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What’s New?

A Country Hideaway has

been updated! The carpet’s

been tossed, the floors are

redone, the walls and trims

are repainted, there are new

lights, new bedding, new

curtains. Wow! It’s great! It’s

fresh! And, for me, an

apple-green kitchen. I am

inspired and delighted!

Weekly rental opportunities

I will again be taking weekly

rental stays for this next

2010 season. If you and your

family would like a home

away from home, visit my

website for more details.

This year not just inclusive

to August. Please book early

for happy results!

Gift certificates

These are very popular for

wedding gifts, anniversary

gifts, a boss’ gift to an

employee. A gift anyone

would enjoy!

Special offers

Once again, take advantage

of our off-season special.

Book two nights and get

your third night free!

Excludes holidays.

Send a friend (make sure

they tell me) and the next

time you visit, you will

receive your third night free!

Valid January to April 1,

2010. Excludes holidays.

What’s Up?

A visit to A Country

Hideaway anytime can be a

much needed place of

respite. Come and enjoy the

peace and tranquility the

‘Hideaway’ has to offer:

movies, music, the cozy fire,

the tempting hot tub. All

offer reasons to visit any

time of the year. Stay in and

read a book or venture out

at night for dinner and live

theatre or music.

For more information and a

complete listing of event

offerings, visit

www.thedreamcafe.ca for

music of all kinds, and

search for ‘Many Hats

Theatre’ on Facebook for

entertaining live theatre.

G
Restaurants offer a great

array of food choices, or stay

in at A Country Hideaway

for a private dinner for two.

Some area choices:

• Amante Bistro

• Vanilla Pod Bistro

• Cobblestone Wine Bar

• The Hooded Merganser

• The Black Pearl

G
Only the heart

knows how to find
what is precious

Black Olive and Goat Cheese Tart

Here is a great appy that is ready in no time.

• Puff pastry
• Olive tapenade
• Sundried tomatoes
• Goat cheese
• Pesto
• Parmesan cheese
• Fresh basil

Preheat oven to 425°F.

Lightly flour counter and roll pastry to form a 8x12
rectangle (excess pastry can be frozen for another use).
Transfer to parchment-lined baking tray. Pierce puff in
several places with fork.

Spread pesto thinly on top, leaving a half-inch border
around edges. Spread dollops of tapenade on top.
Arrange sundried tomatoes and crumble spoonfuls of
goat cheese evenly across tart. Sprinkle with parmesan
cheese and bake for 8-10 minutes.

Top with torn basil leaves. Cool slightly before serving.

Merry Christmas and a Happy New Year!
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