This Month

Join us Sunday November 6th
for our OQpen House!

Submit this ballot with
purchase from Oct. 3 to
Oct. 9th to be entered.

name:

phone #:

Located on the 2nd floor of
Temptations.

Giﬁs & Home ()ecor | J-ashion & Accessories

Two huge promotions you don’t want to miss!

Anyone who brings in this newsletter will get 15% off all week,
October 3 to 6 AND be entered in our draw!

October7 & 8-Home Decorand Fashion 15% off store wide *including
new fall arrivals. Extra specials these two days only!

The store is filled to the brim with new products, just wait ‘til you see
it all. The colours of fall have painted Temptations.

And don’t forget to mark Sunday November éth on your calendars.
Save the date because we are hosting our Christmas Open House.

recipe of the month. Baked Brie with Cranberries & Almonds

45 ml (3 tbsp) dried cranberries (Craisins)

20 ml (4 tsp) almond flavoured liqueur,

such as Amaretto

3 tbsp sliced almonds

1 —225¢g (8 oz) round Brie cheese (Prepared)
1 French baguette, sliced thinly & toasted on
both sides, under the oven broiler

Preheat oven to 180 C (350 F)

TO PREPARE THE BRIE: Remove top rind of cheese, leaving rind on sides and
bottom in tact. Place brie, cut side up, in Brie Baker.

DIRECTIONS: In a small microwave safe bowl, combine the dried cranberries &
ligueur. Microwave for about 20 seconds. Top prepared Brie evenly with
marinated cranberries and sliced almonds. Place Brie Baker, without putting the
lid on, in center of hot oven for 15 minutes. Remove from oven (with oven mifts)
& put Brie Baker cover on Baker to keep baked brie warm and soft until ready to
serve. Place hot Brie Baker on a serving platter and surround with toasted
baguette slices. Remove lid just before eating. Enjoy!
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