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Canal package! With up to 70dB of gain 
in NITRO CIC, even wearers with severe 
hearing loss can enjoy  the cosmetic 
benefi ts of a discreet hearing instrument. 
For those of you who would like to wear a 
tiny hearing aid, now there is one to fi t all 
needs that is nearly invisible. The technology 
that comes along in NITRO CIC is truly incredible. 
From feedback cancellation to data logging to noise reduction, 
this little package offers a huge punch. NITRO CIC also features 
C-Guard wax protection system which protects the receiver and 
enhances reliability.
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Have your hearing tested today.

Cholesterol
Blood Pressure

Vision
Hearing

Don’t wait, call NOW for Your appointment!

When was the last time you had 
your hearing checked?

Hearing loss affects 37 million Americans – expected to grow to 80 million in the
next 10 years – and ranks as the 3rd most common medical condition in America. Hearing 

loss can be detrimental to everyday communication and your overall health.

195 Stock St., Suite 112
Hanover, PA 17331

No Gimmicks, Just Sound Value

Victoria Elaine Peters
Board Certified In Hearing

Instrument Sciences

A. (Eddy) Geadah
Board Certified Audiologist

M.S. F-AAA

Lisa Kubisiak
Patient Care
Coordinator

HANOVER HEARING CENTER 

www.hanoverhearing.com
 717-698-1541

• Hearing Testing
• Presciption Hearing Aids

• Tinnitus Therapy 
• Instrument Repair

We Are A Complete Solution For 
          All Your Hearing Aid Needs.

Light
Dinner

Provided

Adams County Housing Authority

Housing Choice Voucher
Landlord Symposium

Working together to make a difference in the community

Join us as we talk about the ins and outs of the Housing Choice Voucher/
Section 8 program and how to become a participating landlord.

Tuesday, May 21, 2024 • 5:30 – 7:00 PM
Misty Ridge Community Room, 25 Sunnie Way, Gettysburg

Contact Laura Yohe to register by
Tuesday, May 14, 2024 at

lyohe@adamscha.org or 717-334-2911 ext. 223

Be a part 
of making a 

difference in the 
community!
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PUBLISHERS!
Find these two additional heading banners in  
the online folder for this page. They will allow you 
to group your Mother’s Day ads in one place while 
keeping the layout graphically appealing to readers.

Would you like to take your Mom out for Mother’s Day? Here are a 
few suggestions for an unforgettable time:

• An afternoon at the spa (or a full day).
• A day trip (or entire weekend) to your mom’s destination of choice.
• An outing to Mom’s favourite shops (with a stop for treats and coffee).
• An evening at the movies, the opera or the theatre — or maybe even 

a karaoke bar!
• Brunch at a nice hotel restaurant (somewhere with the best eggs 

benedict in town).

Be sure to take lots of pictures so you 
can fondly look back on a memora­
ble day.

Putting your feelings for your mother into words 
can be difficult. Luckily for you, if she loves music 
and movies, you can let the inspired words of va­
rious artists express those feelings for you.

Here are a few wonderful songs you can dedicate 
to your mother on this special day:

• A Song for Mama, by Boyz II Men
• Hey Mama, by Kanye West
• Mama, by Il Divo
• Mama Liked the Roses, by Elvis Presley
• Mama Said, by Metallica
• The Baby, by Blake Shelton
• The Perfect Fan, by Backstreet Boys

Is your mother a real movie buff? Why not plan  
a movie night right at home? Bust out the candy 
and chips and get comfortable in front of the TV 
with Mom. If you want to take it a step further,  

try choosing a movie that celebrates the bond 
between a mother and her children. Here are a 
few suggestions: 

• Hairspray (directed by Adam Shankman)
• The Joy Luck Club (directed by Wayne Wang)
• Mermaids (directed by Richard Benjamin)
• Mamma Mia! (directed by Phyllida Lloyd)
• Brave (directed by Mark Andrews and Brenda 

Chapman)
• Room (directed by Lenny Abrahamson)
• Terms of Endearment 
 (directed by James L. Brooks)
• Troop Beverly Hills (directed by Jeff Kanew)
• Freaky Friday (directed by Mark Waters)

No matter how you celebrate Mother’s Day, the 
most important thing is to spend time with Mom.

Celebrate  
Mother’s Day with 

music and film
Outings to enjoy with Mom

When you ask your mom what she’d like for Mother’s Day, is the 
answer always “nothing”? Well, this year, why not take things into 
your own hands? Here are a few ways to spoil your mother (whether 
she likes it or not!): 

1. Clean her fridge or wash her car (it’s free and highly appreciated)
2. Kindly forbid her from cooking  

(and order from her favourite restaurant instead)
3. Be her chauffeur for the day (“We’re going wherever you want  

to go and listening to the music you want to hear”)
4. Take her to the movies  

(and order whatever drinks or snacks she’d like)
5. Give her a gift card for a massage, a manicure or a professional 

makeover (especially if she’s not one to treat herself very often)

Make sure Mom knows that she’s the star on Mother’s Day and that 
she deserves to be pampered accordingly. 

Mother’s Day is fast approaching, so it’s 
time to start thinking about how you’ll 
celebrate. Here are a few ideas that are 
sure to put a smile on her face.

1. A PROFESSIONAL PHOTO SHOOT
Is your mom the type of woman who’s 
never satisfied with the way she looks? 
Treat her to a session with a professio­
nal photographer! This way she can  
finally have a picture of herself she ac­
tually likes. 

Don’t worry: an experienced photogra­
pher will know exactly how to find the 
perfect angle to immortalize Mom’s 
unique beauty. If you want to make  
her feel even more con fident, book an  

appointment with a professional stylist 
right before the shoot. 

2. A TREE
If you’re looking for a gift for your  
nature­loving mom, have her choose a 
beau tiful tree that she can plant where­
ver she pleases. 

If she lives in an apartment, have her 
choose a smaller tree that she can keep 
indoors. Ideally, she should pick one 
that doesn’t require too much mainte­
nance. She’ll surely be moved by your 
special gift and out­of­the­box thinking. 

3. A PERSONALIZED TRINKET
There are all sorts of different compa­

nies out there that let you personalize 
clothing, pillows, cups, puzzles, jewel­
lery, calendars, aprons — virtually any 
other item you can think of! 

You could engrave, embroider or print 
what ever you like on the gift you want 
to give your mother. Think about using 
a special image, an inspiring quote or 
simply her name. This thought ful pres­
ent is guaran teed to make Mom smile.

Three unique Mother’s Day gift ideas

Does your mom hate every  
single picture of herself?  

Schedule a session with a professional 
photographer for Mother’s Day! 

Give Mom a Mother’s Day bouquet
Everyone likes getting flowers! This Mother’s Day, make a 
mom in your life (your own mother, your spouse, your grand­
mother, a friend) smile with a beautiful floral bouquet. 

How do you choose the perfect flowers to make Mom’s eyes 
sparkle? There are several things you should consider, but 
the most important is personal preference. Some people are 
absolutely obsessed with roses, while others are fond of tulips, 
lilies or daisies. When in doubt, 
ask your florist to prepare a bou­
quet with a variety of different 
flowers — there’s sure to be a few 
that strike her fancy. 
 
If you aren’t sure whether the bou­
quet’s intended recipient has the 
right kind of container to display her 
flo wers in, ask your florist to create an artistic arrangement in a 
pretty vase. This smart solution eliminates the need for trim­
ming the stems — the bouquet will be ready to display imme­
diately. Plus, the reusable vase is like a bonus gift!

For a gift bouquet  
that keeps on giving,  

ask your florist to include  
a few flowers that  

haven’t bloomed yet in  
the arrangement.

Treat a special mom in your life  
to a bouquet of fresh flowers.

Five ways to spoil Mom  
on Mother’s Day

Americanized versions of our articles are included in the online page folder when necessary. Documents are identified as follows: TITLE_US.doc.

Online search option: 
Special section packages 
Keyword: Mother’s Day

Remember Mom On 
Mother ’s Day

May 12th



4433 York Rd, New Oxford  •  717 624 2793

Concrete Lawn Ornaments  •  Statuary  •  Planters
Garden Benches  •  Fountains  •  Birdbaths

•  Downspouts
Car Parking Blocks  •  Fountain Pumps  

Celebrating Our
40th Anniversary

Hickory Bridge FarmHickory Bridge Farm
Restaurant • Red Shed Events & Weddings

Bed & Breakfast
9 Miles West of Gettysburg, Orrtanna, PA

Family Style Dining in a Historic Barn
FRI. & SAT. 4:00-8:00 PM 

SUN. 12:00-3:00 PM
Serving Banquets Daily

www.HickoryBridgeFarm.com

Reservations Recommended - 717.642.5261
Check Our Website 

For Upcoming Events

www.PetulaSells.KW.com

Put Your Real Estate 
Transaction In The Right Hands!
Work with an Agent that is in the 

TOP 1% for Adams County!

We Have the Perfect Suit, 
Tuxedo to Fit Your Style

217 Frederick St.
Hanover, PA 17331

(717) 632-3323
www.hanoverclothing.comwww.hanoverclothing.com

Call 717-334-1131
To Advertise
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SPOIL YOUR TASTE BUDS AND ENJOY A BOOST OF ENERGY 
WITH THIS EASY-TO-MAKE COOL AND CREAMY DRINK!

INGREDIENTS (Servings: 1)

• 1 tablespoon sugar
• 1/2 cup heavy whipping 

cream
• 2 teaspoons matcha  

(green tea powder) 
• 1 cup cold milk
• 1 mint leaf (optional)

DIRECTIONS
1. In a small bowl, use a whisk 

or handheld mixer to blend 
the sugar, cream and mat-
cha until it becomes a light 
and silky whipped cream.

2. Pour the milk into a glass. 
Gently spoon the whipped 
mixture over the milk.

3. Garnish with mint if desired.

THIS REFRESHING SALAD IS DELICIOUS AND HEALTHY. 
WHY NOT ENJOY IT WITH FRIENDS ON YOUR PATIO OR IN THE PARK?

INGREDIENTS (Servings: 2)

• 1/4 cup pearl barley
• 1 pomegranate
• 4 cups arugula or spring mix
• 1 cup cooked chicken breast,  

roughly diced
• 1 orange, peeled and cut into  

thin slices
• 1 tablespoon crushed toasted 

almonds (for garnish)

DIRECTIONS
1. In a small saucepan, simmer the barley for 25 minutes or until tender. 

Drain and set aside to let cool.
2. Cut open the pomegranate and remove the seeds. Watch an online 

tutorial if necessary. Set aside.
3. whisk together the ingredients for the dressing in a small bowl. 

Season to taste and set aside.
4. In a large dish or salad bowl, gen-

tly toss the lettuce, chicken, or-
ange slices, barley and pomegra-
nate seeds.

5. Add the dressing and serve in 
salad bowls. Garnish with crushed 
almonds.

Dalgona-style iced matcha latte

Summer citrus salad

Have you barely made it out the door and 
are already sweating profusely? If so, you 
definitely don’t want to stand over the bar-
becue to cook supper. What can you eat 
when it’s too hot to fire up the grill? Here 
are a few inspiring no-cook meals.

TARTARS
A true gastronomic classic, tartars are the 
perfect treat when the mercury rises. Choose 
salmon, tuna or beef to keep things tradi-
tional. Opt for bison if you want to try some-
thing different. Keep the ingredients cool 
and thoroughly clean your tools and work 
surfaces to prevent cross-contamination. If 
you choose beef, buy a muscle cut instead 
of mince.

GAZPACHOS
These Spanish-style cold soups perfectly 
blend acidity and freshness, offering a bou-
quet of flavours. Jazz things up with seasonal 
ingredients like tomatoes, cucumbers, pep-
pers and green onions. Gazpacho is super 
easy to make! All you have to do is put all 
the ingredients in the blender and turn it on!

ZUCCHINI NOODLES
Refreshing and easy to prepare, these veg-
etable “spaghetti” noodles will delight your 
guests. Purchase a spiral cutter and have fun 
cutting up zucchini with your family. How 
you prepare these “zoodles” is only lim ited 
by your imagination. Use a basil or sun-
dried tomato pesto, pine nuts, vinegar dress-

ing or a little Parmesan and 
pepper.

Pour yourself a glass of your 
favourite cold drink and put 
on your apron!

It’s a heatwave! What’s for dinner?

Summer is in full swing! It’s time for a vacation, and you 
want to celebrate with the family in the backyard. You’ve 
thought about it, scoured magazines and paced the floor; 
what’s the best way to ensure your guests have a good 
time and are well-fed? Organize a Meshwi: a Middle 
Eastern-style barbecue where a whole animal is skew-
ered and roasted to perfection. Here’s everything you 
need to know to make your gourmet project a success 
(and to make the neighbours jealous!).

BUY THE RIGHT TOOLS
Since you’ll be roasting an entire animal, you must use 
sturdy equipment to handle the weight. Many compa-
nies offer rental services. A quick online search will turn 
up various rental sets of metal vats and roasting spits 
at reasonable prices.

CHOOSE THE MEAT
Meshwi is traditionally made with lamb or mutton, but 
you can also opt for pork, piglet, wild boar or goat. For 
the highest-quality meat, buy from your local butcher 
or directly from the farmer. Pro tip: allow between 300 
and 400 grams of meat per guest.

SKEWER THE MEAT 
You don’t want the meat falling into the fire while cook-

ing, do you? Ensure the spit comes out evenly on both 
sides of the meat to distribute the weight evenly. The 
legs can also be secured with wire or string. Are you not 
comfortable with this step? Ask your butcher for help.

SEASON AND BASTE 
Once the meat has been skewered, coat it with a dry 
rub of your favourite spices. As the spit rotates over the 
fire, baste it periodically. Take inspiration from Moroccan 
vinaigrettes, or let your imagination run wild by using 
beer or soft drinks. Avoid using too much butter or oil, 
which could burn the Meshwi.

That’s it! All that’s left to do is remove the spit (it will be 
very hot!) and carve the delicious meat. Serve the salads 
brought by your guests, get out the good bottle of wine 
you’ve reserved for the occasion and enjoy the sunshine!

The mercury’s rising, you’ve written your out-
of-office reply for your vacation from work, 
and your favourite sunscreen is on sale to-
morrow: holidays are just around the corner! 
If you enjoy gourmet tourism, you don’t have 
to get on a plane to discover new flavours. 
This summer, discover the pleasures of ice 
cream! Here are three reasons to visit your 
local ice cream shops.

1. HIGH-QUALITY LOCAL PRODUCTS
The frozen treats in convenience store freez-
ers certainly have their charms, but nothing 
beats homemade ice cream. Most local shops 
are committed to offering high-quality pro-
ducts made with natural ingredients. Keep 
your eyes open for seasonal flavours. Artisanal 
ice cream shops know how to put local berries 
to good use!

2. A FUN EXCURSION
Whether with your kids, your partner or alone, 
a summer drive isn’t complete without a visit 
to an ice cream shop. These establishments 
are often close to other tourist attractions, 
so you can easily make a day of it. Imagine 
admiring stunning views while savouring  
a strawberry sorbet or a maple milkshake. 
Sounds tempting, doesn’t it?

3. A PLACE TO MEET AND TALK
When it’s time to turn off your email notifi-
cations, why not recharge your batteries by 
having face-to-face conversations? Try strik-
ing up a conversation with the customers at 
the ice cream shop. If you want to update 
your social media feed with pictures of your 
adventures, ask a friendly holidaymaker to 
take a photo of you with your decadent ice 
cream sundae. Sweets are a great way to 
break the ice!

This summer, treat yourself and explore your 
local area, one frozen delight at a time!

ARE YOU LOOKING FOR A DELICIOUS AND EYE-CATCHING 
DESSERT THAT’S EASY TO MAKE? LOOK NO FURTHER!

INGREDIENTS (Servings: 6 to 8)

• 1 box of store-bought puff pastry, 25 centimetres x 25 centimetres
• 1 cup chocolate-hazelnut spread (Nutella style)
• 450 grams fresh strawberries, thinly sliced lengthwise
• A few mint leaves
• A small piece of chocolate

DIRECTIONS
1. Bake the puff pastry according to the package instructions. This is 

usually 20 minutes at 400 F on a parchment-lined baking sheet. 
Let cool.

2. Gently smear the chocolate hazelnut spread over the pastry.
3. Arrange the strawberry slices on top of the spread.
4. Garnish with mint leaves and grate chocolate over the whole dessert.

Strawberry puff pastry
SPECTACULARLY SIMPLE!

FOR THE DRESSING
• 1/3 cup vegetable oil
• 1 tablespoon rice vinegar
• 3 tablespoons orange juice
• 1 small clove garlic,  

finely chopped
• 1 teaspoon Dijon mustard
• 1 teaspoon orange zest
• 1 teaspoon maple syrup
• Salt and pepper to taste

If you don’t eat meat, 
replace the chicken 

with another plant protein 
of your choice!

When it’s scorching 
outside, drink plenty 
of water. Don’t wait 
until you’re thirsty. 
A quick reminder: 
drinking alcoholic 

beverages can 
increase the risk 
of dehydration. 

Exercise moderation!

Online search option: 
Search all 
Keyword: 
Summer food

3 reasons to visit your local 
ice cream shop this summer

Make a memorable Meshwi: what you need to know

WHAT’S THE DIFFERENCE BETWEEN 
ICE CREAM, GELATO AND SORBET?
Don’t know what to choose? Here’s 
what you need to know:

• Ice cream is made from heavy whip-
ping cream. It contains a lot of air and 
can be kept at very cold temperatures.

• Gelato is made from milk. It’s less 
fatty and contains much less air than 
ice cream. It’s also served warmer, 
giving it a soft yet dense texture.

• Sorbet is made exclusively from fruit 
and sugar and is generally quite light. 
Plus, it’s vegan!

• Frozen yogurt is made with yogurt. 
While it does contain a fair amount of 
sugar, it’s lower in fat than ice cream.

• Ice milk is quite sweet. It contains 
three to five per cent fat and has more 
protein and calcium than other frozen 
desserts.

SAFE COOKING TEMPERATURES
• Pork: 71 C
• Beef, veal, lamb, goat: 63 C (medium-rare),  

71 C (medium), 77 C (well done)
• Deer, wild boar, moose: 74 C

The charcoal you use should weigh twice as much 
as the animal’s weight. Allow 15 minutes of cooking 
time per kilogram of meat. Ensure the meat turns 
continuously so it cooks evenly. An electric spit is 
excellent for this!

Americanized versions of our articles are included in the online page folder when necessary. Documents are identified as follows: TITLE_US.doc.
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1. In a small bowl, use a whisk 
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almonds.
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definitely don’t want to stand over the bar-
becue to cook supper. What can you eat 
when it’s too hot to fire up the grill? Here 
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perfect treat when the mercury rises. Choose 
salmon, tuna or beef to keep things tradi-
tional. Opt for bison if you want to try some-
thing different. Keep the ingredients cool 
and thoroughly clean your tools and work 
surfaces to prevent cross-contamination. If 
you choose beef, buy a muscle cut instead 
of mince.

GAZPACHOS
These Spanish-style cold soups perfectly 
blend acidity and freshness, offering a bou-
quet of flavours. Jazz things up with seasonal 
ingredients like tomatoes, cucumbers, pep-
pers and green onions. Gazpacho is super 
easy to make! All you have to do is put all 
the ingredients in the blender and turn it on!

ZUCCHINI NOODLES
Refreshing and easy to prepare, these veg-
etable “spaghetti” noodles will delight your 
guests. Purchase a spiral cutter and have fun 
cutting up zucchini with your family. How 
you prepare these “zoodles” is only lim ited 
by your imagination. Use a basil or sun-
dried tomato pesto, pine nuts, vinegar dress-

ing or a little Parmesan and 
pepper.

Pour yourself a glass of your 
favourite cold drink and put 
on your apron!

It’s a heatwave! What’s for dinner?

Summer is in full swing! It’s time for a vacation, and you 
want to celebrate with the family in the backyard. You’ve 
thought about it, scoured magazines and paced the floor; 
what’s the best way to ensure your guests have a good 
time and are well-fed? Organize a Meshwi: a Middle 
Eastern-style barbecue where a whole animal is skew-
ered and roasted to perfection. Here’s everything you 
need to know to make your gourmet project a success 
(and to make the neighbours jealous!).

BUY THE RIGHT TOOLS
Since you’ll be roasting an entire animal, you must use 
sturdy equipment to handle the weight. Many compa-
nies offer rental services. A quick online search will turn 
up various rental sets of metal vats and roasting spits 
at reasonable prices.

CHOOSE THE MEAT
Meshwi is traditionally made with lamb or mutton, but 
you can also opt for pork, piglet, wild boar or goat. For 
the highest-quality meat, buy from your local butcher 
or directly from the farmer. Pro tip: allow between 300 
and 400 grams of meat per guest.

SKEWER THE MEAT 
You don’t want the meat falling into the fire while cook-

ing, do you? Ensure the spit comes out evenly on both 
sides of the meat to distribute the weight evenly. The 
legs can also be secured with wire or string. Are you not 
comfortable with this step? Ask your butcher for help.

SEASON AND BASTE 
Once the meat has been skewered, coat it with a dry 
rub of your favourite spices. As the spit rotates over the 
fire, baste it periodically. Take inspiration from Moroccan 
vinaigrettes, or let your imagination run wild by using 
beer or soft drinks. Avoid using too much butter or oil, 
which could burn the Meshwi.

That’s it! All that’s left to do is remove the spit (it will be 
very hot!) and carve the delicious meat. Serve the salads 
brought by your guests, get out the good bottle of wine 
you’ve reserved for the occasion and enjoy the sunshine!

The mercury’s rising, you’ve written your out-
of-office reply for your vacation from work, 
and your favourite sunscreen is on sale to-
morrow: holidays are just around the corner! 
If you enjoy gourmet tourism, you don’t have 
to get on a plane to discover new flavours. 
This summer, discover the pleasures of ice 
cream! Here are three reasons to visit your 
local ice cream shops.

1. HIGH-QUALITY LOCAL PRODUCTS
The frozen treats in convenience store freez-
ers certainly have their charms, but nothing 
beats homemade ice cream. Most local shops 
are committed to offering high-quality pro-
ducts made with natural ingredients. Keep 
your eyes open for seasonal flavours. Artisanal 
ice cream shops know how to put local berries 
to good use!

2. A FUN EXCURSION
Whether with your kids, your partner or alone, 
a summer drive isn’t complete without a visit 
to an ice cream shop. These establishments 
are often close to other tourist attractions, 
so you can easily make a day of it. Imagine 
admiring stunning views while savouring  
a strawberry sorbet or a maple milkshake. 
Sounds tempting, doesn’t it?

3. A PLACE TO MEET AND TALK
When it’s time to turn off your email notifi-
cations, why not recharge your batteries by 
having face-to-face conversations? Try strik-
ing up a conversation with the customers at 
the ice cream shop. If you want to update 
your social media feed with pictures of your 
adventures, ask a friendly holidaymaker to 
take a photo of you with your decadent ice 
cream sundae. Sweets are a great way to 
break the ice!

This summer, treat yourself and explore your 
local area, one frozen delight at a time!

ARE YOU LOOKING FOR A DELICIOUS AND EYE-CATCHING 
DESSERT THAT’S EASY TO MAKE? LOOK NO FURTHER!

INGREDIENTS (Servings: 6 to 8)

• 1 box of store-bought puff pastry, 25 centimetres x 25 centimetres
• 1 cup chocolate-hazelnut spread (Nutella style)
• 450 grams fresh strawberries, thinly sliced lengthwise
• A few mint leaves
• A small piece of chocolate

DIRECTIONS
1. Bake the puff pastry according to the package instructions. This is 

usually 20 minutes at 400 F on a parchment-lined baking sheet. 
Let cool.

2. Gently smear the chocolate hazelnut spread over the pastry.
3. Arrange the strawberry slices on top of the spread.
4. Garnish with mint leaves and grate chocolate over the whole dessert.

Strawberry puff pastry
SPECTACULARLY SIMPLE!

FOR THE DRESSING
• 1/3 cup vegetable oil
• 1 tablespoon rice vinegar
• 3 tablespoons orange juice
• 1 small clove garlic,  

finely chopped
• 1 teaspoon Dijon mustard
• 1 teaspoon orange zest
• 1 teaspoon maple syrup
• Salt and pepper to taste

If you don’t eat meat, 
replace the chicken 

with another plant protein 
of your choice!

When it’s scorching 
outside, drink plenty 
of water. Don’t wait 
until you’re thirsty. 
A quick reminder: 
drinking alcoholic 

beverages can 
increase the risk 
of dehydration. 

Exercise moderation!

Online search option: 
Search all 
Keyword: 
Summer food

3 reasons to visit your local 
ice cream shop this summer

Make a memorable Meshwi: what you need to know

WHAT’S THE DIFFERENCE BETWEEN 
ICE CREAM, GELATO AND SORBET?
Don’t know what to choose? Here’s 
what you need to know:

• Ice cream is made from heavy whip-
ping cream. It contains a lot of air and 
can be kept at very cold temperatures.

• Gelato is made from milk. It’s less 
fatty and contains much less air than 
ice cream. It’s also served warmer, 
giving it a soft yet dense texture.

• Sorbet is made exclusively from fruit 
and sugar and is generally quite light. 
Plus, it’s vegan!

• Frozen yogurt is made with yogurt. 
While it does contain a fair amount of 
sugar, it’s lower in fat than ice cream.

• Ice milk is quite sweet. It contains 
three to five per cent fat and has more 
protein and calcium than other frozen 
desserts.

SAFE COOKING TEMPERATURES
• Pork: 71 C
• Beef, veal, lamb, goat: 63 C (medium-rare),  

71 C (medium), 77 C (well done)
• Deer, wild boar, moose: 74 C

The charcoal you use should weigh twice as much 
as the animal’s weight. Allow 15 minutes of cooking 
time per kilogram of meat. Ensure the meat turns 
continuously so it cooks evenly. An electric spit is 
excellent for this!
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SPOIL YOUR TASTE BUDS AND ENJOY A BOOST OF ENERGY 
WITH THIS EASY-TO-MAKE COOL AND CREAMY DRINK!

INGREDIENTS (Servings: 1)

• 1 tablespoon sugar
• 1/2 cup heavy whipping 

cream
• 2 teaspoons matcha  

(green tea powder) 
• 1 cup cold milk
• 1 mint leaf (optional)

DIRECTIONS
1. In a small bowl, use a whisk 

or handheld mixer to blend 
the sugar, cream and mat-
cha until it becomes a light 
and silky whipped cream.

2. Pour the milk into a glass. 
Gently spoon the whipped 
mixture over the milk.

3. Garnish with mint if desired.

THIS REFRESHING SALAD IS DELICIOUS AND HEALTHY. 
WHY NOT ENJOY IT WITH FRIENDS ON YOUR PATIO OR IN THE PARK?

INGREDIENTS (Servings: 2)

• 1/4 cup pearl barley
• 1 pomegranate
• 4 cups arugula or spring mix
• 1 cup cooked chicken breast,  

roughly diced
• 1 orange, peeled and cut into  

thin slices
• 1 tablespoon crushed toasted 

almonds (for garnish)

DIRECTIONS
1. In a small saucepan, simmer the barley for 25 minutes or until tender. 

Drain and set aside to let cool.
2. Cut open the pomegranate and remove the seeds. Watch an online 

tutorial if necessary. Set aside.
3. whisk together the ingredients for the dressing in a small bowl. 

Season to taste and set aside.
4. In a large dish or salad bowl, gen-

tly toss the lettuce, chicken, or-
ange slices, barley and pomegra-
nate seeds.

5. Add the dressing and serve in 
salad bowls. Garnish with crushed 
almonds.

Dalgona-style iced matcha latte

Summer citrus salad

Have you barely made it out the door and 
are already sweating profusely? If so, you 
definitely don’t want to stand over the bar-
becue to cook supper. What can you eat 
when it’s too hot to fire up the grill? Here 
are a few inspiring no-cook meals.

TARTARS
A true gastronomic classic, tartars are the 
perfect treat when the mercury rises. Choose 
salmon, tuna or beef to keep things tradi-
tional. Opt for bison if you want to try some-
thing different. Keep the ingredients cool 
and thoroughly clean your tools and work 
surfaces to prevent cross-contamination. If 
you choose beef, buy a muscle cut instead 
of mince.

GAZPACHOS
These Spanish-style cold soups perfectly 
blend acidity and freshness, offering a bou-
quet of flavours. Jazz things up with seasonal 
ingredients like tomatoes, cucumbers, pep-
pers and green onions. Gazpacho is super 
easy to make! All you have to do is put all 
the ingredients in the blender and turn it on!

ZUCCHINI NOODLES
Refreshing and easy to prepare, these veg-
etable “spaghetti” noodles will delight your 
guests. Purchase a spiral cutter and have fun 
cutting up zucchini with your family. How 
you prepare these “zoodles” is only lim ited 
by your imagination. Use a basil or sun-
dried tomato pesto, pine nuts, vinegar dress-

ing or a little Parmesan and 
pepper.

Pour yourself a glass of your 
favourite cold drink and put 
on your apron!

It’s a heatwave! What’s for dinner?

Summer is in full swing! It’s time for a vacation, and you 
want to celebrate with the family in the backyard. You’ve 
thought about it, scoured magazines and paced the floor; 
what’s the best way to ensure your guests have a good 
time and are well-fed? Organize a Meshwi: a Middle 
Eastern-style barbecue where a whole animal is skew-
ered and roasted to perfection. Here’s everything you 
need to know to make your gourmet project a success 
(and to make the neighbours jealous!).

BUY THE RIGHT TOOLS
Since you’ll be roasting an entire animal, you must use 
sturdy equipment to handle the weight. Many compa-
nies offer rental services. A quick online search will turn 
up various rental sets of metal vats and roasting spits 
at reasonable prices.

CHOOSE THE MEAT
Meshwi is traditionally made with lamb or mutton, but 
you can also opt for pork, piglet, wild boar or goat. For 
the highest-quality meat, buy from your local butcher 
or directly from the farmer. Pro tip: allow between 300 
and 400 grams of meat per guest.

SKEWER THE MEAT 
You don’t want the meat falling into the fire while cook-

ing, do you? Ensure the spit comes out evenly on both 
sides of the meat to distribute the weight evenly. The 
legs can also be secured with wire or string. Are you not 
comfortable with this step? Ask your butcher for help.

SEASON AND BASTE 
Once the meat has been skewered, coat it with a dry 
rub of your favourite spices. As the spit rotates over the 
fire, baste it periodically. Take inspiration from Moroccan 
vinaigrettes, or let your imagination run wild by using 
beer or soft drinks. Avoid using too much butter or oil, 
which could burn the Meshwi.

That’s it! All that’s left to do is remove the spit (it will be 
very hot!) and carve the delicious meat. Serve the salads 
brought by your guests, get out the good bottle of wine 
you’ve reserved for the occasion and enjoy the sunshine!

The mercury’s rising, you’ve written your out-
of-office reply for your vacation from work, 
and your favourite sunscreen is on sale to-
morrow: holidays are just around the corner! 
If you enjoy gourmet tourism, you don’t have 
to get on a plane to discover new flavours. 
This summer, discover the pleasures of ice 
cream! Here are three reasons to visit your 
local ice cream shops.

1. HIGH-QUALITY LOCAL PRODUCTS
The frozen treats in convenience store freez-
ers certainly have their charms, but nothing 
beats homemade ice cream. Most local shops 
are committed to offering high-quality pro-
ducts made with natural ingredients. Keep 
your eyes open for seasonal flavours. Artisanal 
ice cream shops know how to put local berries 
to good use!

2. A FUN EXCURSION
Whether with your kids, your partner or alone, 
a summer drive isn’t complete without a visit 
to an ice cream shop. These establishments 
are often close to other tourist attractions, 
so you can easily make a day of it. Imagine 
admiring stunning views while savouring  
a strawberry sorbet or a maple milkshake. 
Sounds tempting, doesn’t it?

3. A PLACE TO MEET AND TALK
When it’s time to turn off your email notifi-
cations, why not recharge your batteries by 
having face-to-face conversations? Try strik-
ing up a conversation with the customers at 
the ice cream shop. If you want to update 
your social media feed with pictures of your 
adventures, ask a friendly holidaymaker to 
take a photo of you with your decadent ice 
cream sundae. Sweets are a great way to 
break the ice!

This summer, treat yourself and explore your 
local area, one frozen delight at a time!

ARE YOU LOOKING FOR A DELICIOUS AND EYE-CATCHING 
DESSERT THAT’S EASY TO MAKE? LOOK NO FURTHER!

INGREDIENTS (Servings: 6 to 8)

• 1 box of store-bought puff pastry, 25 centimetres x 25 centimetres
• 1 cup chocolate-hazelnut spread (Nutella style)
• 450 grams fresh strawberries, thinly sliced lengthwise
• A few mint leaves
• A small piece of chocolate

DIRECTIONS
1. Bake the puff pastry according to the package instructions. This is 

usually 20 minutes at 400 F on a parchment-lined baking sheet. 
Let cool.

2. Gently smear the chocolate hazelnut spread over the pastry.
3. Arrange the strawberry slices on top of the spread.
4. Garnish with mint leaves and grate chocolate over the whole dessert.

Strawberry puff pastry
SPECTACULARLY SIMPLE!

FOR THE DRESSING
• 1/3 cup vegetable oil
• 1 tablespoon rice vinegar
• 3 tablespoons orange juice
• 1 small clove garlic,  

finely chopped
• 1 teaspoon Dijon mustard
• 1 teaspoon orange zest
• 1 teaspoon maple syrup
• Salt and pepper to taste

If you don’t eat meat, 
replace the chicken 

with another plant protein 
of your choice!

When it’s scorching 
outside, drink plenty 
of water. Don’t wait 
until you’re thirsty. 
A quick reminder: 
drinking alcoholic 

beverages can 
increase the risk 
of dehydration. 

Exercise moderation!
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3 reasons to visit your local 
ice cream shop this summer

Make a memorable Meshwi: what you need to know

WHAT’S THE DIFFERENCE BETWEEN 
ICE CREAM, GELATO AND SORBET?
Don’t know what to choose? Here’s 
what you need to know:

• Ice cream is made from heavy whip-
ping cream. It contains a lot of air and 
can be kept at very cold temperatures.

• Gelato is made from milk. It’s less 
fatty and contains much less air than 
ice cream. It’s also served warmer, 
giving it a soft yet dense texture.

• Sorbet is made exclusively from fruit 
and sugar and is generally quite light. 
Plus, it’s vegan!

• Frozen yogurt is made with yogurt. 
While it does contain a fair amount of 
sugar, it’s lower in fat than ice cream.

• Ice milk is quite sweet. It contains 
three to five per cent fat and has more 
protein and calcium than other frozen 
desserts.

SAFE COOKING TEMPERATURES
• Pork: 71 C
• Beef, veal, lamb, goat: 63 C (medium-rare),  

71 C (medium), 77 C (well done)
• Deer, wild boar, moose: 74 C

The charcoal you use should weigh twice as much 
as the animal’s weight. Allow 15 minutes of cooking 
time per kilogram of meat. Ensure the meat turns 
continuously so it cooks evenly. An electric spit is 
excellent for this!
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