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any new programs for kids this fall at Centre

There's lots new at the Mikon
Children and Youth Centre this fall
Carol Behn, director of the Nipiss-
ing Road parent-child centre, says
the facility offers a variety of family

programs — most of which get un-
derway this week

i~ INFOGRAPHIC LD.

HOME AND OFFICE VIDEO
IDENTIFICATION SYSTEM

WHAT WE DO:

* Videotape exterior/nienor and contents of youf home
* Photograph and engrave valuables

Mmmmmrmlmlrwbym
* Provides proof of ownershep 10 Nsurance companies

For More Information, call (416) 948-647 1 mot 0

As a participant in the *Terry Fox Run* | would
like to thank my colleagues at RE/MAX, clients
and fnends who pledged over $800. for cancer
research on the completion of a 20 Km ride on

my bicycle.

Thank you sincerely,

Preschool Fun, she says, is a spe-

clally designed program for 3 10 5
year-old children in which they

develop their abilities 10 explore
possibilites.

“They'll experience a wide range
of creative activities, dramatic and

social play and a cm:lc tifhe with
songs, stones and games. "

The program is held Monday afier-
noons from | to 3 p.m. and costs $50
per child for an eight-week session.
Enrolment is limited, but there's still
space available

Meanwhile, says Ms Behn, Care-
givers’ Drop In runs Thursday afier-
noons from |-3 pm. This special
ime offers opportunities for care-
givers and their children to relax and

play in a well-equipped playroom,
meet new people,. exchange ideas

and participate in workshops

Nursery facilities are available for
wee ones. It's a pay-as-you-use ser-
vice for $3 per visit

Saturday Drop In runs from 910 11
am. Mom and dads are encouraged
leave their hectic weekday
schedules behind and come out and
enjoy a fun- filled moming of play
activities with their preschoolers

infants are welcome, 100. The
playroom is equipped with a nursery,
change tables, baby seasts, rocking
chair and a play yard with toys. The
cost 1s $3 per visit

A special clinic will be held at the
centre next week, says Ms Behn A
free children's skills consultation
and chinic will take place Tuesday,
Sept. 28 from 910 11 am

I'he centre has linked Milon Dis-
inct Hospital and the Children’s As-
sessmemt and  Treatment Centre
(CATC) 10 provide service 10 parents
of infants, toddlers and pre-school
children who have concems about

BETTY INGLE

RE/MAX MILTOWNE Realty Corporation

Thinking about
Natural Gas Fireplaces?

Then think about attending
the Union Gas

ONE DAY SALE

Saturday, September 25"
- & pm

26 Main Street S.
Georgetown

9 am

Special Savings Available Including

NO PAYMENTS
‘TIL FEB. ‘94!

ake the EnerSmart Choice’

Union Gas

OPEN HOUSES
THIS WEEKEND

SATURDAY 1:30-4:30 PM
152 Commercial St
$144 800
Joan G. Hollings in attendance
REALTY WORLD (W. J. McCRUDDEN ALE.)
- A1
SATURDAY 24 PN
3375 MacArthur Dr., Campbeiiville
$401.000
Flou Runnalls in altendance
ROYAL LEPAGE RE. SERVICES
a1
SUNDAY 2.4 PN
11468 Guelph Line N. (Brookville)
$318.800
Florence Waller in afendance
COUNTRYWIDE CVILLE REALYY

ROYAL LEPAGE RLE. SERYICES
8788101
SUNDAY 2-4 PN
235 Bronte #78
$127.900
Ross Runnalls in attendance
ROYAL LEPAGE R.E. SERVICES
. arep0
SUNDAY 2-4 PM
857 Roseheath Drive
$155.900
Barbara Ramsden in attendance
ROYAL LEPAGE R.E. SERVICES
— B7O-010
SUNDAY 2.4 PM
576 Roseheath Dr
$158,900
Bard Lafleche in attendance
ROYAL LEPAGE R.E. SERVICES
[ 14 < Al'A) R
SUNDAY 2.4 PM
418 Valleyview Cres.
$224 900
Barb Crowe in attendance
ROYAL LEPAGE R.E. SERVICES
SUNDAY 2-4 PM
577 Roseheath
$168,900
Joyce Hagevik in attendance
ROYAL LEPAGE R.E. SERYVICES
788101
SUNDAY 12-2 PM
4323 Britarnia (west of Appleby)
Audrey Newell in attendance
ADVANTAGE PLUS NEWELL

~— sl
* 903 Secord Court
Newell in attendance

AGE PLUS NEWELL

L3
422 Gowland Cres.
$239,900
Helen Hardy in atendance

REALTY WORLD “W&L
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their children's cognitive, com-
munication, motor, social-emotional
and self-help skills

“No appointments are needed. so
come by and have your guestions
answered,” says Ms Behn

She adds that theme kits are avail-
able at the centre on a rental basis 10
caregivers looking 10 enhance their
home child care business

Each kit contains a wide selection
of toys, books, puzzies, games and
tapes as well as ideas for crafis,
stories, snacks, field wips and
dramatic play on a variety of topics
— dinosaurs, teddy bears, seasons.
birds, community people, colous
family, zoo, circus and more

That's not all. The Milton Children
and Youth Centre offers an Afier
School Program for 6 10 16 year
Obds

“Essentially, the program s

designed 10 suppont children and

_RECIPE FILE
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Tangy and

youth in their efforts to cope with is-

mnchuhulym lcasing, stress
andpucrpru-uc says Ms Behn

10 expenence success in forming
positive relations with other group

members, engaging in new activities
and develop skills regarding com-
munication and leadership through
Co-operative type programming

I'he progam runs Mondays from 4
10 530 pm. for 6 10 8 year olds.
Tuesdays from 4 10 530 pm. for §
0 10 year olds, and Thursdays from
6:30 10 8 p.m. for 10 10 12 year olds

A teen group will start October 12
— every lTuwesday from 6:30 10 8%
pm., says Ms Behn Additional
groups may start from4 10 530 p.m

Other programs available at the
centre include Family Time, Drop
in, and Your Time (adult program-
ming). Call 876-1244
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best describes Foodiand Ontario’s hearty

mmmmmmm-wmﬁ

minutes from start to finish.

Warm broccoli and
winter squash salad

This hearty vegetable salad has
a tangy, sweet-sour dressing with
contrasting textures of just-
tender squash and lightly cooked
crunchy broccoli. It's also an ex-
cellent source of beta carotene
and vitamin C.
* 1 (about 1 I/S00g) half
medium size Ontario Squash;
* 1/2 cup (125 mi) apple juice;
* 1 piece (1 inch/2.5 cm) fresh
ginger root coarsely
chopped,
* 1 clove garlic, coarsely
chopped,
| thsp (15 mi) vegetable oil;
Dressing:
1/4 cup (S50 mi) apple juice;
2 bsp (25 mi) cider vinegar;
2 bsp (25 mi) minced onion:
< 18p (10 mi) Dijon-style
mustard;
* 1tsp (5 ni)-l'uwmbrwnl_
sugar,
* 11tsp (5 mi) minced fresh
ginger root,
* Sah & Pepper;
Directions: Dressing: In small

dish, whisk together apple juice,
vinegar, onion, mustard, honey,

ginger, and salt and pepper to
taste; set aside.

Cut main stalks from broccoli
and reserve for another purpose
Break or cut broccoli heads into
long slender florets (for even
cooking, make long cut in any+
thicker stalks). Set aside. Place
squash cut side down on work
surface and cut along natural in-
dentations: peel and cut into
chunks

Heat oiled nonstick skillet for
about | min. at medium-high
Add squash; cook, turning, until
flecked with brown on all sides,
about 2 min. Add apple juice,
ginger root and garlic; bring 1o
simmer. Cover and cook over
medium heat for 3 min. or until
squash is partly cooked. Plac
broccoli on top; cook, covered,
for 2 min.. or untii color
brightens and broccoli is just
iender-crisp. Do not overcook.
Remove from heat.

With tongs or sloted spoon,
remove broccoi to shallow
bowl; toss with oil. Add squash,
discarding pieces of ginger and
garlic. Add dressing. Toss gently.
Serve immediately. Serves 4

Preparation time: 15 min
Cookin_;tinr: 7109 min.




