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Recipe File

~ Chase the chills away with some salmon nachos

With the onset of cold weather
across the country, choose meals
. witha warm touch to chase the chills
away. Invite the flavour of the South-
west into your dining room, and
team it with tasty and nutritious
Pacific canned salmon. Comn,
- avocados, and hot and !wut
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on fresh cilantro. The combination of
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vibrant, rosy colour of canned sock-

western cuisine, and sea
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LlGHT LASER Is the salc fast and

easy way 10 quit.

ONE TREATMENT lpll you usually nood

only *100%

For an appointment calil:

The Light Laser Way
878-5029

Evenings or Weekends

6 p.m.to 10 p.m.

yellow or green-pepper cactus nish platter I
against made from red, yellow, or green pep-

lents, along with the the subtie colours of the melted

cutouts for a striking contrast

cheeses and salmon mixture.

Southwestern salmon
nachos

These spicy morsels are ideal for
ldlll Gamish the platl!-r with red, quick convenient entertaining. Gar-
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MORE PEOPLE
WHO KNOW TRUCKS
PICK MAZDA.

STARTING
FROM

ONE A\{AILABLE AT THIS PRICE

PRE SIDENT

MAZDA BR2200

$9,400

FRT PDI $495 plus taxes, icense

CA'I'HY m

a'n Achllles Motors

(519)

853-0200 (416) 453-8965

with a cactus cutout”
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* 1 thep (15 mi) lemon juice;

* 1/4 cup (S0 mi) finely chopped red
POPOST

* 1 jalapenc pepper, seeded and
finely chopped;

* 1 thsp (15 ml) finely chopped

Cﬂ.‘lfﬂﬂmm;

* Salt and freshiy ground pepper 10

laste,

* 172 b (250 g) Monterey Jack

* 12 b (250 g) old cheese
* 24 round nacho chips ;

* 1/4 cup (S50 mi) sour cream,
Directions: Drain and flake sal-
mon. Toss together with green
onions, lemon jice, red ptp,-;m
phpmn cilantro, and salt and
E Adjust seasoning to taste. Slice
nterey Jack and dar cheese
into 24 thin, square slices. Place
nacho chips on baking tray. Top with
a slice of each cheese. Bake in 350 F
(180 ©) oven for 5 - 10 minutes until
just melted. To serve, top each nacho
with salmon and a dollop of sour

As a spicy appetizer on a cold night, uunmnlchmnmul
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DON' T MISS THIS GREAT OPPOHTUNITY TO
SAVE EXTRA MONEY BY INSTALLING YOUR

OWN ©OAK FLOORING.

VISIT OUR

SHOWROOM FOR A FREE INSTALATION
SEMINAR WITH A BRUCE HARDWOOD
REPRESENTANTIVE AND A PROFFESSIONAL
INSTALLER, ON THURSDAY FEBRUARY 1,

1990 AT 7:00 PM:

* CASH & CARRY ON SELECTED ITEMS

340 main street, e
multon, ontario LST 1P4




