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Send a friend to

A Country Hideaway 

and receive your second 

night free the next time 

you stay with us. 

(Free stay valid Oct. 15th –April 30th)  

What’s New? What’s Up?

970 Boothe Road, Naramata, BC. V0H 1N0
Toll Free: 1.877.289.8734

Tel: 250.496.5205
Email: info@acountryhideaway.com

February 21
Multicultural Festival

March 1- April 26th
Kiwanis Music Festival

March 3
Winter Triathlon Back 
Country Extravaganza 
2004

April 2-3  
9th Annual Okanagan 
Fest Of Ale 2004

For more information on 
any of these events please 
go to www.penticton.org

• Craft workshops 
including Mosaic 
Madness and Stamping 
Up…

• Ski Getaways... 

• Girls Getaways…

• Gallery of photos…

• Testimonials… 

Gift Certificates are now 
available

Gifts and Collectables 
are getting a new home 
in the spruced up shop.

You will find a wonderful 
assortment of handmade 
gifts; as well Peggie has 
given new life to many 
old and found items. 
Plan to buy something to 
remember your visit!

Check out our website 

www.acountryhideaway.com

4 firm-ripe pears, peeled, halved lengthwise and cored
2tbps fresh lemon juice
2 tbps unsalted butter
1/4 cup firmly packed light brown sugar
1/2 tsp grated lemon zest
1/2 tsp ground cinnamon
1/4 tsp nutmeg
Pinch of cloves
Sliced blanched almonds, toasted, for garnish if desired

• Preheat oven to 400. 
• Butter a shallow baking dish large enough to hold pears in a 

single layer and arrange them cut side down, in the dish.
• Sprinkle the pears with 1 T of lemon juice.
• In a small saucepan set over moderately low heat melt the 

butter. Add the remaining lemon juice, the brown sugar, 
lemon zest, cinnamon, nutmeg and cloves and cook stirring 
until smooth. Spoon the brown sugar mixture over the pears. 
Roast, basting frequently with the pan juices, for 50 minutes, 
or until tender. 

• Arrange pears on plate, pour some of the sauce on top and 
sprinkle with almonds and a dollop of whip cream or lemon 
curd. Mmm...

Roasted Pears

China tea, the scent 

of hyacinths, wood 

fires and bowls of 

violets- that is my 

mental picture of an 

agreeable February 

afternoon.  

Constance Spry


