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Seed & Garden Show
BRAMPTON, ON – Get ready
for spring at this weekend’s Seedy
Saturday and Garden Show! This
annual event will take place Saturday, March 9, from 10 am to 3
pm, in the Century Gardens Recreation Centre Auditorium, located at 340 Vodden Street East.
With over 20 exhibitors, receive gardening information,
share, swap and buy seeds, create
gardening communities, take part
in exhibits and presentations, and
visit the Seedy Café. There will
also be a Kidz Zone.
Admission is free and the irst
100 visitors will receive a free
plant. There will be ive seminars

held throughout the day
•Seed Basics 101
• Homesteading
• Vegetable gardening
• Gardening for birds, butterlies & beyond
• Coyotes and wildlife in
Brampton with Brampton Animal Services
Presented by City of Brampton and Brampton Horticultural
Society, the Seedy Saturday
and Garden Show is supported
by Seeds of Diversity, a Canadian organization that conserves
the biodiversity and traditional
knowledge of food crops and garden plants. Pic: Facebook

New Service Brampton Centre Now Open
BRAMPTON, ON – A new
Service Brampton Centre has oficially opened in the Civic Centre at 150 Central Park Drive.
This is the irst in-person Service Brampton Centre location
outside of City Hall and provides
another convenient way to access

information and City services.
Brampton residents can visit
this location to request City services and complete some transactions on the spot, such as
recreation registration, parking
ticket payments and theatre ticket
purchases. Only credit, debit or

cheque payments are accepted
at the new location. Cash payments may be made at City Hall.
Current hours of operation are
Monday to Friday, 9 am to 5 pm.
City services and information are
available 24 hours a day by phone
at 311, or at www.brampton.ca.

Submissions Invited For Urban Design Awards
TORONTO: The City of Toronto has called for submissions
to the 2019 Toronto Urban Design Awards. Held by the City
of Toronto every second year, it
recognize achievements in urban
design, architecture and landscaping. Designers, developers,

community groups, design students and others are invited to enter eligible projects. Deadline for
submissions is noon on Monday,
April 29.
Submission categories include
elements, private buildings in
context, public buildings in con-

text, small open spaces, large
places or neighbourhood designs,
visions and master plans, and student projects.
The City will hold an awards
ceremony on Tuesday, September
10 to celebrate all entries and announce the winners.

Summit On Smart Cities Talk Of Integrated Solutions
BRAMPTON: As cities around
the world face multiple challenges on social, economic and environmental fronts, governments
must use innovative technologies
and collaborate with businesses,
universities and communities to
facilitate sustainable urban development, said international
experts at the Smart Cities Technologies Summit in Brampton on
Tuesday, February 26.
The event, co-hosted by the
City of Brampton and the Information Technology Association
of Canada (ITAC), brought to-

gether experts from municipalities, tech companies and universities across Canada, and even
Europe. Discussions centered on
human mobility, data privacy and
security, digital transformation
networks, modernizing city services and civic innovation.
The summit took place within
the context of how populations
are rapidly rising in cities around
the world. According to a recent
UN report, 68 per cent of the
global population will be living
in cities by 2050, compared to
55 per cent today. This increase

could place signiicant pressures
on aging urban infrastructure,
and unprecedented demands for
food, water, energy, healthcare,
transportation and security in cities.
Panelists
also
cautioned
against the view that holds technology as the “be all, end all” for
every urban problem. Smart City
planners are required to integrate
a variety of creative solutions
that go beyond technology, such
as inclusive community involvement and collaboration with the
academic and business sectors.

The event comes at a time when
Brampton is driving several projects that encourage innovation,
technology and job creation.
These projects include partnering with Ryerson University to
launch the Cybersecure Catalyst,
a national centre for cybersecurity to promote training and certiication, research and development, and commercial innovation
in this growing ield.
The City is also collaborating with Ryerson to launch an
incubator space in downtown
Brampton, designed to support

both emerging startups and established businesses.
Mayor Patrick Brown said:
“It is itting for Brampton –
Canada’s second fastest growing
and youngest city – to have cohosted this summit with ITAC.
The event comes at a time when
exciting developments are taking
place in Brampton, which reinforce Brampton’s claim as one of
Canada’s fastest-emerging tech
and innovation hubs. Our city has
many of the components required
to become one of the smartest urban destinations in the world.”

Job Opportunity
Bombay Bhel is hiring Ethnic Food Chef & Cook
230 Commerce Valley Dr E, Thornhill
4F/T 4Perm. 43 Openings 4$16.00-$21.50/hr, 435-44 hrs/wk. 4D/E/Wkend/Shift
All positions: Prepare, cook full course & individual dishes using stocks, soups, sauces,
eggs & dairy, veg, fruits, nuts, mushrooms, meat, poultry, fish, seafood, curry, tandoori
(East Indian). Modify ingredients of dishes as per customer’s reqmts. Min. supervision.
Keep work area clean; use/knowledge of specialized cooking equipment. Handle mech./
tech. kitchen problems. Manage buffets/banquets. Detail oriented, work under pressure,
heat, repetitive tasks, stand for extended periods, in a fast-paced environment
Chef: Plan menus, ensure food quality, handling standards, determine & monitor proportion sizes, presentation styles. Estimate food requirements & costs, monitor & order
supplies. Train staff in preparation, cooking, handling of food, supervise kitchen staff &
helpers, recruit & hire staff, maintain inventory & records of food, supplies & equipment,
inspect kitchen & food service areas. Manage kitchen operations. Organize buffets &
banquets.
4 1 yr experience in Indian cuisine/food handlers cert.
4 English written/oral 4Must have legal status in Canada

email resume to bbthornhillcontact@gmail.com

