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79 Main Street South, Georgetown

905-877-3388

LUNCH BUFFET
SERVED THURSDAY & FRIDAY

11:30 am to 2:00 pm $11.50
HST INCLUDED

Private Catering Available

- Roast Beef
- Baked Ham
- ???

- Assorted Salads
- Dessert Table
- Tea & Coffee

Roast Beef
Featuring:

Sat. 9:30 pm -close
~ LIVE ENTERTAINMENT ~

Fri. 9:30 pm -close

Neil Cotton Silver CreekRock n’
Roll

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 Dec. 7th & Sunday Dec. 8th
BRAMPTON LOCATION: 76 Sun Pac Blvd.
Call for details on a December course date

www.ontariosbestroof.com

Wanted
7 Homes tHat need roofing
7 Homes in your area will be given the opportunity of having
an interlock metal roofing system installed on their home at
a reasonable cost.

this lifetime product is capturing the interest of homeowners
across the country who want to know this will be the last
time they will have to re-roof their home. our product is
environmentally friendly and comes with a transferable
lifetime limited Warranty with an excellent choice of colours
to complement your home and is going to be introduced to
your local market. Your home can be a show place in your
neighbourhood and we will make it worth your while if we can
use your home.
Please call:

1-866-447-5116
Toll-free 24 hours 7 days a week

We sincerely apologize for any inconvenience this may have caused our valued customers.

FUTURE SHOP CORRECTION NOTICE
NEWSPAPER RETRACTION FOR THE FUTURE SHOP NOVEMBER
29 CORPORATE FLYER In the November 29 flyer, on page 12 of
the Black Weekend Wrap, the LG 42" LN5200 Series LED TV (WebID:
10273690) was incorrectly advertised as having 2x HDMI ports, when
in fact it ONLY has 1. Also, on page 4, the Bose CineMate 1 SR Home
Theatre System (WebCode: 10178456) was advertised at $1359.99 when
in fact the correct price is $1439.99 with a TV purchase.

It’s beginning to look a lot like 
Christmas... how is it possible that 
we are once again in the month of 
December? It seems like we just cel-
ebrated last year’s festivities and I’m 
not sure I really remember much of 
what happened in the middle!

Anyhow, enough complaining! 
Like it or not, that time is coming 
again and fast. Today’s recipe— ap-
ple pear fig chutney is great for a 
few uses: excellent served with roast 
pork, warm brie, on top of pancakes 
or French toast, placed inside a 

piece of puff pastry with a piece of 
cheddar and baked, or as an accom-
paniment to pate.  And, it makes a 
great hostess gift.  

We’re always talking about how 
people love food and love home-
made food even better!  So why not 
make up a batch, package in some 

nice jars, tie with a ribbon and give 
to the host at the next few events 
you go to!

Just a little tip— the recipe will 
taste better if your pears are ripe 
and I would suggest a Gala apple as 
the apple of choice. If you use a Ma-
cintosh it will break down too much 
and a Granny Smith will be too tart 
and firm.

Have fun and keep cooking!
Email questions and comments 

to Lori and Gerry at whatscooking@
theifp.ca

Makes 2 cups

Ingredients
• 1 apple, unpeeled and diced
• 1 pear, unpeeled and diced
• 1/4 cup apple juice
• 1/4 cup fig spread
  or one half cup dried figs
• 1/4 cup pecans, chopped

Method
1. Put apple, pear and juice in a 

small saucepan.  (If using dried figs, 
add them at this point).  Simmer 
on low for a few minutes, just until 
fruit softens and liquid evaporates.

2. Stir in the fig spread until 
blended in, then add the pecans.

3. Serve warm or cold with chick-
en or pork.

Apple, Pear and Fig Chutney

What’s Cookin’: The versatility of chutney
Lori Gysel & 

Gerry 
Kentner

Celebrate Holiday Magic on Mill & 
Main in Downtown Acton, 6-9 p.m. on 
tonight, (December 5)

Listen to the Acton Citizens Band, 
school choirs, Billy Keys and stop by 
the Christmas Tree Lighting Cere-
mony, 40 Mill St. E., beginning at 
7 p.m. Bring an ornament to dec-
orate the tree! Also take horse & 
wagon rides with Santa in the 
Salvation Army Thrift Store parking lot.

Customer appreciation refreshments will be at 
various store locations. Help celebrate the Christ-
mas season and do some Christmas shopping right 
at home.

Holiday Magic in Acton tonight


