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Summer time is such a wonderful time of year to be excited about cooking.  I hope you enjoy the following reci-
pes.  I tried to keep them fairly easy and also using ingredients that will be readily available this time of year.  If you 
don’t have access to fresh lavender for the biscotti recipe, I have also substituted slivered almonds or chocolate.  The 
grilled Greek salad is delicious and I never get tired of the black bean dip.  Enjoy!!!

Black Bean Spread with Lime and Cilantro
This is a really quick tasty dip to serve any time of year but especially in the summer time.

Ingredients:

1 can (19 oz.) black beans
3-4 green onions
1 tsp. balsamic vinegar
1 tbsp. fresh lime juice

Preparation
Drain beans and rinse well under cold water.  Place in food processor.  Coarsely chop green onion, and add to food processor.  Add bal-

samic vinegar, lime juice , chopped cilantro, salt and pepper.  Process until smooth.  Adjust seasoning. Transfer to a bowl and stir in chopped 
tomatoes.  Cover until ready to serve.  Serve with baked tortilla or pita chips.  Makes 1 ½ cups spread.

HOME COOKING
with Cathy

The hampTon’s
219 Edward Street West, Newcastle, Ont. L1B 1E8 • 905-987-1005
www.bbcanada.com/10099.html
No. Rooms - 1
Where country casual meets gourmet, 15 minutes to Mosport, Waterfront Trail 
bike packages.

model “a” acres, 
7090 Middle Road, Bowmanville, Ont. • 905-263-4319
luverne@modelaacres.com • www.modelaacres.com
No. Rooms – 3
Great cuisine! Stroll the grounds and view gardens, antique cars and 
full-size static replicas of vintage WWII planes.

o’hennessy house
2510 Nash Road, Bowmanville, Ont. L1C 3K4 • 905-441-5655 
ohennessyhouse@hotmail.com • www.ohennessyhouse.ca
No. Rooms – 1
Unique log home on forested river valley edge, stunning bedroom, 
private bath & living room, pond & swimming pool.

our Valley View
50 Barton Road, Enniskillen, Ont L0B 1J0 • 905-263-8889
suite@ourvalleyviewbnb.com • www.ourvalleyviewbnb.com
No. Rooms – 2
Wake up to the view of Enniskillen Valley in our Grandview Suite, or the 
warm atmosphere of the Canadiana Suite.

Brookside coTTage caBin, 
7054 Lettner Road, RR1 Bowmanville (Tyrone) On L1C 3K2 • 905-263-4285
www.bbcanada.com/brookside
No. Rooms – 2
Romantic cottage on wooded meadow’s edge, overlooks trout stream, 
more than a place to stay.

counTry liVing, 
3917 Concession 8 Clarke, Orono, Ont L0B 1M0 • 905-441-3778
countrylivingbb@yahoo.ca • www.bbcanada.com/7725.html
No. Rooms - 2
Walk a meadow thru the thick of a lively forest to a Romantic Victorian 
Cottage overlooking pond, minutes from Mosport.

kendal hills 
counTry VacaTions,
8075 Maynard Road, Orono, Ont L0B 1M0 • 905-983-5465
tufts@kendalhills.ca • www.kendalhills.ca
No. Rooms – 3
Relax over breakfast out on the veranda of our 1870’s farmhouse and 
enjoy the panoramic views of the Oak Ridges Moraine.

To list your Bed and Breakfast, 
please contact the Home Promoter at 

905-261-7788

Bed & Breakfast 
Directory

C L A R I N G T O N

Discover what’s available 
in your backyard!

• 2 lbs Wings & Pitcher $24.99
• 2 lbs Wings & A Bucket of 
Bud Light Lime (5) $38.99

(subject to availability, domestic draft only)

www.theoldnewcastlehouse.com

905.987.4200
119 King Avenue West Newcastle

join us for thirsty thursdays 
on newcastle’s only 

main street patio

join us for thirsty thursdays 
on newcastle’s only 

main street patio

Grilled Greek Salad
This is a fun recipe to try for barbecue season.  

Dressing Ingredients:

2 tbsp. olive oil
1 tbsp. fresh lemon juice
1 tbsp. chopped fresh oregano
1 tbsp. chopped fresh mint
¼ tsp. black pepper

Preparation
For dressing, combine dressing ingredients in small bowl. Set aside.For salad, cut cucumber in quarters, lengthwise.  Seed, core and halve 

the pepper.  Trim root ends of green onions.  Put vegetables on a plate.  Spread about ½ the dressing over the vegetables.  Over medium heat, 
grill cucumber and pepper for 5 minutes on each side.  Grill green onions for 3 minutes each side.    Place grilled vegetables  back on plate 
and let cool for about 10 minutes.  Cut into bite-size chunks.  Put vegetables into a bowl with the dressing, along with any juices.  Cut toma-
toes into chunks.  Add tomatoes, feta cheese and sliced olives to grilled vegetables.  Serve salad at room temperature.  Makes 4-6 servings.

Lavender Lemon Biscotti
I had to include this recipe in this issue as I have spent the last few days picking fresh 

lavender from my daughter-in-law’s garden.  

Ingredients:

1 ¾ cups all-purpose flour
2 tsps. Baking powder
1 Tbsp. lavender blossoms
2 tsps. grated lemon zest
2 eggs

Preparation
Preheat oven to 350F. In large bowl, combine flour, baking powder, lavender blossoms and lemon zest. In a separate bowl, whisk together 

eggs, sugar, melted butter and vanilla. Stir into flour mixture until soft, sticky dough forms. Transfer to lightly floured surface and form into a 
ball. Divide dough into half and roll each half into a log about 12 inches long. Transfer to a baking sheet lined with parchment paper.  Brush 
tops with egg white.  Bake for 20 min.  Remove from oven and let cool on pan about 5 minutes.  On cutting board, slice rolls diagonally into 
¾ -inch thick slices.  Stand cookies upright on baking sheet.  Return to oven and bake about 15- 20 minutes longer until golden brown.  
Place on rack and let cool.  Makes 24 biscotti.

Salad Ingredients:

1/2 English Cucumber
1 sweet yellow or red pepper
4 green onions
2 medium tomatoes
½ cup feta cheese
¼ cup slivered black olives

2 tbsp. chopped fresh cilantro
½ tsp. salt
Pinch black pepper
¼ cup cherry or grape tomatoes

¾ cups sugar
1/3 cup butter, melted
2 tsps. Vanilla
1 egg white, lightly beaten.

A basket of fresh lavender - just picked!


