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CHRISTMAS AND NEW YEARS

WE WENT TO MASS WITH LORI AND GINO.
THEN WE DID GO TO AMANDA AND BRIANS
FOR SUPPER, IT WAS NICE. THEN WE WENT TO
WE WENT TO DENNY HOUSE FOR NEW YEARS EVE.
WE HAD SUPPER THERE, IT WAS NICE. WE WENT
TO LEDUC TO DIANN AND PAULS FOR SUPPER,

IT WAS A WONDERFUL SUPPER.
CHRISTMAS IS SEEING MY FAMILY, IT'S NICE
SEEING THEM AND IT IS NICE GETTING PRESENTS. MY
FAMILY IS MORE IMPORTANT IN MY LIFE, SO IS MY
ROOMMATE FAY.

FROM KAREN TANSEM
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Pierre and Pauline Demers as
Volunteers in the

Lo-Se-Ca Thrift Store.
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215-1 Carnegie Drive
St. Albert. Alberta
T8N 5B1 - 8 wonton wrappers
(available in the
refrigerated or
frozen section of

PHONE: most grocery
(780) 460-1400 stores)
- 1/4 cup peanut
FAX: butter (smooth or
(780) 459-1380 chunky)

1 ripe banana,
peeled and sliced
into 1/4-inch-thick
slices

' |
We're on the Web! 8 Hershey's
See us at: caramel kisses,
www.loseca.com unwrapped

Powdered sugar for
dusting

Vegetable oil for
deep-frying

Place a small bowl of warm water
beside wonton wrappers. Put a single
wonton wrapper on a clean, dry
surface in front of you. Smear 1 tsp of
peanut butter onto the center. Set a
banana slice on top of peanut butter
and top banana with a chocolate kiss.
Dip your finger in water and trace a
circle on the wonton wrapper around
the stack of ingredients (water is the
glue of wonton wrappers). Pinch and
seal wrapper around the ingredients
and pinch it at the top so that it
resembles a large kiss. If you are not
going to fry the wontons immediately,
cover with a damp dishtowel and
refrigerate.

Pour oil into a small, tall pot until it is
3 inches deep. Heat oil until it
reaches 350F

When oil is ready, fry 4 wontons at a
time. Fry for approximately 1 minute,
or until wonton wrapper is a golden
brown. Remove and place on paper
towel to absorb excess oil.

Adjust heat so that it is 350F again
and continue with next batch.
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