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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

JANUARY 2018
Attention Community of Hampton and Outside Residents

Our Annual General Meeting Will Be Held
TUESDAY, FEBRUARY 6th, 2018

6:30pm

Please join us for our annual general 
meeting. Come out and voice your 
concerns and share some ideas. 
Find out what’s happening with the 407 
and what’s to come. 
This is your community so please show 
your support by attending.

If you have any questions or 
concerns please reach out to 
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

GET WELL SOON
Get well wishes go out to our fond Mayor of 
Hampton John Payne!

PRAYERS
Our prayers go out to Pamela Zammit for a speedy 
recovery.

CONDOLENSES to Alice White and family for the 
loss of Karl. We will all miss him dearly!

WELCOME Joe and Pat Balson’s daughter back to 
Hampton! Jo-Anne Balson and Derek Hodge and 
daughter Sadie Hodge.

THINGS TO DO IN CLARINGTON
Learn to ski & snowboarding month
Jan. 27th 

Ganaraska Region Conservation -Family Cross-
country & Snowshoe Day Jan. 28th 

Visual Arts Centre “Art from the High Schools”
Jan. 27th

Bracebridge “Fire & Ice Festival  Jan. 31st

KCC Gourmet, Beer Pairing with Manantler Beer
Throughout Jan.



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

Peterborough “SNOFEST” Feb. 3rd  Wakefi eld 
Annual Polar Ice Sculping Competition

Go wild at WINTER WONDERLEARN at the 
Clarington Public Library’s Courtice Branch, 
2950 Courtice Rd., on Feb. 20 from 10 a.m. to 2 
p.m. The Family Day event is designed so families 
can enjoy a free day of fun at a festival intended 
to get you active, learn something new, and enjoy 
time together. The 2017 theme is “going wild” and 
you can enjoy interactive activities and learn about 
animals and nature. Zoo to You is offering free, 
interactive shows throughout the day.

Children will have the opportunity to interact with a 
variety of exotic mammals, amphibians and reptiles 
including a chinchilla, tarantula and large snake.
A dozen local organizations will also be offering 
interactive and educational activities. Participants 
include the Visual Arts Centre of Clarington, Dur-
ham Farm Connections and the Royal Astronomi-
cal Society of Canada.

A free swim will also be offered at the Courtice 
Community Complex from 10 to 11:30 a.m.



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

Chef Georg’s Traditional Roasted Leg of Lamb:

Boneless Leg of Lamb app/ 4-5 lbs.
To marinade you need: Fresh garlic, fresh or dry 
rosemary, lemon juice, fresh ground black pepper & 
sea salt.
Pre set oven at 350oF.
Stuff the roast with cloves of garlic, cut in slivers, 
twigs of fresh or dry rosemary, lemon juice, salt und 
pepper. Rub well into the meat and roll up. Tie the 
roast with butcher twine, cut small slits into the out-
side of the meat and stuff with slivers of fresh garlic.
Rub with salt und pepper, lemon juice and chopped 
rosemary.
In a roasting pan prepare a mire poix (cut onion, 
garlic, carrot & celery) and place at the bottom of the 
roasting pan. Place the lamb roast on top of the
mirepoix, add between one and two cups of chicken 
or vegetable stock and brush some olive oil on the 
roast. Sear the roast in a hot oiled frying pan on all 
sides to preserve the juices inside of the meat. Ones 
in the hot oven, baste regular with the stock , never 
let the roast dry out!
Cook for app. 1 hour and check the inside temp. It 
should not exceed 140oF.

A perfect Lamb Roast should always be pink at the 
inside, but if you prefer it more done, roast it 
another 30 min. at lower heat, but it should not be 
over 160oF.

Remove the roast and let it rest covered with foil 
for at least 15 min. Strain the drippings, press hard 
through the strainer to get all the fl avour for the 
gravy. Adjust the drippings with some stock or red 
wine if desired. Blend 2 tbsp of corn starch with 
a little water, bring drippings to a boil and thicken 
slightly. Add little starch mixture at the time, you don’t 
want the gravy too thick.

If you like, slice some shiitake mushrooms, without 
the stem and saute shortly in butter. Add to the 
lamb gravy, it will taste fantastic! 

Slice only just before serving, place all drippings 
into the gravy. Always serve lamb very hot. You 
may serve the traditional mint sauce with it.

Roast baby leeks with oak smoked 
bacon croutons:

READY IN 35 minutes. COOKING TIME 30 
minutes. PREP TIME 5 minutes
SERVES 6

Ingredients
3 x 185g packs baby leeks, trimmed and halved  
lengthways and widthways
2 tbsp olive oil
2 cloves garlic, sliced
½ tbsp fresh rosemary, chopped
100ml white wine
100ml vegetable stock, made with ½ vegetable 
stock cube
75g smoked bacon rashers, chopped
50g fresh white bread, torn into small chunks

Directions
Preheat the oven to 200°C/gas mark 6. Put the 
leeks in a medium roasting tray, drizzle over half 
the oil, add the garlic and rosemary and shake to 
combine. Season with freshly ground black pep-
per and pour over the wine and stock. Roast for 
30 minutes, turning occasionally until the leeks are 
tender and the liquid has cooked off.

Meanwhile, dry fry the bacon over a medium heat 
for 3-4 minutes until crisp, then remove from the 
pan and set aside. Add the remaining oil and the 
bread to the pan and return to the heat. Cook, 
stirring, until crisp.



To serve, transfer the roasted vegetables to a 
warm serving dish and scatter over the bacon and 
toasted croutons.

Lemon Bars:
READY IN: 1hr 10mins. SERVES: 8-12
INGREDIENTS FOR BASE:
2 cups sifted flour
1⁄2 cup powdered sugar
1 cup butter

FOR TOP:
4 large beaten eggs
2 cups white sugar
1⁄3 cup lemon juice
1⁄4 cup flour
1⁄2 teaspoon baking powder
1⁄2 teaspoon fresh lemon rind (optional)

DIRECTIONS:
For the base mix the butter into the flour and sugar.
Mix with hands until it clings together. Press into a 
13 x 9 x 2-inch pan. Bake at 350°F for 20-25 min-
utes or until lightly browned.

For the filling, beat together eggs, sugar and lemon 
juice. Sift together flour and baking powder.
Stir into egg mixture.
Pour over baked, cooled crust.
Bake at 350°F for 25 minutes.
Cool and sprinkle with powdered sugar.
Cut into bars.


