
Question:  
What can you catch 

but you cannot throw?

Please send in your answers to win a Harlan Bakery product: 
sales@oharmstrong.ca

Updater
Healthcare purchasing programTh

e

It’s time to start thinking about your 
orders for Christmas! In this edition 
we’ve featured some great holiday 
must have’s, along with our very own 
Toupie Ham product and some fantastic 
seasonal recipes  for you to try out. 

Do not forget to enter our brain teaser 
question for 
a chance to 
win a Harlan 
Bakery 
product!

Nova Scotia Owned and Operated

Created by Armstrong Food Service . . . a proud Nova Scotian company. 
PO Box 220, Kingston, NS  B0P 1R0  
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208723
208872
208731
208842
208276

Coffee Irish Cream
Coffee Butter Pecan Mother Parkers
Coffee Vanilla Hazelnut Mother Parkers
Coffee Hazelnut Vanilla Mother Parkers
Coffee Chocolate Caramel Mother Parkers

16 x 2.5 oz
16 x 2.5 oz
16 x 2.5 oz
18 x 2.25 oz
18 x 2.25 oz



 
 
 
 
 
 
 
 
 
 
 
 
 
                             

 

 

 

 

 

 

    Turkey Gravy                             8/498g                              203584 
    Mincemeat                                 1/12 kg                             181020 
    Cranberry Sauce (Portions)    200/16 ml                          202443 
    Cranberry Sauce (Bulk)            6/1.5 litre                         304161 
             

                                               

 

 

 

 

 

 

 

 

 

 

 

 

 

  

       MUST HAVES FOR THE HOLIDAY SEASON 

Turkey Gravy                            8/498g                              203584

    

 

    To Book your orders, or  for more details / samples, Please contact: 

         SUE SULLIVAN    ssullivan@lynchfoods.ca     902-221-1866 

 

 

 

 

 

Gluten Free Penne Rigate 
12 x 340 gm 

OHA Code: 204674 

Gluten Free Fusilli 
12 x 340 gm 

OHA Code: 204676 

Gluten Free Spaghetti 
12 x 340 gm 

OHA Code: 204673 



Please visit our 
new and 
improved 
website . . . 

We’re on the Web!We’re on the Web!

www.oharmstrong.ca
Now Servicing 
New Brunswick and PEI

1.	 Preheat	an	oven	to	325	degrees	F	(165	degrees	C).
2.	 Tart	shells:	Sift	together	flour	and	2	tablespoons	confectioners’	sugar	in	a	bowl.	Cut	in	

1	cup	butter;	knead	until	well	blended.	Form	dough	into	3/4	inch	balls.	Press	evenly	
into	1	1/2	inch	tart	cups	on	the	bottom	and	up	the	sides	to	form	a	shell.

3.	 Bake	in	preheated	oven	until	pale	gold,	about	16	minutes.	Let	shells	cool	in	the	pan.	
Gently	loosen	and	remove	them	from	pan	using	a	knife.

4.	 Filling:	Heat	 Lynch’s	Mincemeat	 until	 white	 pieces	 of	 beef	 fat	 have	 dissolved,	 for	
about	10	minutes,	stirring	frequently.	Allow	mixture	to	cool	before	spooning	into	tart	
shells.

5.	 Icing:	Cream	1/4	cup	butter	in	a	small	bowl	with	an	electric	mixer.	Gradually	add	1	
cup	of	the	sugar	while	continuing	to	mix.	Maple	Syrup,	remaining	1	1/4	cups	sugar	
and	maple	extract.	Beat	at	high	speed	until	smooth.	Icing	should	be	thick	enough	
to	pipe.	Spoon	mixture	into	pastry	bag	with	a	small	round	or	star-shaped	tip.	Pipe	a	
swirl	of	icing	on	each	tart.

6.	 Add	Pecan	Half	(optional)

Lynch Mincemeat 
Mini Pies Recipe

Tart Shells
2	cups	all	purpose	flour		
2	tablespoons	icing	sugar	
1	cup	butter,	softened

Filling
Lynch	Mincemeat	
Approximately	3	cups	

Icing 
¼		cup	butter
2	¼		cups	icing	sugar
3	tablespoons	pure	maple	syrup

In	a	large	bowl,	cream	the	margarine	with	the	2	sugars;	
beat	in	the	eggs.

In	another	bowl,	combine	the	flour,	oats,	wheat	germ,	
baking	powder,	and	baking	soda.	Add	to	the	creamed	
mixture	and	mix	well.	Stir	in	cranberries.

Drop	by	tablespoons	onto	the	sheet	pans.	(Be	sure	to	get	
60	cookies	from	this	recipe.)	Flatten	slightly	with	a	wet	
fork.

Bake	for	about	12	minutes	or	until	lightly	golden.

Oatmeal 
Cranberry
Cookies

1.

OHA Code: 181020

1	Cup
1	Cup
1	Cup
2
2	Cups
2	Cups
1/2	Cup
2	tsp
2	tsp
2	Cups

250g
200g
150g
2
240g
200g
30g
10g
10g
200g

Non-hydrogenated	margarine
White	granulated	sugar
Brown	sugar,	lightly	packed
Eggs
Whole	wheat	flour
Rolled	oats
Wheat	germ
Baking	powder
Baking	soda
Chopped	cranberries,	fresh	or	frozen

4.

2.

3.	


