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•Tree Pruning • Removals • Storm Damage • Small Shrub & HedgeTrimming
•Tree Cabling & Bracing • Stump Grinding

IT’S LONELY
AT THE TOP

email: jay@hilltoptreecare.ca
www.hilltoptreecare.ca

FREE Estimates • Fully Insured

Office:

905-877-5279
Cell: 416-996-9338

menchie’s georgetown
158 guelph st, unit 1, georgetown, on

905-873-1116
menchiesgeorgetown @MenchiesGtown Menchiesgeorgetown

try us today!

Freshly Made & Baked On Premises
Breads, Buns, Pastries,Meat Pies & More!

IMPORTED BRITISH CHEESES
330 GUELPH ST.,GEORGETOWN (opposite Canadian Tire)

905-877-0596 • www.millersscottishbakery.com

MILLER’S
ScottISh BakERy
MILLER’S
ScottISh BakERy

Order your Buns and treats today!
HAVING A BBQ EVENT?

Smart, tenacious people pumped by the 
prospect of joining a winning team, and 

looking to have fun along the way.WE W
AN

T:

Exciting Careers in

DIGITAL MEDIA!

WE W
AN

T:

DIGITAL MEDIA!

Paid on-the-job training, a career 
with one of the largest digital media 

companies in Canada, competitive 
compensation, opportunities for 

advancement, comprehensive bene� ts
and a generous vacation plan.

Paid on-the-job training, a career 
with one of the largest digital media 

companies in Canada, competitive 
compensation, opportunities for 

advancement, comprehensive bene� ts
and a generous vacation plan.
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U G

ET:

Smart, tenacious people pumped by the 
prospect of joining a winning team, and 

If you’re looking for a 
rewarding career in one 
of the fastest growing 
� elds in Canada, you 

should join our team at 
METROLAND MEDIA.

Go to
www.metroland.com

and click on
‘Join our Team’. 

Look for Job ID 2015-1462. 
If you apply, you will be 

contacted!

RR #4, 11742 Tenth Line Georgetown, L7G 4S7 • 905-877-8468

Reconnect with youR family and
the community at eagle Ridge

www.eagleridge.clublink.ca

Bistro/Patio Open Daily
NEW Family Membership Benefits
Junior Golf Programs

STAY AT
HOME THIS
SUMMER1 YEAR TRIAL

MEMBERSHIP
AVAILABLE -

full privileges and
access to more than

50 courses!

COMMENT
Ah, the joy of a good layer dip

Today’s Seven Layer Dip comes to you courtesy 
of Bobbie Anderson from Calgary, Alberta.  Now I 
wasn’t at this particular party, as it was Gerry and 
Dave who made the trip out west. 

So forgive me if I mix this up as we discuss 
Bobbie in relation to Gerry.  So, Bobbie is Gerry’s 
brother-in-law’s daughter-in-law (man I hope I got 
that right)!  Anyhow, needless to say, we’re related.  

So thanks Bobbie for the recipe— I love a good 
layer dip— especially when you spice up the beans 

a bit, as you have.
If you’re looking for something to dip— Tosti-

to’s just put out these totally cool tortilla chip 
rolls— I’ve got a bag of them sitting on my counter, 
but haven’t tried them yet.  However, I think they’d 
be a good match for this dip. 

Of course, the better (healthier) choice would 
be some vegetables cut up!

Have fun and keep cooking!

Seven Layer Dip
INGREDIENTS

• 1 package taco seasoning mix
• 1 (16 ounce) can refried beans 
• 1 (8 ounce) package cream cheese, softened
•  1 (16 ounce) container sour cream 
•1 (16 ounce) jar salsa
•1 cup guacamole 
• 1 large tomato, chopped
• 1 yellow pepper, chopped
• 1 red bell pepper, chopped
• 2 cups shredded Cheddar cheese
• 1 bunch chopped green onions

METHOD
In a medium bowl, blend the taco seasoning 

mix and refried beans. Spread the mixture into a 
large pie plate.

Blend the sour cream and cream cheese in a 
medium bowl. Spread over the refried beans.

Top the layers with salsa and guacamole. 
Place a layer of tomato, red and yellow bell 

pepper over the guacamole.  Top with Cheddar 
cheese. Garnish with green onion. 

By Lori Gysel & Gerry Kentner
whatscooking@theifp.ca What’s Cookin’


