SEE YOU IN SEPTEMBER.....A NEW AND
IMPROVED STAFF STAR WILL BE ISSUED

9 », 4
QUARTERLY STARTING IN SEPTEMBER. Slle S Bl CW &

THE MORE YOU STAY
THE MORE YOU PLAY
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GRAND PRIZE DRAWS Did you know .
FRIDAY, JUNE 11, 2010 The Association is Registered under + The Lethbridge Chamber of
the Societies Act and provides tax Crc])mcmercg_ Soci f
UNIVERSITY OF receipts for all charitable donations. - The Canadian Society o
LETHBRIDGE Safety Engineers (CSSE)
-~ . - The Lethbridge Family Circle
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September 18, 1980 ssociation
- Volunteer Alberta
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COME OUT AND PLAY! Community Living (AACL) + The Alberta Committee o
. The Alberta Council of Citizens with Disabilities
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“Southern Alberta Community Living Association is leader in supporting people to live their bestds/and pursue their dreams”



ORE YOU STAY
ORE YOU PLAYY

London Drugs $50.00—Wayne C
- The Sous Chef $50.00—Patti H
Boston Pizza $50.00—Brooke Alldredge
Painted Cottage $50.00—Anthea Neill
- Swiss Chalet/Montana’s $50.00—Erica M
 The Sous Chef $50.00—Sherry W
M & M Meatshop $50.0—Melissa L
-+ Sobey’s $50.00—Bethany K
- Cineplex $50.00—Johanna A
- Saigonese $50.00—Kasha Z
Park Place Mall $50.00—Cam H
- Superstore $50.00—Esther K
- Jasmine Room $50.00—Barb H
- Canadian Tire $50.00—Ashlynne V
- Zephyr $50.00—Shawn P
Ric’s Grill $50.00—Josh N
- Superstore $50.00—Brynley T
- Costco $50.00—Maggie M
- Tony Roma’s $50.00—Grace E
Pier 1 Imports $50.00—Doug P

JUST A REMINDER FOR

YEAR END JUNE 30, 2010

All Time Sheets to be submitted by  July 7, 2010
All expense claims to June 30th  submitted by July

7, 2010

Fitness Benefit Reimbursement from January —
June 2010 to be included onthe  June expense
claim — submitted by July 7, 2010

Any other expenses not covered above to be
submitted by June 30, 2010

Questions??? Call Esther or Fran
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Pier 1 Imports $50.00 - Margaret M
Saigonese $50.00 - Albert K
Painted Cottage $50.00 - Karen H
The Sous Chef $50.00 - Matt H
The Keg $50.00 - Carmen B

Canadian Tire $50.00 - Doug P
Zephyr $50.00 - Jasmine N

East Side Mario’s $50.00 - Melody W
Sobey’s $50.00 - Heather J
Canadian Tire $50.00 - Daisy F

Park Place Mall $50.00 - Chantel E
Cineplex $50.00 - Ashlynne VB
Costco $50.00 - Cameron H
Superstore $50.00 - Katherine F

The Jasmine (Tea) Room $50.00 - Esther K
Home Depot $50.00 - Veryan P
Sportchek $50.00 - Lisa H

Zephyr $50.00 - Maggie M

Save On Foods $50.00 - Grace E

M & M Meat Shop $50.00 - Duane P

A simple baked French toast that won't have you slaving
over a hot stove. An orange batter and caramel coating
makes this French toast so delicious, you won't need any
syrup. Serve with a little sweetened whipped cream &
berries!

INGREDIENTS:

1 cup packed brown sugar

1/3 cup butter, melted

2 tbsp light corn syrup

1/3 cup chopped pecans

12 (3/4 inch thick) slices French bread
1 tsp grated orange zest

1 cup fresh orange juice

1/2 cup 2% milk

3 thsp white sugar

1 tsp ground cinnamon
1 tsp vanilla extract

3 egg whites

Directions:

1. In a small bow, stir together the brown sugar, melted butter and corn syrup.
Pour into a greased 9 x 13 inch baking dish, and spread evenly. Sprinkle
pecans over the sugar mixture. Arrange the bread slices in the bottom of the
dish so they are in a snug single layer.

2. In a medium bowl, whisk together the orange zest, orange juice, milk, sugar,
cinnamon, vanilla, egg whites and eggs. Pour this mixture over the bread,
pressing on the bread slices to help absorb the liquid. Cover and refrigerate
for at lease one hour, or overnight.

3. Preheat the oven to 350 degrees F (175 degrees C). Remove the cover from
the baking dish, and let stand for 20 minutes at room temperature.

4. Bake for 35 minutes in the preheated oven, until golden brown. Dust with
confections’ sugar before serving.

Nothing great was ever achieved without
enthusiasm — Ralph Waldo Emerson



