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Town Centre

Realty Inc.
Brokerage

Huge 60' x 110’ Lot!
824 Hemiock Drive, Mitton

Upgraded 4 brm, 2 % bath home with finished basemant,
Quiet street & large private 60'x110° lot! Mamn floor family
room with hardwood & WE fireplace. Updates include
roof, furnace, windows, most floorng / baseboards,
elec panel, MF laundry, large master with WY closet & full
ensuite Private spacious backyard with large deck, 4-car
driveway & double garage. Short walk 10 schools, parks,
amenities 8 GO. Spotiess, well cared for home In quiet

uncongested nesghbourhood. For photos & virtual tour go
o www. (MLS # 2054102) o scan QR cude Lelow
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For complete listing
information & photos
please visit
www.prutcr.com

'1 Bedroom + Den

6 mths new Milton condo apartment,
1 brm + den, upgraded kitchen with
stainiess steel appliances, south-facing
balcony on 3rd floor, underground
parking & low condo fees! Convenient

location, quick access to Hwy 401.’

Perfect starter for young couple or
someone wanting to downsize.

. Preparation

Lighten up with a quick
and healthy dinner

(NC)-Busy schedules do not always leave sufficent time for healthy eating, but if you plan ahead with easy-to-prepare
make smart meal choices that are nutnbious 100. This smple chicken sidliet dish gives
you the option of using fresh or frozen vegetables and is ready to enjoy in only a few minutes. Havoured with a ginger
SOy Sauce and lightly swestened with naturatly-sourced stevia (Ssteviol giycosides ), &t offers a Zesty mealtime solution
perfect for Dusy weeknights or entenaming. Keep cailones and sugar at bay with acdtonal recipes available online
dl WwWW.DUrevia Cormy/ canada

Gingered Chicken with Vegetables

and versatiie reqgpes, you car

| Makes 1 serving (251 gor9oz)

Ingredients: 1-1/2 tsp (57 mL) vegetable of, dmded] 4-ounce skinless dhicken breast, cut into thin ﬁr!p*s‘! 4
cup (6U mi) red pepper sinpsl/4 cup (60 mL) shced fresh mushrooms4 fresh pea pods, horzontally ot in half?
) ML) shced water chestnuts] thsp (15 mi) shced green onion3/4 tsp (4 mi) gated fresh ginger root!

chicken broth.3/ &

5p (1 mi)
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S ML) comstarchl/ 2 tsp (2

10U mb) reduced

Pt soy sauce ]l 5o

mnced fresh garic thsp (30 mL) phus Z tSp |

aione sweetenerl-1/2 (5-7 mb) tsp mi)
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Meanwhile, combine chicken broth
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Nutritional information per serving
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