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Our Annual General Meeting was held
Tuesday February 6 @ 6:30pm
Thank you to those who came out and
asked questions, addressed issues,
voiced their opinions and concerns
and share some ideas.

Please ask a question and voice concerns if
you did not make it out to the meeting go to
407 questions to
407eastphase2.ca
1-888-860-2763
or local issues
engageclarington.ca

Thank you to Mayor Adrian Foster,
Councillor Hooper, Councillor Neal,
Rob Groen, Ron Albright, Jen Stycuk,
Andy Allison, Wendy and Brian Fox.
We appreciate your time and involvement
with the community. Discussions consisted
of issues on the 407, trafﬁc issues, and
ideas to make our community a better
place to live
Thank you everyone!
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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
Members:

Amanda Townson
Barb Yezik
Lloyd Yezik
Ned Wells
April White
Vesna Whalen

Carlene Croucher
Becky Lekkas

Nicki Hoskin
Leslie Crawford
Georg Krohn
Danielle Szatkowski
Grace Moores
Alice White

Lindsey Smith

Volunteer:
Anya Turecki
Hall Rental:
Amanda Townson
Newsletter Liason:

Barb Yezik, Georg Krohn, Grace Moores
& Alice White
• 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

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

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.
WELCOME Ms. Norah was born on December
1st 2017 to Ashley and Peter Rozanski and a very
proud big brother Benjamin.
CLARINGTON EVENTS
MAYOR’S GALA For the Love of Art
Saturday February 24, 7:30pm -11pm at the
Clarington Public Library visit www.eventbrite.ca/e/
mayors-gala-for-the-love-of-art-tickets-40110289957
CLARINGTON BLOOMS Nominations
begin May 1, 2018 for more info call 905-435-1061
ext 2563 or visit claringtonblooms.net
You can nominate friends, neighbours, schools,
churches, businesses, even yourself!
SPORTS HALL OF FAME
Saturday October 20th
Recognize local sports heros.
Contact emittag@clarington.net for more info

SPORT & LEISURE FAIR
Sunday March 4, 1-4pm Garnet B. Rickard

FREE public skate 1:30-3:15
FREE Pizza courtesy of Boston Pizza Bowmanville
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, Durham Farm Connections and the Royal Astronomical Society of Canada.
A free swim will also be offered at the Courtice
Community Complex from 10am to 11:30 am.

That’s when you can count on State Farm®.

Anytime.
Anywhere.
Any day...

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
1201037CN.1 Desjardins Financial Security Life Assurance Company.

Laura Carey Ins and Fin Svcs Inc
Laura Carey, Agent
3000 Garden
1-888-663-2273
Whitby, ON L1R 2G6
lauracarey.ca
Bus: 905-665-2273
Monday - Thursday 9am - 7pm
Friday 9am-5pm
Clarington, Durham & Beyond

Lemon Garlic Shrimp:
INGREDIENTS
2 tbsp. butter, divided
1 tbsp. extra-virgin olive oil
1 lb. medium shrimp, peeled and deveined
3 cloves garlic, minced
1 tsp. crushed red pepper ﬂakes
Juice of 1 lemon
2 tbsp. dry white wine (or water)
Freshly chopped parsley, for garnish
DIRECTIONS
In a large skillet over medium heat, melt 1 tablespoon butter and olive oil. Add shrimp, garlic, and
crushed red pepper ﬂakes and cook until shrimp is
pink, 3 minutes.
Remove from heat and stir in remaining tablespoon
butter, lemon juice, white wine, and parsley.
Serve.
Lemon Garlic Chicken:
INGREDIENTS
1 c. all-purpose ﬂour
kosher salt
Freshly ground black pepper
1 tbsp. dried oregano
1 lb. boneless skinless chicken breasts
2 tbsp. extra-virgin olive oil
1 c. low-sodium chicken broth
1/2 stick butter
2 cloves garlic, minced
Juice of 2 lemons
1/4 c. dry white wine
1 lemon, sliced

DIRECTIONS
In a shallow baking dish, add ﬂour and season
with salt and pepper. Add oregano and whisk to
combine. Add chicken and toss until fully coated,
then set aside.
In a large skillet over medium-high heat, heat oil.
Add chicken and cook until golden and cooked
through, 6 minutes per side. Season with salt and
pepper and transfer to a plate.
To skillet, add chicken broth, butter, garlic, lemon
juice and wine and season with salt. Bring to a
simmer then add lemon slices and return chicken
to skillet, tossing to coat in sauce. Serve with
pasta or bread.
Butterbeer Hot Cocoa:
INGREDIENTS
4 c. milk (preferably whole)
3/4 c. white chocolate chips
1/2 c. butterscotch chips
1 tbsp. melted butter
1 tsp. pure vanilla extract
whipped cream, for garnish (optional)
Gold sprinkles, for garnish (optional)
butterscotch syrup, for garnish (optional)
DIRECTIONS
In a medium saucepan over medium heat, bring
milk to a simmer. Turn off heat, then add white
chocolate chips, butterscotch chips, melted butter
and vanilla. Stir until white chocolate and butterscotch chips have melted. Remove from heat.
Carefully pour hot cocoa into mugs.Top with
whipped cream and sprinkles then drizzle with butterscotch syrup. Serve.

Northcutt Elliot Funeral Home Ltd. 53 Division St. Bowmanville 905.623.5668
www.northcuttelliott.com

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

2015

Cookie Dough Hearts:
INGREDIENTS
FOR THE COOKIE DOUGH
1/2 c. butter, softened
1/2 c. granulated sugar
1/2 c. brown sugar
2 tbsp. milk
2 tsp. pure vanilla extract
1 1/2 c. almond ﬂour
1/2 tsp. kosher salt
2/3 c. mini chocolate chips
FOR THE CHOCOLATE SHELL
1 1/2 c. chocolate chips, melted
2 tbsp. coconut oil
White cookie icing
DIRECTIONS
Line an 8”-x-8” baking dish with parchment paper. In
a large bowl using a hand mixer (or in the bowl of a
stand mixer), beat butter, sugar, milk and vanilla until
light and ﬂuffy. Add almond ﬂour and salt and mix until
well combined, then stir in chocolate chips.
Press cookie dough mixture into parchment-lined baking dish and refrigerate until ﬁrm, about 1 hour.
Line a large baking sheet with parchment paper and
place a wire rack on top. Use a heart shaped cookie
cutter to cut out hearts then transfer to the wire rack.
Freeze for 20 minutes.
In a medium bowl, stir together melted chocolate
and coconut oil. Use a fork to gently dip the hearts in
the chocolate one at a time. Place on wire rack then
return to freezer for 10 minutes.
Pipe desired design onto hearts with cookie icing.
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 minutes 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.

HAPPY 18th
BIRTHDAY
JUSTYN

To A Wonderful Son
Love You
Mom, Dad, Bandit & Family
XOXOXOX

