BOTS 10 - The Canadian Champion, Tuesday, December 19, 2006
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Pink Angel Delight Ll Ao s els

[ c. warm water (110 degrees Fahrenheit) | (Melanic Henessy) | 8oz pkg. cream cheese (250 4)
2 Wﬁ/ﬂpﬁ unﬂavm’a’ jﬁfafm 1/2 cup milk # 2 z‘bs; m:ﬁi)/::?ﬂﬂm:ﬁ (30 ml)
/2. suqar . | 4oz can diced qreen chilies, drained ( 4 m/}
16-0z. can ﬁ’azm pink lemonade concentrate, thawed 1/2 cup butter or margarine 7/&1?6 tomatoe, seede and cﬁoﬁvﬁﬁ/

¢ fmpmzfﬂd milk 6 thsp. cocoa powder /4 cup ﬁnfé/ C;tﬂlﬂpftf/ onion (60 ml)

1 9-inch anjf:/ ﬁw/ cake, torn into small pueces o L | Tt chili powder (S mi)

. . _ 4 K ' el 1/2 tsp salt (2 ml)

Pour warm water in a small saucepan and sprinkle gelatin on four tortillas - large is best o Bl o e s s i
5&)7@!6&’. Let 5fam/ 3 to 4 munutes. St in 5uﬂar an /rmf on /m; Put fﬂﬂtfﬁﬁr N Sauce pan and é!rr'nq to a bod. arjﬁ s make it festive. Use as much oinion, chiie

L : 5lt | chilipoweder as you like
stirving often to dissolve 57:#: Remove ﬁ'am heat and add Rorins o it aid bl liced green olives o chilpoweder as you ik

/é’;ﬂw;t;jtffﬁt?;;ﬁ”fmf- Chill tn Vtﬁ’ {'761’ ator H”ffyﬁﬂfffﬁ/ﬁf set, Blend cream cheese and mﬁ)/annmbf. St in remam'nj .fhjrm't'—
about 10 to 20 minutes. ents. Cover and rﬁﬁch’ﬂw’m‘f far 2 hours. 5prfa4 cream cheese

ﬁfamﬁsr mixture to a /mfje mixing bowl and add ﬁ'VdFﬂf’ﬁfMl [ cup of fine coconut mixture over each tovitlla. Place a row af green olives across the
milk. Beat unti @/tt‘ and ﬂu/ﬁ/, about 2 minutes. Fold ﬂnﬂﬁ/ ﬁw/ W mix well and drop by teaspoon on waxed paper. middle ﬁ'f the tortilla and roll up fz'fhféf.

cake into mixt nt - ' |
ake into mixture, spoon into a IxS-inch /Mf pan and frecze Cool and serve | Trim ends. wrap tortilla rolls in saran wrap. Rﬁﬁﬁ/jm:ff until

/br ! howur. Slice and serve. /»

firm. Shae, (use electric knife for ease of use) and place pinwheels
&
Call in the new year
to book your

flat on a cookie sheet. Broil unti lightly golden.
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9664 Guelph'Line Provides a full residential cleaning service. | S eer U IS VNIV e oo
Campbe]]v]]]e One time cleans available. _ | ASSISTING YOU WITH YOUR
Let us take care of all your cleaning needs. | SHORT - TERM FINANCIAL NEEDS

Pr ofession;f Service . 905-854-2033 For a no cost, no obligation, in home estimate, 905 : 693 : 0 41 3

with a ,. _
Fax: 905-854-2035 Please call 905'877"3443
ERpEomT o More affordable than you think 327 Bronte St. S., Milton
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cville@on.aibn.com
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Beer Bread lvish Soda Bread

S /b[n}ﬂe vih voast . P ﬁ'aur 2 ¢, white ﬂaur

¢ kosher salt 3-1/2¢ éah}«ﬂ powder 2 ¢. whole-wheat flour
2 1. jarﬁ}: po wder 2 ¢ salt /2 sugar

/7. pepper 'k sugar 2L bahhﬁ soda

1/2 ¢. Cheddar cheese, grated 1t salt

roast and scove voast in a criss-cross pattern bz vaiaies

(about 1/8 inch deep) Preheat oven to 350 degrees. Grease IxSx3-inch loaf pan. 1-1/2 ¢ boitbernilt ov wlaii wiasiod

Combine ﬂam; bahhj ;ﬂwdm salt and sugar N a /m'jc’ bowl, I

Add cheese and beer, and mix well Spread batter in pan and Preheat oven to 350 aegrees. In a bowl combine ary ingredl-
bake for 45 minutes. Turn loaf out onto rack to cool. Slice and ents. Cut in butter until it is pea-sized Stiv in raisins and

| serve when cool buttermilk or yoqurt. Turn dough onto a floured surface, knead
Cover roast and bake until meat thermometer reads ﬁ?r | minute and shape into a disk. Cut an x” z'nfa':‘];f: top and

145 degrees, about 1-1/2 to 2 hours. Let voast stand '
30 m;’zﬂfﬁ and sevve - g bake on a greased baking sheet for 45 to SO minutes.

In a small bow|, mix kosher salt, garlic powder and pepper
Rub mixture into voast to f&rm a crust. Place voast im a
ramfzhj pan and add 1/2 inch af water to bottom af pan
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May the holiday bring you the joy of friends and family.
Thank you for your business.
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Bus: 905-8/6-1667
dave.peers.qg/i@statefarm.com
Mon. - Fri. 9-5, Sat. 10-2

ST Th e

LIKE A GOOD NEIGHBOUR |d&|  STATE FARM IS THERE.™

Providing Insurance and Financial Services
PO269I1CN State Farm Insurance Companies + Canadian Home Offices: Scarborough, Ontario + statefarm.ca™ 10/05
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