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

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!

Saturday April 3rd

starting at 
9:30am Sharp

This year due to covid we decided to do a social distance
 Easter parade. Please note the map of the parade route.

 Hampton kids and parents can social distance in the 
appropriate areas (please be at your designated area 

on time so you won’t be disappointed) 
The Easter Bunny and helpers will be handing out 

chocolates as they stroll through the route. 
Children can also create a Easter drawing 
(include name/address/phone number) 

submit to one of the helpers to win a special prize. 
We will be drawing 2 prizes based on most 

colourful and best creativity. Let’s make this fun for all! 
Hampton ladies sport your Easter Bonnet and the 

best one will win a gift basket.

Brought to you by Hampton Community Association
Hampton 
Peeps



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

GOOD DEEDS
Special thanks to Deborah and Yolanda for keeping up with all the decorations at the hall. 
We truly appreciate all the work you do to beautify the community. 
If you know someone who requires a shout out please email: depp071968@hotmail.com

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



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

HAMPTON HALL RENTAL RATES

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

         Like us on 



Ingredients
-1 oz Baileys
-1/2 oz Kahlua
-1/2 oz Frangelico
-2 oz milk of choice (heavy cream, coconut or almond milk)
-Spinach or green food coloring (optional)
Instructions
Mix all ingredients in a cocktail shaker with a little ice.
Shake it up!
Strain, pour, and bottoms up.

notes
If you’re using spinach to color your drink, blend it with the drink.

THE LUCKY IRISH 
GIRL COCKTAIL



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!

SPRING HERB CREAM CHEESE 
APPETIZER CUPS
yield: MAKES 30 prep time: 10 MINUTES 
total time: 10 MINUTES
These spring herb cream cheese appetizer cups scream spring 
flavors and are easy to make – they come together in minutes 
and are a stunning addition to any appetizer spread.

INGREDIENTS
 1/2 cup spreadable chive and onion cream cheese
 1/4 cup sour cream
 2 tablespoons chopped fresh dill (more for garnish)
 3 tablespoons chopped fresh parsley
 1/4 teaspoon cracked black pepper (more to taste)
 30 mini phyllo shells
 2 small salad cucumbers, thinly sliced
 2 large radishes, quartered and thinly sliced
 About 6-10 grape tomatoes, thinly sliced
INSTRUCTIONS
In a small mixing bowl, mix together cream cheese, sour cream, 
dill, parsley, and pepper. Stir until combined. Taste and add salt 
and pepper as desired.
Spoon about 1 teaspoon filling into each phyllo shell. Top with 
a slice of cucumber, a slice of radish, and a slice of tomato. 
Sprinkle with additional fresh dill if desired.
Serve immediately.



 
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 

 

Lemon Cake (Nothing Bundt Cake 
Copycat Recipe)
This Nothing Bundt Cakes Lemon Cake copycat recipe tastes 
just like the original! A sweet, tart cake with an AMAZING cream 
cheese frosting. Prep Time: 10 minutes Cook Time: 45 minutes 
Total: 55 minutes  Serves: 15
INGREDIENTS
1 lemon cake mix
3.4 oz lemon pudding mix dry, instant pudding
1 cup sour cream
4 large eggs
1/2 cup oil
1/4 cup lemon juice
1/4 cup water
1 1/2 cups white chocolate chips optional

FROSTING
16 ounces cream cheese softened
1/2 cup butter softened
2 teaspoons vanilla extract
3-4 cups powdered sugar
raspberries for garnish (optional)
mint leaves for garnish (optional)
INSTRUCTION
Preheat oven to 350 degrees.
Using an electric mixer, beat the cake mix, pudding, sour 
cream, eggs, oil, lemon juice, and water for 2 minutes. If
using white chocolate chips, chop the chips into smaller

pieces and add to the cake batter.
Pour cake batter into a greased bundt cake pan (non-
stick cooking spray works best).
Bake for 45-50 minutes.
Let cool for 20 minutes.
Remove the cake from the bundt pan and place it on a 
serving plate or cake stand. See post above for details 
on how to easily do this.
Wrap the cake well with plastic wrap and let it sit in the 
refrigerator overnight before frosting and serving.

FROSTING In a medium bowl or mixer, combine the 
cream cheese and butter until smooth and creamy.
Mix in the vanilla, then gradually add the powdered 
sugar. Start with 2 cups and then keep adding until the 
frosting is nice and thick.


