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Sudoku instructions: Complete the 9x9 grid so that each row, each column and each of the nine 3x3 boxes contains the digits 1 through 9. Contact me for the solution!
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Delete this text and insert your logo, map or photo here.
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Thanks for reading! If you'd like to tell me what you think about this newsletter, or if you're thinking of investing or applying for a mortgage, please get in touch.











This newsletter and any information contained herein are intended for general informational purposes only and should not be construed as legal, financial or medical advice. The publisher takes great efforts to ensure the accuracy of information contained in this newsletter. However, we will not be responsible at any time for any errors or omissions or any damages, howsoever caused, that result from its use. Seek competent professional advice and/or legal counsel with respect to any matter discussed or published in this newsletter. 








Recipe: Butterscotch Poached Pears





Serves 6


3 cups dry white wine 


1 ½ cups sugar


1 strip lemon peel


2 tablespoons lemon juice


1 whole cinnamon stick


4 whole cloves


6 firm ripe pears (Bartlett or Bosc)


1 ¼ cup butterscotch sauce, store-bought or homemade 





Bring wine, sugar, lemon peel, juice, cinnamon and cloves to a boil in a large saucepan. 


Boil until sugar has dissolved, about 5 minutes. 


Peel the pears, leaving stems on, and carefully core from the bottom. 


Add the pears to the liquid and then cover and simmer for 10-15 minutes or until tender. 


Remove from heat and cool. 


Keep pears in cooking liquid and chill in the refrigerator for at least 3 hours. 


When ready to serve, remove pears from liquid and place in a bowl with warm butterscotch sauce.
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