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STONEBRIDGE ASSOCIATION PUBLIC MEETING
• Date: December 8th        • Time: 7pm - 9pm

• Location: Stonebridge Golf & Country Club       • Guests: Councillors Harder & Desroches

There are several important issues affecting our community such as the 
proposed Town Centre, the fire hall and integrated complex, Strandherd Bridge 

Agenda available on the Association website under “Your Association”

JANUARY 

JULY

FEBRUARY 

AUGUST

MARCH 

JULY 9TH, 23RD

AUGUST 13TH, 27TH

SEPTEMBER 10th, 24th

APRIL 

MAY 

COOKING NIGHT 
• Come and learn new recipes to share with family and friends!
• Details to follow.

STONEBRIDGE WINTERLUDE!  

27th

• Sleigh rides
• Games

• Hot chocolate
• And more

EASTER EGG HUNT 

27th

More details to follow

CANADA DAY 
& FIREWORKS

1st

MOVIES IN THE PARK

STONEBRIDGE 
FUN DAY

9th, 23rd july

22nd

MOVIES IN MOVIES IN THE PTHE PARKARK

2010 UPCOMING EVENTS                                                                                         CHECK OUT OUR WEBSITE AT WWW.STONEBRIDGECA.COM 

24th

Do you have any books that you would like to
donate to the Community Association?

Start boxing them up and contact us at 
stonebridgeca@hotmail.com

BOOK SALE 

29th

Mark your calendars!! Save all those unwanted
items! Remember one persons trash is another
persons treasure!! 

COMMUNITY GARAGE SALE 

All of these dates are tentative and subject to change please see website for further details.
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Molasses Cookies:    Makes about 3 dozen cookies.

INGREDIENTS
2 cups (270 grams) all purpose flour
1 teaspoon baking soda
1/4 teaspoon salt
1 teaspoon ground cinnamon
1  teaspoon ground ginger
1/2 teaspoon ground cloves
1/2 cup (113 grams) unsalted butter, room temperature
1 cup (210 grams) dark brown sugar
2 tablespoons vegetable, canola, or safflower oil
1/3 cup (80 ml) unsulphured molasses
1 large egg
1/2 teaspoon pure vanilla extract

Garnish:
1 cup (200 grams) granulated white sugar for covering the
cookie balls before baking

DIRECTIONS
In a large bowl sift or whisk together the flour, 
baking soda, salt, and spices.

In the bowl of your electric mixer (or with a hand
mixer), cream the butter and sugar until light and
fluffy (about 2 - 3 minutes). Add the oil, molasses,
egg, and vanilla extract and beat until incorporated.
Beat in the flour mixture mixture until well 
incorporated. Cover and chill the batter until firm
(about 2 hours or overnight).

Preheat the oven to 375 degrees F (190 degrees C).
Line two baking sheets with parchment paper. 

Place about 1 cup (200 grams) of white granulated
sugar in a medium sized bowl. When the dough has
chilled sufficiently, roll into 1 inch (2.5 cm) balls.
Then roll the balls of dough into the sugar, coating
them thoroughly. Place on the baking sheet, spacing
about 2 inches (5 cm) apart and, with the bottom of a
glass, flatten the cookies slightly. Bake for about 
9-10 minutes, or until the tops of the cookies have
crinkles yet are barely dry. (They will look a little
underdone.) Remove from oven and cool on a wire
rack. Store in an airtight container for up to a week.

AArree yyoouu tthhiinnkkiinngg ooff sseelllliinngg??

We are always looking for volunteers to help organize or
run these events if you are interested in participating let
us know e-mail us at stonebridgeca@hotmail.com. 

• This is a great opportunity for high school students
looking to get their community hours!

IIff ssoo,, pplleeaassee ddoo hheessiittaattee ttoo ggiivvee mmee aa ccaallll ((661133--669922--22555555)),, aass II hhaavvee bbuuyyeerrss llooookkiinngg ffoorr::
•• AA BBUUNNGGAALLOOWW WWIITTHH AA LLOOFFTT WWIITTHH AA MMAARRCCHH 22001100 CCLLOOSSIINNGG

•• AA NNAANNTTUUCCKKEETT WWIITTHH AA MMAAYY//JJUUNNEE 22001100 CCLLOOSSIINNGG

AA GGRREEEENNBBOORROO TTOOWWNNHHOOMMEE WWIITTHH AA LLAATTEE AAPPRRIILL 22001100

"Selling our Stonebridge home with
Lisa was the most satisfying real
estate transaction we’ve 
experienced. Having sold several
homes in the past, including one
without an agent, Lisa’s intimate
knowledge and exclusive focus on
Stonebridge properties, her energy,
professionalism and determination
to get the job done clearly 
demonstrates the value she alone
brings to the transaction. 

Simply put, it was a pleasure 
working with Lisa and we don’t
hesitate to recommend her to 
anyone considering selling or 
buying a Stonebridge property."

- Kim & Larry

TESTIMONIAL


