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18 Church Street, Georgetown 905-877-2359

IMPLANT DENTURES
– KNOWYOUR OPTIONS!
WHAT IS AN IMPLANT

DENTURE?
A dental implant is a support made of titanium which has the
ability of adhering permanently to bony tissue. The implants are
inserted into the jawbone under the gum tissue by an oral surgeon.
After the healing period, anchoring posts are gently inserted
through the gum tissue to provide a comfortable stable support
on which an implant denture can be secured. Implants are a safe,
approved alternative for those who want increased comfort,
improved appearance, and better chewing ability.We make custom
implant dentures in our own lab, located right on the premises. No
need for a referral, simply call our office direct for an appointment.
Consultations are complimentary.

Best Buy CORRECTION NOTICE
NEWSPAPER RETRACTION FOR THE BEST BUY
AUGUST 15 CORPORATE FLYER In the August 15 flyer,
page 13, the Dropcam TabsWireless Movement Sensor
– Black &White (WebCode: 10300644/ 10300645) is
no longer available for pre-order until further notice.
We sincerely apologize for any inconvenience this may have caused our valued customers.

CARPET, HARDWOOD,RUGS & TILE

The One Store For Your Perfect Floor
26 Guelph St., Downtown Georgetown

www.carpetone.ca
http://carpetonegeorgetown.goldbook.ca

905-877-9896

Floor and Home

THREE EASY
WAYSTO SHOP.

By Cory Soal
R.H.A.D.

. . . Lend
MeYour
Ears

We care about your hearing!
Professional Arts Building

99 Sinclair Ave., Suite 210, Georgetown
905-873-6642

Serving the community of Halton Hills and surrounding areas since 1992

GETTING USED TO NEW
HEARING INSTRUMENTS

The Georgetown

Part 2

If you are having difficulty with the
hearing instruments, or do not like the
sound quality, discuss it with your
Hearing Practitioner. Chances are
there are adjustments that can be
made to the instruments to
accommodate your complaint.

Remember that you are not alone.
There are millions of people with
hearing loss, and as the Baby
Boomers age, the numbers grow. It is
nothing to be ashamed of, and there
are many treatment options available
to you in these modern times.

For more information please call…

Municipal ElEction 2014……
BE part of thE tEaM!
Municipal Election Employment

opportunities

A number of workers are required for the Town
of Halton Hills 2014 Municipal Election, to be
held on Monday, October 27, 2014. The
following positions are available:

Deputy returning officers
(Election Day Payment = $175.00)
Respons ib l e fo r con f i rm ing vo te r ’s
identification, initialing and issuing ballots,
administering required oaths and ensuring
secrecy of the vote.

revision clerks
(Election Day Payment = $175.00)
Respons ib l e fo r con f i rm ing vo te r ’s
identification, assisting voters to complete an
application for additions/amendments to the
voters list, administering required oaths and
directing voters to appropriate voting station.

Greeters/School Site Monitors
(Election Day Payment = $135.00)
Responsible for greeting and assisting voters,
reminding voters to have their required
identification ready and available, and ensuring
voter traffic flows smoothly throughout the
polling location.

Successful applicants Must:
• Provide their own transportation
• Arrive at the voting location 30 – 45 minutes
prior to opening of the polls (polls open at
10 a.m.) and remain at the voting location
until approximately 8:30 p.m.

• Attend mandatory training

to apply:
• Fill out an Election Official Application
wh i c h can be f ound on - l i n e a t
www.haltonhills.ca/election2014 or can be
picked up at the Civic Centre, 1 Halton Hills
Drive.

• Return your Election Official Application to
the attention of:

Valerie Petryniak
Election Assistant
At address below or by e-mail:
valeriep@haltonhills.ca

Deadline for submission of application is
friday, September 12, 2014

92

Tomato 
Soup

Serves 6
Ingredients

• 2 tbsp olive oil
• 1/3  Spanish onion, diced
• 1/2  red pepper, diced
• 1 stalk celery, diced
• 1 (28oz) can whole tomatoes
• 6 whole fresh or
   frozen tomatoes
• 2 cups chicken stock
• 3 tbsp pesto
• 2 tbsp fresh chopped basil
• coarse salt and freshly
  ground pepper to taste

Method
1. Heat oil in soup pot. Cook on-

ions, peppers and celery until soft 
and translucent.

2. Add in tomatoes and chicken 
stock. Bring to a boil, then reduce 
heat until simmering for 30-45 min-
utes.

3. Puree, then add pesto, basil, salt 
and pepper.  Simmer fi ve more min-
utes, then serve.

4. Optional: garnish with crushed 
tortilla chips.

If you are going to make the 
tomato soup in the paper today– 
consider making it on a cool 
summer evening and serve it 
with grilled cheese sandwiches!  
There is nothing like the com-
bo of tomato soup and grilled 
cheese!  

If you really want a good 
grilled cheese sandwich– not just 
your run of the mill squishy white 
bread and processed cheese slice 
type, then open your mind.  

First stop– bread.  My bread 
of choice is Rudolph’s Premium 
Bavarian Sliced Bread.  Available 
in the grocery store.  It is dense 
enough to hold the sandwich to-
gether with the added bonus of 
some little fl ax seeds around the 
edge.  You get fi ve sandwiches 
per bag, so you’re not eating it all 
week.

Next stop– the cheese. In 
order to fi gure out the cheese, 
you’ve got to fi gure out the over-
all fl avour.  But whatever you do  
invest your money in some good 
quality cheese.  You’ll be happy 
you did.  Gruyere is a favorite.  A 

smoked cheese melts well, but is 
a bit overpowering on its own, so 
a combo of cheddar and smoked 
cheese together is nice.  If you 
want to go Greek, a feta/goat 
cheese combo is excellent.

Last stop– the extras.  Cheese 
is great, but what about some 
added fl avour in there?  With the 
gruyere, try some apple slices.  
With the smoked cheese and 
cheddar try some cooked bacon 
and sliced tomato.  With the feta/
goat cheese, try a sprinkle of 
oregano as well as a few sundried 
tomato slices and fresh spinach.

Now you’ve really got your-
self a dinner!  Have fun and keep 
cooking!

P.S.: Come see Michael and I 
again at the Downtown George-
town Farmers’ Market, this Sat-
urday (Aug. 23) from 9-11 a.m. 
for some samples!

What’s Cookin’:
Finding the perfect cheese and 

bread for a grilled cheese sandwich

Lori Gysel & 
Gerry 

Kentner

Lori Gysel & 

Kentner

Buying groceries?
Pick something up 
for the food banks
Acton 

Foodshare  
is open Tues-
days, 8:30 
a.m. to 2:30 
p.m. Closed 
12-12:30 p.m. for lunch. Most needed 
items: peanut-free school snacks, tea, 
sugar, hamburger helper, rice,juices, 
cold and hot cereal, cans of salmon, 
tuna, sardines, cans of stews/chili, 
peanut butter...  For a regularly up-
dated list of needed foods, check out 
www.actonfoodshare.com. Acton 
Foodshare is located at 350 Queen 
St., Unit 6 (Prosperity One Plaza at 
Queen St. and  Churchill Rd. South).

******
Georgetown Bread Basket is 

open Tuesdays 5-7 p.m., Wednes-
days and Saturdays 8:30-noon. Items 
most needed:  canned juice, canned 
pasta, salmon, hot cereal, cookies, 
instant coffee, salt, canned fruit, in-
stant rice whole grain, shampoo, 
conditioner, deordorant, toothpaste. 
Drop off donations to the local gro-
cery stores including Walmart. 

Info: www.georgetownbreadbas-
ket.ca.


