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Available where technology permits. Taxes not included. Television rates include a recurring fee of 1.5% for the Local Programming Improvement Fund (LPIF) implemented by the CRTC. The LPIF fee applies only in certain areas based on the CRTC rules. Installation and/or 
activation fees may apply. Limited time offer. Cannot be combined with any other promotion on the same service. Promotions are limited to new customers or those who have disconnected their service for more than 6 months. A 12-month subscription required. A minimum 
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  Total savings when Cogeco High Speed Internet, 
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12 months. At the end of the 12-month period, the then current rates will apply. This offer is valid only if the customer is a new HD Digital TV account. 
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the then current monthly rate will apply. This offer is valid if customer subscribes to Home Phone and HD TV. Regular Modem rental included. 
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 at our store in the Milton Crossroads Shopping Centre

Serves 2-4

 Ingredients
• 1 can frozen lobster meat,
   thawed, drained and
  chopped
• 1 tbsp fresh squeezed
   lemon juice
• zest of half a lemon
• 1/2 cup thinly sliced celery
• 1/2 cup fi nely diced
   cucumber
• 1/3 cup mayonnaise 
• 1/4 tsp salt
• dash freshly ground black
  pepper

Method
1. Sprin-

kle lobster 
with lemon 
juice.

2. Add 
zest, celery, 
cucumber, 
salt and 
pepper.

3.Gently stir in mayonnaise.
4.  Chill thoroughly.
 Cook’s Note:  you can also 

use this mixture to fi ll toasted 
buns for a delicious sandwich or 
you can spread generously on a 
slice of crustless toast, then sprin-
kle some grated Gruyere cheese on 
top and grill for a few minutes un-
til cheese is melted and bubbly.

Lobster Salad
Twenty years ago, yesterday, my hubby 

and I were married.  It was the best wed-
ding ever– not that I’m biased or anything!  
We were married in St. John’s United 
Church and then had our reception in my 
parents’ (Dave and Gerry) backyard. If any 
of you remember the summer of 1992, 
there were only two weekends in the en-
tire summer that it did not rain– and our 
wedding date was one of them– very nice 
when you’re having a reception in a tent!

Food tastes change as the years go on 
and I thought it would be interesting to 
look at the menu that we had and see if 
that would be what we would choose if 
we were doing it again today.  

We started with served and stationary 
hors d’oeuvre. LOTS of fresh fruit, veg-
gies, olives, dips and breads laid out in 
a bountiful display– woven with fresh 
greenery, fl owers and a working fountain 
as the base. It was beautiful! The staff 
passed around trays of smoked salmon– 
one of my hubby’s favorite treats.

Dinner was plated. We started with a 
cold seafood gazpacho. The main course 
was beef tenderloin, puree of root vegeta-
bles, some kind of potato that I have for-
gotten and a medley of fresh vegetables. 

Next came a simple green salad with 
a homemade Dijon vinaigrette. Then the 
cheese course– a platter of wonderful chees-
es on each table– of course, with fresh ba-
guettes to accompany. Then coffee and tea.  

We didn’t serve dessert until later in the 
evening, when we presented a lavish spread 

of all homemade– (nothing out of a box!) 
desserts, including the piece de la resistance 
– the croquembouche (a giant towering ar-
rangement of cream puffs, stuck together, 
then garnished with spun sugar– it stood 
about 4 feet high). The croquembouche 
also served as our wedding cake.

Since we were in the business of cater-
ing weddings at the time, we catered it 
ourselves, with my mom working along-
side our wonderful staff, right up un-
til the big day. Then, the staff took over 
and did a magnifi cent job at the event. It 
couldn’t have gone better.

So, has the menu stood the test of time? 
I would say yes.  I would serve that entire 
menu again today, with only two excep-
tions– the medley of veg that we served at 
the time was great, but would be too dat-
ed for today. We’d have to change it up for 
something more modern.  And, since I can’t 
remember the potato, we’d have to do some-
thing a bit more impressive than that!

Wonderful memories, every time I 
look out in my parents’ yard I can still 
see it. Priceless. Happy anniversary Ol-
ivier and thanks mom and dad!

Have fun and keep cooking!
Lori and Gerry can be reached at 

whatscooking@theifp.ca

What’s Cookin’: Memories of a wedding menu
Lori Gysel & 

Gerry 
Kentner

Chefs-in-Training Ashley Jawdek, 7 (left) and Daniel 
Ho, 8, learned how to bread chicken and sprinkle 
mozzarella cheese on it before putting it in the oven 
at the Town of Halton Hills Chefs-in-Training Sum-
mer Camp. The week-long camp was operated in 
partnership with the PC Cooking School, at the Real 
Canadian Superstore. 
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