
                                                                                                  
.                     Home of the Sunday Rappie Pie 

 

 

Harvest season was by far the most rewarding and much anticipated time of the year for 

the early Acadians, as it was their first opportunity to have fresh garden vegetables on 

the table.  Traditional Acadian Potée (more commonly known as Hodge Podge) is an 

array of fresh vegetables including cabbage, carrots, leek, turnip, potatoes, green beans 

and fresh peas that simmer in an array of herbs and spices and stewed in a mild 

flavourful light cream sauce.  

 

Our Appetizer:   a bowl of Acadian Chicken Fricot  OR  Ginger Carrot Soup 

Main Course:  Traditional Acadian Potée 

Dessert:  Acadian homemade Ginger Molasses Cake with a warm lemon sauce and               

.                 whipped cream. 

Coffee   Tea 

Tickets are now on sale and can be purchased by contacting 

Kirby Geddes, 902-423-4410 or e-mail:  k.geddes@eastlink.ca   

Cecil Publicover, 902-429-2565 or email:  cgpub@eastlink.ca 
 

An outreach ministry of St John's United Church                                                                                                                                 

$15.00 tax receipt upon ticket purchase 

Acadian Celebration                    

“Harvest Dinner”                              

Fundraising Manna for Health 

Food Bank 

Monday October 27, 2014 

There will be 2 sittings                

5:30pm & 7:00pm 

636 Bedford Highway                         

@ Larry Uteck Blvd. 

Café l’Acadie is at the      

Howard Johnson Bluenose Inn 

$25 per person 

tel:902-423-4410
mailto:cgpub@eastlink.ca

