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www.georgetownrv.ca

905-877-4266
10 Lindsay Crt.
Georgetown

Specializingin
PALOMINO
SALEM
• Tent Trailers
• Travel Trailers
• Park Models

• 
•

We also have Parts & Service
ALL MAKES & MODELS

including warranty
& insurance claims.

ENJOY QUALITY TIME
ON THE ROAD

NEW

At Trafalgar Rd & Hwy 7

FANTASTIC ULTRA
BREEZE VENT COVER Part #U1500BL

Part #U1500WT
IN STORE ONLY

Retail: $92.00

July 2, 2014 Sale:
$70.00

li ing

2013
Tent

Trailers
Clearance
Priced!

PRICING UNTIL JUNE 30TH

HAPPYHAPPYHAPPYHAPPY CANCANCANCANADAADAADAADA DADADADAYYYY

CLOSEDCLOSEDCLOSEDCLOSED TUTUTUTUESDAYESDAYESDAYESDAY
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COMECOMECOMECOME ININININ FORFORFORFOR ALLALLALLALL YOUYOUYOUYOURRRR
HOLIDAYHOLIDAYHOLIDAYHOLIDAY PROJECTSPROJECTSPROJECTSPROJECTS

Micro Pro Sienna
Treated Wood
1" x 6" Fence Boards.
Full 3/4" thick ,
available in 5',6',8'
lengths.

Micro Pro Sienna
Treated Wood
5"x5" posts . Get the
heavy look of 6x6
without the cost.
10' and 12' lengths.

CALL FOR PRICING

Medium-Duty Sawhorse Brackets
All steel construction. Riveted bracket for
added structional strength.

$299
REG. 6.49

LEATHERTOWN LUMBER

www.leathertownlumber.ca • Mon-Fri 7-6; Sat 8-4; Closed Sun

COME SEE US FOR ALL YOUR
HOLIDAY PROJECTS

We
Deliver!
■ Mulch ■ Soil ■ Gravel ■ Firewood

Call or Visit
Today!

Premium Products
at Competitive Prices

wn • Garden • Nursery • Gifts • Firewood
Open 7 days a week April 21 - June 30

www.RedsGardenCentre.com
2771 Hwy 25, Acton · 519-853-2480

2 Km South of Acton

y!

Lawn
*

12

Open
7 Days a
Week*

Fussy food isn’t right for dining al 
fresco. Instead, simple, easy and fresh 
is the mantra of patio entertaining this 
season. That’s why chefs and home 
cooks alike turn to everyday party fa-
vourites like tortilla chips as an easy 
solve for speedy and delicious summer-
time dishes.

Kevin Prendergast, the executive 
chef at the Toronto Hilton says adding 
seasonal or tropical fruit to something 
you’re already serving, like salad or 
salsa, can create an instant taste twist 
that your guests will enjoy.

“Patio entertaining is about keep-
ing it simple and light with seasonal 
snacks that suit almost every taste,” 
says Prendergast. “This time of year 
Canadians have access to an incred-
ible array of summer flavours, so with 
a little creativity, it’s easy to put a fresh 
spin on a salsa by using fruit to create a 
dip paired with tortilla chips, or a con-
diment topper for barbecued foods like 
grilled fish.”

Get your inspiration for fruit salsa 
from the beautiful colours found in 
the produce aisle of your local grocery 
store. Try mixing spicy salsa with wa-
termelon or lime salsa with blueberries 
for a refreshing combination that will 
delight your guests.

Having a go-to source for your reci-

pes is also an easy way to come up with 
ideas of what to serve when time is of 
the essence. Online recipe resources 
like Tostitos.ca have hundreds of ideas 
including this mango salsa.

Simple Mango Salsa

Serves 8 people
Ingredients:
• 1 ripe mango
• 1/4 cup chopped onion
• 1/3 cup Tostitos salsa
• 1 bag Tostitos tortilla chips
Directions:
Time – 10 minutes
Cut the mango in little cubes.
Combine mango, onion and salsa in 

a serving bowl.
Serve immediately with Tostitos 

chips.
www.newscanada.com

Chef-approved summer salsa recipe


