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The l_)"est_cor_r_lpl_iment of all... |

erry and I have been writing
this column for four years
now. We have been very for-
tunate over those years to have
received many, many kind words and
compliments from our readers.
Sometimes you call, write or speak to
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Lori and

lemon and fresh parsley. Your guests
can then make little canapés out of it.
The hot-smoked salmon is a little
drier, so serve it with a dill/mayon-
naise sauce, some sliced breads and
fresh lemon— and again, your guests
will make little canapés (mini open-

i

us on the street with suggestions and Gerry Kentner faced sandwiches) with it.
questions or sometimes you just want L & > But, if you really want to make a | ;

to let us know that you are reading it. not refer to the current temperature of }‘ECIPE‘- Wlﬂ_'l your Sﬂlm_ﬂﬂ— then here RatatOl.llHe
That is wonderful and we are so the fish; it refers to how it was smoked 15 alf'?fy I'll_ﬂ'i 'Dﬂ.i- It will Eﬂék qulﬂllé}f

pleased that you enjoy it, because we in the first place. well for either hot-smoked or cold- :

enjoy writing it! Cold-smoked salmon is the type smoked salmon. IngredleﬂtS

But today, I walked into the office
and received the best compliment of
all. There was a note on my desk from
Dave Kentner (my Dad) telling me

most commonly thought of. It is pre-
pared using a method of smoking that
does not cook the fish; it just cures it.
Thus you are left with salmon that is

Smoked Salmon
Spread

* 1 tbsp olive oil

e 1/2 large Spanish onion,
diced

* 2 cloves garlic, minced

that one of the players in the dressing anywheére from pink to bright red in Ingredients | e 1 medium eggplant, skin left
room at the hockey game on the week- colour (depending on the quality), it is e 750 erams cream cheese on, chopped large
end wanted to know a gﬂﬂd I‘ECiPE' for most CDITIII"I.UIﬂ_Y sold PI‘E-SliCEd in thin e 41th Sg SOUr cream e 2 small or one medium
smoked salmon, and could we please slices and it has a very fragile, soft tex- «? tbsp dvainedt horsseadich zucchini, skin on,
write one‘in an upcoming column. ture. This is the more expensive of the e 5 tspplernﬂn juice | chopped large

Well, 1 guess it’s a little sexist, but two kinds. | : ¢ 1/2 pDUﬂd smoked salmon e ? large fresh tomatoes,
most of our readers seem to be female. Then there is hot-smoked salmon. e : chopped large

Not all, but most. So to have a guy—
and a sports loving guy at that— be
interested enough to ask about a
recipe! Yahoo! That is just fabulous!
I’'m so excited I can hardly concen-
trate! So, Mr. Hockey Player — who-
ever you are, thank you very much,
you made my day— and this week’s
column is for you!

Before we carry on any further, let’s
just make sure we are talking about
the same thing. There are two types of
smoked salmon— hot-smoked and
cold-smoked. The hot and cold does

. W Acton Jr.

we YMCA

The Acton Jr. YMCA Child Care Centre
is currently accepting fall registrations. |

This salmon is cooked during the
smoking process. So the end result is a
firm, pale-pink to dark-pink coloured
fish that breaks off in chunks. (I often
hear of people receiving this type of
salmon as a gift from friends or rela-
tives in British Columbia).

Both versions of the smoked
salmon are very nice. And, in my
opinion, both are best served just as
they are. The cold-smoked salmon is
very moist— so serve it with some
thinly sliced pumpernickel bread or a
baguette, some cream cheese, capers,

e

e 2 tsp capers
Method

Beat cream cheese (with a fork or
with beaters) until fluffy. Mix in sour
cream, horseradish and lemon. Gently
fold in salmon and capers. Transfer to
serving dish and refrigerate if not
serving immediately. If you have
refrigerated this dish, then remove
from the refrigerator one hour prior to

serving, so that it can soften up.
Have fun and keep cooking!

www.kentnerscatering.com
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Call soon, space is limited. () 116 Main St. S. Anglican Church
F' ‘ﬂ MINISTER - ROBERT SPENCER
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window fashions

Where Great Rooms Begin.

tween the blinds.

We wrote e “ on window fashions.

When you buy $500 worth of any Hunter Douglas products
between Sept. 1* and Dec. 15*, you'll receive a one year subscription

to the magazine of your choice! Choose from: Canadian Home and
Country, Canadian House and Home and Style at Home.

wevE GOT THEM

905-858-1295
SIHOUETTE  416-999-3079

www.wecoverthem.com

FREE ESTIMATES - UP TO 60% OFF
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Alliance Church

“A growing family of people”
Sunday Worship*

* A Nursery & Sunday School is
provided during both services

#1 290 Main St. (S. of Maple)

GEORGETOWN CHRISTIAN REFORMED CHURCH

Sunday Worship Services: 10:00 am & 6:00 pm
11611 Tral'algar Road (north of Maple Avenue)

Presbyterian Church

D

PASTOR ANDREW G PATON (COUNSELLING AVAILABLE)

e 1/2 tsp each thyme, oregano,
| salt and pepper

Method

1. Sauté garlic and onion in
olive oil until translucent

2. Add remaining vegetables
and spices and simmer approxi-
mately one hour covered until veg-
etables soften, but still retain their
shape.

3. Serve immediately.
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Church for people

who think. feel & seek

Sunday 10:00 Am.
Georgetown Cinemas

235 Guelph St.

(905)873-5433
www .thegathering.ca

Georgetown

at 9:00 & 11:00 AM

(905) 873-0249

877-4322

www.gcrc.on.ca

NORVAL

Service & Sunday School
11:15 am
905-877-8867
499 Guelph St., Norval, Ont.

Affiliated with Gospel Crusade of Canada Ministries

A Life changing ministry &
“But seek ye first the kingdom of God, and his
righteousness; and all these things shall be added unto you."

'BALLINAFAD COMMUNITY CENTRE downstairs
ALL WELCOME Sunday Worship 1la.m.

(519) 853-5657




