www.villageofhampton.ca 905-263-2341

AUGUST 2019
Old Fashion

& Grand Reopening
of the Hampton Hall

Food • Music
• Old Fashion Games
• Bake Goods
& so much more...

Saturday
September 14th 3-8pm

Fundraiser for our
kitchen reno
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. - Wed. 9am-6pm

Thurs. & Fri. 9am-8pm

Sat. 9am-5pm

HAMPTON COMMUNITY ASSOCIATION
Members:
Danielle Francois
Lloyd Yezik
Barb Yezik
Melissa Lloyd
Yolanda Lloyd
Rafal Szatkowski
Ned Wells
April White
Vesna Whalen
Grace Moores
Carlene Croucher
Alex Pol
Liana Jenkins
Joyce Hurren
Deborah Daly

Hall Rental:
Rafal Szatkowski
Newsletter Liason:
Barb Yezik, Yolanda Lloyd
Website Liason:
Rafael Szatkowski

FUNDRAISING EVENTS
Events for 2019 will help support the new
kitchen for the Hampton Hall. We have upgraded the kitchen in order to meet the
standards set by the Food and Safety Board
to continue our community events and rentals
for the hall. If you would like to help support
this project or have any ideas please call
905-263-2341 or visit our website

WATCH
FOR OUR
UPCOMING

Halloween Bash
for more info
Contact
Danielle
905.263.2095
or Yolanda
905.263.4911

Prizes
and
Snacks

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

A.M.R. Services
Specializing in: Interlock, Natural Stone, Masonry,
Water Features, Deck/Fence repairs and more
Call or Email for a FREE Estimate
Contact Adam Robichaud

905.242.9616

AMRservices00@gmail.com

To the person(s)
who posted this
lovely sign at the
Hampton Post
Oﬃce, thank you!
You put a smile
on alot of faces in
the community.
One small act of
kindness goes a
long way. Keep
up the good work!

HAMPTON HALL RENTAL RATES

Please call 905-263-2341 or visit
our website for rates and details.

Like us on

True Length Technology
Awarded - Best New Fitting Idea-AGCP
5493 Old Scugog Rd.
Hampton, ON L0B 1J0

Phone 905-263-8510
Cell 905-439-0358
Appointment Only*

Dan Connelly

Master -Maltby Clubmaking Academy
GCA Advanced/Professional
www.danscustomgolfshop.com
danscustomgolfshop@gmail.com

VIRGO Horoscope
August 23- September 22
Detail-oriented Virgo is ruled by Mercury, planet of
the mind and communication. Virgos are always
analyzing everything, forming opinions and judgments.
On the outside, you seem sweet and innocent, but your
quick mind never misses a detail. Virgo is also the sign
of service, and you’re always there when help is
needed. You’re an amazing, careful listener, and as a
result, you give the best advice. You love to analyze
everything! In fact, you can drive yourself crazy,
because you never stop thinking. Virgo is a
perfectionist who sees every flaw, and at times,
you’re a little too critical. Relax your mind by
channeling it into a project, like solving a crossword
puzzle, writing a story, or organizing your desk. As an
earth sign, you love the outdoors, so chill out in nature,
or try a sport like karate. Remember, it’s easy for
helpful Virgo to give, but harder for you to receive.
Let your friends pitch in and support you, too! Try
opening up a little more. You don’t have to be perfect
to be loveable. Just be yourself.
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.

The Hampton Hall Association would like to
express a huge THANK YOU to all the people
who have helped with fundraising, who have
donated to the fundraising, who have helped
with the ongoing construction of the kitchen, and
those who still want to donate. It has been truly
wonderful to see so many people come together
to contribute to this much needed venture.
Please come out to our Community Fundraising
BBQ Event Saturday September 14th to see the
unveiling of the new kitchen. We still have a few
purchases to make to complete the kitchen so
please come out and support! Thanks again!

HAMPTON CHURCH

Euchre Club Held Every Wednesday at 7pm

From one business owner to another
Let’s talk about insuring your business today.

CST-0066

Laura Carey Insurance
and Financial Services Inc.
Laura Carey, Agent
3000 Garden St, Unit 206
Whitby ON, L1R 2G6
905-665-2273
www.lauracarey.ca
Desjardins, Desjardins Insurance and
related trademarks are trademarks of
the Fédération des caisses Desjardins
du Québec, used under licence.

The Labor Day Burger
Ingredients
6 slices bacon
1 tablespoon bacon drippings
1 pound ground beef
1 cup dry bread crumbs
1 tablespoon red pepper flakes
1 pinch freshly ground black pepper
1/2 cup shredded Colby-Jack cheese,
or more to tastecooking spray
2 slices Colby-Jack cheese (optional)
2 thin tomato slices
2 slices avocado
2 hamburger buns, split
DIRECTIONS:
1. Place bacon in a large skillet & cook over
medium-high heat, turning occasionally,

JENKINS BUSINESS
EQUIPMENT & FURNITURE
Since 1962 Family Owned and Operated
OPEN TO THE PUBLIC! No Appointment Needed!

Our 18,000 square foot warehouse allows us to keep
a wide variety of new & used office furniture in stock.
With delivery trucks all over the Durham Region & the GTA,
we are able to delivery your items fast, on time, & in great condition!

875 Wilson Road South Unit#2, Oshawa

905.728.7591

sales@jenkinsequip.com

www.jenkinsequip.com

Northcutt Elliott

FUNERAL HOME LIMITED

2018

READERS’
CHOICE
AWARD
WINNER

“Thank You Clarington for Again Voting Us Best Funeral Service Provider”
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

2.

3.
4.

5.

until evenly browned but not totally crisp, about 8 minutes.
Drain on paper towels. Retain 1 tblsp. bacon drippings.
Mix ground beef, bread crumbs, red pepper ﬂakes, black
pepper, and retained bacon drippings in a bowl until
thoroughly combined; divide meat mixture into 4 equal
portions. Form each portion into a large patty, making
them as thin as possible. Sprinkle shredded Colby-Jack
cheese onto 2 of the patties, leaving an edge about 3/4
inch wide uncovered. Place second patty onto the cheese
and press the edges of the patties together to create 2
cheese-stuﬀed burgers. Place stuﬀed patties into freezer
to chill slightly, about 10 minutes.
Preheat an outdoor grill for high heat.
Spray the grill grate with cooking spray and place burgers
onto grill; turn heat to low, place lid over grill, and cook
until outsides of burgers are lightly charred and cheese
has melted, about 10 minutes per side. Maintain grill
temperature at about 300 degrees F (150 degrees C).
Use a spray bottle of water to control ﬂames; ﬂames
should just lightly contact the bottoms of the burgers to
create a slight char. After the ﬁrst ﬂip, place 3 partiallycooked bacon slices onto each burger.
About 2 minutes before burgers are done, place a
Colby-Jack cheese slice onto each burger; top with
tomato and avocado slices and transfer burgers to plate
to rest for 1 or 2 minutes. Serve burgers on hamburger
buns.

905-263-8990
General Repairs & Maintenance – Custom Exhaust – Exhaust Repairs –
Brakes – Trailer, Lawn, Passenger & Light Truck Tires – Motor Vehicle
Inspections – Custom Pipe Bending – Trailers – Welding –
Metal Fabrication FAMILY OWNED & OPERATED SINCE 2006
2376 Taunton Road East Hampton
(Corner of Old Scugog and Taunton Rd)

