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264 Main
Street N.
Acton
FAMILY OWNED AND OPERATED e g
- 919-853-1970 While :
Tor: 416-601-1259 Fax: 519-853-2542  Supplies & | Acton g
HOURS: Mon.-Fri. 7am - 6pm Last E y, 5 <5
Sat. 8am - 4pm
ROUGH (4 x4 x10'| VINYL |Rough Oak
PINE PRESSURE LATTICE FenCing
Great for TREATED SECONDS| Various Sizes
: & Colours
Board & Batten PRICED TO Pressure
89¢ PRICED 6 .30 SELL Treated Round
1x12 lin.ft. | TO SELL Limited Quantities Posts
[ ~/H 1 | Beyond the RFOST CAPS R-OX,Uk
Screen Door | ORNAMENTAL PosT
Formula 77| o © 0 = | o ror peasmeu | fO Your home
~— for use on | Style Decks & FENCES or cottage
& pressure Wood DIFFERENT STYLES $
i — treated AVAILABLE
iumber from
S2 Bayside Lakeside PER & . W
3?BL 5189 $129: BUNDLE &% o
3x5x8 PET CRAFTER’S 1" x 3" x 24"
SCREEN | PLYWOOD
MINITI%ES Baltic Birch CLEAR
36" W Efltg 5x5x18 1O ea PINE
S .99 5 x 5' x 1/4" 24; 5.5‘99
EACH SRR SRk kg a5
48" w ft sx5x12 '3 10 pe. bundle

Building a Pole Barn? Fax us your requirements 519-853-2542
WE StocK A FuLL LINE oF PLUMBING & ELECTRICAL SUPPLIES
We stock

SIGCO

Paints & Stains
the largest paint

manufacturer in

Canada.

Choose from 4000 colours!

SPECIAL
IN HOME

1 HOUR
COLOUR

CONSULTATION
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Maddison,
Bonita Gionet Fisico (Project

Lead) and Carmen Arboleya
of CUMIS.

& (GARDEN

SUBMITTED PHOTO

Charles Bett (foreground) of
Habitat Halton is pictured
(from left to right)

Lewis, Paul
Nancy Ashbaugh,
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REGIONAL NEWS, NOTES & NEIGHBOURS

Acton home 1o
Habitat Halton project

cton will soon be home to a

Habitat Halton project.
Volunteers came out on August 16 to
clear a lot on 111 Crescent Street where
the upcoming house will be built.

The build is scheduled to begin on
September 13. Volunteers and donors
of cash and material are still needed.
Gifts in kind required by the project
include exterior plywood sheathing,
interior doors, flooring including vinyl,
carpets and laminate, kitchen cabinets,
a one piece bath/shower unit, wire
shelving and fasteners, a high-efficien-
cy furnace, ducting and installation and

his time of year it is always hard for me to
come up with just one recipe because with

the garden producing all of those wonderful veg-
etables and with canning time here, there are just

~ SO many [ want to share with you. As usual my

i'plants are loaded, T did & stir=fry
chdn t think there was much taste to the zucchini
but this recipe is better.

T

a sump pump.

As well, the Habitat Restore is
accepting salvage dates for kitchens,
windows and doors in good condition.

If interested please call Habitat at 1-
866-314-HFHH (4344). The contact for
Gifts in kind is Joanne Martin and the
contact for the Habitat Restore is Diane
Mills.

ReStore hours are 9 am to 5:30 pm
Monday to Friday and Saturday 9 am to
4 pm. Restore volunteers are always
welcome and short regular shifts are
available at the volunteer's conve-
nience.

A TREAT WITH GLENDA BE NTON

Marinated Vegetables

¢ 1 head cauliflower
e 3 stalks celery (diced)

carrots (sliced)
5 i o A i e e e e T s SRR
DTOCCO11

* 1-pint cherry-sized tomatoes
* 1 large bottle Italian dressing (fat-free vari-

eties work well too)

Zucchini Patties

e 2 cups grated fresh zucchini

e 2 cups grated cheddar cheese

* 4 cups (or more depending upon the consis-
tency) crushed cracker crumbs

* 1 medium onion

* 2 eggs
® 1/2 tsp salt

* 1/4 tsp pepper

Mix all ingredients
together and form into pat-
ties. Fry in skillet with butter (or
oil) until golden brown on both sides.
Serve immediately.

FOR ALL YOUR COUNTRY & CITY DECORATING NEEDS g
2€0.250.5372

In a large bowl, combine cauliflower florets,

colour consultation °
space planning ¢
window treatments * &
furniture design °

re-upholstery * *

‘Assistance with your contracting & renovating needs ¢ A

carrots, broccoli florets and halved cherry toma-
toes. Pour dressing over vegetables. Cover and
refrigerate for at least 6 hours, stirring every 2
hours. When ready to serve, spoon out vegetables
and discard the dressing. If you have leftovers
they can be stored back in the dressing until the
next day. These can be eaten with your fingers or
a toothpick or a cocktail stick.

I did stick to the recipe but next time I will
add peppers, I think.

A house is made of bricks and stones;
But a home is made of love alone.




