
Josh’s Pub - Located behind Smittys Restaurant
265 Guelph Street (Sinclair Place), Georgetown

“Relax by the Fire”

Smitty’s - Located in front of Josh’s Pub
265 Guelph Street (Sinclair Place), Georgetown

905-702-8454

Check Us Out
Josh’s Live Entertainment

Wednesday 9-12   Friday 7-11

Josh’s - Great for special Birthday/Anniversary Parties
Smittys Back Room - Great for special events - groups up to 45 ppl.

WING NIGHTS
Tuesday & Thursday
COMPLIMENTARY 

APPETIZERS Friday 5-7

SAT. APR. 7 NHL FUN NIGHT
TORONTO VS. MONTREAL
(Wing Special during the game)

PRIZES - JOIN THE FUN

BREAKFAST
SPECIALS

SUNDAY BRUNCH

VOTED
BEST

FAMILY
RESTAURANT

Try our “Lunch Specials”

Kids remember th
eir ti

me

at Smitty’s!

VOTED
BEST WINGS

OPEN

GOOD

FRIDAY

Joe & Andrea

Georgetown
GARDEN CENTRE
Easter Flowers,

Hyacinth,
Tulips,

Daffodils,
Mums & More. 

140 GUELPH ST. 
905 877-8882

Open
Tues.

to
Sunday

•Fertilizers •Grass Seed
•Weed & Insect Spray

•Tools

•Topsoil •Garden Mulch
•Peat Moss 
•Manure

For the Garden

Lawn & Garden Supplies

Fresh Bouquet of

Flowers

Easter Lilies Hydrangeas

Only
$299

bunch

$599 5-6 Large
Blooms

Various Colours

David White
Sales Representative

Toll Free: 1-866-865-8262
Office: (905) 877-8262
davidwhite@royallepage.ca
www.meadowtowne.com

you could win a substantial landscape makeover 
package for your new home when you buy or sell 
with me this Spring*....call me for details

Helping you is what we do

* All buyers or sellers will qualify for the draw. Draw will take
place at Royal LePage Meadowtowne office on June 21st.
Winners will be announced in the Independent Free Press on
Friday June 29. Some conditions apply.

Buying or selling
this spring?

call me, and you will be a winner!

PLUS you could win your new
home a landscaping makeover
from an award winning landscape
company

Acton/Georgetown,  Friday, April 6, 2007   15

Gerry is writing today 
We recently returned from a

short vacation to Florida to our
favourite little piece of paradise at
Passe-a-grille on St. Pete’s Beach. It
is immediately relaxing and com-
forting to return to your favourite
holiday spot for a few days of R&R.
We also go for the 5S’s— sun, sand,
seafood, sunsets, swimming. 

Seafood is  certainly on the
important “things to see and do on
holidays” list. And this is certainly
the place to enjoy it. There are so
many choices of restaurants and so
much variety of fresh seafood to
savour. I ate seafood every night. 

Here ’s  a l ist ing of what I
enjoyed— fresh grouper three
times: in a grouper sandwich twice
and bronzed, a term meaning less
spicy grilled than blackened. I also
delighted in the clam chowder
available. 

A more unusual lunch item that
I loved was the seafood reuben. It
was made with grilled mahi mahi,
coleslaw and 1000 island dressing
on grilled rye— what a great menu
item. Reubens are generally made
with corned beef, swiss cheese and
sauerkraut. You must try it!  

I also had crab cakes, chilled
peel and eat shrimp, coconut
shrimp (one of my favourites) and
lobster tails (often thought of as
just a delivery item to get all the
drawn butter scooped up!). Yum
Yum! 

Restaurants in Florida seem to
have a very Asian, Thai, Vietnamese
and Caribbean flavour. There are
also a ton of Italian restaurants,
serving a vast variety of fresh local
seafood and traditional pastas. 

I also purchased and read several
cooking magazines while there, that
we can’t get at home. I am now
inspired to prepare some new
seafood dishes— using some ideas
that we either ate or read about.
How does bacon wrapped shrimp
with basil garlic stuffing sound? Or
crab cakes with pistachio avocado
butter? This early warm spring
weather takes our thoughts away
from the stews, casseroles and crock
pots to our deck and the barbecue. 

Now, when Lori reads and types
this article, she’ll be salivating and
waiting for an invite over for some
coastal seafood sampling— or she
may not even wait for an invite!
We’ll let you know! 

Have fun and keep cooking!

(Lori and Gerry can be reached at
whatscookin@independentfreepress.com)

Sun, surf and seafood are the
best ingredients to a good holiday

Lori
Gysel

&
Gerry

Kentner

Ingredients
•  3/4 cup granulated sugar 
•  1/3 cup butter (or margarine for less calories) 
• 1 egg 
• 2 tsp grated lemon rind 
• 3 tbsp lemon juice 
• 1/3 cup milk 
• 1  1/4  cup all purpose flour 
• 1 tbsp poppy seeds 
• 1 tsp baking powder 
•  1/2 tsp baking soda 
• 1/3  cup yogurt or light sour cream 

Glaze
• 1/4  cup icing sugar 
• 2 tbsp lemon juice 

Method
Preheat oven to 350

degrees F. Spray a 2-litre
loaf pan with non-stick
coating. 

In a large bowl or food
processor, beat together
sugar, butter, egg, lemon
rind and juice, mixing
well. Add milk, mixing
well. 

Combine flour, poppy
seeds, baking powder and baking soda; add to bowl
alternately with yogurt, mixing just until incorporated.
Do not over-mix. Pour into pan and bake for 35 to 40
minutes or until tester inserted into center comes out
dry. 

Glaze: prick holes in top of loaf with fork. Combine
icing sugar with lemon juice; pour over loaf.

Cook’s Note: This loaf works well and is just as deli-
cious without the poppy seeds, as you will see in today’s
photo.

Lemon Poppyseed Loaf
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