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2 T. olve od

1lb. skinless, boweless chicken breasts, cut into strips
2 ved peppers, shiced

2 ¢. milk

1/2 ¢. butter

16 0z. Muenster cheese, shredded

! clove qar/tk; mnced

2 T comstarch

1/4 ¢ _.;:u'ﬁ}.' pou der

1b /.f}wu:}u‘ f'dcifa

n a skillet over medium heat warm o Add chicken and sauté mn‘:fqv/:{m
browm. Sty in r'r’;{fpr’){-’pr’rl‘i, cover and simmer.

. B 2 A I
In a saucepan over high heat. cook milk, butter, cheese and qariic for about
10 minutes, stirving constantly. Sauce should be thick; :fim‘, add 1t of
e . f g . J . '
cormstarch at a time until desired consistency s reached Combine sauce
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In mmf/rfrMu;'c;mm, poul F.:Lifd until done. about 8 to 10 minutes. Drain.
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276 Main St. 905 878-4171
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Grand Marwier Snow

Dissolve qf‘/dfz}-r and sugar i water
add lemon /W/ and /m}a
Chill il Syrupy about 1 hour

2 fmff.'/a/pf.s aﬁ qc’/aﬁn
I/3 ¢. suqar

3¢ ﬁarﬁr{q water Beat eqq whites until stiff add s yrup

and beat well. Pour and let .5r‘{ ( 2 Hrs )

As an alternative a cornstarch /vmﬂﬂhq
would also work ‘

1/2 tsp. lewon pc’c’/
2/3c. ﬁ’e.sfr lemon /]:u};fﬁ
6 eqq whites

Sauce:

In a we bath wisk cream unti/

5/:?55/. Rq?{gm: te. Beat €49 )/ﬂ/éﬁ

2/3 ¢ melted unsalted butter | “V il thck, S/QW& add sugar f./wn
Grand Marnier and lemon Juce.

6 ) olks Fold in cream and lemon pf:z[
2 tsp. lemon peel Chill
2 thsp. lemon juice

atleast 6 fé.sp. ﬂramsf MAarniey

Ic wf:éapchj cream
1/2 ¢ suqar

Custom Residential Cabinetry Designed
Wanufactured and Installed By s

[ 12-0z. pky. chocolate chips

¢. peanut butter

I/2 ¢. margarine

1 box fr‘t:SF;/ rice squares cerveal
3¢ canﬁcf:}:m&rk suqgar

Mix chocolate ::/@5, peanut butter and marganhe N a j/a.ss
bow! and melt in microwave. Sty well AdA ceveal and mix until
mm/u/ﬂ‘f& coated. Pour canﬁmbna‘s '*suﬂar mto a baj, toss in

cereal mix and shake until well coated SFrfaa/ on wax paper
d}‘rd/t’f .'ifdﬂi{uﬂftlfjt.’f.
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Professional Certified Groomer
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For All Breeds Of Dogs
R 256 Pearl St., Milton (W. of Commercial) * www.dogeclips.701.com

905-876-0141
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Pasadena Pinwheels

8 oz. (p@]. cream cheese (250 q )
2t f?ﬁp ma)/ﬂnmuﬁt‘ ( 30 ml }

4 0z can diced green chilies, drained (114 ml)
/ /m:qc’ t‘ﬂm&fﬂ{;, seede and f/mp/p:.';{
/4 cup ﬁnffv f;w/ﬂ/’f'ﬁ{ onion (60 ml)
[ Lsp chilt /Jau-'o{c.’r ( S ml)

1/2 tsp salt (2 m)

ﬂmr tortillas - /m:q::’ (s best

shiced green olives

L E ] F = . '] ) J Ill'
Red ¢ Green colours in :‘Ffr[um heels

,
make Jff{‘.-!"nr Use as much pomen, chilie

E"'Jm;ﬂ:'u =rﬂ’;'.‘r ds You fd{r’

Blend cream cheese and ma)/annmlsf. Sty in r‘c’ma:}ﬁ}»rj :}fgrmfr’—
ents. Cover and rfﬁqdjﬁm{f ﬁrr 2 hours. S/t:rma’ cream cheese
mixture over each toritlla. Place a vow af qgreen olives across the

middle c.?f the tortilla and roll up f{q/rfé'.

Trim ends. Wyap tortilla rolls in saran wrap. Rﬁ'ﬁﬁ{jéﬁlfﬁ' until
firm. Slice, (use electric knife for ease of use) and place pinwheels

ﬂaf on a cookie sheet. Brod until ﬁ;qlifé/ ja/ﬁ{m.
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CASH ADVANCES

o ASSISTING YOU WITH YOUR
| Y SHORT - TERM FINANCIAL NEEDS

905.693.0413

327._ Bronte St. S.. Milton
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Pistachio Baked Fish

/ Paum{ ﬁ’ﬁsﬁ or ﬁmn ﬁ.s/r ﬁ//fts, thawed lfm;'ms.smy
1/2 cup ﬁfr}' bread crumbs

1/2 cup cfmppcﬁ{ shelled ,mlsfm:/uhs, dvided

2 thsp ﬁaﬁ/:év _9mfed Parmesan cheese

[ thsp minced flat-leaf parsley

3/4 tsp ﬁ{r)’ mustard

/4 cup mulk

2 tés; butter or margarine, melted

Cut ﬁﬁfr into serving-size pieces, Combine bread crumbs, 1/4 cup p:lstadu’as,
cheese, Fm‘.ﬁff)f, mustard, salt and pepper i a shallow dish.

Du?a ﬁ5h 1 mik and voll m crumb mixture: fa{ﬂff i shallow ﬁffﬂ.ﬁfd bﬂh}:ﬂ
dish. Drizzle with butter 5;1111.@/6 with rfmm}u}tq Pﬁfadub&, Bake at 450
tf{qr’c’fj E :iﬁﬂu.’f}t‘f 10 mnutes per ch r.:'f thickness measured at its thickest
part or unt/ ﬁ,sfr ﬂdfﬂ-; when tested with ﬁrr‘fc

Makes 4 SErvings.
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Sc'aﬁrm/ Pasta Salad

1/2 cup Muvacle W/u/f,?

1/4 cup Krafl zesty ltalian Salad dressing

2 t‘/;.sp ‘quﬁﬂ/ parmesan cheese

2 cups corkscrew noodles, cooked, dvained and cooled
11/2 cups drappm’ imitation cvab meat

I cup broceoli flovets

/2 cup Mﬂppm/ qgreen pepper and tomato

1/4 cup qreen onion slices

Combine Mivacle Whip, ltalian p{rﬁ.ssmﬁ and parmesan

cheese. Add vemaining ingredients; mix lightly.
Chill, then serve.

* Neck, Back, Arm & Leg Pain
¢ Cranial Sacral
¢ Custom Foot Orthotics

e Hair Analysis




