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We are excited to announce
that HOTT will be hosting our
annual Summer Party this
year on Sunday, August 21st!

.. We sadly have not been able

> - to get together for quite some

time and are happy that we
will be able to bring our
community together again.
Keep an eye out for posters
with more details!

HOTT Resident Pet Feature

Meet the beautiful ' '
Shalom (left) and
Scarlett (right). ) i |
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Shalom loves to
ask "Whatcha
doing?" \ 4

Scarlett loves to
dance and blow
kisses!

with such bright |
personalities! y
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What lovely birds a = E
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If you would like to see your pet in our newsletter, please send photos to info@hott.ca!
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Meet Rufina and Douglas!

We are happy to
introduce the newest
members of our HOTT
support team.

Both Rufina and Douglas
bring a passion for their
work and a posititve
attitude.

We are thrilled to have
them on board!

Our team is working hard on distributing surveys and grocery cards to all of our
HOTT residents. We are so glad to be able to provide these after receiving a grant
from the Good Food Access Fund. Your feedback on the survey is invaluable to our
organization and we would appreciate your participation.
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TOO GOOd TO GO Take a look at some of our team
members out revitalizing the front

i |
Too Good To Go is a mobile application garden of one of our HOTT properties!

that connects customers to restaurants
and stores that have unsold food
surplus.

It offers consumers this surplus food at a
reduced price by purchasing through the
app.

Download the app on your mobile device
to find participating restaurants and
stores near you!

What does this code mean?

5 digit: 9-XXXX
Starting with 9
means organic

5 digit: 8-XXXX

- Starting with 8
means GMO
4 digit: XXXX
Conventionally
grown with
pesticides

Ingredients

1/2 cup lime juice 1/3 cup sugar
1/3 cup water 1/2 |b sliced strawberries
20-30 mint leaves 2 cups cold water

Instructions

To make the simple syrup, combine the sugar
and water in a saucepan, and cook over
medium high heat for 5-10 minutes until the
sugar is dissolved and the liquid is clear.

In a large mason jar or a pitcher, combine the
lime juice, simple syrup, strawberries, mint, and
water. Let sit in the refrigerator for 2-3 hours.
Serve and enjoy!
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We recommend that you please continue to wear a

mask in all common areas of your property. @
Keeping each other safe is our biggest priority here

at HOTT. Thank you for your ongoing cooperation.

Care to Share?

This newsletter is for you, our residents, and we would
love to hear from you!

We are inviting anyone who is interested to submit
their personal artwork, stories, photographs, or other
creative work to us!

If you are comfortable, we can publish it in the
newsletter!

Please contact us if you would like to participate.

Office hours will be returning to
our HOTT offices!

We are delighted to have our
offices open to you again and look
forward to seeing you.

MAINTENANCE
EMERGENCIES

Please note that all
maintenance
emergencies should
be called in to our
24/7 emergency line:

(416) 753-3828

Please leave a
voicemail with details
of your emergency
and our on-call staff
will phone you back
straight away.
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75 Blantyre Avenue
Tuesday: 1:00pm - 4:00pm
Wednesday: 1:00pm - 4:00pm
Thursday: 1:00pm - 4:00pm

269 Jarvis Street

Tuesday: 10:00am - 3:00pm
Thursday: 2:00pm - 7:00pm

"__,..--"'"_'___'_""‘--..__\
Phone: (416) 369-0366 (1) 7 Until next

Email: info@hott.ca (
Web page: www.hott.ca

Facebook: HOTT Houses Opening Today Toronto [fj
Twitter and Instagram: @hotthousing [7] [@
Charitable Number: 128027703RR0001
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