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Take steps to protect yourself
from holiday food poisoning
BY CHRIS TRABER

ctraber@yrmg.com

Sandra Cormier’s Bad Ice is the story of a hockey fan who prevents the
murder of her hockey playing idol.

Artist chooses Maple Leafs
over hometown Canadiens
BY TERESA LATCHFORD

tlatchford@yrmg.com

Newmarket’s Sandra Cormier has
been a hockey fan since she was
seven, fondly remembering sitting
and watching game after game with
her father.
She started as a Montreal Canadiens supporter — it made sense
since that is where she lived — but
when she moved to Ontario, she
became a Toronto Maple Leafs fan.
“I think my father wanted me to
be a boy,” she laughed.
Her obsession for the sport and
her pride in being a Canadian is what
inspired her book Bad Ice.
Using the Greater Toronto Area as
a backdrop for the story of a hockey
fan who prevents the murder of her
hockey playing idol by his girlfriend,
Ms Cormier hopes to make readers
feel the cold of the ice and draw a
true picture of what it’s like to be
Canadian.
“It’s a story of romance and suspense and I want people to feel love
and hate for the characters,” she
said.
The majority of her writings come
from daydreams, she admitted. Once
she has an idea, she tucks herself
into the corner of the family living
room with a set of headphones to
drown out distractions and begins
to put her thoughts into words on
her laptop.
She always loved English class in
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4Stop in at Chapters on Yonge Street in
Newmarket Saturday from 2 to 4 p.m. for
her book signing. Copies of Bad Ice can be
purchased at the signing, champagnebooks.
com or amazon.com
school, but decided she wanted to
become an artist. She studied graphic arts at Humber College and moved
on to visual arts instruction with
hopes of becoming an art teacher.
When her dream fell through,
she found herself working behind
the counter at a camera store before
becoming an advertisement creator.
“I realized I had to get a real job,”
she laughed.
But later on, she rediscovered her
love for the written word and began
to delve into her lifelong dream of
being published, even though she
continues to paint and do pet portraits in her spare time.
She is a writer who doesn’t confine herself to one genre, having
published her first book The Space
Between, plus numerous e-books.
She traveled with her family in her
youth across Eastern Canada, Northern Ontario, Trinidad and Spain and
would love to share the fascinating
cultures with others through her
writing in the future.
To find out more about the author, visit
sandracormier.com

With Easter and Passover celebrations around the corner, York
Region health experts remind you to
take the proper food safety precautions when preparing food for
family and guests.
A number of food
safety tips are offered
to make your holidays safe.
• Ensure all
meat, including
lamb
and poultry,
comes from
an approved
and inspected
source.
Check
for labels and tags
on the packaging. Ask
your butcher about the
source of the meats and look
for meat stamps and tags from a
federally or provincially inspected
plant. Check for stamps on large
carcasses and labels on pre-packaged items.
• When buying your food, shop
for refrigerated items last before proceeding to the supermarket cashier.
Store these items in the refrigerator
or freezer as soon as you get home.
• Cook food thoroughly and keep
food out of the danger zone, which
are temperatures between
4°C (40°F) and 60°C
(140°F).
• If you bring home
hot food items, they
should be eaten as
quickly as possible.

• Store
leftovers quickly in the
refrigerator and do not keep them
more than 48 hours.
• Avoid cross-contamination of
raw products onto cooked products
during storage and preparation.
• Keep your work area clean and
sanitized, using a sanitizing solution

of 5 ml (1 teaspoon) of household
bleach per 1 litre (4 cups) of
water.
• Use a cutting board
for raw meats and do not
use the board for other
items.
• Wash hands frequently using liquid
soap and running
water.
When decorating
and dying Easter eggs,
keep the following tips
in mind.
• Ensure eggs are
properly refrigerated
after they are brought
home from the grocery
store.
• Before decorating,
hard boil the eggs and
then cool them immediately in the refrigerator or
under cold running water.
• Use a non-toxic egg colouring dye.
• Once eggs have been coloured,
ensure that they are stored in refrigerated conditions at an internal
temperature of 4°C (40°F) or lower.
• Do not eat eggs that have been
left at room temperature for more
than two hours. These may include
decorated eggs used for display purposes or those decorated by children
at school or during craft classes.
For more information on food
safety or any other health-related
topic, contact York
Region Health Connection at 1-800361-5653.

