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_Caulinary Qutlook

:l .

Celebrating chives, cousin to onion and garlic

In tandemn with the first “sighs™ of
spring - the Jast of the ice Ninally melling
away, newly sprouted leaves nustling in a
more emperate hreese — conse the first
shoats of greencey up thrugh the revital-
lred sail, a sign not only of more greencry
rcome, hut also of the fist edible greens
of the year that can be foraged for food,

Chives are sommething many people rec-
ognize valy i a jar on their spice rack,
chopped up and dried. Primarily relegated
to mixtures with cream cheese, sour
cream dips for chips, or again with sour
cream on baked polatoes, this cousin to the
anion {as well as to garlicy alvo makes a
unique and delicious addition 10 salads,
vegetable dishes, omelels, souffles and
mﬁur hot meat dishes,

Chives (Allium Sehoenaprisum) and it
close relative, the Wild Chive (A,
Schoenaprasum varicty sibiricum), are
avaslable fresh doring much of the year,

But, if foraging in the wilds for your

awn frerbs holds no appeil, or your grocer
carries unly the dried varicty, an even
fresher and mare converent spproach is
Wy gronw your (vn chives, cither indoor or
Ny

They are very hardy, grow easily in 2
window box or as an atiracrive border
along a flowerbed or walkway, ad Fhmw
nwire vigorotisly and even improve in fla.
wof when the leaves and decomtive laven-
der flowers are clipped frequently.

Sometimes deseribed as being a mix-
lure between onion and parlic in Oavor,
chives truly have @ tasie al) their wn,

They are (resh and pungent bui nol
overpoweting, For the imaginative cook,
many wonderful combinations can be Jis-
covergd when chives become part of the
culinary process.

These two delectable recipet were
found in the delighiful book, Cooking
With Herbs and Spices {Angus & Ruobent-
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On March 17, everyone's Irish. Why
no! celebrate St Patrick's Day with a
unique dessert.

KAHLUA SHAMROCK COFFEE
CREAM DESSERT
% cup + | tablespoon sugar (50 mL +
15 mL)
1 envelope gcll;:in
3 cggs, sepam
1% cups milk (300 mL)
W cup semi-sweet chocolate chips
(125 mL)
2 teaspoons enstant coffee {10 mL)
Y2 cup Kahhia (125 mL)
¥ cup whipped cream {125 mL)
Kiwifruit
Kahl(ia cream topping
Combine % cup (50 mL) sugar and
gelatin in heat-proof bow). Beat in egg
yolks. Scald milk; add chocolate chips

and instant coffee and stir until smooth,
Slowly whisk flavored milk into egg
mixture. Set bowl over a pan of hot
water over medium heay and stir con-
stantly until nicely thickened (about 10
minutes). Add Kehlda and chill for
about one hour. Beat egg whites until
stfl with remainiog sugar.

Fold thoroughly into chilled mixture
together with the stifily beaten whip-
ping creamt. Rinsea 4 cup(1 L) mold in
cold water. Pour in Kahlda mixture,
Relrigerate overnight until set. Unmold
onto a chilled platter. Cut slices of kiwi-
fruit into shamrock shapes and sur-
round the [rish coffee cream. Serve with
Kahlia cream topping.

KAHLUA CREAM TOPPING
Y cup whipping cream (125 mL)

Y2 cup sour cream (125 mlL)
1 tablespoon Kahlita (15 ml.)
| teaspoon sugar (5 mL)
Beat cream until soft peaks form.
Whisk in sugar and fold in sour cream

and Kahlia. Refrigerate until serving
time. Serves 4 to 6. -

KAHLUA IRISH COFFEE

1 ounce Kahlga (28 mL), % cunce (14
mL) Irish Whiskey, collee and whipped
cream,
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Halton Hills
job board

' yment Centre 3 open Monday to Friday from
8:30 a.m, (o 4:30 g.lm. The office Is located at 232 Guelph Street In

Georgetown,

The (cllowing represents only a {ew of the jobs poated on the CEC's

Job Boards,

Order 0820065 - SHEET METAL ROOFER HELPER - Permanent
fulltime, Must have “G" llcence and have
tramsportation to employer, $7-88/hour

Order 0821042 - BACK-HOE OPERATOR - Permanent fulltime. Must
previous experience operating a back-hoe. Must be relishie.
Must have own transportation to employer. $12/hour to start,

Order (700728 - MEAT WRAPPER - Fulltimes. Must work Sa :
AR assed. Well groomed and

warking with the public. $5-87.50/bour depending on experience, |

Order 022838 - REWINDER -

DOCORSArY &5 €M is willing to train. Must have good mamial dex-
mqm'ﬂ-&wmumm. $.50-0/hotr depen-

have

ee 45 8 meat

ding on experience.

Order (03780 - MILLWRIGHT - Pemanent Nhulltime. Preference

“Bdly - Employmentand
W rigemion Carvida,

rnanual dexterity. Owm
O experience,

Experience preferred but not

1 certified miiteright Wil consider someons with
#ﬁ':ﬂmglump]{tmnﬂWﬂuMmm

Ovder (M0 - COFFER SHOP ATTENDANT - Seasonal [ulltich. -

Flexible hours. Must enjoy

with the public, Cash experience

s preferred. Must be rellable $455-8/bour depending on ex-

pErhance.

Order 07%W! - LANDSCAPE WORNER - Seasonal folliime

hours

. Must have clear ciams “G" lcence and own means

Own safety boots. Employer willing to train a retiable

wixker,

Order 0779689 - HOUSE CLEANER - Experi
Employer willing to train a reliable and responsible person willing
wwﬂpntume, Salary $8/hour to start,

GENERAL LABOURER . Permanent fulltime,
Employer willing to train a reliable worker, Afust have own means of
transportation and be willing to work outslde. $7.50/heur to start.

Il you ar* interested in any of Lhe above positlnns, visit the

Order og22700 -

Georgetown CEC,

son), by Rosemitry Hemphill.,

Creamed Cucumber is an unhealahle
COmPOoSItion, incorporating a creamy
whire sauce.

CREAMED CUCUMBER

2 green cucumbers, or §
apple cocumbers
! tablespoon chopped chives
I r:ur while ssuce
Salt and pepper
Peel the cucumbens, cut inlo cubes, put
mic boiling water and cook a few minutes.
Drain. Make a white sauce wilh 143 1able-
spoons of bulter, 2 level whlespoons of
flour iund 1 cup of milk. Stir in the cucu-
ber, chives, sall and pepper. Heat through
ancd serve o,

HOT BISCUITS

I tahlespoon butter for greasing
baking pan

2 cups flour

2 teaspoons haking powder

1 teaspoon sall

I teaspoon supur

4 tablespoons hutler

Y cup milk

Hutier a baking sheet. Put lour, baking
pesvades, salt, and sugar into a bewl. Rub i
the 4 tablespoons butter until mixture

laoks Itke course cornmeal. Add malk
Mix well to make a solt dough. Tum out
oan hghtly Noured board. Pat out ¥ inch
thick. Cut biscuits inlo 2-inch rounds og
cul into 2-inch squares with a knife. Place
on buttered baxing pan and hake at 450° F
for £2-15 minates or until biscuits ate
golden. Makes 12 biscuis.
Yurlatlon

Chive Bisceits: Add Y cup vhupped
chives to flour and shortening mixtur.

The lollowtag recipe for Pecans Toasted
With Chives, selecied frony Bifly Joe Ta-
hon s Wild Focds Field Guide And Cook-
book (Worknuan), makes for an execllent
and unusual snack, sure to be enjoyed by
fricnds and Fanily ofike.

SAME DAY
TAX RETURNS

101 Guelph St Georgetown

877-2217

*DAY CLEANING INTERIORS
* FABR PROTECTOR
*VINYL ROOF REVITALIZING
* TOUCH-UP PAINT
*SPLASH GUAADS
*WINDOW TINTING

*FRESERV-A-SHINE

*SUNRDOFS

*RUST PROOHNG

*CAR COVERS

*RUNMING BDARDS
*PIN-STRIPING

| SAME DAY SERVICE

== FREE
RUNNING BOARDS INSTALLATION

SALE |
CONTINUES

From

*149%

While Supplies Last!

873-0570

hwraday § 9 2.m. 400 P,
Friday 3 &0 om.-9.00 p m,

ECEFING CARS WM LHAMY WOl i Eavorday walll 4 00 pm_

SPRING/INTERSESSION 1988

New horizons beckon! Explore and enjoy new and fascinating concepts. This May you and othars like

youl can step Into a world of new be

ginnings. Old and new, present and future are merging. Just for the

fun of it or with a particular purpose in mind . . . reach out and take that first step. You'll be so glad yous did!

An array of stimulating topics is available to you in the Arts, Business, Economics, Music and Sciences.
You can even choose how and when to study - classroom, televideo or telsaudio courses: weeknights
or Saturdays at an off-campus centre ngar you or even at home or at the cottage! Whether you select

traditional classroom lectures (Brampton Cantennlal Secondary

School, Brampton Public Library -

Queen S1.) or “Telecollege™ courses, at Laurler there is 2 courss to suit your interests, career, lifestyie

and location.

To find out more about University credit programs, admission/registration procedures and student ser-
vices, and to meet with other new adult part-time leamers, bring a friend and join us at our INFORMATION
SESSION, Monday, March 14, 7:30-9:00 p.m. at the Qusen Street Brampton Public Llbrary).

For a complimentary copy of the Spring/Summer Part-Time Studies Course Calendar or for persona’
assistance - just cait us - wo'll be glad to help you! -

(519) 884-1970 or toll-free 1-800-265-8866, Ext. 2447
OFFICE OF PART-TIME STUDIES AND CONTINUING EDUCATION

YOU CAN DO IT

WILFRID LAURIER UNIVERSITY

7S UNIVERSITY AVE. W., WATERLOO. ONTARIO N2L_3G5




