
Newsletter
SUMMER 2010

The great thing about getting older is that you don’t loose all the other ages 
you’ve been. The first sign of maturity is discovery that the volume knob also turns 
to the left!

Where have the last six months gone? As you are aware the financial markets 
have been very choppy – up and down. There is an old Chinese proverb that says 

“where there is CRISIS there is OPPORTUNITY”!

I was recently reading a magazine article that spoke about the Zoomer generation 
– 40 to 55 age bracket. It spoke about how the older generation worked so hard, 
put their kids through school and even managed to leave a substantial inheritance 
to their surviving children. My solution to this is: spend the money, but buy 
permanent life insurance – yes, spend! You can buy life insurance for pennies on 
the dollar and leave a tax free creditor proof inheritance to the next generation or 
a charity of your choice.

Call my office to book an appointment and we can discuss any upcoming 
opportunities or provide more information on leaving a legacy.

Stay dry and mosquito free!
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SUMMER TIP
Take advantage of a Tax Free Savings Account today!  TFSAs are a great 
financial tool – you can invest or save with them and pay no tax on your 
gains.
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Dilly Shrimp SalaD
Ingredients

8 oz. (250 grams) rotini or fusilla pasta, cooked and drained

1 lb. medium cooked shrimp

2 cups asparagus cut into 1 inch pieces, blanched

4 green onions, chopped

2 cups cherry tomatoes, halved

½ cup pitted black olives, quartered (optional)

Dressing

2⁄3 cups mayonnaise

½ cup tangy dill relish

1⁄3 cup sour cream

¼ cup chopped parsley

2 tbsp. lemon juice

2 tsp. dill

In a small bowl, combine all ingredients for dressing. Mix well and set aside. In a large 
bowl, combine the ingredients for the salad: pasta, shrimp, asparagus, onions, tomatoes 
and olives. Add dressing, mix well and refrigerate until chilled. 


