
www.villageofhampton.ca   905-263-2341

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. - Wed. 9am-6pm     Thurs. & Fri. 9am-8pm     Sat. 9am-5pm

JUNE 2020
You can LIKE US at our new address at https://www.facebook.com/groups/HamptonCommunityAssociation/

Celebrate the day with your family 
and friends near and far! 

Happy Canada Day Everyone! 
Be Healthy & Stay Safe!



HAMPTON COMMUNITY 
ASSOCIATION

Hall Rental:
Rafal Szatkowski

Newsletter Liason: 
Barb Yezik, Yolanda Lloyd  

Website Liason:
Rafal Szatkowski

Members: 
Danielle Francois
Lloyd Yezik
Barb Yezik
Melissa Lloyd
Yolanda Lloyd
Rafal Szatkowski   
April White   
Vesna Whalen
Carlene Croucher 
Susan Wheller
Joyce Hurren
Deborah Daly
Lianne Dimitrovski
Rachel Taus

Happy 
Birthday 

Anum
June 11, 2011

We love you 
You Bring smile 

and
 Joy to our lives

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

THANK YOU 
Again to Yolanda and 
Deborah for graciously 
taking care of the 
gardening and brightening 
up our village. 

Please let us know if there 
are any other residents 
doing good deeds so we 
can show recognition. 
Please Email: 
depp071968@hotmail.com



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

True Length Technology
Awarded - Best New Fitting Idea-AGCP

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

HAMPTON HALL RENTAL RATES

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

         Like us on 



Peace of mind. 
Now with added 
savings.

Better things come from someone who knows you. 
Stop in, call or click to get a quote.

Desjardins Insurance refers to Certas Home and Auto Insurance Company, underwriter of automobile and property insurance or Desjardins Financial Security Life Assurance 
Company, underwriter of life insurance products. Desjardins Insurance and related trademarks are trademarks of the Fédération des caisses Desjardins du Québec, used under licence.
State Farm branded policies are underwritten by Certas Home and Auto Insurance Company.®State Farm and related trademarks and logos are registered trademarks owned by State Farm Mutual Automobile 
Insurance Company, used under licence by Certas Home and Auto Insurance Company and certain of its affiliates.18
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Laura Carey Insurance and Financial Services Inc.
Laura Carey, Agent
3000 Garden St Unit 206
Whitby, ON L1R 2G6
905-665-2273
www.claringtoninsurance.com

Sunday, 
June 21st

Leo Horoscope 
In a month with so much planetary activity, Leos will be 
wondering where to place their attention fi rst. One of the 
key themes will certainly be fun and recreation, as the 
sun will be igniting your social sector (your solar eleventh 
house). This arena has ties to not only your friends but to 
all of the communities—and the global community—that 
you are a part of, too. You could be building your network 
or relying more on the people you know no matter where 
you live.
Venus, planet of joy and harmony, will be spending a 
great deal of time in this same sector, bringing sweet-
ness to your life. However, throughout much of this month 
she’s retrograde, helping you to reconnect with many old 
friends—and possibly old lovers—during this time. Her 
backward shimmy began in May and lasts until June 24, 
with her post-shadow phase echoing until the end of July. 
If you’d like to reach out to someone you’ve lost touch 
with, this is certainly an auspicious time to do so.
Mercury’s retrograde begins in your privacy sector (your 
solar twelfth house) on the seventeenth and lasts for 
several weeks. You could notice some secrets emerge 
that you didn’t know about or you could be seeking closure 
on things that have come before. Do not sign contracts or 
make agreements during Mercury retrograde, as they will 
falter later.
Last, but possibly most important, are the mighty eclipses 
taking place in June. A lunar eclipse in Sagittarius (your 
solar fi fth house), representing a fated moment regarding 
romance, fertility, or creativity, arrives on June 5. This will 
be an enchanting moment. Your heart will burst with magic 
like it has come back to life in a way you never knew it 
could. You’ll continue to have eclipses here, fanning your 
fl ames, later this year and on into 2021. You have so much 
to look forward to.



Northcutt Elliott
FUNERAL HOME LIMITED

“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

READERS’ 
CHOICE
AWARD

2018

WINNER

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 
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!

Caprese Skewers with Plum 
Balsamic Drizzle

INGREDIENTS:

20 balls bocconcini (mozzarella balls)
1 cup extra-virgin olive oil
1 tsp red pepper flakes
Kosher salt and freshly ground black pepper
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, 
red pepper flakes and some salt and pepper. Cover 
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 
and cook until the mixture has reduced by about half, 
several minutes. It should be fairly thick, but remem-
ber, it will continue to thicken as it cools. When cool, 
pour it into a squeeze bottle and refrigerate.

3. Trim about 2 inches of the leaves off the bottoms 
of the rosemary sprigs. Skewer a tomato followed by 
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.



 
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) 

 
 

905-263-8990 

 

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.


