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‘Mark Boere graduated in
June 1999 from Simon
Fraser University, Burnaby
B.C. with the degree of
Bachelor of Applied Science
of Engineering with majors
in Engineering Physics and
Biomedical Engineering.
Mark is currently working
as a Project Engineer for
Harmonic Inc. Sunnyvale
California. '

Nick, Sue, David & Michelle
are proud of your
accomplishments.

MARK BOERE

Geurgelown Alliance Church
~ Main St; south of Maple Ave.
‘Nurturing a growing family of people”
Pastor Paul Little -
Pastor Tim Brown
Pastor Bob Vetro
Sunday Worship Service
10:30 am.
‘Sunday School
9:15pm. -
873-0249

KNOX PRESBYTERIAN CHURCH

Minister Rev. Peter Barrow BA., B.D.

MORNING WORSHIP

& SUNDAY SCHOOL SOR RECORDED MESSAGES
I1AM. == AR ':"e BT Fam

TIME FOR REFLECTION 5 TEACHINGS & RSHCTIVES

AND RENEWAL - b

Ministers Office = 877-2848
Secretay’s Office  B77-7585

- GEORGETOWN CHRISTIAN m:mn_m CHURCH

welcomes you!

Pastor Mark Verbruggen
Sunda}r Worship Services: 10:00 am & 6:00 pm

11611 T‘rafalgar Road (north of Maple Avenue) 877-4322
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Top your pancakes |
with fresh goodness

is is not a story this

description of how to
make some homemade toppings
to go with your pancakes....

- To make homemade apple but-
ter (and you can use the same tech-
nique with blueberries, peere, nec-

week, but actually a

Store in the refrlgereter for up to
one week or pour into hot jars and
seal tightly. Makes about five cups.

During berry season, stir up this
qulck treat to spread on muffins,
toast or pancakes. In other seasons,
use frozen berries. Combine 1/2
cup (1 ehck) unsalted butter, soft-
ened, with 1/4

tarines, peach- ___

es, plums or
strawberries), Wh d t S
follow these| coOKIn’
instructions. :

Take eight tart
apples (about
two pounds)

Lori and

Gerry Kentner

cup powdered
sugar In a food
processor or
blender and
blend until

smooth. Add
one cup fresh

and peel, core
and coarsely chop them. Combine
them in a heavy saucepan over

medium heat with one cup of

apple juice or apple cider. Cook

until the fruit is soft and the liquid

has evaporated (about 10 minutes).
Puree in a food processor or

blender, or put through a food mill

or strainer. Measure the puree into

a heavy saucepan and add about
1/3 cup brown sugar or honey for

each cup of apple puree. This is.

where you can adjust the sweet-

_ness to suit your taste. You can also

add cinnamon or cloves at this
point if you like. Cook over very

low heat, stirring occasionally until

thick and dark brown, from two to
four hours and watch it carefully.

== -

just north of Campbellville and priced frem $347,,eee Chu'rchill Estates. For the home you

want to spend the rest ef your life in.

[

be thawed and drained), and
process until blended. Chill until
shortly before serving. Makes

-about one cup. Can be stored in the

refrigerator for about a week.

This one is just too easy to be so
delicious. Combine one jar of mar-
malade (any kind and flavor) with

1/4 cup orange juice in a saucepan

and warm until the lumps disap-

_pear from the marmalade and then

pour over pancakes or fresh toast

To top your pancakes, saute

sliced fresh fruit with a little butter

~and serve warm for a ennple spe-

cial treat.
© Have fun and keep cooking!
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& CrLASSIC COUNTRY ESTATE HOMES oN SPRAWLING COUNTRY LOTS

Spaciously desegned and graciously eppemted with feetures ranging from private e o great

rooms with huge fireplaces and French doors. With e syeeteeuler models to choose from, nestled

- out in the eeeetry and out of : this world deszges

— strawberries
~ (hulled) or raspberries (if you are
using frozen berries, they should

Blueberry Corn Pancakes

(serves four)

Ingredients

©11/2 cups yellow cornmeal
° 11/4 cups whole wheat flour

°]tsp baking soda

e 1/2tsp salt 5

° 2 tbsp. maple syrup or honey
° 2 tbsp vegetable oil

° 2 cups lew fat buttermilk -

° ] gg, lightly beaten

e 11/2 cups freeh blueberries,
etemmed and picked over

Method

1. Combine cornmeal, flour, baking soda

-and salt in a medium-sized bowl.

2. In a separate small bowl, combine the
syrup, oil, buttermilk and egg.

3. Pour the wet ingredients into the dry
and quickly mix together. Do not beat or

over-stir.

4. Let stand fer 10 minutes to eeften the
cornmeal.

5. Preheat a eklllet or heavy gr1dd1e
Lightly grease the pan and pour on the bat-
ter about 1/4 cup for each pancake. Then
sprinkle the tops with the blueberries and
cook until the tops are bubbly. Turn and
cook until golden on the other side. Serve

“hot with melted butter and warm meple

Syrup.
Note: When fresh blueberrlee are not

available, unsweetened frozen ones work
well.

TAKES A MAGNIFICENT HOME TO COMMAND A TwO-ACRE LOT.

Foin Us For a
‘Preview Opportunity

Its a chance to see your dream
home, captured in one beautiful
bluepf'i'e.t. In jueee few weeks,
;?eres.t_'ﬁ'{ omes is ueveﬂieg an ultra-
exclusive collection of estate tesi-
deeeee o sprawling 1/2 to 2 acre lots

that recall the gr'eed plantation
homes ef the South.

15 SIDEROAD

10 SIDEROAD

CAMPBELLVILLE

CALL TODAY FOR YOUR
PRIORITY PREVIEW APPOINTMENT

[905] 878.7777
- GARY THOMAS - REMAX
BLUE SPRINGS REALTY, HALTON




