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To Purchase Tickets Call Marina at
780-460-1400 Ext 229
Cash/Visa/MC/Cheque
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Alfred “Alf” Brunner
April 7, 1934 — September 11 ™ 2009

Alf was a past LoSeCa board member, board
president and volunteer.
Alf will be greatly missed by all his family and all
he touched during his time with the LoSeCa
Foundation.

He will be missed.
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Crust: 3/4 cup vanilla-wafer
crumbs 1/2 cup ground
hazelnuts 3 tablespoons sugar
3 tablespoons butter, melted
Cheesecake filling: 3 8-ounce
packages cream cheese,
softened 1 cup sugar 3
tablespoons all-purpose flour
1 teaspoon pumpkin-pie spice
1 cup canned pumpkin 4 eggs
1 cup coarsely chopped white
chocolate 1/4 cup chopped
hazelnuts (toasted, if you like

GIJOE

| enjoy all the Gl Joes shows.

Synthoidconpracy, Captive of
Cobra, Words without end and
There is no place like Springfield.
Now there is Gl Joe the movie!

1. Heat the oven to 325 degrees. In a small
bowl, combine the crust ingredients and mix $ %
well. Press the mixture into the bottom and a 215-1 Carnegie Drive
half inch up the sides of a 9-inch springform St. Albert. Alberta
pan. Bake the crust for 10 minutes, then T8N 5B1
remove it from the oven and set aside.
Reduce the oven temperature to 300
degrees. PHONE:
(780) 460-1400
2. In a large bowl, blend the cream cheese,
sugar, flour, and pumpkin-pie spice with an
electric mixer on low speed (at low speed,
less air will get into the batter and the
cheesecake will be less likely to crack while
baking). Add the pumpkin and eggs and beat
until well combined. Stir in the white
chocolate. Pour the filling into the crust-lined
pan, then sprinkle on the chopped hazelnuts. We're on the Web!

FAX:
(780) 459-1380

See us at:

3. Bake at 300 degrees for 1 hour. Then turn www _loseca.com

off the heat and leave the cheesecake in the
oven with the door closed for another 30
minutes or longer until set. Remove the

cheesecake from the oven and chill.
Makes one 9-inch cheesecake.




