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Thanks to the Community
Great turnout for the Tree Lighting
Breakfast with Santa had an ok turnout. 
We hope to see more bodies out for next 
year! Without support we won’t be able to 
continue these events for the community! 
Lets face it isn’t that why we moved here to 
this quaint, small community. Feedback is 
offered at depp071968@hotmail.com



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
PRAYERS
Our prayers go out to Karl White and Pamela Zammit 
this Christmas. Get home safe from the hospital and 
enjoy the Christmas Season! Our prayers go out to 
others who are not well, depressed or suffering a loss 
this Christmas. God Bless!



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

1-888-663-2273
lauracarey.ca

 

Please join me for my annual 
New Year’s Levee 
Sunday, January 14, 2018

1:00 pm – 3:00 pm 
Garnet B. Rickard 
Recreation Complex, Hall 3
2440 Hwy 2, Bowmanville

Merry Christmas and 
Happy Holidays

      

granvilleanderson.onmpp.ca

@GranvilleMPP
/MPPGranvilleAnderson

 



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

Thank you to the new owners of Hampton General 
Store Rahim & Nasrin Ramal for their donation of 
coffee cream, milk and sugar for the Breakfast with 
Santa. Thank you to Santa’s helpers for decorting 
the hall and cooking a fabulous breakfast. 
Thank you Santa for taking time out of your busy 
schedule for a visit at the breakfast and tree light-
ing. Thank you to Robert Gilbank for the horse and 
carriage and to the members of the parade.
THANK YOU TO ANYONE I HAVE FORGOTTEN!

How To Dry-Brine a Turkey
Brining will help you cook the most succulent turkey 
you’ve ever had, and the smartest, easiestway to do it is 

with a dry brine. 

What Is Dry-Brining?
When you’re dealing with a large piece of lean meat like 
a whole turkey, it’s easy to overcook it into a dry, unap-

pealing texture. Also, just seasoning it right 
before cooking means there’s no time for the salt to pen-

etrate into the meat, especially for thick cuts. 

Recipe Notes
• You can dry-brine a partially frozen turkey: While I prefer 
starting with a thawed turkey because you can separate 
the skin from the meat for more even seasoning, you can 

dry-brine a frozen turkey. See some tips here.

• Type of salt: The type of salt here is very important. I used Diamond Crystal 
   kosher salt, which is coarser than regular table salt. If you only have a fi ne 
   salt, use half the amount called for.
•  Brine proportions for a smaller turkey: Turkey sizes vary, so if you have a 
   larger or smaller bird, go by these proportions instead: For every 5 pounds 
   of turkey, you will need 1 tablespoon of kosher salt, 1/2 teaspoon dried   
   herbs, and 1/4 teaspoon black pepper.
•  Fresh herbs substitution: Instead of dried herbs, you can substitute 1 table
   spoon fi nely chopped fresh herbs (or 1 teaspoon per 5 pounds of turkey).
•  Other fl avoring ideas: While we use a traditional mix of Thanksgiving herbs 
    here, you can substitute with your favorite dried herbs or spices instead. 
    You can also add in a little brown sugar to the dry brine for a touch of 
    sweetness. 
Brining, or soaking a piece of meat in salty seasoned water, is a way to inject 
both fl avor and moisture at the same time. A dry brine, also called pre-salting, 
seasons the turkey like a more traditional wet brine, but it does not use any 
water. Instead, a dry brine involves rubbing the salt, seasonings, and/or sugar 
directly onto the meat and skin, and then letting the meat rest in the refrigerator 

for a period of time before cooking. 
What happens during this time is really interesting: First, the salt draws out the 
meat juices through osmosis. Next, the salt dissolves into the juices, essen-
tially turning into a “natural” brine even though there isn’t any added liquid. And 
fi nally, this brine is reabsorbed into the meat and starts breaking down tough 

muscle proteins, resulting in juicy, tender, seasoned meat. 
The larger the piece of meat, the more time is needed for the brine to be 

effective.
Ingredients

3 tablespoons kosher salt
 1 1/2 teaspoons dried herbs, such as thyme, sage, and rosemary, or blend

 3/4 teaspoon freshly ground black pepper
 1 (14-to-16 pound) thawed whole turkey (not kosher or pre-salted) 

Equipment
 Small bowl

 Measuring spoons
Cutting board

 Large rimmed baking sheet or roasting pan 
Instructions

1. Mix the dry brine together: Mix the salt, pepper, and herbs together in a 
small bowl.

2. Remove the turkey from the packaging and remove any unnecessary parts: 
Take the turkey out of the packaging and place on a cutting board. Remove 
the giblets and neck from inside the cavity and discard or save for another use. 

Remove or discard any plastic or metal cages or pop-up thermometers. 
3. Pat the turkey dry: Pat the outside of the turkey dry with paper towels. (If 
you are planning to spatchcock your turkey, do it now before you proceed with 

the next step.)
4. Loosen the skin: Using your hands, loosen the skin over the breast and 
separate it from the meat, making sure to break through the thin membrane 

between the skin and breast while leaving the skin itself intact. Loosen the



It’s that time of year to whip up a batch of gingerbread cookies! Butterscotch pudding is the 
secret to our take on these beloved Christmas cookies. Our only advice: Don’t tell Grandma 
you’ve found a new recipe for gingerbread cookies. Prep Time: 20 min.  Total Time: 1hr. 2 min. 
Servings: 24 servings, 1 cookie (47 g) each
• 3/4 cup butter, softened  
• 1/2 cup packed brown sugar  
• 1 pkg. (4-serving size) Jell-O Butterscotch Instant Pudding  
• 2 eggs  
• 2-1/2 cups flour  
• 1 tsp. baking soda  
• 1 Tbsp. ground ginger  
• 1-1/2 tsp. ground cinnamon  
• 2 Tbsp. decorating icing

Gingerbread People

Make It:  Beat butter, sugar and dry pudding mix in large bowl with mixer until light and fluffy. Blend in eggs. Mix all 
remaining ingredients except icing. Gradually add to pudding mixture, beating well after each addition. Refrigerate 15 
min. 
  
Heat oven to 350°F. Place dough between 2 sheets of parchment or waxed paper; roll to 1/4-inch thickness. Cut into 
gingerbread-man shapes with 3- to 4-inch cookie cutter, rerolling dough scraps as necessary. Place, 2 inches apart, on 
baking sheets sprayed with cooking spray.
Bake 10 to 12 min. or until edges are lightly browned. Let 
stand on baking sheets 3 min.; remove to wire racks. Cool 
completely. Decorate with icing.

skin over the meaty part of the legs.
5. Season the cavity: Sprinkle 2 teaspoons of the salt mixture into the cavity of the turkey. 
6. Season the meat: Rub another 2 teaspoons of the salt mixture into the meat of the legs 

(under the skin). Rub 4 teaspoons of the salt mixture into the meat of the breasts (under the skin). 
7. Season the skin: Sprinkle the remaining salt mixture over all the skin of both the 

breasts and legs.
8. Tuck the wings back: Bend the wings back and tuck under the breast.

9. Refrigerate: Place the turkey breast-side up in a rimmed baking sheet or roasting pan 
and refrigerate uncovered for at least 1 day but ideally 3 days. You do


