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Ell‘l'e lau Team leoufs (NC)-An apple dessert which rivals the  1-1/2 cup 375 mL apples, thinly sliced
S d appeal of the traditional pumpkin pie! 1/; cup 125 mll: wainuts, chopped
un sepiember 23 - 1 pastry recipe 1/2 cup 125 m raisins
qay 1 egg white, slightly 1/4 cup 50 mL sugar
| heaten 1/4 tsp 1 mL cinnamon
1tsp 5 mL lemon zest
™ 1/4 tsp imL nutmeg
INTERNETWORKING TOPPING
2 eggs, lightly beaten
ocess wt Shﬁwcasmg Dlayers to me Looking for Work? Learn to use the Internet. | 1/2 cup 125 mL sugar
hngha‘st Iavels of Professwnal and Amateur | e 11/4 tsp 1mL salt
BasebalL InternetWorking™ is a free 2-week program 1 cup 250 mL milk scalded
VRS e LT Pl designed to teach unemployed people how 1tsp 5 mL vanilla extract
ContaCt &eve Mwsseau M r ms 2 7-833 to use the internet to search for jobs. 1-1/2 cups 375 mL Nordica Cottage Cheese |
OF by e-mail elysian ( g ) . 8 S You'll learn how to: Preheat oven to 425°F (220°C). Line 8x8” (20x20cm) ungreased pan with pastry.
ddition | t RERTAS Access hundreds of local job listings Brush with lightly beaten egg white. Mix together apples, walnuts, raisins, sugar,
a a I powe: Send your resume using email cinnamon, lemon zest and nutmeg. Spread mixture over pastry. Bake for 20 min-
Check our webs:te at www. hacbaseball com Find and research companies online. utes. Remove from oven, set aside and reduce heat to 325°F (160°C). Blend

together thoroughly, eggs, sugar, salt, scalded milk, vanilla and cottage cheese.

Classes start every 2nd week at the YMCA Career]  poyr over apple mixture and return to oven for 40-50 minutes. Cool before serv-

Development & Learning Centre in Burlington. ing. Cut into squares.
For info call: 905-681-1140 TR JYRrceiy Jrsy 1aey
Lea Real Whipped Cream
or 1'866""244'7244 toll free. and dust with cinnamon.
1 Makes 20 squares.

utes. Baking time: 1 hour - 1
hour and 10 minutes.
- News Canada

YMCA

We build strong kids,
strong families, strong commuinities

Awesome Picking

(NC)-Thinly sliced and full of fresh produce... a really appetizing

~Dare to Dream~

. Flowers, Elderberries, Peaches, ; 112cups 375mL sliced mushrooms
Classical Ballet S c I 1Bcup 75mL chopped red or green pepper
hett UperSWGEt Orn, | 1 clove garlic, minced
(R.A.D & Cecchetti) . - pondeg oorsai
General Division Ready pleEd Apples! Hau nted 1 2 cups sgglmL cooked and drained broccoli
Professional Division Forest, Straw Mountain, | Yo 1TSmL Nordica Cottage Cheese
. m
Pointe Hay Rides, Playground, Animals 1 [%3® ¢ dried basil
o ey 24 @raﬁﬁ Falr September 29th & 30th | - popoer
haract Folk D 1 pkg (283 g) refrigerated pizza crust
Character - o ance In medium skillet, heat oil over medium-high heat, sauté mush-
Spanish Dance Drive North of 401 on Hwy | rooms, peppers and garlic for 3 minutes until lightly browned. Cool.
Modern/jazz #25. Drive east on road #10 || Soern & P arosssan cheese, basi and popper. Sir i
e a
; itionin mushroom mixture. Unroll pizza crust onto lightly greased 15x10”
Pilates BOdY Cond 5 (37.5x25 cm) baking sheet; press out dough over filling to make
Adult Classes . oblong shape. Spoon broccoli mixture down centre of dough. Fold
: ' | dough over filling, pinching all edges to seal. Brush with reserved
nin
(Daytime & bvening) 5 E www.AndrewsScenicAcres.com j €99 Cut a few slits in top to vent. Bake at 425°F (220°C) for 15-20
| minutes or until browned.
Students perform with the Oakville @ & o v o s s s o o o Makes 4 servings. Preparation time: 15 minutes. Baking time: 15-
Ballet Company in Oakvilles own ; p 20 minutes.
. rams ~ o - News Canada
“The Nutcracker”. The school is rog p
registered as an Educational Institution Start »
with Employment and Immigration October 9th

Canada. Classes are taught by highly
qualified teachers from professional backgrounds.

L o oo The Centre’s pre-apprenticeship programs
Bagy 4T f(,zg;mbﬂ g provide short-term, comprehensive training

Monday to Friday; 4:00 pm-8:00 pm that allows you to start a new career in less

Saturday; 10:00 am to 3:00 pm than a year.
*Closed September 1-3

Industrial Electrician
Industrial Mechanic
Precision Machining and Tooling
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oralliG me 0 rchards’

905-333-3499 / 878-1240
www.thecentre.on.ca

Limited Seats Q)
Available 9&%
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Amanda Anderson, Principal
Frank Bayliss, Administrative Director

7260 Robinson St, Oakville ON L6J 1G6
905-344—7035
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