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C LASSIFIED & CAREER

CRISIS PREGNANCY HELP

Pregnant? Need help?
1379, ch. Ste-Foy, bur. 208C
Québec, QC
Tel: 418-683-8799
www.proviequebec.ca
centre.naitre@videotron.ca

Options Grossesse 
(Compassionate support as you 
explore all your options; post-
abortion counseling; maternity & 
baby clothes )
Marie-Ève Vaillant
2520 Chemin Sainte-Foy, 
bureau 201B
Québec, QC
Tel: 418-952-4700
www.optiongrossesse.com
info@optionsgrossesse.com

Pro-Vie Québec

CANADA WIDE CLASSIFIED

Classified ad rates: $10 for 25 words, 10¢ each add’l word; Death notices: $37 for 100 words 25¢ each add’l word (photo and 
posted online within Premium Content-online left column); Birth, In Memoriam, Announcements: $23 for 50 words, 20¢ each add’l 

word, photos $10.

Deposited at Quebec City RVU
ISSN no. 0226-9252

Quebec Chronicle-Telegraph
(Quebec Chronicle-Telegraph 

Corporation Inc.)

1040 Belvedere, suite 218
Quebec City, QC G1S 3G3
Tel.: (418) 650-1764 
Fax: (418) 650-5172
reception@qctonline.com
www.qctonline.com
Office Hours
Monday to Friday 9 a.m.-noon,  
1:30-4:30 p.m.

Annual Subscription Rates
$42.57 in Canada (tax in-
cluded)

 We acknowledge the financial support of the Government of Canada through the

Canada Periodical Fund of the Department of Canadian Heritage.

Letters and comments are always 
welcome; please submit via website 
at www.qctonline.com or editor@
qctonline.com or by fax 650-5172 
or by regular mail, Quebec Chronicle-
Telegraph, 1040, Belvedere, Suite 218, 
Quebec City, QC, G1S 3G3. We 
reserve the right to edit letters due 
to space restriction. Anonymous 
material will not be published. For 
more information, please call 418-
650-1764.
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Respect de la Vie - 
Mouvement d’Éducation 
Also help for pregnant women 
with <www.adoptionvivere-
canada.com>
François Labrecque, 
Isabelle Bégin
1073, boul. René-Lévesque 
Ouest, Québec, QC
G1S 4R5
Tél.: 418-688-0426
francois@persicogroup.com
isabelle.begin@sympatico.ca

La Roselière 
(Support during a difficult 
pregnancy; Support for post-
abortive trauma)
955, avenue de Bienville
Québec, QC
G1S 3C1
Tel: 418-570-0552
www.laroseliere.org
info@laroseliere.org

Antiques
ABRACADABRA turn your 
hidden treasures into ready 
cash. International buyer wants 
to purchase your antiques, 
paint ings, china, cr ystal, 
gold, silverware, jewellery, 
rare books, sports, movies, 
postcards, coins, stamps, 
records. 514-501-9072.

Employment Opportunities
NEED A CHANGE? Looking 
for work?  www.dreamscrea-
tethefuture.ca in the Provost 
region, workers of all kinds are 
needed now. Visit our website 
today for more information.

A BUDGET REMEDY, Stop 
phone harassment. ONE 
PAY MENT,  24H se r v i ce , 
mortgage loans, loans for con-
solidation, construction and 
renovation loans. Immediate 
acceptance. Call toll free 
1-855-332-8797.

Help Wanted
ATLANTIC BEEF PRODUCTS, 
Inc. is hiring full-time Meat 
Cutters. Candidates must have 
experience in meat-cutting, 
trimming & deboning meat. 
Please email resume: jobs@
abpi.ca.

For Sale
QCNA (Quebec Community 
Newspapers Association) can 
place your classified ad into 
24 weekly papers throughout 
Quebec - papers just like the 
one you are reading right now! 
One phone call does it all! Call 
Marnie at QCNA 514-453-
6300. Visit: www.qcna.org.

HOT TUB (SPA) Covers. Best 
Price, Best Quality. All Shapes 
& Colours Available. Call 
1-866-652-6837. www.the-
coverguy.ca.

#1 high speed internet $28.95/
month. Absolutely no ports are 
blocked. Unlimited download-
ing. Up to 5Mps download 
and 800Kbps upload. Order 
today at www.acanac.ca or 
call toll free 1-866-281-3538. 

SAWMILLS from only $3997 - 
MAKE MONEY & SAVE MONEY 
with your own bandmill - cut 
lumber any dimension. In 
stock ready to ship. Free info & 
DVD: www.NorwoodSawmills.
com/400OT. 1-800-566-6899 
ext:400OT. 

For Restless or Cramping Legs. 
A fast acting remedy since 
1981, sleep at night, proven 
for 31 years. www.allcalm.
com, Mon-Fri 8-4 EST 1-800-
765-8660.

Travel
HAWAII ON THE MAINLAND, 
healthy low-cost living can 
be yours. Modern Arenal 
Maleku Condominiums, 24/7 
secured community, Costa 
Rica “friendliest country on 
earth!” 1-780-952-0709; www.
CanTico.ca.

JuAnitA crAiG

Near the Kabir Kouba 
falls in Wendake is a 
restaurant called Le 

Piolet. Since 1985, it has been 
providing young adults, aged 
16-35 who are in difficult cir-
cumstances, with training and 
pay so they can acquire tech-
niques and experience that will 
prepare them for employment in 
the food industry.

Since its inception in 2003, 
over a thousand young people 
have benefited from the train-
ing program. To date, eighty 
per cent of the students have 
successfully completed the 
course; of those, 70% have found 
jobs, while the remaining 10% 
have chosen to continue with 
their studies. Graduates of the 
program are awarded a diploma 
recognized by the Commission 
scolaire de la Capitale, attest-
ing that they are semi-skilled 
workers. 

As one of the managers, 
David Boivin, said, “The food 

industry is hard work and we 
realize that it’s not for every-
body. So the 20% who do not 
make it through are referred 
to other organizations that may 
better suit their needs.” 

Le Piolet is run by its own 
board of directors comprised 
of nine members. There is also 
a finance committee whose 
job is to raise funds to finance 
the programs. When Le Piolet 
was conceived, the head of the 
committee was Sister Madeleine 
Bélec from Les Soeurs de Saint-
Joseph de Saint-Vallier. In 1985, 
a group of unemployed youth 
called Les Premiers de Cordée 
began selling food in the area 
as a way to fund their activi-
ties. With the help of a number 
of companies and particularly 
that of the religious community, 
their efforts led to the purchase 
in 1992 of the restaurant now 
known as Le Piolet. In 2003, 
Le Piolet was certified as a 
reintegration enterprise. It is 
also a registered charity. 

The heart of the project 

consists in offering guidance 
to fifty young people every year, 
as they learn to develop their 
independence and focus on 
personal and occupational plans 
for the future. Four full-time 
social workers are available to 
work with the students in the 
program and with the youth 
who frequent the after-hours 
venue.

The after-hours facility is a 
meeting place for youth, and is 
open daily from 2:00 p.m. to 9:00 
p.m. It is a safe place for young 
people to gather, and there’s a 
monitor in the room at all times. 
The room is equipped with inter-
net connections, a 52' television, 
an Xbox 360, a pool table, a 
piano and even a guitar.

Anyone passing by Le Piolet, 
located at 103, rue Racine in 
Loretteville, will notice that 
part of it is currently under 
construction, as Le Piolet is 
extending its services. The 
addition will seat 70 persons 
and will give students in the 
program the chance to get 

experience serving patrons in 
a banquet setting. 

Another new development is 
the construction of 22 units for 
the temporary accommodation 
of individuals aged 18-35.

Managers David Boivin 
and Lorenzo Alberton believe 
that the key to Le Piolet's 
80% success rate is the way 
the program integrates the 
educational, social and personal 
development of its students, not 
to mention the positive social 

network it provides for them.
Patrons of Le Piolet can ex-

perience the students' training 
first-hand, as it is the students 
themselves who prepare and 
serve the food. The restaurant 
is open for lunch from Tuesday 
through Friday and for dinner 
on Fridays and Saturdays. For a 
unique dining experience with 
value for the money, Le Piolet is 
worth a visit. For reservations 
call (418) 842 7462 or go to 
restaurant@lepiolet.com

Dessert anyone? 

Le Piolet — more than a dining experience

Ph
ot

o 
by

 Ju
an

it
a 

C
ra

ig

Ph
ot

o 
by

 B
et

ha
nn

 G
. M

er
kl

e

Sk
et

ch
 b

y 
Be

th
an

n 
G

. M
er

kl
e

Homemade treats can help your jack-o-lanterns “save face”

bethAnn G. merkle

It’s the season to remember 
that throw ing away 
good food is downright 

spooky. Statistics indicate 
nearly half of still-edible 
food is thrown away in an 
average household in an 
average week. If this gives 
you goosebumps, there’s a 
bright side - imagine the 
delicious dining opportuni-
ties presented by Halloween 
traditions!

If you salvage doorstep 

decorations, you might be 
eating tasty local meals for 
weeks to come!  There are 
countless ways to ensure 
the squashes currently on 
your porch (or your neigh-
bors’) do not wind up in the 
garbage.  

A couple of possibilities: 
if you read French, visit 
www.boucheesdoubles.net 
for an interesting read about 
not wasting these flavorful 
and nutritious vegetables.  
Of course, if you grow your 
own, there are a lot of 

Saving the seeds when preparing squash enables you to grow your own next year, or 
enjoy a tasty treat right away.

squashes that keep well into 
the winter months.  Once 
you cut into the squashes, 
any cook (novice or crea-
tive maestro) will find so 
many options: soup, roasted 
seeds, pumpkin pie from 

scratch, roasted squash, 
stuffed squash, and the list 
goes on.

Just remember to save 
a few seeds for next year’s 
garden!  For links to recipes 
and instructions on growing 

and saving squashes and 
their seeds, visit this writer’s 
webite: www.fruitrootleaf.
com.  Bon appetit!  


