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HDITORIAL

“Cynical” and “Jaded” are hackneyed words commonly used to
describe journalists and editors, and not just those of the yellow per-
suasion. There is almost a schoolyard bravado amongst journalists in
accepting these epithets as badges of honour and as being “cool”.

Just so you know, I'm not cool. In fact I'm about as square as you
can get. But even I have knocked around enough to be rarely sur-
prised by the flip-flopping of some of those in political office.

[n my book the Greenbelt issue was a corpse looking for a decent
burial and I admit to being flabbergasted by the announcement this
week that the Greenbelt legislation was to be delayed by three
months. Little birdies whisper that I was not the only flabbergasted
party. If the steamroller that is the Greenbelt movement can be stut-
tered to a halt, albeit perhaps a temporary one, then anything is pos-
sible in this season of goodwill.

Anyone know of a good incantation to make proposed bridges
disappear?
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Visions of complicated recipes dance through my head

By BREN CHISHOLM

Fmod, glorious food. This is the time
of year where I feel the most pres-
sure to display some semblance of culi-
nary talent but most of it is my imagina-
tion and ends up staying there.

Realistically speaking, superb cook-
ing is not required with two children who
believe Tater Tots and hot dogs are the
height of sophistication. Simple pleasures
are, as everyone knows, often the best. My
kids have just discovered croutons which
they toss on vegetables with wild aban-
don and if that’s what thrills them, who
am | to curb their enthusiasm?

I don’t even own a whisk but [ know
what one looks like. I tell myself a fork
does the job quite nicely, which may not
be necessary true. Copper pots do not
hang decorously in my kitchen and the
metal ones I do have are permanently
stained by past attempts at cooking.

['ll. probably do another ham this
Christmas because it’s easy. Most on the
market are pre-cooked and besides nail-
ing some pmeapple slices and mareechme

else is requ1red

[ prepare the accompanying side dish-
es of mashed, sweet potatoes and green
beans, which look as if I've fussed because
they are contrasting colours. Yet despite
the ease in which I put together meals,
there’s obviously a part of me that wants
to break away from the conventional.

[ recently got my hands on a snazzy
Christmas recipe guide and became
instantly convinced I could do a “Frozen
Cranberry Soufflé with Spun Sugar
Cranberry Wreath”. I thought the recipe
for “Duck Breast with Creme Fraiche and
Roasted Grapes” was as long as “War &
Peace”, yet I found myself envisioning
how elegant it would look on the dining-
room table.

Then I came to my senses and real-
ized just how much work was involved
and the stunned silence that would follow
when my children realized that I've
cooked an innocent duck (for some rea-
son, turkey is acceptable table carnage)

“once ground,

and gussied it up with some cooked fruit
they’d much prefer cold.

Yes, ham 1s the family preference,
which I'll probably end up doing again
this year because there are always ham
salad sandwiches and maybe even a
casserole to look forward to. As the old
saying goes, “if it ain’t broke, don't fix it”,
yet I long for epicurean exploration!

['ll admit I practically got giddy when
I saw the recipe for “Warm Chocolate
Tarts with Pink Peppercorn Ice Cream”.
Such a wildly unorthodox combination of
flavours would give some refinement to
our practically dormant taste buds!
Chances are I'd even have to run out and
get some fancy dessert plates to give them
the fanfare they deserve.

Alas, I am plagued by a more realistic
image of my children’s twisted faces as
they realize the ice cream that accompa-
nies the tarts is actually made from pep-

.percorns. I'd patiently explain to them

that they’'re not like the black peppercorns
that we nermelly use ancl that the pmk

emits enya elg tljt,r pep-
pery tang. Forks would nonetheless drop.
My oh-so-supportive husband would
be impressed I went to all the fuss and
bother of homemade ice cream when
“Chapman’s” would have been just fine.
Sigh. When it comes right down to it,
nothing goes over with a bigger bang than
my homemade Rice Krispie Squares — par-
ticularly when I go all out with some but-
terscotch morsels. And if it's a standing
ovation I crave, tossing a cup of marsh-
mallows into the batch really knocks them

~out.

I can safely put this year’s holiday
recipe guide back with the pile of other
magazines full of “too-ridiculous-to-
attempt” concoctions because once again,
it is ham with the colour-coordinated side
dishes...and Rice Krispie Squares for
dessert.

But I'll definitely insist on the stand-
ing ovation or at least a round of applause
at the end, thank you!
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Municipal Offices
Town Hall, 43 Brown St.
Planning & Development Dept.,

Fire Department
Administration ONLY

Milton Leisure Centre
1100 Main Street East

Central Fire Hall

Town Hall Annex, 155 King St.
405 Steeles Avenue

Engineering Services Dept.,
555 Industrial Dr.

For Fire Service Emergencies

For further information on programs
during the holiday season,
please call 905-878-7946.

Milton Sports Centre,
605 Santa Maria Blvd.
John Tonelli Sports Centre
217 Laurier Ave., Memorial Arena,
77 Thompson Road

Seniors’ Activity Centre
500 Childs Drive

For further information please contact

For any Town of Milton eperational ser-
vice emergency during this time please
contact 905-878-7141.

Closed from Friday, December 24 until
Friday, December 31, 2004. The offices
will re-open Momday, January 3, 2005
at 8:30 am.

please call 911.

Closed from Friday, December 24
until Friday, December 31, 2004.

The administration office will re-open
Monday, January 3, 2005 et 8:30 am.

Closed on the following dates:
Saturday, December 25
Sunday, December 26
Saturday, January 1
Closing early at 1:30 pm on Friday,
December 24 and Friday, December 31

please call:

For further information on operational I
schedules during the holiday season,

Memorial Arena 905-878-4163
John Tonelli Sports Centre 905-878-2671
| Milton Sports Centre 905-875-5393

the Seniors’ Activity Centre
at 905-875-1681.

Closed from Friday, December 24

Closed on the following dates:
Saturday, December 25;
Sunday, December 26; Saturday, January 1
~ Closing early at 4:00 pm on Friday,
December 24 and Friday, December 31

until Friday, December 31, 2004.

The office will re-open Monday,
.Jenuery 3, 2005 at 9:00 am.

Mayor Krantz. Members of Council and the Staff would like to take this epportumty to wish all Milton residents a holiday blessed with peace, prosperity, health and happiness and best wishes for the upcoming year.



