
www.villageofhampton.ca   905-263-2341

APRIL 2021
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!

If we all took the time to     
     clean up around and 
        in front of our property 
           we can all make our 
              community a 
                better place!

   Lend your support 
  at a social distance!



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 Lloyd and Justyn for painting and adding in the shelves at the hall. 
Thanks to Deborah and Yolanda for the great cleanup in the upstairs hall. Thanks to all who 
participated in the first annual Easter Parade. We truly appreciate all the work you do for the 
community. If you know someone who requires a shout out please email: depp071968@
hotmail.com

WELCOME 

Welcome Judy Ferguson English. She has joined her family in Hampton. Family love! 
 
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
 3 ounces (88 ml) gin
 1 ounce fresh (30 ml) lemon juice
 1 1/2 tablespoons agave nectar
 6 ounces (180 ml) ruby red grapefruit juice
 Edible flowers for garnish, optional
Get IngredientsPowered by Chicory

INSTRUCTIONS
Fill a cocktail shaker with ice. Add the gin, lemon juice, 
agave nectar and grapefruit juice, 
shake vigorously for 10 seconds. 
Pour into a coupe or martini glass.
Garnish with edible flowers (optional)

APRIL SHOWERS COCKTAIL 
Gin, fresh lemon juice and ruby red grapefruit juice make for this 
perfect springtime drink.



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!

JICAMA SLAW
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
1/4 large jicama, peeled and thinly slivered
1/4 medium onion, thinly slivered
1/2 carrot, shredded
1 jalapeño, thinly slivered
1 1/4 tsp. finely chopped cilantro stems (from 1 bunch)
3 mandarins, divided
3 tbsp. rice wine vinegar
1/2 tsp. kosher salt
INSTRUCTIONS
In a large bowl, combine jicama, onion, carrot, jalapeño, cilantro, 
and segments from  2 peeled mandarins. Add zest and juice 
from the remaining mandarin to the bowl, then add vinegar and 
salt. Toss to combine evenly.



 
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 

 

MEYER LEMON BARS
Low-acid Meyer lemons make the citrus fl avor of these bars 
especially vibrant.

INGREDIENTS
2 1/4 cups unbleached all-purpose fl our, divided
3/4 cup plus 3 tbsp powdered sugar, divided
1 1/2 tsp salt plus more
1 cup (2 sticks) very cold unsalted butter, cut into small 
pieces
1 to 2 tsp ice water
5 large eggs, at room temperature
1 1/2 cups granulated sugar
1 tbsp Meyer lemon zest
3/4 cup fresh Meyer lemon juice

PREPARATION
Preheat oven to 350°. Grease a 9” x 13” baking pan and 
line it with parchment paper, leaving 1” of overhang on 
the two long sides.
In a food processor, pulse 2 cups fl our, 3/4 cup powdered 
sugar, and salt. Add butter and pulse until mixture re-
sembles a coarse meal. Add ice water 1 tsp at a time if 
mixture is too dry. Press dough into bottom of prepared 
pan, pressing snugly against the inside edges.
Bake crust for 20-25 minutes, or until golden. Set pan 
on a wire rack to cool slightly. Reduce oven tempera-
ture to 300°. Whisk together eggs and granulated sugar 
until well combined and pale in color. Stir in lemon zest, 
lemon juice, remaining 1/4 cup fl our, and a pinch of salt. 

Pour topping over warm crust. Bake for 15-20 minutes, 
or until set.
Set pan on a rack to cool. Remove squares by lifting 
parchment. Cut into bars. Dust with remaining 3 tbsp 
powdered sugar.

BE KIND


