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Georgetown [ 1 .. - S bi e
Seniog;” s plah Lori and Gerry go all out for Dave’s birthday | G it7ed Marinated |

(Dave Kentner is today’s author)
" irthday dinners are a very special 3
T(ll € nt N [ g ht BKentner family tradition.They | Wh ai_‘ S!
ay Flowers luncheon was always involve our family and | COOk]n
usually some special friends are present.

served at the Centre on
y 11 by June Gilson and Of course, it goes without saying, there Lori Gysel

- Teriyaki Shrimp

Ingredients

¢ 12 jumbo (16-20 Ib) shrimp, raw,
peeled and deveined *

=

I

- - ill be great food! -
her team. The Seniors Band provided = Th1es gpast April, Lori and Gerry out-did Gerry Kentner 1 1| * 1/2 cup teriyaki sauce

the entertainment.
The last luncheon before the sum-

e 12 slices bacon

themselves. You see, my favourite restau- :
rant is located in Clearwater, Florida— l

Eire%rela{tlxeﬁﬁ:r}’:f}lgi o E u?day, | Bob Heilman’s Beachcomber. They were overflowing with mini ginger muffins, MEthOd '

: gn up i you h wall at th feelin Club crackers, Melba toasts, banana

lan to attend both well aware that 1 was feeling sorry 1. Pour teriyaki sauce over the

P P d' M for myself, as we did not go to Florida Pread ar_*ld fresh balfed dinner rolls. Lori Hoaived shaigss i a Dow! and refrie-- 1 |
usioad Of Seniors Irom LEOIEE™ | .0 Hast winter. had dishes of ice cold unsalted p 5

town and Acton headed out by motor erate until cooking time.

coach on May 13 to Stratford where we On the ‘big day’ Gerry and I arrived at Normandy butter. Next came an exact 2. Partially cook bacon until

i the home of Alex and Michael (my duplication of Heilman’s heaven'y | translucent and refrigerate until
sany:the iSRS Guysand DOl SVt Georgetown grandchildren) and were Cf°amy coleslaw with great gobs of cooking time. - |

a wonderful production. Grant 1s try-
ing to get a busload to go to The greeted by a rush of family and friends. I whclippmg C;Eﬂmhm {‘}}‘IE dressing (no one | 3. Just |
often wonder how the guest list is creat- 54! it was heart healthy). bt ; |
Producers in Toronto in September. If N s 2 efore serv
. Lol hrested. Fiteon ed. as we have so many good friends. ow it was time for the main event, a ing, wrap
YRREAIE 28 SRR = beautiful platter of grilled vegetables (a : |

Lori and Olivier whisked us into their each shrim
see him fast. One bus is already full. | new living room for the pre- _dinner drinks work of art) and a steaming bowl of hot R nnﬂ

and good conversation. Gosh, John sautéed garlic cloves, Vidalia onions and it o
Carter’s Florida tan looked wonderful! button mushrooms. Dinner plates bacon (if

Soon we were ushered to the dining appeared with beef tenderloin (masterful- - boisi
room table and a truly marvelous experi- ly barbecued by Olivier) accompanied by g maller i "SERSRINERT
ence began. Each place setting featured a marinated shrimp, which had been fresh- shrimp, 1/2 llCE bac on may b &

Enjoy an evening of local senior tal-
ent at the Drama Club’s Annual
Variety Night, Wednesday, June 2,
from 7 to 9 p.m.

Come celebrate Seniors Month,

with a chicken barbecue anc, games Beachcomber menu listing the evening'’s ly sautéed. h). '
Ted ‘ enou
;i%ﬂ i‘tl: Ssilrngay, ]dune tz.rglllcll:sts ?IE’; treats. Suddenly the guest list made Dessert was a choice of either coconut 4 %arbecue e G e g
53063111 Onl 1?52&?% avaﬂab]een 3 sense, as we had shared a meal with each  C7EC pie (a Heilman tradition since | o \;ntes, turning once. Once |
TEe Mem::};rs ounvill he I i guest at Bob Heilman’s. Gerry had con- 1948) or Gerry’s fresh made Key lime pie, shrimp are light pink, they are done. |
TR MemairgIN1ght on June 11ﬂ§ tacted the management of the Beach- made with actual KE'Y limes. Needless to | Do not overcook or they become
from 7-9 p.m. Come out and hear their comber and not only acqmred the menus sy we all chose both! tough and rubbery. |
tories. Desaett and coffee/teawillbe | Dut 250 the "secret recipes” for the vari- At last we camrie to pots of tea and col- 5. Serve a dish of teriyaki sauce on |
: 1I:]'5111'111&;181.;1 el : ous dishes. feeand the usual frenzy of gitts the side for dipping, do not reuse the | |
< Cet iivﬂlved make now fisads We started with a relish tray featuring What a wonderful birthday gift, a six- | .00 tlusp St b discarded. |
and share in the good times at the cottage cheese with chives, beet relish hou trip to Florida with some 0f fity * This recipe can be made with any
Coorestoniits o gc 9 with horseradish, pickled watermelon favourite people. size shrimp, but this is the size used for
e GEB;H Florence Riehl rind and creamy apple butter. These Have fun and keep cooking! the ones in the picture.
Georgetown Seniors Centre treats were complemented with baskets www.kentnerscatering.com | - iy
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AIR CONDITIONING AIR CONDITIONING AIR DUCTS DIRECTORY APPLIANCES

ASBUILT Nobody Gets Your Air Ducts Place yOUI' S E RS
z . .‘ D“-ect En Efgy. Cleaner Than Steamatic A *
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S SALES (905) 702-1736 Free Estimate Kenmore CRAFTSMAN
ALES *SERVICE *INSTALLATION @ Serving Halton Since 1977 Call Mike Remes (905) 877- 2320 __Ask About Our 0% Financing
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