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Food Box $18.00  

The Georgian Good Food 
Box is strictly non-profit 
and is operated by com-
munity volunteers. For 
more information or to  
volunteer, contact us at: 
gfoodbox@gmail.com  
Joan: 705-445-9660  
Ted: 705-428-5537  

A big thank you… to 
our community partners. 
We couldn’t do it without 
them: Sanfilippo’s Whole-
sale Fruit & Vegetables, 
McNulty Printing, the pack 
sites (Stayner Good Shep-
herd Anglican Church, 
Wasaga Beach Lions Club 
at Recplex, Collingwood 
Legion), Clearview Tsp., 
our public libraries, and 
Ruth, Courtney, Rebecca, 
& Jody (SGBCHC & 

SMDHU) who write the 
nutrition content for our  
newsletter. 

Order &  

Pay By 

Pick Up  

On 

Jan 6 Jan 20 

Feb 3 Feb 17 

Things sure are different this holiday season, and COVID-19 has encouraged us to 

find innovative solutions for continuing with the Good Food Box pack. Thanks to our 

customers’ continued support, to the many volunteers, and the Wasaga Beach Lions 

Den for making the pack possible in these challenging times. Things continue to 

change, so remember to keep an eye on our website at www.ggfb.ca for the most up-

to-date information. We look forward to serving you in 2021! 

Big News Clearview! The Clearview pack is returning to Stayner this 

month! We wish to express our gratitude to the Good Shepherd  

Anglican Church on Scott St. for welcoming and accommodating us! 

We look forward to our move, and sincerely thank St. Patrick’s 

Roman Catholic Church for their many years of support. 

Mindful  Eat ing Dur ing the  hol idays  

Wish ing You a  Safe  Hol iday  Season  

The holiday season is here, and it will likely look different for 

everyone this year given the recommendations to protect our 

health and safety. One thing is for sure, food is usually part of 

many celebrations. This year we are being asked to have fewer 

people around the table. Consider sharing a meal virtually to 

stay connected. Food is such an incredible piece of culture, 

family traditions, joy and bonding, and can connect us to people and places during 

these difficult times. Food can also feel difficult and overwhelming, so here are 

some thoughts about normalizing food and taking the guilt out of eating. 
 

 Focus on regular meals throughout the day to help keep your energy up, nourish 

your body and stay more connected to your hunger cues. 
 

 Try eating your meals without your television on or phone in front of you to help 

you focus on the meal being served.  
 

 If possible, enjoy your meals with others as this helps us become in tune 

with our hunger cues and helps us bond with others. 
 

 Incorporate a range of different foods for different nutrients and colours at every 

meal. This will make meals more exciting and satisfying. 
 

 Stay hydrated throughout the day with water even as the weather gets colder. 
 

 Enjoy your favourite holiday dish or dessert with a regularly planned meal rather 

than restricting it all together.   
 

 No need to finish your plate if you’re full, trust what your 

body is telling you. Pack-up leftovers to avoid waste. 
 

 Try not to comment on other’s eating habits, focus 

on what works best for you. 
 

 Adequate sleep, time outdoors and gentle movement that feels good for your 

body can also positively impact your relationship with food.  
 

 Remember that there is no perfect way to eat, so try not to be critical of yourself. 
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Order and Pay 
by the First 
Wednesday of 
the month  
on-line at 
www.ggfb.ca or in 
person at one of 
the sites listed: 

 
 

Pick Up on 
the Third 
Wednesday of 
the month at 
the locations 
listed: 

Important Order Information 

We encourage all our customers to use Paypal for orders on our website, www.ggfb.ca.  If 

you are unable to use Paypal, cash orders will ONLY be accepted at: 

 Collingwood Library  

 Wasaga Beach Library 

 Clearview cash payments call Ted 705-970-7737. Clearview libraries are NOT accepting 

orders at this time. 

If paying by cash, bring exact change in your own envelope with the following information 

written on it: 

 Full name, phone number and email address 

 Number of boxes ordered, amount enclosed ($18/box) 

 Where you will be picking up (see below) 

Wear a mask and deposit your completed envelope into our order box.  

Please note---it’s very important that you bring your own envelope already completed with 

exact change as staff cannot provide an envelope, pen or change. Thank you in advance for 

following these guidelines and ensuring we are able to resume safe service.   

Important Pick Up Information 
Collingwood orders are being packed in Wasaga Beach for the time being. This means there 

may be slight delays in transporting bags to pick up locations, we ask for your  

patience. At this time Pick up will occur only at these locations: 

 Wasaga Beach Recplex Hall, Lion’s Den 11:00am-12:30pm (curb side pick up) 
 

 Collingwood As per instructions from Joan via phone. Please call Joan at 705-445-9660 if 

you need more information. 

 

 Stayner Good Shepherd Anglican Church, Scott St. 11-12:30 (curb side pick up) 

 Stayner Public Library 1-9 pm 

 Creemore Public Library- 2-5pm or 7-9pm 

 New Lowell Public Library- 2—8 pm  

If you have any questions or concerns with 

your order or pick up for Clearview, please 

contact Ted at 705-970-7737 

The holiday season is the best time to get the most out of 

your Good Food Box! Try the recipe below with as many of 

the vegetables from your box as you want. It’s great with 

any meal or for jazzing up your regular holiday side dishes. 

Ingredients: 

 3 Tbsp olive  

 3 Tbsp balsamic vinegar  

 2 Tbsp brown sugar  

 2 Tbsp soy sauce  

 1/2 Tbsp Dijon mustard  

 1/2 tsp dried basil  

 freshly cracked black pepper          Photos: pixabay.com 

 1 onion  

 1/2 lb. carrots  

 1/2 lb. parsnips or other any other vegetables 

 1/2 lb. potatoes 

 

Instructions: 

1. Preheat oven to 400ºF.  

2. In a small bowl, combine the olive oil, 

balsamic vinegar, brown sugar, soy 

sauce, Dijon mustard, dried basil, and pepper. Set aside. 

3. Wash vegetables as necessary. 

4. Cut vegetables into small, same-sized chunks. 

5. Spread the prepared vegetables out over a large baking 

sheet in single layer.  

6. Pour the balsamic marinade over top, then toss the  

vegetables until they're all well coated. 

7. Bake vegetables for 20 minutes. Then give vegetables a 

stir and cook for another 30 minutes. 

8. Enjoy with the rest of your meal. 
Recipe adapted from: https://www.budgetbytes.com/balsamic-roasted-

vegetables/  

Balsamic Roasted Vegetables 

Collingwood Christmas Day Feast...regrettably had to 

cancel this year but All Saints’ Anglican Church is  

offering a Christmas Day Take-Out Dinner, Dec. 25th! 

Contact Susan Scouten at 

sscouten1@gmail.com or call the church at 

705-445-3841.  

Clearview Community Christmas Dinner 

Drive-thru, pick-up starting at 3:00 pm Dec. 25th, Stayner 

Conference Grounds, 240 Scott St. Please stay in your car 

and dinner will be brought to your vehicle. If you need  

delivery, or more information contact dorr1960@gmail.com, 

or call Clearview Community Church, 705-428-6543 

We are unable to 
offer individual  
deliveries at this 
time.  
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