
Preservation
20.9 cu. ft. French Door Refrigerator
CFCP1NIXSS 

ExpressChill™
Chills beverages quickly with easy, one 
button selection so the Pinot Giorgio is 
cool in minutes.  
Also available in the side-by-side style shown above.

Preparation
30” Dual-Fuel Range
C2S980SEMSS

Precise Simmer™ Burners
Delicate foods and sauces are 
superbly simmered at a low 
setting of 140°F without fear 
of scorching.

Cleaning
Steam Built-In Dishwasher
CDWT980RSS

With the new Steam Prewash option, say goodbye to pre-rinsing 
or soaking. Steam Prewash uses powerful steam to loosen tough 
baked-on soil before the powerful main wash. Virtually eliminating 
pre-soaking or rinsing. Now say hello to steam!

2.0 cu. ft. Microwave Oven
CVM2072SMC

EasyGuide™ Menu System
Uses touch screen controls to lead 
you through the exact cooking mode 
necessary to ensure delicious results 
and that your hors d’oeuvres are ready 
in an instant.

30” Designer Vent Hood
CV936MSS

Powerful Ventilation
Get the commercial look and feel 
with this powerful 600-CFM hood.  
Venting and halogen cooktop lights 
add convenience to any kitchen.

Maple & Soy Marinated Wild BC Salmon
1/2 cup grade “A” maple syrup
1/4 cup soy sauce
1 tbsp apple cider vinegar
1 tsp freshly cracked black pepper
2 sprigs fresh rosemary, stems removed
4 - 6 oz wild BC salmon fillets, each 
sliced lengthwise into 3 strips
1 tbsp vegetable oil

Procedure: In a shallow ceramic dish, 
gently whisk together maple syrup, soy 
sauce, cider vinegar, black pepper and 
rosemary. Add salmon, coat and then 
marinate for 2 hours. Remove salmon 
from marinade, and gently pat with paper 
towel to remove any excess marinade. 
In a large cast iron skillet, heat vegetable 
oil just until it begins to smoke. In small 
batches, place pieces of salmon into the 
pan and cook for 30-40 seconds 
per side, until fish is slightly charred 
and cooked to medium.

Maple & Soy Marinated Wild BC Salmon 
with Maple Glazed Bacon   Serves 4

Celebrate at home with
Maple Glazed Bacon
8 strips double smoked bacon
1/2 cup maple syrup

Procedure: Preheat oven to 400o F.
Place bacon on a baking sheet and 
into oven. Bake for 10 minutes.
Brush maple syrup onto bacon 
and continue cooking. Baste bacon 
with maple syrup every 5-10 
minutes, or until bacon is golden 
and crispy, for a total of 25-30 
minutes. Let cool, and break  
into pieces.

Anthony Sedlak, Executive Chef

Vancouver | Canada

Host, The Main on Food Network 
Canada

Author, The Main | Recipes

the corner suite
bistro de luxe

              Your next dinner party is on us!
How to claim your                                   Gift Card - Fill in all information and send claim to the address 
below. Claim must include a legible copy of your original sales receipt (debit card, credit card receipts or bank statements are 
not acceptable receipts). Receipt must show date of purchase, the appliance 
model numbers and the retailer name. All claim forms must be received no  
later than December 31, 2009. No late submissions will be accepted.  
Please mail claim to:  
GE Café Dinner’s on us, PO Box 1700 Dept 7
Mississauga ON L5M 7M2

Refrigerator CHECK VALUE

CFCP1NIXSS $200

CSCP5UGXSS $200

CSHS5UGXSS $200

CFCP1NIYSS $200

Range

C2S980SEMSS $150

CBC980SNSS $150

CGS980SEMSS $150

Dishwasher

CDW9380NSS $100

CDWT980RSS $100

OTR Microwave

CVM2072SMC $100

Hood

CV936MSS $100

Conditions of request: Please allow 6-8 weeks from time of receipt of the 
claim for delivery of your PC Gift card. This offer is limited to one (1) PC Gift 
card worth up to $550 for purchase of a qualifying GE Café Refrigerator, GE 
Café Range, GE Café Dishwasher, GE Café Microwave or GE Café Range Hood. 
Product must be purchased from an authorized retailer for the period between 
September 15 – November 15, 2009 inclusive. Offer void where prohibited, taxed 
or restricted by law. Offer valid to Canadian residents only. Offer not available to 
dealers, builders, or contractors. One claim per household only. No responsibility 
will be taken for claims that become lost, misdirected or delayed. 

This claim form (or a reasonable facsimile) must accompany your request. 
Omission of sales receipt or any other information will delay processing; we will 
return all materials to be resubmitted with complete documentation. 

Thank you for choosing GE Café appliances! 

I/we hereby understand and accept the requirements for receipt of this gift card 
with purchase. 

Consumer Signature: 

Date: 

Please check the box with the 
qualifying appliances purchased to 

receive your gift card.

PLEASE PRINT

FIRST NAME: 				    LAST NAME:

ADDRESS: 		  STREET NAME:  					     APT. #

CITY: 						      PROV:			   POSTAL CODE: 

TEL:   (           )                    -				    E-MAIL†: 
†Please provide your email address to receive, via email, special offers and other important communications from GE Appliances. 

To check the status of your submission please call 1 800 414-4194

At 23, Anthony represented Canada 
at the Hans Bueschken World Junior 
Chef Challenge in Auckland, New 
Zealand, returning home with 
silver. Later that year he won Food 
Network’s Superstar Chef Challenge. 
He has since hosted four seasons 
of his own show on Food Network 
Canada called The Main. He wrote 
a cookbook based on the series and 
quickly became a Canadian Best 
Selling Author. 

Now, at 26, he is the Executive Chef 
of The Corner Suite Bistro De Luxe, 
working closely with owners Andre 
McGillivray and Steve Da Cruz. He 
has a new Food Network series in 
development and is planning his 
own product line.

“I am devoted to simple classics and 
top-shelf ingredients,” says Sedlak. 
“Trends come and go, classics are 
forever”.

Suggested
Wine  Pairing
Road 13 Chenin Blanc
This wine has the hallmark 
Chenin characters of rose 
water, pineapple, as well as 
Okanagan Valley characters 
of green apple, honey, 
and peach!




