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Nuts and Bolts

2 cups Shreddies

! cup Cheerios

! cup pretzel sticks

2 cups Crhcp:ﬁ

2 cups wini snack crackers
2 cups mixed nuts

/4 cup hard mm:qdrf}w or butter

/4 cup Eﬂﬂ&,i}r_q oul

2 l‘é’ﬁ,ﬂ Worcestershire sauce

! tsp each of garlic salt, celery salt, onion salt, and seasoned salt

Combine ﬁr::f 6 imgredients tn a large roaster. Stir

Heat rfmmm}tq / I}tqr'ﬂ:{tfﬂfd i small saucepan stirring ﬂfa‘dﬁ:bﬂa/(v,
um‘z'/mm:qaﬂ}ff s melted. Drizzle over H{'} mixture. Toss well
Bake uncovered in 250 F oven /E'r ! hour sturing every 20 mnutes
Cool. Stove in az'rh'qlrf contaimers. Makes 2 »fud:*‘fj.

* Neck, Back, Arm & Leg Pain
e Cranial Sacral
¢ Custom Foot Orthotics
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Perﬁ'cf Prime Rib
b /é[mnf vib voast

¢ kosher salt
2t jar/ct powa’c’r

/7. pepper

Preheat oven to 400 ﬁ{t?jrffﬁ. Trim excess ﬁtf ﬁ’am prime rib
voast and score voast i a criss-cross pattern

(about 1/8 inch deep)
In & small bowl, mix kosher salt, garlic powder and pepper.

Rub mixture into roast to /Errm a crust. Place voast in a
roasting pan and add 1/2 inch af water to bottom t?f pan

Cover roast and bake until meat theymometer reads
145 J@rm, about 1-1/2 to 2 hours. Let voast stand /br
30 munutes and serve.
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We share the same

Leek and Corn Sfuﬁé;:{ Peppers
Leek and Corn Stu ﬁﬁ{ prpfrﬁ

10 medium green or ved peppers
2 7. olive odl

2 1. water 1t qround coriander
4 /ﬂr:qt’ leeks, vinsed and chopped /
2 T. shallot minced
2 cloves qarlic, minced Pﬂ;ﬂﬂz

1/4 ¢. breadcrumbs
1/4 . par'j/f)g minced
1t dvied summer savory

Salt and pepper to taste
Wheat germ

4 ¢. cooked corm kernels

Preheat oven to 350 deqrees. Remove seeds and stems ﬁ*ﬂm peppers and cut off a

thin shee ﬁvm the bottoms so that ffr{_y can stand. Arvange peppers standing up
in one or two deep casserole dishes

In a large skillet, heat od and water. Add leeks, shallot and gariic, and sauté
ey :"!':'J um‘:'/ /r’rf:j are fﬂh{f’r; ,&fu'r‘mq c’ﬁ‘d.‘in"’ﬂﬂfév. rhﬂfr?mm}mtq :H:{Hiﬂﬁif&
except /E-r wheat germ and ;m/u':ia Cook another S minutes, sturing ﬁ”ngurm‘é:

Stu i:f‘frr.-s and f;}p each with a sprinkle rf wheat germ and pﬂpﬁn. Bake
COVEYEs

oy 40 to SO m:mtf{'.‘-. oy u:if:f’/or)ppr*::i are ffml(r’r' ;’uf.ﬁ!’m rn.;‘uq/r ft'
stand. Serve immediately

Call today to

book your
(hristmas Cleaning:

MOLLY MAID.

Provides a tull residential cleaning service.
One time cleans available.

Let us take care of all your cleaning needs.

For a no cost, no obligation, in home estimate,

Please call 90 5-877“3443

More affordable than you think'
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& /m:gf mushrooms, .C/m/cvpﬁcﬂ{
IES

4 245 Commercial $t. MILTON LOT 203 Office 878-5786 « Fax 876-3692
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» Polenta with
& Mushrooms and Tomatoes

1-1/2 ¢. water
1/2 ¢. polenta

Hot chili pepper to taste

Balsamic w}wﬂﬂr

10 sun-dried tomato sl

: ﬂ/r)/ pm%m’

Preheat oven to 425 ﬁ(ﬁﬂ!’é’ﬁ&. Boil water. Drizzle pa/ﬁnfa mto

' swrlr’/t}fﬂ water, add chill pepper and simmer ﬁ?r 10 muinutes,

5&}7:}15 ams:ﬁna/&. Pour muixture into a /Mf pan and bake ﬁ?r
20 to 30 minules, furm}tﬂ once.

Heat balsamic vineqar in a small skillet. Add mushrooms,
cover, veduce heat to low and cook 10 to 15 minutes. Steam

sun-dried tomatoes ﬁ?r about S minultes, dm/a and add to
mushrooms. Pour over ;ﬂ/fnfa and serve.

Robert (Pie) Lee
Life insurance Agency
Life - Disability - Annuities - RRIFs - LIFs - RRSP's - Mutual Funds (M.S.I.L.) - RESP’s

tar'" 'Fl- v
J - . L4 i L] g E 'f & g '#‘L i i S & Fa ]
v O CloUn Dudinedd

Bob Lee
bob@robertleeinsurance.com

Kim Mitchell
kim@robertleeinsurance.com
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Beev Bread

S¢ ﬂaur

3-1/2t. éahhq ,uauu{crr

2 ¢ salt ‘

4. suqar

1/2 ¢. Cheddar cheese, gra ted

12 0z. beer

Preheat oven to 350 degrees. Grease Ix5x3-inch loaf pan.
Combine ﬂam; &zbhj pawdeﬁ salt and suqar M a /arjf bowl.
Add cheese and beer, and mix well Spread batter in pan and
bake fvr 45 munutes. Turn /oaf out onto vack to cool. Slce and
serve when cool.

May the holiday bring you the Jjoy of friends and fdmlly
nk you for your business.

JOYS OF THE

SEASON.
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LIKE A GOOD NEIGHBOUR

Providine Insurance and Financial Services

PO269I1CN State Farm Insurance Companies + Canadian Home Offices: Scarborough, Ontario - statefarm.ca™ 10/05 4r1Fr
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lvish Soda Bread

2 ¢. white ﬂmr

2 ¢. whole-wheat ﬂmr

1/2¢ suqgar

4 - bahifj soda

1t salt

4 T. butter

l¢ rvaisins

1-1/2 ¢. buttermilk or p/am )faﬂun‘

Preheat oven to 350 ﬁ{fjrﬁfﬁ. In a bowl combine ﬁ/ly thﬂmsﬁ'-
ents. Cut in butter until it is pea-sized Stir in vaisins and
buttermilk or )/ajurf. Turm Jfog/r onto a ﬂaurﬁﬁ/ 5mfacq, knead
for 1 minute and shape into a disk. Cut an "x” into the top and
bake on a ﬁrmseﬁ{ bab'nj sheet ﬁ?r 45 to 50 munules.

..,.-..-r= [T e TR .I.lr!'_—_!.-:-.n::l_.n

L e £

b

Dave Peers, Agent
917 Nipissing Road Milton, ON L9T 5E3
Bus: 905-876-1667

dave.peers.qg/i@statefarm.com

Mon. - Fri. 9-5, Sat. 10-2

STATE FARM IS THERE. "
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