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o o # -i- :
7 N TR

GORGEOUS

HOT OFF THE PRESS

= starter home on

“ = afamily friendly
et street. Open
@@ concept layout.
% Fullyfenced yard
WEEIERL provides privacy.
- 81 Call us before its
%8 (00 late!

HOIME WILH finisned
basement! Situated & ¥
: 0N an oversized £
“ N premium lot. i
B Relaxing soaker tub
Bt | in master ensuite.
B Stunning views of
2%  the escarpment.
Call us now!

$649.900

JUST MOVE IN!
gk A R Fabulous
PR inground pool.
e Parking for 4
cars. Finished it acr iy (NMRE e et
rec room. Call bt Rk
us now!
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G;)rgéﬂus 41’00111 detadwéd hbme. Double.car.garage. Stunnihg da_fk ik
hardwood floors. Large eat-in kitchen. Open concept family room complete
with gas fireplace. Relaxing master ensuite has soaker tub & separate shower.

$539,900

BEST DEAL

Custom built 4800 sqgft home on 2.14 acres. Situated
amongst executive homes. Gorgeous dark hardwood
throughout. Immaculate chef’s kitchen with nothing
overlooked. 4 full baths on the 2nd level. Call us today!

$1,499,900

- BEST DEAL *

4 bedroom
detached home on
a corner lot. Open
£1 concept layout has
separate dining

t room. Kitchen

i+ features centre

b island. Don't wait it
to call us! o

$379,900

AN R
E. B - 3 bedroom

T s . 3 . detached home.
aTE® 9 ceilings & gas

e fireplace. Eat in
“ g kitchen. 2nd floor
& laundry.
= Call us today!

DON'T MISS THIS ONE!

4 bedroom semi

with computer nook.

Separate dining room

¢ perfect for family

e Meals, Spacious master

includes walk-in closet

& ensuite bath, Conve-
s nient 2nd floor laundry,
B Fnergy Star certified
SR and much more. Don't

o e wait to call us!

$379,900

WOW FACTOR!

e 3 bedroom detached

In convenient location. & W home. Open Concept.

Finished basement e . i o ciint W | Hardwood floors,

{. withbathroom. Large  [FNSS M o e W  premium kitchen and

TN terraceforBBQs. Call PEEEE T gas fireplace. Call us
@ us today! before its gone!
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Gorgeous detached home with 9’ ceilings. Fully loaded chef's 8 )
kitchen with centre island. Cozy fireplace in family room. . .
Prime corner lot with double car garage. Don't wait to call us! B

$349,900
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$339,900

PERFECT STARTER HOME!
3 bedroom townhouse,
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$329,900

-------------
R PR St o P e AP DS I S el I P .o

o e 1 ;_ D0 i -
L s DirectiLine S
D R e

] AP TR P e T
=~ o T - o
& ""-:r'ﬂ " ¥

Lt
0
R,

A MY SR cmmmm—"nmme R

A g & ROYAL LEPAGE Meadowtowne Realty scne
: w*?”ft i% _ ““““"“"“"“ Independently Owned and Operated :

S5 : “EH‘H’H,;% . .
A P

i

(]
L
]

k|
DREAMS GROW'

Scrumptious ways to use extra candy canes

Gingerbread candy cane poached pears and candy cane mulled

apple cider — this year there's an answer to the question:
What am I going to do with these candy canes?

"With a little sense of fun and some creativity anyone can come up with delicious ways to transform the
candy cane during or after the holidays,” said Heather Brenzel. Director of Marketing and Innovation at The -
Allan Candy Company, maker of Canada's Favourite Candy Cane. “To inspire some fresh thinking, we created . 3
a Gingerbread Candy Cane Syrup which can be used in desserts. savoury dishes and soothing winter beverages.” 1 R g
Find more creative candy cane recipes at www.canadasfavouritecandycane.com. ‘

 Gingerbread Candy
Cane Syrup
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Directions:

Break candy canes into large
pieces; combine with water. sugar,
gingerroot, cinnamon and cloves
In a saucepan set over medium
heat. Simmer, stirring occasionally,
tor 15 minutes or until candy canes
are completely melted. Cool at
room temperature for 1 hour.
Strain and discard solids. Transfer
to a sealable glass jar and store in
the refrigerator for up to one
month. Makes 1 3/4 cups (425
mL). Recipe doubles easily

Gingerbread Mulled

and warm apple cider and 1 thsp of
fresh lemon or orange juice.

] ]l
- - L

A : v e
P h A bk Ta
|I- i I'. a Y% E L L = - T ErL el ¥ .l.|- i B )
.:.' e ':_' : -5 .:__r*:_-‘_:._._-.;.! -_;_r.. l.::'.;-:li E -_I_I;-.,- .. = ::| .- % ._.'f..:" -_."..'::;ﬂ i f:;
: 5 " . ; " . " : 5 & g - . ':_ o .-_' 'I'.-'.'.'.- " '_--: '.-:: 4 - ..1-:: . 5; I.F'I:- el i o 1' i % --'.':I'
v ' .I."." o e ‘_ STL -1 i : ‘_.:,r'.:_l-"ll -!".I'_:.'.‘-_ ..'_ -.'r'I " -_.l:l - ".['-1 ._ ar .- L .:"'! ' _'.l-"'
G ) B O P Sk e AR A L
. R ; i LR S AR :k Sl T i
. LT TN e PRt L e R i IR T
' : i i o R el R TR g R g By B T o
: s o s e B i TR P Ther el -
_.l_ S o = -'. ' T .-. . ._.._ '..-I. _-._: L * -‘_ A R e ;. _..- ‘u . .-I-|_. L
L BRI e T PR T a s e W e e
o P S T e g I 8 L e LR L P v Pa s o et ATRE o L
pon e A 0 QT AL TR o N SIS g oL
gt AL R A S 3 AR i e i PR it R
- S - L S Bt o H O At BT P R
O Rk (! . % ¥ T . i Fane 1 # = ik
L
[

Ingredients:
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1 1/2 cups  water

(375 mL)

3/4 cup
(175 mL)

1 inch
(2.5 cm)

1 3/4 cup
(425 mL)

1/2 cup
(125 mL)

Gingerbread Candy

¥
dark brown sugar Cane Syrup

fresh gingerroot, 35% whipping cream

thinly sliced

1 3-inch
(8 cm)

cinnamon stick

4 whole cloves

Apple Cider

Incorporate the syrup into tra-
ditional apple cider by simply
adding 1/4 cup of Gingerbread
Candy Cane Syrup with 1 cup of

Directions:

Place pears in a saucepan and
cover with syrup; bring to a boil.
Reduce heat and cook, cover for 15

minutes or until pears are tender
but still hold their shape. Remove
pears from liquid and reserve.
Simmer the remaining liquid for 10
minutes or until slightly thick-
ened. Cool to room temperature.

Whip cream with 2 tbsp (30 mL)

of syrup until thick. Arrange 2
halves in a small dessert bowl.
Drizzle with additional syrup and
dollop with whipped cream. Makes
4 servings.
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