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

O C TO B E R  2 0 0 6W h at’s New ?
A Country H id eaw ay 
h ou se  re ntals

W e e k ly re ntals in August 
and  Se pte m b e r 2007, 
Saturday to Saturday. 
R e s e rvations  and  d e pos its  
m ust b e  paid  and  m ad e  b y 
M ay 2007. Ple as e  contact 
Pe ggie  for m ore  d e tails.

Gift ce rtificate s

A nigh t at A Country 
H id e aw ay Be d  and  Bre ak fast 
m ak e s  a pe rfe ct gift for 
som e one  spe cial in your life : 
your w ife , your h usb and , 
b os s , s e cre tary, girlfrie nd , 
b oyfrie nd , pare nts , or 
ch ildre n. As  a gift for a 
w e dd ing, annive rsary, 
b irth day, Ch ristm as , or 
Vale ntine ’s  D ay.  A 
w ond e rful gift for anytim e ! 
Call and  m ak e  arrange m e nts  
today!

W h at’s Up?
Live  Th eatre  at Bare  Bone s 
Th eatre  Com pany
Playing eve ry Th ursday, 
Friday, and  Saturday.

O ctob e r: Crim es of th e H eart, 
b y Be th  H e nle y

D e ce m b e r: Som e Assem bly 
R eq u ired , b y Euge ne  Stick land

Vis it w w w .barebonesth eatre.ca 
for m ore  inform ation.

Ente rtainm ent at th e  
D ream  Cafe

Ch e ck  out th e ir w e b s ite  for 
nam e s , revie w s , and  date s.

w w w .th ed ream cafe.ca

Sh ow s  m ost w e e k e nd s  and  
som e  w e e k days.

Book  tw o nigh ts at
A Country H ide aw ay 
and w e 'll th row  in

th e  th ird fre e ! Also send 
a frie nd (m ak e  sure  th e y 
tell us w h o se nt th em ) 

and you w ill rece ive  your 
th ird nigh t fre e  th e  next 
tim e  you visit us. Valid 

Novem be r 2006 to
1st April 2007.

Exclude s h olidays.

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  

W h ite  Ch ocolate &  
Raspberry Parfaits

6 s q uare s w h ite  ch ocolate
1 ½ cups w h ipping cre am
1 pk g (300g) froze n unsw e e te ne d raspbe rrie s
½ cup w h ite  granulate d sugar
1 tblsp orange  juice

Microw ave  th e  w h ite  ch ocolate  and ¼ cup w h ipping 
cre am  on h igh  for 2 m inute s or until th e  ch ocolate  is  
m elte d. Stir until th e  ch ocolate  is  com pletely m elte d. 
Cool to room  te m pe rature .

Be at th e  re m aining 1 ¼ cups w h ipping cre am  w ith  an 
ele ctric h and m ixe r until soft pe ak s  form . Fold h alf of 
th e  w h ippe d cre am  into th e  coole d ch ocolate  m ixture . 
Fold in re m aining w h ippe d cre am .

Me anw h ile , m ak e  th e  raspbe rry sauce  by com bining 
th e  pack age  of raspbe rrie s  (th aw e d) w ith  ½ cup sugar 
and a spoonful of orange  juice . Ble nd until sm ooth . 
Re frige rate .

Alte rnate  laye rs of w h ite  ch ocolate  m ouss e  and 
raspbe rry sauce  in tall de s s e rt glasse s . Top w ith  w h ite  
ch ocolate  curls, raspbe rrie s , and grate d w h ite  ch ocolate .

Mak e s  6 parfaits. 

V

Th e  voyage  of 
discovery lie s 
not in finding 

new  landscape s, 
but in h aving 

new  e ye s.




