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QUIK AUTO REPAIR

CAA Approved Vehicle
Repair Facility

serving Halton Hills & Georgetown Since 1985 g —

354 Guelph St. Unit 21, Georgetown
905-877-8220
bstephens@quikautokrown.com
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GEORGETOWN GARDEN CENTRE
A 140 GUELPH ST. 905-877-8882

\ (The former Georgetown Fruit Market building)

umpkins
Huge Selection!

All sizes and varieties.
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TRUST THE CHEF WEDNESDAYS

Each Wednesday our chefs create a new

five course-tasting menu that features the freshest
produce and ingredients available on that day.
Relax... we’ve got it covered!

latitudefoodanddrink.ca
99 MAIN STREET SOUTH, GEORGETOWN ON | 905.702.9855
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HondaOntario.com
Ontario Honda Dealers

What's Cookin’: Weird happenings

The weirdest thing happened on Thanks-
giving Sunday. I was baking bread— for what
I was making, you can only bake one loaf at
a time. So, I baked the first loaf and all was
well. Thad the second batch ready to go in, so
just popped it in as soon as the first was out.
Was running around doing things and came
back 15 minutes later when the timer went
off to see how this batch was doing. Nothing.
My lovely baguettes were flat as pancakes,
saturated with the olive oil that I had drizzled
and had not baked at all. The oven was barely
warm.

That's weird, I turned the oven off and then
back on again. It's a gas oven and it does not
make a clicking noise or anything when ignit-
ing, so the only easy way to see if it is work-
ing is by temperature. I gave it a few minutes,
nothing. It's only getting colder. Now I'm start-
ing to panic, because my beautiful bread is
practically ruined and I'm not sure there’s any
saving it at this point.

I call my mom, to see if I can rush over with
apan full of bread. Her oven isn’t working ei-
ther— she had baked two pies in the morning,
but then turned her oven off, now it won't light
again— also a gas oven.

Now this is very odd. How can we both

Lori Gysel &
Gerry Kentner /~

have broken ovens at the same time? My
stovetop is working and the electrical clock on
the stove is working. But no oven. So, what
else is there to do— I heat up the BBQ and
turn my now very sad looking loaves into flat-
bread on the Q. Now, if T had a decent BBQ,
they might have turned out a little better. As it
is, they were kind of burnt where the hot spot
is and I had to keep flipping them around to
prevent more burning.

In the end they were suitable for immedi-
ate family consumption, but not for present-
ing to guests. Thank goodness the other loaf
came out before the oven disaster.

We borrowed a neighbour’s oven to bake
the tart and as for the rest of Thanksgiving
dinner; cooking it was a bit of an adventure
that T will save for another day. Suffice to say,
look out appliance stores, I'm coming shop-
ping for an oven and a BBQ!

Have fun and keep cooking!

Roasted Parsnip
and Pear Soup

Serves 10
Ingredients

¢ 4 medium parsnips, large diced

¢ 3 thsp vegetable oil, divided &
¢ | large onion, small diced ‘
o | stalk celery, small diced

¢ 1 clove garlic, roughly chopped

¢ 6 cups chicken stock, divided ‘

e 2 tbsp chopped fresh thyme -

® 1/2 cup 35% cream
e Salt and pepper to taste
¢ 1/2 cup chopped, toasted hazelnuts

Method
1. Mix parsnips, pears and 2 tbsp oil until

they are well coated.

2. Place on alarge, parchment-lined baking
sheet and roast at 400 degrees, approximately
40 minutes or until slightly browned. Turning

¢ 2 ripe pears, large diced Ty

-----

once during roasting.

3. Meanwhile, in a soup pot, heat remain-
ing tbsp of oil. Add onion and celery. Cook
over medium heat until vegetables are soft-
ened and slightly golden. Add garlic, cook for
one more minute.

4. Add roasted parsnips and pears. Add
4 cups of the chicken stock. Stock
% should just barely cover the veg-
. etables, add more if needed. Add
A\ thyme. Heat to boiling, then
reduce heat and simmer for 20
minutes. Place lid on pot and
allow vegetables to rest in the hot
liquid for another 20 minutes.
5. Puree the soup using an immersion
blender. If mixture is too thick to puree, add
more stock.

6. Add cream, mix, then taste for season-
ing.

7. Just before serving, heat over low heat,
stirring occasionally to desired temperature.

8. Serve garnished with hazelnuts.
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Limited time weekly lease offers available through Honda Financial Services Inc. (HFS), to qualified retail customers on approved credit. Weekly payment includes freight and PDI ($1,495), EHF tires ($28.45), EHF filters ($1), A/C levy ($100 except Civic DX models), and OMVIC fee ($5). Taxes, license, insurance and registration are extra. "Representative weekly lease example: 2014 Civic DX Sedan on a 60 month term with 260
weekly payments at 0.99% lease APR. Weekly payment is $38.92 with $0 down or equivalent trade-in, and $925 total lease incentive included. Down payments, $0 security deposit and first weekly payment due at lease inception. Total lease obligation is $10,118.95. 120,000 kilometre allowance; charge of $0.12/km for excess kilometres. PPSA lien registration fee of $45.93 and lien registering agent’s fee of $5.65, due at time of
delivery are not included. For all offers: license, insurance, other taxes (including HST) and excess wear and tear are extra. Taxes payable on full amount of purchase price. Offers only valid for Ontario residents at Ontario Honda Dealers. Dealer may lease for less. Dealer order/trade may be necessary. Vehicles and accessories are for illustration purposes only. Offers, prices and features subject to change without notice. See your Ontario
fon Guide ratings from Natural Resources Canada. Transport Canada approved test methods used. Your actual fuel c
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LEASE PAYMENTS INCLUDE FREIGHT AND PDI.
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Honda Indy | Weam

HONDA

DOWN
PAYMENT/0AC

LEASE FOR 60 MONTHS®
WITH $0 SECURITY DEPOSIT.
EXCLUDES LICENSE AND HST.

iﬂ FROM 7.3 CITY /5.5 HWY (L/100 KM)™|

PROUD SPONSOR OF
THE HONDA INDY TORONTO

FOR TICKETS AND A FULL FESTIVAL SCHEDULE
VISIT HONDAINDY.COM

316 Guelph Street, Georgetown

www.georgetownhonda.ca
905-873-1818

fon will vary based on driving habits and other factors - use for comparison only.

Honda Dealer or visit HondaOntario.com for full details.

Manufacturers of Canada (ATAMC) data reflecting sales between 1997 and December 2013. “Based on Fuel C




