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Open all 7 days

Now
offerin

g

house
call se

rvices

• Spays / Neuters
• Vaccinations
• Medicine
• Surgery / Orthopedics
• X-Ray

• Dental Surgery / Cleaning
• Emergencies
• Prescription Food
• Medical Boarding
• Behavioural Counseling

JANUARY SPECIAL

SAVE

8 3 8 7

905-702-VETS

20%

Guelph Street Animal Hospital/facebook.com
www.guelphstreetanimalhospital.com

184 Guelph Street
Georgetown ON. L7G 4A7

gsahvets@gmail.com
Fax: 905.702.8225

Guelph Street Animal Hospital

on spay/
neuter
surgeries

With natural gas, you never run out.
1-866-381-3446 • www.canadiangasservice.ca

Peace of mind
Gas services and products you can trust
Registered • Certified • Insured

Placing public safety first, since 2002

• Generac Generators, BBQs,
gas appliances

• Water heater sales and financing

• Certified gas & electrical
installation services

• Call for FREE gas system inspection

www.georgetowndaycare.ca

LOCATIONS
479 Guelph St., Norval 905-877-4376 • 483 Guelph St., Norval 905-877-4375

•Transportation To/From
Local Schools

•Ages 4-12
•Nutritious Snacks
•Homework Opportunity

BEFORE & AFTER
SCHOOL PROGRAM

Enriching the lives of Children Since 1985.

Ages 2-5 yrs. Call for space.

Nursery
School

Program

Newborn - 12 Yrs

Daycare
- Full or P/T

Needed most this m
onth

• Canned Juice • Past
a & Meat

• Pampers • Hot Cere
al

TO DONATE OR FOR
SPECIAL EVENTS I

NFORMATION

visit www.GoergetownBreadBaske
t.ca

WE NEED YOUR HEL
P

55 Sinclair • Unit 12 905-873-3368
Tues. 5-7pm • Wed. 8:30-noon • Sat. 8:30-noon

Items needed m
ost thIs month

• Canned Pasta • C
anned Fruit

• Juice • Canned V
egetables

• Canned Meat • Cookies • Cereal

• Diapers - All Size
s Except 3

visit. www.George
townBreadBaske

t.ca

WE NEEDYOUR HELP

COMMENT
Get ready for Game Day

 

We’re getting ready for the Super Bowl— OK 
I know the game isn’t until Feb. 7, but this 
recipe takes two instalments to get to you, so 
you’ll need both before Game Day!

Today’s recipe is for football cookies— 
the photo that you see here is of cookies 
originally made by my immensely talented 
friend, Jennifer Olmstead.  I couldn’t pry her 
recipe out of her, but I’ve given you a recipe 
for basic sugar cookies that will do the trick.  
You will need a cookie cutter shaped like a 
football, or you can make a template with 
paper, then use that to cut the cookies with.

For best results, chill the dough before 
rolling out, then chill again after it has been 
cut and is on baking sheet.  The cookies will 

hold their shape better.
You can make these cookies several days 

in advance, just keep them in an airtight 
container, with paper towels between the 
layers to absorb any moisture.  Also, make 
sure they are absolutely, totally cool before 
storing them in the container.

Next week we’ll give you a recipe for icing, 
then you’ll be ready to go. 

Have fun and keep cooking!

Email questions and comments to
 whatscooking@theifp.ca

Football Cookies
INGREDIENTS

•1 cup  unsalted butter
• 1 cup  sugar
• 1           egg
• 1 tsp    vanilla
• 2 cups   all purpose flour
• 1/2 tsp  baking powder
• 1/2 tsp   baking soda
 

 METHOD
1. Cream butter and sugar together. 
2. Beat in egg and vanilla.
3. In a separate bowl, mix flour, soda and 

baking powder together. 
4. Gently blend dry ingredients into the 

butter mixture.
5. If dough is a bit soft, then refrigerate for 

1 hour before rolling.
6. Roll dough one quarter inch thick.

7. Cut with your football shaped cookie 
cutter or make a template with paper, then 
cut using the template.

8. Lay on baking sheet one inch apart.
9. Bake in a preheated 325 degree oven for 

5-8 minutes.  Once lightly browned around 
edges, remove from oven.  

10. Allow to cool on pan for one or two 
minutes, then remove to wire rack to cool 
completely.

By Lori Gysel & Gerry Kentner
whatscooking@theifp.ca

What’s Cookin’


