








Northcutt Elliott
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“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
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 International Trading B.V. 
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875 Wilson Road South Unit#2, Oshawa     
905.728.7591

sales@jenkinsequip.com     www.jenkinsequip.com

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 
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Caprese Skewers with Plum 
Balsamic Drizzle

INGREDIENTS:

20 balls bocconcini (mozzarella balls)
1 cup extra-virgin olive oil
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1 (15-oz) jar plum preserves
1 cup balsamic vinegar
20 sprigs fresh rosemary
2 pts grape tomatoes
Special equipment: A squeeze bottle

DIRECTIONS: 

1. Put the bocconcini in a large bowl with the olive oil, 
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with plastic wrap and marinate in the refrigerator for 
at least 1 hour.

2. In a food processor or blender, puree the plums 
with the balsamic vinegar until smooth. Pour the 
mixture into a medium pot and bring to a boil over 
medium-high heat. Turn the heat down to simmer 
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pour it into a squeeze bottle and refrigerate.
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a bocconcino onto each. Arrange on a platter, cover 
and refrigerate until ready to serve. Just before serv-
ing, squeeze over the plum balsamic drizzle.
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Caramel Strawberry Shortcake
INGREDIENTS:
2 cups (475 mL) all-purpose fl our
¾ cups (175 mL) granulated sugar
2 tsp (10 mL) baking powder
½ tsp (2.5 mL) salt
1 cup (235 mL) milk
½ cup (120 mL) vegetable oil
2 eggs
1 Tbsp (5 mL) vanilla extract
1 cup (235 mL) chopped mini marshmallows
16 Célébration Caramel Truffl  e Butter Cookies, 
      chopped and divided
2 cups (475 mL) sliced strawberries

DIRECTIONS:

1. Whisk fl our with sugar, baking powder and salt in a 
     small bowl.
2. Whisk milk with oil, eggs and vanilla in large bowl.
3. Whisk in fl our mixture until combined.
4. Stir in 10 chopped caramel butter cookies.
5. Scrape mixture into a well-oiled 10-inch cast iron 
    skillet, smoothing top.
6. Set pan over a grill on medium, lid closed, or on a 
    campfi re grill, covered, until a tester inserted into

    centre of cake comes out clean, 30 to 40 minutes.
7. Immediately sprinkle with marshmallows.
8. Let stand to cool slightly, then top with remaining 6   
    chopped cookies and strawberries.
TIPS AND SUBSTITUTIONS
Tip: Shortcake can be baked in centre of a 350ºF 
oven, 40 min. Camping? For easy travelling and 
cleanup, whisk then store dry ingredients and pre-
pared shortcake toppings in resealable bags.


