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www.gtdragon.com         Tel: 905-702-8688        Fax: 905-702-8565

OPEN: 
Monday - Thursday 
11:00 am - 9:30 pm

Friday  11:00 am - 11:00 pm
Saturday 12:00 noon - 11:00 pm

Sunday 12:00 noon - 9:30 pm
Holidays 2:00 pm - 10:00 pm

FREE CHICKEN 
FRIED RICE

With min. $15 purchase
(Before Tax * Cash only * Not Including Debit Card)
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Halton Hills Village
369 Mountainview Rd. S., 

Unit 5, 
Georgetown

Now 
Serving

Dim Sum 
& Pad 
Thai

Chinese Restaurant
Best Food, Fast Take Out

Free Delivery over $22 before tax after 5 pm & within delivery area

More country properties at www.waynebaguley.com

Independently Owned & Operated

2 HOMES &
HORSE

FACILITIES
Main house
has 5 bdrms,
two masters
w/ensuites,
large country

kit. & walkout bsmt. Second residence ideal for
inlaws or tenants. Indoor arena, tack rm, wash
stall, office, steel clad barn w/18 stalls, heated
shop, 6 paddocks. Set on 10 acres w/pond.

CALEDON

$939,000

COUNTRY
S T R O N G
COUNTRY
S T R O N G

HORSES

CUSTOM
BUILT
EXEC.
HOME

F e a t u r i n g
4+1 bdrms,
granite coun-
ters, bamboo
flooring, 9’

ceilings, finished bsmt with bdrm, kitchen,
living area & full bathrm. Attached 2 car
garage + det. 2 car garage on 1.69 acres.

ERIN

$799,000 BEAUTIFUL 
VISTAS

can be seen
from this 208
acre farm
(approx. 145
acres arable)

with 2 houses, barn and outbuildings. One of
the most beautiful and private properties in
the area. Call Wayne* for details. ERIN

$1,699,000 SHEEP

NEW
HOME
BEING
BUILT

3 bdrms,
2.5 baths,
three car

garage and all the upgrades. 61 acres of
slightly rolling & heavily treed land for your
privacy. Stream. Includes large stately, elec-
tric security gate at entrance. ERIN

$799,000 DEER

JUST
UNDER AN

ACRE 
IN THE

COUNTRY
Well main-
tained 3

bdrm sidesplit with many upgrades on nicely
landscaped .94 acre lot. Enjoy your morning cof-
fee in the sunporch off the kitchen or the gaze-
bo on the deck. Driveway and roof just redone
this spring. CALEDON

$589,000

LAND WITH  NOTHING ON IT
• Excellent 2.9 acre building lot in scenic area.
Open land with mixed bush. Near Orton.
$199,000                                                  ERIN
• 25 acres of rolling land, hardwood bush, soft-
wood bush, stream & incredible views.
Overlooking the valley of the Grand River.
$399,000                           EAST GARAFRAXA
• 86 acres with rolling land & bush at back. Great
opportunity to build your dream home/hobby farm.
Near village of Erin. $799,000 ERIN

COME WALK
WITH ME

92.5 acres with
mixed and hard-
wood bush, open
fields, grazing
land, rolling hills &
fencing. Just north
of Georgetown on
paved road. Barn

currently used for horses, cows & sheep.
HALTON HILLS

$799,000 SHEEP

HOBBY
FARM/

COUNTRY
RETREAT

Managed for-
est provides
privacy on
19.6 acres.

Approx. 3200 sq ft, 4 bdrm Victorian reproduc-
tion. Open concept living/dining/kit. with granite
counters, walk-In pantry & fireplace. Excellent
6 stall barn, sand ring, round pen & 4 pad-
docks. FERGUS/ELORA

$979,000HORSES

Ingredients
(serves 4)

• 1 pie shell in foil plate, 23cm/9inch in 
size (if frozen, thaw in the fridge overnight)

• 2 cups Ontario summer fruit, washed 
and cut bite size (I used plums, blueber-
ries and raspberries)

• 2 tbsp flour
• 2 tbsp white sugar
• 1 tbsp butter
• 1 tbsp brown sugar

Pull the pie crust from the fridge and 
allow to sit at room temperature for about 
15 minutes, turn the BBQ on and heat to 
400F(I used all of my gas burners on low 
heat)

In a bowl combine the mixed fruit with 
the flour and white sugar,  place in the pie 
shell (still in it’s foil plate)

Gently fold the pastry edges over to form the galette, dot 
the top of the fruit with the butter and sprinkle over brown 
sugar

Place a piece of tin foil that is larger than the foil plate, 
shiny side down on the grill, place the galette on top and 
close the lid

Open the lid and rotate the pie a quarter turn every 5 to 6 
minutes to ensure even baking (keep an eye on the tem-
perature of your barbecue!), bake 25 to 30 minutes until the 
crust is evenly browned and the fruit is bubbling, eat warm or 
cooled, enjoy!

Note: All barbecues vary in heat, so please use these 
instructions as a guideline only!

Barbecued fruit galette

Now, some of you might think this dessert is a bit 
of a crazy idea, but don’t knock it till you try it! 

Baking on the barbecue a great way to avoid heat-
ing up the house in the hot summer months. 

Galettes are free-form pies that are super easy to 
make and rustic in appearance. They can have sweet 
or savoury fillings. I have decided to fill this galette 
with a mixture of locally grown, Ontario summer fruit. 

We are so fortunate to live in an area that is sur-
rounded by such fertile farmland and the best way 
to support our local farmers is by purchasing their 
seasonal produce!

—Sarah Visheau is a Red Seal —Sarah Visheau is a Red Seal 
certified Chef, trained at Stratford certified Chef, trained at Stratford 
Chef School (graduated with hon-Chef School (graduated with hon-
ours 1999).  From Hamilton, she ours 1999).  From Hamilton, she 
has worked within the food industry has worked within the food industry 
across Ontario, parts of Australia across Ontario, parts of Australia 
and recently moved to Georgetown. and recently moved to Georgetown. 
She has worked in restaurants, food She has worked in restaurants, food 
shops, catering, on a cookbook and a shops, catering, on a cookbook and a 
magazine. She also teaches cooking magazine. She also teaches cooking 
classes and does demonstrations. classes and does demonstrations. 
This spring, she started a food blog.  This spring, she started a food blog.  
Using local and seasonal ingredients,  Using local and seasonal ingredients,  
she develops recipes, styling the food she develops recipes, styling the food 
and photographing her creations. If and photographing her creations. If 
you would like to read more about you would like to read more about 
her edible experiences in and around her edible experiences in and around 
Halton Hills, or would like to look Halton Hills, or would like to look 
up one of her quick recipes, please up one of her quick recipes, please 
check out her blog at www.visheaus.check out her blog at www.visheaus.
blogspot.com or search Sarah’s Culi-blogspot.com or search Sarah’s Culi-
nary Adventure. If you have any ques-nary Adventure. If you have any ques-
tions, please email her at visheaus@tions, please email her at visheaus@
hotmail.com.hotmail.com.
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