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NOT INTENDED TO SOLICIT Buyers or Sellers currently under contract with a brokerage.

by Cathy Abernethy
HOME PROMOTER
CONTRIBUTOR

	    This is one of my favourite fall dessert recipes.  It is easy and everyone always seems to 
love it!  The darker plums seem to work a lot better in this recipe.  We certainly have had 
a great growing season this year.  Enjoy!!

Plum Platz With Maple Cream
Platz is a Mennonite recipe- a tender coffee cake topped with seasonal fruit and finished with a crumb 

topping.  The maple sour cream makes a perfect way to finish off this dessert. You could also serve cake with 
vanilla ice cream.

Fruit Topping:

4 cups sliced, pitted blue or purple plums (you don’t need to peel plums) 1/3 cup maple syrup

Cake:

1-1/2 cups all purpose flour
2 tsps. baking powder
½ cup sugar
½ cup butter
½ cup milk

Preparation
Preheat oven to 350 degrees F. Grease an 8x8 inch or 7x11 inch baking pan.

To make fruit topping, combine sliced plums with 1/3 cup maple syrup.

For cake, in medium bowl, mix together flour, baking powder and sugar.  Cut ½ cup butter into cubes; cut into flour mixture with pastry 
blender or fork.  Stir in milk.  Pat batter into greased pan.  Spoon fruit over batter. 

To make crumb topping, mix brown sugar and flour in a small bowl.  Cut in butter  until mixture is crumbly.  Sprinkle crumb topping over 
fruit.   Bake for 40-50 minutes, until golden brown.  

Meanwhile, make maple cream.  In a small bowl, add maple syrup to sour cream.  Whisk together, refrigerate, covered until ready to serve.  

Serve cake warm or at room temperature.  Cut into squares and top with a spoonful of maple cream.  Makes 8-12 servings. 

HOME COOKING
with Cathy

Nestled in the centre of the 
Foster Creek Subdivision in 
Newcastle Village is another 
one of Clarington’s “gems”. 

A visit to the Clarington 
Farmers’ Market on a Sun-
day morning is a real treat. 

Now in their seventh year, 
the market; operating from 
the parking lot of Newcastle 
Memorial Arena provides 
Clarington residents and 
visitors a unique, abun-
dance of local fresh produce 
and specialty foods.

With the glorious chimes 
of St George’s Anglican 
Church ringing in the back-
ground, the market opens 
at 10: 00 AM  and remains 
open until 2:00 P.M. Begin 
your day with a delicious 
Peameal Bacon-On-A-Bun 
or a fresh Lobster Roll, then 
visit the produce fresh stalls 
of the market vendors. 

Along with a multitude 
of garden goodness, the 
Clarington Farmers’ Market 
provides shoppers an excep-
tional opportunity to pur-

chase Maritime Lobster and 
Seafood, local beef prod-
ucts, fresh baked specialty 
foods, honey, maple syrup, 
artisan breads and rolls. 

Also, unique to this mar-
ket is the Watkins Home Care 
Booth and Shirley Moore’s 
West Indian style baked 

goods and spicy treats. An 
excellent selection of apples 
from Newcastle and deli-
cious jams - jellies and pas-
tries are yours to discover. 

Dog and cat treats and a 
great selection of wild bird 
seed for your backyard feed-
ers makes visiting this mar-

ket a most pleasant weekly 
experience. Fido is welcome 
- clean washrooms are avail-
able in the arena and there is 
lots of parking. 

The Clarington Farmer’s 
Market – another venue that 
make our community unique, 
authentic and worth exploring. 

Clarington Farmers’ Market

• 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

newcastle’s 

only main 

street patio
newcastle’s 

only main 

street patio

New menu coming soon!

Join us for fall 
fest and our second anniversary October 1st

Natural Meat
by Lee Farms

FRESH FREE-RANGE TURKEYS
FOR THANKSGIVING & CHRISTMAS

Open Saturday 9-1
3937 Concession Rd. #8, Orono

1 Mile East of Hwy 115

*NEW* TURKEY CUT IN HALF
Half for roasting and we will smoke the other half.

GRASS-FED HEREFORD BABY BEEF
( Quarters and Halved )

BISON ( Ground / Steaks / Roasts / K-Bobs / Patties )

CHICKEN • PORK • LAMB • GOAT

Scott Lee • 905-983-5370
Member of Canadian Organic Growers

*ORDER NOW!*

E
ST. 1852

2 Tbsps. coarsely chopped fresh cilantro leaves (you can also substitute with fresh basil)
1 Tbsp. fresh lime juice
1 Tbsp. olive oil
Salt and pepper to taste

Crumb Topping:

¼ cup brown sugar
½ cup all-purpose flour
2-3 Tbsp. butter

Maple Cream:

½ cup sour cream
2-3 Tbsp. maple syprup


