
BEFORE 294 lbs.

AFTER 147 lbs.

DIETING?
FREE SEMINARS THIS SUNDAY IN GEORGETOWN

1 HOUR COULD CHANGE YOUR LIFE

Learn why 98% of diets fail.

Learn why our body works against dieting.

Learn the roles environmental toxicity and nutritional
deficiency play in weight gain and disease.

Learn how a revolutionary food technology can help
you take control of your health and weight now!

Call Now for seat reservations, 
future dates and venue.

905-877-2339

Knox Presbyterian Church 

Easter Excitement 

April 1st 11:00am Palm Sunday Worship 

April 6th 10:30am Good Friday Drama Event 

April 8th 11:00am Easter Morning Worship

Add excitement to your Easter celebrations - 
experience dynamic worship and a sense of the Holy 

We Welcome You! 

Church School and Nursery Services Provided 

Knox Presbyterian Church 
116 Main Street South 

Downtown Georgetown 
(905) 877-7585 www.knoxgeorgetown.ca

The Reverend Dr. James W. Cooper, Minister 

22 Acton/Georgetown, Friday, March 30, 2007 

Although Mom and I write the articles for
the paper, the whole family/circle of friends
participates in questions, ideas and general info
for us to use as subject matter. Well, today, this
little gem comes from Dave. As he was cleaning
up some paperwork, he came across a really
old-looking pamphlet called Lipton Workday
Meals. 

When I saw the booklet, I thought it was a
bit odd, because by the appearance of it, it
looks like it pre-dates women working outside
of the home, but the title “workday meals”
leads one to believe that these are meals that
you put on the table quickly after returning
home from work. Well, when you open it up
and read a little closer you find it is for stay-at-
home moms.  Here are some bits of my
favourite parts:

Monday, Monday. You’re doing the wash.
Here’s a menu that lets you wash, dry and feed
the family fabulously. 

It’s Tuesday. Going-to-meeting day. And
you’ve got to serve supper and get there by 8.
Here’s what to prepare to eat and exit.

Wednesday and everyone’s got somewhere
to go. Keep something warm in the oven for
individual service.  

Thursday and its shopping night. Your list is
long. But before you can get to it there’s supper.
Here’s something to eat so you can get both
done.  

Friday night is for the movies.  Here’s some-
thing to satisfy appetites while eyes stay glued
to the screen.  

Saturday night and company’s coming.  Here
are a few ways to serve a sophisticated supper
and have time to get dressed.

Now the reason I find this all so funny is
because I live in a household where both my
husband and I work outside the home. But, I
also know quite a few stay-at-home moms (and
dads). I would guess that any of them would be

delighted to find out that on any given day of
the week, they only had two real tasks to worry
about. Lipton leads us to believe that they really
only have to worry about cooking dinner and
then the other task for the day, be it laundry or
going to a parent-council meeting or doing the
shopping. That would indeed be sweet. 

Most of the stay-at-home parents that I
know experience something more like: get chil-
dren off to school, go to gym to work out, gro-
cery shop, tidy up house, feed kids lunch and
return them to school, do a bit of laundry, get
younger child to activity program in afternoon,
pickup dry cleaning, drop off video rentals, post
mail, gas car, race home before older kids
return from school, supervise homework, make
dinner, drop one child at hockey/soc-
cer/dance/piano/etc, go back to mall because
you just discovered your kid’s homework pro-
ject requires Bristol board and is due tomorrow,
pick up older child, return home, bathe
younger child and put to bed, pick up after
younger child, put older child to bed, thaw
some meat for tommorrow’s dinner, fill out and
sign forms to be returned to school, pay a cou-
ple of bills, fall into bed.   

I realize our lives are a bit busier and more
complicated than they once were but I think
Lipton might have been over-simplifying a bit.
At least we got a laugh from it. 

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

whatscookin@independentfreepress.com)

Lori Gysel
&

Gerry
Kentner

Times have changed in home life
(serves 6-8) 

Ingredients (filling)
• 2 tbsp unsalted butter 
• 3 large leeks, white part only,
well rinsed and cut into thin rounds 
• salt and pepper 
• 3 large eggs 
• 1/2 cup whipping cream 
• 8 oz goat cheese 
• 1/2 tsp cumin seeds

Short Crust Pastry
• 2 1/2 cups pastry flour 
• 1 cup cold, unsalted butter,
cut into cubes 
• 1/2 tsp salt 
• 1/2 tsp  sugar 
• 1/4 to 1/2 cup ice water 

Method  (pastry)
1. Place flour, salt and sugar in a

medium-size bowl and add the cubed
butter. 

2.  With your fingers, rub the butter
and flour together until you attain an
oatmeal-like consistency. 

3.  Add the ice water, a little at a
time and with your hands, incorporate
the water into the butter/flour mixture. 

4. Empty the contents of the bowl
onto a sheet of plastic wrap, fold the
wrap over the mixture pressing as you
do so to form a disk. 

5.  Let the dough relax, refrigerated
for at least 30 minutes before using. 

6.  Roll out the dough and press into
a 10-inch tart pan (that has been
sprayed with non-stick coating). 

7.  Pre-bake the tart shell in a pre-
heated 350 degree oven until slightly

gold-
en and no
longer soft, approximately 10-15 min-
utes. 

Filling
1. Preheat the oven to 400 degrees F. 
2.  Melt the butter in a large heavy

skillet over medium high heat. Add the
leeks and sauté until they are translu-
cent and softened, about 10 minutes.
Season lightly with salt and pepper and
set aside. 

3. In a bowl, whisk the eggs lightly,
then add the whipping cream and
whisk until it is thoroughly combined
with the eggs. Crumble the goat cheese
into the mixture and whisk vigorously
so that is breaks up and is incorporated.
Season lightly with salt and generously
with pepper. Then whisk in the cumin. 

4.  Spread the leeks over the bottom
of the pre-baked pastry shell.  Then
pour in the filling. 

5.  Bake in the center of the oven
until the filling is puffed and golden
and a sharp knife inserted comes out
clean, approximately 25-30 minutes. 

6.  Remove the tart from the oven
and allow it to rest for 5 minutes before
serving. 

Goat Cheese Tart
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