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Barry Devolin, MP

Message

According to the Chinese calendar, 2010 is the Year of the Tiger. It is said that
people born in the Year of the Tiger have a lively disposition, are broad-minded, quick
to action, and forthright and uninhibited in nature. On the other hand, Chinese legend
also says they are also full of suspicion, sometimes take hasty action, and never hide
their feelings!

Closer to home, Canadians are proud that 2010 will bring the Winter Olympic Games
to Vancouver and Whistler. During the Torino Winter Games in 2006, Canada finished

5th overall in the medal count with 24 medalsd 7 gol d, 10 silver an
looking forward to even bigger and better things this year. | know that we all wish our
& Winter Olympians well in February. Go Canada go!

In the riding, the next round of passport clinics will take place in the second week of
January. However, | want you to know that you can always bring your passport
applications to my constituency office, and my staff will assist you in anyway they can.




Barry Devolin, MP

Message Continued...

recipe theme. Il n previous year s, | 6ve use
| turned to the ATrue Blue Cookbooko, a p
Parliamentary Spouses Association, as my new source of appealing recipes.

2 O 1 O As many of you have noticed, for the past four years | have sent out calendars with a

If you like these sample recipes, you can order the entire True Blue Cookbook by
contacting phillipa@magma.ca or calling 613-852-6704. ($12.95 + shipping/handling)
Cookbook proceeds go to AThe Salvation Ar

In closing, Ursula and | wish you a Merry Christmas and Happy New Year. | hope you
enjoy the calendar, and try out some of these tasty recipes.

Barry Devolin, MP
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Ingredients

2 crisp apples

2 firm, but ripe, pears

1 cup seedless green grapes ¢
in half

% cup sultana raisins, plumped
hotwater & cooled

1 cup packed arugula or baby
spinach leaves

Y. cup roughly chopped radicch
Y. cup roasted pumpkin seeds
Y. cup roasted almonds (in smg
pieces)

Lemon juice, freshly squeezed
(enough to coat the above
ingredients)

Directions

I Chop and/or dice the salad ingredients and put in a bowl.
Sprinkle/coat them with lemon juice to avoid discolouration.

It

Dressing

in

9 Blend together (in the desired quantity)

I 2 parts rosemary wine vinegar

I 3 parts mayonnaise

i 1 part lemon juice

9 Freshly ground black pepper and kosher salt to taste. Pour

Il dressing over salad ingredients, toss and serve.

This will serve 4 -8. Feel free to experiment! Just respect
the basic dressing!

H on. Dlane Fln Iey, M P HaldimandNorfolk, ON
Alternative Waldorf Salad

iSome
friend gave me a gift
of Rosemary Wine
Syrup. It sat in my
fridge for a while.
Eventually, one day, |
called the
manufacturer and
asked what | might
do with it. They
suggested a number
of alternatives. | liked
the basic alternative
to a Waldorf salad
(the original has
always been one of
my favourite and
signature dishes). |
have worked on the
ingredients quite a
bit over the years,
but the basic
dressing always
remains t

year s

he
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Laureen Teskeldarper

Mexican Lasagna

2010
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Ingredients

1 Ib ground beef

1 medium diced onion

1 clove garlic

1 jar of spaghetti or pasta
sauce

1 container of cottage cheese
lasagna noodles (p@oked or
no-cook variety)

jalapeno peppers (pickled)

1 cup Monterey Jack cheese
1 cup cheddar

¥ cup salsa

Directions
Cook ground beef, garlic and onions until brown; add salsa.

Layer 1
In a lasagna baking dish add a layer of noodles and add pasta
over top to lightly cover. Add orlealf of ground beef mixture.
Add jalapenos to taste. Cover with % container of cottage chel
and 1/3 cup Monterey Jack cheese.

Layer 2

Add layer of noodles and cover with pasta sauce. Add remaini
ground beef mixture. Add jalapenos to taste. Cover with 1/2
container of cottage cheese and 1/3 cup cheddar cheese.

Topping
Add layer of noodles and cover with pasta sauce. Cover with

tin foil and cook at 375°F for 30 to 40 minutes. Five minutes
before the lasagna is finished remove cover and add remainin

cheddar and Monterey Jack cheese. Extra jalapenos can also pe
added for appearance. Cook 5 more minutes or until cheese njelts.

il

| ove

Me x i

so | just modified a
standard lasagna
recipe to make it

saudeo I e

6 Me xi ca

| always use

bse easy-to-prepare

ingredients because
my time is limited.

Hot banana
peppers, diced
tomatoes, Mexican
beans, chilies and

ther ingredients
C cSc)ran easily be added

to make this dish

even

spicier
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Ursula and Barry Devolin, MP
Butter Tart Muffins
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Ingredients

2 eggs, beaten

¥ cups white sugar

% cup butter

% cup milk

1 tsp vanilla

11 cups raisin
1% cups whole wheat flour

3 tsp baking powder

2 tsp baking soda

pinch of salt

Y cup fresh Canadian maple
syrup

T

Directions
Preheat your oven to 375 F and prepare a muffin tin for 12.

Combine first 6 ingredients in a saucepan. Place over med

um

heat and cook, stir frequently until mixture is starting to bubple

and thicken (about-8 minutes). Cool slightly.

Combine the four dry ingredients in a large bowl. Pour in rai
mixture and stir until just mixed. Spoon mixture into muffin
tins and bake for 27 minutes.

S5in

Remove from oven and immediately pour 1 tsp of maple syjup

over each muffin.

Cool in tins for 10

mi nut eq.

Barry was elected as
the Conservative MP
for Haliburton -
Kawartha Lakes-
Brock in June 2004
and re-elected in
January 2006 and
October 2008.

Early in the 40"
Parliament, Barry
was appointed as
Assistant Deputy
Chair of the
Committees of the
Whole.

Barry married

Ursula Beachli in

1993. They have two
chidien: 5gorge h e m
(2002) and Molly
(2004).



