REGIONAL NEWS, NOTES & NEIGHBOURS

LL THE L OMFORTS

guess | have to stop whining about no
rain. We were holidaying at
Kincardine when the rain started and all I

could say was “I sure hope we are getting |

this at home.” [ think Bert was tired of
hearing me say this all the way to
Tobermory. We were crossing on the Chi-
Cheemaun when we heard of the tornado
at Fergus and the pounding Toronto got. |
knew then that we had received a good
rain but I have to say at that precise
moment, I couldn’t have cared less. Need
I say the rough crossing got to me? I might
as well say it because the girls were with
us and I have heard numerous times,
“Grandma got sick.” The part that I
enjoyed the most was that we were the
first vehicle off the island. Anyway,
despite the dry season, the garden has
produced. 1 know that zucchini plants
must like dry weather. I harvested mine in
a wheelbarrow and there are still a few
growing.

~ Fair time is fast approaching and this
is a 1st prize Chocolate Zucchini Cake from
the Ontario Fairs Cookbook. I'll have to see

k |

COOKING UP

HoME

A TREAT WITH GLENDA BENTON

if it is a winner at the Georgetown Fair.
2 1/2 cups flour
1/2 cup cocoa
3 tsp. baking powder
11/2 tsp. soda
1 tsp. salt
1 tsp. cinnamon
3/4 cup margarine
3 eggs
2 cups grated unpeeled zucchini
2 tsp. grated orange peel
2 tsp. vanilla
1/2 cup milk
1 cup walnuts
2 cups sugar

Preheat over to 350°F. Grease 12 cup
bundt pan or 9 x 13 inch pan. Sift dry
ingredients. Cream butter and sugar until
light and fluffy. Add eggs and continue
beating until well mixed. Stir in zucchini,
orange peel and vanilla. Add dry ingredi-
ents alternately with milk and nuts. Bake
for 1 hour. Let cool in pans for 15 minutes.

I have to confess that I haven’t made
this yet, but I have every confidence that it
is a tried and true recipe. It was first prize
at the Central Canada Exhibition. I think
I'll make it in my 10 inch layer pans.
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ELEVATE YOUR STYLE
WITHOUT PULLING A CORD.
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"NOW SERVING YOUR AREA
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B]]nds Are Us

Call Annie at 905-693-931 8

35b Sasaga Drive at Manitou, Kitchener | 893.8687 | wwwblindsareus.ca

1-800-640-1717
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ms HISTORIC LUMBER |

Our services include:
e custom pine furniture & C"‘{hiﬂt'f.f}

e century pine flooring &

decor

a.h age & dﬂt!tliit_ mdt&rml sales

-d es

on & installation

www. historiclumber.ca

e Shaw!

Lam:natw

Beuuhful yet

Duruble floors
ihui ure eusnly
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519-.853-0008

Call LEATHERTOWN LUNMBER g

HEAVY DUTY

TARPS

available up to

30’ x 50"
TOP QUALITY

* No more painting |
* 97 sq. ft. coverage

er square
55 % g

Cash n Carry

LEATHER TOOL OAK
POUCHES.
wany svies o | FENGING
CHOOSE FROM ROUND POSTS
msnlﬂ'l%on
BULLNOSE EDGE S e hoine
12’x8’ 16'x8’

$9.99 $1 1 .99

or cottage

FAMILY OWNED AND OPERATED

519-853-1970

Tor: 416-601-1259 Fax: 519-853-2542

HOURS: Mon.-Fri. 7am - 6pm
Sat. 8am - 4pm Closed Sundays

Supplies
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FORMULA 77

for use on
pressure treated lumber

$2 6'993.?51_

for Competitive Prices on all your

RENOVATION PROJECTS.

VINYL
LATTICE

Various Sizes

& Colours
PRICED TO SELL!

5°X 5 1/8” “18" ea.
5'X 5 1/4” "24* ea.
5 X 5 1/2” "39" ea.

While

Last

WE STOCK | #x8' PANELLING 3
TOP QUALITY LIGHTWOOD PECAN
WESTERN RED NORSE WIND OR GOLDEN OAK
*  CEDAR |
$ 99
Lengths up to 18’ 1 2 each
CRAFTERS ROUGH
PLYWOOD |
BALTIC BIRCH PINE

Great for Board & Batten

1x12 _9O¥ iin. n

264 Main
Street N.
Acton

LUMBER

Georgetown -




