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Ei INC., BROKERAGE
; 878.7777 Chances are we’re going to sell your home.
!

Why Not Call Us First?

A

22 Ontario St. S., Milton, ON
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EJE“MCHEB EACK 591!? GREAT INVES TMENT PROPERTY! B LT RARE OPPORTUNITY 6,500 SQ FEET 51,325,000
conditioning, new roof, too many to This semi-detached has a 2nd floor apt b gt |78 ) |
: ’ ’ with separate entrance. Large backyard el , .
mention. LOV9|y home on a VeryJ | with a spacious drive and a single car i I g,iﬁ‘! ?Qi E%‘é 3@ T 1 ? {}w%pﬁﬂg! L L - | : | 3000 SQl FT-

desireable mature & quiet street. Call} | garage. Located in Mississauga, close to B, A T T COMMERCIAL/RETAIL
Scott! $409 900 schmis transit and shoﬂﬂmg plaza. Lal Located in West Oak Tralls, QOakuville. o s g SPACE BECOMING

1 for detailis! Asking *290,000 : . . .

This home is beautlfully and spaciously | AVAILABLE MARCH 27
layed out. Professionally landscaped| § - o v R bl W »

| A P T T —— | easonapie rent an
1;2 ﬁ%pg B;: Qﬂmﬁ?‘ ¢ and a garden that blossoms throughout

- | ths. 3 bedroom, 2 lots of parking.
J MlNUTES FR@M ‘;‘HE CITY Hl oy oo o 6aroom FABULOUS FARMLAND

bath, double car garage, close to 99 Acres, Zoned for Future Development For details Call Scott.
hi $350 900 schools and a block away from Heritage | § | Potential. *7,000,000 Call Tom.

) Trails. Asking *364,900

RETAIL/COMMERCIAL LEASE GREAT INVESTMENT!!!

1 BEDROOM RENTAL 2 BEDROOM RENTAL RARE RETAIL SPACE IN THE MILTON COMMERCIAL

| $800.00 per Month 1 Bedroom Apartment Spacious Third Floor || New 2nd floor apartment with 2 BR, 2 {§ | PLAZAAT S00LAURIER APPROX 1800 SQ | 207 MAIN STREET FOR $509,000

| | | o | bath apartment with huae kitchen. FT  WITH EXCELLENT EXPOSURE. FULLY LEASED! GREAT INVESTMENT!
| Apt. looking over Main Street.. Great Open Concept! Call Melo. || avallabis ASAP. Gl sutint o0 enen 1R | AVAILABLE IMMEDIATELY...CALL SCOTT CALL SCOTT

ozzarella Skillet Spaghetti

Here is a great recipe to try with your cooking home. Keep it covered in the fridge for up to 2 days
club. It's a one-pot meal that covers all four food or freeze serving size containers for up to 1 month.
groups, and the kids will love the creamy Mozzarella Thaw in refrigerator overnight and reheat in
taste. It yields 12 servings so everyone can take some microwave or gently on stove top.

Serve with crusty whole wheat bread _
and a green salad Colby Macaroni Skillet

2 lbs extra lean or lean ground beef 1 kg Substitute 3 cups (750 mlL)
3 cloves garlic, minced 3 uncooked elbow macaroni for bro-
4 cups ciced mushrooms 11 ken spaghetti. Omit dried Italian
2 cups chopped onion 500 mL seasoning; slebstitute 1 thsp (}5 mL)
2 cups chopped green pepper 500 ml Worcestershire sauce. Sgbstltute 3
1 thsp dried Italian seasoning 15 mL cups (500 mL) Canadian Colby
1 12tsp salt Y sk cheese for Canadian Mozzarella
Jcans (28 0z/796ml) diced tomatoes, )  Cheese.

including juice
2 cups water 500 mL  Serves 12
3 cups broken spaghetti 750 mL  Prep time — 25 minutes
2 thsp balsamic or red wine vinegar 30 mL Cooking time — 35 to 40 minutes
3 cups shredded Canadian Mozzarella cheese 500 mL  Source: www.dairygoodness.ca
1/2 cup  grated Canadian Parmesan cheese 125 mL

chopped fresh basil (optional) - News Canada
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Are you connected to
your community?

Get all the news from
Milton, Oakville, Burlington and surrounding areas
quickly and conveniently online and on your schedule.

. In a large wide deep skillet or large pot brown beef
over medium-high heat, breaking up beet with a spoon;
drain oft any fat. Add garlic, mushrooms, onion, green
pepper, Italian seasoning and salt. Cook stirring occa-
sionally, for about 5 minutes or until vegetables have
softened.

Stir in diced tomatoes, water and broken spaghetti;
bring to boil. Reduce heat; cover and simmer, stirring
occasionally, for about 15 minutes or until pasta is ten-
der. Remove from heat, stir in balsamic vinegar, moz-
zarella and Parmesan cheese; stir until cheese is melted.
Serve sprinkled with fresh basil (if using).

www.miltoncanadianchampion.com




