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Montreal Public Health director Myléne Drouin during a March press conference at the Uni-
versité de Montréal MIL campus vaccine site at 1375 Thérése-Lavoie-Roux.

snowbirds can register
proof of vaccination

By Joel Goldenberg
The Suburban

D’Arcy McGee MNA David Birnbaum’s
office told The Suburban Friday that
snowbirds returning from locales like
Florida, and who have been vaccinated
for COVID-19, can register that fact.

Birnbaum’s office says he has been
“advocating the government to facilitate
the process for snowbirds who received
both their vaccines in the U.S. to register
the information with the Quebec govern-
ment.”

They can do so in the following ways:

e “Registration has to be done in per-
son. People have to bring their proof of
vaccination and their Medicare cards.”

e As of May 8, “they will be able to do
it at our three public vaccination sites —
the Université de Montréal MIL campus

at 1375 Thérese-Lavoie-Roux in Outrem-
ont, Decarie Square in Cote St. Luc and
the Bill Durnan arena in Cote des Neig-
es.”

In St. Laurent, Mayor Alan DeSousa is
urging his residents to get vaccinated,
noting in his weekly newsletter that “we
have learned that the vaccination rates
in certain St. Laurent sectors are among
the lowest on the island.

“Many sites offer this service on our
territory with varied schedules,” he
wrote. “While the provincial government
is preparing to release its full deconfine-
ment plan, I invite you to quickly circu-
late information about the vaccine to the
people around you.”

One of those vaccine sites, aside from
pharmacies, is the Clinique de vaccina-
tion de Saint-Laurent, 821, Ste Croix (P6
parking, via Basile-Moreau Street).

MORE NEWS ONLINE AT
THESUBURBAN.COM

~ Are you ready for the summer?

GCamp is on!

By Joel Ceausu
The Suburban

Thousands of Quebec children, and
their parents, got the answer they were
looking for.

Santé publique has given the green
light for summer overnight camps to
open in the province, which means duf-
fel bags can be packed, flashlights tested
and sleeping bags at the ready.

Part of the decision includes specific
measures that must be adopted, and that
will include vaccination for all counsel-
lors, according to the Association des
camps du Québec (ACQ).

It’s great news for many Quebec fam-
ilies following the announcement that
day camps may also resume operation.

The ACQ, representing 385 organiza-
tions, wants $10 million from the gov-
ernment to help camps adopt sanitary
guidelines, and to help mitigate the
losses of last year. Despite the go-ahead
on re-opening, they say, about a third of
Quebec camps will not be able to open
and comply with the costly and late
date sanitary measures this year, and
that some of the public cash they are
requesting will help those camps cover
their fixed costs to ensure their survival.

ADVERTISING FEATURE

By Mike Cohen, The Suburban

Brasserie Manoir has been around for
almost 50 years, starting off in Pointe Claire
and adding locations in NDG (the former
Serre Picasso Restaurant) and Lachine.

During the COVID-19 pandemic, owner
Peter Sergakis and executive chef Chantal
Sauvé have continually come up with new
ways to keep business flowing via take-
out and delivery. Their latest concept, a
selection of 30 beautifully priced, ready-to-
eat meals, is already catching on big time
with long-time clients and new ones alike.

Everything can be done via their website
at www.brasseriemanoir.com. It as simple
as choosing your meals, placing the order
and it will be delivered to your door in an ice
packed Styrofoam cooler that you can keep.
They come frozen and it is recommended
that you defrost them in the fridge and heat
them up the following day in a conventional
or microwave oven. The delivery boxes
contain multiples of 8, 10 or 12 meals with
a minimum weight of 500 grams each.

You can order as many multiples as you
want. All orders of individual meals (seven
and under) must be picked up at the Pointe
Claire location. Delivery on orders over

Brasserie Manoir Executive Chef Chantal
Sauvé stands next fo a freezer full of the ready-
fo-eat meals

$100 is free; a $5 fee will apply for orders
under $100 on multiples of 8, 10 or 12.
Orders must be placed before Friday
at 6 p.m. to be received on the following
Tuesday, or before Tuesday at 6 p.m. to be
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received on Thursday. The pick-up option is
available at all times during regular opening
hours, regardless of the quantity.

And what about seniors who might not
have access to the internet? “They should
call our Pointe Claire location and we will
find a way to assist them,” said Sergakis

Sauvé lifted the items directly from
her bevy of homemade recipes that
customers crave. “It was our customers
who encouraged us to come up with this
format,” said Sauvé. “We have all had to
reinvent ourselves during the pandemic. So
we have a nice mix of meat, fish, and pasta
meals. It has been particularly appreciated
by clients who want to ensure their parents
have healthy and easy to prepare meals in
their homes.”

The meals are displayed in a large freezer
— the kind you see in grocery stores.
Sergakis can see the potential here and
he envisions making these meals available
across the province.

“This option of ours will indeed remain in
place after the pandemic,” he said. “It might
be even more popular for people who want
easy meals to merely warmup when they
come home from work.”

I can vouch for the excellent quality and
the taste of the meals, which range in price
from $9 to $13. Over the course of a week I
shared 10 selections with people in my office
and brought a few home: creamy garlic
and lemon chicken; scallops and shrimps
marinara; maple caramelized chicken
thigh; roasted turkey; old fashioned braised
beef; Milanese pork tenderloin; Italian
meatloaf; cod Florentine; dill salmon filet;
and Marsala chicken tenderloin. Portions
are very generous,” said Brigida, who shared
the pork tenderloin with her parents. I echo
those sentiments. The turkey, gravy and
stuffing tasted like it just came out of the
oven.

Attractively packaged, each order comes
with clear instructions of how to prepare
the meals and the website contains all the
ingredients in each. Sauvé says she plans to
expand the offerings in the months to come,
notably for the summer when she can use
freshly grown organic products from a farm
Sergakis now owns.

You can still order or pickup meals from
the regular Manoir menu. The West Island
location is at 600 Boul. Saint-Jean in Pointe
Claire. The phone number is 514-695-2071.



