
SERVICE DIRECTORY
APPLIANCES

We Sell
NEW and USED
APPLIANCES

Plus
PARTS & SERVICE

Call 905-702-1182

Now Selling
Water Softeners,

Coolers, R.O.s, U.V.s

Showroom located at
55 Sinclair Ave., Unit 2

Georgetown

BALLOONS

Delivered FREE to Your Doorstep
Helium-Filled Balloons 
Pre-made Loot Bags

Balloon Bouquets
& check out

“Mom’s Party In A Box”
It’s Your Party … 

We Just Help You Look Organized!

905-873-1250   www.Balloonsonthego.ca

BALLOONS ON THE GO

AIR DUCTS

Free Estimate
Call Mike Remes   (905) 877-2320

Nobody Gets Your Air Ducts 
Cleaner Than Steamatic

24 Hour
Fire, Smoke

& Water
Service

• Removal of up to 92% of Airborne Pollutants
• Commercial and Residential
• Allergy Relief
• Custom Electrostatic Air Filters
• Carpet, Furniture & Drapery Cleaning

BASEMENT/WATERPROOF

INDOOR OR OUTDOOR BASEMENT
WATERPROOFING APPLICATIONS

10 & 20 Year Warranty on Work

TEL: (905) 564-3575
NORVAL, ONTARIO

CARPET CLEANING

Complete Karpet Care
Carpet & Upholstery Specialist

TRUCK MOUNT STEAM CLEANING
• FREE DEODORIZING & DISINFECTING

• 2 man crew with 20 years experience

Call The Professionals

905-873-1671

CARPENTRY

RENOVATIONS SUN DECKS
KITCHENS BASEMENTS
DRYWALL BATHROOMS

QUALITY WORKMANSHIP

877-3950

COMP. SERVICES

Home Computer Service Provider

Virus Removal Adware Removal
Memory Upgrades Wireless Networks
Software Installation Laptops
Troubleshooting Increase speed

Call for an appointment

905-452-0060

COMPUTERS

AFFORDABLE COMPUTER HELP!AFFORDABLE COMPUTER HELP!
~ We repair computer hardware, software and 

provide custom built computers
~ Our prices are low and we will pick your 
computer up and deliver it free of charge

~ If you have on-site networking issues, we provide
quality work at affordable prices

~ At CP Technologies we are honest, friendly and
will stop at nothing to please our customers

416-951-8804

CP TECHNOLOGIES

cpassmore@gmail.com

CONSTRUCTION

T.J. CONCRETE
CONSTRUCTION
• STAMPED CONCRETE   

• FLOORS • SIDEWALKS 
• POOL DECKS • STEPS • CURBS 

• PATIOS • CAPPING REPAIRS 
• FOUNDATION REPAIRS

Now TNow Taking Early Spring Bookingsaking Early Spring Bookings

Call (519) 853-0540
Serving Halton & Area    FREE ESTIMATES

CONSTRUCTION

RESIDENTIAL • COMMERCIAL
•DRIVEWAYS • CONCRETE

•INTERLOCKING STONE • CURBS • WALLS
GEORGETOWN

(905) 877-6556
(905) 866-3025

CONSTRUCTION

Call MIKE 905-702-7341
Member of

• Basement Finishing 
• Bathroom Remodelling
• General Renovations

CARPENTRY

Carpentry Alternatives Inc.
Our Commitment Is To Provide Superior Carpentry Solutions

To Meet Your Individual Needs
• Baseboard and Trim • Custom Carpentry
• Mouldings • Built In Cabinets
• Stair Handrails • Fireplace Mantels
• Interior Doors • Closet Shelving

Telephone (905) 702-0021

CONTRACTING

BALLYMARTIN
CONTRACTING

• Additions
• Renovations
• Excavating (Confined Areas)
• Basement Waterproofing
• Masonry
• Concrete Work

George
905-873-8979
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Contest time is over! Thank you to
all the kids who participated in our
recipe writing contest. Over the next
couple of weeks, Gerry and I will be
preparing and sampling the best of the
recipes. We expect to have the win-
ner’s recipe featured in the April 21st
edition. 

Today’s recipe is Chicken Curry.
The preparation of this recipe is proba-
bly going to take you out of your regu-
lar grocery store in the quest of ingre-
dients. Unfortunately, there is no sub-
stitute for the spices and no, you can’t
just use curry powder out of the bottle. 

The essence of curry is the unique
combination of spices and the method
in which they are prepared that allows
their full aroma to be released. For
those who fear spicy foods and dive
for the nearest box of macaroni and
cheese as soon as the word curry is
mentioned. It is false to assume that
all curries are spicy. They absolutely
are flavourful, but you can adjust the
heat by controlling how much
cayenne pepper and how many hot
green chilies you put in. Prepared as
shown, the dish will be mildly spicy,
feel free to add more to really heat
things up! 

It is important also that your spices
are fresh. Best case scenario is that
after a period of time (about six
months) the spices will lose their pun-
gence. Worst case scenario is that
many of the spices have natural oils in

them and left unloved in the spice
rack for long periods of time, the oil
in the spices will go rancid and leave
the spices with a nasty taste and smell.  

Best to buy these fabulous addi-
tions to cooking at a busy bulk food
store (where you know they are being
rotated quickly and not sitting on the
shelves for decades) so that you can
buy a small amount and also because
it will be much less money when you
are not paying for the fancy bottle and
packaging. 

You can make this recipe with
either chicken breasts or thighs— I
personally prefer the thighs, as they
have more flavour and moisture.  You
can also make the same recipe with
pork, beef or shrimp. If you want to
make the recipe with shrimp, then
prepare the entire recipe and then toss
the shrimp into the pot (raw, peeled
and deveined) at the very end. They
will only take a few minutes to cook
in the hot sauce! 

Have fun and keep cooking!
whatscookin@independentfreepress.com

Lori
Gysel

&
Gerry

Kentner

Don’t be afraid of
cooking with curry Serves 4 

Ingredients
• 2 tbsp vegetable oil 
• 1 medium onion, sliced thinly 
• 1/2 green pepper, diced 
• 1/2  red pepper, diced 
• 1/2 pound white mushrooms, sliced 
• 10 boneless, skinless chicken thighs, cubed 

Sauce Ingredients 
• 1 medium onion, diced 
• 2 cloves  garlic, chopped 
• 2-inch piece gingerroot 
• 2 tbsp vegetable oil 
• 1/2 tsp cumin seeds 
• 2 whole cardamom seeds 
• 2 whole  cloves 
• 1/2 inch stick cinnamon 
• 1 bay leaf 
• 1 cup canned diced tomatoes, lightly drained 
• 2 tbsp sour cream 
• 1/4 tsp black pepper 
• 1/2 tsp cayenne pepper 
• 1/2 tsp tumeric 
• 1 tsp ground coriander seeds 
• 1 tsp ground cumin seeds 
• 3/4 tsp garam masala 
• 1 tsp fenugreek leaves 
• 1/2 cup water 
• 1 tsp lemon juice 
• 1/4 cup chopped fresh coriander 
• 1 plum tomato 
• 2 hot green chilies, seeded and finely chopped 

Method
Warm oil in a deep non-stick skillet set over medi-

um high heat and add the sliced onions. Sauté them
until they are lightly browned. 

Add the sweet peppers and sauté for another cou-
ple of minutes. Add the sliced mushrooms and sauté
for another couple of minutes. 

Transfer all vegetables to a serving platter. 
In the same pan, sauté the chicken for 4-5 minutes

until browned on all sides. Remove to a bowl (the
chicken will be added back in to finish cooking
later— it only needs to brown at this point). 

Place the onion, garlic and ginger in a food
processor. Pulse until a chunky paste consistency. 

Warm the oil in the same skillet. Add the cumin
seeds, whole cardamom, cloves, cinnamon and bay
leaf. After 30 seconds, add the onion mixture. 

Sauté the onion mixture, stirring occasionally
until they are lightly browned. Reduce heat to medi-
um and add the diced tomatoes. 

Cook for about 6-7 minutes, mashing the toma-
toes with the back of your spoon until the sauce
thickens slightly. Stir in the sour cream and cook for
another couple of minutes. 

Add some salt and all the spices, reserving one
quarter teaspoon of the garam masala. Cook for one
minute. Add the water and mix well.  

Add the reserved browned chicken and stir well to
coat with sauce. Cover skillet and bring to a boil over
high heat. Reduce heat to medium low and cook for
30 minutes, stirring occasionally. 

Uncover the skillet and fold in the reserved fried
vegetables. Cover and cook again for about 15 min-
utes. Turn off the heat and gently fold in the lemon
juice, coriander, chopped tomato, green chilies and
remaining one quarter teaspoon of the garam masala.  

Serve over rice.

Chicken Curry
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