Page 10 Acton/Georgetown~ Friday, May 2, 2003

Does arranging for a mortgage have you puzzled?
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Debbie & Moe Forget
Halton Hills — 905-877-2426

Missing Teeth?

Free Seminar

about

Dental Implants

“Start to Finish”

Thurs., May 15, 2003, 7:30 pm

Holiday Inn Select, Brampton
(30 Peel Centre Dr., Queen St. & Dixie Rd.)

Find Out How Dental Implants Can Improve Treatment &
Make Your Remaining Teeth Last Longer
Win up to $10,000 Towards Implant Treatment

Reserve your Space: (905) 866-6657
Dr. E. Svoboda ssc, php, bps

Fellow of the Academy of General Dentistry
Fellow of the American Academy of implant Dentistry
Diplomate of the American Board of Oral Implantology / Impiant Dentistry

CHOOSE YOUR PAYMENT
(48 MONTH LEASE)

S0 DOWN $499/MONTH

$3,500 DOWN $419/MONTH

5 e CHOOSE YOUR PAYMENT
% : (48 MONTH LEASE)

SODOWN ' $458/MONTH

$1500 DOWN $422/MONTH
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| Slmple e rules for perfect party etiquette

ell, I am taking I'_
the plunge. Wh
After Dbeing
I married for almost 11
years, | have finally decid-
ed to make the complete

switch to my married

ats
cookin’
Lori Gysel

Gerry Kentner

| ferent— we provide food for
our staff and do not expect
our clients to feed the staff,
but you should check with
your caterer of choice.

e In order to clear up any
questions about whether or

name! So, you will notice
| a change in the byline this week. Gysel is pro-
nounced like the graceful animal loping across
the field (gazelle), even though the spelling is
different and even though I do not remotely
resemble a graceful animal loping across the
field. Thanks for your help in making the
| switch complete!
In my business, now is the time of year that
our clients are all starting to really get serious
about planning their summer events. Here are

| some helpful etiquette tips that we get asked

about all the time:

* No, you do not have to invite people’s
children. It is your event, and you must decide
who you want there and who you don’t. Then
| write the appropriate names on the invitation.
Remember though, that some of your friends
may choose not to attend if their children are
not welcome, especially if the child is a new-
born.

e Only the people whose names appear on
the invitation may attend. If you receive an
invitation in the mail addressed to Mr. and
Mrs. Smith, then ONLY Mr. and Mrs. Smith
may attend. Mr. and Mrs. Smith may NOT
| bring their children, nephews, friends, par-
ents, pets or other assorted tag-alongs.

* If you receive an invitation with a please
reply on or before date on it, then do it! It is
rude for you not to reply. If, for some reason,
you are unsure as to whether or not you will

be able to make it, then phone and tell the host
| so. After going to all the trouble of issuing
invitations, the host shouldn’t have to chase
after you for a response.

* Yes, you do have to feed the professionals
| working your function. If you are hosting an

event and have a photographer, florist, band,
disc jockey, officiant or other professional that
will be there during the dinner hour, then you
are expected to feed them.

However, they do not expect to sit with
your dinner guests— they can be seated in
another room or area. If they will be finished
their task and gone before dinner begins, then
you do not have to invite them to stay.

As for the catering staff, every caterer is dif-

——— |l not you require a Special
Occasion Permit to serve alcohol at your func-
tion, call the LCBO (Head Office) at 416-326-
0450.

e If you have children in the wedding
party, you do not have to ask them to sit at the
head table during dinner. It is perfectly rea-
sonable to have them participate in the cere-
mony and photographs as part of the wedding
party and them have them sit with their par-
ents or other adults during the meal.

e When you are finished eating your meal,
you need to place your knife and fork togeth-
er, diagonally across your plate so that the
serving staff knows you are finished.

Have fun and keep cooking!
www.kentnerscatering.com

Golden Vegetable Soup
Ingredients

e 12 oz carrots, chopped

* 8 oz rutabagas, chopped
e 2 small leeks, chopped
(white part only)

* 4 0z potatoes, diced
e 3 3/4 cups
vegetable stock

* 11/4 cups milk

e salt and pepper

to taste

* 1/4 cup plus 2 tbsp whipping cream
* 1 tbsp chopped fresh parsley

Method

1. In a large saucepan, combine all vegeta-
bles and stock. Bring to a boil. Cover and sim-
mer 30 minutes (or until vegetables are soft).

2. In a food processor or a blender, process
mixture to a puree. Clean pan and return
puree to the clean pan. Stir in milk. Reheat
and season with salt and pepper.

3. In a small bowl, whip cream until soft
peaks form. Fold in 1 tablespoon chopped
parsley. Top the portions of soup with the
parsley/cream mixture. Garnish with addi-
tional chopped parsley if desired.
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MECHANICAL SERVICES INC.
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Stuck at hum:: or nﬂ'ice tnnfar away
ACCESS your HOME/OFFICE PC

950-457-2665

No payment, No Interest
fer 12 months” :

from ANYWHERE using any
computer or wireless device

via INTERNET connection
Safe, Secure & Affordable
Free 30 day trial period
Call 647-273-6250
Improving Business Through Techology

......

. Heating &thng Systems
: i . Since 1904

(GROUP OR PRIVATE SESSIONS

Next session begins

MAY 12, 2003 at

THE GEORGETOWN DANCE COMPANY

For more information call:
Sherry Norman McClure R.M.T.

Certified Personal Trainer
/Pilates Instructor

(905) 877-8397

EFA POLLUTION PREYVENTER

*financing: 0.A.C.
*Promotion Expires May 27/03
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