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CHICKEN
POT PIE

Recipe by Jordan King
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Purchase a Facial and receive

= f o
O ) ALED or OFF
gy MICRODERMABRASION
i UPGRADE

\. * Offer valid from February 19 - March 31, 2018, Upgrade must
be purchased with  facial. Not valid for gift cards. No cash

value. Rates and services vary by location. Availzble at
participating spas only. Valid Monday-Thursdzy

only. Not valid with any other offers.

647.748.8853

LEASIDE - 85 Laird Drive, 2nd Floor, Unit 202
www.handandstone.ca

Not a pot pie person?
Try this one.
It could change your mind.

e 1 cooked rotisserie chicken,
deboned and chopped
3 tablespoons olive oil
2 onions, chopped
1 pound carrots, chopped
1 heart of celery, chopped
2 crowns of broccoli,
chopped
e 1 crown of
chopped
1 bag frozen corn
1 bag frozen peas
3 cans cream of mushroom
or cream of chicken soup
3 empty soup cans of milk
Cajun seasoning to taste
2 packages of ready-made
pie crust (be sure your
packages come with a top
and a bottom)

cauliflower,

Heat oven to 375 degrees. Over
medium heat, sauté onions, carrots,
celery, broccoli and cauliflower in
olive oil until tender. Add chicken,
corn and peas until thawed and hot
throughout. In a large bowl combine
soup, milk, sautéed mix and Cajun
seasoning to taste. Lay pie crust
in the bottom of two separate pie

dishes. Evenly distribute pasty
filling into the crusts. Cover each
pie with its top piecrust and seal the
edges by pressing down with a fork.
Slice a hole in the top of the pie so
bubbles can be seen when done.
Place the sealed pies on a cookie
sheet and cook for 35 minutes. Pies
are done when the crusts are brown
and the filling is bubbling.

Only need one pot pie? This
recipe can be frozen. Wrap an
intact pie in plastic wrap and then
in foil and place in the freezer for
up to one month. Or, just freeze the
filling in a freezer safe container and
add it to a piecrust whenever you
are ready.

Yields: 2 pot pies
Prep time: 20 minutes
Cook time: 35 minutes
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ROYAL STANDARD

LANDSCAPING

Opecialiging I

GARDEN MAINTENANCE

* Offering accessible and accountable customer service

licensed tree care experts, and landscape lighting
and irrigation specialists

Servicing
Leaside * Bennington Heights *
Rosedale & Forest Hill Communities

416-559-6370

www.Royalstandardlandscaping.com

14 NEIGHBOURS OF LEASIDE & BENNINGTON HEIGHTS

* Networking with elite landscape architects and designers,

« Personal care

« Meal preparation

« Light housekeeping and laundry
= Joyful companionship

« Chronic disease care

Authorized Provider

« Escort to appointments: shopping

CPCA
&g Veterans Affairs b deiiral
Canada ity Mgy

Ce/e&mﬁg 74 pars of semvice

IMAGINE! YOU CAN CHOOSE THE BEST CAREGIVER ...

PROFESSIONAL, EXPERIENCED,
COMPASSIONATE AND CARING!

« At Home, retirement and hospital care
« Convalescence and respite

« End of Life care

« Veteran's care

« Livein/out: 3-24 hours and 24/7

LIVING
ASSISTANCE
services

HOME CARE FOR SENIORS

Please contact us today at 416-483-0070 or info@laservices.ca for advice
and/or a complimentary Nurse's in-home health and safety assessment.

www.LAServices.ca

Be Informed
Before You Sign

By Neil Kelly, J. Kelly’s Heating

As a heating contractor | encounter some issues on repeat
in our neighborhood:

1.

New homebuyers that purchase without a site

inspection from an HVAC professional only to find out

that their new house contains a system that:

e Has not been maintained properly and requires
significant service

e |s unsafe and has code violations.
A general home inspection frequently overlooks
specific issues that relate to HVAC equipment. It
is our recommendation that we are called in before
purchases are made because often these issues
can be diagnosed and the costs associated
“transferred” to the seller so repair can be taken
care of prior to your move in.

Renovations where the builder did not consult with a

mechanical engineer for the HVAC design.

We repeatedly see brand new equipment that needs to

be replaced because it was undersized, or improperly

installed, and therefore doesn’t allow the equipment to

function properly. In a lot of cases, this unfortunately

leads to new drawings, purchases and installations.

Moral of the story...

Contact a qualified HVAC contractor prior to signing on the
dotted line of a new purchase or renovation design.

Don’t underestimate this step! Involve us early on.

Forcing mechanical designs to match a layout that has
already been constructed can be extremely costly and have
negative effects on the performance of the system.

Delivering Electrical Excellence
for Your Peace of Mind

416-274-7076
Karl@klosconcepts.com
www.klosconcepts.com
ECRA/ESA license #: 7011095

HOME MAINTENANCE

We’re here to help and happy to troubleshoot with you
over the phone, be involved in your round table meetings,
and site inspections.

Let us help you purchase and build with confidence.

Neil Kelly is a local Leaside contractor and owner of
J. Kelly’s Heating: 416-483-8077 or Neil@kellysheating.ca

A name you can trust...Just ask your neighbours
416-483-8077 | www.kellysheating.ca
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