
www.villageofhampton.ca   905-263-2341

Paddy’s Market 
The Appliance Specialist     Family owned & operated since 1955
2212 TAUNTON ROAD, HAMPTON 

APPLIANCE WAREHOUSE: 905-263-8369 • 1-800-798-5502
www.PaddysMarket.ca

WHIRLPOOL • KITCHENAID • INGLIS • JENN-AIR • MAYTAG • AMANA

FACTORY 
AUTHORIZED TO
SERVICE WHAT 

WE SELL!

Mon. - Fri. 9am-6pm     Thurs. 9am-8pm     Sat. 9am-5pm

VIKING PLUMBING & HEATING

John Faber
905.242.6167

RESIDENTIAL • COMMERCIAL
Bonnie Faber 
905.263.2981

ESTABLISHED     1975

HOROSCOPE  
Libra (Sep 23-Oct 22)
Praise the cosmos! You’re fi nally back in the zone, Libra. Not 
only is it your birthday season, but the Sun is taking its annual 
month-long cruise through your sign until October 22. Your so-
lar calendar resets, inspiring you to set intentions for the next 
year of your life as you blow out those candles. This year you 
get an extra special gift: Lucky, abundant Jupiter is in Libra 
from September 9, 2016 until October 10. 2017. The world, at 
last, is your oyster. Can we get an amen?

Scorpio (Oct 23-Nov 21)
Wave the white fl ag! The Sun is in Libra until October 22, 
easing through your restful twelfth house and lowering your 
energy levels. It’s time to restore your reserves before Scorpio 
season begins—and, of course, your birthday. Use this time 
up loose ends, pamper yourself and clear the decks for your 
upcoming solar return. Make amends if you’re at odds with 
anyone, complete your to-do list before taking on new projects, 
and focus more on your inner world than your outer reality.

OCTOBER 2016

THOUGHT OF THE MONTH: 



HAMPTON COMMUNITY ASSOCIATION

HAMPTON HALL RENTAL RATES
Please call 905-263-2341 or visit 
our website for rates and details. 

         Like us on 

Members: 
Amanda Townson   Grace Moores  
Alice White   Barb Yezik 
Lloyd Yezik   Leslie Crawford
Ned Wells   Elizabeth Aping
April White   Melanie Flett    

Newsletter Liason:   
Barb Yezik, Georg Krohn, Grace Moores 
& Alice White  

Website Liason:  Kim VanMeer  

Meat Goats • Fresh Free Range Eggs • Pickled Eggs 
• Lambs • Free Range Turkeys 

905-263-4306 • www.goatsinnhampton.ca
4709 Holt Road, Hampton, ON LOB 1J0

Lynn Fraser
SUNDAY, WEDNESDAY & FRIDAY ONLY FROM 8AM-8PM

• Wedding 
  Dances
• Classes 
• Privates 
• Professional  
  Training

Ballroom and Latin Dance/Champion 
Barbie Cameron    C.D.T.A., I.S.T.D.

Come join us for some fun & fitness for all ages!  
905-263-8224 Hampton & Bowmanville.

bcameron@feathers-studio.com      
www.feathers-studio.com



WE INVITE HAMPTON RESIDENTS to a stroll 
on the trail by Hampton Pond. If you have any 
suggestions on how this area could be improved 
contact Grace Moores at 905-263-4340.
CHECK OUT http://calendar.durhamregion.com/
Communities/clarington/for upcoming events in Clarington 

WELCOME 
Please let us know if you are new to the 
Community, have a birth/engagement/wedding/
Condolence/prayer or announcement for someone 
so we can include you in the next newsletter. 
Email: depp071968@hotmail.com

NEIGHBOURHOOD WATCH
First meeting is to be held Thursday, October 6th at 
the Hampton Community Hall.

HAMPTON BREAK-INS 
Due to the recent incidents of local breakins it is 
everyones responsibility to keep their eye out on 
any strange looking vehicles or individuals in the 
area that seem suspicious. If you witness anything 
unusual please contact Crime Stoppers Durham 
Region (905) 436-8477. Lets all pitch in to keep 
Hampton a safe place to live!

Hampton United Church is looking 
to hire a church custodian. For further information 
and/or a copy of the job posting call Lois Boynton 
905-419-8164 or Barb Norrish – 905-263-8018.



 
 LAURA CAREY INSURANCE AGENCY 

Find Laura Carey Insurance on Facebook 
laura@lauracarey.ca  www.lauracarey.ca     
 

AUTO  HOME  BUSINESS  REC VEHICLE  MOTORCYCLE     
For a QUOTE:    Call 1-888-603-2273  or  Text: 905-213-4973 
 

State Farm branded policies are underwritten by Certas Home & Auto Insurance Company or Desjardins 
Financial Security Life Assurance Company.                                                                                                                
State Farm and related trademarks and logos are registered trademarks owned by State Farm Mutual Automobile 
Insurance Company, used under license by Certas Home & Auto Insurance Company, and certain of its affiliates. 

 
 
 
        
 
 
 

    

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

MASTER YOUR IPAD!
Learn about online security, discover the mobile 
library, reach out on social media, or sign up for 
customized 1-on-1 support!
Visit www.clarington-library.on.ca
for a full class schedule!

LEARN PHOTOGRAPHY SKILLS
Photoshop, Lightroom, cameras and gear,
lighting, portraits, prints, and more.
Visit www.clarington-library.on.ca/lynda

DIY HOLIDAY CARDS AT THE STUDIO!
Drop by the Courtice Branch Nov. 6th to discover
how to create your own holiday card from photo to
fi nish with expert advice!
Visit www.clarington-library.on.ca/courticestudio

APPLE FESTIVAL
Saturday, 15 October 2016      
Come celebrate the autumn season at APPLEFEST in 
Historic Downtown Bowmanville, the Saturday following 
Thanksgiving.
FREE EVENT  Visit  WWW.BOWMANVILLE.COM

EVENTS IN CLARINGTON
 
 

 
CHRISTMAS    CRAFT   SHOW   

&   BAKE SALE 
 
 

HAMPTON  UNITED  CHURCH 
5454 Old Scugog Road,   Hampton, Ontario 

 
Saturday November 5th, 2016 

9:00 AM – 2:00PM 
 

FEATURING: 
 

Bake Table 
Crafts      Silent Auction 

Bazaar Table  Granny’s Attic 
Children/Adult Penny Auction 

Jingle Bell Café  New and Repeat Vendors 
 

For information Call  (905) 263-2040 or 
 (905) 263-2908 

 

For information Call  (905) 263



Northcutt Elliot Funeral Home Ltd. 53 Division St. Bowmanville  905.623.5668

Thoughtfulness, service and concern for our families...proudly serving area families since 1845

2015www.northcuttelliott.com

What’s Happening at Hampton Church?

You may notice the construction activity at Hampton church in the coming weeks. The sanctuary is getting a 
new roof; the asbestos shingles and two chimneys will be removed and a synthetic underlayment and a new 
metal roof will be installed.

We are happy to announce that Quality Canadian Home Improvements will begin work this fall. They will be 
working closely with an abatement team to properly remove the asbestos shingles that we currently have 
and ensure the safety of the workers and the community. If you are curious about the process there will of-
ten be a member of the construction team on the ground, during the work, who can answer questions.

Although the cost of fi xing the roof is high, Hampton Church has received a loan and a grant from the larger 
United Church organization to help cover the costs. We are undertaking this project now to preserve our 
connection to the heritage of the community’s founders and to ensure the church can be sustainable place 
for the community to come together for generations to come. 

Mark your calendars 

TREE
LIGHTING
Tues. Dec. 6, 6:30pm

BREAKFAST 
WITH 
SANTA 
Sat. Dec. 10, 9am-11am

Watch for Movie Night
Thurs. Oct 27th, 6:30pm



Ingredients
• 1 tbsp olive oil, plus 1 tsp
• 2 onion, chopped
• 2 garlic clove, chopped
• approx 800g chopped pumpkin flesh, plus the seeds
• 100g split red lentil
• ½ small pack thyme, leaves picked, plus extra to serve
• 1litre hot vegetable stock
• pinch of salt and sugar
• 50g crème fraîche, plus extra to serve
Method
1. Heat the oil in a large pan. Fry the onions until softened and 
starting to turn golden. Stir in the garlic, pumpkin flesh, lentils 
and thyme, then pour in the hot stock. Season, cover and sim-
mer for 20-25 mins until the lentils and vegetables are tender.

2. Meanwhile, wash the pumpkin seeds. Remove any flesh 
still clinging to them, then dry them with kitchen paper. Heat 
the 1 tsp oil in a non-stick pan and fry the seeds until they 
start to jump and pop. Stir frequently, but cover the pan in 
between to keep them in it. When the seeds look nutty and 
toasted, add a sprinkling of salt and a pinch of sugar, and stir 
well.

3. Whizz the cooked 
pumpkin mixture with a 
hand blender or in a food 
processor until smooth, 
then add the crème fraîche 
and whizz again. Taste for 
seasoning.

4. Serve with a spoonful of 
crème fraîche, a few thyme 
leaves and the toasted 
seeds scattered on top.

CREAMY PUMPKIN & LENTIL SOUP


