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Befitting spring with its associations of growth, 
we have an eighty-eight page issue absolutely 
jam packed with fabulous content.  I would like 
to welcome a new writer, Kate Kristiansen and 
tip my hat to David Drake who has occupied 
the design hot seat for this and the winter issue.

Winter seems a world away: in just two weeks 
and everything’s changed.  Now we stand in line 
at the grocery store, apply hand sanitizer, and 
maintain our social distance whilst shopping.  
I must say it feels very strange.  Hopefully this 
will not become the new normal.

I owe a debt of gratitude to Rachel Mathies of 
Chez Piggy who designed and photographed 
our spectacular front cover and Chef Rich 
Nicholas for the hummus recipe.  Angela Hawn 
shares a pasta sauce from her antipodean 
adventures, whilst Anna Olson and Jazmin and 
Joseph of Seasons Fine Foods in Napanee, have 
been making soups: pea and mint and roasted 
tomato and red pepper to warm our souls on 
the chilly days ahead before spring overturns 
winter’s last blast.  Carson Arthur gives what 
might be timely advice…think about growing 
your own vegetables.

In the visual arts we celebrate the Art Gallery 
of Northumberland’s sixtieth anniversary and 
drop in at A gift of Art in Newcastle.  Paul 

Kite debates the merits of buying prints from 
established artists or original paintings of lesser 
known figures.  For music lovers we preview 
the Waterside Summer Series on Amherst 
Island, and Sharon Harrison previews Westben’s 
twenty-first anniversary program.

I do not watch a lot of television, but my eye 
was taken by an advert for Subaru comparing 
a car to a goat, which gave me an idea for a 
story. We took a Subaru Outback to Haute Goat 
Farm and then tested it out on the challenge 
of Potter Settlement Hill at the eponymous 
winery.

John Arkelian in an extensive froth free essay, 
reflects on how things might have been south 
of the border without the incumbent leader.  
Following that is a hard-hitting conversation 
with David Reid, of James Reid Furniture in 
Kingston, who offers his insightful analysis of 
the furniture industry.  Caroline Williams visits 
five feisty females transforming Rossmore’s 
retail and service sectors.  

Michael Pinkus visits Keint-He and Lacey 
Estates wineries whilst Konrad Ejbich, perhaps 
in anticipation of social isolation, reveals which 
County wines will develop well over time and 
how to look after them.

I sincerely hope that the efforts of our writers 
and our dedicated team will “inform, educate 
and entertain” our readers and provide some 
escape from these troubling times.  Wherever 
possible, please support our advertisers who 
are small independent retailers, without whose 
continuing confidence we could not exist.  E

Jeff

Angela Hawn Anna Olson Deidre Reitev

Josie Newman Kate Kristiansen

Marcia Masino

Priya Rao

Michael PinkusLindy Mechefske

Sharon Harrison

Konrad Ejbich

2   Grapevine Magazine I Spring 2020



Kingsmill Kitchens  IFC
Williams Hotels   IBC
Loyalist College  BC
 
A&B Precast    81
A Gift of Art   49
Apt One    33
Art Gallery of Northumberland    73
Brown & Co   15
Cahill's      80
Casa Dea    22
Cellar Door    59
City of Oshawa    52
Cornerstone    51
Cumberland Private Wealth    30/31
Empire Cheese    81
Executrans    69
Dalewood Golf Club   40
Deerhaven   94
Dragonfly    33
FourToner.com    15
Glanmore House    4
Goods' Garden Cat Resort   33
Haute Goat   75
Herma's      46/47
Herrington's    3
Innovative Interiors   81
Island Park Retirement    53
James Reid Furniture   70
Kingston Royal Rugs    1
Kingston Symphony     51
Lake Scugog Studio   50
Layered Living    83
Luke's For Home   19
MNP    33
Montrose Inn   59
Municipality of Brighton    33
Northumberland Heights Spa    39
Ontario Agri-Food Venture Centre    48
Picton Home Hardware   9
Quinn's of Tweed    30
Robert McLaughlin Gallery   67
Sage Design   81
Savon Du Bois    7
Scugog Arts Festival   50
Side Street Gallery    51
Simply Eclectic    50
Starboard Communications   27
Studio 22   50
Taylors   12
The Apple Store    14
The County Fireplace   9
The Shoe Store   33
The Waring House   74
True Life   29
Tugg's Furniture   38
Tyrone Mills    41
Brighton DBIA    33
Waterside Summer Series   51
Wellings of Picton    45
Wentworth Landscapes   29
Westben   77
Whitby Subaru    49
With All My Art    51

Belleville Feature  4/5
BDIA
City of Belleville
Ideal Bike
Lafferty's Crossing
Miss Priss
The Spa
Upfront Gallery & Home

Bloomfield Feature  42/43 
Alota Tile
Green Gables
Flame & Smith
Kinsip Distillery 
Pedego
Prinzen Ford
Runaway Rooster
Slickers

Picton Feature  8/9
Books & Co
The Blue Sail
The Vic Cafe
Zest 

Port Hope  78/79
Bosley Real Estate
Dane & Jute  
Dwellissimo 
Furby House Books
Sugar Dust Bakery
The Social

Rossmore Feature  62/64
Besties
i-Float
Pharmasave
The Dressing Room
The Green Root

Warkworth Feature  56/57
Centre & Main
Frantic Farms
Orchard Hill
The Village Pantry
Warkworth Golf Club
Warkworth Lilac Festival
Winkers Nook

Whitby Feature   60/61
Adorn Home Improvements
Bistro 67
Canada Windows and Doors
Whitby Audio & Video

Fine Homes
Elizabeth Crombie - Royal LePage   85
Shannon Warr-Hunter - Keller Williams   85
Lee Caswell  - Boswell   86
Foreman Group - Royal LePage    86
Christine Hendon -  Remax    87

 
 

 

 

251 Queen Street, 
Unit 1, Port Perry 

ON, L9L 1B9 
905-985-1456

Closed Mondays

The 
perfect

‘meating’ 
place

portperrybutcher.com

Grapevine Magazine I Spring 2020   3



Discover 
unique boutiques, charming 

restaurants & cafés

downtownbelleville.ca
Pure Honey BoutiqueEarl & Angelo’s

OPEN  YEAR-ROUND   
TUESDAY TO SUNDAY 

 

SEPTEMBER TO MAY: 1 PM-4:30 PM 
JUNE TO AUGUST: 10 AM—4:30 PM 

-TripAdvisor Review 

257 BRIDGE STREET EAST, 
BELLEVILLE, ON 
613-962-2329 

In contrast to the biting cold of last year, 
Savour the Chill, downtown Belleville’s 
celebrated soup making competition, 
enjoyed almost tropical weather.  No doubt 
this was responsible for the record turnout 
and the dispensing of fifteen hundred litres 
of savoury liquids.  Volunteers from Bridge 
Street United Church ensured everything ran 
smoothly.  Celebrities Carson Arthur and Matt 
DeMille and the judging panel concluded 
that last year’s winner Chilango’s would 
retain their crown.  Toro Sushi picked up the 
People’s Choice award.  Can they maintain the 
momentum?

Good news from the ‘District Spaces’ 
whose initiative has resulted in more 
business locating in the downtown.  Bree’s 
Bookkeeping & Taxes and Crepe Escape are 
now open for business.

Ideal Bike has an improved selection of 
e-bikes and pedal-assist bikes to explore and 
much new inventory for 2020.  Don’t forget 
the service department is always there to 
help.  Ideal Bike is also the area’s sole retailer 

of longboards and skateboards.  Talk to Ed if 
you want to get on your bike.  idealbike.com

In an endorsement of the downtown, 
Lafferty’s Crossings celebrates its third year 
of success.  Says Murray, “The new location 
was timely as the core is experiencing a 
rejuvenation.  We will continue to offer quality 
product at very affordable prices.  For spring 
we are introducing sportswear by Lacoste 
and we would encourage everyone to take 
a look.”  See more of Lafferty’s Crossings on 
Facebook.

 Miss Priss has new lines of European jewellery, 
from Spain Ciclon which is characterised by a 
“bo-ho funky” style and from France, there’s 
Ori Tao which is funky and chunky.  Liquid 
metal from Miami continues to be popular 
and so are pearls.  A & C offers light weight 
and very feminine lines which are good 
for layering.  “Jewellery enhances clothing, 
come shopping for clothes and leave with a 
complete look!” says Julie.  See Miss Priss on 
Facebook.

UpFront Gallery & Home Store is all about the 
big picture.  “We specialize in custom window 
coverings and furniture, at the best prices 

around offering floor to ceiling solutions for 
every room” says Diane.  After building the 
successful retail store, Diane is again offering 
staging and design consulting services.  
Examples of her work can be seen on her 
website.  For DIYers, Diane offers workshops 
in chalk painting, decoupage, and distressed 
furniture painting techniques. upfrontgallery.
com

Spah owner Connie Bourgoin rejoices in her 
new space on the ground level.  Skin care, 
facials, pedicures and waxing are keeping 
the team busy.  Sugaring is offered as gentle 
alternative to waxing.  Reflexology is popular, 
it’s a massage for the feet that targets pressure 
points relating to all major parts of the body: 
it leaves you feeling just great.  Dr’s. Remedy 
is a new line of natural nail care products of 
which the Spah is the sole local supplier.

Karen Poste of City Hall recommends, 
“Take some time to explore all we have to 
offer.  There’s unique shops and restaurants 
and great rejuvenation services.  Stroll the 
updated streetscape, soon you’ll be able to 
hang out on one of the many outdoor patios.  
Make the most of springtime in Belleville.”

Downtown Belleville 
…Be a Part of It.
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WELCOME TO 
DOWNTOWN BELLEVILLE

Be a part of it!

T-SHIRTS ARE $10
3RD FLOOR AT CITY HALL

BELLEVILLE.CA

Miss Priss Boutique
Clothing and Accessories

with Attitude 186 Front St - Downtown Belleville
(613)961-7724 • TheSpah.ca

Relax in our Stressless® 
Pedicure chairs

www.upfrontgalleryhome.com

DESIGN AND DECOR
Upscale, Uptown, Upfront

Gallery & Home
313 Front Street, Belleville, On

343-600-3313
www.upfrontgalleryhome.com

Grapevine Magazine I Spring 2020   5



Just like people, I like my dining nooks to 
be what they imply, and thankfully The Vic 

Café heartily delivers on its manifesto of ‘fresh 
and fun.’ Everything, from the bright exterior 
to the vibrant inside, delivers through to its 
very pleasant owners, Sonya and Rick Szabo.

In 2015, Sonya and Rick moved their family 
to Prince Edward County from South Africa 
and became owners of The Vic Café, initially 
at the original location, nestled alongside the 
historic Regent Theatre.  It grew to the point 
that Rick had to join the business.

I was a fan of the old Vic Café location, with 
its metropolitan euro-café vibe, delicious 
sandwiches and Parisienne-style coffee.  One 
could imagine ghosts of past loves, morning 
coffees spent within these walls, and it was 
also a favourite lunch haunt for Mom and 
me.  So, I was a little curious about this new 
direction for the Vic Café.

“When Rick joined the business we wanted 
every aspect of the new place to appeal to 

The Vic Café 
a Pleasantly Pink County Gem

By  Kate Kristiansen

both of us from the décor to the menu.  We 
loved old American diners with generous 
portion sizes, where people were literally 
rolled out the door after eating.  We also 
wanted a place that was intentionally not 
gender-specific; for instance, even the 
bathrooms are neither male nor female,” 
explains Sonya.

Therefore, although heavily clad in pink, do 
not fear the anything but dainty large hungry-
people breakfast aptly named the ‘Queen's 
Big Breakfast’ —three eggs, tater tots, bacon, 
sausages, beans, garlic mushrooms, tomatoes, 
and toast.  I watched the guy next to me grin 
when it arrived.

Thankfully, the change works.  The new Vic’s 
shell is wrapped in crayon splashes of colour 
bringing life to an otherwise boring concrete 
building.  You will find the same quality food 
and drink, but with a freshness that grips 
you all at once, with its lively music, warm 
staff, and the quirky ceiling ‘pick-up-stick’ art 
installation.  It is also much larger with forty 

seats, doubling to eighty if you count the 
patio.  It’s a variation on the bistro theme 
to a more festive, cheerfully sweet modern 
diner.  Even the raw sugar on the tables are 
filled with hundreds and thousands of sugary 
colour buds.  As a customer you too can add 
to the ‘cheer’ by colouring in the place mats—
fun for young and the not-so-young.

You can tell a lot about a place by how it 
makes you feel.  It can be pleasantly pink, but 
the experience should be well-rounded out 
by its food and people. 

“We like to put staff first.”

After travelling throughout America the 
Szabos ended up in South Africa where they 
worked in a mission to restore community 
among youth. “This work taught us you can 
do things you never thought you could do.  
When you are teaching two hundred kids, 
where you can’t speak the language—we 
learned resilience and confidence.  And also 
the importance of community.”

fo
o

d
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Savon Du Bois
- Earth to Body -

Natural Body Care • Aromatherapy
Organic Teas and Coffee 
Apothecary • Workshops

Zero Waste, Refillable 
Natural Body 

& Household Products
Visit us in Picton, ON

Visit Our New
SOAP 

DISPENSARY

Shop online!
Free shipping on orders over $50

The Armoury, 206 MainSt.
Unit 2C, Picton ON, K0K 2T0

SavonDuBois.com

They are actively involved in the PEC community, committed to boot-strapping small business 
and sustaining growth in The County. 

The Vic Café, like its owners, aims to be consistent.  Staff are treated like family, and so are the 
customers.  Hearty sized portions are hard to finish but you will enjoy trying, perched on a swivel 
bar stool or at a tidy tucked up table alongside the window booth.  I was grateful to share the 
avocado toast with pumpkin seeds, pickled onion toast, followed by a Breakfast Poutine of tots, 
bacon, and sausage drowned in a creamy rich hollandaise sauce.  Other menu choices include; 
‘Benny & the Jets’ their take on traditional eggs benedict, along with fluffy stacks of pancakes, 
smoothies, salads, burgers, daily soups, sandwiches, curry, desserts, and a handy kids’ menu. 

“We are proud to have a gluten-free fryer so as to be as celiac friendly as possible, and vegetarian, 
vegan options too,” said Sonya. “No one leaves the Vic Café hungry!”

And, roll out the door we did. E

For more information about the The Vic Café, visit www.theviccafe.com or follow them on 
Facebook and Instagram.
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pictonbookstore.com
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LOCAL
OWNERS

DAVID SWEET &
BARBARA

BURNS-SWEET
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BURNS-SWEET

192 Main Street, Picton
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zestkitchenshop.com 

DEDICATED TO PEOPLE WHO LOVE TO COOK

 

 

SEAFOOD MARKET - LIVE LOBSTERS 
SMOKED FISH - PREPARED FOODS  

FULLY LICENSED DINING ROOM 
OPEN YEAR ROUND 

266 main street picton, on 
www.thebluesail.ca 613.645.2583  

Consequently, a vibrant arts scene has 
developed.  Demand from eclectic locals and 
visitors seeking experiences, has given rise to 
a plethora of distinctly different retail outlets 
and restaurants.  

One such well established retailer is Zest 
Kitchen Shop, which for many years has been 
selling beautiful and functional cooking 
implements.  Shelves are stocked with Le 
Creuset, All Clad and Peugeot.  Talented local 
artisans are represented with hand made 
wooden charcuterie boards, linens, honey, 
maple syrup and jams, for visitors wishing 
to return home with a piece of The County.  
Part of the store is dedicated to table décor 
with lines of tableware, candles and napkins.  
Naturally a good chef needs a good knife and 
Zest is the knife specialist. As well as selling 
ranges of knives from Japan and Germany, 
they also have a knife sharpening service 
to keep your knife in tip top shape.  And for 
those tying the knot, there’s a Gift Registry.

Another mainstay of Main Street is Books & 
Company.  Behind its impressive façade is 
over five thousand square feet of carefully 
selected reading material, toys and games: 
reason enough to visit The County.  Enjoy 
the huge selection of fiction and non-fiction 
for both adults and children.  Other treasures 
include journals, magazines, stationery, 
antiquarian and gently-used books, jigsaw 
puzzles and board games galore.  Books & 
Company supports the very worthwhile 
County Kids Read which aims to address the 
link between literacy and poverty.  Books & 
Company is an independent bookstore open 
seven days a week for your reading pleasure 
with the added delight of the adjacent Miss 
Lily’s Café, and you may even come across 
Miss Lily herself.

Jeff Hounsell, Maxine Tiller and Rachel Morris 
have recently launched The Blue Sail, which 

PICTON
P R E S E N T S

Picton has become an 
attractive location for 

artists and artisans seeking 
refuge from bigger cities.  
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«The County’s Largest Showroom»
124 Main Street, Picton, Ontario 
613 476.9259
countyfireplace.ca  |  stuvamerica.com

13544 LOYALIST PKWY, PICTON, ON K0K 2T0
(613) 476-7497   info@pictonhomehardware.com

Find us on Instagram & Facebook

Home Is Where The Heart Is

EXPERT DESIGN & INSTALLATION
VISIT OUR DESIGN GALLERY FOR ALL  
YOUR HOME IMPROVEMENT NEEDS.

• CUSTOM KITCHENS, BATHROOMS, CABINETRY
• HARDWOOD, CARPET, LAMINATE FLOORING 
• HUNTER DOUGLAS BLINDS
• FULL DESIGN SERVICE

is The County’s first and only specialist fish 
restaurant and fish market.  Originally from 
Newfoundland, Jeff and Maxine guarantee a 
warm welcome to their cozy establishment.   
Rachel and husband Mike own Lamb’s 
Quarters, a small family farm which will 
provide much of the fresh ingredients used 
in Chef Jeff’s recipes.  The Blue Sail brings to 
Prince Edward County the highest quality 
seafood in a casual and friendly atmosphere.  
For those wanting to dine at home, check out 
the retail market for the freshest seafood, in-
house smoked fish and prepared foods.

Owner of Savon Du Bois, Anne Du Bois, 
promotes a self-care philosophy which looks 
after the planet.  An earth to body approach 
to skin care fosters a connection to the planet 
…these are not typical skin care products.  
Locally sourced ingredients mean Anne 
can offer handcrafted, cruelty-free skin care 
solutions made from the freshest ingredients 
with the most minimal environmental 
footprint.  The store truly merits the title 
boutique with its exposed brick walls, warm 
atmosphere and glorious aromas.  And it’s 
not just for the ladies, check out Baby du Bois 
and Homme Du Bois.  Workshops are also 
available for those wishing to explore further.

Not surprisingly a warm welcome awaits at 
The County Fireplace Company.  Their three 
and a half thousand square foot showroom 
is the best place from which to select a new 
fire, be it wood, gas, propane, pellet powered 
or even electric.  Spring is a good time to 
think about heating as the warmer weather 
makes the installation easier.  The County 
Fireplace Company serves The County, 
Belleville, Trenton and Napanee with sales, 
installation and servicing.  A full range of fire 
side accoutrements are available too as well 
as bbqs in readiness for summer.

Spring is the time for spring cleaning.  Could it 
also be time for a new kitchen?  Who wouldn’t 
relish out with the old and in with the new?   
Frequently it is said that the kitchen is the 
heart of the home and Picton Home Hardware 
specializes in kitchens and bathrooms.  A full 
design service is available supported by a 
wide range of flooring products and Hunter 
Douglas blinds for a complete look.  A new 
kitchen is a major investment, and taking 
professional advice really pays off to navigate 
your way through all the choices of cabinets, 
hardware and counter tops.

Recently relocated to 166 Main Street, The 
Vic Café is a retro-modern diner, where fresh 
meets fun and kids are welcome.  Check out 
Kate Kristiansen’s article on page 6 & 7 E
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Houses of a Different Dimension 
in Eastern Ontario By: Marcia Masino

Old heritage homes capture the imagination. You can’t help but wonder who lived in an ancient log cabin or old farmhouse.  Moreover, 
how did the buildings survive through the decades?  Maybe they had help from the spirits. This is a story of two Ontario houses with a 
paranormal twist, it’s about a log cabin with a legendary Canadian “good witch” history and a one hundred and ninety year old farmhouse 
where Dan Aykroyd’s family séances spawned a ghost inspired global show business legacy.

The Mother Barnes Homestead
Today it is a private heritage home, but it remains known as Mother Barnes 
Homestead.  From 1843 the log cabin located at Sheldon’s Corners in Kitley 
Township, north of Brockville, not far from Lake Eloida and the village of 
Plum Hollow was the residence of Elizabeth Barnes.  A monument to her 
is to be found in the nearby cemetery and her log cabin home and a cairn 
adorn what is now Mother Barnes Road.

Barnes became known as, “The Witch of Plum Hollow” because of her 
skillful tea leaf readings and her communication with the spirits.  Sally 
Smid from the Athens Museum where the table which she used for her 
readings holds a special place of honour, describes her as, “a really kindly, 
generous lady who was abandoned by her husband to raise her many 
children by obtaining funds through her tea leaf reading and perhaps 
providing helpful information.”

Though her stature was tiny, her psychic power was vast and brought her 
fame.  For her services she charged a quarter, which would be a rather 
large sum in those days.  Clients traveled from all over to consult with 
her.  Arriving at the cabin they would climb the creaky wooden stairs to 
the attic and find her seated in a rocking chair by a large window.  I can 
imagine the changing daylight intermingled with the rising steam from 
her brew casting mysterious shadows onto the slanted ceiling behind 
her.  A tea cup was placed on a plain wood table.  She would pour the tea, 
read the patterns in the leaves, listen to the spirits, answer questions and 
reveal the future.  

Her readings ranged from finding lost livestock to solving a murder.   
Morgan Doxtater disappeared in Charleston Lake.  Mother Barnes directed 
the searchers to the place where his murdered body was found.  Since 
she was a medium, she may have been guided by the spirit of the missing 
man who most likely couldn’t rest until his body was located.

Her most famous customer was a certain lawyer and aspiring politician 
named John A. Macdonald from Kingston.  Legend has it that she told him 
he would become the leader of a new country and that its capital would 
be at what was then known as Bytown, an unsophisticated lumber town.  
In 1867, the Dominion of Canada was formed.  Bytown is now Ottawa and 
Sir John A. Macdonald was the first Prime Minister of the new country. 

There are many more reports of her psychic accomplishments in a 
collection available for study at the Athens Museum and Sally Smid has 
also authored an article about the local history and the predictions of the 
Good Witch of Plum Hollow.

BARNES BECAME 

KNOWN AS

“THE WITCH OF 

PLUM HOLLOW” 

c
u
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re
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Dan Aykroyd’s 190 year old family owned 
farmhouse in Frontenac County.

In the early 1900’s a few decades after Mother 
Barnes passed away, the Aykroyd family 
began their quest to become more familiar 
with the spirits by holding weekly séances in 
their farmhouse.  Sessions were conducted by 
Dan’s great grandfather Dr. Samuel Augustus 
Aykroyd who practised dentistry in nearby 
Kingston and was a spiritualist.  Dan supposes, 
“They believed they made contact with many 
afterworld personalities. The truth is my family 
was part of a cultural and social phenomenon 
driven by the desire to make contact with the 
dead whether the dead wanted it or not!”

Their approach was deemed “scientific” in 
comparison to Mother Barnes’s natural gifts.  
The trend of the era was for mediums to ask the 
spirits to produce physical evidence of their 
presence.  Audiences wanted materializations 
or manifestations, and the medium’s mandate 
was to produce measurable and visible proof 
that spirits can and do visit the living. 

The aspiration was that the medium would 
cause the spirit to generate a specific energy 
called ectoplasm.  Ectoplasm was a sort of 
etheric otherworldly play-doh substance 
that spirits could use to form shapes, move 
objects about the room, produce voices 
with messages from the departed and most 
spectacularly even make a cameo appearance 
as themselves with recognizable facial features 
and therefore provide proof positive of their 
survival after death.  Séances of the 1920s did 
produce some tangible phenomena, with 
various apparitions including floating lights 
and séance trumpets as well as the coveted 
ectoplasm being reported.

By now the term ectoplasm might have 
reminded you about the Ghostbusters movie.  
Dan’s script came from his family’s ghostly 
experiences in the farmhouse.  He states, 
“Part of Ghostbusters’ appeal derives from 
the sustained tone of rational acceptance of 
the fantastic permeating the movie, which 
originated with my great grandfather’s interest 

in the subject.  My grandfather, Maurice, a 
Bell Telephone engineer, actually questioned 
his colleagues about the possibility of 
constructing a high vibration crystal radio as 
a mechanical approach to connecting with 
the spirit world.  His son, my father, as a child 
witnessed séances and kept the family book 
on the subject which my brother Peter and I 
read avidly, becoming lifelong supporters of 
The American Society for Psychical Research, 
and from all of this Ghostbusters got made.”

Although the séance results were mixed, the 
spirits must have liked the family because 
Aykroyd often describes the farmhouse 
as a hotbed of paranormal activity.  His 
brother claimed that he once saw a trumpet 
floating around the room where séances had 
frequently taken place. Overnight guests 
often reported that invisible hands seemed to 
be pulling on their sheets at night.

Dan’s mother also claims that spirits seem to 
have an attraction to the family.  When Dan 
was just a newborn baby, she witnessed an 
older couple walking up to the foot of the bed 
whilst nursing, whom before they faded away, 
she recognized as her son’s grandparents, 
which she interpreted as a sign of their love 
and approval.

At a house Dan owned in California that had 
formerly belonged to Mama Cass from the 
Mamas and Papas, it became necessary to 
call in a psychic because of disturbing ghostly 
phenomena.  The medium explained that 
the spirit belonged to someone who had 
taken an overdose in the living room.  An 
explanation later confirmed by a friend.  He 
believes ghosts are “a reality of life on this 
planet.” 

When asked if he’s ever actually seen a ghost, 
he admits that he hasn’t, but says that he 

constantly experiences energies which he 
believes are other worldly and feels the spirits 
around him and is sensitive to their presence. 

One example was when he received a 
message directly from his great grandfather.  
Dan was considering removing the porch 
from the farm house but the spirit of his great 
grandfather made his opinion known and 
he changed his mind.  Dan describes feeling 
a familiar but unearthly presence while 
contemplating the tear down, it was the 
former resident, his great grandfather, who 
impressed upon him that the porch should 
stay. The plans were abandoned. 

“I am a spiritualist and a proud wearer of 
the spiritualist badge.  My great grandfather 
corresponded with Arthur Conan Doyle who 
was an author involved with mediums and 
channeling activities.  [My grandfather] was 
also a member of the Lily Dale Assembly 
Society.  Psychic research has gone on for 
many, many years.  I am a long-standing 
believer that there is more to these  four 
dimensions that we live in.”

In 2009 his father Peter published a book, 
The History of Ghosts.  Aykroyd has filmed a 
new movie and also has developed a thriving 
alternative kind of spirits business: his Crystal 
Head Vodka manufactured in Newfoundland 
and Labrador and Lakeview Winery in Niagara 
on the Lake.  He still lives in the farmhouse 
and yes, there is a séance room. 

Both homes are an important part of Eastern 
Ontario heritage.  Although different in 
architectural style they share a unique 
paranormal legacy because they once 
opened their doors to a different dimension. 
And if the spirits have anything to say about it, 
they will continue to stand strong and secure 
in the future.

Special thanks to Dan Aykroyd for his kind 
and generous permission to use quotes and 
excerpts from his father’s book, The History 
of Ghosts and to Sally Smid from the Athens 
Museum for her insights and information 
about Mother Barnes. E
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Along with spring comes Earth Day (April 22) and a yearning for Mother Nature to 
once again grace us with her beauty.   At this time of year I tend to want to purge 
my closet and my home of unused items as I look for new ways to embrace the 

three ‘r’s—reduce, reuse, and recycle.  Over the past couple of years I’ve met so many 
incredible entrepreneurs, the vast majority of whom have being women.  Here, I offer 
a profile of three of my favourite companies in the Kingston and Prince Edward County 
region that are keeping things ‘green’. 

Boho and Hobo…For your home and life

A couple of years ago, Yara Chard was a typical busy mom in her late thirties who was 
becoming increasingly frustrated with the amount of unnecessary plastic and wasteful 
packaging that was seemingly enveloping everything she bought—from the baggies in 
which she wrapped her kids’ lunches, to the plastic toothbrushes they used at the end 
of each day.
 
Having always been sustainably minded, she tried her hand at making beeswax food 
wraps.  It wasn’t long before friends and family began asking her to make wraps for their 
households, which soon led to them being sold at local farmers’ markets.   A second 
homemade product, zipper baggies, was added to her product line and from there it 
was the proverbial snowball effect. 

Boho and Hobo now has an online shop that carries her original products along with 
dozens of other products to help customers live a more zero-waste, Mother Nature-
conscious life.  They ship across Canada and are also carried by retailers from coast to 
coast.  Many of their items are locally made products, while the rest are sustainably 
sourced fair trade items with a focus on minimal packaging.  

Look to them for items such as bamboo toothbrushes and cleaning brushes, reusable 
makeup remover pads, reusable bento lunchboxes, a variety of wood and steel cutlery 
and reusable straws.  
                                                                                     For more info  www.bohoandhobo.ca

Going Green From Head to Toe

unique all canadian
new, repurposed,recycled & hand
crafted home and garden gift items

A true
country store
experience!

CALL 705-939-6072

County Rd. 28, Bailieboro
( just South of Peterborough )

www.taylorsplastic.ca

By Priya Rao
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Shiva’s Delight
...For your skin and hair

For Casey Boyce, the decision to become an 
entrepreneur was thrust upon her in 2008.  
A promising career as a massage therapist 
specializing in aromatherapy and reflexology 
was derailed when she developed tendinitis.  
As a way to heal herself, she began to explore 
essential oils and skincare.  Once friends and 
family saw the changes in her, they became 
her first customers and Shiva’s Delight was 
born.

As a lifelong animal lover and vegan, “I 
wanted to be able to make really high quality 
skincare that is completely chemical free and 
not greenwashed...I also just wanted to save 
animals,” she says.

Enquiring of the inspiration behind the 
name of the company, Casey tells me with a 
laugh that she loves Indian culture so much 
that she wore a red sari to her own wedding.  
Shiva is the Destroyer.  He dances on the earth 
and causes destruction but what he destroys 
is ego so that you can rebuild from the 
ashes.  She took this name because it reflects 
Casey’s story with skincare, sometimes you 
need to throw it all away to begin anew. 
 
Casey creates luxury skincare, made from 
100% natural products which are researched 
extensively to ensure that all they are all 
vegan, eco-friendly and cruelty-free. 

If you ever get to speak with Casey in person, 
ask her about her Patrick Stewart story.  I 
won’t ruin it here but suffice to say that a 
little cosplay can go a long way to building 
a business!
 
Hopefully these businesses have something 
that piques your interest because if we all 
make small changes, it creates a big wave 
and as Casey says, “Green is the new black 
and sustainable living is always in style.”  E

For more info see www.shivasdelight.com 

Pigout Meatless Munchies
…For your palate

Bailey Stocker originally pursued 
Environmental Studies but soon discovered 
that neither math nor science were her 
strong suit so she shifted gears and trained 
to become a chef at George Brown College 
in Toronto.  However, as a vegetarian of 
fourteen years standing who was working 
her way towards being vegan, she found the 
curriculum at George Brown to be very meat 
heavy and not where she felt we need to go 
as a society.  She believes that, “to be truly 
kind to the planet, one must be kind to all of 
its inhabitants, especially those that cannot 
always fend for themselves.”
 
Graduating in 2015, she began developing 
products that did not compromise on flavour 
and but that were more aligned with her 
vision for a cruelty free world, thus, Pigout 
Meatless Munchies was born.  Now she has 
three products, a ‘Facon’, or faux bacon made 
from rice paper sheets, a caramelized nut 
mix and a vegan ‘faux’ gras pate made from 
mushrooms. 

Perhaps surprisingly, Bailey’s customer base 
is not comprised entirely of vegans.  With 
more and more people wanting to reduce 
their meat consumption as a means to losing 
weight, lowering their cholesterol or just 
improving their overall health, her clientele 
includes people of all ages and backgrounds.  
“People are generally more and more open, 
if you give them a quality product they’re 
definitely more receptive” she says. 

The pate and nut jars can be returned, 
recycled and refilled.  A refund of twenty five 
cents per jar encourages minimal wastage.  
Currently the Facon is sold in thin plastic  
sheets but her goal is to find compostable 
rice paper bags, “So the rice paper based 
product inside kind of matches the outside.”  
This change will come into effect within the 
year. 

Further info Fair/Square (Online Shop)
fair-square.ca/product/pigout-meatless-
munchies-facon/  and The Wellington 
Farmers' Market every Saturday,  
8am-1pm.  From May 16. 
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A couple of years ago, my hamburger and 
chicken-nugget loving elder daughter 
decided to become a vegetarian.  Her parents 
tried not to smile or worse, smirk, when she 
declared her new dietary status.  But privately, 
when no other ears were listening, we had a 
good chuckle over it.  

We love our kid, but she can be a little fickle 
sometimes, as should be the prerogative of 
the very young.  When asked over and over 
again by well-meaning grownups what 
she wanted to be when she grew up, the 
answer changed constantly.  She’d chosen 
everything from actress to prime minister, 
with everything in between.  

This vegetarian thing?  It won’t last, we told 
ourselves.

Not that we’re anti-vegetarian.  We’ve flirted 
with this same lifestyle choice ourselves 
numerous times over the years and still 
try very hard to make sure every other day 
involves meatless meals.  This got a lot harder 
a while back when my husband and I decided 
to shed a few pounds by going paleo for a 

while.  All of our veggie dinner recipes relied 
heavily on legumes, verboten on a strict  
paleo diet.  

A shame, as we considered ourselves true 
lovers of all things bean:  chili with chickpeas, 
refried bean tacos, a rich broth laced with fava 
beans.  Skipping the rice and or pasta served 
with same seemed relatively easy.  We happily 
swapped potatoes for yams or left the noodles 
in the cupboard and spooned carbonara 
sauce over spaghetti squash instead.  But 
the beans, oh the beans....wherefore art thou, 
lovely legumes?  We missed them.

And no wonder.  Our history with the pulse 
goes way back.  Long ago, during our pre-kid, 
pre-mortgage, skinny pre-paleo days, we’d 
once up and quit perfectly good jobs, well-
paying positions we loved, to make good on 
a lifelong dream.  We would travel around 
the world and seek work when the money 
ran out.  Which it did, somewhere around 
Australia, but that’s an entirely different story, 
best told over wine, not beans.

What kept us from starving to death?  Our love 
of legumes, of course.  How many economical 
pasta dishes covered with a savoury tomato 
lentil sauce, cooked tent-side on a portable 
camp stove (who could afford a hotel room?), 
did we consume?  Oh, so many.  Yet it never 
got old, especially when we splurged and 
dipped into our meagre funds to buy a little 
Parmesan cheese.  Heavenly!

Some of my favourite memories from our 
flat-out broke, life-on-the-road days, involves 
tutoring a number of fellow travellers equally 
lacking in cash about the ins and outs of 
this fantastic dish.  So delicious, so rich in 
protein and vitamin C, so cheap!!  Whenever 
we cooked it in the communal kitchens of 
budget campgrounds found throughout 
Australia and New Zealand, a crowd of eager 
onlookers gathered.  A few even took notes.  
I’m not making this up.  Lentil tomato sauce 
smells good, tastes good and it doesn’t break 
the bank.

My husband, who loves to regale his 
university-aged vegetarian daughter with 
tales of how he saved money for tuition 
by soaking his own beans (cans cost a few 
pennies more...he’s the frugal type) and eating 
turkey eggs purchased at a Toronto market, 
had just set off on a retell of his school days 
story when I stopped him.  We’ve all heard it 
too many times.  Yuck, said both our children, 

and rolled their eyes.
Without skipping a beat, he launched into the 
spaghetti sauce story instead, conjuring up 
exotic visions of down under kangaroos and 
red deserts and snowcapped New Zealand 
mountains.  My daughters were hooked.  Plus 
they are no strangers to lentil tomato sauce.  
You don’t have to be broke to enjoy it.

“Of course, everyone wanted to make it,” said 
my pasta-loving younger child.  “It’s deelish.”

“And it got us all the way to Japan,” grinned 
her dad.

“Where we found jobs, as English teachers,” I 
added, just so that they know their parents 
do understand the importance of gainful 
employment.  Depending on the audience, 
we come across in these stories as either 
fun-loving adventure seekers or irresponsible 
gad-abouts.   And I’m not sure I want our kids 
thinking the latter.  

“We didn’t come home for two years and 
never once dreamed we’d have to move in 
with either set of your grandparents.”  Take 
note, girls.

“Hey, dad, could you teach me how to make 
it?” my older daughter asked.  Finished second 
semester, she’d just made it through an entire 
year as a vegetarian, no setbacks, thanks in 
part to university residence and a mealplan 
at a cafeteria stocked with plenty of all-veggie 
options.  Next year she would live off campus 
and cook for herself.

“Of course, darling,” said my husband, 
taking the request as green light to start 
preaching once again on the cash value of 
eggs originating from turkeys vs their more 
expensive cousin, the chicken.   “They taste a 
little different, for sure, but they’re enormous 
and they’re cheap.”

“Dad, stop,” said my daughter, but she didn’t 
roll her eyes.  “Let’s stick to lentils and forget 
about the eggs.  I’m thinking of becoming a 
vegan.”

“Ok,” said my husband, glancing at me, but we 
didn’t roll our eyes either.

We’re starting to get to know this grown-up 
version of our kid a little better.  When she 
says she’s thinking of doing something, she’s 
serious.  E

Angela Hawn's Spaghetti Sauce

www.cooneyfarms.com

.     @cooneyfarms           

.     @cooneyfarms.theapplestore

(613) 395-2395

10 Wellmans Road 
Stirling, Ontario  K0K 3E0

Family Owned & Operated Since 1976
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Lentil Spaghetti Sauce 
(Note:  backpackers/campers who don’t want to fuss with a lot of 
ingredients can simply add cooked lentils to canned spaghetti sauce.  
Even easier AND delicious.)

-1 cup lentils (orange, green or brown)
-1 28 oz. diced tomatoes
-1 small can tomato paste
-1 onion, chopped
-3 cloves garlic, minced 
 -olive oil to coat the pan before frying onions and garlic (about 3 tbsps)
-1/2 tsp white sugar
-1 tbsp basil
-1 tsp oregano
-salt and pepper to taste

Place rinsed lentils in a saucepan and add water until about 5 cm  
above the lentils.

Bring to a boil and simmer until soft.

Meanwhile heat oil in a skillet and saute the onions and garlic.  Stir in 
all other ingredients (including the lentils once soft) and simmer (20 
minutes minimum.)   Serve over pasta and garnish with Parmesan.

Enjoy.

VISIT JODI BROWN AND CO, VIA FACEBOOK - 289 404 8200

VINTAGE STYLE, CLASSY SERVICE IN A MODERN DAY
37 King Street West, Bowmanville

TATTOOS, PERMANENT MAKEUP, HAIR SERVICES & MORE!

FOURTONER.COM

QUALITY PRINT PRODUCTS
& DESIGN SERVICES

proud

designer 

for 

grapevine
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By Carson ArthurBy Carson Arthur

According to several online sources including Wikipedia, the trend towards vegetarianism is on 
the rise.  A lot of this has to do with Millennials starting to make independent grocery choices. 
There is a lot of speculation as to the reasons why but according to Forbes the movement 

away from meat is linked to a desire for the humane treatment of animals and to protect the planet. 
Whether this is a good or bad thing is up to you, but with a reported seventy percent of the global 
population choosing a reduced meat diet, the vegetarian section of the grocery store is about to 
grow! Unfortunately, the prices are going to be heading up as well. Fresh vegetables are set to go 
up several percentage points this year according to CBC.  Maybe now is the time to try and grow 
food for your family…and it has never been so easy.

If you have never grown vegetables before, then I’d suggest starting the easy way with two large 
pots and a sunny spot that gets at least five hours of sunlight per day.  Position them on a deck, on 
a patio, or even in a south facing window. (If you have none of these, plan on investing in a grow 
light system.) 

Your flower pots need to be at least twenty-four inches tall and twelve inches wide.  One of them is 
going to be the home for a tomato plant and some friends.  When choosing a tomato, you’ll have 
to decide what type you prefer: cherry tomatoes or maybe a big slicer for salads is the one for you?  
Make sure to also include a support stake and a wire cage in the planter to help hold up your tomato 
plant. With your tomato, plant some basil. Basil not only happily grows in the same conditions as 
tomatoes, it also helps control and deter insects and other pests from attacking your fruit.

In your second planter, we are going to grow beans, but instead of pole beans that require a tall 
trellis, we are going to plant bush beans.  Appropriately named, bush beans grow on a bush, making 
them perfect for a planter.  There are many varieties: green, yellow, and even purple options.  I 
suggest you have some fun and plant a variety that you don’t usually buy at the grocer.  With your 
beans, plant some frilly kale.  Beans and kale are true garden buddies, happily growing together in 
the same space, and they are also colour coordinated!  For every colour of bean out there, there is a 
kale with the exact same tone in its leaves.

Finally, place your two flowerpots away from each other; 
on opposite sides of the deck works well.  As much as 
these plants like their pot companions, they do not 
grow well with the plants in the other pot.  I like to 
think of this method as the ‘Westside Story’ version 
of gardening with the tomatoes as the Jets and 
the beans as the Sharks.  However you look at 
it, gardening is entertaining!  This year make a 
point just trying to grow your own vegetables.  
You really have nothing to lose given the 
rising costs of fresh produce.  For less than fifty 
dollars you can purchase and plant both of your 
containers: equal to the cost of few cauliflowers 
or iceberg lettuces.  Give it a try! E

 vegetarian? vegetarian?
Ready to goReady to go
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Mate  Crème  Brûlee   An Alexander Ojan Recipe

Ingredients:
Cream - 530g
Sugar - 120g (plus more for the brûlée)Egg yolks - 5
Mate powder - 12g

Directions:
1. Preheat the oven to 330°F.
2. Put the cream in a pot with half the sugar and the mate, bring to a boil while stirring occasionally.
3. Take the cream off the heat once it boils and cover it with plastic wrap and allow the mate to steep until the cream cools completely.
4. Strain the cream mixture through a sieve, pressing on the mate to extract all the liquid.  Warm it back up over medium heat.  
5. Whisk the egg yolks in a mixing bowl with the remaining sugar until thick and slightly pale.

6. While whisking slowly pour in the cream.  The cream should be warm to touch at this point, but not hot. 
7. Pour the mixture into 5 3/4 cup ramekins and place on a baking tray with high rims.  Put the baking tray in the oven and pour hot water halfway up the height of the ramekins.  Cook for 40 mins. 
8. Take out of the water and allow to cool completely in the fridge.  Sprinkle a tablespoon of sugar on each creme bruleé and using a torch melt the sugar while twisting the ramekin allowing the caramel to cover the whole surface.  Stop when it the entire surface is covered and is a beautiful golden brown.

9. Wait for the caramel to harden before cracking the shell and enjoying your delicious crème brûlée!

Roasted  Tomato  and  Pepper Soup    From Seasons Fine Foods Napanee

Ingredients: 

2 Tbsp olive oil 

1 onion, diced

6 carrots, peeled and diced

3 Tbsp pesto

4 cups broth  

 (chicken, beef or vegetable)

2 large tomatoes

2 red peppers

1/2 cup diced tomatoes

1/2 tsp rosemary

1/2 tsp smoked paprika  

(Cured Spice Co.)

1/2 tsp salt, or to taste

 Whipping cream 1/4 cup (optional)

Instructions:
1. Char 2 peppers on broil in the oven until skin is 

blackened 20-30 mins. Peel off skin and dice peppers.

2. Slice tomatoes, drizzle with olive oil and salt and 

roast in the oven at 350 degrees for 30 mins.

3. In a soup pot add olive oil and saute onions and 

carrots until onions are translucent. Add pesto and stir 

until fragrant.  Add broth of choice, diced tomatoes, 

roasted peppers, roasted tomatoes, rosemary, smoked 

paprika, and salt and simmer for 25 minutes.

4. Blend with an immersion blender. Strain (optional) 

for a more creamy consistency and add a splash of 

whipping cream for a creamier taste.  Pair with grilled 

cheese on toast for a satisfying lunch.

*Required* - A blow torch, 5 3/4 cup ramekins

fo
o

d

Grapevine Magazine I Spring 2020   17



The Mississaugas of Scugog Island First Nation 

The Mississaugas of Scugog Island First 
Nation moved into southern Ontario from 
their former homeland north of Lake Huron 
around the year 1700. The Mississaugas 
are a branch of the greater Ojibwa Nation, 
one of the largest native groups in Canada. 
From time immemorial, Mississauga people 
secured all their needs from the surrounding 
environment (“Mother Earth”); hunting and 
fishing and harvesting plant materials for 
food and medicines.  Wild rice, an important 
food staple, grows in shallow water and was 
gathered in late summer using birch bark 
canoes.

The move into southern Ontario followed the 
17th century dispersal of the Wendat people 
or, “Hurons” as the French named them. These 
once numerous people together with their 
close relatives, the Petun and Neutrals, were 
first ravaged by European diseases and then 
around 1650 were attacked in their villages 
by another native group from south of Lake 
Ontario.

The first Mississauga people to settle in the 
basin of Lake Scugog around 1700 appreciated 
the bountiful resources available in the virgin 
forests and unspoiled wetlands. Game and 
fur animals, waterfowl and fish abounded, 
and wild rice grew in profusion in the shallow 
waters. The people flourished in this paradise 
for nearly a century until the British arrived 
with their insatiable appetite for aboriginal 
land. Having just lost the American War 
of Independence, British refugees 
came flooding north into Upper 
Canada seeking new land.

Government officials were soon 
conducting land acquisition 
treaties with Mississauga and 
Ojibwa people who neither 
understood the language of 
these powerful strangers nor 
fully grasped the revolutionary 
concept of permanently selling 
their Mother Earth.  Millions of 
acres of valuable native lands 

were given up through these treaties with 
very little received in return.  Unfortunately, 
fair dealings were not the order of the day. 
In one instance, a 100 mile (160 kilometer) 
stretch of land about 20 kilometers wide 
along Lake Ontario from roughly Trenton to 
Toronto was ceded, but the treaty was so 
flawed, government officials later privately 
agreed that it was invalid.  Mississauga people 
however were not so informed, and that land 
was quickly taken up by non-native settlers.

In another case, the land on the west side 
of Lake Scugog, all the way north to Lake 
Simcoe was not negotiated with the resident 
Mississauga people, at all. They were simply 
ignored and swept aside and the land was 
given out to non-native settlers who chopped 
down forests to make their farms.

By 1830, with strangers despoiling their 
hunting lands and with rising water from 
a new dam on the Scugog River at Lindsay 
flooding their rice beds, the Mississauga 
people moved away at the government's 
insistence.  Some went to Lake Simcoe and 
onto the new reserve at Coldwater, and some 
moved to live with their friends at Chemong 
Lake (also called Mud Lake).  Scugog Chief 
Jacob Crane went with the group to Mud 
Lake.

In 1836, Chief Crane and his people moved 
farther west to reserve land at Balsam Lake.  
But by 1843, with non-native settlement 
increasing and game populations declining, 
the government was encouraging native 
people to take up subsistence farming to 
supply their food needs.  Owing to the 
unproductive rocky soil at Balsam Lake, Chief 
Crane’s people sought better land, and they 
chose to move back to Scugog.

With increasing settlement at Scugog, the only 
land available was an 800 acre (320 hectare) 
landlocked parcel on Scugog Island.  And 
despite the thousands of acres west of Lake 
Scugog earlier taken from them, Mississauga 
people were required to purchase these 800 
acres with their own money.

In 1844 Chief Crane and his people returned 
home to Scugog, although it was no longer 
the paradise it had once been. Chief Crane 
died at Scugog in 1861.

Over the century and a half that followed, 
the people tried subsistence farming, but this 
didn’t prove viable; fur trapping, hunting and 
basket-making supplied a meager income.  
Later, off-reserve jobs in the cities to the 
south were resorted to, but times were never 
bountiful.  In spite of heavy enlistment for the 
great wars, and the recent history of Residential 
Schools, the “60’s Scoop,” and a dwindling 
member population, the Mississauga people 

survived and rebuilt their community.  
After much forward-thinking and hard 

work, the Mississaugas opened 
their community economic 

development project in 1997, 
the Great Blue Heron Casino.  
With the advent of the casino 
also came the Baagwating 
Community Association; 
Baagwating was run by 
members of the Mississaugas 
of Scugog Island First Nation 
and was the charitable-
arm of the Great Blue 
Heron.  Through building 
community networks, the 

Mississaugas of Scugog Island 

Indigenous Culture 
in Scugog By Scugog Council for the Arts
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First Nation have relationships of trust and 
respect with Scugog Township, Durham 
Region, and the local townspeople.  Their 
agreement with Great Blue Heron Casino and 
Ontario Lottery & Gaming has been modified 
and the Baagwating is now the Mississaugas 
of Scugog Island First Nation Donations 
Committee, which donates many thousands 
of dollars into the community. 

The Mississaugas of Scugog Island First 
Nation (MSIFN) has partnered with Scugog 
Council for the Arts in recent years to present 
arts and culture programs for residents 
and visitors to Scugog.  They held Scugog 
Cultural Connections: A Symposium of all the 
Arts, in 2019 for the entire arts community 
and attracted participants from outside 
of Scugog.   The Symposium focused on 
speakers helping the participants to build 
tourism, and indigenous programs including 
a smudge ceremony, a drumming and 
dancing circle, and a talking feather circle 
that built community among all of the 
participants.  When Scugog Arts organized 
Culture Days in 2019 the MSIFN were a huge 
component, bringing out their beautiful birch 
bark canoe for visitors, giving out indigenous 
food samples, a drumming and dancing circle 
and Anishnaabe language learning. 

The MSIFN is partnering to present Scugog 
arts festival: small town BIG, May 1-10.  At the 
time of this article three major activities have 
been planned with more in the development.
 
In-Conversation with Drew Hayden Taylor  
Tuesday, May 5th, 7 pm – 9:30 pm 
Town Hall Theatre 
You’re invited to an evening with playwright 
Drew Hayden Taylor, where he will dive into 
his life and most popular works.  Drew will be 
on stage with Jon Colwell and they’re sure to 
talk about life as an indigenous person, our 
land and Drew’s wicked sense of humour.  
Before the show browse an auction of 
Indigenous craft and sample artisanal cheese 

from Port Cheese Co. 
Tickets - $25 available at townhalltheatre.ca

Interactive Drumming and Dance 
Friday, May 8th, 4 pm 
Learn and participate in this emotional 
experience. 
Mississaugas of Scugog Island First Nation 
Health and Resource Centre – 22600 Island 
Rd., Port Perry 
FREE

Medicine Bag Workshop 
Friday, May 8th, 1 pm 
Make your own medicine bag.  Mississaugas 
of Scugog Island First Nation Health and 
Resource Centre – 22600 Island Rd., Port Perry.  
There will be a nominal charge for materials. 

The Mississaugas of Scugog Island also invite 
everyone to come out to their annual Pow 
Wow this summer. It’s a wonderful event for 
families to attend and you will learn about the 
ceremonial dress and the importance of the 
drumming and dancing. 

24TH ANNUAL POW WOW
When:
Saturday, July 17th & Sunday, July 18th, 2020
Where:
Mississaugas of Scugog Island First Nation 
Pow Wow Grounds 
22521 Island Rd, Port Perry, ON
Please Note: NO Alcohol, NO Drugs, NO Dogs 
or other Pets

The Scugog Council for the Arts (Scugog Arts) is 
the integral leadership organization engaging 
people, organizations and government with 
resources and opportunities, serving to enrich 
our lives through the arts, fulfill our artistic 
and creative potential, and contribute to 
economic development and cultural tourism.  
We will strive to maximize our contributions 
to the vibrancy and quality of life in our 
community, as we support art for art's sake.  
www.scugogarts.ca  E
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BRYAN ROGERS  OF KEINT-HE WINERY
Keint-He has fully embraced the notion of 
Prince Edward County being the “Burgundy of 
the North” specializing in a variety of vineyard 
specific Chardonnays and Pinot Noirs – with a 
smattering of other cool climate grape varieties, 
including Gamay and Melon de Bourgogne.  But 
there is more to just owning a winery, planting 
grapes and selling wine, there’s being a member 
of the community and being willing to do more.

What brought you to The County? 

Prior to wine I worked as herpetologist (frog 
biologist specifically, aka Anuran ecology, 
behaviour and evolution) and then as a 
television producer.  To be honest, wine 
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Michael Pinkus interviews

wasn't on my mind.  Then my father, Ron, 
retired from his career as a bank executive, but 
wasn't quite ready to go into full retirement.  
He approached me to see if I was interested 
in starting a winery with him: his cash and my 
blood and sweat.  Originally, we were looking 
in Niagara at an icewine operation, but it 
didn't really sit right as something we wanted 
to take on.  We then heard about Prince 
Edward County, this emerging wine region 
in Ontario that wasn't even recognized as 
a DVA yet in 2005-2006.  We connected 
with Geoff Heinricks, who had recognition 
for his book, "A Fool and Forty Acres," and 
took him on as our vineyard manager and 
winemaker.  Ultimately, we bought three 
properties, which eventually became four 
distinct vineyards within The County.  We 
were fortunate because we were able to take 

on some existing vineyards that had already 
established vines.

Where does your passion  
for wine come from? 

I didn't always have a passion for wine.  I'm 
embarrassed to say that thirteen years ago 
I wasn't drinking a whole lot of wine and 
I certainly didn't know anything about 
varietals, regions, terroir, etc.   So, in 2007 I 
moved to PEC and immersed myself in the 
local industry, trying to soak up as much 
information as possible.  At that point, it was 
strictly something that I needed to do, in 
order to get a handle on what I was taking 
on.  Then I was introduced to Pinot Noirs from 
Le Clos Jordanne; specifically, those made by 
Thomas Bachelder from the 2007 vintage.  
Wow, they were game changers.  This wasn't 
Baby Duck or Spumante Bambino, this was 
some serious stuff: amazing wine being made 
just down the road in Niagara.  At that point 
The County had just received its DVA (2007) 
and was starting to garner some recognition 
as the Burgundy of Canada.  If Le Clos could 
make these delicious Pinots in Niagara, then 
a winery in PEC should be able to match 
that or improve upon.  The goal had been 
established!  It took a while to figure it out.  
There were ups and downs.  The province 
and the region also had to overcome the 
public perception of what an Ontario wine 
could be.  People are skeptical and don't like 
trying new things a lot of the time.  The goal 
from the start was to make some damn fine 
terroir driven wines and get people to taste 
them, even if they didn't want to, get them 
to understand why the wine tastes the way 
it does, explain, educate and try to convert 
them one at a time.

BRYAN ROGERS OF KEINT-HE WINERY &  
KIMBALL LACEY OF LACEY ESTATES. 

Tasting Room Guided Tours Oeno Gallery Winemakers Suite
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If you were not in the wine business 
what would you be doing?  

I'd probably be working as a college instructor, 
or still pushing forward with documentary 
films with an evolutionary and ecological 
focus.  I actually find that talking to people 
about wines is very similar to teaching, except 
it's done in a much more conversational 
manner. 

Where does the name Keint-He 
come from? 

Keint-He, the name has a long history in 
Prince Edward County.  Originally it was the 
name of a Seneca village in the area.  I've had 
this confirmed by an anthropologist.  When 
the French settlers passed through the region, 
moving towards Quebec, they pronounced 
the word as Quinte, the name that remains 
used to identify both the physical land mass 
and the surrounding bodies of water. 

You're very active in the community, 
besides the winery what are your 
other projects?  

Besides the winery we also have the Agrarian 
Market in Picton.  It specializes in sourcing 
from local farmers, producing preserves, 
retailing the best local and international 
cheeses and charcuterie.  We also have a 
commercial kitchen on site, so we're able to 
prepare meals to go, with a focus on comfort 
foods.  With that being said, we also offer 
vegetarian and gluten free options as well.

In Wellington, we have the Wellington 
Farmers' Market, which is a farm vendor 
market on Wellington's Main St.  It runs 
through the summer months.

Lastly, there was Agrarian Bistro and 
Speakeasy. We closed that down just before 

Christmas 2019 and will be bringing it to the 
winery this summer.  Good eats, good wines, 
good views.

KIMBALL LACEY OF LACEY ESTATES
Kimball is a family man at heart who decided to 
scrap an established career and turn a passion 
into a dream, and a dream into a reality.  That 
reality is now his lifestyle.  He and his wife, Liz, 
work on their fifty-eight acre farm and really 
can’t see any other way of life but the one they 
have now chosen.

Uncork. Unwind.  
Unmatched.

Huff Estates: a special place in Prince Edward County.
Discover fine wines at Huff Estates Winery, contemporary  
art at Oeno Gallery and first class accommodations at the 
Inn, all in one unmatched location.

 .. art, wine and accommodation go  
naturally together.   — Lanny Huff

Winery: 613-393-5802
Inn: 613-393-1414
www.huffestates.com

What brought you to The County?

My parents bought the farm house back in 
1982 and the surrounding fifty-eight acres 
a few years later as a retirement project for 
them.  My wife and I felt we needed to change 
and go in a different direction and that’s what 
brought us to The County back in 2002.   I left 
the brokerage industry in Toronto to come 
here.  We decided to reinvent and rejuvenate 
ourselves.  After going to a seminar about 
starting a vineyard and winery in Prince 
Edward County my dad and I said, “Yeah we 
could do that.”  The rest is now history.  Today, 
at ninety-four my dad has much less to do 
with the day to day chores but he still helps 
us with harvest every year and he still puts up 
the electric fence to keep the wildlife away 
from the grapes. 
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Where does your passion for 
wine come from?

I have always loved wine, got that from my 
parents.  So, I guess you could say my passion 
comes from my family and my heart, you 
always want what’s best for both.  I look at 
my family every day and love what I see.   
Each of us is different and has some amazing 
strengths and bring different ideas.  Our 
daughters share our passion, one graduated 
in 2018 from Niagara College in the Winery 
Technician program and is currently working 
under two great mentors at Southbrook, the 
other does our graphic designs and helps out 
with our events and is currently working at 
Fieldbird Cider in Prince Edward County.  

If you were not in the wine business 
what would you be doing?

I guess I would still be in the brokerage 
industry.  I spent fifteen years sitting behind 
a desk, but now I walk the fields, sit on a 
tractor in the summer, harvest the grapes in 
the fall and make the wines during my down 
time (ha!) and through the rest of the year.   
Honestly, I couldn’t think of anything better to 
do than what I am doing now.  I love being 

connected to the land and the wine we 
produce from our grapes.

What varieties do you like to work 
with? Hate to work with? Wish you 
could work with?

For white varieties Chardonnay, of course, love 
all the different styles you can make from it, I 
also I had a great mentor for that variety.  I also 
have a passion for Gewurztraminer, as I love 
the flavour of the grape itself, and Riesling.  I 
think we make some pretty amazing Rieslings 
in Ontario and stylistically it is so diverse.  For 
reds Cabernet Franc is a favourite, especially 
when the grapes are super ripe, you can make 
something very special.

Hate is such a strong word, there are no 
varieties I hate working with, everything 
poses its own challenges and you simply have 
to work through them; and I do wish I could 
work with Zinfandel and Cabernet Sauvignon, 
but alas our growing season is a little short in 
some years to get them ripe enough.

What was the bottle or 
circumstances that sparked your 
love of wine?

Don't think there was a specific bottle, as 
kids we were exposed to wine at an early age 
and were allowed to taste the different wines 
with my parents.   We were always taught 
to respect wine and not abuse it.   Over the 
years, since being in this industry, we have 
tasted some mind-blowing wines.   I guess 
one in particular was for Liz and my thirtieth 
wedding anniversary, we had a dinner put on 
for us by Chef & Somm, and they had a bottle 
of Champagne flown in for us.  It was a 2011 
Stenope from Champagne Devaux & Michel 
Chapoutier, such a special wine on a special 
night.

What is your background that lay 
the groundwork for winemaking and 
winery ownership?

We really had no background in this, it was 
the jump in feet first and see if we could swim 
approach.  When we planted, I started working 
at another winery and the winemaker started 
showing me the winemaking aspects of the 
business.  At the same time, I took the Grape 
and Wine certificate course at the University 
of Guelph, so two jobs and school at the same 
time.  I did the two jobs thing up until 2017, 
now I spend all my time on my farm and love 
every minute of it.  E

Start your Prince Edward County experience at one of the most established and 
largest vineyards in the County. Featuring more than 15 award winning wines.
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Determined largely by traffic, the experience of driving may be enjoyable or tedious. Flying 
always has challenges with its multiple opportunities for delays, cancellations and lost luggage, 
but travelling by water is always a restful and joyful event.  Though the crossing from Millhaven 
to Stella Wharf takes a mere twenty delightful minutes, (especially delightful if you abandon 
your vehicle and venture upstairs to take advantage of fresh air and splendid views all round), 
the experience is one of a journey to another world: one of calm and tranquillity punctuated by 
bird song and conversation.  Time spent crossing the water calms the mind and prepares one 
for the enjoyment of the immersive musical experience presented by Waterside Summer Series.  
Arriving in time for a relaxing lunch at the Back Kitchen Café is strongly recommended, the menu 
is wholesome and local wherever possible, and it is now a community enterprise not for profit 
operation, having been purchased from the previous owners upon their retirement.  Concerts, 
starting typically at 4:15 or 7:15 are timed to allow for both a gentle meander round the island 
and a leisurely sojourn in the café’s garden. 

Artistic Director Beverly Harris, building on foundations laid by Diane Haeatt and Inka 
Brockhausen, has raised standards over the last sixteen years to the point where it can now fairly 
be claimed to offer world class performers and performances by players who are not quite yet 
world renowned…but they will be!
 
Waterside is totally independent, supported only by music loving sponsors, volunteers and ticket 
sales and has been a registered charity since March 2016.  Prior to this the festival’s finances were 
placed in good order by the endeavours of Bev Harris’ late husband Bill, described as “a man with 
a bigger vision.”

Any classical music buff will be aware that it is Beethoven’s two hundred and fiftieth birthday this 
year and consequently Beethoven will feature prominently on many a concert program.  Not 
surprisingly,  Waterside presents several performances of Beethoven with perhaps the cream of 
crop being the festival’s finale, played by the Cheng2 Duo.  Showcasing all five sonatas for piano 
and cello, this concert will be something of a marathon spanning a full three hours, however 
respite will be provided by two intermissions during which special celebratory treats will be 
served as befitting Beethoven’s birthday bash!

Waterside Summer Series opens Thursday 2 July with pianist Sheng Cai and offers Beethoven, 
Grieg and Chopin.  Then 11 July sees Leslie Fagan, soprano, James Campbell, clarinet, and 
Leoplodo Erice, piano with a “program of German romantics and operatic fireworks!” On July 
18 the Phaeton Trio perform Mendelssohn and, yes you’ve guessed it, Beethoven.  August 4 
brings the Four Seasons Harp Quartet, a first for the festival and presents a transcribed version of 
Vivaldi’s Four Seasons with readings by Tom Allen.  The grand finale is scheduled for 15 August 
at 3:15.

All concerts take place in St. Paul’s Church and the acoustics are excellent in my experience.  
I attended the final concert of last year’s season and was quite amazed at the depth of tone 
wrought from the full size Schiedmayer piano.  Tickets are on sale now from watersidemusic.ca  
Tel 613.384.2153

A WORD OF WARNING
The ferry service leaves Millhaven on the half hour from 6:30 am and runs right through till  
1:30 am the following morning.  From Stella the service runs on the hour from 6:00 am to 1 am.  
The cost is nine dollars return payable by cash or cheque.  Factor into your plans the need to 
embark in plenty of time as construction has been taking place and the ferry’s capacity can easily 
be exceeded by demand and you may well have to wait for the next one.  E

waterside suMMer series 2020 on 

aMherst island
By Caroline Williams

Follow them on Instagram @amherstisland
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The long and storied history of James Reid 
Furniture, older than Canada and now in 
its fourth generation, is no stranger to print 
media.  Though obviously an unusual and rare 
story of survival and thriving during changing 
times, successfully riding the vicissitudes 
of outrageous fortune, through wars and 
economic depressions, our focus will be 
David Reid’s take on the current state of the 
furniture market.  Readers wishing to have 
a better understanding of that fascinating 
history should consult jamesreidfuneralhome.
com where one can learn about twelve 
children combining their labours to make and 
upholster caskets and furniture.

David refers to his business as the “quiet 
furniture company” which quietly gets on 
with the job of selling quality furniture that 
really is worth the asking price and genuinely 
offers real value.  You will not find glaring 
gaudy posters advertising sixty or seventy 
or even eighty percent off at James Reid, but 
you may well find these liquidation sales even 
at new stores that have only recently opened.  

David challenges us to question whether 
the marketing strategies employed by such 
companies can be genuine.  “If it’s good, how 
can it be cheap” he asks.  The familiar adage, 
“There’s no such thing as a free lunch,” comes 
to mind.  We all know this to be true and 
yet frequently we enthusiastically buy into 
it and congratulate ourselves on making a 
purchase at what we want to believe is a very 
advantageous price.  In reality we are actually 
deluding ourselves and even the reduced 
price we finally pay in a sale is actually a high 
price in respect of the quality and longevity 
of the item in question.

David explains that the cost of a piece of  
furniture consists of the production cost and 
the material required to make the item.  As 
labour costs are similar, economies offered 
by cheaper furniture can only be achieved 
by using materials of poorer quality.  For 
furniture made offshore, production costs 
can be significantly less but so can the 
quality.  Products from the far east can be 
made of compressed paper!   “That’s not 

A conversation with David Reid of James Reid Furniture |  By Jeff Keary

Matthew Bell Photography

furniture, that’s the illusion of furniture!”

Whilst buying low priced furniture may seem 
appealing, you are actually throwing away 
your money.  For a few dollars more you 
can buy twice the quality of furniture, made 
by skilled craftsmen.  One must understand, 
“Upholsterers are much more than staple-gun 
operators.”  With furniture you cannot really 
see what is underneath and cannot assess 
the construction.  At James Reid we only sell 
properly constructed furniture and properly 
constructed furniture lasts and lasts.”   David 
will not participate in the prevalent race to 
the bottom culture.

Industry marketers have persuaded people 
to buy furniture as they buy  fashions, here 
today and gone tomorrow: that is because 
their model is volume sales at low price points 
for products which have a limited life span, 
partly because they are manufactured down 
to a price, and partly because they will soon 
be out of fashion.  James Reid is the place to 
shop for classic design that will never go out 
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of style and in the long run it actually costs less to buy quality because it lasts.   Buying cheaply 
constructed furniture is just throwing good money after bad.

David is intensely proud of his staff, many of whom have worked with the company for years and 
years and he says, “They are real people, who really know their stuff, they know the products and 
the suppliers.  We have literally hundreds of colour swatches and fabric samples from which to 
choose.  Our customers can more or less design their furniture following their own ideas or they 
can consult our designer Brad McCaugherty, who will actually visit the customer's home.  “Why 
not get what you actually want?” says David.  “How can you get a real sense of what a piece of 
furniture will look like in your home on a computer screen?  How can you tell whether it’s well 
made or even comfortable?” he asks.  Clearly the best way to buy quality furniture is in person in 
good quality furniture store where you can actually test it out for as long as you need.

James Reid offers an almost “white glove” delivery service.  The delivery team will place your 
new furniture anywhere you choose and will remove your unwanted item and all the packaging 
materials, which is especially useful if you live in a condo.

For those of our readers thinking of entering the furniture market David offers some advice.  
“Beware mediocre furniture that looks good, but may not be, beware of free shipping, (check 
the return policy), beware of after market add on sales, beware of the phrases “not exactly as 
illustrated” and “some assembly required,” remember you get what you pay for and if a deal 
appears too good to be true, it most probably is!”  E
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A company that employs an interior designer 
distinguishes itself from those that do not, 
and clearly establishes its position in the 
market-place.  Big box and “fire sale” outlets 
tend not to offer a design and decoration 
service.  One need not ask why.

Brad McCaugherty has had a distinguished 
career in both the furniture and design 
industry.  The benefit of that experience is 
available exclusively to James Reid’s clientele.  
Following education in commercial 
disciplines, merchandising and display at 
Loyalist College, Brad was offered a position 
at James Reid.  His talents were quickly 
recognized and he was headhunted by 
Ethan Allen of Montreal, where he eventually 
became the senior designer.  There then 
followed a stint at Celadon, also of Montreal, 
before returning to James Reid, where he 
now manages the John Counter Boulevard 
branch as well as being responsible for 
buying and merchandising.

“Without doubt, design impacts all aspects 

of our daily lives so it follows that better 
design will improve our lives” advises Brad.  
“Many of our clients arrive in the store in a 
state of ‘design paralysis’ and it’s my job to 
cut a clear path through the confusion of too 
many options.”  Designers remain objective 
and help clients determine what they really 
need as opposed to what they might initially 
imagine is appropriate.  A professional 
designer will avoid short term thinking and 
solutions, choosing quality over quantity, 
to build a space around items the clients 
like.  “This approach means there is less 
opportunity for buyers’ remorse” says Brad.

One of the many advantages of a bricks 
and mortar store is to be able to offer 
customers the value of real showroom, “The 
purpose of the showroom is to inspire and 
expand ideas.  It’s difficult to imagine what 
something might look like in your space, but 
in the showroom you can see it in the flesh 
and get a better idea.  And naturally, you can 
test it out for comfort for as long as you wish, 
which is important when one’s thinking 

about buying something that will last a long 
time.”

The designer’s task is to align expectations 
of aesthetics and price.  Brad councils, “There 
are price points for a reason, and not all 
things are created equal.  Clients need to 
make educated decisions and an element of 
my job is to offer that information.”

The purpose of good design is to trigger 
positive emotions and provide a better 
experience of the space.  Designer and client 
work together to determine how to achieve 
this end, is there to be a ‘wow piece’ or is 
the theme to be calming and more neutral?  
Avoid riding trends, trends exist only to sell 
things manufacturers need to sell.  One is 
much better off to by timeless classics that 
are always in style, but this does not mean 
one has to live in a museum.  A good designer 
will be skilled in mixing old and new, so that 
your new acquisitions blend seamlessly into 
your unique environment.  E

Better By Design.  A Conversation with Brad McCaugherty |  By Jeff Keary
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Chez 
Piggy

Chez Piggy has been a mainstay of 
Kingston’s buoyant restaurant scene for 
longer than most people can remember.  
Now affectionately ensconced in the public 
psyche as just “the Pig,” its mellow limestone 
walls and outdoor patio continue to provide 
a perfect place for  romantic dinners, 
celebrations with family or a night out with 
friends.

Flavour profiles are inspired by exotic travels 
around the world, the menu touches down 
in Thailand, Vietnam, Morocco, the Levant, 
South America and the Mediterranean.  Old 
favourites are not neglected in pursuit of 
novelty however…a Sunday roast for all the 
family offers comfort food without any of the 
preparation or the clean up.  If you just want 
a drink at the bar, cocktails are imaginative, 
creative and current.

Rachel Mathies is now the manager having 
worked her way up from a five-year stint at 
Pan Chancho, the nearby European style 
bakery and gourmet food shop, where 
all were impressed with her passion for 
food, wine and travel.  Desiring to broaden 
her experience, Rachel took her skills and 
enthusiasm to other restaurants in Kingston.  
A couple of years later the owner of Chez 
Piggy, Zoe Yanovsky called and asked, “If she 
was ready to come home already?”

By then, she felt fully prepared to assume 
the position of assistant manager and 
quickly took over responsibilities for social 
media, which then developed to becoming 
the resident photographer.  Our cover shot 
and the hummus image on this page are 
examples of Rachel’s photographic talents.

“Our menus always have been sourced from 
local and sustainable producers and always 
will be.  For example our fish dishes are 
Ocean Wise.”

“Working at Chez Piggy is not like work 
it’s more like a family…everyone is very 
supportive.”  E
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wentworthlandscapes.com

It’s Awesome Outside.
That’s Why.
We  create the spaces that get people loving their outdoors. We often forget just how 
good it makes us feel, and then when we do go out, we can’t figure out why we don’t do 
it more often. Life is busy, but we believe it’s better when it includes the outside. 

Chez Piggy Hummus    
 

by Chef Rich Nicholas

4 cans chickpeas or dried chickpeas
2 cloves garlic
1Teaspoon lemon juice
2 Teaspoon tahini
2 Teaspoon olive oil
Salt and pepper to taste
Drain chickpeas, reserving some liquid. 
(If using dried, soak overnight, drain and 
reserve some liquid)

Mash garlic with the flat of a knife, and mince. 
(You can also use a microplane or grater.)
In a food processor combine all ingredients 
except reserved chickpea liquid and salt and
pepper.

Pulse a few times to get it started.  Blend till 
smooth, adding a little bit of chickpea liquid
to reach a smooth, spreadable consistency.  
Taste and season with salt and pepper.

Mound hummus on a plate and spread it 
out, creating a depression in the middle.

Top with your choice of garnishes such as: 
chopped peppers and cucumber tossed in 
olive oil, Kalamata and Castelvetrano olives, 
feta, cilantro or a nut and seed mixture like 
dukkah.

Brush a pita with a thin coat of olive oil, and 
sprinkle with za'atar.  Grill over high heat until 
lightly charred, and warmed through. 
Cut into 8 and enjoy!

FOR YOUR 
INSURANCE NEEDS

Life Insurance 
Disability

Critical Illness
Travel

Long-Term Care
Health and Dental

For more information, visit truelifesolutions.ca 
or email lisa@truelifesolutions.ca

Serving central and eastern Ontario

Also offering financial and estate planning, Also offering financial and estate planning, 
specializing in people with disabilities and their families.specializing in people with disabilities and their families.
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Principle #2 is Negativity Reduced Risk

Investors buy or sell stocks based on predictions of how the world will unfold over the next six to twelve months.  The investment paradox is that when risk or opportunity is perceived to be at 
its greatest, it is often the least.

Current market prices reflect the predictions of millions of market forecasters.  Some of the greatest opportunities can be seized (and disasters avoided) because a “herd mentality” leads to 
highly correlated beliefs that are often totally wrong.

For example, going back to 2009 again, stocks were priced as though everyone believed capitalism was over and done.  With so many investors expecting bad news and the market already at 
rock bottom, stocks had no where to go but up.  This table explains why:  

This phenomenon explains why Europe did not implode in 2012 and the US government did not fall off a fiscal cliff.  After 2009, the US stock market was able to climb more than 100% from 
its low in March 2009 to the high of 2018. 

PART TWO

In the last issue of Grapevine Magazine we learned about Principle #1 which explored values reverting to the mean.  A reversion 
to the mean sees the price of one asset class fall and another’s price rise as they move towards their long term average.

Gerald Connor
Founder & Chairman

Peter Jackson, HBSc, MBA, CFA
Chief Investment Officer

When seeking a wealth manager best suited for you, consider more than just past investment returns, and look to the additional 
skills, expertise and fiduciary duties your advisor will bring to your long-term financial success. 

PRINCIPLES FOR STAYING A 
STEP AHEAD OF THE MARKET
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So was the 2011 European crisis, the 2008 financial 
crisis, the 2000 tech collapse, the 1987 market 
crash and the 1974 recession. Each time, media 

pundits warned that the markets may not recover 
any time soon. Fearful investors ran for the exits. 
Yet, in each case, markets eventually regained their 
equilibrium in relatively short order, producing stellar 
gains along the way.

The question is: Why do some investors sell at the 
bottom while others get into position for a recovery? 
And why do most sit on the sidelines while a select 
few profit from historic rebounds?

We believe successful investors have sound 
investment principles to guide their decisions and the 
experience to act with confidence.

* Cumberland Private Wealth Management Inc.

At Cumberland Private Wealth*, we’ve 
been refining our investment principles 
through more than two decades, five 
major economic cycles and countless 
ups and downs in the market. These 
principles have given us the courage to 
seek to capitalize even while others are 
afraid and keep our clients a step or two 
ahead of the market over long periods of 
time.

Here are three of those principles.

The stock market volatility last fall was scary.
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The stock market volatility last fall was scary.
When bad news
does come true

When bad news
does not come true

Impact on
the market

Neutral
The market stays flat, as the bad news was already 
reflected in current prices

Positive
The market can now rise, as the expectations of a 
negative outcome has been removed

THE QUINN’S OF 
TWEED BUILDING 

IS ONE OF THE 
TOWN’S OLDEST 

AND MOST 
BEAUTIFUL 

HISTORIC STONE 
STRUCTURES, 

DATING BACK TO 
THE 1880s

Quinn’s presents the recent work of Canada’s finest artists and artisans 
| Over 6,000 sq.ft. of gallery space • Over 500 works of art| Paintings, artisanal works and fine gifts from our  

represented contemporary artists. Art consultations, art restorations, as well as professional framing and mounting.

345 VICTORIA STREET NORTH, TWEED ON  K0K 3J0 | 613-478-0000 | QUINNSOFTWEED.CA

OPEN 7 DAYS A WEEK 
10AM - 5PM
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By Anna Olson

Anna’s Kitchen

Serves 10 to 12 
Prep Time: Under 15 minutes
Cook Time: 25 minutes

1 Tbsp (15 g) butter or olive oil

1 ½ cups (375 mL)
chopped leeks, about 1 leek 
(white and light green part only)

2 cups (500 mL) 
peeled and diced Yukon Gold potato

Splash dry vermouth

8 cups (2 L) chicken or vegetable stock

3 cups (750 mL) fresh green peas**

2 sprigs each fresh thyme, mint  
and tarragon

Salt & pepper

Sour cream or crème fraiche, for garnish

1. In a large pot, heat the butter or oil over 
medium heat.  Add the leeks and cook, 
stirring often, until soft but not browning, 
about 6 minutes.  

2. Add the potato, vermouth and chicken 
stock and bring up to a simmer.  Cook until 
potatoes are tender, about 15 minutes.  

3. Add the peas and sprigs of herb (tie 
them with a string to keep them together).  
Bring this back up to a simmer for a 
minute, remove the herbs and purée soup 
until smooth.  Strain for a smoother soup 
(optional) then season to taste and serve 
immediately, garnished with sour cream or 
crème fraiche.

**You can use the same measure of good 
quality, frozen green peas if fresh are not 
available.

TIP: Alternatively, this soup is lovely served 
chilled topped with baby shrimp, crab or 
chopped avocado.

The key to the vibrant green colour and fresh flavour of this pea soup is to only cook the peas for a few minutes, 
and to not cover the pot as you do. The accents of the mild leeks and the spring herbs of thyme, mint and tarragon  

that are first to peek out of our gardens, make for an updated version of this classic.  

Spring Pea Soup with Mint

fo
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d
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Take a  
Closer 

Look

Spring 
...starts here

23 Main StREEt, BOX 910 
BRightOn 613.475.6275 

www.dragonflybrighton.com

Collections
. . . Red Coral 
. . . Renuar 
. . .    Habitat

Accessories
. . .  Fashion 

Handbags
. . . Unique Jewelry
. . . Hats & Scarves

905.355.3090
613.481.6117

1332 Morganston Road, 
Castleton, K0K 1M0 
www.catboardingresort.com

905.355.3090
613.481.6117

1332 Morganston Road, 
Castleton, K0K 1M0 
www.catboardingresort.com

MNP.ca

Your Opportunities Are Growing, 

And So Are We
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Located in a converted 1855 farm house, 
this small Ontario town has a cultural 
centre known as A Gift of Art which bursts 
at the seams with an art gallery, a drama 
group, an art school, a photography 
club, a book club and a poetry section.  
Specializing in offering small classes to 
beginners, intermediates or even expert 
students, there is no age limit…kids or 
adults or seniors…all are welcome.  Access 
is easy facilitated by two ramps and 
electric doors.  As a registered charity, this 
not-for-profit organization prioritizes its 
scarce resources to encouraging children 
and emerging local artists.

Established in 2008 with a three person 
board and nineteen artists on the books, 
A Gift of Art has grown from a rented back 
street premises to a prominent position 
on the main street of Newcastle’s King 
Avenue East (Hwy 2).  The original number 
of artists has grown to more than one 
hundred and sixty artists and there are 
now seven directors.

At the time of incorporation there was a 
gap in the services being offered to local 
artists.  There was nowhere to display 
their art, no way to try to earn a living 

from their artistic talents and far too 
often they worked in rural isolation.  To 
fill that void, A Gift of Art was determined 
to provide a gathering place where 
artists could display their art, sell their 
creations and pass on their skills to the 
next generations through workshops 
and classes.  Rather than bringing in well 
known artists to present their work, the 
exhibitions at this small gallery are solo 
exhibitions featuring local artists.  Well 
advertised, month long shows validate an 
artist’s work, encouraging them to stretch 
beyond their limits and introducing them 
to a larger audience. 

Classes offered are small as individual 
attention provides the best learning 
environment to the student.  Such close 
interaction between the student and 
the teacher often provides both with 
positive experiences.  For 2020, thirty-two 
classes and workshops are being offered 
from January until May.  Classes range 
from water colour to acrylic, drawing to 
encaustic, stone carving to needle felting, 
batik to hyper realism and everything in 
between. 

Children have a special place at A Gift of 

NEWCASTLE’S 
BEST KEPT SECRET
…A Gift of Art!

Art.  Imagine, if kids can learn to love 
art where that could lead?  The drama 
group has had a profound effect on 
some very shy youngsters who now 
write and perform their own one act 
plays showcased in annual productions.  
Think what that does for their interest in 
reading, their self-confidence and sense 
of well-being.

Summer offers a whole nine weeks 
of art camp.  With a ratio of one camp 
counsellor to every three campers there 
were just over 850 kid days last year.  
Many of whom return year after year, 
until they become junior counsellors 
and then they move on up from there.  
Often they end up working in the gallery 
on weekends while they are attending 
college or university.

Each year two art shows are held.  One, 
small and intimate just before Christmas, 
the second event is a much larger art 
show and is held in the Newcastle 
Memorial Arena.  This year it will be on 
July 18 and 19.  Over the two days it is 
usually attended by 3000 - 5,000 people.  
Local musicians entertain the visitors, a 
small bistro supplies refreshments and a 

Just before exit 440 on a barren stretch of 

highway 401, stands one of those blue signs 

proclaiming A Gift of Art Gallery.   Lying half way 

between well known Port Hope and the equally 

famous Oshawa is diminutive Newcastle.  Could 

it possibly have a ‘gallery’?

By Ann-marie Harley
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At the Gala, Ian Bodnaryk was demonstrating 
his hyper realism technique with acrylic paint.  
Ian has just been awarded Jurors' Choice by 
the East Central Ontario Art Association, at 
the 62nd Annual Members' Exhibition held 
at the Parrott Gallery in the Belleville Public 
Library.  That same evening Margaret Brackley, 
another of A Gift of Art’s artists, was awarded 
an honourable mention for her alcohol and 
ink creation “Winter Blues.”   Margaret provided 
one hundred alcohol ink painted scarves as 
parting gifts for guests at the Gala.  The other 
thank you gift was created by a chocolatier 
in Millbrook, who produced gem faceted 
chocolate truffles in the blues and greens of 
the evening's colour theme.

The purpose of A Gift of Art, its primary 
mission, is to support local artists – to market 
their skills, to assist them in their personal 
artistic growth, and finally, to watch them 
blossom.

Robin Blake is another such story.  Robin 
joined us in grade ten to get her community 
hours.  She was shy, abysmally shy and would 
do her best to hide if a visitor came through 
the gallery doors.  She graduated from high 
school and stayed on working and saving 
and taking classes from the senior artists to 
develop her natural talents and learned how 
to make a portfolio presentation.  After three 
years, she applied to Sheridan College and 
several years later graduated with a BFA in 
animation.  At the final year’s job fair, she had 
eight interviews and three job offers.  Where 
is she now two, almost three years later?  In 
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place to sit and think about a purchase or two.  
Most of the sixty plus artists demonstrate 
their creative skills and are only too pleased to 
answer questions.  Visitors can try their hand 
with a paint brush or piece of charcoal.  A kids’ 
activity area encourages the youngest visitors 
to try out painting or a craft or perhaps just a 
make a wooden boat to float in the nearest 
puddle.

Something special has begun to happen.  
Local artists are making their way, they are 
building a name, they are creating an impact 
and that is wonderful.

Held on February 22, the annual Mayor’s Gala 
supports Clarington’s arts community.  A Gift 
of Art had the honour to feature Debbie Dell, 
a glass artist.  Debbie had just returned from 
Vancouver where she was one of only three 
artists not from British Columbia included in 
the One Tree exhibition, an annual event at 
the Bateman Foundation Gallery of Nature, 
displaying the work of over eighty artists.

Debbie was the fourteenth member of A Gift 
of Art and has been most supportive. She is 
also a member of the Oshawa Art Association, 
helping in several capacities with their 
biannual art shows.  The One of a Kind show 
in Toronto has also seen her work.  Fused glass 
became her medium for creating pieces that 
seem to float with colour and charm.  The 
glass fusion discipline has allowed Debbie to 
develop her own style, melding wood and 
glass, two of earth’s elements, in ever stronger 
creations.

187 King Avenue East, 
Newcastle, ON  LiB 1H4   

905-987-2264  
www.agiftof-art.com 

gallery@agiftof-art.com

Vancouver – working as a 3D animation 
texture artist at Sony Imageworks on a soon 
to be released animated movie.  Happy?  You 
bet!

Robin returned for a visit in time for last 
year’s Mayor’s Gala.  To demonstrate her new 
found skills she exhibited an animated story 
of her life from grade ten until her hiring at 
Sony in Vancouver.   At its conclusion she 
acknowledged that the continual support 
provided by A Gift of Art and its artists had 
paved the way for her success, something for 
which she was most grateful.

These are just a few of our success stories.  
Emily Buckley has, after working and saving, 
graduated with her BSW on her way to a 
career in Art Therapy.  Emily is our renaissance 
artist.  She paints, writes plays, creates poetry, 
is a textile artist and an accomplished jeweller.  
Geoffrey Crozier is another of our young artists.  
He is a glass blower and another graduate 
of Sheridan but to set up a glass blowing 
studio is prohibitively expensive.  These 
winter months he is in Seattle, Washington 
practicing his art. When he is home, he travels 
to Kingston renting time and space to be able 
to produce his work.

The most recent recruits are Bronwyn 
Gauley and Skylar Spratley.  Brownyn is a 
very accomplished artist whose work is very 
popular.  Originally from the city she now 
lives in the country just up the 115.  She is in 
her second year at Trent University studying 
Forensic Sciences.  Bronwyn will be the senior 
counsellor for this year’s Summer Art Camp.  
Her second in command, Skylar, is a young 
woman from nearby Newtonville,  studying 
at University of Guelph and teaching dance in 
her spare time.

The gallery is open seven days a week.  It is a 
convivial place, comfortable and welcoming.  
Come and meet artists who are on hand, ask 
questions, enjoy the eclectic mix of artifacts 
and come back often. E
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"If An Idealist Ran the White House”   By John Arkelian
“Some men see things as they are and ask, ‘Why?’  I dream of things that never were and ask, ‘Why not?’”      (George Bernard Shaw)

The United States of America was founded on 
great ideals – of liberal democracy, individual 
liberty, equality before the law, inalienable 
human rights, and governance that is truly 
of, by, and for the people.   However, those 
great founding principles have sometimes 
been neglected, tarnished, or unduly 
compromised, and even actively undermined 
by aims and actions that are unworthy of the 
Great Republic.  The narrow, selfish interests 
of the few too often trump the common 
welfare of the many; when money taints 
politics, profit outranks principle.  Core human 
rights are sacrificed on the unholy altar of an 
illusory security from those who would harm 
us.  Wretched tyrannies are embraced as ‘allies’ 
when we should regard them as repugnant 
foes of freedom.  Such regimes buy our 
friendship by joining our crusade against our 
latest bête noir (it was once fascism, then 
came communism, and now it is terrorism); 
siding with us against our latest geopolitical 
rival; or simply accommodating our selfish 
economic interests even at the cost of 
impoverishing their own citizens.     

An ideologue is driven by a passion for an idée 
fixe, a belief system that purports to explain 
everything and promises worldly salvation to 
its true believers.  An idealist, by contrast, is 
one who cherishes all high, noble principles 
(rather than a narrow ideology), one who 
dares to dream of what has never been and to 
ask, “Why not?”  2020 is a presidential election 
year in the United States.  If there ever was a 
time to ask, ‘Why not?’ and ‘What if?’ this is it.  If 
an idealist were president, he (or she) would 
be guided in all things by the great ideals 
upon which the nation (and indeed, the Free 
World) was founded.  

In the 2016 presidential election, one 
candidate liked to talk about the process 
being “fixed.”  And maybe it is, in ways that 
didn’t seem to occur to him.  Third parties 
are shoved aside, effectively blocked from 

participating in presidential debates that are 
run by the two main parties, Democrat and 
Republican.  How different are they, really?  
Both seem to neglect the ninety-nine percent 
in favour of the narrow interests of one 
percent.  Maybe they are just a good cop, bad 
cop tag team, an unholy pairing that gives 
us the illusion of choice, when, beneath the 
rhetorical ‘differences,’ each of those parties is 
one half of a single Janus-faced party of the 
status quo.

And the status quo is unacceptable.  Critical 
issues face America.  Few of them are even 
mentioned by the dominant two parties.  
Politics in America is corrupted by money.  
The U.S. Supreme Court perversely endorsed 
the notion that money should talk.  Yet, who 
is calling for a constitutional amendment to 
attack that systemic corruption at its root, by, 
for example, restricting political donations to 
individual citizens – rejecting the perverse 
notion that corporations (and other 
organizations) have, through their artificial 
legal ‘personhood,’ somehow acquired a right 
to ‘free speech’ and political participation?  And 
there should be a cap on how much money 
even flesh and blood persons can contribute, 
lest the rich end up with more potent political 
free speech than everyone else.  And speaking 
of impediments to democracy, no one 
mentions the gerrymandering of electoral 
district boundaries by individual states, a 
political ‘fix’ that predetermines the result in 
many states before the election is ever held.  
The establishing of electoral boundaries 
should be the responsibility of a non-partisan 
agency.

Income inequality is a crisis that demands 
action, as the chasm between rich and 
poor grows ever larger, undermining the 
existence of the strong middle class which 
has long guaranteed the nation’s stability, 
prosperity, and democracy.  According to a 
BBC report, at most corporate workplaces 

in America, a typical worker would have to 
labour for more than 300 years to earn as 
much as their CEO makes in one year.  Not 
so long ago, the income ratio between the 
highest paid and the average earner in a 
typical corporate setting was in the vicinity 
of 20:1; now, it’s 265:1, and sometimes even 
1000:1.  An American CEO needs only a day 
and a half to out earn the annual income of a 
worker making an average wage at the same 
workplace.  Why not mandate a fairer ratio 
by law, one that caps executive salaries at, 
say, 12, 15, or 20 times what the lowest paid 
employee at that company earns?   And why 
not get back to a truly progressive tax system, 
with much higher income tax rates for those 
making princely sums?  When you get right 
down to it, does anyone ‘need’ or ‘deserve’ 
to earn multi-millions, let alone billions, in 
income?  And, while we’re in the workplace, 
what about requiring worker representation 
on corporate boards of directors?  Without 
hardworking men and women, there would 
be no corporate profits; so, why not mandate 
better ways to let them share in the success 
they’ve been so instrumental in creating?

Who has a plan to bring rationality to the 
debate over firearms and find ways (by 
constitutional amendment, if need be) 
to impose reasonable restrictions on gun 
ownership, including such obvious basics 
as thorough screening (for criminal records 
or mental instability) and sensible limits on 
the kind of guns deemed fit to be in civilian 
hands?   The Second Amendment to the 
Constitution provides that, “A well regulated 
militia being necessary to the security of 
a free state, the right of the people to keep 
and bear arms shall not be infringed.”   Its 
very words suggest that the right to bear 
arms is causally linked to membership in 
a ‘regulated’ militia, though the Supreme 
Court has perversely rejected the proposition 
that the one thing is contingent upon the 
other.  Reasonable restrictions on guns is 
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not a panacea for ending crime (or even the 
deplorable mass shootings that periodically 
plague the nation), but it is nevertheless a 
measure whose need and worth cannot be 
denied by any reasonable person.

We concentrate on the dangers posed by 
terrorism and extreme fundamentalism while 
we neglect the looming geopolitical rivalry 
with an expansionistic China.  We have been 
sold a fraudulent bill of goods which asserts 
that “globalization” is both inevitable and 
good for us, when it is neither.  In the interests 
of the few, we have de-industrialized the West, 
transferring industry and jobs to the Third 
World (especially to China).  It is a profound 
betrayal of the West – and it poses a clear and 
present danger to our security.  What about 
environmental protection?  There are tough 
choices to be made there.  Why aren’t we 
hearing coherent plans about protecting the 
environment from the two main parties?  
What about the grave risk to our freedom 
posed by the security state?  Why aren’t 
candidates pledging to dismantle the 
unconstitutional measures (such as mass 
surveillance, warrantless searches, detention 
without trial, and mistreatment of prisoners), 
enacted in the wake of 9/11, measures that 
are redolent of Big Brother?  Why are we still 
unlawfully holding prisoners in Guantanamo 
Bay (and perhaps elsewhere) without 
charge or trial – in open breach of our most 
fundamental legal guarantees?  

Why are we still propping-up noxious, 
dictatorial regimes?  Worse still, why are we 
selling weapons to them?  Why aren’t we 
more discerning about who we call allies?  
Tyrannies like Saudi Arabia and Egypt, to 
name only two, don’t belong on that list.  All 
cooperation with the former tyranny should 
have come to an immediate halt in the wake of 
the murder of the journalist Jamal Khashoggi 
on October 2, 2018 on the supposedly 
sacrosanct premises of a consulate by agents 
of the Saudi regime very probably dispatched 
by the man in charge of that regime – the 
Crown Prince Mohammed bin Salman.  
Severe sanctions should be imposed and 
kept in place until Salman is deposed from 
office and surrendered to the International 
Criminal Court for trial.  Instead, it has been 
business as usual. Why aren’t we insisting that 
a genuine friend, Israel, stop ignoring its own 
long-term interests (along with everyone 
else’s) by continuing to build settlements 
on territory it does not have lawful claim to 
while endlessly postponing the compromises 
needed to try to heal the perpetual wound of 
conflict with the occupied Palestinians?  We 
can rededicate ourselves to always protecting 

Israel from external attack without recklessly 
giving it carte blanche to pursue unjust 
policies of its own. 

Why aren’t we insisting that China rein in its 
reckless ally North Korea?  If China refuses, 
it is a direct part of the problem and needs 
to be sanctioned itself.  And strict sanctions 
(including a strong lobbying effort to deny 
China the privilege of hosting prestigious 
international events like the Olympics) are the 
only just response to that noxious regime’s 
outrageous imprisonment of up to a million 
ethnic Uighurs in so-called “reeducation 
camps” and its oppressive measures in Hong 
Kong aimed at squashing legitimate desire 
there for human rights.  The Free World needs 

a leader, and the United States is the essential 
nation to play that role – a role that entails 
close cooperation with likeminded allies and 
a steadfast dedication to the mutual defence 
of all those who embrace fundamental 
human rights, justice, and democracy.

Why is America unwilling or unable to control 
the movement of people across its southern 
border – and what should we do about 
it?   Every sovereign nation must control its 
borders.  Locking people in cages isn’t the 
answer.  But intervening effectively – through 
massive aid and development programs (and, 
if needs be, regime change) – in the countries 
(in Latin America and elsewhere) that are 
producing large numbers of migrants is vital.  If 

Credit to:   Darren Matassa©2020 / Starboard Communications
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Style and comfort 
designed for real life.

conditions at home weren’t miserable, people 
wouldn’t feel the need to risk everything on 
crossing North America’s southern desert or 
Europe’s Mediterranean Sea.  

Why are we not taking urgent measures at 
home to dismantle oligarchy in favour of real 
democracy?  Why are we not ensuring that 
wealthy individuals and corporations pay 
their fair share?  Why are we not reversing the 
reckless trend to militarizing our domestic 
police forces?  What are we doing about 
the ubiquitous presence of pornography, 
gambling, misinformation, and outright fraud 
on the internet?  Why on earth are we not 
dismantling large corporate conglomerates 
in favour of real competition and meaningful 
choice for consumers?  It is intolerable that 
so many internet companies (Facebook, 
Microsoft, Google, Amazon, and the like), 
television networks, newspapers, and radio 
stations are held in so few (corporate) hands, 
when democracy needs a multiplicity of 
competing voices.  Neither Obama nor Trump 
chose to hold the financial racketeers among 
our bankers and investment companies 
accountable for the criminally irresponsible 
activities that nearly derailed our economy in 
2008.  None of them were charged with an 
offence.  We need to lay charges against those 
whose greed, fraud, and recklessness did so 
much harm to so many people.  We should 
reform the operations of Wall Street, and 
bring it under strict regulation in the public 
interest, by outlawing highly risky esoteric 
investment instruments and by restoring the 
longstanding ban on banks using monies on 
deposit in risky ways.  

We need to reverse the egregious misuse of 
the Espionage Act against whistleblowers 
and to instead guarantee protection of those 
who draw back the curtain on governmental 
or corporate wrongdoing.   Likewise, the use 
of assassination (usually by remote-controlled 
aerial drones) should cease being a routine 
tool in our security arsenal.  Assassination of 
real or perceived enemies is not appropriate 
for a nation founded on the rule of law.

Who is addressing the troublingly massive 
national debt and our large annual federal 
budget deficits?  How are we to get back 
to balanced budgets?  What about making 
health care universally accessible to all, 
regardless of their financial means?  Other 
industrialized countries have done so.  Why 
not the United States?  What about improving 
education?  What about reversing the inane 
practice of letting banks and polluters police 
themselves?  What about undoing the 
perverse trend of privatizing prisons?  Who is 
talking about sensible ways to reconcile two 
competing needs, namely (i) ensuring that 
the military might of America remains second 
to none and (ii) ensuring that we get the most 
bang for our buck’ in a defence budget that 
eats up the lion’s share of national spending?  
And, why is no one talking about the acute 
national security threat that has been created 
by our foolhardy headlong rush to connecting 
everything online – a mad venture that 
even now continues its careening course 
to catastrophe with plans for a pointless 
“internet of everything?”  Military command 
and control systems, critical infrastructure, 
sensitive government communications, 

electronic voting machines, and personal 
information about ordinary citizens – all of 
that, and more, needs to be unhooked from 
the internet.  And, let’s not forget the all out 
assault on privacy by governments and big 
business alike.  That trend must be reversed:  
our personal life (and our  ‘data,’ such as 
shopping preferences) must once more 
be private – and protected.  And, speaking 
of privacy, we must halt the incremental 
movement toward the widespread, random 
use of facial recognition software.

A key duty of those aspiring to high public 
office is to set a good example, by actively 
countering the deplorable decline of civility 
in public discourse – a decline that has been 
incrementally underway for many years.  That 
duty has been violated in every way imaginable 
in recent years.  But, just as conspicuous by its 
absence, is a real commitment to honouring 
and daily practising the high ideals upon 
which the country was founded.  That needs 
to change.  America needs to once more be 
the greatest nation on Earth, the best hope 
for mankind, the self-styled ‘land of the free 
and home of the brave,’ and that enviable 
‘shining city on a hill.’
 
Editor’s Note.  John Arkelian has lived in 
Canada for many years, but was born in 
the US.  He is an award winning journalist, 
lawyer, and author.  A former diplomat, who 
represented Canada in London and Prague, 
he also served as a Federal Prosecutor and as 
a Professor of Media Law. E
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Having never been to Haute Goat farm before, I did not know what to expect.  Most certainly 
I was not prepared for the great crowd of excited goat enthusiasts I encountered being put 
through goat orientation prior to the 'shmurgle' on a sunny Sunday morning.  That neologism 
unfamiliar to me and even most extreme Scrabble players I’d guess, is defined as the experience 
of joy of connecting with goats in a playground designed just for them.

With everyone primed, the shmurgle begins.  Goats are released from their quarters and one 
by one meander towards the awaiting throng, then suddenly the trickle becomes a torrent 
and there are goats of all sizes and colours everywhere enthusiastically embracing their human 
admirers lured in part by fronds of cedar, which is apparently the goat equivalent of catnip.

It’s delightful to observe human and goat interactions, there’s an initial nervousness from 
city dwellers who’ve probably only seen live animals on tv, quickly overcome by the goats’ 
determined but friendly demeanour and insatiable desire to nibble cedar.  They do not bite and 
soon there’s full on mad human goat frenzy taking place.  Catherine Lempke, our fearless goat 
guide, demonstrates a further elevation of goat interaction by encouraging a goat to mount 
upon her back whilst she stands up.  This is but the prelude to the famous goat yoga, where 
the participants squat on the ground in a line forming a bridge and the goats eagerly hop on 
and run up and down upon the line to the accompaniment of shrieks and giggles as hooves 
dig into sensitive backs.  And I thought Captain Obvious was just joking.  Everyone was having 
a great time getting in tune with their inner goat and allowing their inhibitions to melt away.  
Just relaxing messing around with goats proved to be a quite magical bonding experience with 
perfect strangers chatting away as if meeting old friends.

Having worked up a decent appetite with goaty frolicks and a decent trek around the two 
hundred acre property it was time for lunch.  Expectations were not high, but a great surprise 
was in store at the Screaming Goat Café, my soup and a sandwich made from locally sourced 
ingredients, was truly excellent.  There then followed a crème brûlée which also hit the spot.  Not 
surprisingly goat is not on the menu, but the bison burger has earned a loyal following.

Further opportunities to engage with life on the farm are available with an assortment of 
workshops allowing one to milk a goat and then make goat’s cheese or goat’s milk soap, or you 
may choose to learn about horse whispering or beekeeping.

“Exit via the Gift Shop” is the hackneyed expression for relieving visitors of their cash, but Haute 
Goat’s gift shop offers products of real quality such as an amazing variety of tasty goat’s milk 
cheeses, skin care products and honey.  I am still nibbling away at the two cheeses and some 
deliciously dark buckwheat honey which can be hard to find.

Strongly recommended for kids of all ages! E

HAUTE GOAT FARM
Acting the Goat at 

HAUTE GOAT FARM
   By: Caroline Williams

Located at 1166 5th Line, Port Hope.  
Hautegoat.com  & check out live  

goat action 24 hours a day at 
hautegoat.com/pages/live-goat-cam  

416.402.8144

A PLACE TO GROW 
YOUR GAME.
DALEWOOD.CA | 905.885.8144

7465 DALE ROAD, 
COBOURG, ON K9A 4J7

  NIGHT GOLF
JUNIOR PROGRAM

WEDDING VENUE
FULL SERVICE RESTAURANT

VARIETY OF MEMBERSHIPS
COMPETITIVE & CASUAL LEAGUES

FIRE & FROST FESTIVAL

Northumberland’s Premier
18 Hole Championship Golf Course  
& Year-Round Clubhouse Facility

Open tO the public
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O 174 YEARS OLD O

TYRONE MILLS LTD.
(Since 1846)

One of Ontario’s oldest waterpowered mills. Stone 
ground flour apple cider, jam, cheese, honey, fresh 

baking and our apple cider doughnuts.  Pine and Cedar 
lumber are a specialty. Antique Woodworking shop on 

second floor overlooking mill pond.

located in Tyrone 13km North of Hwy. 401
at Liberty St. (Exit 432) Bowmanville.

905.263.8871
MON - SAT 9-6 | SUN 11-5  www.tyronemill.net
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A County Original
Explore our carefully selected 

brands and products
OPEN DAILY

Gifts & Toys • Fashion & Accessories •
Décor • Household Eco •

Men’s & women’s
286 Main Street, Bloomfi eld On K0K 1G0

613-393-1494  greengablesbloomfi eld.com

2188 County Road 1, Bloomfield, ON  K0K 1G0
613-393-2228  |  alotatile.com

ONE-STOP SHOP FOR ALL OF YOUR TILE NEEDS IN 
PRINCE EDWARD COUNTY & SURROUNDING AREAS

Established by entrepreneurial farmers of Empire Loyalist stock, Bloomfield offers a sense of 
history and an architectural tradition that continues to connect the past to the present.  Farms 
just off Main Street provide fresh ingredients from which the creative chefs of many a local 
restaurant craft their tempting dishes.  The site of village’s original sawmill is still in existence, 
though it now operates as a pallet manufacturer.

It’s not just the grass, flowers and leaves that are going green in Bloomfield this spring.  Green 
Gables is going green, so don’t forget to take your own bag.  In business since 1994, each 
season Green Gables brings to The County the best lifestyle products.  Each room has a specific 
focus, greeting cards and stationery, candles or fragrance, household and kitchen, baby and 
toys, or fashions and accessories.  Products are selected because of their excellence in design, 
eco-friendliness, or being made in Canada.  Green Gables is open seven days a week and their 
dedicated staff offer old fashioned service and product knowledge.

Prinzen Ford is going green too, with the launch of the 2020 Ford Escape Hybrid AWD which 
achieves the most impressive fuel consumption of 5.9 litres per one hundred kilometers.  Talk to 
John or Josh to arrange a test drive.  Now would be a good time to remove your winter tires in 
preparation for summer driving.

Flame and Smith is one of the restaurants thriving on locally grown products, maybe even from 
just across the street.  They are looking forward to participating in Countylicious this April and 
will be launching a new menu for spring using seasonally available products.  Experience the 
tasty advantages of wood fired cooking. 

A cool contemporary vibe awaits visitors to Runaway Rooster.  Find some “me” time and make a 
great escape from the city’s hustle and bustle.  Runaway Rooster is a very central spot from which 
to explore Bloomfield’s quaint retailers and restaurants.  Flame and Smith is temptingly close.  
Check in to Runaway Rooster and chill out.

Pedego has exciting new product ranges that now offer a full five-year warranty: “The best in the 
business,” says Gillian.  Fat Bikes will be added to the rental inventory which help with cycling on 
sand, snow or unstable terrain.  Cycle round Bloomfield, then venture forth to Wellington and 
back…enjoy some rays and work up an appetite for dinner.

Slicker’s reputation is so well established it barely needs mentioning…you only need to take a 
look at the extent of the line up snaking down the street.  And why are so many souls patiently 
waiting?  Well, because it’s worth the wait to delight one’s taste buds with one or more of the 
almost seventy flavours of ice-cream and sorbets which are made from only natural ingredients. 

Kinsip Distillery is The County’s only distillery and is a farm based, “grain to glass” operation.  All 
their products are made on site in the magnificent still which is a beautiful tempered copper 
monument of alcohol manufacturing.  It has the aura of a prop from a 1950’s sci fi movie…a 
definite must see.

Pay a visit to Alota Tile at 2188 County Road One, where “Rusty" Brooks and his wife Lesli opened 
a retail showroom to add to their tiling business.  Rusty’s first love is the design process and he is 
more than happy to advise customers with their design schemes.  Alota Tile will also implement 
your chosen design if DIY is not your thing.

Bloomfield
hhhh mmm
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VISIT THE COUNTY’S 
ONLY DISTILLERY!

66 GILEAD ROAD IN BLOOMFIELD 
613.393.1890  KINSIP.CA

1st October to 1st of January
Open 7 days a week from 10am-5pm

Sat 10am-6pm

FLY THE COOP 
to Runaway Rooster.

Runaway Rooster
Bed & Breakfast + Guest Cottage
76 Main Street
Bloomfield, Ontario  K0K 1G0
hello@runawayrooster.com
Phone/Txt: 416-899-7324

RunawayRooster.com

open
for 
dinner
Dinner from 5pm
Wednesday to Monday (closed Tuesday)
Reserve online at flameandsmith.com 
or call 613.393.1006

106 Main Street, Bloomfield ON K0K 1G0

@flameandsmith
Two great locations

271 Main Street Bloomfield • 232 Main Street Picton
slickersicecream.com  •  613-393-5433

The coolest way to taste The County

WHERE SERVICE
BUILDS SALES
In our community for over 35 years!

50 Main Street, 
Bloomfield, ON KOK 1G0 

2020 Ford Escape Hybrid AWD

New and Used Bikes from $1,895 
RENTAL    |    SALES    |    SERVICE

NEW 5 YEAR WARRANTY
NEW SEASON • NEW BIKES

Located on CR 12 @ The Millennium Trail
39 Stanley St. Bloomfield • 613.393.9191 

pedegopec.ca • pec@pedegocanada.ca       
.com/pedegoPEC
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In the world of music, being nominated 
for a Grammy Award is the equivalent of 
an Oscar nomination.  “It’s just something 
people respect,” says composer and flautist 
extraordinaire Ron Korb.  His solo album “Asia 
Beauty” was nominated for a Grammy in late 
2015 and Korb had the pleasure of attending 
the ceremony at Los Angeles’ Staples 
Center a few months later.  But that album’s 
recognition doesn’t tell the whole story:  Korb 
has more than twenty albums under his belt, 
with musical styles that run the gamut:  Irish, 
Celtic, Latin, and Asian influences are on rich 
display.  It’s rare for flautists to compose their 
own music; but Korb has been composing 
from the get-go, with impressive results.  That 
versatility was on full display at a concert in 
Ajax, in which we encountered echoes of 
Bach, a recreation of an Irish jig, and colourful 
influences from the Orient.  One fanciful piece, 
“Mozart’s Wedding,” was a contemporary 
reimagining of music in the style of Mozart 
– as irresistibly lively as it was lovely, it was 
a show-stopper.  The man’s evocative music 
casts a spell.

Sprightly, full of zest, and emotive, Korb’s 
music is inextricably connected to storytelling.  
His ‘concept albums’ usually combine a story 
with the music, with themes that range from 
the mythological to the intimate.  That love 
of storytelling is integral to Korb’s work:  “It 
has to do with the way I communicate with 
myself,” he says.  Maybe it’s an echo of his 
early aspirations of becoming a filmmaker?  

Fittingly enough, Korb has worked in film and 
television – as a musician.  You’ll hear him on 
the score of 2004’s “Being Julia” and 1999’s 
underrated “Ride With the Devil,” as well as 
the IMAX documentary films “Space Station” 
(2002) and “A Beautiful Planet” (2016), to cite 
just a few examples.  In 2019, Korb was the 
first thing we heard on the first episode of 
a classy television series called “The Terror: 
Infamy,” which, serendipitously, happened 
to concern Japanese-Americans who were 
unjustly interned during the Second World 
War.  ‘Serendipitous’ because Korb’s maternal 
grandmother was Japanese.  Hailing from a 
high society family in Japan, she adapted to 
that era’s rough-and-tumble frontier life in 
Prince Rupert, B.C.  She was also a pretty fair 
artist; so, Korb’s artistic bent may have been 
bred in the bone.

Creativity was certainly not lacking in Korb’s 
childhood home.  His father was a gifted 
inventor with a discerning ear.  Relocating 
from Toronto to Ajax when he was 11, Korb 
finished his primary and secondary education 
in Durham.  His first hands-on exposure to 
an instrument was in school with a recorder.  
The flute soon followed.  He caught the 
musical bug early.  There was something 
about the flute, something that attracted his 
eye (and ear) as a child when he happened 
to see Canadian flute great Moe Koffman 
interviewed on television’s “Take 30.”  Koffman, 
who both improvised and wrote music, was 
to be an archetype for Korb.  In high school, 

Korb started his own band, though he’s still 
bemused that even then he played the flute, 
rather than the more standard guitar.  He spent 
a formative year at York University, immersing 
himself in jazz and world music, dabbling in 
student plays and student films, and making 
musical friends who remain collaborators 
today.  Then, it was off to the Faculty of 
Music at the University of Toronto, where the 
emphasis was exclusively on classical music 
and its preoccupation with ‘tone,’ as opposed 
to the pride of place accorded by jazz music 
to ‘rhythm.’  Hewing to the Chinese maxim 
“bitter first, sweet later,” Korb saw the sense in 
mastering the fundamentals before charting 
his own musical course.  Most of what he 
performs is his own music.  The work can 
be solitary, but Korb says there is something 
indescribably joyful about getting together 
with like-minded people on a concert stage 
or in a recording studio.  

Korb has played with full orchestras in his 
movie work, worked with performers like 
Olivia Newton-John, and collaborated with 

Durham’s Grammy Nominee:  
Flautist and Composer Ron Korb

Durham’s Grammy Nominee:  Durham’s Grammy Nominee:  
Flautist and Composer Ron KorbFlautist and Composer Ron Korb

 By John Arkelian
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artists from near and far who have mastered 
instruments like the ancient Chinese stringed 
instrument called the ‘erhu,’ in the years since 
his album debut with 1989’s “Tear of the Sun.”  
He has toured Asia many times, where music 
aficionados in places as diverse as Taiwan, 
China, and Japan have bestowed affectionate 
honorary monikers on him, like ‘Dragon Flute.’  
Korb often organizes his own multi-country 
tours, a logistical feat that he has mastered as 
ably as his music.  Other tours have taken him 
around the world.  And his new album, “World 
Café,” is an immersion in the musical sounds 
of Spain and Latin America.

Korb’s creativity and his artistry as a performer 
are complemented by his thoughtfulness – 
and by an admirable sense of perspective.  
Certainly, he’s proud that he has been able 
to continue to make his own music and 
be independent.  But deeper values loom 
larger still.  He has an able partner in his wife 
Jade, who is a talented photographer and 
adeptly handles the graphic design on his 
albums.  And, when asked about his proudest 
accomplishment, Korb cites being there for 
his parents during their terminal illnesses:  “I 
didn’t let them down.  My wife and I were 
both there for them.”  There’s that sense of 
perspective again.  His hope for 2020 is that it 
will be a year of reflection, and he has already 
begun that process, reflecting upon what in 
life really matters ands what (for any of us) 
really endures.  Korb says that ‘There’s a special 
joy that comes when someone really gets my 
music.’  And, making us envious about his 
success in finding his destined niche in life, 
he adds:  “Playing music is pretty much one of 
the most fun things you can do.”  E

 FOR MORE INFO PLEASE 
SEE RONKORB.COM

A unique concept in 55 plus living

Book your personalized visit today!
15 Wellings Drive, Picton  613-827-5338 

Contact: Katherine  

Email: Katherine@wellingsofpicton.com

WellingsofPicton.com

INDEPENDENT AND FUN?
VISIT WELLINGS 55+ COMMUNITY
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5316 Northumberland County Rd 28, Port Hope, ON L1A 3V6
(905) 885-9250  www.hermas.ca

BATH & BODY PRODUCTS

FASHION & ACCESSORIES 

GIFT BASKETS

HOUSEWARES 

CHEESE & CHARCUTERIE

FINE FOODS





Are your freezers over-stocked? 

Have you run out of refrigerated storage space?

Is your packaging stored in a clean environment?

We offer short and long term storage soluuons to food 
and agri-food businesses in Eastern and Central Ontario.

Call 905-355-3680 to find out more about our 
flflexible, accessible, climate-controlled storage opuons!

Colborne Industrial Park, one minute from exit 497 off Hwy 401.  www.OAFVC.ca

Are your freezers over-stocked? 

Have you run out of refrigerated storage space?

Is your packaging stored in a clean environment?

We offer short and long term storage soluuons to food 
and agri-food businesses in Eastern and Central Ontario.

Call 905-355-3680 to find out more about our 
flflexible, accessible, climate-controlled storage opuons!

Colborne Industrial Park, one minute from exit 497 off Hwy 401.  www.OAFVC.ca

Attention Food Entrepreneurs!

 Are your freezers over-stocked?

 Have you run out of refrigerated storage space?

 In addition to food processing space, we offer storage 
solutions for food and agri-food businesses.

 Call 905-355-3680 to find out more 
about our processing spaces and flexible, accessible,  

climate-controlled storage options!

 Colborne Industrial Park, one minute from exit 497 off Hwy 401.  www.oafvc.ca

Soups2Go is a success story originally built by two people and an opportunity.   Terry Carruthers 
and Ryan White are the personnel and the opportunity is the ability to draw on the full panoply 
of skills, knowledge and facilities available at the Ontario Agri-Food Venture Centre in Colborne.

In Terry’s background is a stint at Burnham’s Farm Market, where she was encouraged to learn 
about the wide range of Ontario grown produce.  Being from the Maritimes, cooking as if 
preparing for war is in her genes.  When her independently minded mother reached ninety, Terry 
started to make her some soup for lunch.  There was always some left over and everyone lucky 
enough to try it, loved it.  Ryan escaped Toronto, bringing his graphic design skills with him in  
search of a better life.

Ryan proposed entering the Incredible Edibles Festival in Campbellford and despite it being held 
on a hot sticky day over two thousand servings were sold.  And the rest is history…well not quite, 
but clearly this was the signal to abandon home kitchen production and scale the undertaking 
by taking advantage of the production, refrigeration and storage capacities of the Agri-Food 
Venture.  A trial batch was “phenomenal and we have not stopped since.”

Terry advises, “There was a huge learning curve, making soup is the easiest part, but running the 
business is something we are getting used to.”  Now they have four staff and a growing range 
of soups.  All the soups use locally sourced ingredients of uncompromising quality, the Tomato 
Soup benefits from Casteel’s Tomatoes, the Potato, Bacon and Cheddar uses cheese from Empire 
Cheese, and the Carrot, Ginger and Saffron uses saffron from True Saffron in Warkworth.  The 
Agri-Food Venture acts like a kind of catalyst encouraging cooperation between like minded 
entrepreneurs.

And best of all, the only salt in any of the soup recipes comes from the ingredients: there is no 
added salt which is a great boon to those wishing to regulate salt consumption.  Available at 
Foodland in Cobourg and elsewhere, see soups2go.ca

If you have a bright idea, talk to Trissia Mellor at the 
Ontario-Agri-Food Venture Centre or see oafvc.ca

Soups2Go  •  Homemade in our Kitchen …Served in Yours
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GREATEST OUTBACK OF ALL TIMEOREAMNOS AMERICANUS
G.O.A.T. G.O.O.A.T.

Introducing Subaru’s most agile, advanced and 
adventurous Outback ever. Well-equipped with a 
spacious reimagined interior, innovative new technol-
ogy, standard Symmetrical Full-Time All-Wheel Drive,  
and enhanced ride comfort, there’s virtually no adventure 
the all-new 2020 Subaru Outback can’t handle. 

Introducing nature’s most capable, rugged and fluffy 
goat ever. Equipped with a shaggy wool exterior, 
cud-chewing technology, Standard Full-Time Four-Hoof 
Drive, and rectangular pupils, there’s no goat quite like 
the mountain goat.

WHITBY 905-430-6666 1705 Dundas Street West
Whitby, ON  L1P 1Y9

EyeSightTM is a driver-assist system, which may not operate optimally under all driving conditions. The driver is always responsible for safe and attentive 
driving. System effectiveness depends on many factors such as vehicle maintenance, and weather and road conditions. See Owner’s Manual for complete 
details on system operation and limitations. The DriverFocusTM Distraction Mitigation System is a driver recognition technology designed to alert drivers 

if their attention to the road wavers or if the driver’s face appears to turn away. The driver is always responsible for safe and attentive driving. System 
effectiveness may be affected by articles of clothing worn on the head or face. Trailer brakes may be needed. Some safety features, including X-MODE®, 
Blind-Spot Detection and Rear Cross-Traffic Alert, may not function properly when towing. See your retailer for details. See Owner’s Manual for complete 

details on system operation and limitations. Outback and Subaru are registered trademarks.

WHITBY
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2020 Dates 
May 7, 8, 9 & 10 

May 14, 15, 16, 17 & 18

10am to 4pm

Also open every weekend 
in November 10am to 4pm

Cash only - Please follow on

O2O2O
Studio22OpenGallery
32O King Street E.   Kingston, Ontario    Tuesday to Saturday  - 1O to 6  -  www.s22.ca 

C o n t e m p o r a r y  C a n a d i a n  A r t  &  A r t i s t s 

i t ’ s a
V i s i o n
I d i o m
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305 Main Street, Wellington ON K0K 3L0
613-902-5402
416-688-2234

sybilfrankgallery.com
info@sybilfrankgallery.com

Ceramics • Wood • Glass
Pewter • Jewellery • Textiles

Soapstone • Wall Art
From some of Canada’s best Artisans

“Great musicians perform memorable music in the friendly 
atmosphere of St. Paul’s Church, Amherst Island”

Beverley Harris, Artistic Director
For more information visit our website!

www.waters idemusic.ca
musicwaters ide@gmai l . com

SHeng CAi piano
July 2, 2020 at 7:15 p.m.

PHAeton PiAno trio
July 18, 2020 at 4:15 p.m.

LeSLie FAgAn soprano
JAmeS CAmPBeLL clarinet
LeoPoLDo eriCe piano
July 11, 2020 at 4:15 p.m.

Four SeASonS 
HArP QuArtet
Special Guest tom ALLen 
oF CBC 2 rADio
Aug 4, 2020 at 7:15 p.m.

Special concert – 6 Beethoven 
Sonatas!
CHeng2 Duo
Aug 15, 2020 at 3:15 p.m.

OUR  27 th  SEASON! 2020

905.377.8866  - withallmyart@cogeco.net
KATHERINE O’MALLY GREER

48 King Street West - Downtown Cobourg

CELEBR ATING 25 Y EARS

MAY 23, 2020
10 AM - 4 PM

PASSBOOK $40
(includes lunch)

Enjoy a music filled day 
while touring our selection of 
beautiful homes in support 
of the Kingston Symphony!

Passbooks available mid-April.

613-546-9729
www.kingstonsymphony.ca
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The closure of GM’s Oshawa car production 
facility in November of last year was the final 
nail in the coffin of an industry which has 
been shrinking for many years. GM Oshawa 
will continue to motor along with nearly five 
hundred employees, but only a fraction of 
those are currently working at the former 
stamping facility, where they are producing 
after-market parts for existing GM cars. 

“The hope is that we will expand to making 
after-market parts for other car manufacturers, 
so our goal is that three hundred people will 
be working by the end of this year,” said Colin 
James, president of Unifor Local 222, which 
represents twenty three companies in and 
around Oshawa, including GM.   

“We had almost two and half thousand workers 
prior to the plant closing; almost five hundred 
chose to stay, so they have recall rights.  The 
rest of the people took packages and moved 
on,” said James.

Jeremy Pooler, a GM employee of sixteen 
years now, is one of those who chose to stay.  
Although he is not currently working, Pooler 
says, “I'm optimistic that we'll be recalled within 
a year or two because of the expansion of the 
after-market parts that's planned for Oshawa.”

Pooler, who was a union rep in the car plant, 
was one of several people present in the Unifor 
Hall on a cold February afternoon for union 
member elections. He was running for the 
position of chairman. 

When asked what kind of future he feels GM 
holds for him, he replied “From November 
2018 until July 2019, I thought it was all over.  
Once the union leadership began talking to 
GM management though, and making plans 
for producing after-market parts and building 
a new vehicle test track in Oshawa, things 
started to change.”   
     
GM Canada is spending $170 million to 
convert the former stamping facility into an 
after-market parts manufacturing operation 
for three hundred employees and to build a 
fifty-five acre vehicle test track at the south end 
of the plant. 
 
GM Canada spokesperson Jennifer Wright 
said the test track, set to open this spring, 
will provide more jobs and will be connected 
electronically to GM Canada's technical centres 
located in Oshawa and Markham.

“Oshawa has been reinvented through this 
development, so our engineers at our growing 
Canadian technical centres can put their code 
to the road and do real-world testing of their 
advanced technology and software work,” 
advises Wright.

James said the union had signed an agreement 
in 2016 with GM Canada which stated that 
car production would continue in Oshawa 
until September, 2020, but GM management 
reneged on it. When asked, Wright did not 
comment on the 2016 agreement. 

The GM assembly plant in Oshawa goes 
back as far as 1918 when it became the 
first assembly plant for GM in Canada.  The 
McLaughlin Motor Car Company, started by 
R.S. McLaughlin, merged with the Chevrolet 
Motor Car Company and with General Motors 
to form General Motors of Canada. General 
Motors itself was founded in Flint, Michigan 
in 1908, after a merging of several other car 
companies.    

In its heyday, the company employed twenty-
six thousand people.  A lot of the workers were 
paid so well and had such good benefits that 
many of them acquired a sense of invincibility, 
a notion that was furthered by the camaraderie 
within the CAW Local, a predecessor to the 
current UNIFOR Local.   

“We were like a brotherhood,” recalls Chuck, 
a retired GM worker in his late seventies who 
worked for GM for over 30 years. “Life was 
good, I made great money, and my family was 
not wanting for anything.  I am grateful to GM 
for providing a pleasant life for me.”

The lavish salaries, along with a diminishing 
Canadian manufacturing sector, contributed 
to massive lay-offs which began in earnest in 
the late 1990s.  Various government sectors 
gave GM sporadic multi-million dollar loans, 
some of which were suspected to not have 
been repaid.  A huge loan of $10.5 billion was 
provided by the federal government in 2009 
to prevent the industry from floundering, 
following the Oshawa battery plant closure 
in 2005 and the Oshawa truck plant closure in 
2009. 

The decrease in the number of workers was 
partially due to outsourcing to other parts 
suppliers, said James.  “The true number of 
people who were working for GM when car 
production shut down last November was 
eight thousand rather than almost two and a 
half thousand due to the fact many of the parts 
suppliers were outsourced. But many other 
people lost work due to the shut-down too, 
including an additional seventeen hundred 
parts suppliers who were non-union or were 
represented by a union other than UNIFOR, as 

What Next for Oshawa?  What Next for Oshawa?  
By Josie Newman
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well as thousands more who work at places 
GM employees patronised, such as restaurants, 
printing stores and safety boot suppliers.”   

Kyle Benham, Director of Economic 
Development services for the City of Oshawa, 
confirmed that the recent lay-offs have 
affected Oshawa's economy.

“The unemployment rate went up in January 
for the first time in the past four or five years.  It 
was 5.7 per cent, but was only 5.4 per cent in 
the middle of last year.  That's higher than the 
provincial average of 5.5 per cent.”

Benham cited a Conference Board of Canada 
report which predicts Oshawa will see a one 
per cent decline in  GDP this year in, but says it 
is predicted to increase again in 2021. 

“I think we will climb back up to normal levels 
of employment again because we have a 
different focus in our economy than we 
did twenty years ago.  Oshawa has shifted 
away from manufacturing, which now only 
accounts for six per cent of our economy 
but was ten per cent of our economy four 
or five years ago.  We now have a lot of jobs 
in information technology, accounting and 
finance, educational services, medical services 
and retail,” he said.

Durham College is working with GM and 
UNIFOR to produce as many alternative 
manufacturing jobs as possible for laid-off GM 
workers.  The college has identified as many as 
five thousand jobs within commuting distance 
in shipping and warehousing, which require 
the same skills as the GM production line.  E
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Discover Campbellford’s favourite 
retirement residence 
Find out why seniors in Campbellford love living with us. 
Don’t forget to ask about our special promotion!

Please call

705-653-3100
for more information.

18 Trent Drive 
Campbellford, ON  K0L 1L0
siennaliving.ca

Hurry! Suites are limited. 

Pet Friendly

New suites opened 2019 
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Nowadays it’s impossible to imagine 
Warkworth without thinking of Raquilda 
van Zoeren’s smiling welcoming face 

but in fact Raquilda is a relatively recent 
immigrant to this iconic Trent Hills village.

Born in the former Dutch colony of Curacao in 
the Caribbean, just off the coast of Venezuela, 
she was raised in a retail environment as 
her father had been recruited to the island 
as a baker.  After a successful four year stint 
her father decided to take his family back to 
Holland.

Following high school and not quite sure 
which direction to take, she decided to join 
the army, where those hands that now so 
delicately  slice cheese and scoop ice cream, 
got to grips with operating anti-tank missile 
launchers and driving trucks.  Her parents then 
decided to emigrate to Canada.  Raquilda, to 
whom family means everything, soon found 
was she was missing them.  A Canadian 
holiday proved decisive, so impressed was 
she by her parents’ spacious house and its 
huge refrigerator, that she decided right away 
to join them. 

Work at the Tulip Festival in Ottawa had an 
unexpected bonus: she met the man who 
was to be her husband and they bought 
a house and farm in Thomasburgh.  Those 
transferrable truck driving skills quickly found 
a Canadian application driving the school 
bus, an occupation she could combine with 
raising her children.  Warkworth was a later 
and accidental discovery.  When working on 
her next property, an abandoned farmhouse 
purchased solely because of the beautiful 
view,  she had dropped into the village’s LCBO 
for some beers after a hard day of cleaning 

and DIY and  discovered some of Warkworth’s 
charm.

Inspired by her father’s retail background, 
Raquilda’s ambitions were not fully satisfied 
driving the school bus, so six years ago she 
took a chance and acquired a store at 11 Main 
Street, Warkworth.  But taking over an existing 
business is never quite the same as having 

your  own business.  When the opportunity 
arose to take over four empty retail units 
that form the current location of The Village 
Pantry, she jumped.  It was a huge scary step: 
after all there was nothing in Warkworth, no 
gas station and no grocery store.

Did Raquilda really know what she was doing 
and was she qualified to do it?  Well no, not 
at all.  It was a leap of faith. Raquilda had to 
learn on the job and figure out what works 
and what doesn’t.  Her assistant Sheila is an 
essential element in The Village Pantry.  A 
visitor describes the store as, ”One of the most 
unique experiences in Trent Hills” and another 
applauds the sardines, “As the best this side of 
the Atlantic.”  My visit was on a cold wintery 
day and yet a surprising number of regulars 
and some new faces turned up throughout 
the day.  “You never know what to expect in 
Warkworth.”  

On sale are fancy oils and vinaigrettes, jams, 
chutneys and sauces, curries and spices, 
cookies of all kinds and a vast range kitchen 
implements and gadgets, from a simple 
spatula to high end Smeg appliances.  
Throughout the store there’s a cool retro vibe.  
The range of cheese is something to behold 
“and there’s more to cheese than Cracker 
Barrel.  It’s time to try something new!”

Now fully integrated into the local business 
community, Raquilda was responsible for 
creating the annual Christmas extravaganza 
Magic under the Stars with Jodi Adams and 
Lana Taylor.  Every Friday in the vicinity of 
The Village Pantry is a farmers' market which 
Raquilda started with Melissa Condootta.  
Raquilda is able to fully commit to village life 
because of the support of her mother Ans 
who helps out, especially at busy weekends.

“And by the way gouda is pronounced 
“houda.” E

Thevillagepantry.ca  • 613.921.2604    
27 Main Street, Warkworth

Warkworth goes Dutch: 
a Visit to The Village Pantry  by Caroline Williams
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Raquilda shares an old 
family recipe called 
Preischotel
Ingredients

Applewood Smoked Cheese  
(Cows Creamery PEI recommended.)

Gruyère and medium Gouda

Potatoes, leeks, ground beef, nutmeg, 
paprika, salt & pepper.

Method

Boil potatoes with some salt and mash 
with plenty of butter

Clean leeks and slice, cook with salt till 
tender

Cook ground beef till browned, add 
paprika, nutmeg, salt & pepper

Drain leeks, add a little sugar, retain water 
add corn starch, a splash of vinegar and 
make a roux.

In an oven proof dish assemble ground 
beef add the roux, add the leeks, spoon 
mash over and top with grated cheese 
and cook till brown and bubbly and 
delicious.  20-25 mins at 400oF
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WARKWORTH

TENTH ANNUAL 

WARKWORTH LILAC FESTIVAL 

MAY 30 & 31, 2020
• Jazz in the Lilac Room presents Hilario Durán and Luis Mario Ochoa 

May 23, 8pm, Warkworth Town Hall Centre for the Arts 
Lilac Room Tickets: Judy Kaufmann 705-924-2271 

• Millennium Lilac Trail 
featuring 83 unique varieties of lilacs  

• Crafters’ Marketplace  •  Victorian Tea Room  • Kids’ Activities 
• Photography Show  

• Horticultural Vendors 
Lilac sales for 10th Anniversary introducing the Celebration Lilac – Syringa x chinensis Saugeana 

• 10th Anniversary Fundraising Luncheon 
June 7, Noon - 4 pm, Grand Maple Event Centre, Hastings 

Luncheon Tickets: Louise Stevenson 905-352-2556  •  Dawn Cohen 705-924-3142 warkworthlilacfestival.ca
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Festivals, events and the visitors they attract 
are the life blood of many a small village.  
Eagerly anticipated the Lilac Festival is 
scheduled for May 30 and 31.  Celebrating a 
decade of achievement, this volunteer driven 
event is very popular and one measure of 
its success is local traders reporting record 
sales of ice cream and coffee.  A gentle stroll 
around the Millennium Trail gives one the 
opportunity to enjoy eighty-three unique 
varieties of lilacs.  There will be a crafters’ 
market, a Victorian tearoom, a photography 
show and horticultural vendors where you 
can buy the tenth anniversary celebration 
lilac.  Highlighting this year’s festival will be 
a performance by the great pianist Hilario 
Duran accompanied by Luis Mario Ochoa in 
the Lilac Room on May 23.  They will be joined 
by percussionist Joachim Nunez, drummer 
Harry Ellis, singer Valeria Matzner and bassist 
Paco Luviano.  

The AH! Centre has a full list of exhibitions, 
however, since the arrival of Patrick Muldoon 
the library is now getting in on the act and 
establishing itself as a real hub of Warkworth’s 
vibrant social scene.

Just around the corner from the village centre 
is the Orchard Hill Homes development which 

range in size from 1300 to 3,700, square feet 
and combine modern comfort with country 
charm.  Phase four is underway and offers 
amazing views over the Northumberland Hills 
with possession available from early 2020.

Of the many reasons to consider making 
Warkworth your next home, the proximity 
of Warkworth Golf Club might be top of 
mind if you are an outdoor sporty type.   The 
scenic eighteen hole well manicured course 
challenges players with mature trees, sand 
traps and water hazards.  Join the club or pay 
as you go.

Frantic Farms is the retail display space of 
artisans, Monica Johnston who makes hand 
made pottery and Paulus Tjiang who is a 
glass blower.  Ceramics from tea pots to 
serving bowls are on display accompanied by 
functional and decorative blown glass items.  
Works by guest artists are also available.  If you 
have ever thought about honing your craft 
skills, why not sign up for a ceramics class?

To furnish your country home in cottage style 
pay a visit to Winker’s Nook and the Nook 
Gallery, where you will find charming stores 
on each side of the street, both stocked with 
beautiful antique objects and pre-loved and 

hand painted furnishings.  Have you found 
a perfect piece that doesn’t quite match 
your colour scheme?  The Nook Gallery can 
transform it for you or you can take a lesson 
and then do it yourself using County Chic 
paints, which are also available for sale.

In search of chocolate? In search of a surprise? 
In search of a chocolate surprise?  In search 
of an award-winning chocolate surprise?  
Head for Centre & Main Chocolate Company 
where outstanding chocolates are available 
in abundance.  Flavours just waiting to leap 
out of their packaging include chocolate with 
grapefruit, saffron, tart cherries, or English 
toffee, all conjured from sustainable raw 
materials sourced from all over the world by 
Angela’s magical hands. 

The Village Pantry is a must visit must see for 
all foodies and budding chefs.  If you cannot 
find the utensil you are looking for then it 
probably doesn’t exist.  All manner of cheeses 
are to be found and why not try something 
new…there’s more to life than cheddar.  
For more about The Village Pantry see our 
editorial on page 54.  E
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50 CENTRE AVE 
WARKWORTH

centreandmainchocolate.com

w i n k e r s n o o k . c a

ANTIQUES, FARMHOUSE & COTTAGE DECOR
613.921.2604

thevillagepantry.ca
27 Main Street, Warkworth, ON KoK 3K0

ARTISANAL CHEESES 
KITCHENWARE  •  GOURMET GOODS

You won’t leave empty handed!

2 Mill Street • Warkworth • 705–924–9173 • franticfarms.com

Handmade Po� ery 
& Blown Glass

by Monica Johnston 
& Paulus Tjiang

Frantic Farms
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When Lesley Lavender, Executive Director 
of the Prince Edward County Chamber of 
Commerce was asked, ‘What does it take to 
be an entrepreneur?’, her initial one-word 
response was ‘grit’.  It is, of course, a big 
question, and one that comes with many 
answers.  “Grit is the ability to keep working 
when everyone else tells you to give-up,” says 
Lavender.  Sharing her unique perspective 
on entrepreneurialism, she explains that 
being an entrepreneur means identifying 
a need, serving it obsessively and making 
sure everybody knows about it.  “I think an 
entrepreneur needs to be able to get over 
failures; they need to be resilient and react to 
change quickly, which, of course, is a passion 
for learning,” she says.  “Being able to self-
reflect and self-motivate, having the ability 
to handle risk, and biting off more than you 
chew are all qualities entrepreneurs need to 
embrace.”  The challenge for any entrepreneur 
isn’t getting started says Lavender, “it’s staying 
in business; people should not be in business 
to build a brand, but to be a voice.“ 

While most entrepreneurs may encounter 
similar challenges on their entrepreneurial 
journey, the hurdles faced when setting up a 
new business are as varied as the businesses 
themselves.  Embarking on a new venture is 
Eric Portelance, co-founder of Slake Brewing, 
located on Mowbray Road (off County Road 
10), just south of Picton in Prince Edward 

County.  Still in the construction phase, the 
business is scheduled to open on the May 
long weekend.  It is Portelance’s second 
major business venture, and the second 
brewery he has opened.  He speaks to how 
past experiences have helped in his current 
business venture, “A lot of it is much easier 
this time around, but I would say the scale 
of this project is quite a bit larger.  We are  
constructing a new building, so there are a 
lot of new aspects and  challenges in terms 
of what’s required.  All of those things were 
much easier this time around with having a 
few year's experience, and just knowing what 
we are getting into,” he said.  

Portelance advises not to underestimate the 
scope of things in which you need expertise.  
“Starting a business, you are really going to 
have to understand accounting, business 
planning, legal matters, and in my case, zoning 
and building code, inventory management, 
often government regulations as they pertain 
to your industry, human resources and 
employment law.  There are a lot of things you 
really need to understand about your specific 
business.  Learning how to do that has been 
a huge challenge and a two-year endeavour,” 
he says.  “It remains a challenge for us to make 
sure we are crafting a business model that is 
going to be successful in a highly-regulated 
industry,” he adds. 

He also talks about how the act of making 
something is very different to the act of 
making a business that makes something.  
“A lot of people, especially first time 
entrepreneurs, don’t really understand that 
and a lot of them fail because they are not 
able to actually work on their business, they 
just wanted to create a job for themselves.”  
One other piece of advice he offers from the 
many lessons he has learned is to surround 
yourself with good people.  “The need to put 
together a great team of people that you 
rely on and trust is a skill that is necessary for 
entrepreneurs because if you are trying to do 
everything yourself, I don’t think there is any 
way you can succeed.”  Another tip he offers 
for new entrepreneurs is to have a vision, but 
to be flexible in that vision.  “I’ve become more 
of the mindset that I do have a vision, but 
I’m really looking for other peoples’ creative 
inputs and it takes a long time to learn to 
trust other people, but ultimately having the 
right team around you will make things great.  
At the end of the day, I love what I do and I 
love making beer, but people think your days 
must be so much fun; you get to make beer 
every day,” he says before adding a telling 
statistic, “Brewing is 90 percent cleaning and 
10 percent brewing.”  

Lavender echoes Portelance’s sentiment that 
the strength of an individual comes from the 
hundreds of people behind them, where she 

BY SHARON HARRISON

ENTREPRENEURIALISM: 
Have you got what it takes to start a  
business, and keep it running?

Eric Portelance
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talks about the importance of establishing 
alliances, partnerships, community, and 
collaborations.  She also speaks to bringing 
the business community together so they 
can learn from one another.  “Finding unique 
partnerships and unique ways of promoting 
each other, working collaboratively and 
looking inside themselves for growth versus 
viewing growth coming from external places.  
It’s about internal growth, it’s not always 
about waiting for things to happen, don’t 
wait for your ship to come in, swim out to it,” 
she adds.  “Drive, dedication and focus makes 
a great entrepreneur, but ultimately it boils 
down to caring about what you do.”  Lavender 
also speaks to failure.  “On the path to success, 
you have to fail; you have to fall down and get 
back up again.”  She notes how sometimes 
the failures aren’t failures at all, they are just 
bad timing.  “The ability to pivot is essential, 
entrepreneurs and successful business 
people are always pivoting and growing and 
are resilient to change.”

For Darryl Griffioen, co-founder of OneLook 
Productions, a real estate marketing company 
based in Picton, this is his first dive into 
setting-up and running his own business, 
something he has now done since 2018.  “It 
was a huge risk because we quit our jobs 
and left our income behind,” he says.  “You do 
need to take that leap and just start, especially 
if it’s something you are passionate about,” 

he adds.  “I think it definitely takes a passion 
in your craft for what you’re doing, and you 
really have to be interested in it otherwise you 
are not going to put the effort into it.”

Griffioen said he has learned lots on his 
entrepreneurial journey, adding that 
challenges pop-up daily, but recommends 
entrepreneurs surround themselves with 
a supportive community.  “It takes a lot of 
passion and effort and commitment,” he 
says.  “You are investing a lot of yourself in 
it, and if you don’t like it, there’s really no 
point.  It’s all encompassing, especially in 
the start-up phase.”  One of the challenges 
Griffioen says he runs into a lot is the lack of 
time.  “A lot of people have this notion that 
entrepreneurship is easy or that you have all 
of this time to yourself, and you are making 
tons of money.”  

“I enjoy every day and I wouldn’t trade it for 
working for someone else at this point; I still 
get excited to go into work every day and it is 
something we are building for ourselves; we 
started with nothing really and we have built 
it to the level it is at now.”  His final piece of 
advice to  budding entrepreneurs is, “If you are 
thinking about it, just start doing something.”  
But he adds, “Don’t be naive, you need to do 
your research because you need to make sure 
it’s something marketable and would provide 
income, it has to be realistic for sure.”   E

Ryan Snyder & Darryl Griffeon

Boutique B & B and Tea Room
1725 Old Highway 2, Belleville, K8N 4Z2

613-966-1028 • 1-866-466-6876
innkeepers@montroseinn.ca

montroseinn.ca

Afternoon Tea!
Fridays & Sundays All Year Long 

Call for Your Reservation 
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Thinking of buying a hi fi system or a complete 
home theatre but not sure if you know your 
input from an output.  Need some help in 
navigating the vast selection of components 
from which to choose and some advice on 
how to fit them all together?  Do not place 
too much faith in online reviews or what you 
might read in a magazine, as they may not be 
entirely unbiased.  But you can certainly trust 
Whitby Audio to offer only impartial advice 
from experienced people who actually care.  
It’s not just about sales at Whitby Audio, it’s 
more about long term customer satisfaction.

Whitby Audio carefully evaluate products 
available across the market and select only the 
most competitive and reliable at each price 
point.  This makes the process of choosing 
what works for your eyes and ears so much 
less frustrating. 

THE 
WHITE 

VILLAGE
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Durham College Whitby Campus, Whitby, Ontario  
Reserve now to see the view! Visit www.bistro67.ca

V O T E D  O N E  O F 

Canada’s Top 
100 Most Scenic 
Restaurants.

Fastest Delivery
7-10 Days!

OUR BEST PRICES OF THE YEAR ON NOW!
Durham’s Local Direct-to-Consumer

Factory Showroom
new easy-pay terms anD interest Free plans O.a.C.

Whitby Chamber of Commerce
Window Wise Certified Factory Trained Technicians

Proudly Supporting Local Youth Sports

Don’t miss this opportunity
call us today! 905-665-9565

adornhomeimprovements.ca119 Consumers Drive, Whitby

Spring offers the tempting promise of the 
return to outdoor living and Whitby Audio 
has got you covered for outdoor sights and 
sounds with SunBrite TVs and the Paradigm 
Garden Oasis ultimate outdoor music system.

The dictionary definition of the word adorn 
is to make more beautiful and attractive.  
Now that spring is upon us, we should be 
thinking about making a start on those 
overdue property maintenance and home 
improvement issues.  A trip to Adorn Home 
Improvements, Durham region’s direct to 
consumer showroom might be the answer 
to some of your needs.  Offering a very quick 
turnaround, Adorn Home Improvements can 
have windows available in as little as seven to 
ten days and entry doors in just two to three 
weeks.  Work with a company that is fully 
insured and that will be in business for years 
just in case there’s a problem.  

Whitby Subaru sells the full line up of award-
winning Subaru vehicles with top-notch 
safety ratings.  Drop by and choose from the 
Impreza, Legacy, Outback, BRZ, Ascent, WRX 
and its STI variant, Forester and Crosstreck.  
Subaru cars feature full time symmetrical all 
wheel drive which offers superior driving 
control in any conditions, but especially  on 
snow and ice.  Boxer style engines contribute 
further to better weight distribution which 
translates for the driver, to better handling 
and comfort.  Read our review of the Outback 
on page 75 where we put the four-wheel 
drive to the test on Potter Settlement Winery’s 
snow covered hill.

Canada Window and Doors is a custom 
manufacturer of windows and doors that 
meet or exceed local building codes, so you 
can be confident you are buying the best.  
Products supported by ten and twenty year 
warranties.   Orders, all of which are made 
in house, can be processed in as little as 
seven to ten days and an emergency glass 
replacement service is available.  E
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Just over the Bay Bridge on Highway 62 sits Rossmore, the first port of call for many visitors to The County.  Just about everything you may need 
can be found here from a memorial stone, to pizza, to gas, a hair cut or a bottle of wine.

If you took a straw poll of the general public and asked what other word they would most associate with the word ‘business,’ I would bet the next 
word would be ‘man.’  In recent times, the Rossmore business community has been joined by some new enterprises with a common theme of being 
headed up by women who have taken on major renovation projects.

The Dressing Room is now a very attractive building with its own car park, but many will remember the dilapidated old shack that occupied the 
corner spot before it underwent such a remarkable transformation.  Prior to becoming a fashion retailer, owner Lori Foster was a professional figure 
skater who spent time travelling between Toronto and Montreal with her students for competitions and in search of skates and outfits.  A friend 
suggested that it might be a good idea for her to sell skates from home.  The success of that lead to the opening of the original Dressing Room in 
Wellington, selling dancewear, swimwear and outfits for gymnasts.

Lori and her staff are fully committed to helping fund charities their community supports, and with fashion shows have raised over a hundred 
thousand dollars for the Canadian Cancer Society, Prince Edward County Hospital Foundation, the Regent Theatre and the Women’s Shelter.  
Currently the team is focussing their efforts on supporting Tears Mean Love which is helping over fifty clients meet the unpredictable financial and 
emotional challenges of treating pediatric cancer.

The Dressing Room is in the business of empowering lives.  Lori observes that, “You can buy clothes anywhere, but at The Dressing Room we build 
confidence through fashion and creativity, one outfit at a time.  Colour is most important to lift both spirit and mood.  We can dress women for every 
event and occasion with products sourced from Canadian Designers."  Please check our Facebook page for daily updates.

Whilst the exterior of the former LCBO premises remains largely unchanged, the interior underwent a huge transformation before switching its 
identity to The Green Root.  Now the building’s historic agricultural architectural reference is much more sympathetic to the speciality health food 
store that occupies the site.  

Rossmore Renaissance
By Caroline Williams
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From the germ of an idea, to a little sprouting seed, The Green Root has grown into the fully 
fledged vision of three generations of the same family: a mother, her three daughters and a 
grandmother.  This locally owned and operated business is very much a family affair.

Kimberly and Mariah Line suffered for many years with a variety of painful digestive disorders 
that defied medical diagnosis.  Consequently, the pair took it upon themselves to analyse the 
problem with a lifestyle change and by careful observation of their diet.  By trial and error and 
a process of elimination they were able to learn which foods to avoid.  Satisfying their new 
diets imposed the challenge of finding the necessary ingredients and this was the catalyst that 
brought The Green Root to fruition.

The Green Root’s mission would be as a one stop shop for those dealing with dietary dilemmas, 
a source of helpful products, information, and sympathetic advice from people who have 
personally experienced the impact of nutritional intolerance.  They focus on loving your body 
and understanding your body’s needs in respect of foods and food types. 

In stock are organic products, and products that are gluten free or suitable for vegetarians and 
vegans, or appropriate for those following specific dietary regimes such as keto, diabetic, low 
sugar, or fodmap.

Kassandra says, “We can guide people to better health with a specialised plan that will make 
customers feel good about themselves.”

Besties sprang to life from the most unprepossessing of starts.  Blaze Hymus and her brother 
in law identified the site just opposite The Dressing Room as potentially a good location for 

~Gluten-free 

~Dairy-free 

~Diabetic 

~Meat Alternatives 

~Low-Sodium Products 

~Organics 

~All Natural Cleaning Products & 

Personal Hygiene Products 

~Plant Based Foods 

~Vegetarian 

~Paleo 

~Ketogenic 

~Vegan

5529 Highway 62 South,  
Belleville, Ontario K8N4Z7 

(We are located between Rossmore 
Stop and Gilmour Meats)

Ph: 613-969-8096 or 613-661-6706 
greenrootbelleville.com
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their new pet care store.  But the building was 
almost a tear down and of all our five feisty 
female entrepreneurs, the prize for the most 
dramatic transformation and contribution to 
local architecture must be awarded to Besties.  
Blaze tells me, “It was designed to reflect an 
old pet store I remember from my childhood.  
Our designer combined a comfortable small-
town atmosphere with city design cues.  So, 
we are in part historic, with the distressed 
strip wood ceiling and part funky with 
the spectacular orange and black swirled 
poured concrete floor. This is reflected in 
the corrugated metal clad orange and black 
exterior.  It’s a fun building that no one will 
drive by without taking a look.”

After twenty-one years working in mental 
health care and group homes, Blaze was 
looking to achieve two objectives, firstly a 
career change and secondly to spend more 
time at home with the family.  After exploring 
various business options, she decided to 
combine her life-long love of animals with a 
business venture.  “And that’s how we ended 
up here.”

Whilst small of stature Fidel Matthews is a lady 
possessed of an immensely resilient character.  
A hint of a boxer in her stance suggests a 
military bearing and exudes a don’t mess 
with me attitude.  I first met Fidel a long time 
ago, when she had just acquired the former 
doctor’s office and the idea of the floatation 
centre was merely an aspiration:  not even a 
set of architect’s plans.  An unfortunate choice 
of contractor for the extensive renovations 
and installation of the floatation tanks caused 
an entire catalogue of delays and costly 
problems.  This issue is the now the subject of 
legal proceedings and when the time is right, 

Grapevine Magazine will tell this story for the 
benefit of all aspiring entrepreneurs.

Like The Green Root, this is a story of personal 
experience translating into a business 
opportunity.  Slipping on ice whilst being a 
good Samaritan, delivering lunch to a friend, 
exacerbated a previous parachuting injury 
and left Fidel with chronic neck pain and torn 
ligaments in her back.  The pain was so bad 
that Fidel had to have help from her husband 
to put her socks on and became dependent 
on very strong painkillers to function.  “I was 
miserable and would rather have stabbed 
myself in the eye than go through life 
depending on another person to get dressed 
in the morning.”

“To regain some movement, my massage 
therapist suggested that I try floating, and 
I loved it, but better than that, I was cured 
within the month.  Then I realised that if it 
could do that for me, what could it do for 
everyone else?”

Fidel invited me to try it.  One Saturday evening 
I turned up feeling a little apprehensive.  First 
one takes a shower, then I gingerly stepped 
into the tank, the water is dense with 
magnesium salts and feels thick like syrup…
floating requires no effort at all.  I settled in for 
the experience then realised I hadn’t pulled 
the lid closed.  (Note to self…pull the lid down 
partially on entering the pod.)  Then I turned 
off the lights and was left in the darkness 
listening to a soothing musical soundtrack 
punctuated with birdsong.  I lay there waiting 
for something to happen, like an out of body 
experience or connecting with my inner 
bliss.  And then I was listening to birdsong 
again and beginning to surface from what 
I now realize was the most profound sleep 
I’ve had in a long time.  Exiting the pod, it is 
time for another shower…I‘ve never been so 
clean!  That evening I slept like a log and have 
been trying to fully evaluate the experience, 
certainly it is enjoyable and calming.  Floating 
has a range of health benefits including 
helping with magnesium deficiency, as this is 
absorbed through the skin, and is beneficial 
for PTSD, anxiety disorders and chronic pain.  
I plan to return and develop my floatation 
skills, but thanks to Fidel, we no longer have 
to go any further than Rossmore to enjoy the 
Dead Sea experience.

From 2015 to 2017, Jessica Fearman was 
enjoying an idyllic life working in a small local 
pharmacy in the Turks and Caicos Islands.  “It 
was an amazing time and a great opportunity, 
but I was missing my mother, my family and 
horse riding.” However, those Caribbean 
islands’ loss is our gain.  It’s hard to imagine 
that the lure of opening her own pharmacy 
in Rossmore attracted Jessica away from such 
an exotic setting, but let’s be thankful that 
those of us in the north end of The County 

Fidel Matthews

Jessica Fearman
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no longer have to schlep across the bridge in 
search of our medication.

Externally apart from the new signage, 
Pharmasave in Rossmore looks pretty similar 
to how it previously appeared.  Inside it’s a 
different story.  The former realtor’s office has 
been transformed after a ten-month long 
renovation into a modern pharmacy with 
a retail area and private consulting rooms.  
“There are a lot of rules and regulations to 
follow,” says Jessica.

Enrolled in 2007 at the University of Toronto, 
Jessica graduated and went to work in 
community retail pharmacies in northern 
Ontario.  She came to enjoy the personal 
client interaction that working in Elliot 
Lake and Sturgeon Falls allowed.  This more 
personalised experience is what her new 
business seeks to provide.  “If you know your 
customers you can take better care of them. 
It’s as simple as that.”

Jessica is thankful for the support of other 
independent pharmacy owners in The County 
who have been most encouraging. E
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Now in its 21st year, Westben comes of 
age with grace, dignity and flare carefully 
crafted over two decades, but also with the 
connection and creativity through music 
and the arts for which it has become known.  
Coming of age at the Westben Centre for 
Connection and Creativity through Music 
means many things.  It’s about experiences 
and imagination and interaction, and 
expanding on the great progress made in 
its relatively short history.  Westben is about 
nature and music, music in nature, where the 
fit is as natural as its surroundings.  It’s about 
bringing people together through music, 
making a connection, igniting a spark, and 
having fun, all while providing a stage for a 
vast array of world-class performers, in what 
can only be described as a unique natural 
setting in beautiful Northumberland County.

Westben founders, and accomplished 
musicians, Donna Bennett and Brian 
Finley, bring a thoughtful and joyful 
program of events to Westben year-round, 
encompassing a gamut of genres, while 
ensuring performances are accessible for all, 
especially youth and young adults (tickets 
for all performances for the under 18s are still 
only $5; $15 for the under 30s).  Westben has 
always been about bringing together people 
through music in what is undoubtedly a 
magnificent rural setting, where neighbours 

form part of the scenery, and where strangers 
quickly become friends.  The organization 
is committed to exploring ways in which to 
foster connection through the experience of 
music with the magical blend of world-class 
music, neighbours and nature to enhance the 
all-round concert-going experience.

While the summer music festival season, 
known as Concerts at the Barn 20/20, kicks 
into high gear (May 30 to August 2) with 
32 concerts and performances involving 
130 musicians, Westben’s year-round 
programming includes around 80 events, 
including concerts (also children’s concerts), 
workshops, five choirs and three community 
bands.

When Westben announced in 2018 its 
transformation from a summer music festival 
to a year-round centre, it came with great 
responsibility and great ambition.  In just two 
years, Westben expanded its programming, 
bringing more educational and community 
engagement activities, the use of other venues, 
as well as a new residency program.  Each 
year, organizers build on that solid foundation 
where great effort is made to deliver new and 
exciting events and performers that further 
the concert experience while retaining old 
favourites.

This year, Dare to Pair, a favourite social and fun 
occasion for many, returns with an interesting 
new element.  Dare to Pair goes Behind the 
Scenes to provide one-of-a-kind experiences 
that appeal to all your senses.  A dozen Dare 
to Pair and Behind the Scenes events, before 
and after concerts, aim to bring you closer to 
the music, and include The Secret Concert, 
Tunnel Vision, and Meet the Animals.  “New 
tastes, sights, smells, sounds and touches 
are all in store, each presented in creative 
and interactive combinations,” said Donna 
Bennett, Marketing Director at Westben.
 
“20/20 got us thinking about eyesight and 
the senses, and the theme this season is 
coming to your senses, so we are exploring 
all the senses,” she says.  While last year’s Dare 
to Pair events were pre-concert, with wine 
tasting, food prepared by a local chef, and a 
storyteller integrated in the music of the day, 
this year will involve a Behind the Scenes 
experience.  For example, on June 28, the 
Beethoven Celebration weekend includes a 
full symphony orchestra with concert pianist 
André Laplante.  “The night before, we have 
a dress rehearsal and the experience is called 
Deaf to Beethoven with Dr. Frank Russo,” 
Bennett explains.  “He’s a Ryerson psychology 
professor and he’s sharing his insights into Hear 
the World Research in Music and Emotional 
Speech.  We are going to be giving people 

Coming of Age
BY SHARON HARRISON

Westben enhances concert-going experience with creativity in nature.
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noise-cancelling earphones during the dress 
rehearsal to hear what Beethoven might have 
heard in his own head after he went deaf.”  
Dare to Pair is about bringing people closer 
to the music, but also incorporating favourite 
exotic foods, specialty wines, fascinating 
locations, colourful local history, as well as the 
opportunity to meet the guest artist. 

While the world-class entertainment brings 
many local, Canadian and international 
performers and performances, Westben 
continues to expand its multi-genre offering, 
focussing not just classical music, but also 
pop, Broadway, jazz, global, fiddle and folk.  
Westben’s programming is varied (and 
even includes comedy) being designed to 
attract people with different interests, and a 
broad variety of visitors and demographics, 
especially families and children.  All are 
welcome and Bennett says, “No one should 
be excluded from the unique Westben 
experience.”

This year, children’s programming features 
widely and includes games and activities in 
the meadow.  Youngsters will enjoy Carnival 
of the Animals/The Hockey Sweater on 
July 5 (under 18s are just $5).  “We call it the 
experience behind the scenes and we also 
call it meet the animals,” says Bennett.  The 
family-friendly event will include live animals 
from Peterborough Zoo, and members of the 
Peterborough Petes.  For Anne with an E fans, 
R.H. Thomson will be narrating. The wearing of 
your favourite hockey sweater is encouraged.

Westben will be presenting a community 

musical this year. The Selfish Giant (May 30 
to June 7), written by classical pianist Brian 
Finley and rock musician Ken Tizzard (of 
The Watchmen), is based on Oscar Wilde’s 
play of the same name.  “It’s a beautiful 
musical, especially for children; it’s a beautiful 
combination of both styles of classical and 
rock.”  Other summer highlights include pop 
singer Joel Plaskett (July 3), comedian Mary 
Walsh (July 10), and Leahy (July 19).  Canadian 
Brass make an appearance on July 18, with 
Scrap Arts Music (July 26), the Lemon Bucket 
Orkestra (August 2), William Prince (July 31) 
and the Jazz Fringe Festival (August 1 and 2).  
Broadway fans will enjoy Stayin’ Alive, which 
runs July 15 to 24.

A new endeavour this year is the partnership 
between Westben and the Nature 
Conservancy of Canada.  Mary West, a relative 
of the West family, who owned the land upon 
which Westben sits, left almost 100 acres to 
the Nature Conservancy of Canada.  “They 
have approached us to partner with them and 
they have been making trails and bringing 
school kids out to learn about the property,” 
explains Bennett.  “Westben patrons can use 
the Westben parking lot and just go across 
the road and walk on nature trails and enjoy 
the Mary West Nature Reserve.”

A new feature last year, the unique performer-
composer residency continues this season.  “It 
brings people all over the world for a week 
where we have a resident performing and 
composing,” says Bennett.  “It’s interesting 
because people can experience quirky brand-
new music in public workshops. This year, 

there will be food after the show and there is 
a light show in the meadow.  This forms one 
of our Behind the Scenes events.”  E

Westben Centre for Connection 
and Creativity 

6698 County Road 30 North
Campbellford, ON

westben.ca

t. 705-653-5508 or 1-877-883-5777
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A while back, I wrote about the ideal 
conditions required for aging great wine. 
Remember?  Keep the space cool, dark and 
vented, as well as odour- and vibration-free. 

Afterwards, a reader approached me to ask, 
“Why should I bother? We buy all our wines at 
the LCBO as we need them.  Most of the time 
I buy a $20 wine for a special family dinner or 
some $15 wines for weekend parties. Anyway, 
the stuff I buy isn’t going to get much better.”

I disagreed. 

Wine is one of the few commodities that, 
with aging, can improve both in flavour and 
in value. Having more wine on hand than you 
can drink in a sitting or in a week or even a 
month is not an absurd idea.

You keep a pantry stocked full of food, dry 
goods like rice, pasta, potatoes, cans, jars 
and preserves of all sorts, as well as a freezer 
packed with more stuff.  Why wouldn’t you 
keep a separate pantry for wine and store a 

few bottles to someday accompany those 
family meals, summer gatherings or special 
tête-à-têtes with your bestie?

Take sparkling wine, for example. Too many 
people think of bubbly as a special occasion 
wine.  Okay, I’ll grant that.  In my books, 
anytime someone drops by to visit is a special 
occasion. 

Whether you like to plan your affairs well 
in advance or prefer spontaneous kitchen 
parties with family, friends, neighbours or co-
workers, you never know when you’ll need a 
celebratory bottle.

What if your friends drop by to announce a 
new job, new boyfriend, new baby? Stock 
your wine pantry with at least a half dozen 
bottles of decent sparkling wine, like those 
from Casa Dea, Hinterland or Huff.

A mere eight minutes in an ice bath is all it 
takes to bring sparkling wine to the right 
serving temperature, no longer than it takes 

to brew a pot of coffee. Fill the sink with cold 
water, add a bunch of ice and let your bottle 
chill.

Next, stash at least a case each of your go-to 
red and white wine, the ones you like so much 
you would want others to know about them.

When all the guests to your next potluck 
bring food and no one brings wine, you can 
step away quietly, dig into your wine pantry, 
and save the day. This is also the stockpile you 
fall back on when you need a host gift, or a 
thank you bottle for a gracious favour done.

Storing wine is “asset management.” Wine 
will deteriorate quickly in poor conditions, 
so rotating stock and renewing inventory are 
crucial.

The vast majority of wines are ready to drink 
right away. Producers know that most people 
don’t have the time, money or patience to 
cellar long-lived expensive wines for years.  
But even the cheapest ready-to-drink wines 

CELLAR-AGING COUNTY WINES 
can turn “casual companions” into “friends with benefits” 

By Konrad Ejbich
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CELLAR-AGING COUNTY WINES 
can turn “casual companions” into “friends with benefits” 

are made to be “shelf-stable” for at least nine 
months to a year in the warm, brightly lit, 
environment of a liquor store.  If however, 
those same bottles are carefully preserved 
in a cool, dark place, they will hold up for 
much longer and may even develop a softer, 
smoother edge.

Even if you end up drinking them all yourself 
over dinners or quiet evenings with your pals, 
you can save yourself multiple last-minute 
trips to the LCBO by buying in case lots.

It’s an enlightening exercise to taste one 
bottle from the case every second month for 
two years, and experience the subtle changes.

In addition to these quick turnover wines, you 
will eventually begin putting down a bottle 
or two for genuinely special occasions.  That 
rich pinot noir for your next Christmas turkey, 
a premium bubbly for your kid’s graduation, 
that bold cabernet-merlot for an upcoming 
anniversary.

Here’s where the really good bottles come 
into their own. Each of the local wineries 
produces a premium cuvée, top-of-the-crop, 
best-barrel-selection special bottling.  These 
are the specialty items one sets aside for a 
few years down the road.  The bottles listed in 
the tasting notes below are examples of new 
releases that are good now but will definitely 
get better with time.

For me as a wine professional, a wine cellar 
serves as a taste laboratory and flavour library.  
It’s where I keep my “taste toys.” By collecting 
a wide variety of wines from different 
grapes, regions and winemakers, I can better 
experience all the subtleties of wine.

Profit, however, should not be your prime 
reason to cellar wine.  The best reason is to 
safely bring it to its point of peak drinking.  
For some wines that may be a year or two, for 
others it may be a decade or more. 

I can’t afford 1970 Chateau Mouton-Rothschild 
today, but I did buy a case in 1977 at $22.20 
per bottle.  It was a lot to pay for wine back 
then.  Over the next two decades, we happily 
drank all but two, which went into an LCBO 
auction twenty-five years later and paid back 
for all the others and many more.

Currently, I’m holding a couple of Canadian 
bottles approaching fifty years of age and 
both are still drinkable.  When everyone else 
has drunk their bottles mine become rarer 
and, yes, more valuable, both historically 
speaking, as well as monetarily.

If the Ontario government was to permit the 

resale of wine by auction, licenced brokers 
or otherwise, some Ontario wines would be 
perfectly positioned to become valuable 
rarities for which connoisseurs would pay top 
dollar.

First, though, the Ford government must ease 
the ridiculous restrictions currently in place.  
Because if they fail, these cultural treasures 
will eventually be sold abroad and lost 
permanently to foreign collectors.

Konrad’s Pick of
Cellar-worthy County wines:

Harwood Estate Vineyards 2017  
Pinot Noir ($32)
The Loyalist Parkway vineyard was originally 
planted in 2003 and these grapes are really 
beginning to show their age and depth.  It’s 
the first estate pinot noir to be crafted here 
by new winemaker Karlee Moore.  The wine 
is a brilliant ruby hue signalling freshness 
and youth.  Its bright, cherry-strawberry 
nose and vibrant, cranberry flavours are 
clean and supple, with a warm, earthy 
undertone in the aftertaste.  You could serve 
it with salmon, duck, rabbit or turkey. I liked 
it just fine with a simple roast chicken dinner.  
(148 cases produced.)
Best drinking:  2021 to 2024

Karlo Estates 2017 Quintus ($66)
There are six grape varieties approved for 
inclusion in the classic Bordeaux blend.  Next 
year, Karlo will release “Sextus,” the first Ontario 
wine to include all six.  Meanwhile, Quintus 
has five of the varieties in this blend, with 
some of the fruit sourced outside the County. 
Winemaker  Derek Barnett  has crafted this 
baby to taste rich in its youth and sublimely 
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elegant in its old age.  The colour is inky 
purple-garnet. Big, bold aromas flow easily 
from an oversized glass, with scents of dark 
berries and plums, vanilla, toasted hazelnuts, 
roasted coffee, and a tarry whiff of smoky 
oak.  Full, firm and solid on the palate, the 
fruit is concentrated but closed up, hiding 
many secrets yet to come.  Strong, tongue-
gripping and still a bit thorny in its current 
juvenile stage, I see this bottle in someone’s 
future complementing a barbecued leg of 
lamb, or rich, mushroom ragout.  I strongly 
recommend a “violent decanting” for the first 
three to five years. That’s where you quickly 
turn the opened bottle over into a decanter 
or jug and let the wine dump out rapidly, 
burbling all the way.  This aerates the young 
juice, allowing it to release its locked-in 
aromas and flavours. After five years, consider 
decanting slowly and gently to separate any 
developing fine sediment from the clear 
wine. (50 cases.)
Best drinking:  From 2023 to 2030

Redtail Vineyards 2017 “Farmhouse”  
Pinot Noir ($39)
This is the last vintage produced from the 
original vines planted from 2003 through 
2006 by founding winemaker Gilbert Provost.  
In 2018, he sold the estate, which now is 
undergoing renovation and renewal.  Aside 
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from its historic interest, there is so much 
to enjoy in this wine. Organically produced, 
it has a pure, raw pinot taste with cherry 
and cranberry flavours, along with a quiet 
minerality, providing support and longevity 
to the delicate fruit.  The new ownership 
uprooted the vineyard last year and has 
replanted with classic Burgundian varieties, so 
there’ll be no estate-grown wine for a while. 
(150 cases.)
Best drinking:  From 2021 to 2024

Stanners Vineyard 2017 
Pinot Noir “The Narrow Rows” ($45)
Winner of the 2019 Judgment of Kingston, 
this is the most concentrated pinot made 
here.  The grapes are from the oldest parcel 
in the vineyard, where the rows are narrowly 
spaced to force the vines to send their roots 
deeper into the fractured limestone soil.  Mid-
weight with pronounced red fruit aromas and 
tart cranberry, red cherry and sweet plum 
flavours.  Soft and satiny with a dusting of oak, 
earth and fine minerality in the noble finish.  
In a cooler cellar, this wine could hold its peak 
for up to a decade. (353 cases.)
Best drinking:  2022 to 2025+

Sugarbush Vineyards 2018 
Cabernet Franc ($20)

Prince Edward County is lucky that Robert 
Peck abandoned the air-conditioned 
comforts of officious Ottawa to practice 
humble husbandry here at his home in Hillier.  
Working from a three-car garage, he produces 
small batches of hand-crafted wines sourced 
entirely from the estate.  I tasted a twelve 
year old bottle next to this young release.  It 
held up extremely well with its faint cherry-
plum bouquet and sweet, mellowed cherry 
compote taste.  The 2018 is purple-blue with 
vibrant cherry-strawberry-cassis aromas and 
mouth-coating flavours.  It’s so tasty now, it 
may be difficult to keep, but try.  You won’t 
regret it. (250 cases.)
Best drinking:  Now to 2026

Trail Estate Pinot Noir 2018 ($55)
This is the third vintage that winemaker 
Mackenzie Brisbois has crafted from the estate 
vineyard.  It’s delicious to drink now, with 
its bright ruby colour, vibrant, juicy cherry 
aromas, and smooth, ripe taste.  I’d serve it in 
large, balloon-shaped glasses to really show 
off the bouquet.  But hold a few bottles in the 
cellar for a year or three, and you’ll discover 
increased depth and mineral complexity. 
(100 cases.)
Best drinking:  2021 to 2024
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You might think that to see art works of the highest quality would 
require international travel or at the very least a journey to a major 

population centre like Ottawa, Toronto or Montréal to visit the Art 
Gallery of Ontario, the National Gallery of Canada or the Musée d’art 
contemporain de Montréal.

Perhaps you’d be surprised to learn that you would be wrong?  What 
if I told you that you could see everything from old masters, like John 
Singer Sargent, to more contemporary luminaries such as William 
Ronald, Ellsworth Kelly, Alex Calder, Jean Arp, Joseph Albers, Jean Paul 
Riopelle and Tony Urquhart.  And, what if I further advised you that 
all these great art works may be found in one convenient and quite 
central location?  Would you want to know where this largely unknown 
collection of master works is to be found?  Well, would you?

Maybe you have guessed, maybe not?  Let’s draw my teasing remarks 
to a swift conclusion: the answer is the Art Gallery of Northumberland 
(AGN), thoughtfully located in the middle of Cobourg.  I would wager 
that answer might be a big surprise to most readers.

This year the AGN celebrates its sixtieth anniversary, a laudable 
achievement, with a carefully crafted exhibition that will remind 
everyone of the scope and importance of this collection of Canadian 

Art Gallery of Northumberland Celebrates Sixtieth Anniversary    By Caroline Williams

art which now numbers over a thousand pieces.  As befits a sixtieth 
anniversary there is some recognition of the past and pointers to the 
future: the first piece in the show is Boats by Paavo Airola which was the 
AGN’s first acquisition in 1961.  Adjacent we find work by local artist Ron 
Bolt, which is currently in process of being donated to the permanent 
collection.  Combining a satisfying mix of familiar classics, old favourites 
and less familiar treasures the exhibition is given an irresistible spicy 
twist with, in the smaller gallery space, a contemporaneous show of 
work by Michael Adamson. 

Michael Adamson is a Toronto based artist of international repute 
whose stimulating and colourful paintings are inspired by, and 
therefore become extension of, works from the anniversary show by 
Lucius O’Brien, William Ronald and Gershon Iskowitz.  A master stroke 
by Executive Director, Olinda Casimiro, connecting the past and present 
to the future which can only help build the gallery’s momentum and 
propel it into an exciting future.

The AGN has been wedded to the west wing of third floor Cobourg’s 
townhall since 1977.  This diamond of an anniversary show reflects what 
has been achieved since the gallery’s origins sixty years ago in the rear 
of what is now Tugg’s Furniture store.  From these humble and perhaps 
unprepossessing beginnings the AGN is well poised to move forward. E
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In this article Paul Kite, Curator at Quinn’s 
of Tweed Art Gallery, Ontario, makes the 
argument for purchasing original work 

rather than reproductions or prints.  
Kite argues that despite the growth in 
reproductions, there is still a vibrant 

market and a strong case for original art.

The ability to make high resolution images 
with cutting edge photo editing and 
enhancement tools and the ability to print 
with incredible definition and colour rendition 
on myriad  substrates, including canvas, has 
underpinned the growth and evolution of art 
reproduction. Now add the increased practice 
of print enhancement, when artists add final 
touches to their own or other’s work and it 
has become increasingly difficult to spot the 
difference between an original work and a 
reproduction.  Just google art, decorative and 
custom art, reproductions, prints, etc. etc. and 
you will be inundated.  Or next time you’re at 
IKEA browse the reproductions for sale.  Oh 

and the price?  Let’s say affordable like the double expresso 
you may be sipping on while reading this article.

Certainly, there are some reproductions, prints or enhanced 
giclée’s that may command more money but for several 
hundred dollars there is quite a variety from which to choose.   
So is this the end for original art?   Well if you’re Banksy or Jeff 
Koons, of course not.  But the latter pair are part of a relatively 
small well-established sector, as are the past masters whose art 
can command prices achievable only by the very well-heeled.  
But it is not just price that drives people to reproductions.  An 
infinite number of subjects, finishes and substrates (paper, 
wood, metal, canvas) provide products that appeal across a 
wide section of consumers.   So I ask the question again, is this 
the end of original art?

The short answer: there isn’t one but there is some recent 
history that is worth examining.  In the 80s and 90s there was 
a huge demand (and the artists were very happy to oblige) 
for ‘limited’ prints.  An artist’s work would be reproduced 
by various means and quality, numbered, signed, framed 
and sold for a goodly sum but of course much lower than 
the perceived value of the original.  Leaving aside the idea 
that your one of a limited run of 500, 1000, 5000 or more 
would one day increase in value, you did have a facsimile of a 
beautiful piece of art work to adorn your walls.  But in the end 
the reproduction is essentially decorative art and not original 

by Paul Kite
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artgalleryofnorthumberland.com 
VICTORIA HALL | West Wing, Third Floor

55 King Street, West, Cobourg ON | K9A 2M2

60YEARS 
AN ANNIVERSARY

AN EXHIBITION FEATURING UNSEEN TREASURES, FAMILIAR CLASSICS 
AND OLD FAVOURITES FROM THE PERMANENT COLLECTION.

Paavo Airola Boats n.d

work.  Today thousands of people own the 
same work you do, differentiated only by the 
number of their print.  And the value of these 
prints today?   What I ask people who have a 
print from this era is to divide the original cost 
by the number of months you have admired 
it and if that number is close to the price of a 
venti chai tea latte from your favourite barista, 
then you chose well and the value of your 
print has become secondary to the joy it gives 
you each and every day. 

Now, it may seem like I have been very hard 
or negative on reproductions and I have 
been so purposely to support the argument 
for purchasing original art, which of course 
includes original prints.  Original prints are 
prints made by artists and most particularly 
print makers.  Despite the fact that these may 
exist in quantity, the quantities are usually 
significantly less.  However, these “original” 
prints are quite distinct from the prints that 
are simply the reproduction of a painting that 
happens to be out of copyright.  

This article is to implore you to consider 
original work.  Original work doesn’t 
always equal high cost and compared to 
reproductions may well offer a better return 
from your investment.  So why original art?  
Let’s get the obvious reason out of the way: 
it's original, unique, one of a kind.  No one 
else owns this imagery but you.  Even if it has 
been reproduced, you still own the original.  
Curation, like the saying “everyone is an artist” 
it is equally true that everyone is a “curator”.  
We all collect, sort and organize the things we 

like.  You can do your research and find an artist 
and learn about him or her, and collect his or 
her work.  Whether in a random or systematic 
manner, this is fun, satisfying and in the case of 
a deceased or older artist, historical.  Artwork 
contains a narrative.  Sometimes this narrative 
is clear and sometimes it takes a while for the 
story to make sense to you.

But I hear you say that you do not need the 
original for this, and strictly speaking you 
do not, but what an original provides is the 
intimacy of the narrative, from examining 
the original colour, which may not always 
be faithfully reproduced, to brushstrokes 
and palette knife marks, thickness of the 
paint, and the hint of images painted over, 
the feel of the original canvas or board, and 
usually the choice of framing, etc.  You hold 
the original story not the reproduction, your 
hands and eyes feel and see what the artist 
did all those years ago.  And even in the case 
of new work holding and viewing the original 
is just as vibrant and satisfying. 

Some in the art world purchase art strictly 
for investment and it certainly makes sense if 
trading art is your profession.  But for the rest 
of us, and this includes art gallery curators, the 
purchase of art is subjective and leans more 
to the intangible end of the justification curve.  
However, it is generally true that original art, 
if chosen or shall we say curated well, does 
have a greater chance to realize a financial 
gain compared to reproductions. 

What should I look for in original art?  Many 
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things, but it is most important that the work evokes a feeling in you.  Obviously it's best if the feeling is a pleasant one but don’t shy away from a 
challenging work.  Let’s say that you have decided to look for a Canadian Historical piece.  And from your research and art history classes all those 
years ago you immediately think of the Group of Seven.  You google Group of Seven and after getting back onto the chair after reading the most 
recent auction prices for an AY Jackson, AJ Casson, JEH MacDonald or Lawren Harris, you decide right there and then to forget about the Group 
of Seven.  But this would be a mistake.  A little more research would show that the Group of Seven was more than these seven men, unofficially 
eight men (Tom Thomson) and one woman (Emily Carr).  It was a movement.  It was a time in Canadian history when Canada was finding itself, its 
personality and place in the world, and so too were its artists.  The Group of Seven reflected this era in their independence of what and how they 
painted.  But the Group of Seven had many contemporaries like Ralph Burton, Frederick Brigden, Tom Roberts, Manley MacDonald, Tom Arbuckle to 
mention only a few.  There were also relatives, like Geneva Jackson whose uncle AY Jackson taught her to paint, and George Thomson, Tom’s brother 
who originally studied law, only to later become an artist.  They travelled and painted together, some painting in the same style as the Group of 
Seven while some rebelled, for example, Frederick Brigden.  Today you can still find paintings by the contemporaries to the Group of Seven at more 
attainable prices.  You can still own an original piece of work and history which guarantees that no one else on the planet has this work, only you. 

To round out the opportunities for curating original work let's quickly look at original prints. Surely that’s a typo.  How can you have original prints?  
The difference is in the origination of the image.  In a reproduction the likeness of the original work is copied and then via one of several digital 
printing methods reproduced onto canvas, paper, etc.  In the original print case, the image is created by a woodblock, metal etching, linocut or 
silkscreen (there are many more ways but the latter are common) and then transferred (typically by hand) to the paper, canvas or board, etc.  The 
original image eventually deteriorates over time (depending upon the media used to create the image and the number of prints made) limiting 
the number of prints or the artist decides on a limit ahead of time.  Returning to the historical theme there are limited original prints in the form of 
silkscreens made by Samson and Matthews of Toronto in the past century including a program that started in the second world war.  AY Jackson, 
Samson of Samson and Matthews, the war department and the National Gallery 
of Canada formed a committee that chose Canadian scenes by Canadian painters 
that were reproduced by silkscreen and then sent to the troops overseas.  The 
silkscreens continued through the 1960s but was eventually overtaken due to 
the demand for other mass-produced art as the digital age emerged.  These 
silkscreens are original work curated by members of the Group of Seven and the 
National Gallery of Canada, developed and executed by a team of talented artists 
including A J Casson who was the art director for Samson and Matthews.  The 
works are found throughout the world, but the majority are in Canada but in 
a limited number and now have become a collectible.  Depending upon the 
quality, rarity and history of the work the prices can range from a few hundred 
to thousands of dollars.  Moreover these silkscreens represent a historical time in 
addition to being beautiful works of art.

Reproduction or original? In the end the choice is yours. But the art that you find, 
or finds you, that you curated, is possibly historical, the artist whose life story 
fascinates you and is conveyed in their art, sits upon your wall, for you and those 
you choose to share it with. And of course, never to be found in IKEA. E
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Welcome to another of our occasional 
series of car reviews.  Regular readers 
will recall my criteria defining a good 

car are ease of access and egress, it must be 
quiet, and economical. This time we feature 
the Subaru Outback.  Again, regular readers 
will know that our reviews do not talk about 
torque or dwell on engine capacities, or any of 
the technical details that are meat and drink 
to motoring journalists. We prefer to restrict 
our opinions to the driving experience.

Japanese car design, or should I say Japanese 
car design for the North American market, 
seems to have been mining an angular 
theme over the last few years as exemplified 
by Lexus, Nissan and Honda, whose sharp 
edged creations appear to be endeavouring 
to carve their way through the atmosphere.  
Perhaps easier on the eye with more rounded 
models are Ford, Chevy and Audi.  Every few 
years one style drifts out of favour and those 
angular vehicles find themselves acquiring 
a few softer lines and then in response the 
rounder cars start evolving a sharper edge.  
No one wants to rock the boat: there is so 
little novel thinking about the look of most 
cars these days, though I would give kudos 
to Tesla and the current range of Volvos and 
Subarus as being quite distinctively different 
in not following the herd, producing designs 
which are clearly both more practical and 
original.

Subaru is also to be given credit for their 
approach to marketing; I don’t believe I 

have previously noticed the use of humour 
in motor car advertising.  I hope everyone 
reading this has seen, (or will quickly google), 
the Subaru advert where cars are scampering 
around as if in a dog park. Their most recent 
promotion for the Subaru Outback pitches 
its tenacious four wheel drive system against 
a goat’s legendary ability to scale steep 
unstable terrain.  Not only are these adverts 
hilarious, they provide a refreshing change 
to the typical overtly masculine displays of 
aggression, speed and power presented by 
most other companies.  Surely this approach 
must now be considered old hat and totally 
discredited in the post Harvey Weinstein – Me 
Too era.  Further, it should not be forgotten 
that about forty-five percent of all car 
purchase decisions are made by women and 
it is calculated that women influence seventy 
to eighty percent of all buying decisions.  
As we shall see safety is top of mind for 
Subaru.  Taking our cue from the Subaru ad 
we thought it would be entertaining to take 
the Outback to Haute Goat Farm to introduce 
the car to some friendly goats and we would 
like to thank Paul Selby, General Manager of 
Whitby Subaru, for his courage in supporting 
our adventure.

Whilst I am 6’ 4” I still expect to access a vehicle 
without being required to perform a series of 
acrobatic contortions befitting an Olympic 
gymnast, so it was a pleasant surprise to 
effortlessly slip into the Outback, lower myself 
to the seat and find my hand naturally guided 
to its controls and begin the simple process 

of adjusting it, (every which way you can 
imagine), to suit.  No tall person’s syndrome 
here with plenty of head room.  We are off to a 
good start.  Once inside, it was time to admire 
the view, and what a view it is!  Inside it is 
all upholstered first class lounge meets high 
tech spaceship, the central console appears 
to be a gigantic iPad, just shy of a foot tall!  
Napa leather seats, (heated and ventilated at 
the front and heated at the rear) in a matte 
finish, soft to the touch and sophisticated on 
the eye, exude quality.

Just as the stunned expression adorning 
my face was wearing off, Warren Khan, Sales 
Manager, arrives to fill me on a few of this 

HAUTE GOAT FARMHAUTE GOAT FARM
Come for the Goat Shmurgles

Stay for the lunch
Our new Screaming Goat Cafe is open for lunch 
snacks and special events. Enjoy fresh, playful 

dishes inspired by the seasons and local 
ingredients. Visit hautegoat.com

1166 5th Line Port Hope, Ontario L0A 1J0
416.402.8144

Getting a Grip with the Subaru Outback  
By Jeff Keary
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model’s particular attributes.  “This has facial 
recognition technology with which to set 
the seats, mirrors and climate control in the 
chosen positions for different drivers.  And 
this is in a forty thousand dollar car!”  My 
face returned to fully stunned mode…is that 
really true?  Apparently yes and it does more 
as we will see later.  For the record, there’s 
also a forward facing camera for getting up 
close and personal with your parking space 
or garage door, blind spot monitoring, 
lane departure alert, radar adaptive cruise 
control, pre-collision braking and throttle 
management and a driver assist technology 
known as EyeSight.  The list of safety features 
is impressive and seemingly endless.  I 
should mention StarLink with which one 
can, amongst many other things, trigger a 
remote start and set the climate control via a 
cellphone from the comfort of the sofa.  It can 
also monitor another driver’s performance, 

so if you allow your children to use it, the car 
could send you an alert if a particular speed 
parameter was exceeded.

Keyless entry is becoming the norm these 
days and requires just a press of the button 
to bring the engine into life. Immediately 
I am transported to heaven, I seem to be 
surrounded by angels playing the harp, but 
no, it’s just the car carrying out the pre flight 
checks and inserting the clasp into the seat 
belt retainer brings the harpists’ performance 
to a swift conclusion.  I pull out, head into 
Whitby, right into Brock Street and along to 
the highway 401.  It was quiet on the road, I 
set the cruise to 100k and off we go towards 
The County.  Minimizing gas consumption 
is my driving priority so my frugal soul was 
elated to learn this car runs on normal gas.  
After a while we are thinking it’s a tad noisy 
and begin to check whether we have fully 

closed all the windows and doors, opening 
the sunroof by accident in the process, and 
experiencing an icy late February blast, only 
to eventually realize what we are hearing was 
the ventilation system well cranked up as it 
was very cold when we first collected the car.  
Once we figure out how that’s adjusted on 
the iPad, (like most other things) tranquility is 
restored.  Your ideal travel companion would 
be a child of ten raised on a diet of Minecraft 
and Nintendo to decipher all the icons and 
operate all the available functions. This would 
have been a great time to check out the audio 
system, which is provided courtesy of high 
end hi fi company Harman Kardon.  Naturally I 
had forgotten to bring a couple of CDs for the 
trip, but it didn’t matter, the sound system is 
so sophisticated it doesn’t actually play CDs!  
Apple Car Play and Android are available so 
we contented ourselves with the radio which 
held the same station all the way to Brighton 
with great clarity and signal strength, then we 
come across Sirius satellite radio.

Experimenting with the cruise control, I 
discover it seems to increase or decrease in 
five kilometer steps, which is perhaps a little 
unusual.  I also notice that the car displays 
the speed limit appropriate to the road upon 
which it is being driven: in other words there 
is no longer any excuse for not knowing the 
speed limit even if in unfamiliar territory.  
Another remarkable feature of the car’s safety 
system is that the facial recognition system, 
employed to adjust seats and mirrors for 
different drivers, also monitors the driver’s 
attention span and flashes up a warning if you 
have taken your eyes off the road for more 
than a few moments.

This is most impressive, but a bit “big brother.”  
Imagine if that information was beamed to 
your insurance company or an awaiting traffic 
cop?  Whilst there may be issues of personal 
freedoms here, it cannot be emphasised 
sufficiently that excessive speed is the major 
contributary factor to most accidents.  Indeed, 
on our return from Tweed on Sunday, we 
came across an overturned vehicle in which, 
we learned the next day, a young man of just 
twenty-seven had died.

Once leaving the highway and driving 
towards Haute Goat Farm the road conditions 
rapidly deteriorated to a mix of slush and 
ice, with one set of wheels on ice-snow mix 
and the other pair driving on slush and melt 
water.  These are my least favourite conditions 
as years ago I overturned a car in precisely 
such conditions and yes, excess speed was 
a factor.  Access to the Haute Goat Farm is 
via steep and narrow snow covered hill road 
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which the car navigated with ease, but then 
a car coming the other way obliged me to 
stop and reverse back down the hill, a task 
again accomplished without drama.  At that 
point I was particularly pleased to discover 
that operating the rear wash wipe also cleans 
the rear view camera!  Brilliant!  Rear view 
cameras are a real boon to anyone with a stiff 
neck or otherwise challenged with reversing, 
but in mucky wintery weather they are rapidly 
covered with grime and rendered useless.
For the remainder of our adventures at Haute 
Goat please see the accompanying article. 

Entering Tweed provided an opportunity 
for the EyeSight system to demonstrate 
its capabilities, a car directly in front of 
us abruptly stopped to turn left (without 
indicating) into a gas station : I was obeying 
the speed limit and really didn’t believe there 
was any prospect of a collision, but the car’s 
safety system applied the brakes before I did.  
The next port of call was Potter Settlement 
Winery in preparation for the challenge of 
assault on Potter Settlement Hill.  Located 
somewhat more north, Potter Settlement 
Winery attracts more than its fair share of 
snow even as spring looms. The ground was 
covered with a good few inches of fresh snow 
over ice.  Many vehicles boast some kind 
of four wheel drive, but there is four wheel 
drive and real four wheel drive.  In the former 
system front wheel drive predominates and 
the rear wheels are brought into play by 
electronic gizmos detecting wheel spin.  In 
most cases this might get you out of a snowy 
car park but provides no serious off road 
capability.  Subaru offers real four wheel drive 

which means that all four wheels are driven 
simultaneously and continuously.  One other 
advantage in Subaru’s armoury is the “boxer 
engine.”  Not to get too technical, in this design 
two cylinders oppose the other two cylinders 
in the horizontal plane instead being four in 
a vertical line.  Such a design confers several 
benefits to practical daily driving, the engine 
and its considerable weight are lower in the 
car, so the centre of gravity is lower which 
confers greater stability, less vibration is 
transmitted to the body shell and it occupies 
less space so those extra inches required by a 
conventional power plant can find their way 
into the passenger cabin.

So did we make it up the hill?  Indeed, yes we 
did…slowly and steadily as I have precious 
little experience of this kind of driving. We 
ascended the steepest face clambering over 
snow with packed ice beneath…impressive 
stuff!

The Subaru Outback is a fabulous combination 
of practicality and extreme comfort for five 
with a very decent trunk area and just about 
every safety feature you can possibly imagine.  
It is luxurious, but not a luxury car, you could 
still pick up a ten foot long piece of lumber 
from the DIY store.  Suits a big guy like me 
and meets my criteria on fuel consumption.  
Our journey from Whitby to Rednersville, 
Rednersville to Haute Goat, Haute Goat to 
Potter Settlement just outside of Tweed, back 
to Rednersville and then reluctantly to Whitby 
covered about six hundred kilometres with 
at least three-eighths of a tank remaining.  
Happy with that. E

CLASSICAL • BROADWAY • JAZZ • FOLK • POP • FIDDLE • FUN

WESTBEN.CA 1.877.883.5777 CAMPBELLFORD, ONTARIO

WESTBEN
CONCERTS AT 
THE BARN

MAY 30 TO AUG 2
Get your tickets today

Beethoven 
Celebration
SUN, JUNE 28, 2 PM

Tunnel Vision
SUNDAY, JULY 19 

10 AM

Joel Plaskett
FRIDAY, JULY 3 

7 PM

Ofra Harnoy
SATURDAY, JULY 4 

2 PM

Lemon Bucket 
Orkestra
SUN, AUG 2, 2 PM

One-of-a-kind 
experiences 
that bring you 
to your senses…

DARE TO PAIR & 
BEHIND THE SCENES 
offers rare, transformative 
opportunities to 
experience music and 
nature up-close and 
personally through the 
five senses. colourful 
local history and of 
course, enchanting 
music!

If you would like to experience the Subaru 
Outback please contact Paul Selby or 
Warren Khan at Whitby Subaru. Whitby 
Subaru.com 905.430.6666 sp
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PORT 
HOPE
Known for its vast range of books on just 
about every topic you can imagine, Furby 
House Books is not so well known as a stockist 
of jigsaws and games.  Ravensburger puzzles 
are available in levels of difficulty ranging 
from a hundred pieces to a thousand.  Look 
out for a new board game, PortHopeOpoly 
which features local businesses.

Dane & Jute is preparing to transform our 
outdoor spaces with a great choice of 
colourful and attractive weatherproof rugs 
by Dash and Albert.  Dane & Jute carries 
the best selection of area rugs, broadloom, 
engineered hardwood, cork, vinyl and even 
leather flooring.  Look out for local art works 
and home accessories by Renwil.

Cooked from scratch with local fresh 
ingredients served in a cosy and casual tavern 
like atmosphere, The Social Bar + Table offers 
the best dining in town.  Take your friends and 
family and enjoy a great choice of craft beers 
and wines.  Now open for Sunday brunch.

As a born and bred Port Hope native, no one 
knows Northumberland like Lee Caswell.  
Take advantage of a lifetime of knowledge of 
all Northumberland has to offer.  Renovating 
older homes is an area where Lee has much 
experience, astutely blending the historic 
with the contemporary.

Sugar Dust Bakery transforms “love and 
butter” into custom designed cakes, snacks 
and lunches.  Freshly made daily using only 
the finest ingredients…come and taste the 
difference.  Enjoy homemade soups, paninis, 
wraps and grilled sandwiches and salads 
served with coleslaw inspired by George’s 
European heritage.

Dwellissimo does not sell dogs, but they do 
sell cool art and furniture.  A repository of 
chic retro mid-century modern furniture, 
repurposed post-industrial objects and new 
contemporary furnishings all displayed in a 
spectacularly spacious inviting store.  Prints 
and paintings blend with mud cloth cushion 
covers and a smattering of vintage audio.  

…a village for all seasons

She could not find love here.  She was not of this time and her eyes
were of forests that are now phantoms.

Under the domed cymbals of heavy boned thunderstorms, she felt that 
tiny thread that dwindled away into another past lived.

The thread with tiny sparks that ignited whenever this life touched  
that other life with gazes of familiarity, as candle flames or shrapnel.

Into early indigo dawns she walks, dawns like faded kerosene.
She walks following the restless movement of feathers from wings  
that had closed in another life, but still try to take flight when the  

trees talk amongst each other.

A memory, of the palms of two souls together holding their clasped 
hands to the sun,a different sun over a savage harvest.

She is the one you find alone, looking out over slate water, seemingly 
staring at nothing, into the deep corridors of huge autumns.

Always sad behind the smile, as if parts of her ribs were missing, where 
another heart should be.

This life was an in between, where she owned dark things and sensed his 
presence in other times she could not reach.

Those skull shaded moons over trees in another life, like alabaster and 
antler touching on the vertebrae of the shrouded trees.

Trees that release the ghosts into the sky.

She lives as a wandering blue flame.

Gathering all the smoke from yesterday, as there will never be fire for her,
in the architecture of today, where the forests are not the spectres 

she knew in the lives of long ago.

Forests that are Now Phantoms 
Deidre Reitav

This painting by Anne Wilson was the inspiration for the poem below.This painting by Anne Wilson was the inspiration for the poem below.
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D

7788  WWaallttoonn  SSttrreeeett  --  PPOORRTT  HHOOPPEE  --  ddwweelllliissssiimmoo..ccoomm

We don’t
sell dogs.
But we do sell
cool art + furniture.

VVIINNTTAAGGEE  MMOODDEERRNN  FFUURRNNIISSHHIINNGGSS

AANNDD

NNEEWW  CCOONNTTEEMMPPOORRAARRYY  FFUURRNNIISSHHIINNGGSS

THESOCIALPH.CA | 905.800.1152
26 ONTARIO STREET | PORT HOPE 94 Walton Street, Port Hope | 905-885-2332

@daneandjute | daneandjute.ca

TRANSFORM YOUR OUTDOOR SPACE

SHOP OUR DASH AND ALBERT WEATHERPROOF RUGS
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Leaders in the International Fur Trade in the 3 R’s: RECYCLE, REUSE and REDESIGN

Master Furriers since 1957, Cahill’s in Peterborough has been 
creating and recreating furs for High Fashion, Casual and Everyday Wear

INQUIRE ABOUT OUR FUR CLINIC / WORKSHOP AND SEE FOR 
YOURSELF THE BEAUTY OF CUSTOM DESIGN  

Kingston May 8-9th and Peterborough May 15-16th

Men's & Women's Outerwear,
Accessories, Moccasins, 
Winter Jackets & Coats

705.745.5245  •  1.866.808.6241
134 Hunter St. W. Peterborough • cahills.ca

STYLE • COMFORT • DURABILITY • LUXURY   

BE OUTSIDE



705.653.4715
www.innovativeinteriors.ca

20 Queen Street Campbellford

PRECAST CONCRETE PRODUCTS
INTERLOCKING PAVING STONES

RESIDENTIAL & COMMERCIAL
CURBING • SEPTIC TANKS

WELL TILE • STEPS & RAILINGS
SIDEWALK & PATIO SLABS

6648 Hwy 62 North, Belleville ON K8N 4Z5
1.800.276.2851   •   613.962.9111

info@abprecast.ca

Highway 401 & Wallbridge – Loyalist Rd. 

BELLEVILLE
613.962.5021   www.deerhaven.ca

Deerhaven final.qxp_Layout 1  2020-02-25  3:37 PM  Page 1
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Maria Reva – Good Citizens Need Not Fear (Knopf Canada Spring 2020)

 

Centring around the citizens of an apartment block that, due to bureaucratic oversight, does not officially exist, Reva’s 
interconnected stories offer a fascinating glimpse at life in pre and post USSR Ukraine.  The stories range from charming 
character studies to absurd situations – from a girl surviving life at an orphanage, to a pair of grandparents who inherit a 
counterfeit cockroach brooch, to an artist making bootleg albums out of discarded x-ray film.  A well-written and unique 
collection that exposes both the absurdity of politics (as timely as ever today) and the ingenuity of people in dire straits, it 
artfully balances dark humour, satire, and heart.

Souvankham Thammavongsa – How to Pronounce Knife (McClelland & Stewart 

Spring 2020)

Already an acclaimed and multi-awarding-winning poet, Thammavongsa’s first collected foray into short fiction shows 
a poetic command of language and structure.  The author captures the realities and hopes, bitter compromises and 
personal triumphs of Laotian immigrants and refugees as they carve out a place for themselves and their families in 
Canada.  From a housewife obsessed with Randy Travis to a boxer turned manicurist, the author navigates the absurdities, 
contradictions, humour, and hardships of a broad cast of characters with succinct prose, insight, and wit.

Great Reads
By Aara Macauley
Kingston WritersFest

While novels tend to dominate the best-seller lists, it’s important not to overlook other creative literary forms like poetry and short fiction.  What 
they lack in length they often make up for in impact.  Here’s a selection of new titles to encourage you to dip your toe into a new genre. 

J.R. McConvey – Different Beasts (Goose Lane Editions, Fall 2019)

Like the title implies, McConvey explores beasts, monsters, and monstrous humans in various guises.  A sharply written, 
thoughtful and affecting collection that gets to the heart of the question of what it means to be human, and the many 
actions that compromise that state.  There are real beasts on these pages as well, and part of the delight of reading is never 
knowing what twist or turn the story might take on the next page.  If you enjoy the strange and the beautiful, this is a good 
place to start.

Gwen Benaway – day\break (Book*hug, Spring 2020)

A strong, smart, and impactful collection of poetry by a poet who is fast becoming a literary force with which to be 
reckoned.  In a series of numbered poems that flow in chronological order through a wave of partnerships, loves, and 
uneasy couplings, Gwen navigates the complexities and contradictions of love, sexuality, and identity through the lens of 
her experience as a trans woman.  This is a bold, raw, and beautifully written exploration of trauma, violence, transphobia, 
transformation, self-harm and also of healing, care, acceptance (however uneasy), and self-love.  A collection that you can 
consume in a single sitting, but which begs repeated readings for its nuances and artistry.

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
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Spring is associated with spring cleaning, but 
it’s a lot more fun and much more rewarding 
to refresh your space with a fresh paint job.  

Picture this: you’re excited to start a new project 
painting a room in your house.  It’s Saturday 
morning, you have your coffee and are ready to 
look at the colour swatches you picked up last 
night at your local paint store.  Reviewing them, 
they seem different, not like they were in the paint 
store.  Now you don’t like any of them!  Confused, 
you thought this was the colour you wanted and 
now you think you’ll have to visit the store again.

Sound familiar?  If so, you are not alone!  After 
twenty years' experience in Interior Design, I can 
honestly say I have heard this time and time again 
from clients.   I fully understand the struggle and 
there is a solution.  Are you ready to learn my time 
tested formula?

This method allows me to magically choose 
colours that my clients absolutely love, every 
single time.  If you want to save time, prevent 
frustration and more importantly, choose the best 
colours for your space, then you need to pay close 
attention.  First, let us consider the following ideas:
Colours reflect who you are as a person, couple or 
family
Colours set the mood of a space
People respond to colour groupings in a similar 
way

STEP #1 - Decide on the mood you’re trying to 
create for your space.

HERE IS A LIST OF MOODS WE  
MIGHT WANT TO EMBRACE:

Lively, Positive, Fun, Feminine, Cozy, 

Welcoming, Sunny, Sophisticated, 

Tranquil, Balanced, Stimulating.

STEP #2  - consider using the physical location of 
your space to advantage.

Colour,  
Design and Mood

By Lori Schuett

a
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Rooms that are facing north will receive less 
sunlight than the ones that face south.

Perhaps a view from your space overlooks 
a creek, wooded area or something nice 
so think of how the physical location can 
complement the mood you’re going for.

Once you’ve decided what mood you are 
seeking, let’s talk about colour: primary 
colours are red, yellow, and blue.  These are 
your starting points.  These colours always 
pair up to a mood.  For example, blue can 

be a calm and tranquil colour whereas yellow 
can be a happy and cheery.  Red is the colour 
that sets the mood for eating, so it’s great for a 
dining room.  Actually, it makes you eat more 
and that's why it is used in a lot of restaurants.  
This is all subjective of course, so it’s up to you 
to choose one you think best matches the 
mood you are seeking to achieve.

Next, the ‘Colour Value’ indicates how light or 
dark a colour is.

By adding black to a colour, you create a 
“shade” of that colour.
Adding white to a colour makes what we call  
a “tint.”

BASIC RULES TO FOLLOW

Darker values of colour should be chosen for 
the ground level.
 
Medium values of colour for the walls.

Light values of colour for the ceiling.
Take into consideration the colour of your 
flooring or carpet as part of your colour 
palette.  When collecting colour palette or 
“swatches” look at the darkest colour on it.  
If you like that colour, you’ll love the rest of 
them too!

Step #3 - Pick a colour from the colour wheel 
that you think represents the mood you want 
to set.  This will be the foundation to develop 
your colour scheme. 

Step #4 - Select a colour scheme!  There are 
a number of colour schemes to consider: 
analogous, split complementary, triadic 
(meaning relating to or comprising a set of 
three colours), and monochromatic.  For the 
latter you can choose any colour you prefer, in 
this instance I’ll choose grey.  I want my space 

to be restful, calm and serene.  Grey has been 
a really hot choice lately.  Monochromatic 
schemes can be one the most successful 
options, but can end up looking a bit boring so 
you may need to add interest by using shapes, 
textures and accessories.  An example of this 
would be using a darker grey on the carpet, 
maybe a shag or fun fur (for the texture), 
followed by the walls in a paler shade, with 
the sofa being a mid grey: lighter than the 
carpet but darker than the walls followed by 
your window treatments in a shimmery grey 
with darker accents throughout the fabric.  
This approach allows you to keep your trim 
and ceiling white.  Most of the time, this type 
of scheme leaves the room feeling pleasant 
and restful and provides the calming effect I 
wanted to achieve.

Another option is the analogous scheme: two 
or three colours that are near each other on 
the colour wheel.  For example, let’s say the 
main colour is yellow, then yellow-green and 
then green.  All have yellow in them.  For this 
space I would like to create a place of energy: 
one where I can get things done promptly, 
so it would be a perfect colour scheme for 
a laundry room.  Using white tiles (a non-
colour) with pale green on the walls, you can 
complement that with a bunch of yellow 
flowers, or a yellow vase or pottery, then 
green towels.  This would make for a pleasing 
crisp, clean room: a place for getting things 
done.  I have achieved my goal.  Laundry can 
be fun, if you have a great place to work. 

Having a clear idea of the mood you’re trying 
to create and selecting matching colours 
minimizes your options and leads to the 
best solution.  Even though you might not 
have made the final decision at this point, 
you should be left with a smaller and more 
considered list of colours!  E
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13360 Loyalist Pkwy,
Picton, ON  613.476.6834

sagedesignandconstruction.com

Custom Design, 
Renovations, Additions, 

Construction Management
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Fine Homes & Real Estate

PEC Lavender Farm + B&B Wine Country Modern

Prince Edward County Lavender is an established 
destination in the heart of wine country! The 6,805 
square foot home includes exposed beams and 
wide plank flooring. Each of the 4 B&B suites have 
an ensuite bathroom + independent heating. The 
farm crafts an assortment of lavender products, 
distilling and selling them on-site. With 8 of 50 
acres currently planted, the site offers tremendous 
potential for expansion.

Standing on 5.6 private acres of 
forest and field in the heart of 
wine country, this stately home 
pairs modern architecture with 
natural beauty. The flowing 
interior is comprised of bright 
spaces filled with natural light. 
5 bedrooms 4 bathrooms split 
between 3 levels – walkout 
basement includes full kitchen!

MLS 182058 / 182040 / 182021    $2,299,000 MLS 240050     $995,000

Elizabeth Crombie   Suzanne White*
*Sales Representative and Licensed Assistant to Elzabeth Crombie, Sale Representative

ilovethecounty.com

Unique Homes - Waterfront - Acreage

1920's Craftsman Cottage
 Stunning Sunsets - 3 mins to Beach

$374,500

Waterfront Cedar Post & Beam Beauty 
Overlooking Sandbanks Dunes 

$979,000

South Bay - 26+ Acres
Income Potential & Large Outbuildings

$528,800

Shannon Warr-Hunter - Broker

613-921-7438
  shannon@ilovethecounty.com

Prince Edward County 
& Quinte

Our Fine Homes section is the perfect place to showcase your properties.  
We offer the widest distribution, the largest print run and we are the only magazine to distribute in the Globe and Mail and the Ottawa Citizen. 
Contact tracey@grapvinemagazine.ca or phone 613-243-0079 | mark@grapevinemagazine.ca or phone 613-438-1760 
(Durham region) lisa@grapevinemagazine or phone 905-626-2370.  Please visit grapevinemagazine.ca
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Christine Henden
Broker
Colin Henden
Sales Representative

Quinte Ltd
Brokerage

42 Main Street
Picton, ON  K0K 2T0

Direct: 613-922-2251
PeCountyProperties.com

546 County Road 1

2.5 acres - Consecon Lake 
 

MLS# 248253 - $849,000 

11 Elizabeth Rd.

Consecon area 
1.63 landscaped acres

  
MLS# 231311 - $479,000

75 Hutchinson Rd,  
Brighton area

 
1 acre  - inground pool 

 
MLS# 245784 - $569,500

1793 County Rd. 14 
 

 46+ magical acres  
with pond

  
MLS# 226577 - $895,000  

LAKE FRONT

IMMACULATE! BUILT IN 1990

RETREAT

30,000 to 35,000 Copies per issue.  
Readership 150,000 plus (CMPA figures)

GRAPEVINE MAGAZINE appeals to an educated, affluent, culturally 
engaged audience between the approximate ages of 30-65 who are 
attracted to “investment shopping” opportunities in original and unique 
retail environments. Readers of Grapevine Magazine are interested in: 

Art Galleries, museums, exhibitions and concerts 
Attending theatrical productions and one of a kind shows 
Dining out, entertaining at home, trends in food and drink 
Visiting wineries and craft breweries 
Checking out bookstores and festivals of all kinds

SPRING 
Booking Deadline:   February 24th
Artwork Deadline:    March 6th
Publishing Date:   END OF MARCH

SUMMER
Booking Deadline:   May 8th
Artwork Deadline:   May 18th 
Publishing Date:  MID JUNE

FALL
Booking Deadline:  August 7th 
Artwork Deadline  August 14th 
Publishing Date:   MID SEPTEMBER 

WINTER
Booking Deadline:   October 23rd
Artwork Deadline:   November 2nd
Publishing Date:   END OF NOVEMBER

Class leading print run at 30/35,000 copies in high quality stock paper
In-house distribution from Pickering to Kingston and regular top ups.
Distribution in the Globe and Mail and Ottawa Citizen accesses a wider 
and affluent audience.
Distinctive and conveniently located racks sport each new issue’s front 
cover ensuring high pick up rate.  
Racks are regularly monitored and continuously replenished.
Instantly recognizable front cover features local restaurants and 
promotes the local economy.
Our audience is economically active with diverse cultural interests and 
are seeking new destination shopping experiences.
For more on this please see our website grapevinemagazine.ca

D E M O G R A P H I C S ,  
C I R C U L A T I O N  &  R E A D E R S H I P

P U B L I S H I N G  D A T E S  &
D E A D L I N E S  2 0 2 0

1 x 2 x 4 x
1/9 Page $350 $315 $260
1/6 Page $645 $550 $450
1/3 Page $1,030 $910 $785
Half Page $1,425 $1,350 $1,115

2/3 Vertical $1,915 $1,790 $1,625
Full Page 2,445 $2,225 $1,985

Double Page $4,500 $4,300 $3,995

Inserts POA POA POA

15% premium for Inside Front / Inside Back Cover and Back Cover
10% premium for Half Page bottom of Page 1

FINE HOMES SECTION
Real Estate Banner $545 $475 $395

Half Page (Horizontal Only) $700 $635 $575
Full Page POA POA POA

Lake Ontario Grapevine Magazine
Distribution Area

Prince Edward 
County

Bowmanville
Oshawa

Whitby
Ajax

Pickering

Bath

Westport

Warkworth
Kingston

Havelock

Marmora

Madoc

Tweed

Stirling

Napanee
Trenton

Campbellford

Peterborough

Brighton
Cobourg

Port Hope

Port Perry

Belleville

2 0 2 0  A D V E R T I S I N G  R A T E S

P R I N T  D I M E N S I O N S *

FULL 
PAGE 

WITHOUT 
BLEED

1/3 
SQUARE

1/3 
VERT

1/3 
HORIZONTAL

REAL ESTATE
BANNER

1/6 
VERT

FULL 
PAGE 
WITH 

BLEED

2/3 
VERTICAL

1/2 
VERTICAL

1/2 
PAGE

1/9 
PAGE

9.25” w x 11.125” h 9” w x 10.875” h 5.1667” w x 9.5” h 5.1667” w x 7.07” h

7.875” w x 4.625” h 2.4583” w x 9.5” h 5.1667” w x 4.625” h 7.875” w x 3.5” h

1/6 
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ACCEPTED FILE TYPES

PDF, JPG, EPS, AI, INDD, PSD

IMAGES

All images and logos provided by client and 
must be 300 dpi (dots per inch)

COLOURS

RGB and Pantones must be converted to CMYK

FONTS

All fonts in use must be packaged or created to outlines  
before supplying native files (i.e. AI, EPS, INDD)

BLEEDS

 Artwork submitted that bleeds requires an  
additional 1/8” on all sides of trim

P R I N T  S P E C I F I C A T I O N S

Copies of GRAPEVINE MAGAZINE can typically be found at wineries, 
craft breweries, LCBOs, libraries, high end supermarkets, restaurants, 

cafes, speciality food stores, fine furniture stores, antique shops,  
cultural venues, farmers’ markets and professional offices.

W H Y  A D V E R T I S E  W I T H
G R A P E V I N E  M A G A Z I N E ?

If you would like to advertise your 
business beyond the reach of a local 

newspaper, then now is the time to 
consider what Grapevine Magazine has 
to off er. We are the only local magazine 
to distribute with the Globe & Mail and 

Ottawa Citizen. Also, if you would like to 
explore Grapevine Magazine carrying a 

promotional insert or brochure for
 your business please email 

jeff @grapevinemagazine.ca
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It’s a harbinger of spring and one of the 
earliest spring-flowering bulbs to grace the 
garden; a bright, cheerful and welcoming 
sight after a long winter.  The nodding 
trumpet-like blooms, traditionally bright 
yellow in colour, also come in orange and 
white, sometimes bi-coloured, and some 
are also fragrant.  Symbolic of hope, new 
beginnings, and the start of spring, these 
delightful gems transform a bland landscape 
into a welcoming stage, where plants range 
from the tiniest miniature varieties to the 
size most of us associate with daffodils.  
Shakespeare mentions them, Wordsworth 
too, Oscar Wilde and many other great poets 
also wrote about the daffodil.

The common daffodil, or the jonquil, or 
the trumpet narcissus as it is also called, is 
a herbaceous perennial belonging to the 
amaryllis family and is native to Europe, 
specifically Mediterranean regions.  A long 
rich history attends with symbolism differing 
from culture to culture and can denote 
forgiveness, inspiration and creativity, but also 
chivalry, respect and good fortune.  Use of 

THE LAST BITE DAFFODILSDAFFODILS
 BY SHARON HARRISON

the word ‘narcissus’ comes prior to the 12th 
century, but the origin of the name, or at least 
the most popular version (because there are 
several earlier versions), comes from Greek 
mythology where Narkissos, an attractive 
young man so obsessed with his own image 
reflected in the lake, is believed to have stared 
at his reflection too long, falling into the lake 
where he perished.  

In another tale, Narcissus is loved by a nymph 
named Echo, but having rejected her, she 
takes revenge.  When Narcissus stoops to drink 
at a pool, he falls in love with his reflection 
and dies of unrequited love.  Narcissus came 
to mean sleep or numbness.  His body was 
never found, but a white petalled flower 
with a yellow centre was, and so it was 
believed he had turned into the flower we 
know today as the narcissus or daffodil.  The 
blooms appearing downward are said to be 
associated with Narcissus refusing to look up 
from his image in the water.  

The word daffodil didn't come into the 
English language until the 1500s, originating 

from the Old English ‘affodyle’, meaning ‘that 
which cometh early’.  While the daffodil bulb 
has been around for centuries, England can 
date them as far back as the 17th century, 
but their cultivation did not become popular 
until the late 19th century where flower girls 
would sell bunches of wild daffodils on the 
streets of London.  A daffodil plague during 
the First World War in England wiped out 
much of the crop with devastating results.

There are around 30,000 cultivars, with Britain 
responsible for 90 percent of the world’s 
daffodils, most of which are exported to 
Europe and the United States.  Eighty percent 
of Britain’s daffodils are grown in Cornwall in 
the south-western tip of the country.  Left 
alone, daffodils are good at naturalizing, 
where they grow and spread over time; 
squirrels will also leave them alone because 
they don’t like the taste.  The daffodil is the 
national flower of Wales and the birthday 
flower for March, but according to folklore, 
giving just a single daffodil will bring 
misfortune; a bunch of daffodils will ensure 
happiness.   E

"AND THEN MY HEART WITH PLEASURE FILLS, AND DANCES WITH THE DAFFODILS.”
 - WILLIAM WORDSWORTH (1807)
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