
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

SEPTEMBER 2017

Calling all kids!
Join us

THURSDAY 
OCTOBER 26th 

for our next 
movie night 

6:30 start

More Than a Car Show
September 30th, 2017   10AM-4PM

Downtown Orono

1 ST

ANNUAL

Come out and see some classic gems you never knew were hidden in garages around Orono
Local Vendors  Baking Contest  Silent Auction  Activities for the Kids  Live Band

Please call or text: 905-242-5755 or email: morethanacarshow@outlook.com

Orono DBIA



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

         Like us on 

• 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

HAMPTON COMMUNITY ASSOCIATION
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 
 



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.

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

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



1201037CN.1

Anytime.
Anywhere.
Any day...

That’s when you can count on State Farm®.
As your family grows, so do your reasons for protecting 
them. Get the right life insurance and peace of mind. 
GET TO A BETTER STATE™. CALL ME TODAY.

State Farm branded policies are underwritten by 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 licence by 

Desjardins Financial Security Life Assurance Company.

Laura Carey Ins and Fin Svcs Inc
Laura Carey, Agent

3000 Garden
Whitby, ON  L1R 2G6
Bus: 905-665-2273

Monday - Thursday 9am - 7pm 
Friday 9am-5pm

Clarington, Durham & Beyond

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

CONDOLENCES
Go out to the families of the following
Stella Brown
Mel Read
Isabel Payne

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.

APPLE FESTIVAL
Saturday, 14 October 2017 9am-5pm  
Come celebrate the autumn season at APPLEFEST in 
Historic Downtown Bowmanville, the Saturday 
following Thanksgiving.
FREE EVENT  Visit  WWW.BOWMANVILLE.COM

CHECK OUT http://calendar.durhamregion.com/
Communities/clarington/for upcoming events in Clarington

HOROSCOPE  

lunar cycle winds down and you approach a New Moon in 
your sign (on the 20th). Even so, there is excitement in the air, 
and you’re likely to want to do something -- or feel something 
-- out of the ordinary now. You may very well break out of an 
emotional rut or pattern in inspired ways now, as you tend to 
come at things from a new angle, and perhaps even release 
a burdensome secret or decide to let go of an attachment that 
has been dragging you down. It’s easier to approach private 
or confi dential matters with less attachment or concern about 
outcomes today, and this puts you in a more enjoyable, free-
spirited mood. This can also be a great day for experimenting 
in a relationship.

Libra | Sep 24 - Oct 23
The Moon spends another full day in your friendship sector, 
Libra, and connects with your ruler, Venus here, highlighting 
benefi ts from attention to your social life. Mix things up today, 
as a Venus-Uranus aspect encourages you to experiment, 
think (and feel) outside of the box, or lose some self-con-
sciousness and enjoy yourself more thoroughly as you do. It’s 
a perfect time for connecting with people who inspire you or 
who you inspire -- a mutual fan club situation, perhaps. Inner 
restlessness doesn’t always lead to trouble. In fact, today, it 
can nudge you in the direction of pleasant change. You may 
be liberating yourself from a burden or embracing the idea of 
progress and new approaches and attitudes, particularly in 
your relationships. Love can bring pleasant surprises today.
 

Virgo | Aug 24 - Sep 23
There is a retiring quality to you today, dear Virgo, as the

1-888-663-2273
lauracarey.ca



Northcutt Elliott

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

FUNERAL HOME LIMITED

The HCS and the Hampton 
community would like to thank 
Gord MacDougall, Lloyd Yezik 
and Jim Lloyd 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 Deborah Daly, 
Georg & Elfie Krohn who planted 
the flower boxes.
We want to thank all the 
volunteers who make Hampton a 
great community to live in!

HAMPTON! We have been recognized by 



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 APPLE CHEESECAKE CRUMB BARS
YIELD: 9 to 16 squares (depending on how large you cut them)
PREP: 30 minutes
COOK: 30 to 35 minutes
TOTAL: 1 hour
Shortbread crust with a cheesecake filling, cinnamon-spiced 
apples and a crumb topping.
INGREDIENTS:
For the Crumb Topping:
½ cup all-purpose flour
½ cup light brown sugar
¼ cup quick-cooking oats
¼ cup unsalted butter, at cool room temperature
For the Crust:
1 cup all-purpose flour
¼ cup light brown sugar
Pinch of salt
½ cup unsalted butter, at cool room temperature
For the Filling:
8 ounces cream cheese, at room temperature
¼ cup + 1 tablespoon granulated sugar, divided
1 egg
½ teaspoon vanilla extract
Pinch salt
2 small apples (any variety), peeled, cored and finely chopped
¼ teaspoon ground cinnamon
⅛ teaspoon ground nutmeg
DIRECTIONS:
Preheat oven to 350 F. Line an 8-inch square baking pan with 
aluminum foil, leaving an overhang on all sides. Spray the foil with 
non-stick cooking spray.
Make the Crumb Topping: In a small bowl, stir together the flour, 
brown sugar and oats. Using a fork, your fingers or a pastry 
blender, work the butter into the dry ingredients until the mixture 
becomes crumbly. Refrigerate the topping while you prepare the 
bars.

Make the Crust: In a medium bowl, whisk together the flour, brown 
sugar and salt. Add the butter and, using a pastry blender, cut 
the butter into the dry ingredients until the mixture resembles wet 
sand. Turn the mixture into the pan and press into an even layer. 
Bake for 15 minutes, or until light brown and set. Remove the pan 
to a wire rack.

Make the Filling: Using an electric mixer on medium speed, beat 
the cream cheese with ¼ cup of the sugar until it’s well-combined 
and smooth, scraping the sides of the bowl as needed. Add the 
egg, vanilla and salt, and beat just until the mixture is uniform. 
Pour over the crust and smooth into an even layer.
In a small bowl, toss the apples with the remaining 1 tablespoon 
of sugar, the cinnamon and nutmeg, ensuring that the apples 
are evenly coated. Distribute the apples evenly over the cream 
cheese mixture. Sprinkle the crumb topping evenly over the 
apples.
Bake for 30 to 35 minutes, or until the filling is set and the center 
does not jiggle. Remove the pan to a wire rack and let the bars 
cool completely, then cover the pan with plastic wrap and refriger-
ate for at least 4 hours before serving. The bars can be kept in an 
airtight container in the refrigerator for up to 4 days.


