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If you would like to help in the prep work
for the Easter Egg Hunt please meet at the
Hampton Hall on Thursday March 29th at
6:30pm. Any questions call BARB
905-263-4741. Kids need community hours?
TRADITIONALLY
What do people do on Easter weekend?
Many churches hold special services on Easter
Sunday, which celebrate the Jesus Christ’s resurrection after his cruciﬁxion. Many people also decorate
eggs. These can be hard boiled eggs that can be
eaten later, but may also be model eggs made of
plastic, chocolate, candy or other materials.

Join Us For Our
Annual Easter Egg Hunt
SATURDAY MARCH 31ST
10:45am sharp
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
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Nicki Hoskin
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Georg Krohn
Danielle Szatkowski
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Anya Turecki
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& 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

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

CONDOLENCES go out to Yolanda and family
in the passing of her husband James Lloyd.
He will truly be missed by the community.
A Day of Memories, Kindness, and Love will be
held at the Hampton Community Hall on
Saturday, March 17th between 1pm-3:30pm.
Condolences and online donations for
Hampton United Church may be made at
www.northcuttelliot.com
Maple festivals:
Annual Buckhorn Maple Fest at the McLean Farm
March 17-18 & 24-25th.
Arts & Maple Syrup Festival , Halliburton,
March 21, 25, & 30th.
Pefferlaw Creek Farms Maple festival,
April 7-8th.
Purple Valley Syrup Festival, Oshawa,
March Break and until beginning of April.

Black & White: Giant pandas live to be about 20 year
old and grow to be four to ﬁve foot tall. Their natural
habitat is the mountainous Yangtze region of central
China, where they eat only bamboo. Only a handful
zoos in the world have captive pandas.
The Toronto zoo had 5 on loan from China for the
past ﬁve years. They will be moved to Calgary right
after the March break. If you still want to see them,
you must go next week, there never be
another panda coming to Toronto .
On the light side:
Traveler’s can cross Canada in eight hours-ﬁve
hours ﬂying and the other three to get to the airport.
The nice thing about the future is that it always starts
tomorrow.
Boss: How long have you been working here?
Employee: Ever since I heard you coming down the
hall.
Quote of the month: “it is easier to build strong
children than to repair broken men”

Join Us For Our
Annual Earth Day
CLEAN UP in the community
SATURDAY, APRIL 21st
9:00 am -11:00 am
snacks to follow

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

Chef Georg’s Boeuf Bourguignon
(Classic French Beef Stew)
(serves 6)
Ingredients:
3 lbs. lean chuck beef
1/2 lb double smoked bacon,in chunks,
4 baby carrots peeled and cut in med.size chunks
24 pearl onions peeled
3 cups dry red wine
2-3 cups good beef stock
2 -3 tbsp. all purpose ﬂour
1 tbsp. tomato paste
3 cloves of crushed garlic
fresh thyme & rosemarie
1-2 bay leaves crumbled
1 tsp. sugar
1 tbsp allspice berries
crushed peppercorns & salt to taste.
For the mushrooms:
2 tbsp. butter
1 tbsp. cooking oil
2-3 ﬁne chopped shallots
1 lb fresh mushrooms, quartered.
Stovetop Cooking Directions:
• In a deep casserole brown bacon in a tbsp.oil,
remove to a side dish with a slotted spoon.
• Heat the remaining oil in the casserole until almost
smoking. Pat beef cubes in dry paper towels;
they will not brown if they are damp!
• Add beef cubes a few at a time and sauté until
nicely browned on all sides, add the bacon.
• Remove to a side dish, in the same oil lightly brown
the carrots and pearl onions, set aside in a side dish.
• Keep remaining oil in casserole, return the beef and
bacon, toss with salt & crushed pepper corns and dust
with the ﬂour to coat the meat slightly.

• Stir in the 3 cups of wine and 2 cups of stock, just
enough to cover the meat.
• Now add the carrots & pearl onions, all the herbs &
spices & tomato paste.
• While the meat is simmering on low heat, sauté the
shallots, garlic and mushrooms for max 5 min.
• Add to the beef app. 15 min. before beef is cooked
(app. 45 min).
• Test the seasoning, serve in the cooking
casserole if possible, garnish with some
chopped Italian parsley. Serve with roasted
potatoes, pasta and a good bottle of French
wine. ( Bourgogne of course.)
Coconut-Banana Pudding
INGREDIENTS
6 large egg yolks
1 cup (7 oz.) granulated sugar
1/2 cup (2.25 oz.) all-purpose ﬂour
1/4 teaspoon table salt
3 cups half-and-half
2 tablespoons (1 oz.) salted butter
1/4 teaspoon coconut extract
3 teaspoons vanilla extract, divided
3 cups heavy cream
1/2 cup (2 oz.) powdered sugar
1 (11-oz.) package vanilla wafers
6 small ripe bananas, sliced 1/4 to 1/2 inch
DIRECTIONS
Step 1
Whisk egg yolks in a medium bowl until thick and
lemon colored (about 1 minute).
Step 2
Stir together sugar, ﬂour, and salt in a large heavy
saucepan; gradually whisk in half-and-half. Whisking
constantly, bring mixture just to a boil over
medium (about 8 to 10 minutes). Remove from heat.

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

Step 3
Gradually whisk about onefourth of hot sugar mixture
into yolks; gradually add yolk
mixture to remaining hot sugar
mixture, whisking constantly.
Return to heat; cook over
medium, whisking constantly,
1 minute. Remove from heat,
and whisk in butter, coconut
extract, and 2 teaspoons
vanilla extract. Transfer to
a medium bowl, and place
plastic wrap directly on warm
ﬁlling; cool completely (about
2 hours).
Step 4
Beat cream and remaining 1
teaspoon vanilla at mediumhigh speed with an electric
mixer until foamy; gradually
add powdered sugar, and beat
until medium peaks form.
Step 5
Reserve 12 vanilla wafers. Arrange half of remaining wafers
in 1 layer in the bottom of a 3
1/2- to 4-quart bowl. Top with
half of banana slices, half of
custard, and half of whipped
cream. Repeat layers once.
Top with crumbled reserved
wafers.

