First-prize Grinch
no Christmas thief

his wasnt the Grinch that stole Christmas
l'his was the Grninch that created Christmas

Stouftvilles Christmas parade

Kyle Walls, in a main character role, not
only captivated his audience but also the
judges as he rode the Betz Pools theatre float to the
mavyor’s Best in Show award.

It was the firm’s third parade prize in three years,
repeating what they achieved in 2010+plus a Best Theme
wcolade in 20089

Describing the ey
as “a team eflort’, staff
design expert Sharon
Bauder credited Car-
ol-Ann Betz with the
Grinch idea

“It was a product of
her imagination,” she
said. Construction was
undertaken by chiet
clves Keith Betz and Al
Irwin

Planning for the float
began immediately aftef
Halloween, as soon as
the parade theme was
announced. However,
the truck and trailer
couldnt be pressed into service until the 11th hour
because it was needed on the job. Having it cleaned and
polished was a last-minute effort, she said.

No, winning the best in show award wasn't the
company’s main objective. “We wanted to excite the
children,” Sharon said.

I'hey did just that -

*

with Jim Thomas

and the judges, too
Brass band has openings

Whitchurch-Stouffville has its own brass band — a
brass marching band.

It's an off-shoot of 707 Marion Orr Air Cadet squad-
ron, sponsored by Stouffville Branch 459 of the Royal
Canadian Legion. The squadrons commanding officer
is Captain Scott Harvey. The Band Officer is Ronald
Chan. His assistant is Petty Officer Maggie Birch. Thou-
sands welcomed the | |-member group during the Dec.
| Kinsmen Santa Claus Parade, their gleaming instru-
ments backed by uniform blue, playing Christmas car-
ols that everyone knew ,

Cheers and applause resounded along the route for
the boys and girls, aged 12 to 18 years.

“"We're looking for more,” said Captain Harvey, “par-
uculany minis” Practices are held Mondays from 6:30
10 9 p.m. at Harry Bowes Public School. Instrumentai
familianty isnt a prerequisite.

All instruments are provided thanks to a donation
from The Trillium Foundation plus support from the
- Department of National Detense, the Air Cadet League
of Canada and fundraising.

“We try to keep costs as close to zero as possible,”
said Captain Harvey, The annual registration fee is $25.

Initiated just over a year ago, the band took part in a
recent Remembrance cemetery service. Theres talk of
partucipation in the Strawberry Festival.

While most band members live in Whitchurch-
Stoufiville, theres no boundary restriction, with some
coming from Uxbridge, Claremont and Mt. Albert.

I'he band has instruments for 18

He voiced praise for assistance provided by Branch
459 of the Royal Canadian Legion.

“The executive said yes; a general meeting said ves,
and that was it,” he said. “They 've been wonderful.”

(.aptain Harvey also paid tribute to the town.

“This Is an amazing community,” he said, “we're
proud to be a part.” In his many years of cadet leader
ship, he's never experienced anything quite like it.

[ he reception accorded 707 squadron and its march-
ing band Dec. | echoed the compliment

hm Thomas s a Stoufville resudent who has wntten for area newspa
pers for more than 60 years
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PORK BACK

~RIBS-

We'll have our Back Ribs on sale this week at the
meat counter, and hopefully we'll have ehough! |
say this because we've run out of the meat feature a
bit carly the last couple of weeks. What makes our
back ribs so good! First, we buy very marbled pork
- that streakiness makes the meat more tender and
juicy. Secondly, we don't have the insipid little tail
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whatever! Reg. $5.89/100g.
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We'll be featuring our Baglish White Cheddar with Caramelized Onions.
This cheese is great @ 2 nibble or sliced on a roast beef sandwich, or ...

e e o o el s i ey sy i —— e s S

——,

BAKED
— BRIE —

These will be avallable starting this weekend and right

CHRISTMAS BAKINCG,
UPDATE!

www.thevillagegrocer.com

Mounster Sandwiches! These are bagels with
smoked salmon, fresh cream cheese, organk
baby spinach, cocumber slices and sweet red
onions. They can be had with cither Pacific
salmon, or my fave, smoked Atlantic salmon.
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We'll follow that with a salad, in this case Black
Bean Couscous. We use lots of black beams of
course, crumbiled feta, rucchini, pine nuts, lemon
juice, red peppers and ‘spice’. This is a lighter, and
yet refreshing, salad. Reg. $1.89100g.

: /3 off this week.

— AND NOT DONE YET... —
We'll be making some Breaded Grey Sole Fillets.
These have & crumb and egg coating, salt and
pepper and are fried golden. Youll be able to get
them at the prepared food counter, featured at
$2.99%100g, or for Friday lunch at the Cafi.

$2.99 / 1000

We're doing Shepherd's Pie for dinner from
the tromen sectii (i WX, These are the
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8x5 folls that usually serve 3 or 4, and 10 me,
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CHRISTMAS
—CACTI -

We'll be having & number of these in hanging
baskets; & format that is easily transferred 10 a

planter or more permanent pot. We will have care
instructions for these as well. What makes it a

Christmas Cactus)

= AND —
Our frosen soup feature will be Cream of
Canlifiower. This s made with local in-season
vauliflower, Yuhou putatoes, cream, white wine,
celery and ‘spices’. Reg, §7.95/a. '
215% off this week.
— AND —
We've made our Champagne Dressing available for
shrimp. My hockey buddies love these shrimps as a
change room ‘aprés game’ dish, if you can visualise
that! Use thes to marinate your shrimp, maybe with
a wedge of lemon, and you'll be outside the shrimp
sauce box — and they're delicious!
$1.99/ 250mi
— AND, LASTLY -
and you'll be wondering what 1o do with your | It's because that's
left-over shrimp sauce; here’s what | do: Put a | when they wually
teaspoon of it in your Cacsar (that's the drink) and | come into flower!
1t be jacked up 10 2 new level! 10 inch size.

Hours: Mon. -

5095

SPECIALS IN EFFECT UNTIL CLOSING SUNDAY, DEC. 16*

Fri. 8:00-8:00
Sat. 8:00-6:00 ~ Sun. 9:00-6:00

4476 16th Avenue (Just W. of Kennedy)

(905) 940-0655

we start with our amaning fresh turkeys. These are
becoming increasingly popular, especially with our
Asian costomers. It scems that we always make a few less
than what we need, which causes a few problems. If you
would like one, it must be ordered in advance bhetore
Dec. 18th ~ because it takes » week to get them ready.
Secondly, be sure that you specify “smoked turkey”
otherwise it goes on the list for regular turkey. It's casy,
really! Ovder deadline is December 18¢h.

We've sold these amazing turkeys for the last 26 years
« and I've written all that can be written about them.

S0 at risk of boring you folk who have read this for
the last 20 years or so, there are a couple of points
19 use o make to our newer customers. Firstly,

that | & uas
our turkeys eat lots of grain and corn - as much or as
little as they want, because they run loose. Add to this
& gentler de feathering process which leaves more of the
natural flavour and the odd feather with the turkey, and
you'll have a turkey that will exceed your cxpectations
for flavour and moistness, without the aid of the
artificial enhancement that Butterballs and some other
pre-basted turkeys receive. They come with a little ‘pop
up’ thermometer as well, just so you know when they're
done, which is often a bit quicker than you might expect.
They range in size from 14-20 Ibs, then from 23 28
Ibs... and just s0 you know, the difference between a
‘Hen' and 2 “Tom’ is more than just sizse. The better
cating turkeys are the larger ‘Hens' which are usually

17-20 Ibs. In fact, 2 ‘Hen'
of this sine will usually have $ 49
TE i “ lb‘
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