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Mann Lawyers will keep you from breaching
royal etiquette and the law.

Mann Lawyers | Full Service Law Firm

Offices in Perth and Ottawa
Perth: 613-267-5910
Ottawa: 613-722-1500

mannlawyers.com

IN CANADA
IT IS
PROHIBITED TO
INTENTIONALLY
ALARM THE
QUEEN.

from everyone at Hartington Equipment in Perth.
Come by and see us for Summer pricing and

financing specials. All the best for a
happy and safe Summer.

Happy Canada
day

www.hartingtonequipment.com

5474 HWY 38
Hartington, ON K0H 1W0

613-372-2744

6253 County Rd 43
Perth, ON K7H 3C7
613-264-0485

6253 Hwy 43 perth, On | 613-264-0485

Public Notices
Council/Committee of the Whole No July meeting

TAX DEPARTMENT: 2021 Final Tax Bills were mailed out the last week in June.
Installments are due July 30 and September 30.
If you do not receive your bill by July 12th, please call 613 267-- - 6500 x 242.
Keep your mailing address current!
Payments: We recommend paying by online banking or using the drop box at
the Municipal Office for payments by cheque (we accept post dated
payments). Drop the entire bill with your payment and we will stamp and
return it.
There is limited access to the Municipal Office for other forms of payments
with screening, contract tracing, and masks. Stay Safe!

Happy Birthday Canada!

Canada Day
Thursday, July 1st

Municipal Office is closed

No changes to curbside pickup

310 Port Elmsley Rd Perth, ON 613-267-6500
visit www.dnetownship.ca
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 A chilled summer dessert is a great way to cel-
ebrate Canada’s birthday and this one features local 
strawberries and Ontario goat cheese that achieve 
a Canada Day worthy red and white effect. Fragrant 
fresh local strawberries create a tasty topping for this 
cold creamy dessert featured in the recipe section of 
the Ontario Farm Fresh website.

Method: In a bowl and using electric hand mixer, 
beat together cheese, sugar, cream and liqueur until 
smooth and fluffy. Cover and refrigerate for at least 1 
hour or until well chilled. 

Strawberries: Meanwhile, in a bowl, stir togeth-
er strawberries, sugar, vanilla and orange rind until 
well coated.
 Divide cheese mixture into bowls and top with 
strawberries.
Makes 6 servings.
 Make-ahead: Goat cheese mixture can be made 
up to three days ahead.
 For a richer and creamier taste, let the cheese 
mixture come to room temperature to serve.
Prep Time: 10 minutes
Cook Time: n/a
Per serving: About 276 cal, 10 g pro, 14 g total fat (9 g 
sat fat), 25 g carb, 2 g fibre, 36 mg chol, 189 mg sodi-
um. %RDI: iron 9%, calcium 8%, vit A 19%, vit C 83%
Source: Ontario Goat Cheese (ontariogoatcheese.ca)
Find more recipes at www.farmfreshontario.com.
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Bring a red and white dessert to the party

well coated.
 Divide cheese mixture into bowls and top with 
strawberries.
Makes 6 servings.

up to three days ahead.
 For a richer and creamier taste, let the cheese 
mixture come to room temperature to serve.
Prep Time: 
Cook Time
Per serving: About 276 cal, 10 g pro, 14 g total fat (9 g 
sat fat), 25 g carb, 2 g fibre, 36 mg chol, 189 mg sodi-
um. %RDI: iron 9%, calcium 8%, vit A 19%, vit C 83%
Source: Ontario Goat Cheese (ontariogoatcheese.ca)
Find more recipes at www.farmfreshontario.com.

Strawberries and Chevre Romanof

•  1 large log (10 oz/300 g) Ontario chevre

(soft, unripened goat cheese), at room temperature

• 1/4 cup (50 mL) granulated sugar

• 1/4 cup (50 mL) 35% whipping cream

• 2 tbsp (25 mL) orange liqueur

       Strawberries:
         • 3 cups (750 mL) sliced fresh strawberries

            • 3 tbsp (45 mL) granulated sugar

                • 1 tbsp (15 mL) pure vanilla extract

                    • 1 1/2 tsp (7 mL) grated orange rind


