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18l ﬁmyoucanmake it, the mure_
. lqu love getting messy.” . -
{ & - With another school }rear
s almnst here, it’s time for par-
| J{E . ents to consider whatto put

in them chﬂdrens lunches.
"And while many give in
_to ‘temptation and load up

aged foods and sugary
-snacks,: food . experts like
‘Dana McCauley say encour-
aging a child to help in the
kitchen will ensure healthler
lunchtime mb]ts _-

‘“'m a
‘stuff,” the 'Rlchmnnd Hill
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lunchboxes -‘with pre-pack—_

o cookbook authnr and fnod

Edltﬂr said. - _- -

- “Theycan assemble their
t}wn fresh fruits and veggies
and I tlunkynu have a high-
~er chance of those things
not coming back bruised
~and battered if they have a
- sense of ownership.” :

Deciding when a child is
old enough to help in the
kitchen, where sharp and

“hot things tend to act as
safety hazards, can be -
tough. -
- But Ms McCauIey says
_even a preschooler can help

bread, pouring their own
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377 Church

. with something you're com-

-counting the number of "~ cE -
marshmallows needed fnr A (Suurce Allrempe_s cum}
recipe. ...l 7t 0 ALMOST EGGI.ESS

““My son, *-whn is now - EGG SALAD - -
eight, last year- decided he
wanted to. learn to chop 1 lbdﬁ“_l_l ’_I’f“ .shced‘ and
things,” she said. | ot |

o - 1tbsp . minced onion
5 ¥80%1 bnught a small, 5 tbsp sl edcelery )
llghtwmght knife for himto~ = 5 tbsp. mayonnaise

use. You ‘know “your klds,
some are clumsy, others -
mature more quickly. When
you see where ﬁley’re at, go -

fortable with: - - =
. fGet them involved in ht—

fan of fresh by spreadlng mustard on tle things; it’s amamng how

eager they are to help
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1 thsp. sweet pickle rehsh
- 1 tsp. white vinegar - -~~~
" 1 tsp. prepared mustard
-1 tsp. white sugar
1/2 tsp. ground mrmenf::
1/4 tsp. dried dill weed
‘1 tbsp. dried parsley
Salt.to taste :
Ground black pepper to
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i I In asmaﬂ bﬂWl cnm— In a medium- smedmuﬂng N |
bme -eggless mayonnaise - bﬂvd combine cream cheese, 3 ¥
(use soy.mayo. for a.vegan ~brown sugar and vanilla:Mix = .. -}
~.variation), sweet pickle rel- . -well until :all. of . the. bIGWIl | g o
- ish, vinegar, mustard, sugar, - sugar has been blenided.into e
turmeric, dill-and.parsley. - the cream cheese and vam]la. ik
- Mix well, and reserve. Ifmenuxturemtuu runny for - i
-~ 2. Place drained tofu in your -taste, -add a  small - '
‘Jarge bow], and crumble with - “amount nfbmwn sugartn the %
afmkSﬂrmumunandceIery mikfre: 5 o I
- Mix in' reserved mixture. “If the m:xture is too tthl( . |
“Season to, taste with salt and for-your taste, add a small . .. = -}
pepper. Chill forseveralhours -~ amournt _of 'vanilla extract. -~ - ;
to allow flavors. to blend Enjﬂy wnh apple shces. el R
 Yields four servings. ' CHEWY GRANOLA BARS 1 ok

'MEXICAN CREAM 41/2 cups rolled dats e |

- 8 nz package cream - 1tsp. baklngsoda { ,' R
cheese, softened. R e -1 tsp. vamllaextract
- 413 cup: mayunna]se 'j -2/3 cup butter, s_'_ ftened

213 - cup:. plttecl green “1/2cuphoney: N
olives, chopped LI cup packed brown i

1 canchuppedblack olives Sugar o AT R R

6 green onions, chupped 2. cups. miiniature; SEII'II-: o i

-8 10-inch flour turtillas Sweet chncﬂlate chips+ i Sl

I/2'cupsalsa “: "

1. In'a bowl, mix tﬂgether
cream ‘cheese; mayﬂnnalse, |
olives and green onions.

2. Spread cream . cheese
mixturein a thin layer onto |
each tortilla. Roll up tortillas. -
Chill about 1 hour, or until
the filling is firm. -

- 3.Slice chilled rollups into
1-inch - pieces. Serve Wlth
salsa for dlppmg

AFPLE DIP |

1 8-oz. paﬂkage cream
cheese B
" 1/2cup brﬂwnsugar

it Y W Ay e

.HL.-. I

by o Y ot

. o

BLACK IS B?AUIFUL.
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3 piece all leather sofa set at A e
UNBELIEVABLE F’FIICE ' | 2 - it

Sota Love Seat,,.-
Chalr AII Leather

‘sugar. Stir- in- the chﬂmlate i
o GIIDIS, o v S Tear 04 3 S BT Ay

..mg Yields?)duzen -G

1.-Preheat oven to 325F
(165(3) nghtly grease nne s RRErs
91(13 Inchipan:’. 2 it doniifn.ad iy i

- 2:In‘alarge m]:ﬂng buwl
cnmbme the oats, flour, bak-. -

_ing soda, vanilla, butterior - -
‘margarine, honeyandbrown

3. Lightly press mixture -
mtﬂ the preparec:l pan. Bake - -
18-22 -minutes or until gold- . ¥ i
en brown. Let cool for-10 - -~ -
minutes, then cut into ‘bars. - -
Let .bars.cool cnmpletely | 3 RN
~ pan before removing or Serv-"
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@iol DINING ATHOME|
(1S A 'MAJ ESTIC_
: (EXPERIENCE |
9 piece dining setatan = |-~ ~ -

EVE POPPING PRICE - ol

Tal_;_le ﬁuhalrs Buffet -*Hulch i
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5310 FINCH AVE. E.,
MARKHAM RD./FINCH

416-836-2948

Cumpare al $4000/
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