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O C TO B E R  2 0 0 7W h at’s New ?
A Country H id eaw ay 
w e e k ly re ntal opportunitie s

Afte r a ve ry succe s sful trial, I 
w ill again b e  tak ing four 
w e e k ly re ntal stays  for th e  
m onth  of August 2008. If 
you and  your fam ily w ould 
lik e  a h om e -aw ay-from -h om e , 
vis it m y w e b s ite  for m ore  
d e tails. W e e k ly b ook ings  
d e adline  is  31 M ay 2008.

A Country H id eaw ay gift 
ce rtificate s

Th e s e  are  ve ry popular for 
w e dd ing gifts , annive rsary 
gifts , and  a b os s ’ gift to an 
e m ploye e . You could also 
give  one  to your w ife , your 
h usb and , s e cre tary, pare nts , 
or ch ildre n. A gift anyone  
w ould e njoy!

O ff-se ason special

O nce  again, tak e  advantage  
of our off-s e ason spe cial. 
Book  tw o nigh ts  and  ge t 
your th ird  nigh t fre e ! Se nd  a 
frie nd  (m ak e  sure  th e y te ll us  
w h o s e nt th e m ) and  you w ill 
re ce ive  your th ird  nigh t fre e  
th e  ne xt tim e  you vis it us. 
Valid  Nove m b e r 2007 to 
M arch  2008. Exclud e s  
h olidays.

W h at’s Up?
A vis it to A Country 
H id e aw ay anytim e  can b e  a 
m uch -ne e d e d  re spite . Com e  
and  e njoy th e  pe ace  and  
tranq uility th e  ‘H id e aw ay’ 
h as  to offe r: m ovie s , m us ic, 
th e  cozy fire , th e  te m pting 
h ot tub. All offe r re asons  to 
vis it any tim e  of th e  ye ar. 
Stay in and  re ad  a b ook , or 
ve nture  out at nigh t for 
d inne r and  live  th e atre  or 
m us ic.

For m ore  inform ation, and  a 
com ple te  listing of eve nt 
offe rings , vis it 
w w w .th ed ream cafe.ca for 
m us ic of all k ind s. For live  
th e atre , ch e ck  out 
w w w .barebonesth eatre.ca.

You can stay in at A Country 
H id e aw ay for a private  
d inne r for tw o, or e njoy one  
of th e  local re staurants  
w h ich  offe r a gre at array of 
food  ch oice s :

, Z ia’s  Stone h ous e , 
Sum m e rland

, Th e  Vanilla Pod Bistro, 
Sum m e rland

, Cob b le stone  W ine  Bar, 
Naram ata

, Th e  H ood e d  
M e rgans e r, Pe nticton

, Black  Iron Grill, 
Pe nticton

, Am ante  Bistro, 
Pe nticton

, Granny Bogne r’s , 
Pe nticton

, Th e  Black  Pe arl, 
Pe nticton

W h en you becom e  
reluctant to ch ange , 

rem ind yourself of th e  
beauty of autum n.

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  

Pear and Brie  Que sadillas
½ lim e
1/8 tsp salt
¼ c sour cre am  or plain yogurt
2 8" flour tortillas
1 jalape ño pe ppe r, s e e de d and finely ch oppe d
½ ripe  pe ar, pe ele d, core d, and th inly slice d
3 oz Brie  ch e e s e , rind re m ove d and cut into 

¼" slice s
½ c ligh tly pack e d cilantro, ch oppe d

Z e st th e  lim e , th e n juice . Ble nd th e  salt, ze st, and juice  
into th e  sour cre am . Mix until sm ooth , and re frige rate .

H e at a pan ove r m e dium  h e at. Place  a tortilla in th e  
pan (no oil) for approxim ately 40 s e conds on e ach  
s ide , or until it be gins to brow n. Re m ove  and re pe at 
w ith  th e  oth e r tortilla.

Afte r th e  s e cond tortilla h as brow ne d, le ave  it in th e  
pan, re duce  h e at, and sprink le  w ith  jalape ño, pe ar 
slice s , Brie , and cilantro, th e n cove r w ith  th e  first 
tortilla.

Cove r and cook  for 2 m inute s . Flip, cove r, and cook  for 
anoth e r 2 m inute s . W h e n done , le t s it for a couple  of 
m inute s and th e n cut into w e dge s . Se rve  w ith  lim e  dip.
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http://www.thedreamcafe.ca
http://www.barebonestheatre.ca
http://www.acountryhideaway.com
http://www.ziasstonehouse.com/
http://www.thevanillapod.ca/
http://www.naramatainn.com/winebar.php
http://www.hoodedmerganser.ca/
http://www.daysinnpenticton.ca/dining.htm
http://www.grannybogners.com/
http://www.saltysbeachouse.com/blackpearl/
http://www.acountryhideaway.com/rates.php
http://www.acountryhideaway.com/rates.php



