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HOME COOKING
with Cathy

Durham Region, ON – Proudly presented by Gay 
Company Limited, Their Opportunity’s Annual 
Golf Classic will see 144 golfers tee off at Durham’s 
most prestigious golf course, Royal Ashburn Golf 
Club, on Wednesday June 27, 2018.
The day will include 18 holes of golf, with excit-
ing on-hole contests and prizes! Easthill Outdoors 
and Zebco Quantum’s Hole 5 Fishing Contest is 
back by popular demand! Players can also opt-in 
to this year’s Tournament Passport featuring a put-
ting contest and an opportunity to win an Annual 
Membership to Royal Ashburn Golf Club (valued 
at over $3100)!
Since its inception, the annual event has raised over 
$170,000, helped enroll over 400 children into lo-

cal sports and recreation programs, contributed to 
over 6,500 hours of social recreation and commu-
nity involvement. Thanks to Gay Company Limited 
and its incredible network of supporters, the 2017’s 
tournament was the Classic’s banner year, raising 
almost $45,000!
With incredible auction items like a Toronto Blue 
Jays Box Suite + Roberto Alomar Meeting (gener-
ously donated by The Bosco Team) and an appear-
ance by renowned trickster Todd Keirstead, this 
year’s tournament aims to raise at least $50,000 to 
support our local youth and families.
Early bird pricing of $195 per golfer is in effect un-
til April 30, 2018 - it’s the perfect time to secure 
your spot! Better yet, grab a few friends and sign-up 
a foursome for just $750! Pricing includes a light 
lunch, access to the driving range, 18 holes of golf, 
a cart and dinner; additional dinner tickets can be 
purchased for $65 per person.
Come join us for a day of networking, contests, 
prizes, food and of course …Golf! all in the spirit of 
supporting children and families across the Region!
About Their Opportunity
Their Opportunity exists to provide low-income 
families with the means to enroll their children into 
local sports and recreation programs. We set out 
to eliminate the financial barriers so children can 
develop essential life skills such as confidence and 

sportsmanship, as well as develop a healthy life-
style. Their Opportunity hosts a unique Giveback 
Program where children receiving funding are re-
quired to “pay it forward” within their community. 
Since its inception, Their Opportunity has helped 
provide opportunities for almost 5,000 children 
and affected thousands more through its Giveback 
Program.
To learn more visit www.theiropportunity.com, like 
us on Facebook at Their Opportunity or follow us 
on
Twitter @Their_Opp.
For sponsorship or ticketing information visit 
www.theiropportunity.com/golf or contact Claudia 
Gutierrez at projects@theiropportunity.com or call 
905-444-9992 ex 9995.

Gay Company Limited Returns as Presenting Sponsor 
of Their Opportunity’s Annual Golf Classic

Hello there! I know Easter is right around the corner  
so I thought a very easy cheesecake would be suitable for  
a weekend dessert. You could add grated chocolate  
shavings on top or serve with your choice of fruit sauce.  
I hope you like it!

350 F. degree oven
9 inch springform pan
• 1/3 cup butter, melted
• 1 ¼ cup graham cracker crumbs
• ¼ cup sugar
• 2-8 oz pkg. cream cheese
• 2 cans Eagle Brand condensed milk –  
(300 ml.) – you will only use 1 ½ cans. 
• 3 eggs
• ¼ cup fresh lemon juice
• 1 small container of sour cream (250 ml.)

CRUST
Combine melted butter, graham cracker crumbs and 
¼ cup sugar. Pat firmly into the bottom of a 9 inch 
springform pan. 

CAKE
In a large bowl, beat the cream cheese until fluffy.  
Add 1 ½ tins of condensed milk and beat until smooth.  
Add eggs and lemon juice and mix well. 
Pour into springform pan and bake 50-55 minutes. 
Cool cheesecake and take sides off of springform.  
Spoon 1 cup of sour cream on top of cake and chill  
in refrigerator until ready to serve.  

Cheesecake


