
Application for Monteregian Flora (BIOL 240)
Summer Session 2026: July 5–17, 2026

Application Instructions
Please complete this application form and email it to susan.gabe@mcgill.ca (Department of Biology).
There is a $100 deposit that should be paid – but only after the Student Account Office has billed you.
· This deposit is non-refundable after May 31.
· Payment is made to your McGill student account using any of the accepted payment methods.
· The estimated course fee for 2026 is $885 (exact amount to be confirmed).
If you withdraw after June 15 without an approved reason (e.g., medical or family emergency), no refund will be issued, unless a replacement can be found.
For details, visit www.mcgill.ca/student-accounts/your-account.

Important Notes
· The course may be cancelled due to unforeseen circumstances.
Students are strongly advised to register for another 3-credit course to avoid compromising their degree progress.
· In the event of cancellation, all payments will be fully refunded.
· Enrollment may be limited to comply with University guidelines.
Admission will be granted on a first-come, first-served basis according to the date of application.
A waiting list will be maintained if capacity is reached.

For Non-McGill Students
· Students from other Quebec universities may take BIOL 240 for credit through the CREPUQ exchange program.
· You must arrange for a McGill student account.
· Consult your home university advisor to confirm whether the credits will count toward your degree requirements or as electives.

· Students from outside Quebec are welcome to apply but must set up a McGill student account through the Summer Studies program.
· Please inform Susan Gabe that you are in the process of arranging your account so that a place can be reserved for you in the course.

Payment Confirmation
Once your student account is set up and your $100 deposit is paid:
1. Email: student.accounts@mcgill.ca
· Subject line: Biology 240 – Deposit
· Include in the email text: Your McGill Student ID number.
2. Copy (cc): susan.gabe@mcgill.ca
This ensures your payment is correctly routed and that you receive permission to register in MINERVA.
Failure to send this confirmation email may result in delays or misallocation of your payment.
The balance of the course fee must be paid no later than one week before the start of class, following the same procedure (including copying Susan Gabe on your confirmation email).

Course Fee Includes
· Food and lodging
· Course textbook
· Hand lens
· Course handouts


Application Form – BIOL 240

Please forward pages 2 and 3 of this document to susan.gabe@mcgill.ca 

Name:  [Click here to enter text]

Student #:  [Click here to enter text]
Year:  [Click here to enter text]

Department:  [Click here to enter text]

Program:  [Click here to enter text]
Your reliable summer email address:  [Click here to enter text]

Note:
Check for email during the summer; if your email address changes inform both susan.gabe@mcgill.ca and the course coordinator.

Current address and telephone number:

[Click here to enter text]

Address and telephone number during the summer (Include postal code):

[Click here to enter text]








Suppers are catered, so please rate the sample meals that are described below so that we have some idea what all of you prefer to eat!

	[bookmark: RANGE!A1:B16]Rate these catered supper meals: 5=great, 4=good, 3=OK, 2=not good, 1=terrible!



	 
	VEGETARIAN LASAGNA (Eggplant, Zucchini, Red Peppers, Cheeses,Tomato Sauce). Salad, Bread, Dessert, Coffee or tea.

	 
	VEGETARIAN PIZZA (Onions, Green Peppers, Mushrooms, Cheese). Salad, Bread, Dessert, Coffee or tea.

	 
	PENNE PASTA with roasted Vegetables, freshly diced Roma Tomatoes. Salad, Bread, Dessert, Coffee or tea.

	 
	 VEGETARIAN CHILI with Baked Potato (+Cheddar, Chopped Chives and Sour Cream), Salad, Bread, Dessert, Coffee or tea.

	 
	GOAT CHEESE RAVIOLI with Mushrooms and Veal Stock Reduction. Salad, Bread, Dessert, Coffee or tea.

	 
	GRILLED QUÉBEC LAMB CHOPS with Warm Fingerling Potato Salad. Salad, Bread, Dessert, Coffee or tea.

	 
	LASAGNA made Beef & Three Cheeses, homemade Tomato Sauce. Salad, Bread, Dessert, Coffee or tea.

	 
	BRAISED BEEF FORESTIÈRE: Beef cooked with Carrots, Green and Red Peppers, Mushrooms and Red Wine. Served with Garlic Mashed Potatoes, Salad, Bread, Dessert, Coffee or tea.

	 
	BEEF CHILI with Baked Potato (+Cheddar, Chopped Chives and Sour Cream), Salad, Bread, Dessert, Coffee or tea.

	 
	ASIAN STIR FRY: Beef or Chicken with Mushrooms, Broccoli, Peppers, Carrots, Bean Sprouts, Onion and Bok Choy served over Rice Noodles. Salad, Bread, Dessert, Coffee or tea.

	 
	CHICKEN SKEWERS: Chicken marinated in a Jerk Sauce over Basmati Rice with a Vegetable Medley, Plum Sauce. Salad, Bread, Dessert, Coffee or tea.

	 
	MACKEREL FILETS with Mustard and Panko Crust. Served with Turmeric Cauliflower Salad.  Dessert, Coffee or Tea.

	 
	TROUT FILET served with Green and Root Vegetables medley. Salad, Bread, Dessert, Coffee or tea.

	 
	BACKYARD BBQ GRILL: Hamburgers & Hot Dogs, Condiments, Salads, Dessert Squares, Watermelon, Iced Tea.

	 
	PEPPERONI AND CHEESE PIZZA. Salad, Bread, Dessert, Coffee or tea.




Please add comments about any other meals or foods you really like and/or really hate:







