
S E R V I C E
DIRECTORY

ADMIN SERVICES

DO YOU NEED
ADMIN SUPPORT?

I CAN HELP MAKE YOUR LIFE EASIER

905-702-9730

I can help with the time consuming details of:
• Word Processing (Word)
• Spread Sheets (Excel)
• Presentations (Power Point)
• Organizing Files and Data
• Data Entry

Not sure just what you need?
Contact Lisa to discuss how

AIR CONDITIONING

AIR DUCTS/CARPETS
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

$20 OFF
Air Duct Cleaning

TRUCK MOUNTED SELF CONTAINED UNIT
Patented Controlled Heat Process

Kills 96% of Bacteria
• Stays cleaner longer

• Soil and stains removed,
deep to the fiber base

Free Estimates 905-877-2320

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

CALL TODAY
519-853-2748

1-800-358-9131

Purchase a new central air conditioner
for your home & receive a $250.00 

certificate towards the purchase and
installation of a new

High Efficient Furnace
(Good until Dec. 31, 2008)

and a Free Duct Cleaning
(value up to $500.00).

Offer available until 24/05/08.

FINANCING AVAILABLE
No Payments or Interest

for 90 Days O.A.C.

BASEMENT/WATERPROOF

BASEMENT WATERPROOFING

Call for a FREE Estimate
25 Year Written Guarantee

TEL: (905) 564-3575
NORVAL, ONTARIO

INDOOR 
OR 

OUTDOOR 
BASEMENT 

WATERPROOFING
25 YEAR

s

25 YEAR

CUSTOM
SUMP 
PUMP

INSTALLATIONS

Member of the 
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Gerry is writing today
Here is another story of a Christmas gift that keeps on

giving after the big day is over. My Georgetown grand-
children are carrying on the family tradition of giving and
making gifts that last. 

Alex, age 14, wanted to give his parents something he
made, so in September, we conspired to make a case of
pickled beets for his mom and a case of plum jam for his
dad. On December 24th, he also made fudge and brown-
ies for his brother’s gift.

Yummy all round!
Michael, age 11, gave his parents each a gift card for

three homemade dinners with the guest of your choice,
by chef Michael. Michael hoped, but also knew, that his
parents would choose each other, because they pretty
well do everything together he said.

Well, the Saturday after New Year’s, Michael phoned
me and asked if I could help him with his first dinner for
them. Michael and I made our plans on the phone and I
agreed to pick him up at 4 p.m. on Sunday to get to the
grocery store to shop. At the grocery store, he showed me
his recipe for Thai chicken with linguine, taken from his
Farmer’s Almanac he had received for Christmas.

We shopped for the specific ingredients, even buying a
new jar of crunchy peanut butter for the half cup that we
needed.  We thought that was important. Back at our
house, Michael made clear that he was the chef and I was
the sous chef and could I prepare the Caesar salad and he
would do the main.

Michael and I organized the kitchen and kept every-
one out while we cooked. I taught Michael about mis en
place, a culinary term meaning everything ready before
you start to cook and then away we went! As he called
his parents and brother to the table, right at our agreed
time, he set out the bread and Caesar salad and informed
them that he couldn’t join them for this course— he
would be too busy. 

Now, as I said, I made the Caesar and used a good bot-
tled dressing, real bacon, freshly grated parmesan and
croutons. But just as I was mixing it, Michael appears by
my side and squeezes in some anchovy paste and informs
me that he thinks we need a little extra of this. I was
impressed.

Michael had chosen a relatively quick and easy recipe
for an adult, even though the name didn’t indicate that. I
cooked the whole wheat pasta while he cooked the Thai
chicken. He decided to mix it all together for service and
serve it tableside in the large frying pan he used. With his

apron, tongs and a smile on his face, he had his tools
ready. 

The dish was delicious by any adult standards and
Michael was genuinely happy with his endeavors. 

We will encourage Michael, as we all should do with
our children and grandchildren to try whatever their
heart’s desire.

I enjoyed working with Michael, well, not really work-

ing, but spending quality time with him. Michael says
that the evening was fun and when I asked him what he
learned, he said “nothing really— I pretty well knew
everything!”  

I spent a lot of time with my grandmother and learned
a lot from her in her kitchen— nothing specific, but the
warm memories and the unknown lessons learned that
have carried me to my heart’s desire for years.

A note from Lori: I was the recipient of this dinner and
it was delicious! The recipe shown today is not the same
one Michael (below) prepared, as his was fresh out of the
Farmer’s Almanac. This is another Thai chicken dish that
we love and cook often at our house that I’m sure you
will enjoy!

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

whatscookin@independentfreepress.com

Serves 4-6

Ingredients
• 2 lbs boneless, skinless chicken
thighs, cut into strips
• 1/2 package vermicelli rice 
noodles
• 1 shallot, minced fine
• 1-2 jalepeno peppers
• 1 tbsp fresh ginger, grated or
minced fine
• 2 cloves garlic, minced fine
• 1 bunch asparagus, blanched,
refreshed, cut on a bias
• 1 red pepper, seeds removed, 
sliced thinly
• 1 cup sliced mushrooms 
(shitake preferably)
• 1 small can baby corn
• 4 tbsp light soy sauce
• 4 tbsp extra virgin olive oil
• 2 tbsp fish sauce
• 2 limes, juiced
• 1 tbsp rice vinegar
• 1/4 cup chopped fresh cilantro
• toasted sesame seeds for garnish

Method
1. Prepare the vermicelli by plac-

ing dry vermicelli in salted, boiling
water. Turn heat off under noodles.
Allow to sit in the hot water for
approximately 1 minute. Keep a close
eye on the noodles; they do not take
long to cook. Then drain and rinse.
Set aside.

2. In a large non-stick pan, cook
chicken (no additional oil needed).
Do not overcrowd the pan. Cook in a
couple of batches if necessary. Set
chicken aside.

3. In same pan, cook shallot,
jalepenos, ginger and garlic until soft
and aromatic. Add red pepper strips,
baby corn and shitake mushrooms
and cook until soft.  Remove from
heat.

4.Combine soy sauce, olive oil,
fish sauce, lime juice and rice vinegar.

5. Add the soy sauce mixture, the
chicken and the drained noodles back
to the vegetable mixture and heat
through.

6. Serve with a sprinkle of toasted
sesame seeds on top for garnish.

Cook’s note: this dish is excellent hot
or cold. Make lots so you can take it for
lunch to work the next day!  If you’d
like it hotter, just increase the amount
of jalepeno peppers or add some curry
paste at the start of the recipe with the
garlic, ginger, jalepenos and shallots.

Lori Gysel
&

Gerry
Kentner

Spending time with grandma creating memories

Thai Chicken Stir Fry
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