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�Thornmoor� Folgate Lane,Walpole-st-Peter

the Lotus 
Beauty room
Mothers day special !

Tel: 01945 781178 Mob: 07786 555191
www.lotusbeauty.co.uk

Facial, Massage, Hot stone, 
Manicure, Pedicure, Tanning, 

Nail extensions, waxing,
Pamper party.

Show your mother how much she means to 
you this mothers day. With a gift voucher for 

one of our fantastic luxury treatments.

Just to show how very special she is.
For any booking made as a mothersday gift, 
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Make Your Mum�s Day
Mums work hard all year round making sure
the whole family eats delicious, healthy
meals. With Mother�s Day approaching treat
your mum to a night off and cook a meal
that will make her feel great. The below
recipes from Weight Watchers are
impressive, yet deceptively simple to make
and best of all they�re healthy, nutritious
and the whole family can enjoy them!

Pork Kiev
Takes 10 minutes to prepare, 40 minutes to cook
81/2 POINTS values per recipe.

Serves 2

2 tablespoons freshly chopped parsley
2 garlic cloves, chopped
1 teaspoon olive oil
250g (9oz) pork fillet
3 tablespoons fresh brown breadcrumbs
1 egg white,  lightly beaten
salt and freshly ground black pepper
2 tablespoons unsweetened apple sauce, to serve

1.  Preheat the oven to Gas Mark 4/180o C/fan oven 160o C

2.  Mix together the parsley, garlic and oil with 2 teaspoons
water. Make a long slit in the pork fillet and stuff with the
herb mixture.

3.  Season the breadcrumbs and place in a shallow bowl. Dip
the pork fillet in the egg white and then coat in the
breadcrumbs.

4.  Place on a baking tray. Cook for 40 minutes until golden
and cooked through. Slice the fillet and serve with the
apple sauce.

Lemon Angel Cake
Takes 10 minutes to prepare, 20-30 minutes to bake
201/2 POINTS values per recipe.

low fat cooking spray
4 eggs, separated
125g golden caster sugar
zest 1 lemon
1/2 teaspoon salt
75g self raising flour
for the icing
80g icing sugar, sifted
11/2 tablespoons fresh lemon juice

1.  Preheat the oven to Gas Mark 5/190o   Lightly coat a
23cm ring mould with low fat cooking spray.

2.  Place the egg yolks, half the sugar, the lemon zest and
salt in a bowl. Whisk until thick and pale.

3.  In a separate, grease free bowl whisk the egg whites until
they hold stiff peaks. Gradually whisk in the remaining
sugar until thick and glossy.

4.  Carefully fold the flour into the egg white mixture in
batches, followed by the egg yolk mix. Spoon into the tin
and bake for 20-30 minutes until a skewer comes out
clean. Cool for 10 minutes in the tin before carefully
loosening the cake with a round ended knife and inverting
it on to a wire rack to cool.

5.  To make the icing, mix together the icing sugar and lemon
juice and pour over the cake so that it drips down the
sides.

Discover Weight Watchers new KickStart at your nearest
meeting or join online. To find out more call

08457 123 000 or visit www.weightwatchers.co.uk.
Join a meeting today to pick up your free KickStart pack

- the best start to your weight loss story.

John Kennedy Rd, King�s Lynn
01553 773288

Happy Mother�s DayHappy Mother�s Day
- A day for her to remember -- A day for her to remember -

Impress your
Mother on this

special day; we at
Pearl River will be
able to take care of
this special person
for you, she will be
able to relax and

enjoy the beautiful
gourmet dinner

that we have
carefully prepared

for her, a
complimentary
family portrait

and a wonderful
gift for her

unconditional love.

2nd March
OPEN ALL DAY 

12pm - 9pm
Adult: £15.95pp

Children:
£8.50pp 

Special Mother�s
Day Menu

Starter
King Do Ribs

Special Prawn Toast
Chicken Lettuce Wrap

Crispy Seaweed
Shanghai Grilled Dumpling

Main Course
for 2-3 people

Sweet Sour Chicken with
Lychees

Tender Loving Beef Fillets with
Mixed Peppers

Seasonal Mixed Vegetable
Stir Fried Diced chicken 

Fried Rice
for 4-5 people

Sizzling King Prawn with
Ginger & Spring Onions

for 6 people

Crackling Pork and Cantonese
Roast Pork
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Bored with the same style & colour every time?
CHANGE WITH CONFIDENCE!

Unhurried Service
FREE parking on site

FREE personal consultation
FREE conditioning treatment with every colour

OPEN
Tue - Thurs 9-8

Fri 9-6

We are in 
West Winch, King�s Lynn
000777777888999   999555555666444111
We are fully insured & 

compliant, and use quality
sexyhair concept products
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SPECIAL PRICES
FOR

TEENS!

Fflokes Arms Hotel
Lynn Road, Hillington, King’s Lynn, Norfolk.

� Sunday 2nd March
� Treat your Mum to a delicious

3 Course Carvery. £15.75 per head
� We will treat her to a complimentary

glass of Sherry or Wine with her meal
� Sittings at 12.15 & 2.15pm

You will be assured of a warm & friendly welcome
Tel: (01485) 600210 for table reservation


