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Pink Angel Df@frf

1lb cf pﬂ.’fﬂfaﬁ Cook Pﬂfﬂfﬂfﬁ without thew skins ﬁ'r 20 munutes v !¢ warm water ( 170 ;{ffg}’ﬁﬁ_j Fahrgnhﬂ'f )

Il cup -ﬂ’f »‘iﬂf'"ﬂf/' i salt water " 2 mvc/apm unﬂavarm’ jﬂ/at‘r}f

202 butter Cook ﬁ'r.sft .-i)cmmffr (" ﬁmﬁhj water unti wilted 1/2c. 509511"

f{‘fj drain then f/wp ﬁnn Combine with potatoes. | 16-0z. can ﬁ’ﬂZt’H Fmé /flMﬂndﬁ{f cancmfmff; ffxawa:(

I cup of flour :
L fﬂ Add unsalted butter, c44, ﬂaur to potato dﬂujft. lc e vapo Vi dfé'ﬂ/ m ‘/A
1 9-inch dnjﬁ'/ ﬁw/ cake, torn into small peces

Spinach Grocehi with Tomato & Basil Sauce

Quick Tu rkey Appetizers

|
i
*;
;
|

6 10-inch ﬂmr' tortillas

4 ¢ olive oul

¢ salsa

11b. smoked fur'kqf, sliced and cut into 1/4-inch ,ifr'tfb:;
! tomato, dwp{pfz/

21, EJHHL‘W, L‘AL}D}?E&{

1-1/2 T. black olives, fﬁarfu,am/

1/2 ¢ rved pepper ﬂdﬁ, crushed

/¢ Mank’rgy }ﬂd cheese jrﬂfm/

C;rmfudfér l’ﬂfﬂﬂ’:ﬁ_q w all purpose ﬂﬂur over a counter r'a/{:fniq mto several thin /m{q

vopes and cut into 3/4 or 1 inch pieces. These pieces are now called potato : : .
P AP P P Pour warm water in a small saucepan and spnnﬂf elatin on

5m7§3cf. Let stand 3 to 4 minutes. Stir in suqar an heat on low,
stirving often to dissolve sugar. Remove from heat and add

lemonade concentrate. C;u'/Z}f vefrigerator unff/parfch/& set,
about 10 to 20 minutes.

A mfrﬁhgﬁ. With the :‘ip .-.?/ your /.-fuqrr curl each Jumpﬁhq over into a gﬂﬂﬁ'}ul
Place qnm‘dn onto a ﬂaur‘n{ fni v cover with clear wrap and set aside to chill i

l"(f’l?frﬂf{-'fﬁ’r 50 H‘HHHJ‘I‘J’;.

Bn'uq a pan uf salted water to a boi and cook the qnaﬁ‘fn' ﬁ?r 2-3 munutes
(no more at this point the qm'n'/u' will over cook. Cook until they rise to
the Lop ;'f the pan.

Fansﬁf‘r muixture to a /m:qf m:)ﬂ'nﬁ bowl and add fmpmn‘e;ﬁ/
milk. Beat unti/ ﬁg/:f and ﬂuﬁ, about 2 minutes. Fold anjc’/ ﬁfﬂﬂ,
cake into mixture, spoon into a IxS-inch /mf pan and ﬁ’ﬂfo
ﬁ:'r ! hour. Slice and serve.

i Prencat oven to 400 degrees. Brush both sides of tortillas with o and place
on two 12x14-inch [fﬂhir_q sheets. Bake ﬁrr 3 munules _S;crrm;{ some salsa in

center t?f each tortilla Sp'r}fl'/f t‘ur/@; tomato, cilantro, black olives, n’:ﬂz-’r‘;-
per and cheese on top of salsa. Return tortillas to oven and bake until cheese
melts, about 10 to 12 minutes. Slice tortillas in eighths and serve

(® MORTGAGE INTELLIGENCE

An intelligent way to get a mortgage.

Drain well and transfer to an oval sers g pﬁlﬁrr: .5';ﬂ¢TﬂH tomalo sauce over

gnm‘f}u; gar nish with Basd /r:rf.ur.f top qm’.;‘..:‘fn' with parmesan cheese then serve
unth /;'r.’j/t oven baked bread
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MIARKHT PLACH
Come & Experience...

vV Second Mortgages * Hot Table + Fresh Bread & Rolls * Home Made Pizza
(*  Mortgages for Sellemployed (Monday - Friday)  Bake Goods
* Salad Bar * Fresh Meats |

* Catering Available

v | als & Ref _
| Renewals & Retinancing * Retal Specialty Grocery  * Continental

9664 Guelph Line
Dok Mo mees e Sy N Campbellville
s W . w1 S8 O™ Professional Service 905 8 54 2033
N -~"i." z‘; N R e Fax: 905-854-2035
. R SRR e Rl Personal Touch et anligr=dlg
n 7 Days A Week * 875 Main St. Milton * 905864444 . cville@on.aibn.com

T gl AR

(W Anglysis of your current situation and financial goals

(®' Renovation loans

(N Investment properhes
Treena Tessier, AMP Direct Phone: (905) 864-7270 Office: (905) 878-7213
Mortgage Consultant  Email: tessier.d@mortgageintelligence.co

& | © Cooyright 2005, Morigoge ntefigence inc , of rights reserved Head Cce S280 Soir Drwe, Suse 101 Wssisouge ON Lew SM8 A GIAC Company
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Winter Fruits in Red Wine

3 cups sheed Green a;,n/m
1/2 cup dvied A/vnbofﬁ

d/ﬂ'ﬁ{ @ﬂnqg Pie

Seven-La 1yer

en! / 9-inch unbaked }mk‘ cyust

Head a/ lettuce, torn into pekf:c'.s 3 cups slices Pears

gy ff’HFt‘é-‘.r’ N :ilf'ﬂr't‘t{ fﬁ‘lfr'l!
[ 10-0z. p@. ﬁazc’n qreen peas, thawed P ﬂ Y

1-1/2 ¢. cqqnog

1/2c. green pepper, chﬁppf&/
12 slices bacon, cooked and crumbled | 3/8 cup dried Pf}’rfﬂf?/f?/f

1-1/2 ¢. cauliflower florets | 1-1/2 tsp Vamilla estract

1/2 . celery, chopped | 2 — 1/4 cups Dry Red Wine (Merlot, Bourgeron Rouge)
1/2 f.s; y‘aunﬁ/ jmﬁrﬁ‘r

/¢ pﬂm{fﬁ’s{ sugar
/4 c. mm:;;mw or butter, 5.:7?.:'”::7/
2 §-02. p%q. créam ﬁ/rff.ff, wﬁmmf
/4t qrﬂmn{ nutmeq

1/4 t vum extract

2¢. ma)/anmisc'
3T suqgar 1/2 é.s‘/p cimmamon

4 0z. Cheddar chm.e, shredded 3/4 f.sp nufmcf;

3 fﬁ.‘if? orange /mkf In a small saucepan, 5Fr:}1£/ﬁ_qc’/afm over 1/2 ¢. af the eqqnog; let stand 1 minute
In a Ix13-inch pan, /ﬂ)’ﬂ' lettuce ﬁ:'// owed b)’ peas, green pepper, X| 7-1/2 Htmﬁ!f F/m}f yoqu vt to ,ﬁﬂﬁfn‘qﬁ/afm. Cook over medium heat stirving mnsfanfé/ unfrfjefah}i L5

bacon, muﬁﬂaw.er and :‘:ﬂ/ﬁ)y. | dissolved. Remove from heat and set aside.
Ina /ﬂ’_’ﬂﬁ’ saucepan over medium ;’5‘34 combine all the ‘:”j" edients na /a{qf m:}whj bowl, combine Pawdfrfﬁ{ suqar, mm_’qarmf or butter, and
fXﬁi}!’f )/ajurf. Cook Sf:}*'rf}fj ﬁ’ﬁ:]um fé/ untt| most af wine has cream cheese. Beat at low speed until @M and ﬂu/ﬁ er{uafﬁv add nutmey

heen absorbed and the /;zm'f LS very 5‘?/? (a bout 30 minutes ) yum extract, jf/ah}f mixture and rfmm}uhﬂ eqqnog. Beat on }r{q/: until smooth,
R fﬁ'f'gfmff until mixture mounds when stivved, about 15 minutes. Pour into

Preheat oven to 450 dfﬂffﬁ. Bake crust ﬁ}r 9 to 11 munutes until ﬁ'qfn‘ brown.

Let cool fﬂmp/t’fféé

In a small bowl, combine mayonnaise and sugar Spread mix-
| ture over salad S/c?rx]«&/.e cheese on top. Cover and chill fwf 8to 12
" howurs ﬁc/brﬁ serving

hilled, £ th t yoqurt
Serve warm or chilled] PP ed wn HMﬁI )9 cooled crust. Refrigerate until firm, about 4 hours. Sprinkle with nutmeq

18 Greetings
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Carafe
Wine MakKers

www.carafe.ca
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