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Specialising in

British Baked
Goods
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• Cadbury Selection Boxes
• Nestle Black Magic
• Turkish Delight
• Authentic Quality Street
• Cadbury Roses
• “Penny” Candies
• Imported Chocolate Bars

Christmas Cakes
& Biscuits

T-Shirts
$20
INC. TAX!

Reg. $24.99

Unique
Gift

Ideas

$$119999 $$119999
SPECIAL

Batchelors
Mushy

Original, Mint

or Chip Shop
Peas

Authentic
Baked
Beanz

Reg. $2.75 Reg. $3.35

Also See
Our Selection of:

*Coronation Street Items
*Authorized Guinness Merchandise

*DVD’s & Video’s For Sale

130 MILL ST. EAST, ACTON • 519-853-4577
www.alexanian.com (*O.A.C. on purchases over $500)

ACTON
It’s worth the drive to...

DON’T PAY FOR 
1 FULL YEAR*

Team Mats
~ Oval or Square ~
All Teams Available

REDECORATE FOR
THE HOLIDAYS

AFFORDABLE

AREA RUGS
FROM AROUND THE WORLD
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Ingredients
1 package(s) Maple Leaf Beef Pot

Roast in Homestyle Gravy 
Directions

Heating Directions Microwave 
(1000 Watts)
1.  Remove cardboard sleeve and film

from microwave-safe tray. Cut pouch
with scissors and empty contents into
tray provided. Cover with microwave-
safe plastic wrap, ensuring at least one
corner of the tray is WELL vented to
allow steam to escape.

2.  Microwave on HIGH for 5 min-
utes. Carefully remove cover and using
tongs turn meat over. Caution while
removing from microwave, the entrÈe is
very hot. Sauce splattering or steam
release can occur while handling. Do
NOT pierce with a fork to turn meat;
recover with plastic wrap. Microwave
on HIGH for an additional 3 minutes.
Let stand for 2 minutes before serving.

Makes 2 to 3 servings.
Total preparation and cooking time:

8 to 10 minutes.
Garlic Smashed Potatoes

Ingredients
• 8  mini red potatoes  8
• 2 tbsp(s) milk 30 mL
• 1/2 tsp(s) ready prepared minced

garlic 2 mL 
• 1  Clove OR clove garlic, minced 1
• Salt and pepper to taste

Directions
Cut potatoes in half and cook in

boiling salted water for 9 to 10 minutes.
Drain and return to pan. Smash pota-
toes with back of spoon. Add milk, gar-
lic, salt and pepper to taste.

Makes 2 to 3 servings.

Total preparation and cooking time:
10 to 15 minutes.

Green Beans and Bacon
Ingredients

• 2 cup(s)  fresh or frozen green
beans 500 mL

• 1/2 cup(s) chicken broth 125 mL
• 1-2 tbsp(s) Maple Leaf  Ready

Crisp Bacon Pieces  15-30 mL 
Directions

If using fresh beans, wash, trim and
cut into 2-inch (5 cm) pieces.

In a medium-sized saucepan bring
chicken broth to a boil. Add beans,
lower heat and cook for 3 to 5 minutes
until tender-crisp.

Drain well  and toss with bacon
pieces.

Makes 2 to 3 servings.
Total preparation and cooking time:

10 to 12 minutes.

—News Canada

Beef pot roast in homestyle gravy



<<
  /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
  /SyntheticBoldness 1.00
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo false
  /PreserveCopyPage true
  /PreserveEPSInfo false
  /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


