HE REDMA

Dear Clients,
In early November, we attended the winemaker’s Harvest
dinner at Quail’s Gate Winery which was an exceptional
night of food, wine, entertainment and period costumes.
Here we are stuffed into our rented costumes. Besides the
discomfort of a costume that barely fits, it was a great
time. It’s a much smaller event than it was years ago but
just as well done. We highly recommend it for those
looking for a fun night out next fall.

With the Christmas season less than 5 weeks away (yes
it’s really true), perhaps some of you are feeling as
daunted as | am. | just can’t believe that another year is
almost over. The last 4 years have been a blur. | guess
I’ll be needing a sense of humour to get through this
holiday season so | dug up a selection of the best 50 jokes
according to Reader’s Digest which you’ll find on the
back page.

The December newsletter will be sent early in December
accompanied by calendars I’ve had printed again this
year. Watch for those arriving in your mailbox in mid
December. The newsletter is packed with great
Christmas recipes and entertaining ideas.
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Feavourite Fawily Recipes

Here’s an easy weeknight meal that’s fast and healthy. If you buy thee organic greens that
are already washed, it’s even easier. The ginger-lime dressing is always a hit.

2 tablespoons fresh lime juice

1 teaspoon grated peeled fresh ginger v 0
2 teaspoons Dijon mustard % Y
6 tablespoons vegetable oil, divided (of course we use less) &2 ~

2—=6 to 7 ounce skinless salmon fillets
2% tablespoons finely chopped fresh dill, divided
2% tablespoons finely chopped fresh basil, divided

Whisk lime juice, ginger and mustard in small bowl. Slowly whisk in 4 tablespoons of oil.
Season dressing with salt and pepper.

Brush salmon on both sides with 1 tablespoon oil; sprinkle with salt and pepper, then 1
tablespoon of dill and 1 tablespoon of basil Press herbs to adhere. Heat 1 tablespoon oil in
large nonstick skillet over medium-high heat. Add salmon, herb side down; saute 4
minutes. Turn over; saute until salmon is just opaque in center, about 5 minutes.

Toss greens with remaining herbs and some dressing. Divide between 2 plates. Top with
salmon and remaining dressing. Your heart will thank you.






