www.villageofhampton.ca 905-263-2341

AUGUST 2017
The HCS and the Hampton community would like to thank Gord MacDougall and Lloyd Yezik who built
ﬂower boxes in town (front entrance to town, pond and at the hall), Mark Callery who welded and mounted
them on the bridge railings, and Georg Krohn and Deborah Daly who planted the ﬂower boxes.
We want to thank all the volunteers who make Hampton a great community to live in!

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

FACTORY
AUTHORIZED TO
SERVICE WHAT
WE SELL!

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

Mon. - Fri. 9am-6pm

Thurs. 9am-8pm

Sat. 9am-5pm

HAMPTON COMMUNITY ASSOCIATION

• 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

Members:
Amanda Townson
Grace Moores
Alice White
Barb Yezik
Lloyd Yezik
Leslie Crawford
Ned Wells
Elizabeth Aping
April White
Jim Lloyd
Vesna Whalen
Nicki Hoskin
Volunteer:
Danielle Szatkowski
Hall Rental:
Melanie Flett
Newsletter Liason:
Barb Yezik, Georg Krohn, Grace Moores
& Alice White
Website Liason:
Kim VanMeer

HAMPTON HALL RENTAL RATES

Please call 905-263-2341 or visit
our website for rates and details.
Like us on

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
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.

NEWSLETTER STORIES & INFO
All are welcome to send to
depp071968@hotmail.com

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.

Hampton Community Association
Family Fun Day!
has UNFORTUNATELY been cancelled
for this year due to lack of volunteers.
If you would like to see it return next year and
would like to help please reach out by email to

depp071968@hotmail.com

Hampton Run continues every Tuesday at 7:30pm at
MJ Hobbs. Please wear some reﬂective gear. Kids are
welcome.

Is just around the corner!
Watch out for our little ones as they venture back!

Northcutt Elliott

FUNERAL HOME LIMITED

Let our family help your family in times of need. Whether complex celebrations or simple
dignified options, we are honoured to help. We are Bowmanville’s only locally family owned funeral home.

53 Division St. Bowmanville 905.623.5668

www.northcuttelliott.com

* ®™Trademarks of AIR MILES
International Trading B.V.
Used under license by
LoyaltyOne, Co. and Northcutt
Elliot Funeral Home Limited

SEPTEMBER horoscope (Libra September 23 and October 22)
Having a good time is ﬁrst on your agenda on September 3, 4, and 5, and you don’t
have a hard time ﬁnding peeps who want to party with you. Just remember that when it’s time to work, study,
or take care of other responsibilities, you need to call it quits and get back to real life. You’re in charge of how
the scenario plays out on September 8 and 9, which can be a powerful feeling. You might be proud of it for
a while, but it’s not like you’ll let it go to your head. Like most Libras, you’re a fair and balanced person by
nature, so it isn’t likely you’ll become an evil dictator overnight (or anytime soon). You’re very aware of your
own character ﬂaws on September 12 and 13, but there’s no need to point them out to anyone else. Let a
friend or lover go on thinking you’re perfect until they have evidence to the contrary! Uncharacteristic greed
or jealousy arises on September 23, 24, or 25, and it might be surprising what you do when you have these
kinds of negative emotions. Your actions probably won’t be anything you can’t recover from, but the
experience may stick with you just the same.

Chef Georg’s Peach or Strawberry -Basil Chicken: with Archibalds Sweet
Peach Wine
Serves 4
Ingredients
4 Chicken beasts , 3 tbsp olive oil, 3 garlic cloves- crushed, sea salt & black pepper for seasoning, 2 cups
of sliced ripe peaches or strawberries or both, 2 green onions - ﬁne chopped ,1 cup chopped fresh basil,
1/2 cup Archibalds Sweet Peach wine, 3- 5 tbsp. good balsamic vinegar or 3 tbsp balsamic glaze from
Presidents Choice. (excellent product)
Cooking Method:
Heat olive oil with one tbsp of butter in a skillet, sauté the seasoned chicken breast crisp on all sides and
remove from skillet. Sauté in the same skillet the green onions and garlic, add the peach wine and let reduce
for a few min. Add the fruits, cook only minutes. Add the chicken breast, balsamic vinegar & fresh chopped
basil and cover the skillet , cook for max. 5 min. Your meal is ready to be served, great with Basmati rice.
An excellent summer meal.

Orchard crumble
Ingredients

400g apple, peeled, cored and cut into small pieces
400g stoned plum, cut into chunky wedges
2 tbsp sugar, any type
300g ﬁg, woody stalks trimmed, quartered
300g blackberry or brambles, washed well
cream, custard or ice cream, to serve

For the topping
140g plain ﬂour
140g wholemeal ﬂour
175g butter, cut into small pieces
100g soft brown sugar

Method

First make the topping. Put the ﬂours in a bowl
with a pinch of salt, then rub in the butter with
your ﬁngertips to form crumbs. Stir in the sugar
with a fork, and chill until needed.
Heat oven to 180C/160C fan/ gas 4. Tip the
apples, plums and sugar into a big saucepan
with 50ml water and cook, stirring, for about 5
mins, until the apples are soft and juicy. Stir in
the ﬁgs and blackberries, and tip into a baking
dish. Scatter over the crumble and bake for
45-55 mins until the topping is golden and the
fruit is bubbling.

