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905-877- 6183
annscartage@hotmail.ca
www.annscartage.ca

Ann’s Cartage Home, Office,
& Piano Movers

OVER
47 Years

Moving you locally and across Ontario for

•New Look
•New Trucks
•Same Owner
•Same Great

Service

CHURCHES &TEMPLES

familyhouseofworship@start.ca

Services EVERY Sunday
16 Adamson Street,

South Norval,
Halton Hills

Services starting
at 10am

GeorGetown
Christian
reformed
ChurCh
welcomes you!

Reverend Tom van Milligen
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

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.

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

www.superlubequakerstate.com
MON-FRI: 8-6 SAT: 8-4

905.877.9394
5 ARMSTRONg Ave, geORgeTOwN

• 2 Locations - Serving Georgetown & Orangeville for 21 Years
•Warranty Approved •Quality Products •No Appointments

THE PREVENTIVE
MAINTENANCE SPECIALISTS

FAMILY OWNED & OPERATED CHAMBER OF COMMERCE MEMBER

SUPER LUBE
REAL. DURABLE. OIL.

SAVE $10
RUST CH ECK
SUMMER SPECIAL

DID YOU KNOW.....?
SUMMER is the BEST time to protect your vehicle!

with this
coupon

when yo
u BOOK

your app
ointmen

t!

COMMENT
Memories recalled on a milestone birthday

Gerry is writing today…
SHHH! I have to tell you a secret. Lori is hav-
ing  a milestone birthday on Sunday, Aug. 30. 
She’ll be 50! Congratulations from mom and 
dad, Lori and Happy 50th Birthday! Sorry, I 
only told a few of your best friends.

At this special opportunity, I will share 
some food-related memories of Lori over 
the past 50 years!  Lori always had an adven-
turous appetite for the unusual, creative and 
di� erent foods. 

Some recollections are:
• At age 4, in St Andrews By-the-Sea on the 

east coast, Lori had to leave the table with her 
dad, as she apparently had lost her � rst tooth 
in her fruit salad. (I stayed behind with baby 
Stephanie.) Traumatic for her, it was.

• In California, 10-year-old Lori ordered 
an egg sandwich with avocado and alfal-
fa sprouts. Who had ever heard of that in 
Georgetown in 1975!

• While in Las Vegas with me, at a Wolf-
gang Puck restaurant, Lori ordered the cat-
� sh. We laughed as it was presented whole, 
overhanging the plate, deep fried, head and 
whiskers and all. Quite a memorable deli-
cious sight.

• Going to Whaler’s Wharf in her teens, af-
ter working on Sunday  at Terra Cotta Conser-
vation Area, Lori ordered the Bouillabaisse 
(� sh stew). I had never even heard of it.

• A special dessert at our home  in the ear-
ly years was  brandied peaches, baked and 
� amed. What an eye-popping dessert for the 
girls. Is this the way kids eat today?

Her dad, however, remembers all the 
foods Lori has made for him. As Dave is not 
such an adventurous eater, she always has a 
hunk ‘o’ beef for him while we enjoy all the 
ethnic meals she has created. His favorite 

dish is Salmon Coulibiac. A tremendous 
amount of work to prepare this whole salm-
on in pu�  pastry, but deliciously worth the 
e� ort, we think.

Today’s recipe is an oldie from the Jello 
desserts of the 1960s.

Jello was invented in a house in Leroy, 
New York, between Bu� alo and Rochester,  
which now has a Jello museum.

Hopefully, these memories will bring a 
smile  and a warm memory to Lori

 What a truly wonderful life experience  
as a mom  to be able to share and enjoy this  
love  and passion for  food  with her. 

Have fun and keep cookin’.

Chocolate Lime Swirl Pie
INGREDIENTS

•  25-30 chocolate wafer cookies
•  3 tbsp. melted butter
•  1 pkg lime Jello
•  ¼ cup sugar
•  ¾ cup boiling water
•  5 drops green food
    coloring
•  2 tsp. grated lemon
    zest
•  4 Tbsp. fresh lemon
    juice
• 1 cup Carnation milk

METHOD
1. Set 12 wafers aside
2. Crush wafers until fi ne, add butter and 

spread over bottom of a 9” pie plate, reserv-

ing ¼ cup. Line the sides with the 12 wafers.
Refrigerate.

3. Dissolve Jello in sugar and boil-
ing water. Add food coloring, 

lemon zest and 2 Tbsp. lem-
on juice. Chill until slightly 

thickened.
4. Chill Carnation milk 

in the freezer in a shal-
low pan until it forms ice 
crystals around the edges, 

about ½ an hour. Add re-
maining two Tbsp. lemon 

juice and whip until sti� 
5 Fold in Jello. Spoon over 

crumbs and make  a swirl (circles) pattern 
on top with remaining crumbs. Refrigerate  
for two hours.

By Lori Gysel & Gerry Kentner
whatscooking@theifp.ca What’s Cookin’
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The birthday girl, Lori Kentner Gysel, in her  
much younger days.
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