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134 Guelph St. Unit 3, Georgetown
905..702..1615

peace_polish@live.com

Hours: Monday - Friday 10 am  7 pm,
Saturday 10 am - 6 pm, Sunday 11 am - 4 pm

Free entry draw to win 
a Tiffany & Co. bracelet 
with the purchase of a 

$25. or more
 gift certifi cate.

Tickets can also be 
purchased in store for a 

chance to win!

Georgetown’s one stop shop just for YOU!!

••  Nail Care
• • Threading, Waxing & Tinting
• • Aesthetics
• • Salon Hair Care

$5 Manicure
with the purchase of a 

Classic or Deluxe Pedicure

miltonhyundai.commiltonhyundai.com 905-875-1120905-875-1120

2013 SANTA FEINTRODUCING THE
TOTALLY RE-DESIGNED

SPECIAL INTRODUCTORY OFFER

FINANCINGFINANCING MONTHSMONTHS

FOR UPFOR UP
TOTO0.90.9 4848%% ††

WITH AVAILABLE: 19" ALLOY WHEELS ■PANORAMIC
SUNROOF ■REAR PARK ASSIST & REARVIEW CAMERA
WITH 4.3" LCD SCREEN ■REAR DOOR SUNSHADES
■HEATED STEERING WHEEL ■COOLED FRONT SEATS
■HEATED FRONT & REAR SEATS

SELLING PRICE: $28,395♦
SANTA FE 2.4L FWD AUTO.
DELIVERY, DESTINATION & FEES INCLUDED. PLUS HST

™The 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 a new 2013 Santa Fe 2.4L FWD Auto with an annual finance rate of 0.9% for 48 months. Bi-weekly payment is $279. No down payment is required. Cost of Borrowing is $525. Finance offers include
Delivery and Destination of $1,760 fees, levies, and all applicable charges (excluding HST). Registration, insurance, PPSA and license fees are excluded. Delivery and destination charge includes freight, P.D.E., dealer admin fees and a full tank of gas. Financing example: 2013 Sonata SE Auto for $25,850 at 0% per annum equals $332 bi-weekly for 36 months for a total obligation of $25,850. Cash price is $25,850.
Cost of Borrowing is $0. Example price includes Delivery and Destination of $1,565, fees, levies, and all applicable charges (excluding HST). Registration, insurance, PPSA and license fees are excluded. †♦Price for 2013 Santa Fe 2.0T Limited AWD is $40,395. Prices include delivery and Destination charge of $1,760, fees, levies, and all applicable charges (excluding HST). Registration, insurance, PPSA and license
fees are excluded.▼Fuel consumption for 2013 Santa Fe 2.4L FWD Auto (HWY 7.2L/100KM, City 10.4L/100KM) are based on Manufacturer Testing. Actual fuel efficiency may vary based on driving conditions and the addition of certain vehicle accessories. Fuel economy figures are used for comparison purposes only. Bluetooth® word mark and logos are registered trademarks owned by Bluetooth SIG, Inc..
†♦‡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. ^Based on Natural Resource Canada’s 2012 ecoEnergy award for most fuel efficient full-size car.▲Government 5-Star Safety Ratings are part of the U.S. National Highway Traffic Safety Administration’s (NHTSA’s)
New Car Assessment Program (www.SaferCar.gov). ††Hyundai’s Comprehensive Limited Warranty coverage covers most vehicle components against defects in workmanship under normal use and maintenance conditions.

Greek Salsa
Serves 4

Ingredients
• 1 pint cherry tomatoes,
   chopped fi ne
• 1 bunch green onions,
   sliced fi ne
• 1 yellow pepper, minced fi ne
• 2 cloves garlic, minced fi ne
• zest of 1 lemon
• juice of 1 lemon
• 1 tbsp dried oregano
• 2 tbsp olive oil
• 1/2 cup crumbled feta 
   cheese
• salt and pepper to taste

Method
1.  Place chopped cherry to-

matoes in a strainer over a bowl.  
Cover with plastic wrap.  Allow to 
drain for at least 1 hour or up to 
8 hours.  Dispose of the liquid.

2.  Mix together all ingredi-
ents, including the drained to-
matoes.

3.  Enjoy as a condiment or 
with tortilla chips as an appe-
tizer.

This is 
one of my 
new favorite 
dishes.  This 
is a fantas-
tic little ap-
petizer– it is 
also great on almost any barabecued burger.  

If you want to add a little more to it, you can 
also fi nely chop a nice ripe avocado just before 
serving and mix it in.  

You can also spice it up a little by chopping 
up a jalepeno pepper or maybe a banana pepper 
(once again, chop it fi ne!) and mix in.

There are a couple of keys to making this salsa 
great. First, everything must be chopped super 
fi ne.  So, if you don’t have a sharp knife or you 
hate chopping, this may not be the recipe for 
you.  Second, you must let the tomatoes sit and 
drain.  This is what gives you a nice meaty salsa 
without all the liquid that makes your bread or 
chips soggy.

Try this mixture instead of your regular mix, 
the next time you make bruschetta.  

And by all means, at this time of the year use 
your lovely tomatoes from the garden!

Have fun and keep cooking!
Email your questions and comments to Lori 

and Gerry at whatscooking@theifp.ca

What’s Cookin’
Greek Salsa is one 
of Lori’s new 
favourite dishes

Lori Gysel 
& Gerry 
Kentner
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