
TESLIN POST
Village of Teslin
Box 130
Teslin, YT
Y0A 1B0

Phone: (867) 390-2530
Fax: (867) 390-2104
Office Hours:  8am-5pm

Visit us at 

www.teslin.ca

To reach: 

Shelley Hassard, CAO
shelley.hassard@teslin.ca

Matthias Liniger, Treasurer
matthias.liniger@teslin.ca

Cole Hunking, Public Works Foreman
cole.hunking@teslin.ca

Kelsey Hassard, Recreation Programmer
teslinrec@teslin.ca

Rose Ann Cardenas, Admin Assistant
admin.teslin@teslin.ca

What’s inside?

❖ Council Minutes
❖ Administration Report
❖ Public Notices / 

Announcements
❖ Teslin Recreation 

(Activities & Events)
❖ Photos
❖ Easy Pumpkin and 

Squash Dinner Recipe

2017



Village of Teslin
September 11, 2017

Regular Council Meeting

Minutes

Meeting #16- 17

Members Present:    Mayor Clara Jules

Councilor Gord Curran 

Councilor Denise Johnston 

Councilor Lance Saligo

Councilor Trevor Sallis

Member Absent: None

Public Present: Cst. Drapper

Volunteer Fire Chief  - James Smarch

Mayor Clara Jules called the meeting to order at 7:30 p.m.
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Village of Teslin
September  25, 2017

Regular Council Meeting

Minutes

Meeting #17- 17

Members Present:    Mayor Clara Jules

Councilor Gord Curran 

Councilor Lance Saligo

Councilor Trevor Sallis

Member Absent: Councilor Denise Johnston

Councilor Trevor Sallis

Public Present:      None

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

Shelley Hassard, CAO 

Cole Hunking, Public Works Foreman
Administration Report

OCTOBER 2017

TESLIN ROADS

Roads are in winter driving condition. Drive careful as it is slippery until the weather gets a bit colder.

SOLID WASTE FACILITY (LANDFILL)

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.

The bin system is ready to go! 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 is complete and we are reviewing all

inspection videos and will be planning scheduled maintenance repairs for next season.

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

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.

With the changing weather please keep your driveway accessible for the water truck.



Administration Report

OCTOBER 2017

DOG CONTROL

Please ensure your pets are secure on your property. We take dog control 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 community dog spay program is still available. Please call the Village office for more information and

to make arrangements to use this program.

RECREATION BUILDINGS

Fall/winter programming is in full swing check out the recreation calendar. Save the date, Christmas Hay

ride and light contest is scheduled for December 13th.

Hockey Arena ice is being prepared and will be ready to use over the next few weeks.

We have completed some minor renovations in our buildings to add some storage space. Painting in the

arena hallways is complete and we are preparing the skating rink for ice.

Due to low usage of the curling rink we will not be installing ice this fall, we would consider installing ice

after December if there is interest in curling.

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.

Marina is closed for the season.



OCTOBER 2017 Recreation Report News and Highlights

from your

Recreation

Programmer

-- Kelsey Hassard
Rec Programmer

Contact

Information

Email:

teslinrec@teslin.ca

Phone: 867-335-4250

Facebook:

Teslin Recreation

I hope everyone had a safe and happy Thanksgiving and Halloween!

Kids in the Kitchen is back in full swing! The kids are really enjoying trying out new

recipes and working on new skills in the kitchen. The kids that have been

participating in Kids in the Kitchen for going on three years now are showing more

and more confidence in the kitchen and are starting to help the kids who don’t have

as much experience in the kitchen. The older kids who participate are also starting to

ask to do more complicated recipes and want to learn how to make entire meals

instead of just snacks. It is really great to see.

We held a Halloween Dance and Light Show on October 27th. It was great to see so

many kids dressed up and having fun! The kids left happy, tired, and if they showed

off their dance moves then they left with a prize! Huge thank you to all the parents

and volunteers who made the night possible! Thanks Ms. Dumouchel for letting us

use the school for this great event.

Boys club is every Wednesday from 6:00 to 8:30. Jordan has been doing an amazing

job at keeping the boys busy, active, and happy! We have even more fun and

engaging activities planned for November.

Starting November there is a new time for Girls club it will be every Friday from 6:00

to 8:00; then Youth club will be from 8:00 to 10:30. The girls have had fun with dance

parties, craft nights, and movie nights.

The seniors and elders walking group is every Tuesday from 10:00 to 11:30 at the rec

center. Feel free to join them for some exercise and socialization now that it is icy

outside.

Seniors social is every Wednesday from 10:00 to 11:30. Be sure to check out their

Christmas Bazar on November 23rd!

Volleyball started this month, it is every Tuesday from 7:00 to 9:00 at the school.

Come out to show your skills and possibly challenge the Teslin girls volleyball team!

Badminton is every Thursday from 7:00 to 9:00 at the rec center! It is a great way to

get active in the winter without having to go out in the cold!

Be sure to check out the work out classes that happen every Monday from 5:30 to

6:30 at the school! Thank you Amber for instructing the classes!

Yoga is every Tuesday from 5:30 to 6:30 in the mezzanine. We got some new yoga

mats that need to be broken in if you would like to join the class!

As always keep an eye out for the November calendar for new and exciting

programming! If you have any questions, concerns, or suggestion feel free to pop in

to see me.





Teslin’s New Volunteer 
Recognition 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!

Just reminding you to let 
VOT know your volunteer 

hours so we can keep track 
for the volunteer of the 

year program!

When: Every Tuesday

Where: at the Recreation Centre

For questions or concerns, please contact

Kelsey Hassard at 335-4250 or teslinrec@teslin.ca



YOGA

Every Tuesday

5:30 – 6:30 PM

Mezzanine 

We have yoga mats - just 

bring yourself!



November 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 5 to 12 and interested 

in being a part of a really cool girls 

group?

If so then come to the Recreation Centre 

every Friday from 6 – 8pm to take part 

in cool activities,  games  and crafts!

Snacks provided!

Contact Kelsey at  teslinrec@teslin.ca or 

335-4250 if you have questions!

mailto:teslinrec@teslin.ca
mailto:teslinrec@teslin.ca




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 $30
3 Months $60
1 Year $240

Family 
1 Month $45
3 Month $90
1 Year $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





















When: November 11, 2017; 10:30AM

Where: The Cenotaph in front of VOT 
Office

Potluck Lunch to follow

Contact Patty Wiseman for more info 
at 390-2101 or 334-3047







1. Pumpkin Risotto With Goat Cheese & Dried Cranberries

INGREDIENTS

•4 cups bone broth or vegetable
stock
•1 cup canned pumpkin puree
•2 Tbsp . unsalted butter
•1 shallot minced
•1 tsp . kosher salt
•1 tsp . chopped fresh thyme
•1 1/2 cups Arborio rice
•1 tsp . white wine vinegar
•1/2 cup grated Parmesan cheese
•1/4 cup chopped fresh flat-leaf
parsley
•1/4 tsp . nutmeg
•Fresh ground black pepper
•1 cup crumbled goat cheese
•1/2 cup Craisins® Dried Cranberries

INSTRUCTIONS

1.In a medium saucepan, whisk together
the stock and pumpkin over medium heat.
Bring to a simmer and reduce the heat to
low. Cover and keep warm.
2.Melt the butter in a large dutch oven or
saucepan over medium heat. Once the
foaming subsides, add the shallot and salt.
Cook until softened, 2-3 minutes. Add the
thyme and rice and cook for one minute
longer.
3.Add the white wine vinegar and a ladle of
warm stock and cook, stirring occasionally,
until the liquid has evaporated. Add
another ladle of stock, and continue
cooking until evaporated again. Continue
cooking, adding a ladle of stock at a time,
and allowing to evaporate in between each
addition. Cook until the rice is done, but
has a bite to it, it should be creamy in
texture, and will take about 20-25 minutes.
4.Mix in the parmesan, half of the parsley,
and nutmeg. Season to taste with salt and
pepper. Top with the remaining parsley,
goat cheese and dried cranberries. Serve
immediately.

Source: http://www.platingsandpairings.com/pumpkin-
risotto-with-goat-cheese-dried-cranberries/



2. Butternut Squash Spaghetti with Sausage and Sage

Source: 
http://www.womansday.com/food-recipes/food-
drinks/recipes/a56181/butternut-squash-spaghetti-
with-sausage-and-sage-recipe/

INGREDIENTS

•8 oz. spaghetti
•Top half of a medium butternut squash
(the "neck," about 12 oz.)
•2 tbsp. extra-virgin olive oil
•8 oz. sweet Italian sausage, casing
removed
•2 cloves garlic, thinly sliced
•1/4 c. fresh sage leaves (about 8),
chopped
•1/4–1/2 tsp. crushed red pepper flakes
(optional)
•3/4 c. dry white wine
•2 c. baby kale
•1/4 c. cream
•1 tbsp. whole-grain mustard
•2 oz. crumbled blue cheese or coarsely
grated extra-sharp Cheddar

DIRECTIONS

1.Cook spaghetti according to package
directions; drain.
2.Meanwhile, peel the butternut
squash and spiralize on a thin noodle
setting. Cut any very long strands in
half.
3.Heat the oil in a large skillet over
medium heat. Add the sausage and
cook, breaking it up with a spoon until
beginning to brown, 6 to 8 minutes.
Add the garlic, sage, and red pepper (if
using) and cook, stirring, for 1 minute.
4.Add the butternut squash and toss to
combine. Add the wine and cook,
covered, until the squash is just tender,
3 to 5 minutes.
5.Add the kale and toss to combine. Stir
in the cream and mustard and simmer
until slightly thickened, 1 to 2 minutes.
Fold in the cheese.



3. Butternut Squash and Carrot Soup

Source: 
http://www.womansday.com/food-recipes/food-
drinks/recipes/a12291/butternut-squash-carrot-
soup-recipe-wdy1013/

INGREDIENTS

•1 medium Butternut Squash
•6 sprig fresh thyme
•4 sprig fresh sage
•2 tbsp. small sage leaves
•¼ tsp. cayenne pepper
•¼ tsp. ground cinnamon
•Kosher salt and pepper
•1 large onion
•2 medium carrots
•1 stalk celery
•1 tsp. olive oil
•¼ tsp. paprika
•sour cream

DIRECTIONS

1.Peel the squash. Cut 1/2 inch off the
bottom and top and discard. Cut the squash
in half, scoop out the seeds and reserve in a
small bowl. Cut the squash into 2-inch
pieces. Using kitchen twine, tie the thyme
and sage sprigs together.
2.In a 5- to 6-quart slow cooker, whisk
together the cayenne, 1/4 teaspoon
cinnamon, 5 cups water, and 1/2 teaspoon
each salt and pepper. Add the squash, herbs,
onion, carrots, and celery and mix to
combine. Cook, covered, until the
vegetables are very tender, 6 to 7 hours on
low or 4 to 5 hours on high.
3.Meanwhile, rinse the squash seeds,
removing any pulp. Place them on a paper
towel and let dry until ready to use.
4.Ten minutes before serving, heat the oil in
a small skillet over medium heat. Add the
seeds and cook, tossing, for 3 minutes.
Sprinkle with the paprika and a pinch
cinnamon. Add the sage leaves to the skillet
and cook, tossing, until the seeds are
toasted, about 2 minutes.
5.Remove the herbs from the soup. Using a
handheld immersion blender (or a standard
blender in batches), purée the soup. Ladle
the soup into bowls and top with the spiced
seeds and sage. Dollop with sour cream, if
desired.



4. Butternut Squash Veggie Pizza

Source: 
https://minimalistbaker.com/butternut-squash-
veggie-pizza/

Ingredients
SAUCE
•3 cups (420 g) butternut squash, cubed*
•3 cloves garlic, whole, skin removed
•2 Tbsp (15 ml) olive oil, divided
•Pinch sea salt + black pepper
•1 Tbsp (15 ml) maple syrup

PIZZA
•1 1/2 cups broccolini, chopped, large stems 
removed
•1/2 cup red onion, chopped
•optional: 1/2 cup cooked chickpeas, rinsed 
and thoroughly dried
•Pinch sea salt + black pepper
•1 tsp dried oregano
•6 ounces store-bought pizza dough (I Love 
Trader Joe’s Garlic & Herb or Whole 1 cup 
Butternut Squash Sauce (recipe above)
•1/2 cup vegan parmesan cheese or store-
bought vegan mozzarella cheese*

Instructions

1.Preheat oven to 400 degrees F (204 C) and position
a rack in the middle of the oven.
2.Add cubed butternut squash and peeled garlic
cloves to a baking sheet and drizzle with 1 Tbsp olive
oil and a pinch each salt and pepper. Toss to
combine.
3.Bake for 15-20 minutes, or until all squash is fork
tender.
4.Transfer squash and garlic to a blender or food
processor with remaining 1 Tbsp olive oil and maple
syrup. Purée until creamy and smooth, adding more
olive oil or a touch of water if it's too thick. The
consistency should be creamy and spreadable (not
pourable).
5.Taste and adjust seasonings as needed. Set aside.
6.Heat a large skillet over medium heat. Once hot,
add 1 tsp oil, broccolini, onion, chickpeas (optional),
salt and pepper, and oregano. Sauté for 2-3 minutes,
stirring frequently. Set aside.
7.Increase oven heat to 425 degrees F (218 C).
8.Roll out pizza dough into an even circle and
transfer to a parchment-lined round baking sheet (or
similarly-shaped object).
9.Top with ~ 1 cup sauce (you will have leftover
sauce, which you can reserve for other pizzas),
veggies, and chickpeas. Sprinkle on a bit more
oregano and vegan parmesan cheese (or vegan
mozzarella).
10.Transfer pizza to the oven, laying the pizza and
parchment paper directly on oven rack (slide the
baking sheet off so it can bake directly on the rack
for a crispier crust). Bake for 13-18 minutes, or until
crust edges are golden brown.
11.Slice and serve with remaining parmesan cheese,
dried oregano, and red pepper flakes (optional).
Leftovers keep well for 2-3 days, though best when
fresh.





Teslin EMS Meeting & Training is 
scheduled every 1st & 3rd Tuesday of 

the month at the Ambulance Bay

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.



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).

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!

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.

mailto:teslinrec@teslin.ca

