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REGISTER FOR YOUR COURSE TODAY WITH $220.00 DOWN
AND USE OUR EASY PAYMENT PLAN
GEORGETOWN CLASSROOM

16 Mountainview Road South

SATURDAY APRIL 20th
*2 Weekends *9 am - 3:45 pm

SATURDAY MAY 4th
*2 Weekends *9 am - 3:45 pm

SATURDAY June 1st
*2 Weekends *9 am - 3:45 pm

Because YOUNG DRIVERS Saves Lives,
we can now save you something much less important; MONEY

SAVINGS #1: Save up to $500+ on Insurance!
SAVINGS #2: Save $500 at Ford of Canada
SAVINGS #3: $25 YOUNG DRIVERS® Collision Free! grad certificate.

Z 905-877-0751 &2

ONE DAY
BATHROOM MAKEOVER

NO DEMOLITION!

NEW ACRYLIC
TUB & WALL
OVER YOUR

OLD ONE!

* No More Regrouting
¢ No More Mold & Mildew
e No More Leaks

¥ WE GUARANTEE IT
Seamless Acrylic Wall

..... & B Acylic tubs have a life
—amm . eXpectancy of 25-30 years,

More Economical than
B Replacing

4| AS SEEN ON TV & AT YOUR |
BATH LOCAL MALL!

®
FITTER OVER 1 MILLION SATISFIED CUSTOMERS!
Since 1984

VIEW US AT:

* Centennial Mall, Brampton  Westdale Mall, Mississauga ® Georgetown
Marketplace e Bronte Mall, Oakville « Meadowvale Town Centre, Mississauga
* Hopedale Mall, Oakville  Central Pkwy. Mall, Mississauga ® Milton Mall, Milton

JON’'T PAY
FOR 6 MIONTHS ...

For more Information or a FREE in home estimate

CALL ¢95206-9949

www.hathfittermiss@hotmail.com

T'he great Canadian dinner

e had the oppor- %3
tunity to cater an l What’s

interesting party | ~ookjn’ B

recently. This was a Canadian
themed event for a group of | EEENET
European business people.
Our staff were wearing plaid Gerry

lumber jackets, there was a | EGHIGE]

—1 | hors d’oeuvres, the guests could

|| make a-selection of beverages at
the bar — either a dark, a cream
ale or a lager, from a popular
Ontario brewery or a choice of
four wonderful Niagara Region
wines. Dinner was served buffet
style featuring:

real live lJumberjack demon-

= | ® Roast Alberta Bison with a Wild

strating his chainsaw skills and organizing a
hatchet throwing contest. All the tables were dec-
orated with wood stumps, hatchets, twigs, burlap,
lanterns and so much more!

This was a full day event, so we had the plea-
sure of offering three meals to these guests. The
breakfast was a simple continental (pastries and
beverage) breakfast. But the lunch featured French
Canadian Pea Soup, Back Bacon on a Bun, Grilled
Chicken on a Bun, salads, beverages, Canadian
cheeses and fresh fruits garnished with miniature
maple sugar maple leaves.

Dinner was a fabulous affair! The guests were
greeted with homemade miniature Tortiere with
Southern Ontario chili sauce. While enjoying their

Mushroom Sauce

* Pan Roasted Potatoes

* Hot Medley of Fresh Vegetables

* Whole Poached Atlantic Salmon

* Wild Rice Salad

* Baby Mixed Greens

* Fresh Baked Breads and Dinner Rolls

Then for dessert, a selection of coffees and teas
was offered, accompanied by homemade apple
cranberry pie served with a wedge of Canadian
cheddar cheese and a drizzle of maple syrup! To
top off the dessert, a selection of Niagara ice wine
or raspberry wine. What a wonderful meal!

Have fun and keep cooking!

www.kentnerscatering.com

Ingredients

| * 2 tbsp vegetable oil
* 1Ib boneless pork,
cut into 1-inch cubes

¢ 1can(150z)

pineapple chunks

* 1/2 cup corn syrup

* 1/4 cup vinegar

* 2 tbsp ketchup

* 2 tbsp soya sauce

* 1 clove garlic, minced

* 2 tbsp corn starch

* 1/2 cup green pepper pieces

Halton Region

Quick Sweet and Sour Pork

vl soya sauce and garlic. Bring to a boil.

Method

1. Heat oil in a large fry pan over medium
heat. Sear pork on all sides, do not overcook.

b 2. Turn heat down to low and add the

»\ pineapple, com syrup, vinegar, ketchup,

Simmer 20 minutes.

3. Mix corn starch with 2 tbsp of water.
/ Add to pork while stirring constantly.

¥ Once all the corn starch has been added

and the sauce is smooth and thickened,

add green pepper.

4. Simmer five minutes more, stirring fre-

quently. Serve immediately over rice.

A Partnership

The War AmPs

Many members of The
War Amps CHAMP
Program for child
amputees have lost
limbs in accidents.
Through the
PLAYSAFE Program,
Champs teach other
children: “Spot the
danger before you

play!”

Wher YOu Use your

| This Summer Be Your Own Boss! Wi _ key tags, you support
. Enterprise Centre/Business Self-Help Office, start your own company and reap the rewards | War A
. makingupto $3,000! Learn from the Pros. Work for yourself. Make money. _ ar AMps programs -
 For more information on how to make this summer work ;fm’ vou, e like CHAMP and
contact your focal Small Business Enterprise Centre/Business Self-Help Office: =~ PLAYSAFE.

Haituﬁ"jﬂegiun Business Develupment Centre
1151 Bronte Road, Oakville, ON L6M 3L1

To order your 2001 key

TELEPHONE: 905-825-6000 ext. 6300 + TOLL FREE: 1-866-4HALTON (1-866-442-5866) tags,a Spot the Danger
- WEBSITE: www.haltonbusiness.com . video, or the new
DEADLINE FOR APPLICATIONS: APRIL 2, 2002. PLAYSAFF Interactive
Summer . e CD-Rom, visit our Web.
Company site atw.wﬁmmps.ca
vilipatly =~ =~ 3 %

FTY 305-827-9833

1151 Bronte Road, Oakville, ON L6M 3L1

Charitable Registration Number: | /

905-825-6000 Tolil free: 1-866-4HALTON (1-866-442-5866) @ |-800-250-3030. 1

or visit us at: www.region_halton.on.ca
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