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winter we have had, it may be sooner lenge will be something that everyone
than we think. | hope everyone is ready will be keen to participate in as our sol-
The social committee and riding coordi- diers are doing the best possible job to
nators have a full season of activities help the people of Afghanistan have a

planned. better future. This is not only a fun chal-
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Well here we are at the end of February. | hope everyone is surviving the
Olympics; lots of medals, lots of excitement.
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getting it under control.
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Trenton. We would also like to express our support to our Military Com-
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recently.
Our social activities are well attended with the next being dinner at the
Winchester Arms on Tuesday, Marcha 6:30 P.M.
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Ingredients:
3 cups akpurpose flour

1 tbsp. baking powder
O OdzLd 6 KAUGS
1 tsp. salt

Directions:

Prep. Time: 15 min.

Cook Time: 1 hour, 10 min.
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1. Preheat oven to 325 deg. F. (165 deg. C). Grease a 9x5 inch loaf pan.
2. Combine flour, baking powder, sugar, salt & baking soda. Blend egg and buttermilk together, and add fallj@&t
once to the flour mixture. Mix just until moistened. Stir in butter. Pour into prepared pan.
3. Bake for 65 to 70 min., or until a toothpick inserted in the bread comes out clean. Cool on a wire rack. |\W@&p
in foil for several hours, or overnight, for best flavour.

1 tsp. baking soda

1 egg slightly beaten
2 cups buttermilk

% cup butter, melted

Ready in: 1 hour, 25 min.
Servings: 12




