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Village of Teslin
April 09, 2018

Regular Council Meeting

Minutes

Meeting #07- 18

Members Present:    Mayor Clara Jules

Councilor Gord Curran 

Councilor Denise Johnston 

Councilor Lance Saligo

Councilor Trevor Sallis

Member Absent: None

Public Present: Brad Stoneman

Patty Wiseman

Cst. Draper

Mayor Clara Jules called the meeting to order at 7:30 p.m.
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Village of Teslin
April 23, 2018

Regular Council Meeting

Minutes

Meeting #08-18

Members Present:    Mayor Clara Jules

Councilor Gord Curran 

Councilor Denise Johsnton

Councilor Lance Saligo

Councilor Trevor Sallis

Member Absent: None

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

May 2018

TESLIN ROADS

We have few mini washouts to repair and we continue to sweep streets. All street are in good summer

conditions. As weather permits we will be installing Speed bumps around Friendship Park, Daycare and the

School.

SOLID WASTE FACILITY/RECYCLING

The solid waste facility hours are as follows:

Monday, Tuesday, Wednesday – Closed to public

Thursday and Friday – Noon to 6:00pm

Saturday – 9:00 am – 5:00 pm

There is no after hour access to the facility so please plan accordingly.

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.

Please ensure recycling bins are outside and easily accessible for pickup.

Community Cleanup day was Friday May 18th Thank you to everyone who came out and helped

clean up Teslin.

LAGOON AND SEWER SYSTEM

All systems are in good working order. Please be aware and careful on what is being flushed down the

system.

WATER QUALITY/ WATER DELIVERY

The Water Treatment Plant (WTP) is in good working condition. We are scheduling our annual tank cleans

for the plant and water trucks.

The water truck is in need of some repairs and we will be sending it to Whitehorse sometime in June.

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.



Administration Report

May 2018

Prepared by:

Shelley Hassard, CAO

Cole Hunking, Public Works Foreman

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 
The buildings are ready for summer programming. Recreation has many great summer camps planned a 
notice will be sent home shortly.

Planning for Teslin Rocks Country 2018 is ongoing.  The lineup includes Aaron Pritchett, Washboard 
Union, Jordan Aaron, Roger Gabriel, and Mussel and the Flex.  Check out the website 
teslinrockscountry.com You can purchase tickets from Nisutlin Trading Post, Dean’s Strings, Whiskey 
Jacks, and Big Bear Donair.  Tickets are selling Fast get YOUR TICKET early!!

Please ensure your child is wearing a helmet while riding their bikes. 

The Circus will be here June 5th in the arena at 7pm.

PROJECTS
Work is continuing on the Airport Connector Road. 

The drainage project began this fall and the winter portion of the work is complete.  Once the ground 
thaws we will finish field and sawmill ditches and do a final cleanup of the whole project.

We are applying for funds to build signage at the marina about lake/river safety and information on the 
area. 

Our new webpage is complete check it out www.teslin.ca

STAFFING
Currently all positions are filled.
For more information please contact Cole Hunking.

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. 

http://www.teslin.ca/


May 2018 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 enjoyed the May long weekend and enjoying the 

warmer weather!

The kids in After School Sports have enjoyed being able to play 

outside in the nice weather, they have enjoyed playing games such 

as grounders, hide and seek, and ghost in the graveyard. They are all 

looking forward to school being out.  

Volleyball is every Tuesday from 7:00 to 9:00 at the school.  We are 

thinking of  adding some kickball into the mix.  Let me know what 

you think!

Boys club has had some fun this month with target practice with 

paint balls, a BBQ night, and a movie night.  They are staying active 

and have been outside as much as they could. 

Born to Fly is going strong.  The girls have enjoyed crafting, 

watching movies, and playing games.  The girls are looking forward 

to some exciting new programming for June.  

Youth club is as fun as ever.  Now that it is staying light out later, 

the youth have enjoyed playing games such as hide and seek 

outside.  They are looking forward to things like water fights in 

June!

Mom/Dad and Tots play time is going well.  The toddlers enjoy 

playing on our new equipment.  So far the favorite piece of  

equipment is the jump-o-lene!

We are now running bootcamp and Zumba on alternating Monday 

evenings!  Come out to get a great work out and have some fun!!

Be sure to check out the June calendar for fun and special events!  

Don’t forget that the community garage sale is on June 2nd and the 

circus is in town on June 5th!!! 

Our summer camps will be starting in June.  Come and see Kelsey 

for a full summer schedule for youth a package will be sent home 

through the school and the daycare. 





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




Every Wednesday



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













Congratulations to our K5  
on their Moving Up 

1.Shaune Aster
2.Nicolas Clark
3. Chance Hassard
4. Chloe Johnston
5. Ivy-Rain Morin
6. Jen Sharp  







Our resident nurse Lisa is taking on another challenge. Let's support her. 
Please donate.

https://greatcyclechallenge.ca/Riders/LisaJoinson

-Teslin Health Center -

https://greatcyclechallenge.ca/Riders/LisaJoinson










http://www.canadianliving.com/food/collections/article/31-summer-recipes-you-can-make-in-15-minutes-or-less

INGREDIENTS
Chickpea Salad:
•1/4 cup Balkan-style yogurt and light
mayonnaise
•1 1/2 teaspoon grated fresh ginger
•1 small garlic finely grated or pressed
•pinch each salt and pepper
•1 can chickpea drained, rinsed and
patted dry
•1 cup finely chopped cucumber
•1/4 cup chopped fresh cilantro
•2 green onions sliced
•1 rib celery diced
Curried Chicken:
•2 tablespoons plain Balkan-style
yogurt
•1 tablespoon mild curry paste
•2 cloves garlic finely grated or pressed
•pinch salt
•450 g boneless skinless chicken
breasts cut in 24 cubes

METHOD
Curried Chicken: In bowl, stir together
yogurt, curry paste, garlic and salt; add
chicken and stir to coat. Thread 3 pieces of
the chicken onto each of 8 metal or
soaked wooden skewers. Place on greased
grill over medium-high heat; close lid and
grill, turning once, until no longer pink
inside, about 8 minutes.

Chickpea Salad: In large bowl, whisk
together yogurt, mayonnaise, ginger,
garlic, salt and pepper. Add chickpeas,
cucumber, cilantro, green onions and
celery; stir to coat. Serve with chicken.



http://www.canadianliving.com/food/collections/article/31-summer-recipes-you-can-make-in-15-minutes-or-less

INGREDIENTS
•450 g boneless skinless chicken breasts cubed
•pinch each salt and pepper
•2 teaspoons olive oil
•2 teaspoons balsamic vinegar
•2 teaspoons liquid honey
•6 cups baby arugula
•2 cups chopped English cucumbers
•1/2 cup crumbled soft goat cheese
•2 tablespoons chopped fresh chives
•1/4 cup chopped pecan halves toasted
Lemon-Dijon Dressing:
•1 tablespoon olive oil
•1 teaspoon Dijon mustard
•1 tablespoon lemon juice
•pinch each salt and pepper

METHOD
Lemon-Dijon Dressing: In small bowl, whisk oil with mustard until combined; whisk in lemon 
juice, salt and pepper. Set aside.

Sprinkle chicken with salt and pepper. In nonstick skillet, heat oil over medium heat; cook 
chicken, stirring occasionally, until golden and no longer pink inside, 6 to 8 minutes.

Whisk vinegar with honey until combined; pour over chicken. Cook, stirring, until chicken is 
coated and vinegar mixture starts to thicken, about 1 minute. Transfer to plate; let cool slightly.

Meanwhile, in large bowl, combine arugula, cucumber, goat cheese and chives. Drizzle dressing 
over top; toss to coat. Stir in chicken; top with pecans.



http://www.canadianliving.com/food/collections/article/31-summer-recipes-you-can-make-in-15-minutes-or-less

INGREDIENTS
•340 g rotini pasta
•1 bunch asparagus trimmed and 
cut in 1-1/2-inch (4 cm) lengths
•4 teaspoons olive oil
•3 cloves garlic sliced
•pinch each hot pepper flakes and 
dried oregano
•170 g dry-cured chorizo sausages 
sliced
•1/4 cup grated parmesan cheese
•1 tablespoon lemon juice

METHOD
In large pot of boiling, lightly salted water, cook pasta according to package 
directions, adding asparagus during last 3 minutes of cooking. Reserving 1/2 cup 
of the cooking liquid, drain.

Meanwhile, in large non-stick skillet, heat oil over medium heat; cook garlic, hot 
pepper flakes and oregano, stirring, until garlic is light golden, about 1 minute. 
Add chorizo; cook, stirring occasionally, until lightly browned, about 5 minutes.

Stir in pasta, asparagus and enough of the reserved cooking liquid to coat; stir in 
Parmesan cheese and lemon juice.



INGREDIENTS
•1/2 cup fresh bread crumbs
•1 egg
•2 cloves garlic
•2 green onions
•1 pinch salt
•1 pinch pepper
•1 lb frozen peeled raw shrimp thawed
•1 tablespoon vegetable oil
•1/4 cup chopped fresh cilantro
•12 mini hamburger buns (slider)
Wasabi-Lime Mayo:
•1/3 cup mayonnaise
•1/2 teaspoon grated lime zest
•2 tablespoons lime juice
•1 teaspoon prepared wasabi
•1/4 teaspoon pepper

METHOD
In food processor, pulse together bread crumbs, egg, garlic, green onions, salt and 
pepper until onions are finely chopped. Add shrimp and continue to pulse until 
finely chopped. Scoop by scant 1/4 cup, pressing lightly to make 3/4-inch (2 cm) 
thick patties. (Make ahead: Layer between waxed paper in airtight container and 
refrigerate for up to 12 hours.)

In large nonstick skillet, heat oil over medium-high heat. Cook patties, in batches 
and turning once, until golden and firm, about 4 minutes.

Wasabi -Lime Mayo: Meanwhile, mix mayonnaise, lime zest, lime juice, wasabi 
and pepper. (Make-ahead: Cover and refrigerate for up to 2 days.)

Sandwich patties, mayo and cilantro in buns.

http://www.canadianliving.com/food/collections/article/31-summer-recipes-you-can-make-in-15-minutes-or-less



http://www.canadianliving.com/food/collections/article/31-summer-recipes-you-can-make-in-15-
minutes-or-less

INGREDIENTS
•8 thin slices pancetta
•4 whole wheat English muffins split in half
•4 teaspoons sweet hot mustard
•2 avocados pitted, peeled and sliced
•1 tablespoon vinegar
•8 eggs
•1/4 teaspoon salt
•1/4 teaspoon pepper

METHOD
In skillet, cook pancetta over medium heat, turning once, until crisp, about 4 minutes; 
drain on paper towel–lined plate.

Toast or grill muffins until golden; spread each half with 1/2 tsp mustard. Divide 
avocados and pancetta over top of each.

Meanwhile, in deep skillet, heat 2 to 3 inches (5 to 8 cm) water over medium heat 
until simmering. Stir in vinegar. One at a time, crack eggs into small cup; gently slide 
into simmering water. Reduce heat to low; cook until whites are set but yolks are still 
runny, about 3 minutes. With slotted spoon, transfer to paper towel–lined tray to 
drain.

Place 1 egg on each muffin half; sprinkle with salt and pepper.



















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

