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Sara Cockton, RMT

Richard Lawson, RMT
Registered Massage Therapists

Call for information on: |

Hands on Therapy
The “Natural” choice  ® Dry BTL!ISh Massage

Joryourbody! @ Spring Cleansing
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The He:;lth & Wellness Centre
80 Guelph St., Georgetown

GABRIELLE ALLISON, B.A. Sc. R.D

Consulting Dietitian - Nutritionist

Providing professional guidance 1
on food & nutrition "

* Weight management programs for individuals or
groups. Focus on healthy eating habits, healthy
weights, and safe, reliable strategies for change.

SPRING SPECIALS APRIL & MAY! CALL 873-9799

Package includes:
* Complete oil, lube and filter (5 litres of premium Castrol GTX)
* Rotate tires, check pressure and tread wear

* Check all lights, signals, hoses and belts

* Check coolant levels, test strength

* Top up fluid levels (brake, windshield, power steering)
* Road test vehicle

* $1.99 oil recycling fee extra

Offer expires April 30, 1997. Code 679
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with this coupon
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| * Inspect exhaust and suspension systems
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873-7679 Y

PECAY”

*40 oFFr BRAKES

Save $40 on any brake repairs over $140
with this coupon. Service for most light
trucks and cars. Cannot be combined with
other offers or discounts.

Offer expires April 30, 1997.

with this coupon

Maximum 5 litres of 10W30 oil. Service available for most light trucks and
cars. Cannot be combined with other offers or discounts. $1.99 oil recycling fee
i extra. Otfer expires April 30, 1997. Code: 682
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Follow these tips

to ensure

a happy

barbecuing season

ith the approach of
spring, thoughts turn
to the tantalizing sizzle

of the barbeque. Before donning
your apron and chef’s hat, take the
following steps to ensure your gas
barbeque is safe:

* Be sure the burner ports and
tube connecting to the burner are
free of rust, lint, dust, carbon and
cobwebs. Wash the complete
burner asserftbly with warm soapy
water.

* I'he propane fittings and hose
that are connected from the tank to
the barbeque should regularly be
tested for leaks. To do this, make
up a strong solution of soap and
water. Never check for leaks using
an open flame. Next, turn on the
propane cylinder valve and use a
brush to spread the soap and water
over all connections. Any leaks will
create bubbles. If there is a leak,
close the propane cylinder valve
immediately and have the unit
checked and repaired by a
qualified propane supplier or a

licensed gas contractor.

Once your barbeque has passed
the safety test, there are several
things to remember when lighting
it:

* Always have the lid of the
barbeque open when lighting and
nave the match or lighter ignited

before turning on the gas. Never

move the barbeque after it has been
lit. |

* When finished, turn off the
propane cylinder valve and the
barbeque gas control valve(s).

* Do not use gas barbecues
indoors or in an enclosed space.
Always store propane cylinders
outdoors in an upright position.

Propane and natural gas-fueled
barbecues come in a wide variety
of sizes and shapes but have one
thing in common— the need to be
maintained and operated in a safe,
efficient manner.

This newspaper
can be recycled
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Call me: 877-0151

Bob Cameron

Your Speedy Service Manager
3 Mountainview Rd. N.
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