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WE ARE TAKING ALL PRECAUTIONS TO KEEP EVERYONE SAFE IN THE BUYING & SELLING PROCESS.
Follow us on Facebook & Instagram to be the first to see ‘Coming Soon’ listings! Call our team to let us know what you are looking for!

Gayle
acques

REAL ESTATE BROKER
& MANAGER

Charlene Buske
P.Eng.
SALES REPRESENTATIVE
www.charlenebuske.ca

613.809.3819
charlenebuske@ro

Jessica Fay
REAL ESTATE BROKER
www.jessicafay.ca

613.717.2393
jessicafay@royallepage.ca

April Mohr
SALES
REPRESENTATIVE

613-857-3423
aprilmohr@royallepage.ca

Jac
REAL EST

& MANAGER

Independently Owned and Operated, Brokerage

Realtor.ca • 613.647.4253

allepage.ca

BROKER

oyallepage.ca

613.433.6995
gaylejacques@royallepage.ca
www.whitewaterhomes.ca

~ 31 Years Experience ~

BUSINESS & BUILDINGBUSINESS & BUILDING

Commercial
11038 Hwy 60, Golden Lake

Well-established Automotive Business
MLS#1223654 • $399,900

MILLION DOLLAR VIEW!

75 Acres FOR YOUR DREAM!
Build your dream home with a Million

Dollar View! Across the road from
Westmeath scenic Lookout.

MLS#1203875 • $299,900

75 AcresLOOKOUT ROAD WOW > COMING NEXT WEEK!

YEAR ROUND HOME/COTTAGE ON GOLDEN LAKE
344 Rocky Point Drive • $449,000 Amazing landscaping!

New in 2016 Coastal bungalow w/modern kitchen/bathroom.
Propane fireplace Detached double garage w/sleeping quarters.

Resort sized deck! Dock incl.! 100’x337’ lot.

TWO separate WATER FRONT LOTS on desirable MINK LAKE!
01 & 02 MINK LAKE ROAD

Just shy of an acre. Build your dream home in a
private treed setting and enjoy the amazing views

of the lake. Located approx. 1hr 15 mins from
Ottawa. 15 minutes from Cobden. One with 175

frontage feet and one with 176 frontage feet.
$249,900 ea.

Please give a warm welcome
to our newest team member at

Royal LePage Team Realty Cobden...

April Mohr
Sales Representative

613-857-3423
aprilmohr@royallepage.ca

EXCITING NEWS ~ OUR TEAM IS GROWING!
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Bring a red and white dessert to the party
 With any luck Canada Day will be blessed with great weather that 
brings clear sunny skies and warm temperatures that entice us outdoors. A 
chilled summer dessert is a great way to celebrate Canada’s birthday and 
this one features local strawberries and Ontario goat cheese that achieve a 
Canada Day worthy red and white effect. This dessert tastes like ice cream 
in a bowl and the benefit is that it won’t melt. Fragrant fresh local strawber-
ries create a tasty topping for this rich creamy dessert featured in the recipe 
section of the Ontario Farm Fresh website (www.ontariofarmfresh.com).

 

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 
together strawberries, sugar, vanilla and orange 
rind until well coated. 
Divide cheese mixture into bowls or Mason jars 
and top with strawberries.

Makes 6 servings.
 Make-ahead: 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 sodium. %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


