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Mountainview

To Acton
To Brampton

Hwy. 7 (Guelph St.)
BEACHCOMBER

FLOOR MODELFLOOR MODEL
CLEARANCECLEARANCE

Save 25% on Game Tables
Save 25% on Pub Tables

Save 50% on Electric Fireplaces
All 2005 Tubs Priced To Sell

2006 HOT TUBS2006 HOT TUBS

Weighing around
800 lbs 

(without water!)
we are happy

to announce the arrival of our

*While Stock Lasts*

BEACHCOMBER HOT TUB & HOME
318 Guelph Street , Georgetown

905.873.8835
WINTER HOURS: Closed Mondays. Tues. - Fri. 10 am - 6 pm; Sat. 10 am - 5 pm, Sun. 11 am - 3 pm
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NOW OPEN
Busy Kids Childcare Centre

Register now for:
• Infant
• JK Program
• Toddler

• Nursery School
• Preschool
• Before & after school

• Limited Spaces Available
• Full & Part Time Programming

146 Mill Street East, Acton

519-853-0440

Halton Helping Hands

Subsidized Home

Help/Housecleaning

services to Seniors and

Disabled People in Halton.

Call 905-878-6403

50 Main St. S., Georgetown,     905-873-6388

BBaarree  IImmaaggee  EElleeccttrroollyyssiiss  &&  LLaasseerr
50 Main St. South, Georgetown 905•873•6388

downtowngeorgetown.com/bare image

Call today for a free consultation
•Certified Electrologist & Laser Technician

Local
Since 
1999

• Affordable • Safe • Gentle 
• Permanent Hair Reduction

For Him: chest, back, shoulders, etc.
For Her: bikini, facial, underarms, etc.

Bare Image Electrolysis & Laser

LASER
HAIR REMOVAL

Get 
ready for 
summer!

12 Acton/Georgetown, Friday, February 24, 2006 

We have finally secured a gym for our 2006 Winter Skills Program! We apologize for
the delay in providing registration information but we wanted to ensure we could
offer two programs as  in past (5 to 7 yrs. and 8 to 10 yrs. olds). To our delight
we have managed to arrange enough time to run a third session for the older 11 to
13 year old players. Looking forward to seeing you there!

Online Registration – Quick and Easy
www.zsc.ca 

Winter Skills Program Details...
Start Date: March 4, 2006 

8 Wks @ Georgetown District Christian School

Session 1-  12:00 pm - 1:30 pm (ages 5-7)
Session 2- 1:45 pm - 3:15 pm (ages 8-10)
Session 3- 3:30 pm - 5:00 pm (ages 11-13)

Cost: $115.00                           

Excellent Instructor & Player Ratio - Limited Space Available!
All Participants Receive an Adidas Camp T-shirt!

For More Information or Registration:
1-647-887-1ZSC (1972) / info@zsc.ca or zsc@rogers.com email

info@zsc.ca or zsc@rogers.com Email 

Zonneveld Soccer Camps

ZSC - Challenging and developing the characteristics
of a well-rounded player all of the time!

WINTER SKILLS
PROGRAM REGISTRATION

The ques-
tion of the
day is:

What is the difference
between pastry flour
and all-purpose flour?
Can I substitute one
for the other when I don’t have the correct one on hand? 

I saved this question to answer on a day when we
had a pastry recipe featured. In order to give you an
answer, I need to tell you a little more about flour. 

First of all, there are several types of flour: rice
flour, corn flour, potato flour, besan flour and more.
But, in western countries, when the word ‘flour ‘is
used on its own, it is taken to mean wheat flour.
There are different grades of wheat flour. 

If all the wheat bran and wheatgerm are still present
in the flour, then this is called wholemeal flour. If all the
wheat bran and wheat germ are removed, then this is
called white flour. Wheatmeal flour is in between
wholemeal and white— some bran and germ remain. 

Of the various varieties of white flour— you will
find bread flour, all-purpose flour and cake/pastry
flour to choose from.  Bread flour is made from blends
of hard wheat only and contains 12-14% (or more)
protein. All-purpose flour is made from a blend of
hard and soft wheat with 10-12% protein. Cake flour
is made entirely of soft wheat, with about 9% protein. 

The higher the protein content, the higher the level of
gluten. Gluten, when exposed to warmth and moisture
forms bonds within the dough (or batter). Strong bonds
are desired for a really nice chewy bread, but they are to
be avoided when trying to create a flaky pastry. 

So, the answer to the question is this: you can fairly
safely substitute all-purpose flour for either bread flour
or cake and pastry. But you cannot substitute bread
and cake/pastry for each other.  And, the best solution
of all is to use what the recipe calls for— your bread
will be chewier, your cakes and pastry will be lighter! 

Have fun and keep cooking! 

Ingredients (pastry)
• 2 cups cake and pastry flour 
• 1/4 tsp salt  
• 1 cup shortening  • 2-3 tbsp  cold water 

Method (pastry)
Add salt to flour and blend in shortening with a

pastry blender or two knives. Even blend in with
your hands, using a gentle touch. Sprinkle in water
slowly and mix only until pastry comes together. You
can add another dash of water if necessary. 

The pastry should not be sticky at all. Do not over-
work the pastry. This seems to be a common problem
with pastry makers. This causes the pastry to become
tough and shrink. 

Roll the pastry out on a lightly floured counter.
Line bottom of 9-inch pie dish.  Roll and cut a piece
appropriate for the top of the pie. Set both aside
(cover with a damp tea towel). 

Ingredients (filling)
• 2 lbs lean ground pork   
• 1 1/2 cups finely chopped onion 
• 1 tsp ginger  • 1/4 tsp cloves  • 1/4 tsp allspice 
• 1/2 tsp pepper • 1 tsp salt  • 1/2 cup water 
• 1 cup fine bread crumbs  • 1 egg, slightly beaten 
• 1 tsp cold water 

Method (filling)
Combine meat and spices. Cook over medium

heat, breaking up the meat until the pork loses its raw
colour. Add a half cup water and simmer for half an
hour. Stir in bread crumbs. Allow to cool. 

Spoon mixture onto the pastry in the pie dish.
Cover with the other piece of pastry. Cut a couple of
slashes in the top of the pie. Mix the egg with the 1
tsp cold water and brush the top of the pie. 

Bake at 425 F degrees for 15 minutes. Then contin-
ue baking at 350 F degrees for approximately 40 more
minutes.  Allow to cool for 15 minutes before cutting. 

What’s 
cookin’

Lori Gysel 
Gerry Kentner

Tortiere   Flour defined
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