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Wendy’s50thBirthday
Fifty years ago, a long-awaited baby girl was born
and Wendy Farrow Reed came to wreak havoc in
Georgetown and dazzle the world! George and Shirley
were thrilled, as were all the friends and family of this
lovely couple.

Wendy was loved and happy as a child, but she had a lot of challenges.
The losses of Shirley,Warren,Helen and (later on) George affected Wendy deeply. She
has always lived life with great joy and enthusiasm because she knew, from a very young age, that
life could be short. She takes NOTHING for granted! She shares her love deeply with others,
each and every day of the year.

Everyone who knows her (and that’s practically EVERYONE!) loves Wendy…she’s funny,
hard-working, community minded and has a heart as big as all outdoors.

And now, she is 50 and we celebrate her great presence in our community. October 29, 1963……
What a LUCKY day for Georgetown!! Love,YourMany Friends

AZ & DZ Licenses, Insurance Accredited Courses

1-800-753-2284 • www.otta.ca

Air
Brake
Courses

Ontario Truck Training Academy offers a Ministry-Approved Air Brake Endorsement Course.

OSHAWA LOCATION: 199Wentworth St. East
Saturday Nov. 9th & Sunday Nov. 10th
BRAMPTON LOCATION: 76 Sun Pac Blvd.
Saturday Dec.7th & Sunday Dec. 8th

InFocus Rehabilitation Centre Inc.

We provide DIRECT BILLING for your convenience!

At InFocus you are treated by a registered physiotherapist, not an assistant.

324 Guelph St, Unit #4, Georgetown
(in between Harvey’s and Tim Horton’s)

905-702-7891
www.infocusphysio.com

Are You Dizzy?
InFocus Rehabilitation offers

Vestibular Rehabilitation!

Our Registered Physiotherapists have 17 years of experience in
reducing pain and improving function & independence!

Audrey Leslie

 reducing pain and improving function & independence!

Call today for an
assessment and
stay “InFocus”!

Joining the InFocus team:
Audrey Leslie, a Registered
Acupuncturist and a member

of the college of
Acupuncturists of Ontario!

CHURCHES &TEMPLES
GEORGETOWN CHRISTIAN REFORMED CHURCH

welcomes you!
Youth Pastor: Brian DeBoer

Sunday Worship Services: 10:00 am & 6:00 pm
11611 Trafalgar Road (north of Maple Avenue) 905-877-4322

www.gcrc.on.ca

SUNDAY SERVICES
• Lord’s Supper 10 A.M. • Ministry Meeting 11:00 A.M.

• Fellowship Lunch 12:00 P.M. • Ministry Meeting 1:00 P.M.
Meeting In: Georgetown Seniors Centre

Address: 318 Guelph Street
Phone: 905-873-1005 Website: www.haltonhillsbiblechapel.com

www.knoxgeorgetown.ca Service Dial-in: 905-702-1629

God’s Word for
Today’s World.

SUNDAY WORSHIP SERVICES: 11:00 A.M.

Rev. Steven Boose

Chair-lift access available.
'Sunday's Cool' youth ministry program for ages 4 & up.

116 Main St. S., Georgetown, ON
905-877-7585

Services EVERY Sunday
16 Adamson Street, South

Norval, Halton Hills
familyhouseofworship@start.ca Services starting at 10 am

Shooting
drugs is no

different than
shooting

dice: you’ll be
on a roll for a
while, but one

time is all it
takes to end
the game.

Drug 
addiction 

can happen 
quickly and
be hard to

beat.
So, why play
games with
your health

and 
well-being? 

It’s not a 
gamble worth

taking.

DON ’ T
G A M B L E
W I T H

Y O U R
L I F E

Grandma Jean Dow’s Clootie 
Dumpling from Kilsyth, Scotland

From Jean P. Fleming, granddaughter 
(Mrs. Dow is the mother of my mother, Mrs. 
Jessie Piper)

Ingredients
• 1and a half lbs. flour
• 1 level teaspoon baking soda
• 2 level teaspoons baking powder
• 2 level tsp cinnamon
• 2 level tsp allspice
• 2 level tsp orange peel
• 2 level tsp lemon peel
• 1 lb. sugar
• half lb. sultanas
• half lb. currants

• half lb. suet
• 1 apple and carrot, grated
• good pinch salt

 Method
Mix all dry ingre-

dients together. Add 
grated apple and 
carrot. Mix well 
with milk (fairly 

stiff consistency). 
Have dumpling 

cloth ready and strong 
string. Put mixture in centre of cloth. Tie 
securely with string (as tight as possible). 
Place in boiling water in good pot. Water 
should be about half way up on mixture. 
Keep boiling. Boil for 3 to 4 hours.

Gerry is writing today...
There are so many memorable culinary 

experiences from Scotland. Here are a few:
• At the Loch Fyne Oyster Bar near In-

verary, at the top of the loch, is the widest 
and freshest selection of oysters, mussels, 
langoustines, filets and my favorite, several 
kinds of smoked salmon.  Also, here were 
the best warm cinnamon buns and coffee

• Clootie dumpling with custard in a pub 
on the Isle of Skye, a great memory since I 
have only had this made by my grandmoth-
er many years ago

• Cullen skink soup made with smoked 
haddock, potatoes and leeks, named after 
the fishing village, Cullen in NE Scotland

• Excellent fish and chips on our first 
night in Glasgow at Da Vinci’s, voted best 
take away in Scotland for 2012

• Dinner at the ubiquitous Chip, a fine 
dining room and Two Fat Ladies dining 
room both in Glasgow. Best meals we had.

• The best sticky toffee pudding with 

butterscotch sauce I have ever had at the 
Port Charlotte Hotel on the Isle of Islay.

•  At the Mill Restaurant in Pitlochry 
where an egg mayonnaise sandwich and a 
smoked salmon sandwich were the same 
price 5.95 pounds

• Fabulous Scottish cheeses on all menus 
as a cheese board to end your meal served 
with oatcakes and fruit chutney

•  Full Scottish breakfast everywhere, 
buffet style with the usual starters of cere-
al, porridge, cheeses, pastries, yogurt, fruit, 
eggs, Ayeshire bacon, sausages, mush-
rooms, baked beans, grilled tomatoes, po-
tato scones, blood pudding and of course, 
haggis

Next time I’ll tell you about my home-
cooked adventures in Scotland.  Have fun 
and keep cooking!

What’s Cookin’: Culinary adventures in Scotland
Lori Gysel & 

Gerry Kentner


