
 
Oasis Institute for Healthy Living Inc.   

2010  FALL  Schedule   
Register early! Space is limited. 

 

  
Need a great idea for your group or club? Get the 

competitive buzz going and try something totally different 
as 2 teams are challenged to prepare dishes using the 

‘secret’ ingredient – Iron Chef Style. No cooking 
experience is necessary.  Call for more  

info at 647-505-0892 

Corporate ‘Iron Chef’ Competitions  
Bring your group or club and we do the 

rest – It’s fun, active and different! 

 

 
*EVENT Location (or choose your own site for cookin g demos/presentations):   
 
Fisher & Paykel Appliances Canada, www.fisherpaykel.ca 
4180 Sladeview Crescent, Unit 4 Mississauga, Ontario L5L 0A1  Phone: 905-569-4000 
Map: 
http://maps.google.ca/maps?f=q&source=s_q&hl=en&geocode=&q=4180+sladeview,+mississauga+on&sll=50.569283,-
97.119141&sspn=37.916222,113.818359&ie=UTF8&hq=&hnear=4180+Sladeview+Crescent,+Mississauga,+Peel+Regional+
Municipality,+Ontario&ll=43.528793,-79.719586&spn=0.021003,0.055575&z=15 
____________________________________________________________________________________________________ 
 

Cooking Classes - Based on Paleo-Diet -   
Simple and Spectacular Home Cooking Basics  

 
Dates TBA:   6 – 8:30pm – Oakville - Register at www.elementcrossfit.com  ����������	
		  
Hands-on cooking classes. Learn food buying and pre paration techniques. Everyone participates 

in preparing dishes to serve as a complete meal.  
____________________________________________________________________________________________________ 

 

Also available: Hands-On Individual Classes in Your Own Home- 
Learn to Cook Like a Chef – the Healthy Way! 

* Gift Certificates Available 
 

 
For recipes and nutrition information, sign up for the monthly newsletter at 

www.healthylivinginstitute.ca  
 

 
________________________________________________________________________________ 



 
 
 

2010 Canadian Health and Prevention Tour:  
Healthy Eating for Healthy Aging –  

Arthritis, Presentation/Cooking Demonstration – 11: 55 am – 1 pm  
Dates and Locations:  

 
Monday, Oct. 25 – TBD – GTA and Surrounding Area 

 
Tuesday, Oct. 26 - Richmond Hill  
McConaghy Senior Centre 
10100 Younge St 
Richmond Hill, ON L4C 1T8  

 
Wednesday, Oct. 27 – Gloucester  
Gloucester Seniors Adult Centre 
2020 Ogilvie Rd 
Gloucester/Ottawa K1J 7N8 
 
Thursday, Oct. 28 – TBD - Ottawa area  
 
Friday, Oct. 30 - Mississauga  
Mississauga Seniors' Centre  
1389 Cawthra Road  
Mississauga, ON, L5G 4L1    
 
Monday, Nov. 1– London 
Horton Street Senior Centre 
184 Horton Street  
London, ON, N6B 1K8 

 
Tuesday, Nov. 2 – Windsor  
Centre for Seniors Windsor 
635 McEwan Avenue  
Windsor, ON, N9A 2E9 
 
Wednesday, Nov. 3 - Alberton  
Ancaster Senior Achievement Centre 
622 Alberton Rd South  
Alberton, ON, L0R 1A0  

 
________________________________________________________________________________ 
 

COMNG SOON: Saturday mornings - Ancaster Swim Team : 
Nutrition and Eating for Excellence 

____________________________________________________________ 
 
Nutrition & Cooking for Kids after school program –  Amesbury Middle School – 
Toronto School Board, Wed. afternoons  http://doors teps.ca/publications  
 



 

Food, Nutrition, and Hospitality 
Management  

 
Credit course for the Retirement Communities Management Certificate Program, endorsed by ORCA. 
Runs January, May, or September start dates (14 week semesters) course code: LTRM707. 

Centennial College – 416-289-5207 www.centennialcollege.ca/ce  
This course is designed to help you examine how food and nutrition can help to achieve optimum health and well being.  It 
will also provide an opportunity for you to investigate nutritional care for seniors through an understanding of food service 
operations and the Ministry of Health dietary standards.  In this course, you will experience a combination of food 
preparation theory and service theory. The importance of developing strong organizational, team building and 
communication skills will be emphasized. http://db2.centennialcollege.ca/ce/certdetail.php?CertificateCode=7172 

 

Online credit courses – The Ecological Gardener:   

     

The Healthy Garden  
http://www.ontariolearn.com/index.php?page=course_1 661 
January, May, or September start dates (all 14 week semesters). This course familiarizes students with the basic concepts 
involved in three separate but inter-related topics, composting, soil, and maintaining garden health. Students learn different 
methods of composting, and the benefits it provides for the soil and plants. This will be followed by a look at soil, texture, 
structure, water, organisms, and fertility. General plants and lawn care techniques will be addressed. The last component of 
the course will approach the fundamentals to insect and disease control to maintain a healthy garden. The student will 
understand the dynamic inter-relationship between soil, composting, and healthy garden plants.  

Basic Botany   
http://www.ontariolearn.com/index.php?page=course_2 68 
January, May, or September start dates (all 14 week semesters). This is an introductory science course which will provide a 
practical approach to the study of botany. Plant classification, the external structure of plants and their internal physiological 
processes will be explained as it relates to horticulture. The purpose of the course is to train the student to observe and 
reflect on the relationship between plants and their environment. This course will provide a general overview of plant form and 
function and allow the student a background in botany before pursuing further studies in the field of horticulture.  

 

Flowering Bulbs for the Garden  
http://www.ontariolearn.com/index.php?page=course_7 79 
January, May, or September start dates (all 14 week semesters).  This course familiarizes students with a selection of the 
most widely used flowering bulbs for the garden. Students will learn how to understand Horticultural and Botanical Plant 
Classification Terminology, how to identify the individual BULBS (plants) studied, their individual Cultural requirements and 
uses in the landscape.��

Flowering Shrubs for the Garden   
http://www.ontariolearn.com/index.php?page=course_7 80 Learn more than 50 of the hardiest and most useful flowering 
shrubs for the landscape. Identification features, culture, pests and diseases will all be discussed. Both ornamental and native 
species will be covered. Students will be required to complete a dried leaf collection as a major component of this course. �
 
 



Annuals for the Garden & Container Gardening  
http://www.ontariolearn.com/index.php?page=course_2 31 This course familiarizes students with the basic concepts 
involved in the preparation of a variety of containers from hanging baskets to planters. Soil-less mediums and their properties 
will be studied. Proper planting methods and maintenance of the various containers will be addressed. Students will also 
study a variety of plants used in container gardening. 
 

Designing with Perennials   
http://www.ontariolearn.com/index.php?page=course_8 40 This course familiarizes students with a selection of the most 
widely-used perennial plants for Northern gardens. Students learn to use them effectively in landscape designs and become 
aware of individual plant cultivation and maintenance requirements. This online course is divided into two main sections:1. 
Designing with Perennials, which contains information pertaining gardening using perennial plants; 2. Index of Plant Families, 
which will guide you through the plants covered in this course.  
 


