
CORPORATE APPAREL    

Affordable Name Brand, Custom
Embroidered & Screen Printed Apparel

& Promotional Products

CONTRACTING

BALLYMARTIN
CONTRACTING

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

George
905-873-8979

CERAMIC TILES CONTRACTING

Sun Valley

CONTRACTING

CONSTRUCTION

Call MIKE 905-702-7341
Member of

• Basement Finishing 
• Bathroom Remodelling
• General Renovations

CONSTRUCTION

PETER SCHMUKI
CONSTRUCTION

Residential and Commercial
General Contracting

519-853-4468

• Drywall
• Plastering
• Basements
• Siding

• Bathrooms
• Kitchens
• Flooring
• Decks

Call Steve for a FREE ESTIMATE

Cell: 416-554-6277
(locally owned)

CARPENTRY

RENOVATIONS SUN DECKS
KITCHENS BASEMENTS
DRYWALL BATHROOMS

QUALITY WORKMANSHIP

877-3950

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

BASEMENT/WATERPROOF

INDOOR OR OUTDOOR BASEMENT
WATERPROOFING APPLICATIONS

10 & 20 Year Warranty

TEL: (905) 564-3575
NORVAL, ONTARIO

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

S E R V I C E
DIRECTORY

BUILDER

Custom Homes
Additions & Renovations

Kitchens & Baths
Basement Apartments

Tel: 905-873-4490

Dave LoDuca
Ceramic Tile Installation

Back Splashes • Counter Tops
Bathroom Renovations
416-989-7809
905-877-1936
Free Estimates

20 Years Experience

Additions, Sunrooms & Decks

ELECTRICAL

RESIDENTIAL * COMMERCIAL * INDUSTRIAL

WILLIAM TUTT

(905) 877-7207

ELECTRICAL

ELECTRICIAN
Residential & Commercial

RENOVATIONS ~ NEW BUILDINGS 
& ELECTRICAL MAINTENANCE

* Emergency Service
* Free Estimates

* Reasonable Prices
* Licensed and Insured

TED
MOBILE (416) 294-4418
FAX (416) 233-4418

SATISFACTION GUARANTEED
MASTER ELECTRICIAN ★ Competative Rates      ★ Fully Insured

And the Oscar goes to— Gerry and
Lori’s raclette dinner!

Yeah!
Every year Mom and I get together for

the Academy Awards.  I go to Mom’s
house and we banish my dad to the
upstairs. 

We have a bottle of wine (okay, well
mostly I have the bottle of wine) and we
almost always have cheese fondue. 

We start watching the pre-show around
6 p.m. Then at 7 p.m. we start flicking
back and forth between the pre-show and
the Barbara Walters Special until 8 p.m. 

Then we watch and watch and watch...
I think it was about 12:45 a.m. before it
ended this year! We spend most of our
time criticizing the gowns and hairdos.
We have our own best-dressed and worst-
dressed list. We also give points for behav-
iour— after all, we are at the Academy
Awards!  

And we give points for keeping all the
body parts where they were meant to be
inside the dress— there were a couple of
faux pas this year!  

I stay overnight and then get up at
some ungodly hour to get home before my
kids need me in the morning. It is a great
night and a great tradition with lots of
food, fabulous company and very little
sleep. 

This year we decided to try a little twist
on the cheese fondue tradition. We made

raclette.  
Raclette is both a method of eating as

well as a family of cheeses. It is similar to
cheese fondue in that you end up eating
food covered with cheese, but the method
is different.

Originally, a large half round of cheese
would be held up to a wood fire and then
once the outer layer started to get melty, it
would be scraped off onto boiled potatoes
for everyone to eat.  

Now, you can actually buy raclette
grills for your table so that you can do it
with a party of guests at the table. You
grill your potatoes or other food of choice
on top of the grill; but then there are little
drawers under the grill where you put
slices of cheese to melt. Then you scrape
the melted cheese onto the food.  Yummy! 

Mom and I do not have any of the
fancy gadgetry, so we did the quick and
easy method. We baked some sausages in

the oven and boiled some small new pota-
toes. 

Then we put them all together in the
baking dish once they were cooked (leave
all the juices from the baking sausages in
there because you will want to sop that up
with bread later!). Then, we grated the
raclette cheese and spread all the grated
cheese on top. We then put that back in

the oven and let the cheese melt all over
the sausages and potatoes until it was bub-
bly and slightly crispy around the edges.
Then eat! 

The raclette cheese itself is a semi-soft
Swiss-type cheese. Most stores call it
raclette cheese right on the packaging. It
has to be served with sour little pickles
known as cornichons and sour pickled
onions. We also added the bread (for sop-
ping up extra juices and cheese) and a pile
of fresh fruit. 

Now, the raclette dinner is decadent
enough, you really don’t need dessert.
Especially since we had all that nice fresh
fruit with the main course. But don’t for-
get this is an evening of fun and we are
sitting there for about seven hours, so
Mom made key lime pie for dessert— one
of my favourites! 

So, if you are going to make raclette,
you will need: 

• a variety of sausages— we found that
the honey garlic and farmer’s sausage were
best: the Italian were too spicy and over-
whelmed the cheese 

• new potatoes 
• cornichons 
• sour pickled onions 
• fruit such as apples, grapes and pears 
• fresh baguette 
• raclette cheese (or if you can’t find it,

then gruyere or swiss will do in a pinch)
Have fun and keep cooking!

Lori
Gysel

&
Gerry

Kentner

Lori and Gerry continue tradition with raclette dinner
Acton/Georgetown,  Friday, March 9, 2007   23
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