
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

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

CARPENTRY

RICK’S 
CARPENTRY

EXPERIENCE TRADESMEN

• Small Jobs Are Fine •
Call Rick

905-877-8209

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

Acton/Georgetown,  Friday, April 14, 2006   21

Happy Easter weekend! I LOVE this weekend.
It is a chance to take a break from work that you
kind of forget about— there is so much emphasis
on summer long weekends, that I find this one
always takes me by surprise. 

We normally host Easter dinner or Easter
brunch at our house sometime over the weekend.
This year is a bit different though, as it is Dad’s
birthday as well as Easter, all on the same day.
And, the standing rule is that the birthday person
gets to pick the menu for their special meal. So,
you’ll never guess what we are having for Easter
brunch— a yummy Torta Rustica? No. Quiche?
No.  BBQ?  No. Eggs Benedict? No. We’re having
Thai. Those of you who really know my Dad are
probably a bit shocked. But, yes, its true. My
Dad— the original meat and potatoes man, has
become a lover of Thai food. Who would have
thought? 

So, while we have chocolate decorations on the
table and coloured eggs at each place, we will be
dining on something a little wilder than the usual
Easter fare. Speaking of Easter eggs, some of you
may be planning on delving into your Martha per-
sonalities and whipping up some coloured eggs for
the family.  Here’s how: 

Decide amongst yourselves whether you are
going to blow the eggs out first or just cook the
eggs.  A hint— unless you are going to use the nat-
ural dye method (listed below) then you probably
want to blow the eggs out, otherwise, all that egg
will go to waste because you do not want to eat the
eggs if they have been around paints and glue and
left out at room temperature for goodness only
knows how long! 

To blow the eggs out, take a needle and make a
small hole in the narrow end of the egg. Make a
slightly larger hole in the wider end of the egg.
Wiggle the needle around a little to ensure that
you have broken the membrane surrounding the
egg at both ends. Then, holding the egg over a
clean bowl, blow from the narrow end; all the egg

will come out the wider end. Once you have done
all of your eggs—  use the egg mixture for omelets,
quiche, frittatas, you name it. 

If you would like to use food colouring to dye
the eggs, then boil 1/2 cup of water with 1 tsp of
white vinegar and about 30-40 drops of food
colouring.  Once it has come to a boil, set aside and
allow it to cool.  Once it is cool, it is ready to use. 

In order to “fancy” up your eggs you can use:
ribbons, lace, felt tip markers, paints, glitter,
sequins, crayon etc. If you’d like to make patterns
in the dyes, try using rubber cement (not the one-
coat kind, it’s too sticky). Drip some rubber
cement onto your egg, then place it in the dye of
choice.  Allow the egg to dry for about 30 minutes
and then by rubbing the rubber cement with your
fingers, it should come right off and leave you
squiggly patterns on your eggs. 

If you would like to use the natural dye method
(so that you can eat the eggs afterwards) then try
using the items listed below. Place your eggs in a
pan and cover with cold water. Add a teaspoon of
white vinegar. Add the natural dye. Bring the eggs
to boil. Reduce heat and simmer for 10 minutes.
Remove from the heat and leaving the eggs in the
dye, allow it to cool slightly. Then place the entire
pan— eggs, dye and all into the refrigerator and
allow to sit overnight.  By the next morning, your
eggs should have good colour. 

Red: beets, frozen cranberries, frozen raspber-
ries. Blue: red cabbage or blueberries. Yellow:
ground tumeric. Brown: strong coffee. Pale green:
spinach.  

Have fun and keep cooking! E-mail:
whatscookin@independentfreepress.com

Ingredients 
• 1 1/2 boxes butter puff pastry (the pre-rolled
kind— or about 400 g of the block kind) 
• 1 egg, beaten (for glazing) 
• 2 tbsp olive oil 
• 1 large onion, chopped 
• 2 cloves garlic, minced 
• 1 lb (500 g) spinach or Swiss chard, washed,
well drained, stems removed and chopped 
• 2/3 pound (350 g) thinly sliced Black Forest
ham or turkey 
• 2 eggs 
• 2 tbsp whipping cream or half and half 
• freshly ground black pepper 
• 7 oz (200g) sliced Fontina cheese 
• 4 red peppers, roasted, sliced into wide strips 
• 1 tbsp each chopped parsley, chopped basil 
and chopped oregano 
• 7 oz (200 g) sliced Jarlsberg cheese 
• 2 plum tomatoes, sliced thinly 
• salt 
• 1/4 cup grated Parmesan cheese 

Method
1.  In a large pan, heat olive oil. Sauté onion

and garlic. Add spinach and cook until wilted and
dry. Place in a strainer over a bowl and allow to
cool. 

2.  Spray a 9-inch springform pan well with
non-stick cooking spray. 

3.  On a floured surface, lay out one of the rolls
of puff pastry. Lay the springform pan on the
rolled out pastry and cut a circle, exactly the size
of pan. This will be the top of the pie. Set this
round top piece of pastry aside, covered with a
damp cloth. Save scraps. Continuing on the
floured surface, lay out another roll of the puff pas-
try. This time, using the pan as a guide, cut a
round piece slightly larger than the pan this will be
the bottom piece. Set this bottom piece aside, cov-
ered with a damp cloth. Lay out the last roll of puff
pastry and cut into three strips, slightly wider than

the height of the pan. These pieces will form the
sides. Take the three strips and line the edge of the
springform pan. Brush some of the beaten egg
around the bottom edge of the pastry. Place the
round bottom piece in the pan. This piece should
come up the sides slightly in order to form a good
seal. When layering, ensure that each layer is
spread evenly and goes all the way to the edges of
the pan, pressing down on each layer as you work. 

4.  Beat together the two eggs and cream. Add
this to the spinach mixture. Season with freshly
ground pepper. 

5.  Layer half of the ham first. Cover this with
half of the spinach mixture. Next goes the sliced
Fontina cheese, followed by all of the red pepper
strips. Sprinkle the red pepper strips with half of
the each of the herbs. Next goes the remainder of
the ham, then the remainder of the spinach mix-
ture, then the Jarlsberg cheese, then the sliced
tomatoes topped with the remainder of the herbs,
some ground pepper, salt and the Parmesan. 

6. Fold the edges of the pastry over the fillings.
Brush the folded-over edges with egg. Place the
top round piece on. Using a sharp knife, make sev-
eral small slits (air vents) in the pastry. Brush the
entire top with the egg. Cover with plastic wrap
(remove plastic wrap before baking). Refrigerate
for at least one hour, up to four hours. 

7. In a preheated 350 F degree oven, bake the
pie for 1 hour and 15 minutes. Let cool at least 30
minutes before unmolding and serving. Can be
served warm or cold. 

Notes:  • for a vegetarian version of the same
pie try replacing the ham with grilled eggplant,
zucchini, thinly sliced sweet potato or regular
potato. • be careful to ensure that spinach is
extremely dry or else the pie will be quite wet on
the bottom.

Torta Rustica Make Easter eggs
Lori Gysel

&
Gerry

Kentner
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