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VOTE TODAY

canadianimmigrant.ca/rbctop25

TO VOTE!

IT’S TIME

We received hundreds of truly inspiring nominations

for Canadian immigrants who have made a

significant impact since their arrival. Now it's

your turn to help choose this year's winners.

Title sponsor: Presented by: Media sponsors:

Be kind to others who may be exempt from wearing
a mask in public and remember to adhere to

other important healthcare measures:

haltonhills.ca/covid19 | halton.ca/COVID19

Wash hands
frequently

Stay home
if you’re sick

physical
distancing

6ft

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

The Georgetown

Dear people of Halton Hills;

During these uncertain times, rest assured we
remain open to serve you. We have adjusted services
according to the guidance by Health Canada.

Please call for an appointment. We are not accepting
walk ins at this time.

We handle every call on an individual basis to best
handle each person’s needs.

Social distancing in clinic with one appointment per
time slot in waiting room.

If necessary, I offer mailbox drops as well!

Take care, be safe and know this will pass.

. . . Lend
MeYour

Ears

Business (not quite)
as usual..

By Cory Soal
R.H.A.D.

It's a staple on the local
food truck scene; a hot pink
locale that keeps customers
coming back for its unique
twist on fried favourites.

The pandemic hasn't
slowed business down for
Louanne's Famous Fries, re-
ports owner Melissa Keith,
who operates the takeout lo-
cation at Trafalgar Road and
10 Sideroad.

While she opened the
food truck's doors a bit later

this year due to COVID-19,
local residents flocked back
in June for everything from
hamburgers and deep-fried
pogos to those famous vari-
eties of fries -  classic, pou-
tine or Newfie fries, which
are covered in ground beef,
onions, gravy and a touch of
barbecue sauce, or stuffing
made with Newfie savoury.

"The Newfie fries are one
of our main sellers," said
Keith. "But I want to say ev-

erything on our menu is
popular. There's not one
thing that doesn't sell."

The local woman bought
the business from her moth-
er-in-law, Louanne, about
five years ago and has aspi-
rations to one day also open
a restaurant location in
Georgetown.

"I was just out of high
school and I thought, you
know what, I'm going to buy
it (the food truck) from her,"

said Keith. "It's been an
amazing experience. So
many loyal customers come
back saying they love the
food."

The truck started off as
John's Fries a couple de-
cades ago, with the Newfie
fries recipe being developed
back then after requests
from the owner's Newfound-
lander friends.

Louanne's exclusively us-
es Smalley's potatoes, which
Keith cuts fresh every day to
make her signature fries.

For further details, visit
Louanne's Famous Fries
page on Facebook.

FOOD AND DRINK

TAKING
FRIES TO
THE NEXT
LEVEL

Louanne's Famous Fries most popular dish, Newfie fries.
Melissa Keith photo

MELANIE HENNESSEY
mhennessey@
metroland.com

LOUANNE'S 
FAMOUS FRIES
ADDRESS: 9989 Trafalgar Rd.,
Halton Hills
CONTACT: 905-703-1201
HOURS: Tuesday to Sunday, noon
to 7 p.m. 

SIGN UP FOR
OUR WEEKLY NEWSLETTER

AT THEIFP.CA


