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September Rec Report

September was a little quiet, but also a little jam packed.  

We contended with the weather but the name held true all weekend of The 

Teslin Super Fun Slo Pitch Tournament that took place Sept 22-24. The 

GRAHAM crew and VoT team worked extremely hard to get the event tent 

and grounds set up despite the pouring rain and extremely muddy conditions 

on Friday. We had 6 teams registered and played under the big Friday Night 

lights while the FUNdraiser hosted by the Teslin Recreation Society, 

complete with raffles, games, bonfire, and live music (Roxx and Rixxx were 

awesome) kept spectators warm and extra entertained. 

Thank you to all who made the tournament and FUNdraiser a huge success

GRAHAM

ATCO FRONTEC

VOT Public Works

LILYPAD LANDSCAPING

SPORTS EXPERTS

SOFTBALL YUKON

Bullet Hole Bagel

Aroma Borealis

Rambles Coffee, Tea and Spice

Yukon Built

Shaks Chocolate

Wilderness City Soap Co.

Nisutlin Trading Post

Congratulations to the Hookers who defeated LSCFN Slammin’ Salmon in the 

finals. And to Jeremy and Kaitlyn for winning the Home Run Derby prize bats!

We are also so grateful for Yukon Disc and the team from the Rugged 

Apprentice Program for all their hard work on our very own Teslin Disc Golf 

Course. 
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We now have a wonderfully designed and super family-friendly 9-hole course in behind 

the ball diamond. Hole 1 starts on the ‘accessible trail loop’ beside the outhouses. There 

you will find a sign that has a scan code that will bring you to the UDisc app where you 

can see the map and score card for the course. So cool. The more the course gets used 

the more defined and accessible it will become. We encourage you to help make it ‘our 

own’ by adding little features like rocks around trees, deadfall logs to line paths, and of 

course playin it. 

The ice plant is on and rink preparations have begun, which means the Hockey season is 

right around the corner!!! Things will kick off for Minor Hockey with the Teslin Minor 

Hockey Association AGM, Registration and Parent Meeting on Oct 25. Plans are to 

start with practices the week of Oct 30 on Mondays and Wednesdays. Adult Hockey will 

kick off on October 24 and run Tuesdays and Thursdays. Early bird registration will be 

$150 before October 16 and $200 after. 

Public Skating will return to Fridays from 4-6pm.

Art with Ayla will happen after school at the rec plex on October 23. The BIG 4-6 Sports program 

will move to Tuesdays from 4-5pm and focus on having fun learning and developing skills in a 

variety of sports through the fall. Youth in the Kitchen will resume on Thursdays after school with 

age groups of 6-8 and 9+ alternating weeks.

Our Local RCMP are great!! They are taking the lead in facilitating Pickleball on Wednesdays at 

6pm at the Rec Plex, Basketball at 7pm on Fridays at the school and now Ball Hockey on Sundays 

at 7pm at the school. THANK YOU!

Back by popular demand will be the Haunted House (as long as we get community volunteers to 

make it happen). Halloween Planning meetings will take place Monday nights at 7pm. The plan is 

to have a Haunted House and Family Dance on Friday October 27 and TTC is planning Family 

Pumpkin Carving on Saturday October 28.HBH

We are adding new members to the Rec Team and are excited to have them start!
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Thanksgiving 
Leftover 
Recipe



Turkey and Stuffing Quiche

Ingredients
Crust:
One 9-inch frozen pie shell

Filling:
1 cup crumbled leftover stuffing
1 cup chopped leftover turkey
1 cup shredded sharp Cheddar
1/4 cup parsley leaves, roughly chopped
Kosher salt and freshly ground black pepper

Custard:
1 1/4 cups half-and-half
3 large eggs
1/4 teaspoon freshly grated nutmeg
Kosher salt and freshly ground black pepper

Directions
Par-bake the crust according to package directions. Let cool slightly before adding 
the filling.
For the filling:
Sprinkle the stuffing and turkey in the par-baked shell. Top with the Cheddar and 
parsley. Season with a little salt and pepper.
For the custard:
1.Whisk together the half and half, eggs, nutmeg, 1/2 teaspoon salt and 1/4 
teaspoon pepper in a medium bowl.
2.Pour the custard over the filling. Adjust the oven temperature to 350 degrees F 
and bake until set, 35 to 45 minutes. Let cool for at least 30 minutes before serving 
warm or at room temperature.
3.Copyright 2016 Television Food Network, G.P. All rights reserved



Second Day Turkey and String Bean Pot Pies

Ingredients

4 servings or 4 cups of Leftover 
Green Bean Casserole 
(recommended: Campbell's Soup 
recipe)
1/2 cup milk
1/2 cup turkey, beef, or chicken 
stock
1 cup roasted turkey meat, 
chopped
2 standard puff pastry sheets

Directions:

1.Preheat oven to 350 degrees F.
2.In a medium bowl lightly blend leftover green bean casserole with
milk, stock and turkey. Using the puff pastry, cut out 6 (4-inch) disks
from each sheet. Lightly press the disks into the bottom and up the
sides of 6 (1-cup) muffin tins, leaving about 1/2-inch crust over the edge
to secure the top. Press the tines of the fork into the bottom and the
sides to dock the pastry. Fill each cup level with the top and cover with
another cut circle. Secure the edges by pinching together. Cut a small
hole in the top for steam. Bake for 30 minutes or until crust is golden
brown.



7 Fun Halloween 
Activities to Do at Home 
1. Hold an Indoor or Outdoor Trick or Treat Scavenger Hunt
Don’t let the best day to trick or treat pass you by. Parents can plan a
fun trick-or-treat scavenger hunt indoors, outdoors or a combined
indoor-outdoor activity. Hide treats, tricks, trinkets and healthy bites
around your home. Make it a 1-2-3 go theme or write/draw out clues to
find the next prize. Be sure to keep a list of everything you put out and
where you put it. Hide a few special find items for extra added fun.

2. Dress Up as a Book Character
Every October, our kid’s school celebrates Book Character Day just before Halloween. This is a
fun way to bring a favorite book to life. Use materials you have around the house to make DIY
costumes. There are lots of clothing items that can be turned into a simple costume with a
few tweaks. Fabric glue or any other bonding glue is a good idea to have on hand. Let children
pick their favorite book and then help come up with the design of their costume. Book
character day makes for great photos to add to your child’s memory book. Be sure to include
the book in a few photos with them!

3. Decorate Pumpkins
Pumpkin decorating is a time-honored tradition for Halloween. Choose to carve a pumpkin or
grab several pumpkins to paint and decorate. Use acrylic paint so that the design doesn’t wash
away, especially if you plan on setting your pumpkins outdoors.

4. Make DIY Halloween Paper Lanterns
You can have fun making Halloween decorations around
your house. You could even dedicate one room or nook to
a Halloween set up. An easy craft you can hang around the
room is Halloween themed paper lanterns. There are lots
of ways to do this by using plain paper lanterns,
construction paper, a little glue and some halloween mesh
webbing. Cut out eyes, a mouth and even some fun shapes
from the construction paper for an emoji effect. Use a
string to hang your lanterns around. Another fun
alternative is to make a luminary lantern using a mason
jar, paint or paper cut outs and an electric tea light. Place
your luminary lantern on any flat service as a part of your
Halloween decor.



5. Create a DIY Halloween Photo Booth
Speaking of taking pictures, a DIY photo booth is a fun way to
capture the Halloween fun. A cardboard box, colored card stock and
some art supplies are all you need to make an oversized photo
frame and a few props.

6. Bake Fruity S’mores in the Oven
Nothing says fall — and even Halloween! —
like s’mores. Have an outdoor firepit? Go for it.
No firepit? Well you're in luck, oven baked
s’mores are a thing and they are so good. Take
it up a notch by adding some fresh fruits to
your s’mores before sandwiching the two
cookies together. That’s an easy way to add a
healthy “treat” in the mix for Halloween. Add
some Halloween themed sprinkles once your
s’mores are put together. Children love helping
with making s’mores. Let them put their own
s’mores together picking out the fruits and
decorations they want. Easy, yummy, and fun.

7. Do Face Painting
Who doesn’t love a fun face painting? 
Grab an inexpensive face painting kit in 
order to create simple Halloween 
designs or go all in and Google some 
full-face designs. A simple pumpkin, cat 
or boo on the cheek will go a long way 
for children that love face paint. Add 
glitter and other things that sparkle.



Green Apple Monsters
Ingredients You'll Need

• 3 green apples
• 3 tablespoons creamy 

peanut butter
• 2 ounces of sliced

Instructions
1. Quarter the green apples and slice off the core and seeds. Carefully
cut out a v-shape into the center of the apple quarter to create the
mouth of the monster. Repeat with all the apple pieces.
2. Spread a thin layer of peanut butter into the monster mouths. Repeat 
with all apple slices.
3. Press several pumpkin or sunflower seeds onto the top of 
the mouth along the edge to form teeth. Repeat with all apple slices.

4. Place a triangular piece of cheese into each monster’s mouth.
5. Using the remaining peanut butter, spread a small amount onto the back of the candy eyes and place
them on top of the apple slices.
6. Serve immediately!

HEALTHY HALLOWEEN MUMMY PIZZAS (GLUTEN-FREE)

INGREDIENTS
• 4 tablespoon pizza sauce 

or tomato sauce
• ⅔ lb ground chicken
• 5 mozzarella sticks
• 3 oz spinach
• 1 egg

INSTRUCTIONS
•Preheat oven to 350 F.
•In a blender or food processor blend spinach leaves into 
an almost paste-like mixture. Transfer to a bowl.
•Add egg, season with salt and pepper, and stir in the 
ground chicken.
•Mix to combine all the ingredients well.
•If too runny, add 2 tablespoons of gluten-free 
breadcrumbs and set aside for few minutes so the 
crumbs can soak in the mixture (you may or might not 
need to add these, depends on the spinach leaves).
•Spinach pizza dough. On a baking sheet lined with 
parchment paper place a 4-inch springform pan (remove 
the bottom first leaving only the outer ring). Grease with 
vegetable oil.
•You can use an even smaller pan or any similar round 
shape for the chicken spinach pizza base.
•Press the chicken and spinach mixture into the mold and 
even it out so it becomes about ½ inch (2-3 cm) thick.
•Detach the ring and repeat with the rest of the pizzas. 
When ready, transfer to the oven and bake for 10-15 
minutes.

• 1 large tomato
• 4-5 green olives
• 4-5 black olives
• pinch of salt (pinch of 

pepper)
•  Olive oil for greasing 

the surface.

•You should end up with 4 mummy pizzas.
•Remove the baking sheet from the oven, let cool to 
touch and spoon 1-2 tablespoons of tomato or pizza 
sauce onto each spinach pizza.
•Add one thin tomato slice to each.
•Using a knife, cut a mozzarella stick into long, thin 
slices – varying in length and size as needed for each 
pizza. Arrange the cheese on top as in the picture 
below. (The best way is to actually simply pull the 
string cheese apart)
•Once each mummy pizza has these toppings, place 
them back into the oven and bake for 10 minutes or 
until cheese is melted slightly and golden brown on 
the edges (personal preference!).
•Decorate with sliced olives on each pizza near the top 
center to create mummy eyes.
•Serve mummy pizzas while warm (but they are very 
tasty once cooled down as well!).

cheese (cheddar or Colby Jack both 
work)
• 2 tablespoons of pumpkin or 

sunflower seeds
• A package of candy eyes



CBC Kids Book Club Pick:
• Where Do Your Feelings Live?: by Catherine Hernandez, illustrated by  

Myriam Chery.
• Because You Are: by Jael Richardson, illustrated by Nneka Myers.
• Coolichan Moon: by Samantha Beynon, illustrated by Lucy Trimble.
• Choose Kindness: by Ruth Ohi



Teslin Recreation continues to provide the 

community with many activities. The Teslin 

Recreation Facebook page will be a primary 

source of communication about what we have 

on the go.
https://www.facebook.com/people/Teslin-Recreation
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Teslin EMS Meeting & Training is 
scheduled every 1st & 3rd Tuesday 
of the month at the new Fire Hall

Contact your local EMSsupervisor:
Patty Wiseman

390-2101 or 334-3047

Teslin Volunteer Fire 
Department Regular Meeting is 

scheduled every2nd& 4th 

Wednesday of the month at the 
new Fire Hall.





Thank you very much to all those who contributed 

to this months 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.
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