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Our mission  
at Chiropractic Care 
& Longevity Center 
is to be dedicated 

and successful 
chiropractors 

serving the 
community of Perth 

and district by 
offering the finest 
chiropractic health 
care services with 
professionalism, 
clinical expertise 
and compassion. 
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5 Gore Street West 
Perth, ON K7H 2L5 
613-264-0616 
www.chirolongevity.com  

BIO Sandals 
 

Some sizes & styles in stock. Come in and try them on! 
 

$100.00 + tax 
 
 
 
 
 

Visit www.tog.com for more information on which styles and sizes are available. 
 

Stay Hydrated this summer with Shaklee® Performance 
 

 Clinically proven to hydrate better than water 

 Maintains blood glucose levels to sustain energy output and increase stamina 

 Provides more energy than the leading hydration drink 
 

Performance Endurance Electrolyte Drink is powered by Shaklee’s proprietary OPTI-LYTE™ 
blend of six electrolytes plus their unique mix of carbohydrates to deliver instant and 
sustained energy. Supports optimal hydration and increases endurance for better athletic 
performance. Good for gardeners, golfers, walkers, for anyone who is spending time 
outdoors.  
 

Shaklee Difference 
 Guaranteed to be safe and free from banned substances 

 No artificial flavors, sweeteners, or preservatives 

 Non-GMO 

 Kosher 

 Gluten free 
 

The Shaklee Performance line 
 

A safe, proven, comprehensive way to 
get the optimized nutrition you need to 
support your specific activity and fitness 
goals. Whether you visit the gym twice a 
week to stay fit and active, or you’re a 
competitive athlete, Performance has 
the solution to help maximize your 
results and speed recovery. 
 

Available in the following flavors: 

 Lemon Lime 

 Orange 
 

Makes 30 – 8oz bottles - $1.26/bottle 

 

$37.95 + tax 

http://www.chirolongevity.com/
http://www.tog.com/
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The Chiropractic Care & 
Longevity Center 

 

If you have any comments 
or suggestions about our 

Monthly Newsletter please 
email: 

chirocare@primus.ca 
Thank you for reading our 

office newsletter! 
 

We’re on the Web! 
See us at: 

www.chirolongevity.com  
 

Also: 

 

 

 

Telus Health Direct Billing is now available at CCLC! 

The office will be closed Saturday, June 30th 
and Monday, July 2nd for the Canada Day 
Weekend! Have a safe and fun weekend! 

Dad Jokes 
 

What did baby corn say to 
mama corn? 
Where’s popcorn? 
 

What do you call your 
dad when he falls through 
the ice? 
A POPsicle! 
 

Why did the baby 
strawberry cry? 
Because his dad was in a 
jam! 
 

What did the daddy 
tomato say to the baby 
tomato? 
Catch up! 
 

Why did the cookie cry? 
Because his father was a 
wafer so long! 

Jokes4us.com  

Upcoming Events in 
Perth 

Perth Brewery 
World Record 
Kilt Run comes 

to Perth  
Saturday, June 
23rd at 6:00 pm 

The Stewart Park 
Festival committee 

presents 
Kick-Off to Summer 
Blues Dance Night 
featuring the Blues 

Brothers at the Crystal 
Palace  

Saturday, June 16th 
8:00-11:30 pm 

Greek Turkey Burgers 
www.pinterest.ca  

 
Ingredients: 

 7 oz plain greek yogurt 

 1 medium fresh lemon 

 ¼ tsp minced garlic 

 ¼ tsp dried dill 

 1.25 lb. ground turkey 

 6 halves sun dried tomatoes 

 1 medium red onion 

 2 oz frozen spinach 

 ¼ cup crumbled feta 

 1 tsp dried oregano 

 ½ tsp minced garlic 

 1/3 cup breadcrumbs 

 1 large egg 

 1 medium cucumber 

 to taste salt and pepper 

 

Instructions: 
1. Prepare the yogurt sauce by combining the 

yogurt, ¼ tsp minced garlic, dry dill, juice by 
half the lemon and a dash of salt. Stir 
everything to combine and then refrigerate to 
allow the flavors to blend while you make the 
burgers. 

2. Thaw the frozen spinach and squeeze out as 
much moisture as possible. Roughly chop the 
spinach to prevent long stringy pieces. Also 
chop the sun dried tomatoes and ¼ of the red 
onion. 

3. In a bowl combine the ground turkey with the 
spinach, sun dried tomatoes, red onion, feta, 
½ tsp minced garlic, dried oregano, egg, bread 
crumbs, ½ tsp of salt and some freshly ground 
pepper. Stir everything until it is evenly 
combined. Shape the mixture into six patties. 

4. Cook the burgers on a counter top grill, a non-
stick skillet or over open flame. Spread the 
yogurt sauce on both sides of a bun, add a 
warm burger and top with thin slices of red 
onion and cucumber. Enjoy! 

mailto:chirocare@primus.ca
http://www.chirolongevity.com/
http://www.pinterest.ca/

