly tech. 
Smaller homes also require less of everything, 
from furnishings to cleaning products. A home 
in a walkable community that offers amenities 
and social activities nearby can help you further 
reduce your carbon footprint.
Having less house stress to worry about can be 
truly uplifting. The variety of homeownership 
options available today creates an exciting 
opportunity to find a home that helps you 
pursue your ideal lifestyle. (NC)

How downsizing 
can be a serious 
upgrade

How to get your finances on track this new year
The end of year often comes with money 

stresses – and if  you’ve been procrastinating 
about financial decisions in 2019 and now feel 
the new year rushing at you, you’re not alone.

It’s not unusual to put things off, even 
with important money matters, says Tim Py-
chyl,  associate professor of psychology and 
head of the Procrastination Research Group at 
Carleton University in Ottawa.

Based on research, Pychyl recently shared 
his top procrastination management tips:

1. Face your emotions. Recognize you won’t 
always like everything you have to do, includ-
ing how you take care of your finances.   This 
“negative emotion” awareness  can  help you 
gain more control over your actions.

2. Focus on  taking  a small step. With any 
task that raises negative emotions, redirect 
your attention away from “feeling” toward 
“doing.” Even a tiny action can help you get 
started. For example, if you find yourself pro-
crastinating about working on your taxes, 

begin by moving your receipts box onto the 
kitchen table. You’re much more likely to fol-
low through on “move box” than you are on 
“do taxes” – and then you’ve taken the first 
step.

3. Don’t beat yourself up. Cut yourself some 
slack if you do procrastinate. You may find, as 
one of Pychyl’s studies did, that procrastina-
tors who forgive themselves are less likely to 
put off the same task in the future than those 
who lack self-compassion. (NC)


