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EXPERIENCE THE

GEORGETOWN’S MOST COMPLETE FITNESS & WELLNESS CLUB

* REFRESHING SMOOTHIE BAR

* 24/7/365 MEMBER ACCESS

« CERTIFIED PERSONAL TRAINERS
* GROUP FITNESS CLASSES

* LOCALY OWNED & OPERATED

AL RS . A+ RATING IN GEORGETOWN

HEALTHY LIVING
905.877.0771 * 232-A GUELPH STREET, GEORGETOWN

y 387 Queen Street ¢ Acton
UEEN’'S (519)853-3940
TIRE & SERVICE

www.queenstireandservice.com n

e

Firestone.
LIGHT TRUCK / SUV / CUV HIGHWA
DESTINATION™ LE?

» Redesigned for improved ride comfort,
fuel efficiency and a quieter ride

P Reliable wet performance

» Delivers quiet, comfortable year-roun
performance I

Firestone.
LIGHT TRUCK / SUV ALL-TERRAIN |
DESTINATION™ A/T |

» Enhanced traction in deep mud
and snow

» Adapts to travel in wet or dry weather

» Tuned for a smooth and quiet ride

‘80,000

cALL FOR KM TREADWEAR LIMITED WARRANTY* N cALL FOR
BEST PRICE! Sz BEST PRICE
RIDGESTONE.

it 0t ¢ ay vary. Certain limitations
ictions apply. See ized retailer for full warranty details before you purchase.
it Trucks and CUVs ipal proof of purchase reqqire.d o take advantage of the Buy a_nd Try, SD-Dgy _Guarantee.
> Tugned for a quiet, comfortable ies only to set of 4 or more tires. Tires must be returned to original dealer v_vnthm 30 days
all-season ride % rchase. Does not apply to tires suppl ent on new vehicles. Does
» Stylishly designed with an everblack sidewall = Mot cover damage due to road hazard, co|
{0 complement the look of luxury vehicles

CALL FOR

DUELER™ H/L ALENZA™ PLU

» Smooth highway performance for SUVs,

We have a wide selection of

TOOLS FOR TRADES & PERSONAL USE
SAFETY CLOTHING & EQUIPMENT
INDUSTRIAL SUPPLIES

(3]
&2 CURT
Experienced & knowledgeable staff to

help you get the job done! _lu’k’n
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47 Mountainview Rd North 254 Main St North
Georgetown, ON L7G 4J7 Acton, ON L7J TW9
Telephone: (905) 877-6969 Telephone: (519) 853-3410

LENOX &

DEWALT

Keys to making good

By Lori Gysel & Gerry Kentner
whatscooking@theifp.ca

Today’s recipe calls for pesto. Pesto is one of the
simplest things to make and so versatile.

With a jar of homemade pesto in the fridge, you
may have to fight off your friends who try to steal
itwhen claiming to make a trip to the fridge for an-
other drink!

Seriously though, you can add a spoonful of
pesto to a salad dressing, you can use it as a spread
on your sandwich, you can toss freshly cooked
pasta with a few spoons of pesto for an instant
sauce, you can toss roasted vegetables with pesto
for a delicious side dish, you can use as an accom-
paniment to cheese, you can add a spoonful to a
bowl of chicken noodle soup (not the kind out of
the can— the homemade kind), or you can use as
asauce on a homemade pizza.

Traditional pesto is made from fresh basil
leaves, toasted pine nuts, fresh garlic, parmesan
cheese (the real kind, not the pre-grated in a can
kind), olive oil, salt and pepper. All you need is a
food processor. Into the food processor place two
giant handfuls of fresh, clean basil leaves (the ma-
chine should be fairly full), then add a good-sized

pesto

What's Cookin’

handful of toasted pine nuts, then one or two
cloves of fresh garlic, a good sized handful of fresh-
ly grated parmesan cheese and a sprinkle of coarse
salt and freshly ground black pepper. Place the lid
on the machine and process. Once the herbs are
ground nicely, then start drizzling in the olive oil
through the feed tube, while the machine is run-
ning. Stop when you get to the consistency that
you want. Sometimes you might be looking for a
fairly thick pesto and sometimes you might want
something a little looser. Your choice. Now enjoy.

While the paragraph above describes tradi-
tional pesto, you can really make pesto from all
kinds of combinations. One of the best pesto reci-
pes I ever had was from a local cooking instructor
by the name of Deborah Palmer— she made a ci-
lantro and pistachio pesto to die for.

So use your imagination to change up the
herbs, the nuts, the cheese, just keep the propor-
tions and the basic procedure the same.

Have fun and keep cooking!

Pesto Pinwheels

INGREDIENTS
Makes 15
o 1 roll PC Butter Puff Pastry
(there are two rolls in each box)
¢ 1/2 cup plain cream cheese, softened
o 1/4 cup pesto
¢ 1/3 cup chopped sundried tomatoes
inoil, drained
METHOD
1. Blend cream cheese with pesto.
2. Unroll the puff pastry sheet, keeping it on the
parchment paper it is wrapped in.
3. Spread cream cheese mixture over the pastry
to the edges.

4. Sprinkle chopped sundried tomatoes over
top.

5. Roll up from the long side (roll tightly) and
chill before cutting into 15 slices.

6. Lay slices on the parchment, flat side down.

7. Bake in a preheated 400 degree E oven for
15-20 minutes until golden brown.

ACTON’S PREMIUM FITNESS STUDIO

g

LocalL MoTIoN f-’/TNess%

£ STRONG FOR THEM/

PR A




