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Seafood and Corn Beach Barbecue

(NC)—Seafood and seasonal veg-
etfables steam to perfection on the qrill

In foil pouches lined with fresh corn
husks. Ihe husks prevent the contents

INdividual package Thd’r makead full
meal for one person. Make as many
Pouches as you have guests. Serve this

dinner the first day out when sweet, -

local corn is in season. The seafood
Must be fresh.

Jomite'1 Bay Care Toam!
We are currently

looking for Day Care
Providers in Milton.

Please call:

1-800-363-3797

Wee
¢ Natch', |

Privase Home Day Care
a licensed Agency

Ingredients

1 18-inch square of heavy

aluminum foil

4 green corn husks

I small onion, thinly sliced

| ear of corn, cut into four
pieces

4 whole mussels and/or
clams, scrubbed and
deveined
4 jumbo shrimp or scampi,
shelled and deveined

| tsp chopped fresh parsley
O ML
salt and freshly ground pep-
per

1/4 cup white wine 50 mL

| tbsp butter 15 mL

Procedure

1. Lay corn husks over and
18-inch square of heavy foil,
overlapping to form a single
layer. Arrange potatoes,
onion, corn, mussels or
clams, and shrimp over top.
Season with chopped pars-
ley, salt and pepper. Add the

You want the most

wine, dot with butter, and
seal the package securely.
2‘. Place package(s) on the

I-""-fr"gi.

20 n until vegetables
are tender and shellfish are
opened.

3. Serve the packets in
deep dishes and let guests
open them while they are
hot and steamy. Serve crusty
French bread for sopping up
the juices.

tach packet makes one
serving.

Recipe courtesy of Weber-
Stephen Products Co.

Easy Extras

e A fresh, crusty baguette

e Chilled white wine

e Fresh strawberries, blue-
perries and peaches mari-
nated with brandy and
sugar and served with a dol-
lop of sweetened sour
cream and store-bought

short cake or cookies for
aessert.
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The One. The Onlv.

heard amazing things about.
Here's why:

1. Our copyrighted program teaches
nothing less than the secrets and skills of

lifetime collision-free driving.

2. We teach our life-saving emergency
maneuvers behind the wheel, not just in a

classroom.

3. Anyone can turn teens loose with

licences. We go way farther, way deeper. Our grads learn their license to

survive.

4. We're the Canadian standard of excellence. 750.000 grads in 30 years.

There’s only one YD.

4 DAY COURSE
July 2,3,4,5
(9:30 am - 4:15 pm)
(Wed. - Sat.)

YOUNG DRIVERS is the one you've
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PDriver Improvemeoent

Z=\ Your licence to survive.

For Lien-Free
Vehicles
Up to $2500.00

R—

4 WEEK COURSE
July 22, Tuesday
& Thursday Evenings
(6:00 pm - 9:15 pm)

ISO 9001
REGISTERED

www.youngdrivers.com %5-875-0480

CLEANING SERVICES

Residential & Small Commercial

Call toll free 866-327-5522
or cell: 416-575-6243 (MI!ID]
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YOUNG DR'VERs®of Canada
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Real Estate advertising
* IS online

TAX RETURN SERVICE
FAST CA$SH REFUND$

Usually while you wait*
& Same Day Service Jﬁ
e E-file T
Ralph Delicata & Associates 905-878-3636
Professional bookkeeping & accounting services also available.

Evening and weekend appointments available.
Appointments preferred but not necessary

“Some restrictions may apply.
190 Main St. E. Open Daily 11am to 7pm

Professional Cleaning Service
GUARANTEED




