GOODLIFE HOLIDAY COVER

Nadine Hughes'

The Best Selection of Rare Imported
Cheeses in Port Credit!

plus...

* Fresh & Frozen Prepared Foods e Full-Service Catering
e Daily Playful yet Sophisticated Hot Table e Epicurean Giftware
* High-end Oils * Hostess Gifts

* Vinegars & Condiments o Gift Baskets

e Signature Salad Dressings e Gift Certificates

 Dips ® Soups & Pates e Frozen Appetizers

316 Lakeshore Rd. East, Port Credit Mon-Fri: 10 a,fll O;J [l,{nsl

(on the north side, between Cawthra & Hwy 10) Saturday: 10 am - 6 pm
905-271-5353 www.gotg.ca info@gotg.ca Sundays during Holiday Season: 11 am - 6 pm

The holidays

can reveal
some changes
in your parents.

Sunrise Senior Living can help.

Disinterest in regular activities. Unusual

forgetfulness. Changes in behavior.

The holidays can make you aware of subtle changes in a senior loved one that may

concern you. Sunrise Senior Living can help you recognize the significance of these
changes and help you plan ahead for choices you need to make.

Our resident-centered approach to senior living puts seniors first, giving them options
to meet their individual needs and wishes. We offer a variety of living arrangements,
personalized assistance and care, quality amenities and services, delicious meals,
stimulating activities and scheduled group outings.

Visit or call Sunrise Senior Living today and let us be your resource for senior living
options. In Mississauga, we offer Assisted Living and Memory Care.

M
_ SUNRISE.

(QRrCA SENIOR LIVING = E
Sunrise of Erin Mills 905-569-0004 4046 Erin Mills Parkway
Sunrise of Mississauga 905-625-1344 1279 Burnhamthorpe Rd East

Assisted Living ®© Memory Care

www.sunriseseniorliving.ca
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for hosting
the

Today’s economic climate has many folks opting
to stay in instead of going out, and the good news is
that home parties are in-style. But whether you're
thinking of having 5 or 50 people over, start planning
now, otherwise the details can seem overwhelming.

Nadine Hughes, owner of The Cook’s Companion
(www.thecookscompanion.ca) offers the following
tips for a successful and stress free event.

1. Use a planner or notebook. There’s so much
going on during the holidays, on top of the everyday
responsibilities, so find a place to keep all of your
information. “By writing everything down that you
need to do, it will not only help you remember all
the details but it will give you a much needed sense
of accomplishment when you get to check things off
the list," advises Hughes.

2. Know your budget and plan accordingly.
Everyone’s watching their pennies today, so there’s
the additional challenge of having to get creative.
Think about having a traditional potluck dinner, but
remember to keep track of the offerings. Hughes
suggests “Have the guests contribute their favourite
winter/holiday dish and a story to go along with

it.” If you're concerned about the cost of alcohol,
consider hosting a potluck brunch.

3. Do as many things as possible ahead of time.
Plan your menu accordingly so that you can make
most of the food ahead and either freeze or keep
in the refrigerator. At least 24 hours ahead, set the
table, arrange the bar, make room in the closet for
coats etc.

4. Plan your guest list. “Cocktail parties can handle
a wide mix of people because shorter conversations
occur which is suitable for people who don't know
each other. Dinner parties require a bit more
planning. Think about who will interact with whom
and set your seating plan to have the greatest
opportunity for lively conversation.” Says Hughes,
who has hosted many of these in her own home.
The number of people on your guest list should
obviously be commensurate with your budget as
well.

5. Chill. Remember that the key to being a good
host is making your guests feel comfortable which
means that you as the host need to feel comfortable
as well. “Think in terms of moderation and don't
stretch your cooking skills, your budget or your
resources. If you join the party and enjoy yourself,
your guests will too.” Adds Hughes.

Wine & Dine

Canadian manufacturer and importer for True wine keeping capability.

Like a Pro
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BLUESTAR

The Only Genuine Restaurant Range for the Home

By Kathy Buckworth

Top pHOTO BY Peter McCusker

Planning a holiday party can add a huge amount
of stress to your already busy life. “It's important
to know where your strengths lie as a hostess and
outsource everything else.” says Hughes. “If you're
a great entertainer but not a great cook then order
in dinner or have your cocktail party catered. If
you are a great cook but not a great planner, make
sure you find the shortcuts to gain you more time
such as rented dishes, hiring a bartender, splurge on
a housecleaner for the event and enlist a friend to
handle all the music.”

Budget permitting, decorating the house doesn't
mean you have to employ a design firm to help you
to pull it all together. Using your existing Christmas
decorations in new ways can be both economical as
well as fun. Consider putting glass balls in a bowl on
your dinner table, sprinkle tree “icicles” on shelves
and other flat surfaces, and wrap garland around
banisters for a quick and easy holiday look. If you
want to buy new decorations, check out the dollar
store first for some real finds, including tablecloths
and napkins.

The most important part of the evening? “Above
all else remember that your guests have come
to spend quality time with you and the other
guests and the food, drink and atmosphere are all
secondary!” Hughes wisely advises. Cheers! coopL it

Models available from 15-30 bottle undercounter units to 200 bottle showcases.
Stand alone or built in available laminate, Stainless steel, or 9 available oak finishes

Featuring 22,00 BTU open flame burners for all your high heat cooking needs from stir frying to fastest
to boil and reboil. Exceptional low simmering can hold a constant 130F temp to meet your most delicate
requirements. Available in ranges from 24” to 60” with added choice of high broiler or french top options

All ranges available in 190 colours

Cooktops available as drop-ins in 30”-36” widths and front control

from 30”-60” widths with a variety of cooking options

“Shop your local independent appliance retailer.”

Enjoy the privileges of brand selection, true product knowledge,
personalized service and value before and after the sale

Oakville Appliances
476 Kerr St.
Oakville, Ont.
905 845 2933

2111 Dunwin Dr. #11

Mississauga, Ont.
905 275 1700

Tasco Distributors

Brampton, Ont.
905 456 1700

338 Queen ST. E.

Direct Appliance

1024 Dundas St. E

Mississauga, Ont.
905 306 1020




