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Specializingin
• PALOMINO
• SALEM

• Tent Trailers
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We also have Parts & Service
ALL MAKES & MODELS

including warranty
& insurance claims.

ENJOY QUALITY TIME
ON THE ROAD

NEW

Limited time bi-weekly lease offers available through Honda Financial Services Inc. (HFS), to qualified retail customers on
approved credit. Bi-weekly payments include freight and PDI (ranges from $1,495 to $1695 depending on 2014 model), EHF tires
($29), EHF filters ($1), A/C levy ($100 except Civic DX models), and OMVIC fee ($5). Taxes, license, insurance and registration
are extra. ΩRepresentative bi-weekly lease example: 2014 Civic DX Sedan // 2014 CR-V LX 2WD // 2014 Accord LX Sedan 6MT
on a 60 month term with 130 bi-weekly payments at 1.99% lease APR. Bi-weekly payment is $84.92 // $134.92 // $124.65 with
$0 down or equivalent trade-in, and $600 // $1,000 // $1,050 total lease incentive included. Down payments, $0 security deposit
and first bi-weekly payment due at lease inception. Total lease obligation is $11,039.26 // $17,540.05 // $16,204.86. 120,000
kilometre allowance; charge of $0.12/km for excess kilometres. PPSA lien registration fee of $45.93 and lien registering agent’s
fee of $5.65, due at time of delivery are not included. For all offers: license, insurance, other taxes (including HST) and excess
wear and tear are extra. Taxes payable on full amount of purchase price. Offers only valid for Ontario residents at Ontario Honda
Dealers. Dealer may lease for less. Dealer order/trade may be necessary. Vehicles and accessories are for illustration purposes
only. Offers, prices and features subject to change without notice. See your Ontario Honda Dealer or visit HondaOntario.com for full
details. ◆◆Based on Association of International Automobile Manufacturers of Canada (AIAMC) data reflecting sales between 1997
and December 2013. ∞Based on Fuel Consumption Guide ratings from Natural Resources Canada. Transport Canada approved
test methods used. Your actual fuel consumption will vary based on driving habits and other factors – use for comparison only.

HondaOntario.com
Ontario Honda Dealers

‡BI-WEEKLY LEASE ONLY AVAILABLE ON
48-MONTH TERMS OR GREATER.
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LEASE BI-WEEKLY‡ FOR 60 MONTHSΩWITH $0 DOWN/OAC
AND $0 SECURITY DEPOSIT. EXCLUDES LICENSE AND HST.

$85@1.99%
APR

2014 CIVIC DX MODEL FB2E2EEX

FROM 7.3 CITY / 5.5 HWY (L/100 KM)∞

FROM 9.0 CITY / 6.4 HWY (L/100 KM)∞ FROM 8.8 CITY / 5.8 HWY (L/100 KM)∞

$0 DOWN PAYMENT
$0 SECURITY DEPOSIT

LEASE BI-WEEKLY‡ FOR 60 MONTHSΩWITH
$0 DOWN/OAC AND $0 SECURITY DEPOSIT.
EXCLUDES LICENSE AND HST.

$135@1.99%
2014 CR-V LX MODEL RM3H3EES

LEASE BI-WEEKLY‡ FOR 60 MONTHSΩWITH
$0 DOWN/OAC AND $0 SECURITY DEPOSIT.
EXCLUDES LICENSE AND HST.

$125@1.99%
2014 ACCORD LX MODEL CR2E3EE

Hondait’s a
Relax,

Canada’s
best-selling car
16 years in a row.◆◆

APR APR

BREATHE EASYWITH AFFORDABLE
AND FLEXIBLE PAYMENTS.

LEASE PAYMENTS INCLUDE FREIGHT AND PDI.

 I’ve got a few weeks of recipes inspired 
by the Southern USA for you. Don’t ask why 
– perhaps because with this never-ending win-
ter, my thoughts have wandered to a warmer 
climate, even if the rest of me is here shoveling 
snow? Or perhaps since my barbecue is still 
buried in four feet of snow, I haven’t been in-
spired by all the usual spring recipes?  What-
ever the reason, hopefully you’ll enjoy these.  

 Before making this week’s recipe, you 
might want to sit down and watch Fried Green 
Tomatoes the movie – to put you in the mood!  
Or better yet, read Fried Green Tomatoes at the 
Whistle Stop Café by Fannie Flagg.  My version 
of the book comes complete with recipes in 
the back– I love that.

I just made the tomatoes recently, and of 

course, I did not have green tomatoes, but the 
firm, unripe red (well they aren’t really red, 
they are kind of washed out pink) ones seem 
to hold up just fine.  Keep in mind though, that 
they don’ t really hold very well though, so you 
kind of have to cook and serve immediately.  I 
served them on a bed of mixed greens, then 
drizzled chipotle mayonnaise over the whole 
thing.  Never fear, the recipe for chipotle may-
onnaise is coming next week.

Have fun and keep cooking!

Fried Green Tomatoes
Ingredients

•  1/2 cup flour
•  1/4 tsp salt
•  1/4 tsp pepper
•  ¼ tsp cayenne pepper
•  3/4 cup buttermilk
•  3/4 cup cornmeal
•  4 green tomatoes sliced into
   1/4 inch thick rounds
•  Vegetable oil or bacon grease for frying 

Method
In a mixing bowl, combine the flour, cay-

enne, salt, pepper.  In second bowl, pour but-
termilk.  In third bowl, place cornmeal. 

Heat 1/4 inch of oil in a skillet until hot 
enough to fry. Dip tomato slices in flour, shak-
ing off excess, then place into buttermilk, let-
ting the excess drip back into the bowl. Then 
place in the cornmeal and press slightly to 
help cornmeal adhere to the tomato.  Put the 
dipped slices immediately into the frying pan. 
Fry the tomato slices in batches of 4 or 5 at 
a time (don’t crowd the pan) for 2-3 minutes 
per side, turning carefully with tongs when 
the coating turns golden brown. Transfer to a 
wire cooling rack to drain. 

Chef’s Note: Fried green tomatoes are best 
eaten fresh out of the frying pan, they will be-
come soggy fast if you don’t enjoy them within a 
few minutes of frying.

Lori Gysel & 
Gerry Kentner

What’s Cookin’: Southern comfort


