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 Ontario Greenhouse Vegetable farmers 
specialize in the cultivation and harvesting of 
various varieties of tomatoes, peppers, and 
cucumbers.  From traditional beefsteak tomatoes 
to beautiful heirlooms, sweet bell peppers in a 
rainbow of colours and sizes, crisp cukes, and 
sweet, snackable grape and cherry varieties there 
are nearly as many fresh veggies as ways to utilize 
them over the long weekend and beyond. One of 
our favorite recipes is our Greenhouse Village 
Salad.   The base of this classic salad are the fresh 
veggies our community is known for growing, 
and a perfect complement to backyard bbq menu 
staples.  Even better, it’s a salad that gets more 
delicious if made ahead allowing the flavours to 
marinate, so less work at dinner time, and perfect 
for left-over lunch (that is if there is any left!).  And 
the base salad is just the beginning, the variations 
are endless.   Check out these great salads, and 
visit https://www.ogvg.com/village-salad for even 
more inspiration.
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Did you know that many of our 
local greenhouse growers are 
farming ornamental horticulture? 
Victoria Day weekend marks the 
beginning of the gardening 
season in Ontario. 
Most Canadians today 
would admit that the 
current pandemic 
has added stress to 
their lives and that 
it has been a burden 
to our overall mental 
health. Studies show that 
flowers can help, as they have 
a long-term positive effect on 

moods! Behavioral researchers 
at Rutgers University explored 
the link between flowers and 
emotion and concluded that 

flowers are a natural and 
healthy way to improve 

emotional health by 
lowering levels of 
stress and anxiety. 
People who kept 

flowers in their homes 
felt more relaxed, happier, 

and expressed more 
satisfaction with life.  Support 
our local floral growers and 
garden centers this weekend. 

Local Business spotlight:Local Business spotlight:

The OGVG and member farms wish everyone a Happy Victoria Day long weekend 
and encourage everyone to celebrate safely.  Summer and so much more seem right 
around the corner and our greenhouse growers continue to ensure our community 

continues to thrive during these challenging times.

Commodity Spotlight: Commodity Spotlight: 
Bell PeppersBell Peppers

DID YOU KNOW? 
Peppers are an excellent source of Vitamin 

C with over 250% more Vitamin C than citrus 
fruits by weight. In addition to Vitamin C, 
peppers are a good source of Vitamin A, 

Vitamin B6, Dietary Fibre, Folate, Magnesium 
and Potassium.  Add some fresh greenhouse 
grown bell peppers and kick up the nutrition 

in your next meal or snack.

SEE REVERSE SIDE FOR WAYS TO WIN.

Look at the Southpoint Sun each week for the call numbers

Check for bonus numbers online at greenhousegoodness.com

Grand Prize – $5,000

$7,000
Chance to win prizes worth

Thank you for everyone playing OGVG BINGO!  
There are still lots of configurations still in play, but prizes have been claimed for the first 
horizontal, vertical and diagonal lines, as well as the first four corners.  Respecting ongoing 
COVID-19 best practices, emailing a photo or a scan of your card to bingo@ogvg.com is the best 
way to submit your cards.  Prize availability and updates are posted at https://www.ogvg.com/
ogvg-bingo. One prize allowed per card.  If you wish to drop your card off at the OGVG office, 
please place it in the red mailbox outside, across from the main entrance, cards will be time-
stamped once an employee receives it. Submissions will be deemed received based on when the 
email is time-stamped or when an employee retrieves ballots dropped in the mailbox.

BINGO Update:
Congratulations to Jaclyn Gasparin, Rachael Quick 

and Lori Vern for their winning BINGO cards!

Week 4 
Numbers

B8 • N33 • I19 • O65 
I16 • O64 • O72

The Essential Vil lage Salad
Serves 4 to 6

•  1 lb (455 g) mixed ripe Ontario greenhouse tomatoes 
 (heirlooms can add a punch of colour!)  

• 4 Ontario greenhouse mini cucumbers (or 2/3 Ontario 
 greenhouse English cucumber)

• 1 Ontario greenhouse pepper (be as colourful as you want!)

• 1/3 cup (80 mL) thinly sliced red onion

• 1 tbsp (15 mL) chopped flat-leaf parsley

• 3 tbsp (45 mL) extra-virgin olive oil

• 2 tbsp (30 mL) red wine vinegar

• Salt and pepper to taste

Cut tomatoes into wedges. Cut cherry and grape tomatoes in half. Slice cucumbers on bias. (If using English 
cucumber, halve lengthwise first.)  Cut pepper into bite-size pieces. Place vegetables in large mixing bowl with onion 
and parsley. Drizzle with oil and vinegar. Season with salt and pepper. Mix thoroughly. Transfer to serving dish.

The Greek 
Salad

The Middle 
Eastern 

Salad

The West 
Coast Salad


