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Mayor Scarpitti
wishes you a

HAPPY
CANADA

DAY
and a happy and
healthy summer!

Lenard
Lind***

905-841-0000
Tor. 416-410-8223

www.Lindrealty.ca

View our Virtual tour at: www.lindrealty.ca

10+! QuieT ChiLd-Safe CreSCenT
o/l ravine! Steps to Park&Schools - 3240Sf of upgraded Quality+Prof Fin
lower lvl w/inlaw Potential! Soaring 9Ft ceiling- Hwd Flrs, Smooth ceilings,
custom wood entry door! open concept Flr Plan- Separate Formal dr
w/coffered ceiling- open concept lr w/Pillared Kneewall entry! ‘Gourmet’
updated custom Kit w/Huge cnt island 6 Prsn Bkfst Bar, Quartz ctrs,
extended cabinetry Marble Splash & more!

$1,898,888

Lenard
Lind***

905-841-0000
Tor. 416-410-8223

www.Lindrealty.ca

View our Virtual tour at: www.lindrealty.ca

SimpLy SpecTacuLar 5500 SF manSion!
north richmond Hill masterpiece construction with pool-sized
lot! Shows to perfection! Soaring 10 ft. ceilings! open concept
floor plan! extensive trim work & accents! Gourmet centre island
kitchen! entertaining-sized principal rms! inviting ensuites
to all bdrms! Prof. landscaping including loggia w/fireplace!
upgrades galore! it’s a beauty!

$4,280,000

Carol
Banwell*

Cell: 416-278-3475
off: 905-764-6000

carol.banwell@sympatico.ca
www.dealwithcarol.ca

THe SUMMIT, a FanTaSTIC BUIlDInG!
7811 Yonge Suite 12th Floor Sub Penthouse 2 Bedroom.
South West exposure. Enjoy the sunsets from your
Private Balcony! Hardwood Throughout, Large, bright,
spotless suite. Loads of storage.
Great parking, A Must See at: $624,900

“Not intended to solicit clients under contract.”

On July 1, Canada will mark 154 years since Confederation. Canada Day 
has traditionally been an occasion for celebration and it can also be a 

day of refl ection. Looking back, there are achievements and accolades 
as well as scars and wounds that have yet to heal. Looking forward, 
there are opportunities for healing and building a better country. On 

Canada Day we acknowledge the challenges faced by this nation while 
also celebrating its people, places and accomplishments.
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 A chilled summer dessert is a great way to cel-
ebrate Canada’s birthday and this one features local 
strawberries and Ontario goat cheese that achieve 
a Canada Day worthy red and white effect. Fragrant 
fresh local strawberries create a tasty topping for this 
cold creamy dessert featured in the recipe section of 
the Ontario Farm Fresh website.

Method: In a bowl and using electric hand mixer, 
beat together cheese, sugar, cream and liqueur until 
smooth and fluffy. Cover and refrigerate for at least 1 
hour or until well chilled. 

Strawberries: Meanwhile, in a bowl, stir togeth-
er strawberries, sugar, vanilla and orange rind until 
well coated.
 Divide cheese mixture into bowls and top with 
strawberries.
Makes 6 servings.
 Make-ahead: Goat cheese mixture can be made 
up to three days ahead.
 For a richer and creamier taste, let the cheese 
mixture come to room temperature to serve.
Prep Time: 10 minutes
Cook Time: n/a
Per serving: About 276 cal, 10 g pro, 14 g total fat (9 g 
sat fat), 25 g carb, 2 g fibre, 36 mg chol, 189 mg sodi-
um. %RDI: iron 9%, calcium 8%, vit A 19%, vit C 83%
Source: Ontario Goat Cheese (ontariogoatcheese.ca)
Find more recipes at www.farmfreshontario.com.
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Bring a red and white dessert to the party

well coated.
 Divide cheese mixture into bowls and top with 
strawberries.
Makes 6 servings.

up to three days ahead.
 For a richer and creamier taste, let the cheese 
mixture come to room temperature to serve.
Prep Time: 
Cook Time
Per serving: About 276 cal, 10 g pro, 14 g total fat (9 g 
sat fat), 25 g carb, 2 g fibre, 36 mg chol, 189 mg sodi-
um. %RDI: iron 9%, calcium 8%, vit A 19%, vit C 83%
Source: Ontario Goat Cheese (ontariogoatcheese.ca)
Find more recipes at www.farmfreshontario.com.

Strawberries and Chevre Romanof

•  1 large log (10 oz/300 g) Ontario chevre

(soft, unripened goat cheese), at room temperature

• 1/4 cup (50 mL) granulated sugar

• 1/4 cup (50 mL) 35% whipping cream

• 2 tbsp (25 mL) orange liqueur

       Strawberries:
         • 3 cups (750 mL) sliced fresh strawberries

            • 3 tbsp (45 mL) granulated sugar

                • 1 tbsp (15 mL) pure vanilla extract

                    • 1 1/2 tsp (7 mL) grated orange rind

It employs some of the latest technologies to help 
people personalize their search for a new property.

home� nder.ca


