Far from speechless
“1n Lemonville

dont profess to be
a speaker.

Not a public

speaker.

Sure, | can carry
pn a conversation about
issues of personal interest
like hockey and baseball,
even politics, but when
It comes (o expressing
myself in front of a live
"audience, | grow weak at
the knees.

This dilemma could
possibly be solved by
joining Stouffville’s Toast-
master's Club. I'm told
this organization has pro-
duced many outstanding
orators.

Might be worth a try.

Strange i1snt it how
some individuals can
debate topics of profound
intensity around a table
at Tim Hortons, vet wilt
like violets when placed
behind a podium.

We've all heard solu-

tions to this dilemma
- convince yourself you
know more than vyour
listeners, look out over
everyones head or pre-
tend those in the audi-
ence are all in the nude.

So far, none of these
has worked for me.

In all honesty, 1 envy
speakers with the abil-
Ity to stand up, even at
a moments notice and
deliver addresses without
notes.

World leaders like
Winston Churchill and
John Kennedy could doit.
President Barack Obama
can do it. So could John
Diefenbaker. So can Ste-
phen Harper.

It's a skill few people
POSSEsS.

Including me.

It was with this men-
acing shadow hanging
over my head that |- hesi-
tatingly responded to
an invitation last month
from former town coun-
cilor Margot Marshall.

‘Wed like you to come
to Lemonville and speak
at a meeting of our Unit-
ed Church Women,” she
said. “The date is Feb. 9
and the time is 1:30 p.m.,
or whenever you can
make it.” |

lhe request caught
me off guard, so much
- s0, | struggled to think of
CXCUSeS. |

tlowever, the additive
“whenever you can make
it,” left me little wiggle
room

“I'm a school crossing
guard, | spluttered. "my
noon-hour shift ends at
1:05 and begins again
at 2:40. Considering the
drive over and back, this

_ pork sifoia. We flatten them 2 bit to
{and thinner), and then bread them with crumbs
scasoned with French Herbs (Herbes de Provence).

with im Thomas

doesn’t give me much
time. | can't be late.”
Margot, having heard
all the tall tales in her
stint behind the bench,

refused to let me off the
hook.

Most folk like a nice roast beef sandwich,
and this week it will go down just a bit
casier. We start with inside rounds of
beef, we square them a bit so they'll
cook , Wwe trim them clean, and
slow roast them till are on the

“We're flexible,” she rare side. OFF
said, “we'll stop our meet- Reg.$2.99 THIS
ing when you're ready to /100g WEEK

start. You can speak as
long as you like, as short
as you like and leave
whenever you wish.”

“It's an honour,” |
replied,  perspiration
dripping off the end of
my nose, “thanks for ask-
ing.”

But what should |
talk about? My growing
up years? My first job at
Eatons? My second job
in a car wash? | finally
settled on the only thing
I know anything about
—journalism. It was a risk
| had to take.

On this day of destiny,
the weight of responsi-
bility rested heavily on
my head. This condition
wasnt lessened by the
numbers of cars parked
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We make this in our little kitchen using
chick peas of course, sun-dricd tomatocs,
and a amount of Parmesan
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outside the church and 1 “Weuse expense to make. First,
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gathered together on a
Wednesday afternoon to
hear someone who, two
weeks previous, had no
idea what he was going
to say. B
“They're surely expect-
ing Stephen Harper,” |
said to myself

it cake layered with lemon curd and lemon butter cream.

Ourd Pavievas - airy meri shell,
: m‘(:m m)mmﬁmm whipped cream and diced

Mousse Cakes - Lemon mousse layered with lemon curd and white cake, topped
a cloud of refreshing light lemon mousse. Reg. $22.95

Lemon Checsecakes - My all-time favourite. Smooth and delicate. Freshmness of lemon
combined with the richness of lemon curd. In a shortbread crust, topped with lemon glaze,
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Fhey weren't But candied lemon and (a) of strawberrics. Been makin
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include a presidential T51x8s | All these items will be featured this week at... m
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PECIALS IN EFFECT UNTIL CLOSING SUNDAY, FEBRUARY 27 m
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

generous applause at the
end. .
| may take me on the
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