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CIoUus meal for her tamilv to enjov. | ctartea 1«

think about all the meals she had made over

i 'I

her “‘cooking career” | came to realize that she
must have made an astronomical amount of
meals. | decided to pull out my calculator and
do the math

It my grandmother had made an average of
twO meals a day over the 25 years she spent
In the kitchen cooking for the family. it would
come to a grand total of 18,250 meals. Think
about that

pared h)‘ one woman in the course of her

more than 18,000 meals pre

lifetime. This came to me as a Very surprising
number but | realized that this feat has been

> accomplished by many other women. Many

er ¢=';¢'Fff 1ifThid
loday the act of preparing a meal can be

done in a fraction of the time with conve-
nient foods and pre-packaged products

Uther factors like drive-thru restaurants and
microwaveabie meals have made many of us
used to getting a meal very quickly

| realize that we can't turn back the hands of
tme, nor would we want 10, but we should
never forget the importance and pleasure of
When

the time to prepare something 1or you to eat

=

s nome coOOKec meal SOMenne takes

whether its a simpile sandwich or the most
exquisite holiday dinner, don 't forget to thank
them. The best thing one can do for the cook
INn ouUr lives 1s acknowledge them After all

1004 1S our fuel. Never forget to kiss the cook!

ditives. This is proof positive that healthy and
delicious can go hand in hand.

Roasted Root Vegetable Hummus

« 1 small sweet potato, peeled and coarsely

chopped

-

« 1 medium parsnip
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chopped

« 1 medium carrol, peeied ang coarsely

chopped
- 1 small onion, cut into small wedges
« 3 cloves of garlic, peeled

| tabiespoon of olive O

coarsely

H0D
0od Is our fuel — making sure we kiss the cook is important

1t and black pep

25 minutes or until tender and
lightly brown. Let cool
In a food processor, combine roasted veg
etables, chick peas, tahini, iemon juice, cumin
and 1/3 cup olive oil. Cover and process until
smooth, scrapping the sides of the bowl as
necessary. Add additional olive oil if needed
to make a smooth paste and up to 6 table
spoons of water to thin to desired consis-
tency
Spoon the hummus into a serving dish. Cover
with plastic wrap and et chill for at least two
hours and up to three days
Let it stand at room temperature for 30 min-
utes prior to serving. Serve with toasted pita
Dread crudites ({carrots,

tortillas, sticks Of

broccoli. or caulifiower)

Halton chef and restaurateur Julia Hanna is the

Of these wOmen ( 'LIUF*.WI f{_;r Us SO thevy ( Ooulc

This 1s one of my favourite fall recipes. It's al sait and black peppet

founder of the Healthyfam, a non-profit orga
nization that teaches peopie the value of eat-
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feed and nurture us without any thought of | ways a hit, especially with children. You can - 1-160z can of garbanzo beans (chick peas
the

& whats left over for the

Deing compensated. I'm quite certain that we

Use roasted vegetables as a side dish, rinsed and drained
diant thank my Nonna 18 250 time« LML ing ngnt, staymng Nt and connectmag with eau n
Understanding what | know now abx other on a reqular basis to build a strong family

y meal for yundation. Her coiumn runs monthiy

e s TR

e e e e = =" = =

a4 b
- « loas? o

the Best Engagement Story?

Sy

CJ O r-] (3 ratLJ i lqt](} rﬁ! S I i- B athie it 1IO0Qeitner we nave Draveg tihrouq! 10 OO ater a tree. ywhiie he vanished | wouic

e o W — e

— T e & ==

ey e /)Ny)ms'('

IC bend a knee and ask her the
was well for the first b, though

i1 CoOl When he signaled

! & s Bark . 510 It Ci to Allison’s At
the Best ©

iCuds broke and the sun appeared

= v 2aTaTl:,
artec 1 st O

e S0 8 | i
e W WL W ! --

& ‘I E ¥ &
a2 UL W

LE -
bkl oo J
i ! ! &

Memory Lane Limousine
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GOURMET CATERING ‘ ' ‘ AT ITES

The Market is ending soon and the cold weather
IS coming....but you can still feel warm & CcOsy
by enjoying a hot Chicken Pot Pie

anc NO! CNoCcoiales
sieigh agventure, we
area or and
med onto a beautiful B&EB in Fergus. it was a
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County at Whinny Acres and also booked a &b
n Fergus for afterwards. It was a warm day and
| Was worrmed there wouidnt! be any show U
1. weé had enough
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Stop by our Restaurant location 161 Chisholim
Drive (Best Western Hotel) here in Milton
- or call us at 905-875-2962 and we will deliver sieigh on. As luck would have | .
IOr a shorter run. When we amved, Lindsay Wwe were mamed Oct. & 2012 st

to you anywhere in Miiton! | |
y g went off to learn how to use the radio that would Newmarket, surrounded by forest, family and

De@ On Doard in case we were separated from inends. We are still iooking for new adventures
0! the owner s rges aneag ol and with each gay, our iove or each other grows
Meanwhile she believed

nortn ot

161 Chushoim Drve Mo, ON L9T 4A6

1. (905) 875-2962 E. info@ allisonscatering.com
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