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COMMUNITY CORNER

 

A division of  Tyler Transport Ltd.

CALL TO 
RESERVE

(519) 853-1550 
or toll free

1-800-73TYLER  

R&R 
COMPANY

•Garage Doors • Electric 
Openers • Windows • 

Entrance Doors  • Storm 
Doors • Patio Doors 

SALES, SERVICE  & INSTALLATION  

519-853-2114

Aldo Braida 
B.A. L.L.B.

Barrister & Solicitor
69 Mill St. E Acton

28 Paisley St. Guelph 
Phone: 519-824-2242

Fax :519-824-3049

67 Mill Street East, Acton
&   27 Cork St. Guelph

853-1160

BARRISTER & SOLICITOR

Ron Henry
Serving the Community

for over 30 Years Sales, Service & Installation
Residential, Commercial

Overhead Doors & Openers
(519) 856-9955

Toll Free (877) 856-9955

Garage Door Works

Ken Marttala
Free Estimates

NELLIS
 CONSTRUCTION LIMITED

ROAD BUILDING
EARTH MOVING

R.R. #1 Acton   853-0960

McISAAC
781588 Ont. Ltd.

Septic Pumping & Drain Service
• Septic & Holding Tanks

• Rejuvenation of leaching field
• Baffle inspection & repairs

• High-pressure drain cleaning
Radio dispatched trucks

Call Don or Mac

519-853-2790
Licensed by M.O.E. RR#4, Acton

 105 Alma St. Rockwood ON NOB 

 Ji
m’s Repair Shop

 LAWN & GARDEN SALES & SERVICE

AUTHORIZED WARRANTY DEALER FOR 
BRIGGS & STRATTON • KOHLER • HONDA 

• TECUMSEH MTD • NOMA/MURRAY 
• JANSERED • HYDRO-GEAR 

• SCAGG 

TEL: 519-856-2564   FAX: 519-856-9657
1-888-537-7953

44 Young St
Acton, ON

L7J 2G6

519-853-2748
Oil•Gas•Propane•Air Conditioners

Plumbing•Pool Heaters

24 Hour
Emergency
Service

Small engine parts, sales & service

www.popower.ca

519-843-7024
Pick up & Delivery Available

$1199.00

PONY
250cc 16”

(905) 873-4244

HARDWOOD FLOORS 
 SANDING AND 

FINISHING

R.R. #3 ACTON

LOCAL BUSINESS HAS A 
WIDE RANGE OF SERVICES

Many people are surprised by the range of 
products and services available locally.

Get in the habit of checking locally fi rst when 
you are shopping for something new or a 
service.

Advertise in this 
space for only

 $15
per week
 Call Marie 

519-853-0051
for details

Advertise in this 
space for only

 $15
per week
 Call Marie 

519-853-0051
for details

We handle all
insurance

work
• Truck Accessories • Upholstery

• Heavy Equipment Glass 
• Window Tinting

354 Guelph Street, Georgetown
(905)873-1655


 

• Computer Sales & Repairs 
• Virus Removal • Upgrades 
• Web Site Design & Hosting 
• Internet Access  
 











8 Mill St. East
Acton ON

519-853-9100

PETER
TENSUDA
Barrister  Solicitor  Notary

25 Main St. North, Acton

Call 519-853-3000
FAMILY LAW

Bistro & pub
heavenon7@gmail.com
519-856-2693

Come In For a
Little Taste of Heaven

INDOOR/OUTDOOR
STORAGE

NEW SECURE FACILITY
Call for availability

8572 Hwy 7, Rockwood
519-856-2221

Design Consultants

New Homes
Renovations

Additions
Restorations

since 1985

519 856 0958

TheRockwood
Group Inc.

A Division of Vomar Industries Inc.

EXCHANGE
CYLINDERS

Propane Supplied ByPropane Supplied By

100% 
Canadian 
Owned

379 Queen St. East
Acton, ON L7J 2N2

(519) 853-1550

8 Main St. N.
(Giant Tiger Plaza)

519-853-8833
BLOW OUT 
SALE

All DVDs & Games

Steak ... it’s the ultimate man’s food, which makes 
it the ideal centerpiece for a meal celebrating the 
special man in your life.
This Father’s Day a meal based around steak is sure 
to be a hit with Dad, Grandpa or any other man you 
would like to honor. Giving that steak an extra “kick” 
will make it even more of a crowd-pleaser. 
Tr y  t h i s  r e c i p e  f o r 
“Grilled Chipotle Steak 
Sandwiches ,”  which 
marries spice, heat and 
grilling for the ideal fl avor. 
It’s an easy recipe to create 
for a Father’s Day lunch. 
It’s certain to become a 
family favorite and can be 
enjoyed again and again 
this grilling season.

Grilled Chipotle Steak Sandwiches
Marinade
1/2 cup favorite steak sauce or Worcestershire sauce
1/2 cup lime juice
1 medium tomato, chopped
1 chipotle pepper in adobo sauce, chopped
1 tablespoon oil
1 clove garlic, minced
1/4 teaspoon cayenne pepper
1/4 teaspoon paprika
1 tablespoon brown sugar
 Salt and pepper to taste
1 fl ank steak, or favorite steak (about 1 pound)
1 loaf crusty French or Italian bread
 Butter for spreading
1/4 cup shredded Monterey Jack cheese

Mix all marinade ingredients in a bowl. Reserve 
about one-third cup of the marinade and pour the 
rest into a resealable plastic bag. Add the steak to 
the bag and allow to marinate for an hour or more in 
the refrigerator.
Spray the grill with nonstick cooking spray. Heat the 
grill to medium heat.

Remove the steak from the 
bag and place on the grill. 
Allow to cook 17 to 20 
minutes for medium-rare 
doneness, or until desired 
doneness. Brush the steak 
while cooking with the 
reserved marinade -- don’t 
use the marinade that was 
in the bag with the meat.
Remove the steak and let 
it rest for 10 minutes.

Slice the bread lengthwise and butter each half. 
Sprinkle on the shredded cheese. Put bread on the 
grill to toast slightly and melt the cheese.
Slice the meat and place on the bread. Cut into 
serving-size portions and enjoy with your favorite 
side dish.

Celebrate Dad’s Day With a Delicious Meal


