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4.6L w/ Technology Package model shown

NO
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FOR 36 MONTHS

FINANCE
WITH

$$$
PREMIUM PACKAGE

DELIVERY, DESTINATION & FEES INCLUDED. PLUS HST.
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There are a lot of remarkable things about the 2011 Genesis. For one,

it’s an exhilarating 385 horsepower� performance sedan that was named 

one of Ward’s 10 Best Engines.∞ It’s also a stylish and elegant car with 

class-leading standard luxury features. If that’s not remarkable enough, 

now it’s available with a no charge Premium Package.
Power up the exclusive 528-watt 

Lexicon Surround Sound System with 
DVD player and 14 speakers

18" 9-spoke alloy wheels. Navigation with 6.5" touch screen 
and rear view camera.

Xenon High Intensity Discharge 
headlights with auto leveling.

 1285 Steeles Avenue (Corner of James Snow Pkwy. & Steeles Ave.)  1-866-980-8992 miltonhyundai.com

5-year/100,000 km Comprehensive Limited Warranty
5-year/100,000 km Powertrain Warranty
5-year/100,000 km Emission Warranty

HYUNDAICANADA.COMBY

NO CHARGE 
UPGRADE.

NOW THAT’S 
LUXURY.

TMThe Hyundai names, logos, product names, feature names, images 
and slogans are trademarks owned by Hyundai Auto Canada Corp. 
◊Finance offers available O.A.C. from Hyundai Financial Services 
based on new 2011 Genesis 3.8L models with an annual fi  nance 
rate of 0% for 36 months.Financing example: 2011 Genesis Sedan 
3.8L for $36,895 at 0% per annum equals $1,024.86 per month for 
36 months for a total obligation of $36,895. Cash price is $36,895. 
Example price includes Delivery and Destination of $1,760, fees, lev-
ies, charges and all applicable taxes (excluding HST). Registration, 
insurance, PPSA and license fees are excluded. Starting price for 
2011 Genesis 3.8L is $36,895. Price for model shown: 2011 Genesis 
4.6L with Technology Package is $47,895. Delivery and Destina-
tion charge of $1,760, fees, levies, charges and all applicable taxes 
(excluding HST) are included. Registration, insurance, license fees, 
PPSA and HST are excluded. ◊ Offers available for a limited time 
and subject to change or cancellation without notice. See dealer for 
complete details. Dealer may sell for less. Inventory is limited, dealer 
order may be required. ∞Ward’s 10 Best Engines claim is based on 
the 2010 Genesis 4.6L w/ Technology Package. 385 horsepower only 
available on 2011 Genesis 4.6L. ††Hyundai’s Comprehensive Limited 
Warranty coverage covers most vehicle components against defects 
in workmanship under normal use and maintenance conditions

Only at Milton Hyundai 
Auto Rewards that can 
save you thousands on 

your next purchase
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SOLDJUST LISTED

Sorry gang, but no story this 
week— have to make room for 
a recipe that is a bit longer, but 
well worth making!  

Have fun and keep cooking!

Meringues with 
Lemon Curd

Makes 8

Ingredients
• 4  egg whites
 (at room temperature)
• 1 cup plus 2 tbsp sugar
• whipped cream for garnish

Method
1. Beat egg whites in a glass 

bowl until stiff (part way through 
the beating, add the 1 cup plus 2 
tbsp sugar very slowly).

2.  Spoon meringue mixture 
into a pastry bag fi tted with a 
plain tip.  Pipe 3-4 inch rounds 
onto parchment paper. Fill cen-
tre with a meringue base, then 

build up the sides of the round— 
going up two or three layers.

3.  Bake in a preheated 200 F 
degree oven for two hours.

4.  Meanwhile, make lemon 
curd recipe below.

5.  To assemble, spoon lemon 
curd into meringue shells.  Gar-
nish with whipped cream.

 Lemon Curd
Ingredients

• 1/2 cup unsalted butter
• 2/3 cup lemon juice
 (freshly squeezed)
• 1/4 tsp salt

• 1 1/4 cup granulated sugar
• 3 large eggs
• 3 egg yolks

 Method
1. Combine the butter, lemon 

juice, salt and sugar in a 
bowl set over a pot of 
simmering water.  
Heat, stirring oc-
casionally, until the 
butter is completely 
melted and the sugar 
is dissolved.

2.  Whisk together the eggs 
and yolks in a separate bowl; 
slowly pour in one quarter of the 

hot lemon-juice mixture, whisk-
ing all the time; then pour in the 
rest in a thin stream.  Place over 
the hot water and cook, stirring 
constantly, until thickened (ap-
prox 10 minutes). Remove from 

the heat and allow to cool 
to room temperature.

3. Once somewhat 
cooled, chill the curd 
in the fridge until 

cold before using in 
recipe.

Email questions and 
comments to Lori and Gerry at 
whatscooking@theifp.ca

What’s Cookin’: Here’s a summer dessert worth making
Lori Gysel 
& Gerry 
Kentner
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