
BASEMENT/WATERPROOF

INDOOR OR OUTDOOR BASEMENT
WATERPROOFING APPLICATIONS

CUSTOM SUMP PUMP INSTALLATIONS

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 (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

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

CONCRETE

T.J. CONCRETE
CONSTRUCTION
FLOORS • SIDEWALKS • POOL DECKS 

• DRIVEWAYS • STEPS • CURBS • PATIOS
• CAPPING REPAIRS  • FOUNDATION REPAIRS

• STAMPED CONCRETE
CALL FOR YOUR FREE ESTIMATE

Call (519) 853-0540
Serving Halton & Area 

CONCRETE

Concrete Azores Ltd.
““CCoonnccrreettee  SSppeecciiaalliissttss””

• Concrete Work • Exposed Aggregate
• Basement & Garage Floors

• Interlocking • Flagstone • Sealing
AAnnttoonniioo  AAmmaarraall

990055--882277--88002222
PPaauull  VViieeiirraa

990055--339999--22004422
wwwwww..ccoonnccrreetteeaazzoorreess..ccaa

CONSTRUCTION

Call MIKE 905-702-7341
Member of

• Basement Finishing 
• Bathroom Remodelling
• General Renovations
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Dave Kentner is writing today.
Early in June the eagerly anticipated

invitation fell through the cracks of the
deck when Lori dropped it off— immedi-
ately panic set in and Lori verbally relayed
the information, which is now entombed
below our deck.

Gerry and I were once again invited to
Lori’s annual Father’s Day Picnic. We, of
course, accepted instantly because no mat-
ter what was on our schedule for Friday,
June 15 we were going to attend!  

This event has become the highlight of
our annual picnic season.

Finally after many nights of wondering
what would happen, where would we
gather, what would be served, we arrived
at Lori’s house, at 6 p.m. sharp, along with
Lori’s husband, Olivier and our very good
friends John Carter and Nancy McIntyre. I
was delighted that Lori had already left
with the truck (always a good sign), and
since it was relatively calm in the house
and Parsnip the cat was not in a state of
anxiety, I knew that Alex and Michael had
gone with her.  

There on the counter lay three
envelopes.  Envelope number 3 was
labeled “Emergeny Only” and is used to
guide the frustrated adventurers that fail
to solve the clues in envelopes number
one and two.  You see, Lori cannot simply
invite us to a picnic to enjoy food and
company, we must first suffer through the
frustration of trying to decode the secret
message, which is the location of the event
(which changes every year).  The tempta-
tion was to rip open envelope number 3
and get to the party, but Grandma Gerry
insisted we follow the rules. I think she
enjoys watching us squirm.  

Envelope number one was a poetic
introduction to the evening, which began
with the following:

It’s our twelfth annual picnic
I had thought it was eleven
But then we recalled the first

‘Twas the year before Michael
dropped in from heaven
Trembling fingers now ripped open

envelope number 2.  Only to find a series
of pirate-oriented questions. These would
lead us to the final conclusion that we
were off to Mattina’s Cuccina for dinner.
As we bounded out of the car and up the
front steps Paul Mattina greeted us NOT
with a table, but another envelope. This
one contained a REAL pirate’s map, com-
plete with tea staining, rum stains and
burnt edges— I’m sure damaged as the
pirate ship was engulfed with flames!

Half an hour later, 40 frustrating kilo-

meters all over the Georgetown
area, several wrong turns and
much stomach rumbling, we
finally pulled up to the Old
Forge Parkette in Terra Cotta.  

There we found Lori
putting the finishing
touches on our dinner
table: linens, candles,

china, silver, glassware,
along with her boys (one on a swing spin-
ning wildly and the other waist deep in
the Credit River, foraging for supper). 

The taste buds were getting excited as
we now were ready to enjoy our treat. We
all settled down for a pre-dinner drink—
in some cases three. Lori got over to check
her pot that was simmering on the camp
stove and told us that we were going to
repeat step number 1, due to a minor
technical difficulty.  After much conversa-
tion and laughter, the big moment was
here.  Lori announced “please be seated at
the table”— and there was a stampede
from the river as the boys joined us. Then

we sat down to enjoy:
Summer Gazpacho
With fresh lime and avocado

Crusty Baguettes and Butter

Bacon Wrapped Filet
Garlic Mashed Potatoes
Carmelized Mushrooms and Onions

Crawford’s Butterscotch Pie 
or Cherry Pie
Tea and Coffee

Contentedly sitting back with candle-
light from the table and a cup of tea in
hand, we watched the babbling river and I
thought how wonderful it is to be able to
enjoy the beauty of a southern Ontario
evening with your friends and family.  

A note to Lori: my social calendar is
clear for Friday, June 13, 2008— in case
you were wondering!

Have fun and keep cooking!

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

Dave writes about his Father’s Day picnic adventure

Serves 8

Ingredients
• 1 centre cut side of salmon (approx 3 lbs)
• 1 cup diced sundried tomatoes  (drain oil off first)
• 2-4 cloves garlic, minced
• 1/4 cup packed fresh basil, minced
• 2 tbsp chopped fresh parsley
• 1/4 cup olive oil (or the oil off the tomatoes)

Method
1. Rinse salmon and pat dry with paper towels.
2. Arrange tomatoes, garlic, basil and parsley over the salmon.

Drizzle with olive oil. Let marinate to absorb the flavours for one
hour.

3. Heat barbecue grill to med-high and spray a piece of foil
with non-stick spray.

4. Place salmon on
the foil. Place foil on the
grill. Close the lid on
the barbecue. Turn heat
down to med-low.

5. Cook without flip-
ping salmon for ap-
proximately 10 minutes
per inch of thickness
(measured at the thickest part). This will mostly likely be about
12-15 minutes of cooking time.

6  Serve with a wedge of lemon.
Note: the reason we have used the centre cut of the salmon is to

even out the thickness of the fish for cooking. If the side of salmon is
left whole, the two thin ends will be finished cooking long before the
thicker middle part. If you don’t want to cut the ends off, then fold
them over onto the main part of the fish and secure them with a cou-
ple of toothpicks.

Lori Gysel
&

Gerry
Kentner

(and 
Dave too)

Sundried Tomato Salmon
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