‘Nashville sounds
o00d to Kirstie

usic can
soothe the
soul. Ask
Stouftville’s
Kirstie

Hembruft.

The 19-year-old former
Tyndale College student
is currently enrolled on a
vocal music scholarship
in the psychology degree
program at Trevecca Uni-
versity in Nashville, Tenn.

However, during her
time at Trevecca, she’'ll do
more than ‘beat the books.
Kirstie's joined a universi-
ty-associated vocal group
that will participate in
events and conferences
across much of the United
States, including Florida,
Alabama and North and
South Carolina. She’ll also
sing at a Nashville Preda-
tors hockey game.

Kirstie, daughter of
Gary and Val Hembruft,
resided initially at Elgin
Mills Road and the Ninth
Line, south of Stouftville.
She, her parents and
brother Brett moved to
town nine years ago.

At Stouffville District
Secondary School, she
was a member of both the
choir, under the direction
of Miriam Sellick-Smith
and the band, directed
by Daniel McConnachie.
She was the recipient in
2007 of the Student Music
Scholarship Award.

“Mrs. Sellick-Smith
was a major role model,”
says Kirstie. “Her positive
attitude and encouraging
approach brought out the
best in me. I'll be forever
grateful.”

Nor does she minimize
support received from her
parents, her grandparents,
her brother and a wide
circle of friends.

“These peuple are
very special,” she says.
appreciate their prayers
love and support.’

She describes her two
years at Tyndale College
as “amazing’.
~ “It's a faith-building
communitywith a positive
Christian environment,”
she says. The classes, she
says are challenging with
high academic standards.

At the conclusion of
her first college year, she
participated in a mission
trip to Camden, New Jer-
sey, wnrkmg in one of the
countrys poorest neigh-
bourhoods.

After receiving the stu-
dent music scholarship
at SDSS in 2007, Kirstie’s
horizons broadened. She
was invited to participate
in several community
events, including singing

Roaming Around
with Jim Thomas

the National Anthem at
Stouffville Spirit games.
She was also the recipient
of the Miss Talent Award
at the 2009 Strawberry
Festival pageant.

In addition to the
French horn, Kirstie’s
proficient in piano. For
six years, she studied at
the Royal Conservatory
level under the tutelage
of Stouffville’s Sharon
Wilkinson. Vocal teach-
ers included Jaime Wagg
and Jim McMillan of
Stouffville, Charlene Pauls
of Tyndale and Marlene
Sellick-Smith at Stouffville
Secondary.

One of Kirstie’s greatest
joys was singing with the
male quartet at Springvale
Baptist Church.

“It was an honour,”
she says. “They’re a highly
respected group of men.”

One member is her
grandfather, Herb Hoover.

“We share a special
bond,” she notes.

She retains a similar
attachment to Springvale
Church where she partici-
pated in the junior and
senior high programs.

Her scholarship award
provided Kirstie an
opportunity to perform
vocal auditions at several
universities across the
United States including
California, Virginia and
Tennessee. She settled on
Trevecca in Nashville.

“I knew and my family
knew this was the place
for me to be,” she says.
“Every part of my journey
has been God-led.”

She's a member of two
vocal groups, one called
Everpraise and the other
Refuge. Both are associ-
ated with the university.

While music is impor-
tant, an under-graduate
degree and later a masters
hold top priorities.

“It’s a leap of faith,” she
admits, “but with God’s
help, I can do it.”

Jim Thomas 1is a
Stouffville resident who has
written for area newspapers

for more than 50 years.
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they are not shucked
I imagine it’s because ti ,- in the preservative liquid
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them at home. Whatever the reason, they
don’t last long in our freezer — especially
when they’re on sale. So come early and
get them while they last!

Reg. $11.95 25%

WOUR SHOKED |
/HICKENS

If you have not had the pleasure of
sitting down to one of these for dinner,
wait no longer. There are many ways to
_ here, but what I like to do is
section them just like you would a BBQ’d
chicken, then eat them bit by bit, also
mu;hdnme.Nuw,ﬁ'youhﬁtmyof
the chicken left over, cut it into a creamy
pasta sauce to serve with egg noodles, or
even better, pa A little note is |
that the chickens are cured with curing
salt, which makes the meat pink ... just
like ham. They are fully
cooked when you get
them. You’ll just need to
warm them to have them
at their best.

is less moisture in your pan — which is good

I’m thinking. I usually pan fry these — half
butter, half olive oil, and flambé them at the
end with Grand Mariner (Stand back when

you do the flambé part!)
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10-20 count ...
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Manyofymwhnknowmewouldalmknow
that I eat dessert first — just in case! That

has been my motto, unwavering, for many
decades.

It will come as no surprise then that my
favourite part of our lemon loaf is the icing.
In fact, when I have a lemon loaf, I have

them split it horizontally and put in another
layer of icing — just to be surel

We'll have these loaves on sale this week —

| tf::y’ﬂ::m:mllst%
~ LOCAL ~

ANTALOUPES

We’ve got some nice fresh local ‘lopes for
this week. They are size 9’s, which are big

enough to cut and serve

the whole family. Iw
BEACH
WHEK

Product of Ontario.

OUR DELI
~TMROASTS —

Wc’]lbemasﬂngawholcbunchofourStuﬁ‘edmdSmmdPorkLmansﬂatth:
de.hthuweek.'l‘hcymllbcavdhblculweduacoldmt,mwmtotak:hmcfor
dinner. Incidentally, you might find the term ‘seasoned’ confusing if you are used to
mpamarkctporhTheCanadimFoodAnthoﬂﬂudhwthemmmmedwdumbc
‘moisture enhanced’ pork, which has been injected with water to make it moister —

andphmphau(mcmmg)mmmnmhdpbep
thcw:tuintheporthdnnotuﬂporkwhichhmmnedmthellsu

modern way! Ours is seasoned the old way, with spices

Reg. 2.19/100g

We’ll be

. We use air-chilled chicken breasts
thathawbemlighﬂymmmdmdﬁ'ied
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SPECIALS IN EFFECT UNTIL CLOSING SUNDAY SEPTEMBER 12™

Hours: Mon. 10:00-7:00 ~ Tues.-Thurs, 9:00-7:00 ~ Fri. 9:00-7:00
Sat. 9:00-6:00 ~ Sun. 10:00-5:00

548 Carlton Road, Unionville

940-1770

www.thevillagegrocer.com




