
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

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

AIR CONDITIONING

CENTRAL AIR CONDITIONING
Prompt Installation - 7 days a week

Quality Installation & Service

24 Hour Emergency Service

905-877-1584

BICYCLE REPAIR

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

GTBC Inc.
Fully Mobile

Bicycle Repair
18 Years Experience

We come to you
Only $29.95 tune up

All parts on hand
Contact us to book appt.

905-702-7524
support@gtbc.ca

CONSTRUCTION

CLARENCE
BURGHGRAEF

• Plastering • Stucco 
• Drywall • Tile
Work Guaranteed
Estimates Given

905-877-0493
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Sing a song of sixpence a pocketful of rye,
four and twenty blackbirds baked in a pie.

No, I have not lost my mind.  There really
was a bird in the pie that mom brought over
to my house the other night. It was a ceramic
bird though— and it wasn’t part of the

dessert, it was part of the cooking process. 
Apparently I am a little “out of it”, accord-

ing to mom, because I have never seen a pie
bird before. Mom brought over a cherry pie
to enjoy the other night and when she
brought it in the house, I saw that there was a

ceramic bird in the middle of the pie— actu-
ally baked right in. It was a cute little bird
with its neck outstretched as though mommy
bird would be dropping something yummy
in there any second. There was a hole in the
ceramic to represent the bird’s mouth. 

So, knowing my mother’s taste for all
things cute and kitchen oriented, I assumed it
was just decorative.  And there I was wrong.
This cute little birdy actually serves a pur-
pose!  When you make the pie, you put the
cute little birdy in the middle and as it turns
out, the bird has not only a hole for a mouth,
but the entire cavity of the bird is empty and
there is a bigger hole at the bottom— kind of
like a piggy bank. 

So, once the pie goes into the oven to
bake, what happens is this bird gives the bub-
bling up fruit juices from the pie a place to
escape to instead of boiling all over your
oven! 

How cool is that!  
As we all know, some pies are juicier that

others—  with cherries and berries being the
biggest culprits.  So, excess juices actually
flow up into the bird’s cavity and the steam
comes out the bird’s mouth as it is baking. 

Here’s the trick though— DO NOT
REMOVE THE BIRD BEFORE SERVING!
Mom thought it would be easier to serve up
the pie if she took birdy out first. Bad move,
because all those juices that stored in the bird
while baking were trapped until mom lifted
the bird up off the pie plate— then whoosh!
Out came about half a cup of cherry juice and
flooded the pie. So, serve up your pie and
then remove birdy after all the pie is gone. 

What a cool new gadget though. I believe
it was some kind of gift from Aunt Doris. So
way to go Doris on the good find! 

Have fun and keep cooking!
(Lori and Gerry can be reached  at

whatscookin@independentfreepress.com)

Lori
Gysel

&
Gerry

Kentner

New kitchen gadget intrigues Lori

Ingredients (Pastry) 
• 2 cups flour 
• 1 cup  shortening 
• 1/2 tsp salt 
• few drops cold water 

Ingredients (Filling) 
• 3 cups frozen cherries, thawed 
• 2 1/2 tbsp cornstarch 
• 1/4 tsp salt 
• 1/4 tsp almond extract 
• 5-6 tbsp white sugar 
• 2 tsp lemon juice 
• 1 tbsp butter 

Method (pastry)
1. Sift together flour and salt.  
2. Cut in the shortening with a pastry cutter. 
3. Drizzle water over mixture and gently knead the pastry together with a fork or

hands. Only add enough water to bring the pastry together. It should not be sticky. 
4. Set aside until pie filling is ready. 

Method (pie)
1. Drain cherries reserving the juice. Combine cornstarch, sugar and salt in a

saucepan.  
2. Blend in cherry juice. Stir over direct heat until thick and clear. Remove from

heat and stir in butter, almond, lemon and cherries. Allow filling to cool slightly
before putting in pastry. 

3. Sprinkle flour on clean countertop. Roll out pastry for bottom of pie. Lift gently
and place in bottom of pie dish.  

4.  Pour filling into pastry shell. 
5. Roll out pastry for top of pie. Cut a few slashes in top crust to allow steam out of

pie when baking. 
6. Wet fingers and dab all around the bottom edge of pie crust. Lay top pastry piece

over pie. Crimp top and bottom crust together. Sprinkle a little water on pie top and
then sprinkle a little sugar on top. 

7. Bake pie at 375 F. degrees for 50-70 minutes. Pie is finished when pastry is gold-
en brown. 

Classic Cherry Pie

GEORGETOWN 
BASEBALL ASSOCIATION

Individuals interested in applying are to submit a signed
application, indicating their intent, requested playing level,

program and any additional coaching information to the GBA
Director, Eagles or to the GBA Office at P.O. Box 236, L7G 4Y5.

An interview selection process will be conducted after
August 4, 2006 with potential candidates.

The Georgetown Baseball Association is accepting
applications for the positions of Eagles Rep and

Select Team Managers for the 2007 Season.

Positions are available for all levels within the
GBA Eagles Rep and Select programs.

Applications must be received on or before August 4, 2006.



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.3
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /Description <<
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308030d730ea30d730ec30b9537052377528306e00200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /FRA <>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
    /ENU <>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


