Counrcillor Llililas Bowman of 12
Eden Flace needs a qulck eaty
recipe when she dashes off to council
meciings every Moenday night. The
favocite dish at home with her three
children, ages 10, # and 3 Is Chinese
Mealballs. *I1's quick, easy, but
good,"' she said. The Ward 4 coun-
cillorr i2 an pctlve member of the
-tommunily, canvassing for the

Chinese Meatballs
=11b ground beef
- 1 egg slightly beatlen
- t clove garlie, chopped fine
(or 1 tsp gerilc powder)
- 14 tap pepper
-:th p- vegelable oil
= 1{1801) can pineapple chunks
-5 cop water
=1 chicken boullion cube
=1 tbsp. comstarch
- 4 cup white sugar
=1{3cup cider vinegar
- 11bsp, soya sauce
-2 greca peppery, chopped.
Combloe beef, ga rlln sall and pep-
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per and shape Inte small meatballs,
heart and alroke foundatlon, United
Way plus the cancer sociely and Lhe
kidney foundatlon., One of her
favorile commitiees which she par-
ticipates on §s the Hallon Seocial
Fannlng Councll, She In also part of
o lask force looking Into plans for an
adolescent treolment cenire. Herald

photo?

Heat oll In (preferably) electrlc fry
pan and emok unll evenly browned.
flrmove and sel aslde. Draln fat
fron pan. Drain julce from pineap
ple chunks and combine In frylng
pan wilh water and bouillon cube.
fleat. stirring constantly antll
boulllon cube ls dissalved. Combine
comsiarch and sugar, stir in vinegar
&nhd soya sauce. Pour Into pineapple
julce mixture and heat, silrring con-
stanily ontil thickened. Add meat-
bails, plncapple chunks and green
pepper. Reduce heat, cover snd skm-
mer {or 5 min. Serve aver rice,
Yield - 4 gervings.
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SALE

Prices from

*149%,

WHILE SUPPLIES LAST!
REG. PRICE $229.00
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Kahlua Easter freats

" KAHLUA CHIFFON MINCE PIE

1 envelope unflavoured gelatin
1/} cup sugar
/4 teaspoon salt

-2 epg yolks

I cup half-and-half (thin cream)
1/4 cup Kahtia

3/4 cup prepared mincement

2 cpp whites

112 cup whipping cream

I baked 9-inch pic sheil

Kahlia Cream for top

Stir pelatip, about half of sugarand
salt tugether in 1op of a double boiler,
Beat egg yolks with half-and-half and
stir into gelatin mixture, Place aver hot
water and cook, stirting frequently,
untit custard thickens slightly and
coats back of a spoon. Stir Kahlua inte
mincemeat and add to cuslard. Cool,
then chill in ice water until mixture
begins 10 jell. Beat epg whiles to fine
foam. Gradually beat in remaining
sugar to make firm mcnn;fuc Beat
cream until stiff. Gently fold meringue.
then cream into jelled mixture until
blended. Tum into baked shell. Chill
firm, Decorate top with Kahlida
Cream. Makes 6 to 8 servings.

HOT KAHLUA CREAM SCONES

/3 cup secdless neisins
174 cup Kahlia

1 large epg, beaten

/3 cup light cream

2 cups sifted cake flour
3 tablespoons sugar
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Choosing

a raliabla

brand ol waler
softener ig important.
Bul if it's the wrong
size, or i it isn’t set up

3 171 teaspoons baking pﬂu.dcr

| teaspoon salt

1/4 cup shortening

Z tablespoons melted butter for top
I rahlespoon coarse sugar for top
Fabliz Ormnge Burter

Coarsely chop raisins and mix with
| tablespoon Kahlda, Combine
remaining Kahlia with egg and cream.
Resift flour with sugar, baking powder
and sait inte mixing bowl, Cut
shertering until fine. Add egg mixuure
and raisins. Mix lightly until dough
rounds up nte a ball. Turn out on
lightly preased cookic sheet, Gently
pat out and round sides into a 8-inch

“circle (dough will be about 1/2 inch

thick). Brush top with melied butter
and sprinkie with coarse sugar,

Using a long-bladed sharp knife, cut
round mio 8 pie-shaped wedges (do
not separate). Bake in centre of 400°F
oven abgul 13 minutes, uniil golden
brown (be careful not 10 overbake),
Serve hot with butter or Kahlia
Orange Butier. Makes 8 scones,

Kahhia Butter:

Beat 1/2 cup butter until soft. Beatin
[ tablespoon each Kahlia and orange
marmalade or apricot jam, Makes 1/2

cup.

" DENTURE
THERAPY
CLINIC

A.W. TRENTON, D.T.

18 CHURCH STREET
GEORGETOWN

L\_ ACROSS FROM LIBRARY
@ AND CULTURAL CENTRE

877-2359

Associate
Tax Consultants

INCOME TAX RETURNS DDNE

‘Mon Fhurs

Frickay
mabarday

MY e

a0 iy m
QOO0 -3 (00 m

E 0 fr o7
d M om

101 GUELPH ST., GEORGETOWN

877-2217

We'll determina your {uture
water consumplion level.

Wa'll analyze the
impurities in your

]

GET THAT GOOD FEELING
DRIVE A CLEAN CAR.

SAVE $30.00 ON OUR
INTERIOR/EXTERIOR PACKAGE

Many more in-store nenlnls

285 Guelph St., Georgetown
Phona: 8778138
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Prosary-A-Shine = Ausi Prooting * Upholstory-Gard 2 » Window Tinlting
4 * Vinyl Repair » Pinatriping and Molding

L
LXEKLT " RUNNING BOARDS — FREE INSTALLATION

lo treat the size and type

of impurities pecullar to your water,
you won't enjoy the benalits you've

paid for.

Few people have all the answers

neaded 1o choose the right water
softener for their needs. If you
dan’t, ask Boahmers waler
softener exparts to help.

As service prolessionals, we gladly service whal we seil - from furnates to air .

water, and, relying on
yaars of experience,
wa |l recommend the
right brand, type and
size of water softener
to satisty your needs.

And of coursa, you
can rent or buy your unit.

conditioners, from heat pumps to softeners.

“Our New Year's offer: $50.00 off purchase or 3 months’ froe rent.
(Offér good to March 31, 1987)

B oERMERS

ALWAYS GLAD TOHE

=
301 ARMSTRONG AVE., GEORGETOWN — 877-6931

GUELPH — 824-3550




