
BANKRUPTCY!
GET A FRESH START. Get SOLUTIONS now for:

PADDON +
YORKE INC.
FINANCIAL ADVISORY SERVICES
TRUSTEE IN BANKRUPTCY 875-0811

Credit Card Problems
Major Cash Flow Problems
Persistent Bill Collectors
Delinquent Taxes

Loss of Job or Loved One
Wage Garnishments
Judgements,  Law Suits
Foreclosures

Repossessions
Evictions
Student Loan
Divorce Related Financial Problems

225 Main Street East (Main & Martin St.) Milton

Bankruptcy can be avoided.  Call us!  No charge for initial consultation!
By Appointment Only.

A better solution!

1 Halton Hills Dr., Halton Hills, ON  L7G 5G2
Tel.: 905-873-2600     • Fax: 905-873-2347

NOTICE OF
MEETING

Halton Hills Agricultural
Community Meeting

DATE/TIME: March 28th, 2006 AT 7:00 p.m.

PLACE: Pineview Public School,
1074 No. 5 Side Road, Georgetown
(South East Corner of Trafalgar Road 
and 5 Side Road)

The Town of Halton Hills Economic Development
Committee invites the agricultural community to a
meeting on March 28th, 2006 at 7:00 p.m. at the
Pineview Public School. The purpose of the meeting is
to exchange information and for members of Council
and staff to address issues raised at the session held
on November 17, 2005.

There will be brief presentations at the beginning of the
meeting and the meeting will then be open for questions
and discussion.

Present at the meeting will be: Mayor Rick Bonnette,
Economic Development Committee Members,
Councillors Mike O’Leary and Jane Fogal, Regional
Councillor Clark Somerville, and Ward 2 Councillors
Bryan Lewis and Joan Robson. Other Councillors may
also be available at the meeting.

Senior Town of Halton Hills staff from planning, eco-
nomic development, engineering, finance, fire, clerks,
and building, zoning & enforcement as well as Region
of Halton staff will be in attendance.

Please attend. We hope to see you there!                 37

________________________

CLOSURE AND SALE 
OF ROAD

NOTICE is hereby given that Council for the Town of
Halton Hills will be considering the passage of a By-law
to close and authorize the sale of the following roads to
the abutting owner, at Council’s meeting to be held on
Monday, April 3, 2006 at 7:30 p.m. The meeting will be
held in the Council Chamber in the Civic Centre, 1
Halton Hills Drive, Halton Hills:

Part of the unopened Third Line Road
Allowance between Concession 4 and 5 and part
of the untravelled portion of Churchill Road,
being part Lot 26, Concession 5, all of which
is shown as Parts 1 and 2 on Plan 20R-16414.

Inquiries regarding the proposed closure and sale
should be directed to Mr. R. A. Goddard, C.E.T.,
Manager of Capital Works at 905-873-2601 Ext. 2310.
Council shall hear any person who claims that the per-
son’s land will be prejudicially affected by the By-law
and who applies to be heard. Persons wishing to be
heard should notify the Clerk’s Department prior to the
meeting date. 38

EMPLOYMENT
OPPORTUNITY

FINANCIAL ANALYST
Posting No. 200614
(Contract Position)

Reporting to the Director of Recreation and Parks, this
contract position is responsible for evaluating, develop-
ing, and maintaining financial systems related to the
Departmental operating and capital budget.

Responsibilities:
• Evaluate, develop, and maintain Departmental 

financial systems, policies, and procedures ensuring 
consistency and system integration with Corporate 
financial policies and procedures.

• Assist with the preparation of Council Reports.
• Review and monitor adherence to the Corporate cash 

handling policy for all Departmental satellite facilities  
and service areas.

• Monitor and report on monthly variances by section, 
and by account.

• Conduct rate reviews as directed and create revenue 
forecast for budget and/or business plan purposes.

• Develop cost recovery strategies through Cost: Benefit 
analysis of programs  and services.

• Monitor expenditures, revenue and user/demographic 
trends and prepare budget assimilations and 
forecasts.

• Process and monitor purchase orders, progress 
payments and securities related to capital 
construction, operations, and development approvals.

• Assist with the Departmental annual operating and 
capital budget & forecast.

• Monitor eligible grant & funding opportunities, and 
assist with the preparation and administration of 
eligible grants.

• Track and report on Departmental reserves.
• Consult and collaborate with municipal partners and 
finance colleagues to maximize financial management 
opportunities.

Qualifications:
• Minimum of four years experience in a municipal 

accounting environment.
• Community college diploma in accounting/business 

administration or equivalent.
• Completion of municipal accounting courses 

preferred.
• Enrollment in a recognized accounting program 

preferred.
• Proficiency in the use of computer software, including 

Excel, Access and Word.
• Fluency in extracting and analyzing software reports 

(CLASS).
• Ability to work with a variety of product/service 

streams, and multi-task in a high volume atmosphere.
• Excellent customer service skills.
• Ability to ensure a high level of confidentiality is 

maintained.

Salary Range: $52,710 to $62,751 per annum.

Qualified candidates may submit a detailed resume in
confidence by 4:30 p.m., Friday, March 31, 2006.
Please quote Posting No. 200614 on your resume.

Ms. Jacqueline Kerr 
Manager of Human Resources
Town of Halton Hills
1 Halton Hills Drive
Halton Hills, ON L7G 5G2 
Fax: (905) 873-1431
Email: humanresources@haltonhills.ca                    39

We thank all those who apply, but advise that only those
applicants selected for an interview will be contacted.

Personal information is collected under the authority of
the Municipal Act, 2001 (S.O. 2001, c.25) and will be
used to select a candidate. Questions about this
collection should be directed to the Manager of Human
Resources.

AN EQUAL OPPORTUNITY EMPLOYER

18 Acton/Georgetown, Friday, March 17, 2006 

Happy St. Patrick’s Day! We’ve got the perfect
recipe for you— either to have tonight or to use
up the leftovers from a larger piece of corned
beef.  Hope you enjoy it as much as we did! 

Corned beef (or cured beef) may be sold by the
piece or canned. The beef is cooked, preserved
with salt or brine and then in the case of the
canned variety, it is packed with beef fat and jelly. 

From the end of the 19th century, military slang
gave the name bully beef to the preserved beef dis-
tributed by the army. During the First World War,
the corned beef salvaged from American stocks was
known as bully beef. It can be eaten cold with salad
or heated up and served with onions or combined
in a hash or on sandwiches. 

Hash is a preparation of finely chopped raw or
cooked meat, poultry, fish or vegetables. Hashes
are nearly always prepared from leftovers. Fish for
hashes should be a firm fish such as tuna, sword-
fish or cod and one variety of fish per hash is best. 

The corned beef hash featured today would be a
great dish with some steamed cabbage on the side.
Great use for leftovers, perfectly inexpensive for the
poorer winter months and fabulously hearty and
tasty! For a little more nutrition, try adding some

diced up carrots, celery and leeks to the mix—  you
can also add chopped cabbage right into the hash
instead of serving it on the side and of course
frozen baby peas make a nice addition too.

Vegetables must be chopped up small though
in order to preserve the hash nature of the dish
and provide the optimum flavour.

If you are going to add any extra vegetables to
today’s recipe, then add them at the beginning
into the butter. Sauté them until they are soft and
any onions are translucent. Then carry on with
the rest of the recipe. 

If you are adding frozen baby peas, add them
at the end with the milk and just keep the hash
on the heat until the peas are heated through.

Have fun and keep cooking!

Lori Gysel
&

Gerry
Kentner

Hash: a perfect way to use leftovers

Ingredients 
• 2 tbsp butter 
• 3 cups finely chopped
cooked potatoes 
• 2 cups finely chopped
cooked corned beef 
• 1/2 cup finely chopped onion 
• 2 tbsp chopped fresh parsley
(optional) 
• 2 tsp Worcestershire sauce 

• 1/2 tsp pepper 
• 2 tbsp milk 

Method 
In a large frying pan, melt

butter. Stir in remaining ingredi-
ents, except for the milk. Cook

over medium heat for approxi-
mately 15 minutes until heated

through, stirring occasionally.  Stir in
milk. Heat through. Serve.

Corned beef hash
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