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Mission
Statement
To have the
ultimate client
experience
ever.

Inside this issue:

Crazy Snow Fall
At the time of writing this newsletter, we just had two days of
snow. On Ness Avenue by the airport, the snowbank is higher than it
was all winter. What a climate we live in. Everyone was raking
their lawns last week, and this week we are shoveling snow!
Hopefully everyone was able to enjoy Easter as much as you can
with your family and friends.
Covid-19 definitely has changed our daily lives and being able to do
normal things. Hopefully by this time next year, we will be saying,
sure glad that’s all behind us.
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to do. I can’t thank you enough, to everyone who has donated monference. If you would like to help, email me at lance@lanproauto.com
April 13th is Julian’s 15th year Anniversary at Lanpro. See Employee
Profile.

Employee Profile

continued on page 3........

Congratulations!
Julian Carlyle-Gordge
Celebrating 15 years at Lanpro Auto
Thank you for your loyalty and efforts
all these years.

“Ultimate Car Care So You Can Have Safe and Breakdown Free Driving”
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Businesses In Our Area
Black Wire Electric

1369 Border Ave. Phone: 204-918-6287
for myself, my staff, and the customer,
that is positive, relaxed, productive, and
rewarding. Although still a work in progress, our staff has full benefits, including phone, mileage, and additional vacation time as requested, as well as flexible
work hours. Our customers can expect a
very pleasant experience with every one
of our staff members coupled with a job
Black Wire Electric is a full service electrical contracting firm and we have been
in operation since 2016. We take on all
projects, large and small, in all areas
from residential to industrial. We are
relatively small but growing; currently
with a team of five electricians. We all
really enjoy what we do, which leads to
a very high sense of pride when it comes
to our workmanship and attention to
detail. As the owner, “my goals when
starting the business were simple. I
wanted to create a work environment

well done. If you are lucky to get Derek,
you may even get a song or two.
We also give back by contributing to
Plan Canada who’s mission it is to help
children in need around the world. If
you are looking to work with a young
energetic team, don’t hesitate to reach
out to us. We look forward to working
with you!

Rob Lawrie Owner-Operator of Black Wire Electric

Helping the Homeless
By the time you read this newsletter, with the help of your donations, we will have given out:
1. Cheeseburgers - 472
2. Drinks – 380
3. Scarves - 10 (some hand knit)
4. Socks - 190 pairs
5. Finger mitts - 60
6. Afghans - 3 (hand knit)
7. Boxers - 175
8. Toques - 21

I can’t THANK YOU enough for your
donations (some of you, multiple
times): Rick Lippens, Peggy BainardAcheson, Julian Carlyle-Gordge, Marion Mearon and brother, Gord Price,
Helen Hill, Neal Dow and staff at
Neals’ Company, Darlene Fardy,
Glenn Harrison, Leonard Wilk, Rina
Weiszner, Anne Hindley, Johanna
Wiebe, Scott Anderson, Wayne Arnould, Bill & Dana Daciw, Diane
Moed, Dave Myska and Russ
Linklater, Maria Sheard, Larry

Reinheimer, Vickie Heisinger, and
Donna & Pete Hunchak.
I’m going to keep this going as long
as I can because the need is huge,
especially because of Covid. The
problem, it costs from $800-$900
each time we go out. To donate or
for more information , contact me at
lance@lanproauto.com
Salisbury House Restaurants helping us
with great prices for the Cheeseburgers
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Coconut Cake with No Fail Seven-Minute Frosting
Prep. Time: 35 minutes

Cook Time: 22 minutes

Total time: 57 minutes

Frosting Cook Time: 7 minutes

Ingredients for Cake
1 cup unsalted butter at room temp
2 cups white sugar
5 large eggs
1 tsp vanilla
1 tsp coconut flavoring
2 1/2 cups all purpose flour

1 tsp baking soda
1tsp baking powder
1/4 tsp salt
1 cup buttermilk
No fail 7 minute frosting (see recipe below)
2 cups shredded sweetened coconut for garnishing

Instructions:
1.
2.
3.
1.
2.
3.

Preheat oven to 350. Lightly grease & flour two 9 inch round cake pans or one 9 x 13 cake pan.
Cream together butter & sugar in a large bowl with an electric mixer until very smooth, at least 4 minutes. Add eggs, vanilla &
coconut flavoring, beat well to combine. In separate bowl, stir together flour, baking soda, baking powder & salt.
Add flour mixture & buttermilk to the butter mixture & beat at medium speed, scraping down the sides as needed, until
thoroughly blended & smooth, 2-3 minutes.
Pour batter into prepared pans. Bake until toothpick inserted in the center comes out clean, 25-30 minutes for round cakes &
30-35 for 9 x 13 cake.
Cool completely & frost with no fail seven minute frosting. Sprinkle with coconut & press coconut into sides immediately after
frosting.
Keep covered at room temperature for up to 2 days or in refrigerator for up to a week.

Instructions for No Fail 7 Minute Icing

Ingredients for Frosting
1 cup sugar
1/4 tsp salt
1/2/ tsp cream of tartar
2 egg whites
3 tbsp water
1 tsp vanilla

1.

Combine all ingredients except vanilla in a stainless steel heavy bottomed sauce pan. Place
over medium low heat and beat with an electric hand mixer constantly for 5-7 minutes, or until
icing is fluffy and stiff peaks form when beaters are removed. Remove from heat and stir in
vanilla. Ice cake.
Note: It takes two recipes of this to ice a layer cake. The recipe doubles beautifully, no need to
make 2 separate batches.

…..continued from page 1
Whether you’ve driven a lot or your vehicle has been sitting, you need to do a Spring Check/Tune Up,

so that you and your family’s safety isn't put at risk.

Call 204-783-5802 for an appointment.
Warmly,

Lance Reinheimer
President

Julian Carlyle-Gordge
Shop Co-Ordinator

P.S. Check out the insert
P.P.S. We can make a difference helping the homeless.

Thank You for Your Referrals
Kathy Davis was our most recent winner. Who will be our next winner? Thank you to
everyone who gave us referrals. One in 10 chance.
1. Rina Weiszner
2. Paul Hope
3. Ted Percival/Linda
Ramsay

4.
5.
6.
7.

Vicki Sturtridge
Storm Peters
Kathy Ulasy
Dennis Lewicki

8. Get a $100.00 Gift
Certificate
9. Your name here.
10. Win an IPad

Matt Skinner
Service/Pre-Owned
Vehicle Sales
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On The Lighter Side
Jokes of the Day
Q. What happens when a shrink doesn’t pay taxes?
A. Tax freud!
Q. Why don’t tax accountants have
a sense of humor?
A. Because jokes aren’t deductible!
Q. Why was the IRS after the chiropractor?
A. He owed back taxes!

Q. Why are Sherlock Holmes’ taxes so low?
A. He’s a master of deduction!
Just taught my kids about taxes ....
By eating 38% of their ice cream!
If you think nobody care if you’re alive,
Try not paying your taxes!

Tax vs Fine
A fine is a tax for doing something wrong.
A tax is a fine for doing something right!
Q. Why is the letter A like a flower?
A. A bee comes after it!
Q. Why is spring a great season to start gardening
business?
A. Because you can really “rake” in the money!
Q. How excited was the gardener about spring?
A. So excited he wet his plants!

Q. What do you call it when worms take
over the world?
A. Global Worming!

Q. When is it impossible to plant flowers?
A. When you haven’t botany!
Q. Why couldn’t the flower ride its
bike?
A. It lost its petals!

Q. Why are oak trees so forgiving?
A. Every Spring they “turn over a new
leaf”!
Q. Does February like March?
A. No, but April May!
Q.

Why did the gardener plant a seed in
the pond?

A.

To grow a water-melon!

Q. When do monkeys fall from the sky?
A. During APE-ril showers!
Q. What is springs favorite kind of
pickles?
A. Daffo-dills!

Sudoku (Hard)

Q. If April showers bring May flowers, what do
May flowers bring?
A. Pilgrims!
Q. Everyone has these on their face. What are they?
A.

Tulips!

Q. What do you call a well-dressed lion?
A. A dandy lion!

Q. What do you say when it’s raining
chickens and ducks?
A. FOUL spring weather!

Check out our website: www.lanproauto.com Email: lanpro@mts.net
HOURS: MONDAY - FRIDAY 7:30AM - 5:30PM
*SATURDAY 8:00AM - NOON *CLOSED LONG WEEKENDS

