
 

 

 

Not intended to solicit those already under contract 

 

Your Real Estate Consultants for Life! April  2020 

 

This months draw is for a 
$100 Walmart Gift Card 

Draw will take place May 4th! 
 

For a chance to win  
email your name and number to        

 info@LouisBradica.com 

Enter 
To Win 

Community Events in Durham 
 

NOT Everything is Cancelled 
 
 
 

SUN IS NOT CANCELLED 

SPRING IS NOT CANCELLED 

RELATIONSHIPS ARE NOT CANCELLED 

LOVE IS NOT CANCELLED 

READING IS NOT CANCELLED 

DEVOTION IS NOT CANCELLED 

MUSIC IS NOT CANCELLED 

IMAGINATION IS NOT CANCELLED 

KINDNESS IS NOT CANCELLED 

CONVERSATION IS NOT CANCELLED 

HOPE IS NOT CANCELLED 

For more information on these listings, contact us today! 

Working from Home & Staying Productive 
 

An influx of people working from home these days – an 
entirely foreign concept for many. So how do you cope 
with the sudden change in your workflow? While it can 
certainly be a new situation, there are also many perks 
that come with working from the comfort of your own 
living room, kitchen or bedroom. We also realize it can 
be easy to falter on productivity when you don’t have 
the routine of going into an office every day, so our   
editors have shared their best work-from-home        
secrets.  
 

Get Ready for the Day: "I've worked from home for over half my career and I'm a 
little embarrassed to say that I mostly work from the comfort of my bed.  I even have 
a beautiful Formica table as a desk! But, alas, my comfy bed calls.  I find the best way 
to feel productive at home is to start the workday like you would if you were going 
into an office: make your bed, eat breakfast, shower and get dressed (so it's not all of 
a sudden 2pm and you're still in your pyjamas!)" - Jen F., editor HGTV Canada 
 

Take Breaks to Stretch Your Legs: “I don't work from home often as it reminds me 
too much of studying for university exams.  When I do work from home, I find that       
having laundry on the go is a big help. It makes me feel like I am multitasking and the 
cycle of moving clothes through washing to drying gives me the perfect amount of 
time to take breaks to stretch my legs and give my mind a break" - Frank P., producer 
HGTV Canada 
 

Work in an Inspiring Space: "I'm fortunate enough to have a lovely front porch, so I 
cozy up on my favorite rocking chair (spray painted pastel pink, because aesthetically 
pleasing spaces help me work better) with a cup of coffee and enjoy the sounds of 
my west end neighbourhood as I tap away!" - Lydia H., producer, Food Network    
Canada.                 [Source: www.hgtv.ca] 

Stay Home, Stay Safe,  
Stay Healthy!! 

mailto:Linda@LouisBradica.com
https://www.hgtv.ca/offices/photos/our-editors-share-their-best-work-from-home-secrets-1929187/


 

 

Linda’s Meatloaf 

 

GTA REALTORS® Release March 2020 Stats:  Toronto Regional Real Estate Board 
President Michael Collins announced that Greater Toronto Area REALTORS®         
reported 8,012 home sales through TRREB’s MLS® System in March 2020 – up by 
12.3% compared to 7,132 sales reported in March 2019. 
 
However, despite a strong increase in sales for March 2020 as a whole, there was a 
clear break in market activity between the pre-COVID-19 and post-COVID-19        
periods. For the purposes of this release, the start of the post-COVID-19 period was 
the week beginning Sunday, March 15. 

 
For full Market Report, visit www.LouisBradica.com 

 In times of stress we all like to turn to comfort foods and one of my family’s favorites 
is meatloaf.  It took me a long time to come up with a recipe that my family would 
drool over but now that I have it figured out it has become a staple in our menu.  
 
Ingredients 
 1lb Lean Ground Beef 
 1/2lb Ground Pork 
 1/2lb Ground Veal 
 1 Spanish Onion - Chopped 
 2 Cloves Garlic - Chopped 
 2Tbsp Montreal Steak Spice 
 Your Favorite Thick Bold BBQ Sauce 
 
Directions 
 Combine all ingredients except for the BBQ 

Sauce in a large bowl. 
 Press into a loaf pan.  
 Top with your favorite BBQ Sauce.   
 Insert oven safe meat thermometer.   
 Cook at 300* for about an hour or until      

thermometer reads 160 degrees. 
 
I serve with a side of homemade mashed  
potatoes and veggies. 
 
Enjoy!! 

Want to know what  homes  
are selling for  
in your ’hood 

 

Sign up to be a nosy  
neighbour at 

LouisBradica.com 

Brought to you each month by  

Linda Sorichetti 

Full Time Sales Representative 

 

Linda@LouisBradica.com 

Direct:  905.447.1482 

Office:  905.723.5944 

For more information go to  

www.LouisBradica.com 


