What's Cookin’: A Valentine'’

We're giving you our Valentine’s
recipe a week early so you'll have time
to shop and prepare. These little dish-
es of chocolate yummy-ness can be
served slightly warm or chilled. We've
left them as is for the photo, but they
are very nice with a bit of whipped
cream and some fresh raspberries on
top when it comes time to serve.

As for the rest of the Valentine’s
meal- how about something super
simple, easy for you and easy on your
heart (especially if you are going to
serve the pot au chocolat for dessert!).
A pot of homemade soup (best if made
a couple of days in advance- the fla-

treat

Lori Gysel &
Gerry
Kentner

vours meld together better). A really
nice salad with lots of different veg-
gies. Some cold seafood- shrimp, crab,

lobster with a bit of cocktail sauce for|§
dipping (ketchup, horseradish, lemon | &8

juice, tabasco, Worcestershire). Then

Valentines Day Tea at the Georgetown Seniors Centre Friday, Feb.14,
$5. Come for a heartfelt program.

Family Weekend Chilli Night: on Saturday, Feb. 15, at Norval Pres-
byterian Church. Choice of chillies, breads, desserts and drinks. Games af-
terwards. Freewill donation to Dominican Republic, “Servant’s Heart Minis-
Charitable receipt for $20 or more.

tries”.

the pot au chocolat for dessert (easily 259 -

made the night before).
Have fun and keep cooking!

Pots au Chocolat ( Choco ate Puddm g)

Serves 6

Ingredients
® 1/2 cup milk
e 1 1/2 cups 35% cream
® 300 g dark chocolate
¢ 4 eggyolks (at room temperature)
¢ 1/4 cup white sugar

Method

Place milk and cream in a pot and
gently heat until almost boiling.

Meanwhile, chop the chocolate.

Remove liquids from the stove and
immediately add the chocolate. Stir
until chocolate is dissolved and well

blended.

with sugar until

. light and frothy.

, Slowly whisk

the  chocolate

mixture into the
eggs.

Divide the mixture between six ov-
enproof pots or ramekins. Put them in
a pan filled with boiling water (halfway
up the sides). Bake in preheated 275
degree F oven until just set, approxi-
mately 30 minutes.

Beat egg yolks || ¥

Cool, chill, enjoy!
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Tlm Hortons opens new locatlon on Hwy /

at 13535 Hwy 7 & Trafalgar Road (in
the Esso Station) and will be open from
5 a.m. to 11 p.m. seven days a week.
Guests can enjoy a full menu of Tim
Hortons premium coffee, hot & cold

The grand opening of Tim Hortons’
latest location in Halton Hills was held
recently and this one comes with a
fresh new look.

The new Tim Hortons is operated by
the Malinosky family, which also owns
Tim Hortons in Acton.

The new location is conveniently lo-
cated between Georgetown and Acton

Fresh

specialty beverages, breakfast sand-
wiches and fresh baked goods, home-
style soups, and Panini and classic
sandwiches.

NOW OPEN

New Location
in Georgetown

Come See Our Fresh New Look!

Tim Hortons with Drive Thru, at Esso Station
13515 Hwy 7 & Trafalgar Road, Georgetown
Open 7 days per week, 5:00 a.m. - 11:00 p.m.
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