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Samsung Galaxy
Nexus™

$199 on WINDtab™

HTC Radar 4G
Windows Phone 7.5
$49 on WINDtab™

Blackberry®
Curve™ 9360

$0 on WINDtab™

NEW

UNLIMITED CANADA-WIDE
TALK + TEXT + DATA

$40
per month

no
hidden fees

WINDtab prices above available only with the $40 plan.WINDtab is only available at participating locations. Data services subject to WIND’s Fair Usage Policy and Internet Traffic Management Policy. All services subject to WIND’s Terms of Service and are for personal use
by an individual. Other conditions apply. Learn more at WINDmobile.ca. BlackBerry®, Curve™ and related trademarks, names and logos are the property of Research In Motion Limited and are registered and/or used in the U.S. and countries around the world. All other
trademarks are the property of their respective owners. WIND, WIND MOBILE and WINDtab are trademarks of Wind Telecommunicazioni S.p.A. and are used under license in Canada by Globalive Wireless Management Corp. ©2012 WIND.

500 Laurier Ave., Unit 13, Milton L9T 4R3
TEL: (905)-864-4600

Mon - Fri 11:00 am - 7:30 pm • Sat - 11:00 am - 6:00 pm

130 Guelph Street Georgetown, Ont L7G 4A5
TEL: (905)-877-4400

Mon - Fri 11:00 am - 7:00 pm • Sat - 11:00 am - 6:00 pm

TREAT & PREVENT FACIAL WRINKLES WITH:

Botox is a safe and easy way to treat wrinkles on the 
forehead, between the eye brows and around the eyes. It 
lasts 3-4 months and actually helps PREVENT new wrinkles 
from forming! It can easily be done during your lunch hour!!

www.gtdermatology.com

Dr. Ritu Sethi
MD/GP Dermatologist
Medical & Cosmetic Dermatology

71 Mountainview Rd. N. 
Georgetown
 (Inside Healthspan Wellness Clinic)

647-799-3096 Botox Specials*
15% Off for 1 area of face
20% Off for 2 areas
25% Off for 3 areas

* Offer valid until July 31, 2012, see website for conditions

What’s Cookin’: Grilled Vegetable Napoleon— A vegetarian treat for the summer
The recipe you see today is a won-

derful vegetarian treat for the summer.  
The recipe calls for grilled vegetables, 
so you will need to wash, slice, drizzle 
with oil, salt and pepper the veggies, 
then grill on high heat until they have 
good colour and have softened. Re-
move from the grill and allow to cool 
before assembling the napoleon. 

A napoleon was once layers of puff 
pastry, custard and cream, but now the 
term is used for almost any dish, sweet 
or savoury, that is layered and stacked.

The photo shows the napoleon 
served with some sliced naan bread 
and some hummus— an excellent ac-
companiment and really rounds out 

the meal.
If you are not keen on making the 

whole napoleon, then by all means, 
just make the lime and caper vinai-
grette and serve drizzled over a pile of 
grilled veggies— without all the fuss of 
putting them together in a stack.  

Or some beautifully ripe tomatoes 
with buffalo mozzarella would be per-

Halloom Cheese and Grilled Vegetable Napoleon with Lime and Caper Vinaigrette
Serves 4

 Ingredients
• 250 g  Halloom cheese
• grilled vegetables (eggplant, sweet 
  potato, sweet peppers, zucchini)
• 4 stems fresh rosemary

Vinaigrette Ingredients
• Zest of 1 lime
• 3 tbsp freshly squeezed lime juice
• 1 tbsp capers
• 1 tbsp white wine vinegar
• 1 clove  garlic, minced
• 1 tsp coarse grain mustard
• 1 tbsp chopped cilantro
• 2 tbsp olive oil
• coarse salt and freshly ground pepper
   to taste

 Method
Mix all ingredients for dressing to-

gether and set aside. Slice Halloom 
cheese into 8 slices.

In a hot skillet with olive oil, sauté 
cheese for approximately 1 minute on 
each side, until golden.

On a baking sheet with parchment 
paper assemble the napoleon;

One slice grilled eggplant, then 1 
slice grilled sweet potato, then 1 slice 
sautéed Halloom, then 1⁄2 grilled baby 
pepper, then 1 slice grilled zucchini, 
then 1 slice grilled Halloom, then 1 
slice grilled sweet potato, then 1 slice 
grilled eggplant.  Hold entire napoleon 
together with half a bamboo skewer.  
Bake at 400 degrees for 8-10 minutes.

On plate, place 1 tbsp of the lime 
and caper vinaigrette.

Place hot napoleon on top of dress-
ing.  Remove bamboo skewer and re-
place with 1 stem of fresh rosemary.

Drizzle 1 tbsp of vinaigrette over na-
poleon.

Lori Gysel & 
Gerry 

Kentner

fect for this vinaigrette to be served 
with.

You may not be familiar with Hal-
loom cheese— a semi soft, unripened 
cheese.  It is a unique cheese that stands 
up to the heat of the grill, so you can 
grill slices of it or even cut into cubes 

and place on a skewer with veggies for 
a kabob and grill it.  And it won’t com-
pletely melt and fall through the grill!

Have fun and keep cooking!
Email your questions and comments 

to Lori and Gerry at whatscooking@
theifp.ca


