
A Country H ide aw ay
B E D  &  B R E A K FA ST  GI FT SH O P

M A R C H  2 0 0 6W h at’s New ?

M y ram bunctious  
M alte s e /lapso cros s. H is  
nam e  is  Elvis , and  h e  su its  
th at nam e  to a T!

Not so ne w ...

D inne rs  in, anyone ? W e ’re  
continuing w ith  a good  
th ing. Ch oos e  from :

• Indone s ian pork  
te nd e rloin satay

• Roaste d  praw ns  w ith  
Th ai lim e  butte r

• Roaste d  salm on w ith  
orange  and  ginge r salsa

• Balsam ic m arinate d  ste ak

All e ntre e s  com e  w ith  
ve ggie s  and  potatoe s  or a 
rice  d is h . D inne r w ill 
includ e  an appe tis e r, soup or 
salad , and  d e s s e rt. Alcoh ol is  
not includ e d.

O th e r e q ually fabulou s 
th ings to add  to you r stay:

• A b ouq ue t of fre s h  
flow e rs

• H andm ad e  ch ocolate s
• A picnic b as k e t w ith  

lunch  or ligh t supppe r
• A m as sage
• R e fle xology tre atm e nt
• A w ine  tour

W h at’s Up?

Fre e style  FIS W orld Cup 
Finals 2006
16 — 19  M arch
Ape x M ountain R e sort

BC W ildlife  Fe d e ration 
Confe re nce
BC’s oldest and  largest 
stand ing conservation  
organisation , celebrating fifty 
years of conservation  leadersh ip
29  M arch  29  — 1 April
Pe nticton Trad e  and  
Conve ntion Ce ntre

11th  Annual O k anagan 
Fe st O f Ale
Display of som e of th e best of 
th e Pacific North w est’s 
h andcrafted  ales, w ith  tastings 
and  oth er events
7 — 8 April
Pe nticton Trad e  and  
Conve ntion Ce ntre

12th  Annual Spring
W ine  Fe stival
4 — 7 M ay
Various  ve nue s  th rough out 
th e  O k anagan valle y

Meadow lark  Fe stival
Celebrates th e un iq ue w ildlife 
and  h abitat found  in  Penticton
18 — 22 M ay
Various  Pe nticton ve nue s

Sixth  Annual Peach  City 
Beach  Cru ise
Antiq ue and  classic car 
convention
23 — 25 June
O k anagan Lak e  b e ach

Fifth  Annual Elvis Fe stival
23 — 25 June
Various  locations

Book  tw o nigh ts at
A Country H ide aw ay 
and rece ive  your th ird 
nigh t fre e . Valid until 

31 April 2006.

9 70 Booth e  Rd , Naram ata, BC V0H  1N0  1.866.372.4433  250.462.4433  info@acountryh id e aw ay.com   w w w.acountryh id e aw ay.com  

Oven-bak ed m ush room  frittata
2 tbsp olive  oil
1 ½ cups slice d m us h room s
1 tbsp pe sto
salt and pe ppe r to taste
6 e ggs
½ cup grate d m ozzarella ch e e s e
½ cup grate d parm e san ch e e s e

Ste p 1
H e at th e  oil in a 9 " non-stick  ove nproof s k illet ove r 
m e dium -h igh  h e at. Add m us h room s; saute  for 3 
m inute s or until th e  m us h room s rele ase  th e ir juice s . 
Add pe sto, salt, and pe ppe r. Re m ove  1 cup of 
m us h room s and s e t as ide . Le t th e  re m aining 
m us h room s cool in th e  s k illet for 15 m inute s .

Ste p 2
Be at th e  e ggs in a bow l. Com bine  th e  ch e e e s e s  in a 
s e parate  bow l. Add h alf of th e  ch e e s e  m ixture  to th e  
be ate n e ggs; s e ason w ith  salt and pe ppe r. Stir th e  e gg 
m ixture  into th e  m us h room s in th e  s k illlet. Place  th e  
s k illlet into th e  ove n, pre h e ate d at 350°F, and bak e  for 
10 m inute s . Top w ith  th e  re s e rve d m us h room s and 
ch e e s e . Bak e  for 10 − 15 m inute s longe r or until th e  
e ggs are  s e t.

If th e  toppping is  not brow n e nough , place  th e  s k illlet 
unde r a broile r and broil until th e  ch e e s e  is  golde n.




