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A guilt-free pizza with a fiery kick

(NC) Don’t settle for everyday mar-
inara when saucing your next pizza. 
Here, we’ve topped a gluten-free 
caulif lower crust with a fiery curry 
sauce and tandoori-spiced chicken 
for an Indian-inspired pie.

“Cut into three bite-size portions 
to serve as a finger food,” suggests 
Michelle Pennock, executive chef 
for the PC test kitchen. “And gar-
nish with fresh cilantro leaves for a 

restaurant-worthy 
finish.”

Chicken 
Tikka 
Masala 
Pizza
Prep time: 10 min-
utes
Cook time: 30 

minutes
Serves: 6

Ingredients:
1 pkg (300 g) PC caulif lower pizza 
crust
2 boneless skinless chicken thighs
1 tsp (5 mL) tandoori spice blend
2 tsp (10 mL) olive oil
1 cup (250 mL) lightly packed baby 
spinach

1/3 cup (83 mL) tikka masala cook-
ing sauce

¼ cup (60 mL) thinly sliced red 
onion
1 cup (250 mL) shredded mozzarella 
cheese

Directions:
1. Preheat oven to 450°F (230°C). 
Place crust, bottom (f lat) side 
up, on wire rack set over baking 
sheet. Bake, f lipping crust halfway 
through, until edges are golden, 20 
to 24 minutes.
2. Meanwhile, sprinkle chicken with 
tandoori spice. Heat oil in non-stick 
skillet over medium heat. Cook 
chicken, turning once, until golden 
and no longer pink inside; about 8 
minutes. Transfer to cutting board; 
let cool enough to handle. Thinly 
slice into bite-size pieces.
3. Wipe skillet clean; heat over me-

dium heat. Cook spinach, stirring, 
until wilted and liquid has evapo-
rated; about 2 minutes. Remove 
from heat.
4. Spread sauce onto crust, leaving 
½-inch (1 cm) edge uncovered. Ar-
range chicken, spinach, onion and 
cheese over top in even layers. Bake 
until bubbling and browned; 7 to 8 
minutes. Let stand 2 minutes.

Chef’s tip: Baking the crust on a 
rack allows for maximum air cir-
culation while also supporting the 
weight of the toppings – and avoid-
ing any messy spills in the oven.

Nutritional information per  
serving: calories 210, fat 10 g  
(4.5 g of which is saturated), so-
dium 390 mg, carbohydrates 16 g, 
fibre 0 g, sugars 2 g, protein 11 g.

A vegan-friendly dessert for everyone
(NC) Chewy, chocolate-f lecked 
cookie dough stars in this five-
ingredient dessert that’s as delicious 
as it is simple. The best part? From 
crust to crumble topping, it’s totally 
vegan.

We’ve swapped out the butter nor-
mally found in streusel for peanut 
butter (and the sugar for maple syr-
up), so you can actually feel good 
while indulging over the holidays.

“When lining a cake pan, first mist 
it with cooking spray so the parch-
ment adheres to the pan,” recom-
mends Michelle Pennock, executive 
chef for the PC test kitchen.

Chocolate Chip 
Cookie Bars with 
Peanut Butter 
Streusel
Prep time: 10 minutes

Cook time: 20 minutes
Makes: 20 Bars

Ingredients:
• 1 pkg (500 g) frozen PC plant-
based chocolate chip cookie dough 
rounds
• 1½ cups (375 mL) quick-cooking 
(not instant) rolled oats
• ½ cup (125 mL) smooth peanut 
butter
• ¼ cup (60 mL) maple syrup
• Pinch (0.5 mL) salt

Directions:
1. Preheat oven to 375°F (190°C).
2. Line 9-inch (2.5 L) square cake 
pan with parchment paper, leaving 
1-inch (2.5 cm) overhang on two 
opposite sides. Arrange 16 frozen 
cookie dough rounds, ½ inch (1 cm) 
apart, in bottom of prepared pan. 
Bake until crust covers bottom of 
pan in even layer; 10 to 12 minutes. 
Remove from oven.
3. Meanwhile, chop remaining four 
frozen cookie dough rounds. Mix 
together oats, peanut butter, maple 

syrup and salt using wooden spoon 
until combined. Stir in chopped 
cookie dough using wooden spoon.
4.Sprinkle oat mixture over hot 
crust. Firmly press topping into 
dough using back of spoon to 
adhere and smooth top. Bake until 
edges are golden; 10 to 12 minutes.
5. Let cool completely in pan on 

rack, about 1 hour. Lifting with 
parchment paper, transfer to cutting 
board; cut into bars.

Nutritional information per serving: 
calories 190, fat 9 g (3 g of which is 
saturated), sodium 110 mg,  
carbohydrates 25 g, fibre 1 g,  
sugars 13 g, protein 4 g.
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www.thesweetgallery.com

Since 1974, the Sweet Gallery has 
been creating the finest European 
cakes and pastries in the Greater 

Toronto Area.

European Tortes and Pastries – 
Krempita, Dobos, Beigles,  
Reform, Opera, Caramel Crunch, 
Figaro and more
Holiday Desserts including Zito, 
Viennese Strudel, Tutti Fruitti cookies, 
& Baklava
Dessert Tables and 
European Wedding Cakes
Slab cakes, Small French Pastry, 
Petit Fours, European cookies
Café featuring Burek, Goulash Soup, 
Quiches, Sandwiches, 
Chicken Schnitzel and more
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Interesting Facts About Soup
Food historians tell us the history of 
soup is probably as old as the his-
tory of cooking. The simple fact of 
combining various ingredients in a 
large pot to create a nutritious, eas-
ily digested food was inevitable. But 
everything we know about soups is 
what has been handed over from gen-
eration to generation. This includes 
the fact that the term soup origi-
nated from the French word 'Soupe', 
derived from the Latin word 'Suppa'. 
Another theory states that the word 
soup is of Sanskrit origin and it is 
derived from the su and po, which 
means good nutrition. The soup is 
a ubiquitous food for both seden-
tary and travelling cultures, rich 
and poor, healthy people and sick 
persons. Soup evolved according to 
local ingredients and tastes. Besides 
the great taste and variety that soup 
has, it also has a wide array of uses in 
our histories of the world. Here are 
some known and little-known soup 
facts that you might find interesting. 
1. The world record for the largest 
bowl of soup, set by DENK Commu-
nicatie, Netherlands, which prepared 
a 26,658 liters (7,042.3 US gal) veg-
etable soup in Poeldijk, Netherlands. 
2. Traditionally, soups are classi-
fied into two main groups: clear 
soups and thick soups, f lavours 
can be sweet or savory. The es-
tablished French classifications of 
clear soups are bouillon and con-
sommé. Thick soups are classified 
depending upon the type of thick-
ening agent used: purées are veg-
etable soups thickened with starch. 
Flavors can be sweet or savory. 
3. Women are twice as likely to or-
der soup for lunch as men. For a typ-
ical lunch, women seem to be more 
than twice as likely to eat soup as 
men. Statistics say, 9.6% vs. 4.0%. 
4. In the French Court of Louis XI, 

the ladies' meals were mostly soup. 
Guess what the reasoning was? They 
were afraid that chewing would 
make them break out in facial wrin-
kles! If this were true today, it would 
put plastic surgeons out of business! 
5. In Xianrendong Cave, Jiangxi 
Province, China, the first example 
of a soup bowl was discovered and 
thought to date back to 20,000 BC. 
The ancient pottery showed scorch 
marks, which would suggest the user 
was making a hot soup of some kind.  
6. In the late 1700s, the French King 
was so enamored with himself that he 
had his royal chefs create a soup that 
would allow him to … see his own 
ref lection in the bowl. As a result, 
consommé (clear broth) was born. 
7. Soups can be consumed hot or 
cold, depending on the climate of the 
region where it’s being served, and 
f lavours can be sweet or savoury. 
8. In China a thin soup is consumed 
throughout the meal as a beverage, 
and elaborate soups such as the cele-
brated bird’s nest and shark’s fin may 
be interspersed with other courses 
or served near the end of the meal. 
9. The Campbell Company was the 
first to invent condensed soup. Camp-
bell’s introduced it to the world in 1897. 
10. When Andy Warhol was once 
asked why he painted the icon-
ic soup cans, he said: “I used to 
have the same (Campbell’s soup) 
lunch every day for 20 years.” 
11. Want to remove excess fat from 
your soup? Simply take a lettuce leaf 
and draw it across the surface of the 
soup. The excess fat sticks to the leaf. 
12.  "Of soup and love, the first is 
the best" -  says an old Spanish prov-
erb (Entre sopa y amor, el primero 
es mejor!) Sometimes, especially 
when having a gazpacho in a hot 
day, I think that is very true!

Easy Tuscan Bean Soup
Author: Linda, mother of three and  
Mimi to one. (thewanderlustkitchen.com)
Prep Time:  5 minutes  
Cook Time:  25 minutes  
Total Time:  30 minutes  
Yield: 8 servings
This easy to make Tuscan bean 
soup is the perfect meal for 
fall and winter weather or busy 
weeknights any time of the year!
Ingredients:  
2 tablespoons extra virgin olive oil 
1 medium yellow onion, diced 
2 medium carrots, diced 
2 stalks celery, diced 
1 medium zucchini, diced 
1 yellow summer squash, diced 
4 cloves garlic, pressed 
1/4 teaspoon red pepper f lakes 
1/4 teaspoon dried thyme 
1/2 teaspoon dried rosemary 
1 quart vegetable (or chicken) broth 
2 (14 ounce) cans cannellini beans, 
drained and rinsed 
1 (14 ounce) can no-salt-added 
diced tomatoes with juices 
3 cups chopped kale, ribs removed 
2 teaspoons salt 
1 teaspoon freshly ground black 
pepper 
1 tablespoon white sugar 
1 tablespoon white wine vinegar 

Instructions:  
Heat 2 tablespoons of olive oil in a 
6 quart or larger Dutch oven over 

medium-high heat. Add the on-
ions, carrots, celery, zucchini, and 
squash. Saute for 4 minutes. 
Add the garlic, red pepper f lakes, 
thyme and rosemary. Cook 30 
seconds. 
Stir in the broth, beans, and toma-
toes. Bring the contents to a boil, 
then turn the heat down to low and 
add the chopped kale. Cover the pot 
and simmer for 15 minutes. 
Use an immersion blender* to 
partially puree the soup, leaving 
some chunks of beans vegetables 
for texture. 
Add the salt, pepper, sugar, and 
vinegar. Taste and adjust season-
ings as needed. 
Serve topped with Parmesan or 
Dubliner cheese and a side of 
crusty bread. 
 
Notes: 
*Alternatively, transfer small 
amounts to a counter top blender 
and puree as desired.
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Grilled Lamb Chops

Different  
daily 
specials  
every day!

CATERING 
for your event. 
Our  
Mobile kitchen 
can serve all 
kinds of  
special 
events.

www.greekgrill.ca

* Licensed LLBO   
* Wheelchair Access 
* Free parking * Kids Menu  
* 2 section enclosed patio

   Lamb rotisserie

Кontosouvli

Chicken Souvlaki Stick 
Pork Souvlaki Stick

Chicken Souvlaki Dinner

Thessaloniki – the gastronomic capital of Greece

Kalimera*! To those of you 
who have had the fortune 
of visiting Thessaloniki is 
a fascinating city with rich 
and tempestuous history. 
The delicious food really 
is an intrinsic part of what 
shapes the identity of the 
city, also known as ‘Saloni-
ca’, as a tourist destination. 
“It is Greece’s second city 
but its gastronomic capital. 
Its bars and restaurants re-
fuse to let tough times spoil 
a good night out,” wrote 
Guardian in 2015. What’s 
more, this delightful place is 
increasingly investing in this 
reputation for good food; an 

example of this is Thessa-
loniki Street Food Festival 
(thessalonikistreetfoodfes-
tival.com), which includes 
choices of strange f lavours 
by all over the world, old and 
new recipes, unknown com-
binations, a kitchen lab. The 
street food festival was born 
through the love for the food 
and naturally the history of 
a magical city “crossroad 
of populations”, which the 
older years existed cradle of 
multiculturalism, that today 
has maintained him in her 
“f lavours”. Tavernas, both 
large and small, whether in 
the city centre or in the sur-

rounding dis-
tricts, offer 
incomparable 
delights. De-
licious fish 
and seafood 
dishes are ac-
companied by 
the strongly-
f lavoured lo-
cal wines. 
Luscious sal-
ads and inventive desserts 
complete a perfect meal. Try 
strongly brewed Greek cof-
fee and wander through the 
two of the city’s best-known 
open-air markets, Modiano 
and Kapani. There you can 

try yummy treats like kou-
louri and bougatsa — deli-
cacies dating back several 
hundred years. From fresh 
vegetables and fish to home-
style confectioneries and 
exquisite Greek ouzo, you 
can enjoy the sights of a de-

lightful city with an impres-
sive multiethnic heritage, 
while taking in the town 
through your taste buds. 
- - - - - - - - - - - - 
* "Good day" or "good 
morning" in Greek. 

Photos: Ethnic Food

Homemade Cream of Chicken Soup
Author:  Jessica Fisher, 
also known as FishMama. 
‘As a work-at-home mom 
of 6, I know what it means 
to be busy. Trust me’.  
(goodcheapeats.com)
Prep Time: 10 mins          
Cook Time: 20 mins     
Total Time:30 mins

Homemade Cream of Chicken Soup is a 
wonderful, f lavorful, healthy alternative to 
commercial canned cream soups. It's easy to 
make and freezes beautifully.  
 
Servings: 4 cups

Ingredients: 
0.5 cup butter 
0.5 cup unbleached all-purpose 
f lour 
3 cups chicken stock or broth 
1 cup milk 
1 teaspoon fine sea salt 
1 teaspoon garlic powder 
1 teaspoon onion powder 
0.5 teaspoon paprika 
0.5 teaspoon black pepper 
4 tablespoon finely minced 
cooked chicken 
 
Instructions: 
In a large saucepan, melt the 
butter. Whisk in the f lour and 
cook, stirring until bubbly and 
fragrant. Whisk in the stock and 
milk slowly. Add the salt, garlic 

powder, onion powder, paprika, 
and black pepper. Simmer until 
thickened. Stir in the minced 
chicken. 
Use in recipes calling for cream 
of chicken soup. 
To freeze, chill the soup com-
pletely before storing in 2-cup 
portions in the freezer. Thaw and 
whisk to recombine before using. 
 
Recipe Notes: 
Use a whole chicken! Cooking 
a whole chicken (or buying one 
that Costco roasted for you) can 
be more economical than buy-
ing chicken pieces. You can use 
the carcass to make homemade 
stock. You'll only need a small 
amount of chicken meat for the 

soup itself, meaning you are basi-
cally using the leftovers to make 
this soup. You can easily make 
this homemade cream of chicken 
soup with turkey when the whole 
birds go on sale in the fall. Just 
call it cream of turkey. 😉 
Stock up on ingredients when 
they are on sale. Whether it's 
buying whole chickens or com-
mercial chicken broth on sale, 
I buy more than I need in the 
immediate future. Sales cycles 
last about 6 weeks, so I try to 
buy enough to last me that long. 
Same goes for items like butter 
and f lour. I stock up on these 
when I find good prices.
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High quality European  
products, chocolates and 
cookies from Germany and 
Austria, smoked and fresh 
meats, cheese, homemade 
salads and fresh bread. 
While you’re here, stop by 
their Hot Food Counter to 
have a hot meal  
or simply just take it with 
you.
The HOT MEALS includes: 
Schnitzels, Soups, 
Hamburgers, Goulash, Sau-
sages, Fish, Ribs, Chicken,  
Potato Pancakes.
You are always welcomed!

Daily Hot Meals Specials 

6 of The World’s 12 Spiciest Cuisines
On the pages of Eater, the NY critic 
Robert Sietsema runs down 12 of 
the world's hottest cuisines. Here 
are 6 of the spiciest 12 cuisines that 
aren’t known so well in Ontario. 
1. Ethiopian 
The spicier aspects of Ethiopian 
cuisine revolve around a powdered 
spice mixture called berbere, which 
varies tremendously according to 
cook, but invariably contains a 
large powdered red chile component 
in addition to ginger, garlic, cloves, 
nutmeg, and a half-dozen other 
spices. Berbere is incorporated 
into stews called wats, of which 
the most famous — and often the 
hottest — is doro wat, featuring 
chicken and whole boiled eggs.  
2. Ghanaian, Liberian, Nigerian 
You’ll find that most  
West African cuisines have a fiery 
component, sometimes in the stews 
(often referred to as "soups") but 
also in the condiments. In Ghana, 
the heat can be ramped up in any 
dish with shito, the hot paste based 
on ground black pepper, palm oil 
(that’s where the reddish color 
comes from), and sometimes anise 
pepper — a close cousin of Sichuan 
peppercorns. The typical leaf, palm 
oil, or peanut soup will probably 
contain vast amounts of shito al-
ready, and the paste is also used to 
make shrimp pepper soup and goat 
pepper soup, two very spicy potages 
that can also be found on Liberian 
and Nigerian menus. In any Afri-
can restaurant, even one where you 
don’t speak the language, asking for 
"pima" — a word that seems to be 
common to many tribal languages 
— will usually produce a small 
crock of homemade, hot-as-hell hot 
sauce. 
3. Peruvian
The primary Peruvian pepper is 
called aji ("ah-hee"), which sup-
posedly is also the sound of you 
screaming when you eat it. Ranging 
from yellow to red, the chile is most 
often made into a sauce, which is 
found bottled in South American 
groceries. The chile can be used to 
spice up ceviches (the aphrodisia-
cal leche de tigre is often particu-
larly spicy), or in the national dish 
of aji de gallina — a tough old hen 
stewed in spicy sauce of cheese, 
milk, walnuts, and aji. 
4. Senegalese 
The Senegalese use of one of the 
world’s hottest chiles, the Scotch 
bonnet, indicates a love for chiles, 
but the fact that the pepper is 
served stewed as a garnish (some 
of the heat goes into the dish, but 
more remains in the pepper itself) 
may indicate its rather recent intro-
duction. Sometimes in Senegalese 

restaurants you have to ask for the 
Scotch bonnet chile, but oftentimes 
dishes like thiebou djene (Senega-
lese paella) and mafe (a peanut-
butter stew featuring chicken or 
lamb) are already spicy enough in 
themselves. Still, nibbling a Scotch 
bonnet chile — even a cooked one 
— can be a breathtaking experi-
ence. 
5. Southern Italian and Sicilian 
Calabria, the toe of the boot, is 
the region of Italy that most loves 
chiles. So-called Calabrian peppers 
are cayenne-type chiles dried and 
crushed. These can be used to make 
Calabrian-style marinara, which 
can be spicy as hell. In adjacent 
Apulia, fresh pork sausages and 
dried salamis are designated sweet 
or hot — the hot ones are f lecked 
with crushed red pepper. In addi-
tion, sauteed long green chiles are 
often served in Apulian and Cal-
abrian restaurants as a side dish. 
Some dishes in Sicilian cuisine are 
spicy hot, including the dish some-
times known as Sicilian chicken, 
bone-in pieces roasted in olive oil 
with garlic cloves and crushed red 
chiles. In Sicilian restaurants, fried 
calamari is often served with a 
tomato dipping sauce that can be 
ordered at several levels of spici-
ness, including very hot. 
6. Tibetan 
Over the last couple of decades, 
Tibetan expats in the Sichuan capi-
tal of Chengdu have developed a 
taste for Sichuan peppercorns, and 
they brought that taste back home 
with them. This craving for tingly 
hotness then made its way into 
Bhutan and Nepal. A mung bean 
jelly called la phingc omes sluiced 
with soy sauce and heaped with 
peppercorns, and so does the bean 
curd-based dofu khatse ngoen ma. 
Shredded raw potatoes with fresh 
green chiles is something you can 
often find on Himalayan menus, 
a dish borrowed directly from the 
Sichuan canon, and in similar fash-
ion cow tongue often comes slicked 
with chile oil. In fact, you can 
stumble on Tibetan menus in which 
half the offerings are wildly spicy. 
The Tibetan take on Indian curries 
can also be super hot, including a 
"dry" curry of chicken and green 
chiles. Modern Tibetan menus also 
offer Indian-Chinese dishes such 
as chilli chicken, which are sugary 
sweet as well as spicy. Finally, the 
bulbous dumplings called momo 
— filled with beef, pork, or mixed 
vegetables — come with a coarse-
textured hot paste alongside made 
from dried red chiles known as 
sepen. Ask if it’s not provided.

Easy Chicken Salad Author: Holly Nilsson - a wife, mother of 4,  and 
a passionate home cook.  “I am also a wine and 
cheese lover and the recipe creator and photog-
rapher behind SpendWithPennies.com”.

PREP TIME:   10 minutes 
TOTAL TIME: 10 minutes 
SERVINGS:  4 servings

This easy classic chicken salad recipe 
is perfect on a bed of lettuce or as a sandwich or wrap!

Ingredients: 
2 cups chopped 
cooked chicken 
leftover or 
rotisserie work 
great! 
2 scallions 
finely diced 
1/3 cup mayon-
naise 
2 tablespoons 
plain Greek 

yogurt 
1/2 red pepper 
finely diced 
1/3 cup chopped 
water chestnuts 
or diced celery 
2 tablespoons 
chopped al-
monds optional 
1 teaspoon Di-
jon mustard 
1/2 teaspoon 

lemon juice 
salt & pepper to 
taste 
 
Instructions: 
1. Stir together 
mayonnaise, 
Greek yogurt, 
scallions, Dijon, 
lemon juice & 
salt/pepper. 
2. Toss with   

remaining in-
gredients. 
3. Serve on 
bread, in a wrap 
or on a bed of 
lettuce!
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WINDOWS & DOORS
Excellent Quality Perfect Solution

European PVC Windows and Doors Proole Systems
ПВЦ Дограма -- Прозорци, Врати

Contact us: (416) 900-3793,   www.eticom.ca
Office and Showroom:250 Shields Court, #9

Markham, ON, L3R 9W7,Canada

Отлично качество, Перфектно решение

Patio Doors-Delivery in one week*

* 5Ft and 6Ft  Standard  White  Colour

Visit our showroom at:
250 Shields Courts, #9 Markham

BOOK A FREE

CONSULTATION

(416) 900-3675
www.sensodesign.ca

3 tips to go big and save big on holiday décor
(NC) Transforming your home 
into a winter wonderland can be an 
exciting time for the whole family. 
Filling your living room with festive 
knick-knacks, showering the outside 
of your house and trees with lights 
– it’s enough to give anyone that 
fuzzy, warm feeling inside.

Although holiday decorating can be 
exciting, the bills that come along 
with your efforts can be a rude 
awakening come January. Use these 
simple tips to make the most of your 
decorations this year, without the 
sticker shock.
1. Reusability. Make things easy. 

Pick items that can be re-used year 
after year like a classic, beautiful, 
artificial tree that can be pulled out 
without any fuss. Same goes for 
other décor – investing in timeless 
pieces you love will pay off over 
time.
2. Sometimes less is more. Your 
house doesn’t have to look like San-
ta’s workshop to feel festive. Pick a 
few items that really put you in the 
holiday spirit rather than going all 
out. Going the minimalist route will 
make your home look chic and help 
you avoid the slippery slope into 
overwhelming.
3. Make a list, check it twice: 

Christmas puns 
aside, making a 
list before you go 
shopping is helpful 
for making sure 
you don’t forget 
any of those holi-
day essentials. To 
save some time and 
money, consider 
Walmart for your 
one-stop shop. 
You can fill your 
cart with virtu-
ally every decoration you need and 
don’t have to worry about doing any 
last-minute shopping for items you 

couldn’t find. Have more than décor 
on your list? You can pick up gifts 
and groceries too.

Think twice before borrowing against your home equity
(NC) An estimated three million 
Canadians have one, and they have 
emerged as the single largest con-
tributor to the growth of household 
debt in Canada.

Yet many consumers do not appear 
to fully understand how they work.

No, we’re not talking about credit 
cards or car loans. We’re talking 
about home equity lines of credit or 
HELOCs.

According to a 2019 survey by the 
Financial Consumer Agency of 
Canada, many people appear to lack 
awareness of the terms and condi-
tions of this widely sold financial 

product, exposing them to the risk 
of over-borrowing, carrying debt for 
extended periods and uninformed 
decision-making.

HELOCs are a secured form of re-
volving credit. The lender uses your 
home as a guarantee that you'll pay 
back the money you borrow. And, 
as you pay your HELOC down, you 
can borrow it again, up to a maxi-
mum credit limit.

Most major financial institutions of-
fer them with a mortgage as a com-
bined product, which is sometimes 
called a readvanceable mortgage. 
Many use them for renovations, debt 
consolidation, vehicle purchases and 

day-to-day expenses.

When used responsibly, HELOCs 
can benefit consumers through low 
interest rates, convenient access to 
funds and f lexible repayment terms.

Unfortunately, the convenient 
features of HELOCs can encourage 
consumers to add too much to their 
debt load.

In fact, 27 per cent of those who re-
sponded to FCAC’s survey said they 
make mainly interest-only payments 
on their HELOCs. Considering that, 
on average, Canadians owe about 
$65,000 on their HELOCs, this 
means many homeowners end up 

carrying debt for long periods.

So, if you have a home equity line 
of credit or are considering getting 
one, you need to ask yourself:
• Would a HELOC tempt you to use 
your home like an ATM?
• Could you still afford HELOC 
payments if you lose your job or 
interest rates go up?
• Are you prepared to stick to a plan 
to pay it off fully, and avoid contin-
ually borrowing against your home 
equity?

Those are just some of the questions 
to consider before borrowing money 
that will be secured by your home 
equity.
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A transportation company  
with 20 years on the market,  
with own yard and garage  

is expending and  

looking for  
experienced A-Z highway drivers.  

Excellent rates & mileage.

E-mail: arthursafety@yahoo.ca

Please, call: 

905-766-2484 or 905-507-8005 

SINGLE AND TEAM DRIVERS ARE WELCOMED!

(ext. 102)

Winter road safety starts with the right equipment
(NC) Winter can be one of the most 
unpredictable seasons. Some regions 
receive the blast of cold and snow as 
early as October, while others may 
not receive any snow at all. Despite 
this, there are a few things all driv-
ers should be looking out for each 
winter to keep safety and perfor-
mance at its peak.

This starts with ensuring you have 
the right equipment. Even if you’re 
in one of those regions that may not 
be prone to severe snow or any snow 
at all, if the temperature is consis-
tently approaching freezing, then 
winter tires are a must. 

“While all-season tires are designed 
to be driven and perform well in a 
large range of conditions, they may 
not be sufficient to handle severe 
winter conditions of heavy ice or 
snow. Further, when the tempera-
tures approach freezing, the rubber 
in all-season tires stiffen, mak-
ing them less effective,” says Carl 
Nadeau, professional race car driver 
and Michelin driving expert.

Winter tires, however, are made of 
a specific rubber compound that al-
lows them to remain f lexible in cold 
weather. Nadeau suggests the Mi-
chelin X-ICE Xi3 winter tire, which 
year after year continues to be rated 

by consumer specialized reports as 
among the best in its category. It 
provides ultimate winter confidence 
and safety over many kilometres.

The best traction possible is what 
you are looking for from your 
tires, and well-maintained ones are 
integral to road safety during the 
winter. “Air pressure is a good place 
to start, and you should be check-
ing your tires at least monthly in 
cold weather,” recommends Nadeau. 
“The reason is simple – when the 
temperature drops, your tires’ air 
pressure does too. And a well-inf lat-
ed, narrower tire can bite through 
snow down to the pavement where 
the tire can get better traction.”

The right equipment is only half the 
battle. Before taking the road, make 
sure that your car and tires are in 
perfect condition, so you can get 
safely to your destination.
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Visit us at some of our agent locations

Let’s send together to
Central &
Eastern Europe

VIDEO ARENA (RADUGA)
5885 Bathurst St, 
North York, ON, M2R 1Y7
Tel: 416-226-9151

MONEY CORNER
6225 Bathurst Street, 
North York, ON, M2R 2A5
Tel: 416-221-6134

RIA MISSISSAUGA
3038 Hurontario St Unit 6, 
Mississauga, ON, L5B 3B9
Tel: 905-247-0283

MONEY TRANSFER CENTER 
4949 Bathurst St Unit 6, 
Toronto, ON, M2R 1Y1
Tel: 647-870-0069

riamoneytransfer.ca

TRYRIAC
A19

Download the RIA app or visit: riamoneytransfer.ca 
for more exciting promotions.
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EUROPEAN RESTAURANT
in Richmond Hill

10 Headdon Gate,  
Unit 2-3, Richmond Hill

Major Mackenzie Dr/ Just East of Batthurst

Stroganoff Restaurant

(905) 780-7575
www.stroganoff.co

Authentic European restaurant  
with great food and daily specials

Good For  
Groups,  

Kids,  
Parties

Serves 
lunch, 

dinner and 
drinks

Walk-In | Take Out | Catering

Baked Camembert cheese wheels 
served with fig jam, rosemary, 

crostini and toasted pecans!

A Non- Profit Socio - Cultural Organization

Annual Gala Dinner, Dance and Awards
Heritage Beyond Borders invites you to its

For tickets, participation and sponsorship 
please call    Neel 416 735 7311,  Nitu 416 731 7460,  Mintu 416 262 9642,  Farah 647 4693545, 416 8891748, 

Inga 647 4039661,  Isa – 416 7102451

Tickets before November 15  $55 and after November 15  $65

Celebrating Diversity on its 12th Anniversary
and Canada 150 years

Venue - J &J Buroak Convention Centre, 50 Anderson Ave, Markham, ON L6E 1A5

 Saturday, November 23 starts at 6 pm

presents 2019

Carrot and Chestnut Soup
Recipe by: Emily, Cornwall, England, UK, allrecipes.co.uk

A lovely winter soup made in minutes. If you have a bag of 
carrots in the fridge and some ready to eat chestnuts in the 
cupboard, you can make this anytime. Given that, however, 
it's a luxurious soup that works equally well for lunch at the 
office as it does a special occasion starter.
Prep Time: 5min | Cook Time: 15min  | Ready in: 20min 
Serves: 3

Ingredients: 
400g carrots, peeled and 
roughly chopped 
150g ready to eat chest-
nuts 
1/2 red onion, roughly 
chopped 
1 teaspoon herbes de 
Provence* 
1 chicken stock cube 
250ml whole milk 
2 teaspoons brandy 
(optional) 
salt and pepper, to taste 
Method: 
1. Combine carrots, 
chestnuts, onion and 
herbs in a saucepan and 
add just enough water 
to cover. Place over 
medium high heat and 
bring to the boil. Once 

at the boil, stir in the 
stock cube, then cover 
and reduce to a simmer. 
Cook till the vegetables 
are tender, about 10 
minutes. 
2. Remove the soup 
from the heat. Using an 
immersion blender, start 
blending the contents of 
the pan whilst adding 
the milk in a steady 
stream. Stop adding 
milk when your desired 
consistency is reached, 
or add more for a thin-
ner consistency. 
3. Return to low heat to 
warm through; do not 
boil. Stir in the brandy, 
if liked, and season to 
taste with salt and pep-

per. Serve immediately. 
* Herbes de Provence is 
a mixture of dried herbs 
typical of Provence. The 
standard mixture typi-
cally contains savory, 
fennel, basil, thyme, 
lavender f lowers and 
other herbs, though 
lavender was not used 
in traditional southern 
French cooking. Herbes 
de Provence are used 
to f lavour grilled foods 
such as fish and meat, 
as well as vegetable 
stews.
Note: If you don't have 
herbes de Provence, just 
use your favourite dried 
herbs, such as thyme, 
rosemary and oregano.

Fifteen Interesting Facts about Chestnuts

 
“One Hundred Horses” ("Cast-
agno dei Cento Cavalli"), the 
largest and oldest known chest-
nut tree in the world. 
Starchy, sweet, rich in f lavour, 
chestnuts are native to the moun-
tainous forests of China, Japan, 
Europe, and North America. As the 
Christmas song tells us, “Chestnuts 
roasting on an open fire…Help to 
make the season bright.” To many, 
however, chestnuts have been a 
staple food rather than a holiday 
treat. They have a long and interest-
ing history and have played a key 
role in many different cultures. 
1. Chestnuts have been cultivated 
for over 4,000 years. 
2. There are 9 different species of 
chestnut native to temperate regions 
of the Northern Hemisphere. The 
four main species are commonly 
known as European, Chinese, 
Japanese, and American chestnuts, 
some species called chinkapin or 
chinquapin. 
3. Roman soldiers were given 
chestnut porridge before going into 
battle. 
4. In Turkey and parts of Europe 
and Asia chestnuts replaced cereals 
as a source of carbohydrates. 
5. Lifespan of chestnut tree is be-
tween 200 to 800 years, depending 
on the species. 
6. In Italy, France, and Japan chest-
nuts have traditionally been the 
food of the poor. 
7. In Hungarian cuisine, cooked 
chestnuts are puréed, mixed with 
sugar (and usually rum), forced 
through a ricer, and topped with 
whipped cream to make a dessert 
called gesztenyepüré (chestnut 

purée). 
8. In general, a chestnut tree at the 
age of ten can produce 20 kg of 
chestnuts in a season. 
9. Chestnut f lowers are not self-
compatible, so two trees are re-
quired for pollination. Since they 
are fragrant, f lowers easily attract 
insects which transfer pollen from 
one tree to another and perform pol-
lination successfully. 
10. Chestnuts are the only nuts that 
contain vitamin C. 
11. China produces more than twice 
as many chestnuts as its closet com-
petitor, Turkey. 
12. Chestnuts are an important food 
for pigeons, jays, wild boar, deer, 
and squirrels. 
13. Chestnut can be consumed raw, 
baked, boiled or roasted. It also 
can be dried and milled into f lour, 
which can then be used to prepare 
breads, cakes, pies, pancakes, pas-
tas, polenta or used as thickener for 
stews, soups, and sauces. 
14. You can understand whether a 
chestnut is fresh or not by its sheen 
and how hard it is. Fresh chestnuts 
have a shiny look and a rigid state. 
Chestnuts that are not very fresh are 
mostly become dried out and lost 
their gloss. You can understand it by 
hand; when you squeeze the outer 
shell of chestnut the shell can be 
pushed against the nut inside. 
15. The chestnut tree of One Hun-
dred Horses ("Castagno dei Cento 
Cavalli") growing on few kilometers 
from the town of Sant'Alfio, on the 
lower slopes of Mount Etna, in Sic-
ily, only 5 miles from Etna's crater, 
is largest and oldest known chest-
nut tree in the world. It is between 
2,000 and 4,000 years old and 190 
feet in circumference. The tree's 
name originated from a legend in 
which a company of 100 knights 
were caught in a severe thunder-
storm. According to the legend, all 
of them were able to take shelter 
under the massive tree.

A Non- Profit Socio - Cultural Organization

Annual Gala Dinner, Dance and Awards
Heritage Beyond Borders invites you to its

For tickets, participation and sponsorship 
please call    Neel 416 735 7311,  Nitu 416 731 7460,  Mintu 416 262 9642,  Farah 647 4693545, 416 8891748, 

Inga 647 4039661,  Isa – 416 7102451

Tickets before November 15  $55 and after November 15  $65

Celebrating Diversity on its 12th Anniversary
and Canada 150 years

Venue - J &J Buroak Convention Centre, 50 Anderson Ave, Markham, ON L6E 1A5

 Saturday, November 23 starts at 6 pm

presents 2019

A Non- Profit Socio - Cultural Organization

Annual Gala Dinner, Dance and Awards
Heritage Beyond Borders invites you to its

For tickets, participation and sponsorship 
please call    Neel 416 735 7311,  Nitu 416 731 7460,  Mintu 416 262 9642,  Farah 647 4693545, 416 8891748, 

Inga 647 4039661,  Isa – 416 7102451

Tickets before November 15  $55 and after November 15  $65

Celebrating Diversity on its 12th Anniversary
and Canada 150 years

Venue - J &J Buroak Convention Centre, 50 Anderson Ave, Markham, ON L6E 1A5

 Saturday, November 23 starts at 6 pm

presents 2019


