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Members Present:

Village of Teslin
August 22, 2017
Regular Council Meeting
Minutes

Meeting # 14- 17

Mayor Clara Jules
Councilor Gord Curran
Councilor Denise Johnston
Councilor Lance Saligo
Councilor Trevor Sallis

Member Absent: None
Public Present:

Cpl. Geoff Peter
Cnst. Jason Pradolini

Mayor Clara Jules called the meeting to order at 7:30 p.m.
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Village of Teslin
August 28, 2017
Regular Council Meeting
Minutes

Member Absent: Councilor Denise Johnston
Public Present:

Meeting # 15 - 17

Mayor Clara Jules
Councilor Gord Curran
Councilor Lance Saligo
Councilor Trevor Sallis

None

Mayor Clara Jules called the meeting to order at 7:30 p.m.

Village of Teslin

Meeting #15–17

August 28, 2017
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Administration Report
SEPTEMBER 2017

Prepared by:
Shelley Hassard, CAO
Cole Hunking, Public Works Foreman

TESLIN ROADS
All roads are in summer driving condition we have done some patching and will continue as needed
throughout the summer. The Road (BST) project has started and is on schedule to be complete next
month. The Alaska Hiway shoulder mowing contract has been awarded to Sonrise Contracting the
work has started will be completed by the end of the month.
SOLID WASTE FACILITY (LANDFILL)
To comply with our new waste management permit, we have done some upgrades to our transfer
station these upgrades also make it more user-friendly. The new bylaw has been passed by Council
and the new fees were in effect January 2017. The landfill fees and fines are listed in the Teslin Post,
available at the Village office, posted at the landfill and on our website. If you would like to review
the bylaw please stop by or call the Village Office.
Over the next few months we will be implementing the new bin system at the landfill; construction
waste, metal, and appliance areas of the landfill will be closed to the public and the public will drop
these waste streams into designated bins that are setup near the household waste bin.
Arrangements can be made with the Village office for commercial vehicles to continue have access to
the designated areas.
An average of one refuse bin a week is being sent to Whitehorse landfill for disposal. Everyone is
encouraged to do recycling at home and at work to reduce the amount of material that goes to the
landfill.
LAGOON AND SEWER SYSTEM
All systems are in good working order. Please be aware and careful on what is being flushed down
the system. Cleaning and inspecting of the sewer lines has begun and will be complete this fall.
WATER QUALITY/ WATER DELIVERY
The new Water Treatment Plant (WTP) is in good working condition and we are planning some
regular maintenance for the summer months. The annual water report is due at the end of March we
are compiling information and will have the report to the water board by the end of the month
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Please ensure that pathways to the water fill spouts are clear and sanitary for safe water
delivery. Please notify us if you will be away and not requiring water delivery. Kindly ensure that
spouts & tank whistles are in good working order and lids closed to help avoid water overflow.
We have trained more staff on our water truck and delivery system so we have a few backup
operators to help ensure our delivery system operates smoothly.
Please keep your driveway accessible for the water truck.
DOG CONTROL
We have received some complaints and concerns about dogs running at large. Please ensure
your pets are secure on your property. We take these reports very serious and are actively
pursuing loose dogs, our public works staff do patrol for stray dogs 7 days a week! If you have
stray dogs wandering on your property, please call the Village office.
The Yukon Government has announced a new community dog spay program which began Aug.
1st, the project will provide $ 250.00 per spay surgery of one female dog, per dog owner in rural
communities. Teslin Tlingit Council and Village of Teslin have created a program to enhance the
YG program by assisting residents with neutering male dogs. The joint Councils will provide up
to $ 250.00 to residents of Teslin for one male dog. Please call the Village office for more
information and to make arrangements to use this program.
RECREATION BUILDINGS
Youth recreation summer camps are in full swing and keeping the kids occupied! Check out
Teslin recreation Facebook page, the recreation calendar, and posters around town for
programming and events.
We have completed some minor renovations in our buildings to add some storage space.
Painting in the arena hallways continues. The LED light replacement RFP closes at the end of
the month.
OTHER 911 is working in Teslin if you have a fire emergency you can call 911 or 390-2222 to
reach our volunteer fire department.
Shelley Hassard, CAO
Cole Hunking, Public Works foreman

September 2017 Recreation Report

News

and

Highlights

from your

I hope everyone had a safe and happy September! We sure had
some nice weather this past month.

Recreation
Programmer

School is back in and After School Sports has started again. The
kids are also back in the kitchen whipping up some delicious and
healthy treats. We are looking for a new name for After School
Sports so if you have any ideas let me know!
There is a new Elders and Seniors walking group every Tuesday
from 10:00 to 11:30 in the recreation center. Feel free to join!
Seniors Social is up and running every Wednesday from 10:00 to
11:30. Drop in to chat, play some dominoes, and have some treats!
Boys club is every Wednesday from 6:00 to 8:30 at the rec center.
This past month they went on a hike, had a movie night, and
learned how to make pizza from scratch. Be sure to check it out
next month for even more fun and learning!
Girls club is every Friday from 8:00 to 10:30 at the rec center. This
past month the girls have made slime, tried out the yoga challenge,
had a homework night, and a movie night. Be sure to check it out
next month for even more fun and engaging activities.

-- Kelsey Hassard
Rec Programmer

Our new principal, Amber Dumouchel has started teaching a
workout class every Monday from 5:30 to 6:30 at the school gym.
Be sure to check it out!
Badminton and Yoga will both start in October. Badminton will
still be every Thursday from 7:00 to 9:00 and yoga will be every
Tuesday from 5:30 to 6:30.
Be sure to keep an eye open for new programming this fall such as
Bootcamp, a glass blowing field trip for youth, mom and tots
afternoon play group, the Seniors Christmas Bazar, and a craft night
for adults.
As always be sure to check out the recreation calendar for October
for new and exciting programming. If you have any questions,
concerns, or suggestions feel free to contact me.

Contact
Information
Email:
teslinrec@teslin.ca
Phone: 867-335-4250
Facebook:
Teslin Recreation

When: Every Tuesday
Where: at the Recreation Centre
For questions or concerns, please contact
Kelsey Hassard at 335-4250 or teslinrec@teslin.ca

Teslin’s New Volunteer
Recognition Program

Just reminding you to let
VOT know your volunteer
hours so we can keep track
for the volunteer of the
year program!

Starting July 1st!
Big prizes to be awarded each year!
Track Hours within local groups
Coordinator for each group reports
on hours & activity to VOT Admin
In May of each year, the information
gets sent to a Joint Council meeting
for the decision making and on every
July 1st we will announce the winner!

YOGA
Every Tuesday
5:30 – 6:30 PM
Mezzanine

We have yoga mats - just
bring yourself!

October Schedule
Mondays: Grade 4 -9 After School Sports (3:30 - 5:00) at the Rec Center

Tuesdays: K4 - Grade 4 After School Sports (3:30-5:00) at the Rec Center
Wednesdays: Grade 4 -9 After School Sports (3:30 - 5:00) at the Rec
Center
Thursdays: Grade 4-9 After School Sports (3:30 to 5:00) at Rec Center

Wednesday at the RecPlex
from 10am to 12pm

Come play cards, visit,
and have a good time!
If you have any questions or concerns
Contact Kelsey at teslinrec@teslin.ca or 867-335-4250

Are you in grades 3 to 8 and interested
in being a part of a really cool girls
group?
If so then come to the Recreation Centre
every Friday from 8 – 10pm to take part
in cool activities, games and crafts!
Snacks provided!
Contact Kelsey at teslinrec@teslin.ca or
335-4250 if you have questions!

NEW FEES FOR
EXERCISE ROOM
1 Time Visit (All ages)

$5

Youth/Senior (youth up to 18 years – seniors (55 +)
1 Month
$15
3 Months
$30
1 Year
$120
Adult (18 – 54 years)
1 Month
3 Months
1 Year

$30
$60
$240

Family
1 Month
3 Month
1 Year

$45
$90
$360

All Youth must be accompanied by an
adult and an experienced weight room
user. Family rate includes up to 2 adults &
2 youth who live in the same household.
All users must complete an exercise room
waiver before using the exercise room.

Gym Schedule
Starting June 24, 2017
Sunday: 12:00pm-5:00pm
Monday: 8:00am-9:00pm
Tuesday: 8:00am-9:00pm
Wednesday: 8:00am-9:00pm
Thursday: 8:00am-9:00pm
Friday: 8:00am-5:00pm
Saturday: Closed
If you have any questions contact the Village of Teslin at 390-2530

YOUTH CLUB
Every Friday in the mezzanine from 8:00 pm to
10:30 pm
Grades 7 to 12
Come hang out, play some games and enjoy
some interesting and different games
Snacks provided!

Recreation Calendar

Flying Ghosts
Fill your trees or front porch with free-flying ghosts.
Made inexpensively from balloons and gauze fabric,
these little Caspers catch the wind to add
movement to your outdoor decor.
TOOLS
•Scissors
MATERIALS
•Mylar circle balloons in white (regular latex
balloons work as well but will create a different
shape for the ghost)
•black or clear string
•cheesecloth (with continuous square footage)
•black duct tape

1. Attach a string. Attach a string to Mylar balloon
(filled with air or helium). Note. If you’re using a
Mylar foil balloon, it will last at least a week. Even
if it deflates. The shape will stay in place.

2. Cut Your Cheesecloth. Set the balloon aside while cutting pieces of cheesecloth to various lengths.
You’ll need at least two layers that are short (pieces that are only a couple of inches longer on all sides
than the balloon); two medium (5 to 10 inches longer than the balloon on all sides); and two long (12 to
18 inches longer than the balloon on all sides).
3. Create a Hole. Find the center of one of the smaller pieces of cheesecloth. Use scissors or your finger
to gently move the fibers around to create a hole.
4. Thread the String. Thread the string from the balloon through the hole, and drape the cheesecloth
over the balloon completely.
5. Make a Face. When the final layer has been added, it is time to create the face. Cut two small pieces
of black duct tape roughly 3 to 5 inches each.
6. Create the Eyes. Cut two tall oval shapes from each piece of tape to create the eyes.
7. Attach the Eyes. Pull back one layer of the cheesecloth. Then attach the eyes to the cheesecloth face
and then press down firmly.
8. Add Mouth and Eyebrows. Repeat this process for eyebrows (skinny rectangles that have been
pinched on one end to create the look of a raised brow) and a small mouth (circle shape).
9. Final Touch
Pull the top layer of cheesecloth back over the face and you are ready to hang.
Source: http://www.diynetwork.com/how-to/make-and-decorate/decorating/budget-friendly-outdoor-halloweendecorations-pictures

Mascot
Greet trick-or-treaters with a scarecrow
mascot. Give it a personality to match your
style: scary or friendly, male or female, casual
or formal. Use lumber to create the body: a
2x4 for the main post, a 1x4 for the shoulders
and four more 1x4s for the arms. Use wood
glue and fasteners to secure the elbow joints.
A dried or plastic gourd will last longer than a
fresh one and a scarf is the perfect accessory
to cover up any unsightly handiwork.

Bloody Footprints
Lead trick-or-treaters to your door with a trail of
bloody footprints. Simply step into washable red
paint with bare feet, then carefully walk towards
the front door. Make sure to carry your paint
supply with you, should you need to redo your
feet, and don't forget to have a towel waiting for
you at the end of your walk for easy cleanup.

Source: http://www.diynetwork.com/how-to/make-and-decorate/decorating/budget-friendly-outdoor-halloweendecorations-pictures

Eyeball Wreath
TOOLS
•paintbrush
•hot-glue gun
MATERIALS
•Styrofoam wreath form
•black acrylic paint
•black feather boa
•15 to 20 Ping-Pong balls
•permanent markers in various colors (or paint
pens)
•floral pins
1. Paint Wreath Form. Paint the wreath form with
black acrylic paint. Set aside. You don’t have to
get super-even coverage as most of the form will
be camouflaged by the feather boa.
2. Draw Pupils. While waiting for the paint to dry
on the wreath, start working on the creepy
eyeballs. Use a permanent marker to draw a
circle with a little notch taken out of it (almost
like a Pac-Man shape) in the middle of a PingPong ball. This will create a catch-light in the eye
which makes it look more realistic. Color in the
shape.
3. Make It Pop. Choose an eye color (blue, green or brown) to make the iris. Follow the circle that you
already created for the pupil with the colored marker. To complete the catch-light, create another
notch in the iris, lined up with the notch you already made in the pupil. This should give you a full
circle of white in between the pupil and iris.
4. Don't Skip the Details. Add a darker color to the iris to create detail in the eye. If you started with
light blue, use a darker blue to add extra lines and marks like a real iris.
5. Add Creep Factor. To make the eyeballs look a little creepy, use a red marker to draw veins on the
side of the eyeball. Start at the bottom of the eye going upward toward the pupil and iris. Repeat the
whole process until you have enough eyeballs.

Source: http://www.diynetwork.com/how-to/make-and-decorate/decorating/budget-friendly-outdoor-halloweendecorations-pictures

Tuscan-Style Turkey
Alla Porchetta
INGREDIENTS
•15 thin slices Prosciutto di Parma or San
Daniele prosciutto
•1 whole boned, skin-on pasture-raised
heritage turkey (10 to 12 pounds), wing tips,
neck, and giblets reserved for Giblet Gravy
•Flaked sea salt, preferably Maldon
•3 tablespoons minced garlic
•1/4 cup plus 2 tablespoons tender fennel
fronds, finely chopped
•1/4 cup fennel seeds, coarsely ground
•3 tablespoons finely chopped fresh
rosemary
•3 tablespoons finely chopped fresh sage
•1 tablespoon fennel pollen (optional)
•3 tablespoons extra-virgin olive oil
•Giblet Gravy for Tuscan-Style Turkey a lla
Porchetta
DIRECTIONS
1.Preheat oven to 400 degrees. Arrange prosciutto slices vertically side by side on a cutting board,
overlapping each by 3/4 inch. Place turkey, skin side down, on the prosciutto slices, with wings at
top and legs at bottom. Arrange turkey tenders at each side to fill in the space between the wings
and legs.

2.Sprinkle turkey with 2 tablespoons salt, including the back side of the tenders and under any
other loose pieces of meat. Sprinkle garlic, fennel fronds, fennel seeds, rosemary, sage, and fennel
pollen evenly over turkey. Arrange turkey so there are no separations (turkey should be in one
even layer).
3.Starting from the bottom, roll turkey tightly with prosciutto, keeping prosciutto in place. Tie
together with kitchen twine at 3-inch intervals.
4.Heat oil in a large skillet over high heat. Brown rolled turkey on all sides, about 8 minutes.
Transfer to a roasting rack set on a large rimmed baking sheet or in a roasting pan. Roast until an
instant-read thermometer inserted into center reaches 165 degrees and juices run clear, about 50
minutes. Let rest for 10 to 15 minutes. Serve with gravy.
Source: http://www.marthastewart.com/274827/thanksgiving-turkey-recipes?slide=3477083

Roasted Turkey in
Parchment with Gravy
INGREDIENTS
•1 14-pound turkey, neck and heart reserved for
Turkey Stock
•10 cups favorite stuffing or Sausage Pear Stuffing
•1 stick unsalted butter, softened
•Coarse salt and freshly ground pepper
•Simple Turkey Gravy
DIRECTIONS
1.Let turkey stand at room temperature 1 hour.
Preheat oven to 325 degrees with rack in lower third.
Pat turkey dry with paper towels. Fill body cavity with
about 6 cups stuffing. Fill neck cavity; capacity varies,
requires 11/2-4 cups stuffing. Bake any remaining
stuffing separately. Secure skin flaps with toothpicks or
skewers. Spread 6 tablespoons butter over top of
turkey, then season generously with salt and pepper.
Tie drumsticks together with kitchen twine. Tuck wings
under turkey.
2. Place a 40-inch sheet of parchment on a work surface and spread with remaining 2 tablespoons butter. Place
turkey on top, with a short side of bird facing you. Gather ends, wrapping turkey. Fold overlapping ends of
parchment over turkey and secure with staples. Place a 48-inch sheet of parchment on work surface, place turkey
on top, and rotate 90 degrees. Fold short parchment sides over turkey and secure with staples. Rotate bird
another 90 degrees and repeat process with another 40-inch sheet of parchment. Secure all paper flaps with
staples.
3. Place turkey in parchment on a flat (not V-shaped) rack set inside a roasting pan. Roast turkey 2 hours, 45
minutes. Remove from oven; cut open parchment with scissors. Increase oven temperature to 425 degrees.
While holding drumsticks, slide parchment out from under turkey and discard. Return turkey to oven. Continue to
roast turkey until golden brown and a thermometer inserted in breast reads 165 degrees, about 45 minutes
more. Transfer to a carving board and let rest at least 45 minutes and up to 1 hour before carving.

4.Meanwhile, remove stuffing from both cavities; transfer to an 8-inch-square baking dish and bake until
thermometer inserted in center of stuffing reads at least 165 degrees, 15 to 20 minutes. Using drippings in pan,
make turkey gravy.
Source: http://www.marthastewart.com/1040385/roasted-turkey-parchment-gravy

Maple-Syrup-Glazed Roast Turkey with
Riesling Gravy
INGREDIENTS
•1 14-pound fresh turkey, neck and giblets removed and
reserved for stock
•Salt and freshly ground black pepper
•Cornbread Sourdough Stuffing
•6 tablespoons unsalted butter
•1 tablespoon freshly grated ginger
•1/4 cup pure maple syrup
•1 1/2 tablespoons all-purpose flour
•1 cup Riesling wine
•2 cups homemade turkey stock, or low-sodium canned
chicken broth, skimmed of fat
•2/3 cup seedless red and green grapes, each cut in half

DIRECTIONS
1.Heat oven to 425 degrees with rack in lowest third of oven. Wash turkey inside and out with cold running water,
and pat dry with paper towels. Tuck wing tips under body. Generously season neck, body cavities, and underside
with salt and pepper.
2.Loosely fill the neck cavity with the stuffing. Using wooden skewers or toothpicks, secure the flap. Holding the
turkey upright, loosely fill the body cavity with stuffing. Pull the legs together, and tie them with kitchen twine. Heap
on additional stuffing so that it is bulging out of the cavity. Generously sprinkle salt and pepper over the bird, and set
it on a rack in a roasting pan.
3.Cut a double layer of cheesecloth to fit over the entire turkey. Melt 4 tablespoons butter. Place cheesecloth in the
butter, completely soaking cloth. Drape cheesecloth over the bird.
4.Place turkey in the oven, and roast 30 minutes. Baste with butter that has accumulated in the pan. Reduce heat to
350 degrees and loosely cover bird with a large piece of aluminum foil; roast 30 minutes more. Baste again. Continue
roasting, basting once an hour, until a meat thermometer registers 180 degrees in the leg and 170 degrees in the
breast, about 3 hours.
5.During the last half hour of roasting, place grated ginger in a small, double layer of cheesecloth; squeeze juice into
a small saucepan. Add maple syrup and 1 tablespoon butter. Heat the mixture until the butter has melted and is
bubbling. Remove the maple-syrup glaze from heat.
6.Remove foil tent and cheesecloth from bird, and discard. Brush glaze over bird several times during last half hour.
Remove turkey from the oven, and transfer to a carving board. Let rest 30 minutes before carving.
7.In a small bowl, combine the remaining 1 tablespoon butter with flour, and mix together until smooth; set aside.
Pour pan drippings into a fat separator or glass measuring cup, and let stand 10 minutes. If using a fat separator,
carefully return juices to pan; discard fat. If using a measuring cup, use a spoon to skim fat from top, and return
juices to pan.
8.Place the roasting pan on top of the stove over medium-high heat. Pour wine into the pan, and, using a wooden
spoon, stir up any brown bits on bottom. Cook liquid until reduced by half, about 6 minutes. Add turkey stock, and
cook until reduced again by half, about 7 minutes.
9.Pass the gravy through a cheesecloth-lined sieve, and pour into a small saucepan. Whisk in the reserved butterflour mixture until the butter has melted. Reduce heat to medium-low, and let gravy simmer until slightly thickened,
about 8 minutes. Add red and green grapes to the gravy; serve gravy with turkey.

Roast Turkey with Brown Sugar
and Mustard Glaze
INGREDIENTS
•1 whole turkey (about 12 pounds), thawed if
frozen, rinsed and patted dry (neck and
giblets reserved, liver discarded)
•Coarse salt and ground pepper
•4 cups Pecan Cornbread Dressing
•2 tablespoons butter, room temperature
•1/2 cup packed light-brown sugar
•1/4 cup spicy brown mustard

DIRECTIONS
1.Preheat oven to 350 degrees with rack in lowest position. Place turkey on roasting rack set in a large
roasting pan. Season inside of turkey with salt and pepper. Loosely fill neck and large cavity with dressing;
fold skin over, and secure with skewers or trussing needles, if necessary. Bend wing tips forward, and tuck
under neck cavity. Using kitchen twine, tie legs together securely. Rub turkey all over with butter; season
with salt and pepper.
2.Add neck, giblets, and 3 cups water to roasting pan. Cover turkey loosely with aluminum foil. Roast 1 hour,
and then baste with pan juices every 30 minutes, until an instant-read thermometer inserted in thickest part
of a thigh (avoiding bone) registers 125 degrees, 1 to 2 hours more.
3.Remove foil; increase heat to 400 degrees. In a small bowl, stir together sugar and mustard; brush turkey
with glaze. Rotate pan, and continue to roast turkey, brushing with glaze 2 to 3 more times, until
thermometer registers 165 degrees, 45 minutes to 1 hour more (tent with buttered foil if browning too
quickly; add more water if pan becomes dry).

4.Transfer turkey to a platter; reserve pan with drippings for gravy (opposite). Cover turkey loosely with foil,
and let rest at least 30 minutes (or up to 1 hour). Before serving, remove dressing, and carve.

Source: http://www.marthastewart.com/319176/roast-turkey-with-brown-sugar-and-mustar

Contact your local EMS supervisor:
Patty Wiseman
390-2101 or 334-3047

Teslin Volunteer Fire Department
TVFD Regular Meeting
is scheduled every
2nd & 4th Tuesday of the month at the
Village Fire bay.

Teslin EMS Meeting & Training is
scheduled every 1st & 3rd Tuesday of
the month at the Ambulance Bay

Call 9-1-1 in an emergency
If you or someone else is hurt or in
danger, phone 9-1-1 to get help from
RCMP, the fire department or emergency
medical services (EMS).
Call 9-1-1 when there is:
• a life-threatening emergency or
medical situation
• a crime in progress
• a fire
• a serious accident
• an exposure to, inhalation or
swallowing of a poisonous substance
Do not call to test 911. It is working!

FIRE
(Teslin Volunteer Fire Department)

390 - 2222

AMBULANCE
(Teslin Health Center)

390 - 4444

POLICE
(RCMP Teslin Detachment)

390 - 5555

Northwestel

1-888-423-2333

ATCO Yukon Electric
Report fallen tree on wire

1-867-633-7000
1-867-633-7039

Report wildfires

1-888-798-FIRE
(3473).

EMO facts : TTC and VOT have a joint emergency plan.
Emergency plan working group is a group of Individuals from different agencies in
Teslin working together to keep our community prepared in case of an emergency.

Thank you very much to all those who
contributed to this month’s issue, and
special thanks to all those who shared
their awesome photos.
To receive an electronic copy of the
Teslin Post and/or if you would like to
have something posted in the monthly
issue, please email: teslinrec@teslin.ca or
admin.teslin@teslin.ca
Any comments, suggestions, ideas, and
photos are always welcome.

