What's Cookin’: An Easter
specialty sure to delight

Lori Gysel &
Gerry
Kentner

Today’s recipe is a bit long — though
not hard! But that means no room for
much of a column. Sufficient to say
Happy Easter to all and Happy Birth-
day to dad as today happens to be his
birthday! Have fun and keep cooking.

Hot Cross Buns
Makes 30 buns

Ingredients

e 2 cups milk, scalded

¢ 1 cup unsalted butter

e 1 cup sugar

¢ 2 pkg dry active yeast
(or 5 tsp)

¢ 1/2 cup lukewarm water

e 2 eggs

e 8 cups flour

o1 tsp salt

e 1 1/2 cups raisins (or currants)

¢ | tsp cinnamon

¢ 1/2 tsp nutmeg

e 1/4 cup corn syrup

¢ 1/4 cup hot water

Method

1. Pour scalded milk over butter and
sugar, stirring to dissolve. Cool to luke-
warm.

2. Dissolve the yeast in lukewarm
water.

3. Stir yeast and eggs into milk mix-
ture.

4. Dust raisins with a small amount
of flour and set aside.

5. Stir in remaining flour and salt.

6. Add spice and floured raisins and
knead it in thoroughly.

7. Place dough in a buttered bowl,
cover and let rise until doubled in bulk.

8. Punch dough down and turn out
onto a floured board.

9. Shape into 30 buns and place on
buttered cookie sheets. Cover and let
rise for 20 minutes; carefully press the
shape of a cross into each bun, using a
spatula or the back of a knife.

10. Bake in a 375F degree oven 10
minutes. Reduce
heat to 350F and
continue baking un-
til buns are browned,
about 10-15 minutes
longer. A couple of
minutes before buns
are done, remove
from oven and glaze
with corn syrup and
hot water mixed to-
gether. Place back in oven for last few
minutes of baking.

11. Once buns are cool, frost either
the entire bun or just the shape of the
cross with white frosting.

White Frosting

Ingredients

° 1 egg white

¢ 1 tsp lemon juice, vanilla

or almond extract

e Icing sugar

Method

Beat egg white until stiff. Gradually
add enough icing sugar to make mix-
ture thick. Add flavouring. If too thin,
add more icing sugar.

“We sell one yard at a time”
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HALTONHILLS

To encourage and assist local actions that
contribute to the implementation of our
Community Sustainability Strategy, a new
Community Sustainability Investment fund
has been launched by the Town of Halton
Hills.

The Fund provides financial support
for eligible projects that assist with
the implementation of our Community
Sustainability Strategy.

Up to $2,000 per project may be funded.

Application deadline is April 30 at 4:30 p.m.
For details and the application visit:
www.haltonhills.ca/Sustainability/
SustainabilityFund.php
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Planning, Development & Sustainability
Department

Town of Halton Hills
sustainability @ haltonhills.ca
905.873.2601 ext. 2289

Twitter: @ magineHH
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April 18th to May 1st
OPEN Good Friday & Easter
Sunday 10am - 5pm

MGEcIMILLAN'

Family Owned & Operated for Over 25 Years lﬁ‘

HWY. 7, 1 MILE WEST OF ACTON 519.853.0311 1(800) 387.4039

Go to our website and sign up to receive our store specials by email: www.macmillans.ca

PASTA BLEND! IQF STRAWBERRIES
Reg. $4.99 /-" Reg. $11.99
Pasta, Brocgoh Pe"as (l:qurofs ;'t o 2k $9 99
Onions, Red & Yellow Peppers g X
1kg $3 99 & |
CHICKEN & VEG
CANNELLONI

Reg. $10.49
While supplies last!

- 'IP36kg $ 749

TURKEY & CRANBERRY i

MEAT PIES!
| Reg. $9.99 each
While supplies last!

7102 L1 Iudy ‘AepsinyL ‘S|liH UOkEeH «ddl 8Yl. &

Sales Representative Office

905-873-6111

369 Moum ainview Rd. S.

BREADED CHICKEN BREASTWICH
Reg. $16.99

= okg; $170:994

Ela\g\lgmjgu%ton

Direct 416-500-7540
www.etsellshomes.ca

il shelly

Direct 416-878-2235

www.shellybutt.ca UDI’S GLUTEN FREE

PEPPERONI &
MARGHERITA PIZZAS

[0\ L7G 5X 3

Reg. $9.49 While supplies last! TWO BITE -
CINNAMON BUNS
LOOKING FOR A BUNGALOW?? $7-49, Rog. 5.9

Get 27 tips on
how to sell your
home Faster!!!
Call or Email

Great location! Close to schools,
shops, and parks,
" 3 hedroom, 2 baths, in a mature area
Lot is 75°X112
List of updates is available

900g; $3.49

CITRUS & PEPPERCORN
TALAPIA FILLETS Reg. $6.49

2 fillets;for, $5.49

RUSTIC ITALIAN STYLE

COD LOINS!
Reg. $7.99

2 fillets; $§.49,

Rsking $422,000 eturkinaton@coueco.ca or OPEN 7 DAYS A WEEK
‘| Call Elaine to hook an appointment urking 9eco. > GEORGETOWN = 109 OFF EVERY M-F 9am-7pm
416-500-7540 shellybutthomes@yahoo.ca MEBMILLAN' — WEDNESDAY Sat. 10am-pm

(REG. PRICED
MERCHANDISE)

uDLDE HIDE

Sun 10am-5pm
HOUSE

Like us on Facebook!

DUBLIN LINE

Thinking of selling????

We Have Buyers.... Call Us Today

CAMPBELLVILLE




