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In Pursuit of Great Food.
We invite you to experience something different – Nineteen Restaurant + Patio. 
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March winds have blown away winter’s snow 
clouds and much else besides.  I am delighted 
to announce that Tracey and I have complet-
ed the takeover of Grapevine Magazine.  Ac-
knowledging this achievement, we are chang-
ing our name to New Grapevine Magazine, 
and with the solid support of our community 
of advertisers, writers and photographers, are 
looking forward to an exciting future.  From 
summer we will expand our already class 
leading print run.  As part of our continuing 
support of the arts, we are delighted for the 
opportunity to sponsor The Loft in Cobourg 
and Westben of Campbellford.  

This issue introduces new writers and new top-
ics: Linda Barnard writes about the movers and

shakers behind the success of The June Motel, 
and Erin Kelly, reflects on public art projects in 
Kingston.  Frank Horvat brings music to our 
pages with his perceptions re the musician’s 
lot, whilst Christine Peets has suggestions re-
garding promoting house concerts.  

Our front cover image was shot in ‘Sper Restau-
rant, Warkworth, thanks to Gary Mulcahey and 
Chef Doug Hope.  Saffron plays a large role in 
this issue and we celebrate the entrepreneurial 
spirit of Martin Albert and Eric Charbonneau.  
Someone else taking a chance is Lesley Boyd 
with her new gallery in Port Hope concentrat-
ing on Inuit Art…don’t miss the grand open-
ing on 5 May.  Orbi Montblanc visits William 
O’Kane, an artist who works in wood and re-
veals his extraordinary craftsmanship.

Both Lillie Normille and Will Ryan are encour-
aging us outdoors in differing ways, Lillie’s 
preparing us for the activity Ryan proposes…
growing our own vegetables.

Konrad Ejbich offers the most comprehen-
sive guide to desert wines in The County 
with highly detailed explanation of produc-
tion techniques and flavour profiles. Michael 
Pinkus tilts his sword at sommeliers….let’s see 
if they fight back!

Enjoy.
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BY KONRAD EJBICHBY KONRAD EJBICH

M
ention ‘dessert wine’ 

and some people in-

stantly go into pseu-

do-sugar-shock, think-

ing an ultra-sweet 

icewine is about to be offered.  Well, it 
ain’t necessarily so, if a County wine is 
being proposed.  Prince Edward County 
may not have the best conditions for mak-

ing icewine, but icewine is not all there is 
in the world of sweet wines.

‘Stickies,’ as we in the wine trade like to 
call them, have a high degree of residual 
sweetness, which inevitably leads to 
sticky fingers.  The stickiest of the stickies 
are Canadian icewines, followed by PX 
sherry, vintage port, Malmsey Madeira, 
Sauternes, Tokaji Aszu and liqueurs such 
as Benedictine, Chartreuse and Grand 
Marnier.  Arguing about the order is for

pedants and sticklers.

To make a good dessert wine, the trick is 
to end up with a balance of residual sugar 
and acidity once fermentation is complete.  
Here’s how winemakers manage the miracle.

SUSSE RESERVE
Perfected by the Germans, the process 
involves reserving a small percentage 
of the sweet unfermented grape juice, 
fermenting out the remaining juice 
to completion, and then blending the 
unfermented juice with the fermented 
wine, reducing the overall alcohol level 
and introducing the grape’s natural 
sweetness to the wine.  A quick filtration 
removes the yeast cells and stabilizes the 
wine.  These wines are always off-dry as 

well as low-alcohol.

STOPPING FERMENTATION
By stopping or interrupting the 

fermentation mid-way, winemakers can 
achieve different styles and strengths of 
wine.  Fermentation itself is a cooking 
process. As fermentation proceeds, 
heat is created.  Too much heat will kill 
the yeasts but leave the wine tasting

“cooked.” Winemakers control the 
temperature in the tank, preventing it 
from going too high.  By chilling the 
tank to near freezing point, however, they 
can halt the yeast from working further.  
A quick micro-filtration removes these 

D E S S E RT   W I N E SD E S S E RT   W I N E S
EVERY THING YOU NEED TO KNOW ABOUTEVERY THING YOU NEED TO KNOW ABOUT

…AND THEN SOME!…AND THEN SOME!
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yeast cells entirely; whatever sugars have 
not fermented out will remain in the wine 
as sweetness.  Wines are produced in this 
manner, may include barely off-dry rosés 
as well as intensely sweet bubblies such 
as Asti Spumante. Adding pure alcohol 
to fermenting juice also will instantly 
kill the yeasts and produce a wine with 
higher than average alcoholic strength. 
This is how Vintage Port is made. Midway 
through the fermentation process grape 
spirit is added, bringing the alcohol level 
to 20 percent by volume while destroying 
the yeasts.

France’s delicious aperitif, Pineau de 
Charentes is created by mixing two parts 
unfermented grape juice with one part 
Cognac, then aging the blend for two to 
ten years before bottling. The flavour is 

unimaginably delicious.

HARVESTING LATER
Growers will leave grapes on the vines 

past their point of ripening to accumulate, 
more sugar in the berries.  Wines may be 
labeled Late Harvest, Select Late Harvest, 
and Special Select Late Harvest, each 
picked a few weeks later, resulting in 
higher sweetness in the grapes and higher 

residual sugar in the finished wine.  If the 

extra sweetness is fermented out fully, the 
wine may end up too high in alcohol, dry, 
and unpleasant to drink.

PARTIALLY DEHYDRATING 

GRAPES
Appassimento is the process developed in 
ancient Italy of air-drying grapes slowly, 
inside specialized drying warehouses, to 
make dry Amarone and sweet Recioto 
wines. Grape bunches are hung or carefully 
laid out on wooden slats or straw mats 
and left to slowly dehydrate in the cool 
fall temperatures. Windows are opened 
on dry days to allow air movement; on 
damp or rainy days, the windows are shut 
to keep the building dry. Over a period of 
30 to 120 days, the fruit begins to look 
more like raisins than plump grapes. In 
some regions, the grape bunches are laid 
out to wither on stone terraces in the 
sun. These wines take on a raisiny, figgy, 
cooked flavour. The best known of these 
is Commandaria, produced in Cyprus.

NOBLE ROT 

(BOTRYTIS CINEREA)
Vineyards often are prone to diseases 

and pests, which is why so much effort 
is spent on combatting them.  But one, 
botrytis cinerea (‘noble rot’ in English), 
can be beneficial under the right climatic 
conditions. This fungus grows over 
the grape bunches, sending tiny root 
filaments through the pores of the grape 
skins which consumes the water within 
the berry thereby concentrating the 
sugars, acids and flavour components.  
The grapes do not by any means rot, but 
once fermentation is complete additional 
intriguing flavour nuances appear in 
the finished wine.  Labeled Botrytis-

Affected or simply ‘B.A.’ these wines 
are made with grape bunches partially 
affected by the mould and will be quite 
sweet, whereas bottles marked ‘T.B.A.’ 
or Totally-Botrytis-Affected will be very 
rich and very sweet; but like all well-
made dessert wines, they will retain good 
balance and leave you with a clean, not 
cloying, mouthfeel in the aftertaste.

FREEZING
Icewine—a.k.a., eiswein in Germany 
and Austria—is the pinnacle of sweet 
wine making in Canada. With growing 
recognition globally, it has become a 
cult favourite in many Asian countries.  
Grapes, naturally frozen solid on the 
vine at ungodly temperatures of minus 
eight degrees Celsuis or lower, are picked 
through the night. At the winery, these 
grapes are pressed while still frozen solid.  

During the crush, iced shards are separated 
from super-sweet grape concentrate.  
Extruding the precious drops of grape 
nectar can take many hours.  Only 15% of 
the grape’s sugary essence is taken which 
accounts for the price.

No winemaker in their right mind would try 
to make icewine here in the County.  It’s too 
cold. Any vine not covered with soil before 
freeze-up risks dying in a local winter blast.

Here’s a roundup of the exceptional 
‘stickies’ produced in our own back yard. 
I also pulled a few bottles from my own 
library to show what can become of what 
is just by adding in a little bit of patience.

18908 Loyalist Parkway, Hillier, Ontario K0K 2J0

On the Coast of Prince Edward County Ontario

www.harwood.co   855-ONT-WINE (668-9463)

The Slar Winery

Delicate &
Delightful
Desserts
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PRINCE EDWARD COUNTY 
DESSERT WINES
Casa-Dea Estates, Eva 2015 ($44.95)

A limited edition white wine made 
from air-dried chardonnay grapes—
appassimento-style—for five weeks 
before going to press. Brilliant straw 

gold; apple blossom, pear, white peach 
and honey aromas and flavours; rich and 
luscious, but certainly not quite as rich or 
cloying as some dessert wines. Here the 
finish is dry. Pair with a honey walnut 

loaf, shortbread or biscotti.  I loved it with 
pork schnitzel.

Casa-Dea Estates, Oriana 2016 

($29.95/500mL)

The latest version of this fortified pinot 

gris has been toned down from 18% 
alcohol to less than 16% and aged in 
barrel for six months.  It has a silvery-
gold hue and a potentially good bouquet 

of stewed pears preserved in their own 

syrup.  The texture and balance are good, 
and the palate is neither cloying nor too 
spirity.  Try this with a butter tart!  There 

are hints of brilliance, and it will improve 
with aging from 5 to 8 years.

Casa-Dea Estates, Oriana 2013 (Library)

One of the most intriguing sweeties of the 
tasting. The bouquet reminds me of Pineau 
des Charentes, the rare and delicious 
aperitif produced in the Cognac region of 
France. Amber-copper-gold tint developing 
deeper colour and flavour complexities as 
the wine ages. Rich apricot, marmalade 
and brewed orange pekoe tea flavours with 
dried fruit and nut aromas. The higher 
alcohol (18%) lifts the bouquet to another 
level and reduces any sense of syrupiness 
in the aftertaste.  Wish I had more!

Exultet Estates, Late Harvest Vidal 2015 

($29.95/375mL)

Better suited to the service of starting the 
party with a salty hors d’oeuvre than as 

a closer with cake. Straw-gold colour, 
showing tiny bubbles on the inside wall 

of the glass, this late-harvest wine is by 
no means sweet, but certainly richer and 
fuller than most dry wines. Light-bodied 
and best consumed within a year or so.

Exultet Estates, Pinot Noir 2016 

($28.00/200mL)

This bottling is sold out, but 2017 will be 
available in June. Gerry Spinosa fortifies 
fermenting Pinot Noir. Like vintage port, the 
wine improves in the bottle for a few years. 
Lovely bouquet of cherry candies and kirsch, 
along with raspberry and cranberry aromas. 
Luscious with a mouth-cleansing finish. The 
perfect foil to dark bitter chocolate, fresh-
cracked walnuts or a very fine Cuban cigar. 
Drink now through 2025.

Harwood Estates, Just Desserts 

($25.00/375mL)

I couldn’t decide if this luscious blend of 
three heirloom grapes is a light red or a dark 
rosé. Bold cotton-candy aroma of maraschino 
cherry, cranberry sauce and raspberry 
bonbons; rich and sweet, with a tart, cleansing 
finish. Goes with fresh fruit, tarts and cakes, 
over ice cream or with dark chocolate.

Harwood Estates, Marquesa 

($25.00/375mL)

Deep, brooding, inky purple colour with 
thick, billowing oak and dark berry 
aromas. Concentrated flavours of black 
currant, ripe plum, raisins and raspberry 
with hints of five-spice, coconut and 
smoky Mexican chocolate. Thick, rich 
and lush, like a raspberry cordial.

TO MAKE A GOOD 

DESSERT WINE, THE 

TRICK IS TO END UP 

WITH A BALANCE OF 

RESIDUAL SUGAR 

AND ACIDITY ONCE 

FERMENTATION IS 

COMPLETE.
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Huff Estates, First Frost 2016 ($30.00/500mL)

Near-colourless, platinum gold with a light, tight, slightly 
sulphury nose reminiscent of Tang.  Opens up to honey, melon, 
white peach, lychee, and hints of pineapple and grapefruit.  As 
tasty as this semi-sweet wine is, it will improve with cellaring.

Huff Estates, First Frost 2013 (Library bottle)

A pale gold colour has developed over three years in my cellar.  
The bouquet has a stronger presence and developing aromas of 
white marmalade, mandarin and honeyed apricot.  Immensely 
more interesting than earlier, even more time in the cellar will 
yield more flavour and complexity.

Karlo Estates, Gewurztraminer 2016 ($65.00/500mL)

Produced from Niagara grapes, this fortified sweetie is packed 
with aromas and flavours of citrus, nougat, and Turkish 
delight.  Thick and rich on the palate it almost tastes like liquid 
marshmallow aromatized with rose water.  Too good on its own 
to serve with dessert.  Just sip and savour.

Karlo Estates, VanAlstine Red 2016 ($39.00/500mL)

Although this grape variety—Frontenac Noir—does not qualify 
for VQA status, owner Sherry Karlo has labeled the wines 
“property-grown” so you’ll know it’s estate bottled.  Very bright 
fruit is juicy and fresh and high-toned.  Aromas are strong 
and vibrant, thick with tongue-coating juiciness and youthful 
flavours.  Chocolate torte could not overpower the richness and 
liveliness of this wine.

      “You do the tasting;   
    we do the driving”
Your vehicle; Our Chauffeur

Your tour…exclusively YOURS…

• YOU CHOOSE the sites you wish to visit

• WE ENSURE your safety & with local 
   knowledge, plan an optimal route 

• Adaptability to your plans and whims 

• Simple pricing - $40/hour per vehicle
   (no per person fees)

CALL 613-902-0101
e: belleville@driverseatinc.com

w: driverseatinc.com/belleville

CUSTOM CUSTOM WINEWINE TOURS TOURS
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Tasting Room Guided Tours Oeno Gallery Winemakers Suite

Karlo Estates, VanAlstine White 2012 

(Library bottle)

To prove the point, I pulled an older 
sample from my cellar.  The colour has 
darkened to an amber gold, like a weak 
orange pekoe tea.  The nose reminds me 
of Pineau des Charentes, that classic 
French aperitif.  Aged a few years, the 
wine becomes deeply exotic with dried 
apricot, date and fig notes.  Concentration 
deepens, and the taste becomes elaborate 
whilst aging potential remains.

Karlo Estates, VanAlstine Red 2013 

(Library bottle)

The difference after three years aging 
is obvious but minimal, suggesting 
more age may add more complexity.  
Garnet colour; concentrated dark fruit 
taking on stewed nuances with plum 
turning to prune, and the emergence of 
some coconuttiness and oaky, vanilla 
sweetness.  At times like this, it’s nice to 
know you have more bottles in the cellar 
to explore in the future.

Karlo Estates, VanAlstine White 2016 

($45.00/500mL)

The silvery-gold paleness of this baby 

testifies to its youth.  Aromas of lychee 
fruit, honey and lemon jellies is bright, 
light and subtle.  You can sip this on 
its own, but I like it better over ice 
with a peel of lemon and a drop of 
spiced rum as a pre-dinner cocktail.  
With almost 18 percent alcohol it ages 
beautifully, developing terrific depth 
and complexity.



Grapevine Magazine | Spring 2018   9

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

Sandbanks Winery, Late Harvest 

($18.95/375 mL)

A blend of vidal blanc and riesling grapes 
harvested late into the season. Yellow-gold 

hue; aromas of peaches and cream, apricots 
drizzled with honey, tart apple puree and a 
whiff of Thrills gum. Very thick and syrupy, 
but with exceptional balance bringing a 
clean finish.  Made for all sorts of desserts, 
including cakes and cookies, fruit pies and 
puddings.

Sandbanks Winery, LOVE Aperitif 

($14.95/375 mL)

The Late Harvest is spiked with a dollop of 
cassis, a black currant liqueur.  It’s a unique 
product and it tastes like an icewine-lite. 
Cherry and strawberry flavours dominate 
the palate; balanced acidity cleans it away. 
Soothes the sharp tongue, weakens my knees. 
Goes well with a loved one, or with fruit, cake 
and cheese.  Chill well.

Waupoos Estates, Select Late Harvest 2015 

($24.95/375mL)

A gold-medal winner at the Royal Agricultural 
Winter Fair.  Amber colour; caramel, butter 
and walnut meets on the nose and palate with 
zinging acidity to wash the sweetness away. A 
lovely post prandial, with or without dessert 
accompaniments.

Waupoos Estates, Maple Ice 2016 

($42.95/375mL)

A winery exclusive: late harvest vidal blanc 
infused with estate-produced maple syrup. 
Amber colour; aromas of maple walnut ice 
cream, smoke and brown butter.  Sweet, 
luxurious mouthfeel and clean maple-hinted 
nectar.  Long complex smoke flavours and 
lingering aftertaste.  A Canadian classic. 
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R
emember that Seinfeld epi-
sode, the one in which Jer-
ry discourages a few eager 
potential pals with a line 

about already having enough 

friends?  How my husband and I laughed 
when we heard it, thinking too true.  You 
seem to reach an age where meeting new 
people and making friends becomes a chore, 
a task requiring more energy and committ-
ment than one’s aging brain cells can mus-

ter.  Wouldn’t it just be easier to stay in and 
watch Netflix?  How about a nap?  We have 
kids now – who needs company?

And this shared philosophy might very 
well have carried on unchecked forever 
had we not decided to pick up and move 
halfway around the world for work.   
After a few months living in the French 
part of Switzerland where neither of 

us (especially moi) feels particularly 
comfortable speaking the lingua franca, 

we realized how much we miss our old 
friends and reconsidered the importance 
of making new ones.  Determined to dive 
into the deep end in search of a social life, 
we valiantly tried to remember how easy it 
was to meet people when we were younger.  
Certainly our children have no trouble 
believing the old adage that strangers are 

simply friends you don’t know yet.

Thank goodness the Swiss French are 
very sociable creatures, generously 
overlooking any curmudgeonly elements 
in our collective character and extending 
invitations by the bucketload.  First, we 
celebrated Benichon: Thanksgiving but 
without turkey: you eat till you drop!  
Next, came ooey, gooey raclette with 
the neighbours.  Picture a huge hunk of 
tangy Gruyère cheese, melted over boiled 
potatoes and paired with pickled onions 
and gerhkins.  Deelish!  And who in their 
right minds would refuse an offer to stir 

a fondue pot at the restaurant owned by a 

well-known local dairy farmer and cheese 
maker?  His wife is an absolute artist in 
the kitchen a recent Swiss acquaintance 
whispered to me, upon hearing about our 
latest dinner destination.  Yum!

But whether it’s German style spaetzel 
served up by a new colleague or fried potato 
rosti heaped high with slabs of cheese, ham 
and sunny-side up egg prepared lovingly in 

the family kitchen of your kid’s classmate 
(they make friends so much more easily 
than their stick-in-the-mud parents!), it’s all 
good.  And nothing lends itself to friendly 

conversation in any language better than 
encounters over food and drink.  

But oh, how I stressed when it came 
time to reciprocate.  What will I make, 
I beseeched my husband.  The Swiss are 
all great cooks.  Nothing I make will ever 
measure up. 

Entertaining
Encounters over food and 
drink in Switzerland

BY ANGELA HAWN
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Make something pasta based suggested 
my children, that’s something you’re good 
at, clearly  implying that I might not be 
capable of much else.  Don’t stress, they 
soothed.  Go for something quick and easy.

Ah, my family: they know me so well.  
How can I make something look and 
hopefully taste absolutely top knotch, 
while simultaneously lowering the odds 
of failure?  I might not be an artist in the 
kitchen, but I can be a bit of a magician.

"How about take-out on china plates?" I 
counter, only to be shot down by the self-
righteous glare of my youngest.

"That’s cheating," she declares and that’s 
that.  Pasta it is.

But no one said anything about borrowing
the recipes of some newly acquired friends.  
I wonder aloud about making Farmer’s 
Marcaroni, a rustic Swiss dish recently 
sampled at the house of some lovely people 

met through a local choir we joined in hopes 
of improving our French.  Who knew it might 
lead to improved cooking skills as well?

"Yeah, make that," encourages my older 
daughter,  certain my ability to boil water 
will pave the way to success. "We love it!"

"Throw in some veggies and make it your
own," suggests my husband.  "Then you 
can call it Canadian Farmer’s Macaroni."

"Only if I get help with the chopping," 
I say, eyeing my non-cheating daughter.  
She who judges shall judge with knife and 
cutting board in hand!

"Only if we call it Farmer’s FAMILY 
Macaroni," she insists, but she’s grinning 
and I can already tell she’s game. 

I savour the moment just as much as 
I savoured my first taste of Farmer’s 
Macaroni. How fortunate my kids’ frequent 
little leaps of faith extend both to making 
new friends in new lands AND to parents in 
need of morale bolstering and kitchen help!

Recipe for Farmer’s 
Family Macaroni
(an easy Swiss classic made Canadian style.  
To stick more closely to the Swiss original 
Swiss, simply exclude all veggies except the
onions and use elbow style macaroni)

In a large cooking pot, saut two crushed
garlic cloves in oil, plus one cup each of 
diced onion, bacon and ham.

Throw in a few handfuls of your favourite 

vegetables, chopped (i.e. carrots, pepper, etc.)

Add 500 grams of your favourite small pasta 
and immediately stir in enough bouillon 
(vegetable, beef, etc.) to cover.  Put the lid on
the pot and cook on low heat until nearly all of 
the liquid has evaporated (about 20 minutes.)

Remove from heat, stir in a generous cup 
or two of plain yogurt or Gruyère Double 

Cream, if you can get your hands on some, 
and shredded cheese, again, Swiss Gruyère 

tastes devine, but Canadian white cheddar 
will do in a pinch.  Serve and enjoy!

For more about Angela’s adventures in 
Switzerland, check out her blog at
ramblingsofamenopausalmomabroad.
wordpress.com

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 

Located in the beautiful downtown Belleville,  

Earl and Angelo’s offers a premium dining oasis. 

Welcoming ambiance, succulent lunch and  

dinner menu, steak and seafood to appeal to your 

culinary senses. Earl and Angelo’s - Exquisite Cuisine. 

Extraordinary Service. It’s our pride 

and our passion.

Private Banquet Room available for booking. 

182 Front Street, Belleville, On. 613.962.1182 
John Cairns, Proprietor

é
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Warkworth could be the poster boy for 
Richard Florida’s theories of leveraging 
cultural activity and cultural interests as 
a mechanism for economic development.  
As a designated Arts and Heritage Com-

munity, Warkworth delivers an enticing 
mix of architecturally appealing built 
heritage, much of which is occupied by 
unique and charming retail businesses, 
and a small town ambience. But it’s not 
just quaint, there’s big city sophistication 
here too, if you know where to look.

Now that the winter snows are gone, and 
there is no danger underfoot, Warkworth 
becomes eminently explorable on foot.  
Indeed one might say that only by walk-

ing, is it possible to fully appreciate the 
finest of architectural details.  Walking has 
side benefits: the locals are friendly – you 
never know who you might meet, or with 
whom you might strike up a conversation, 
it could be a well known tv personality.

Recently opened the AH! Centre is at the 
vanguard of the movement to further es-

tablish Warkworth’s position in the wid-

er public consciousness.  Granted fund-

ing by Ontario Arts Council, classes and 
workshops are now running until April in 
dance, mask making, costume production 
and puppetry culminating in an exciting 
early May weekend community work-

shop with Shadowland Theatre of Toron-

to, collaborating in lantern making with 
Warkworth’s own Branch Ranch. Finally, 
all these endeavours will conclude in an 
animated pageant Warkworth by Night on 

Saturday 2 June. (See www.ahcentre.ca)

But one doesn’t have to wait that long to see 

a great show.  Most Friday evenings, The 
Natural, plays host to both local and visit-
ing luminaries from the Toronto jazz scene 
courtesy of Steve Holt.  Steve, a keyboard 
wizard, and fresh convert to the attractions 
of Warkworth, had previously been mak-

ing great music in Montreal, Toronto and 
even internationally.  His connections bring 
players of the highest calibre to the village.  
On Fridays the store is transformed into 
Warkworth’s jazz café – get there early – 
it’s very popular, could be standing room 
only. Performances start at 7pm.

BY CAROLINE WILLIAMS

ARTS + 

HERITAGE + 

COMMUNITY 

= 

ECONOMIC 

SUCCESS FOR 

WARKWORTH

flakey pastries, 
baked goods, hand made 

prepared meals, 
fresh baked pies and 

beautiful artisan bread 
all made with love

November to April
Tuesday to Saturday 9-5

May to October
Tuesday to Saturday 9-5

Sunday 10-2 @ The Codrington Farmer’s Market

2 Mill Street,2 Mill Street,
Warkworth, ON, K0K 3K0Warkworth, ON, K0K 3K0

(705) 308-2253(705) 308-2253
warkworthbakery@outlook.com  warkworthbakery@outlook.com  

www.warkworthbakery.cawww.warkworthbakery.ca

EIGHTH ANNUAL

WARKWORTH
LILAC FESTIVAL

OPENING WEEKEND FESTIVITIES

MAY 26 & 27, 2018

#

warkworthlilacfestival.ca
facebook.com/warkworthlilacfestival
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~Refinished &Refurbished
Furniture

~ Country Chic Paints
~ Art & Craft Classes

Jodi Adams
289.404.9492

13 Main Street, Warkworth On 
www.13and1.com

13 &13 &oneone
NATURAL PRODUCTS IN A FRIENDLY COUNTRY STORE

Natural & Organic Food

Gluten-free & Vegan Products

Vitamins, Supplements, & Natural Remedies

Organic Cosmetics & Skin Care

Books, Incense, Essential Oils, Crystals

Live Entertainment Cafe

18 Main St., Warkworth ON K0K 3K0
Tel. (705) 304-2270

naturalwarkworth@gmail.com
www.thenaturalshop.ca

 FAMILY & CUISINE.

INGREDIENTS & CHEESES, 

KITCHEN IMPLEMENTS.

27 Main Street, Warkworth, On K0K 3K0
613-921-2604 

www.thevillagepantry.ca



The language of its black fingered trees, and I am lost in the saddest
letter of all that dark but sparkling calligraphy.

Ash pail of tired engine oil is the first gray finger print of spring,
the scent of a tiny Chinook, like streamers from a bonfire.

Spring is cautious, starting with only small fires of ignition,
in a swirling stratosphere, writing its hieroglyphs in the dark.
A trepidation, a careful creeping of small spring combustion;

flickering antlers and rippling rooster combs.
Not full gallop with eyes like a jungle of lighted alcohol.

The axis turns again, the grey water running from winter,
closes its leaking door and palm to palm passes its keys.

Rain and its own cellar of vocabulary, a bit of cleansing vertical 
melancholy, like oxygen carrying ships.

For awhile the world will feel like a tarnished rack of clouded 
weary test tubes, slow in restarting their alchemy.

This rain, though is fecund in its language of truth and sound, and
holds, like always, the essence of a season that is perpetually alive.

The sound of chase is in the wind, the moon is not snarled over or 
made of pale chain.

A star appears, an orange star, like a leaf the colour of fire 
showing the war paintof Samhain.

The keeper of transformation.
A butterfly, like love that falls from the sky with its ever cyclical promises.
Little drifting phantom of metamorphosis, as the flight of orange 

tented wishbones and chandeliers on the wind.
You carry candles into dark rooms that smell like attics;

delicate star replacing the moths.
You bury the last season in a green place that smells of damp violets 

and caves,where it can lament like a wishing well in the wind.
No one will hear.

The promise of gold spangled summer and her flashing
turn like a Tennessee Walker, is the only carol now.
Butterfly, all that comes back from death, arrives 

as you and chimney swifts.

Spring... Small Fires of Ignition
By Deidre Reitav

The movement of life, of seasons, of a circular axis,
is a prodigious song, a fragrant highway.

One season's spectre places its hands into the one that follows,
transferring all it has learned like an amber thorn,

or the harvest of the infinite plantations of the circular and brilliant
things we savour with the soul.

Summer and her flaxen Palomino, holding its beauty in suspension.
The jet fuelled falcon listening to the call of buried blood.

Summer and hope with her dangerous candle flames;
that cadillac of dungeons.

Most hold her, even though the water mark of the season's archer is
dragging them down the cracked sword of the road.

The road which meets the two liquid eyes; interrogating flames 
between October's clear fingers.

October and her eyes, as love in lamplight,
like two hunting companions trading arrows and quivers in a 

world humid with the essence of night.
Chasing feathers down a red autumn trail.

Parallel lifebloods that race each other;
a banshee engineer and his cinders on a heathen wind,

leaving palms smelling like moors and bonfires.
Earth scented stones in my blood.

Stones that made the cairn where sunlight first touches the land,
as thoughts, which are halos and rare birds in flight, moving in unison.

Winter's solidification,
where all I have of the warm days are troubadours of memory.

Memories like the descent into a mine, where the miners talked to 
each other through an ardent hymn.
The high clear notes of a frigid Noel.

Smoke is faint chalk moving on the slate of the always early night.
A curved nocturnal wing, composing like a pilot over the waves 

of snow and night language; dark vowels that pierce like 
chess pieces of intelligence.

Winter night is unsettled with its sky's anatomy of Aurora Borealis.

Deidre Reitev is a young poet who is also a synaesthete, 

which means all her senses communicate with each other, she can hear 

a colour, or smell what we might see, or taste a sound. Her startling 

writings are the collision of all her senses and the works are very much a ‘steam of consciousness’ 

that flows through her. Her frame of reference is very much that of an old soul.



Say hello to rightsized living with all the 

amenities you do want, and 

à la carte services designed for  

your new lifestyle.

 A NEW CONCEPT  A NEW CONCEPT 

 IN 55+ LIVING IN 55+ LIVING

MORE COMFORT. MORE CONVENIENCE. MORE CHOICE. MORE VALUE. 

NOW

65%
LEASED

!

Don’t miss out, visit us today!Don’t miss out, visit us today!
617 County Road 49, Picton

(15 Wellings Drive)

Call Joanne at 613-827-5338

WellingsofPicton.comWellingsofPicton.com





Grapevine Magazine | Spring 2018   17

Y
ou gotta have a dream, if 
you don’t have a dream, 
how you gonna have a 

dream come true?” (Happy 
Song -South Pacific)

Dreams require dreamers, enter stage left 
our candidates Martin Albert and Eric 
Charbonneau. Like many Warkworth 
residents before them, they moved out of 
the city in search of a better life, not quite 
knowing what that would look like, but 
confident enough to know that what ever 
adventure they were embarking on, it would 
most probably involve a connection to the 
land.  Accordingly the acquisition of a six 
acre property, complete with stream, beavers, 
butterflies and a house, was a first step.

Whether it was divine intervention, or 
a moment of madness, or any point on 
the scale between delusion and insanity, 
somehow with a few phone calls, and the 
appearance of an import licence, 50,000 
organic crocus bulbs were winging their 
way to Pearson airport, and Martin and 
Eric, were thus transformed from their 
“cityots” identity to farmers.

Now in the rolling Northumberland hills 
lies a secret garden, one that blooms 
as if by magic in fall regardless of the 
weather, after most wild flowers have 
spent their last energies and prepare for 

winter slumbers.  Mother nature may take 
the credit for nurturing the bulbs, but 
she cannot take any credit for planting 
them. Bureaucratic issues with previously 
satisfactory paperwork, and the Food 
Inspection Agency demanding all 50,000 
bulbs to be washed again for the offence of 
just two menacing grains of foreign sand, 
delayed the project by almost a month.   
Consequently the planting operation now 

coincided with both a heat wave and 
rock hard ground.  Nevertheless, with 
friends and family pitching in, the task 
was achieved in just twenty three days.  
To protect the bulbs from the Canadian 
winter it is necessary to bury them under 
thirty centimetres of earth.

I feel the need to take a moment to fully 
reflect on just what had been achieved: 
with essentially little more agricultural 
background than tending to a window box 
or watering a potted plant, Martin and Eric 
have become the pre-eminent producers of 
organic saffron in the whole of a Canada! 
Passion and perseverance had made the 
seemingly impossible, possible.

Cultivating saffron is one challenge, but 
harvesting saffron is where the real fun 

begins, as each flower must be picked by 
hand and peeled.  The task is very labour 
intensive and is a major factor in the very 
high price.  Often in other countries, the work is

carried out by children.  Immediately the 
pistils are extracted, trimmed, weighed, 
dried, weighed again, and cured in the 
dark for a month.  This procedure allows 
the “safranal” or fragrance, as well as 
its colour and flavour to further develop 
and intensify.  On a good day, as many as 
seventeen thousand could be processed. 

At this point it could be said that Martin and 
Eric’s company True Saffron had finally 
arrived.  Its name reflects the unfortunate 
fact that as the most expensive spice in the 
world, much of what is available elsewhere 
is either fake or adulterated with anything 
from brick dust to chilli powder.  (One 
county produces four times the saffron 
as they appear to grow!)  Therefore the 

only saffron that may be guaranteed to be 
saffron, pure and simple hails from True 
Saffron in Warkworth.  Technical analysis 
has proved that this saffron is amongst the 
best in the world.

When the potato was introduced to Europe, 
people were slow to appreciate its virtues and 
it was fed to pigs or prisoners. Languishing in 

a German prison was one Antoine Parmentier.  
Returning to France he set about promoting 
the potato, hosting dinners where the only 
dishes served were potatoes.

Modelled on this idea Martin and 

Eric asked Chef Doug Hope of ‘Sper 

The
RED GOLD MINERS 

WARKWORTHof
A tale of two guys, a secret hillside and 50,000 crocuses: the birth of True Saffron.

BY ORBI MONTBLANC

”
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Serving approx 5

Ingredients

200gms Arborio rice

200gms Chevre cheese

50 gms shallots (finely 

chopped)

25 gms parmesan 

cheese

50 gms butter

500ml vegetable stock

120ml Riesling

10 strands of saffron

Salt and pepper to taste

Method
Leave saffron in Riesling at

room temperature to infuse for 

four days or longer if possible.

Saute shallots in olive oil until 

translucent then add Arborio rice 

cooking for two to three minutes.

Add saffron wine infusion and 

reduce to a glaze, then add 

stock slowly, stirring constantly, 

adding more as absorbed.

When cooked to 90% add

cheeses and butter, stir until 

creamy. Finish till al dente.

Season with salt and pepper 

if needed and garnish with 

chopped basil

TRUE SAFFRON AND 
GOAT’S CHEESE RISOTTO
Recipe by Douglas Hope of ‘Sper Restaurant, Warkworth

Health 
Advantages
Saffron is a powerful an-

ti-oxidant offering benefits 

to heart, brain, eyes, dia-

betes, weight control, and 

may even act as an aphro-

disiac: apparently Cleopat-

ra added it to her bath.

Crocus 
Curiosities
Saffron is the dried stig-

mas of Crocus Sativus 

Linnaeus. It has a reverse 

growth cycle, dormant in 

summer, springing to life 

in September and bloom-

ing in October. Without 

human intervention, it 

wouldn’t exist. Reproduc-

ing asexually, it periodical-

ly requires humans to split 

the corms into new plants, 

otherwise it would die.

restaurant to apply his creativity to 
prepare a saffron inspired evening.  

Kicking off with a ‘saffrontini’, the 
menu included saffron poached cabbage 
rolls, stuffed with pheasant, saffron 
risotto with goat’s cheese, and duck on 
saffron celeriac. Saffron’s versatility was 
clearly demonstrated to the delight of the 
fortunate few who were able to attend. 

Currently in production are saffron infused 
soaps, balms, chocolates and truffles, and 
now a cheese is under development.

Cooking with saffron…the only limit 
is imagination, but here a few pointers. 
To achieve the best flavour and greatest 
health benefits infuse saffron in liquid, 
water, wine or even egg whites, the longer 
the better. Introduce the liquid to the 
cooking vessel at the last stage, as saffron 
gives of its best when not over cooked. 
For more tips see www.truesaffron.ca



A modern new build 
nestled amongst  
a spruce forest.  

Some features include 
a glass enclosed living 
area and a large deck.  

See more at 

www.modernlodgepec.com

Contact: Sarah Eskins
454 Morrison Point Rd.

Milford, ON
C: 647.283.5414

Choose East & Main suites for 
your County adventure.

Two luxury self-catering suites: Two luxury self-catering suites: 
king size bed & Kitchen area.king size bed & Kitchen area.

Main suite has sitting area  Main suite has sitting area  
& private deck.& private deck.

Free WiFi. Steps from  Free WiFi. Steps from  
Lake Ontario, restaurants and Lake Ontario, restaurants and 
entertainment.entertainment.

East & Main Suites. East & Main Suites. 
280 Main Street, Wellington. PEC.280 Main Street, Wellington. PEC.
613-399-5420 613-399-5420 
suites@eastandmain.casuites@eastandmain.ca

Share in a family passion – stay in elegant country accommodation 
adjacent to the winery, Oeno Gallery and the sculpture garden. 

Wine tasting tour included in all packages.

2274 Prince Edward County Rd 1, Bloomfield
613.3931414  •  huffestates.com.

Vacation Rental Specialists 
for Prince Edward County

www.countyholidayhomes.com

info@countyholidayhomes.com

1-866-576-5993

We offer a variety of  vacation 

properties to suit every budget 

and taste. Let us help you 

find the perfect place for your 

vacation or getaway.

Black River B & BBlack River B & B

68 Morrison Point Road, Black River68 Morrison Point Road, Black River

613.476.7346   blackriverBB.com613.476.7346   blackriverBB.com

Best reviews in  Best reviews in  
Prince Edward CountyPrince Edward County

Savour gourmet breakfasts with heritage free range eggs.Savour gourmet breakfasts with heritage free range eggs.

High Tea October to May. Views of Black River and McMahon Bluff.High Tea October to May. Views of Black River and McMahon Bluff.

Home 
Away from 

Home
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Local Food, Beer, Wine, Cider & Live Music

SATURDAY, MAY 5TH 11:00AM-7:00PM

LENNOX AGRICULTURAL SOCIETY ARENA

NAPANEE FAIRGROUNDS, 170 YORK ST.

Get your tickets today for this all ages event: 

napaneetakeover.wixsite.com/thetakeover 

FAMILY FRIENDLY EVENT

Proudly presented by The Napanee & District 

Chamber of Commerce

OPEN YEAR-ROUND

TUESDAY TO SUNDAY

SEPT. TO MAY:1 PM-4:30 PM

JUNE TO AUG.: 10 AM—4:30 PM

-TripAdvisor Review

257 BRIDGE STREET

EAST, BELLEVILLE, ON

Don't Forget Mother's DayDon't Forget Mother's Day

Sunday, May 13th.Sunday, May 13th.
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I remember as a little kid when my mom would open a can of Campbell’s Cream of Mushroom soup 

thinking it must be a very special occasion. You see, my mom always had a pot of soup on the 

stove so to open a can, well that was special! Now I make my own soup and I truly appreciate 

that pot of homemade goodness bubbling away on the stove so much more.

Ingredients

6-8 cups sliced fresh mushrooms, white and cremini
2 leeks, chopped
4 ribs celery, chopped
½ cup butter
½ cup flour
2 tsp. thyme
¼ cup Marsala wine
2 tbsp. brandy
2 litres water or vegetable stock
2 cups 35% cream
Salt and pepper to taste

Directions 

Sauté the onions until transparent in the olive oil over medium low heat. 
Heat a large pot over medium heat. Add the butter and once melted add 
the mushrooms, leeks, celery and thyme. Sauté until celery is translucent, 
at least 8 minutes. Add a bit more butter if the pan is getting dry. Add the 
flour and stir in well. Continue to stir for 3 to 5 minutes.

Add the Marsala and the brandy. Stir well. Add the water or vegetable

stock. Bring to a simmer and continue cooking for 15 minutes. Do not 
let the soup boil hard. Finally add the cream and salt and pepper to taste. 
Add some extra stock if soup is too thick. Heat through and then taste for 
flavour. Serves 4-6.

From the kitchen at 
Seasons Fine Foods Cookery 

School, Napanee.

Leek and Mushroom Cream Soup
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Top: Owl Paints the Raven, Ningiukulu Teevee, 2009
Middle: Formidable Muskox, Pudlo Pudlat,1985

Botton: Measuring the Whale’s Tail, Osoochiak 
Pudlat, 1986.  Inuit Fine Art

Occasioned by the demise of Engine Gal-

lery, Art Emporium by the River adopted 

Port Hope’s cultural baton in a gesture ex-

pressing some confidence in the buoyancy

of the cultural and economic climate. I re-

member Robert Polutnic’s defiant procla-

mation, “how hard can it be!”  Such con-

fidence is proving infectious and Walton 

Street delights in welcoming Inuit Gallery

as the new incumbent of number 37. 

Ganaraska Art & Framing, Dwellissimo, 

and Antiques on Queen are long time par-

ticipants in Port Hope’s distinctly differ-

ent retail scene. Dropping in on any or 

all of these locations is made all the more

attractive with numerous cafes and restau-

rants, where one can have a well deserved 

drink, lunch or a pit stop.

Relocating to the area for family reasons 

was one of the factors in Inuit Gallery’s 

inception. Curator Lesley Boyd took a 

summer job in Cape Dorset to impart 

office management skills to the famous

art co-operative. Responsibility for sales 

and marketing quickly followed, Les-

ley was then appointed to the position of 

Marketing Director for Dorset Fine Art, 

the co-operative’s retail arm in Toronto.  

Works on show include sculptures, more 

properly identified as carvings and fine 

art prints, some of which are created with 

seal skin stencils.  Subject matter is pre-

dominantly figurative with many animals 

and birds depicted, some of which illus-

trate Inuit legends.

Gentle giant Oliver Steins, is the propri-

etor of Ganaraska Art & Framing and as

probably the most distinctively recog-

nizable man in Port Hope, courtesy of 

his height and celebrated moustache, is 

something of a Port Hope icon.  The busi-

ness name speaks to much of what Oliver 

offers, but much like an iceberg, there’s a 

lot more to see inside.  Covering the walls 

are mostly representational paintings and 

photographs. Damaged paintings can be 

repaired, cleaned, re-varnished and sim-

ilar remedial treatments are offered for 

works on paper.  Image processing and

giclée printing of exceptional quality are 

available on archival papers.

When I was at school D was a poor mark, 

but here D is for different and difference 

is Dwellissimo. Dwellissimo migrated not 

too long ago from the south to the north 

side of Walton Street into a much larger 

space to better display their specialist

collections of mid-century and Danish 

modern design, Eame’s era furniture, and 

lighting, complimented by a range of soft 

furnishings.  Vintage audio also makes 

an appearance, on my visit a pair of No-

resco speakers driven by a 1970’s Sansui 

amp are making a gloriously full, smooth 

sound. Dwellissimo is a unique space full

of beautiful things, a boutique assem-

blage of objèts d’art, inviting discovery 

of things you never knew you wanted that 

are both functional and elegant.

Entering Antiques on Queen one is greet-

ed with a stern warning to mind the step. 

They should be handing out balls of string 

too like Theseus and the labyrinth: you 

could easily get lost in here, it is cavern-

ous and occupies three whole floors, some 

of which are divided into smaller rooms 

devoted to a particular category of antiques,

there’s an entire wall of cutlery.  Anoth-

er space full of ceramics and I recognise 

pieces by Moorcroft and Wedgewood.  

There’s jewellery, classic clothes, fur 

coats, and furniture from many periods: 

my eye is particularly taken with a deco-

rative French chinoiserie cabinet.

If you are looking for works of art, an-

tiques or stylish soft furnishings, or fine 

furniture, or indeed in need of a picture

frame for that recently acquired painting 

or print, Port Hope should be on your list

of places to visit. Check out the Art Gal-

lery of Northumberland’s satellite branch 

too and think about staying overnight, 

dining out in one of many restaurants and 

take in a show at the Capitol Theatre.

A Profile of Port Hope… in just Five retailers.
BY ORBI MONTBLANC

TAKE FIVE
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Custom Framing
Fine art Printing / Giclée
Local Art Work
Portrait Photography

Ganaraska Art & Framing
93 Walton Street 

Port Hope, ON  L1A 1N4
P: 905.885.1323

www.ganaraskaart.com
www.oliversteins.com

ANTIQUES
ON QUEEN
A quality multi-dealer/antique shop

Open 7 days a week

Featuring nostalgic collectibles, coins, books, silver,

photography, art, vintage and estate jewellery,

fine porcelain, glass and quality furniture.

12 Queen Street, Port Hope

905-885-9858
antiquesonqueen@bellnet.ca

MODERN
FURNITURE
ART

ARTIFACTS

W  W  W  .  D  W  E  L  L  I  S  S  I  M  O  .  C  O  M

78 WALTON STREET - PORT HOPE

CAMECO CAPITOL 

ARTS CENTRE

EVENTS

COSI FAN TUTTE
MET OPERA LIVE

MARCH 21

GANARASKA CHORDSMEN
MARCH 24

JONAS & BARRY IN THE 
HOME

APRIL 10-22

FIDDLER ON THE ROOF
MAY 29-JUNE 24

capitoltheatre.com
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I
am charged with describing the 
difference between a wine writer 
and a sommelier, to be sure of my 
ground, I checked up with a couple 
of authorities.   Dictionary.com de-

fines a sommelier as “a waiter, as in a club 
or restaurant,” who is in charge of wines; 
while the Oxford English Dictionary has 
the simpler, “A wine waiter.”

On the other hand a writer has many 
definitions, “a person engaged in writing 
books, articles, stories, etc., especially as 
an occupation or profession; an author or 
journalist; a clerk, scribe, or the like; or a 
person who commits his or her thoughts 
or ideas, to writing: an expert letter 
writer.”  (Dictionary.com) and once again 
the OED defines it concisely: “A person 
who writes books, stories, or articles as a 
job or occupation.”

Now, if I had a dollar for every time 
somebody asked if I were a sommelier 
when I tell them “I’m a wine writer”, 
I’d be a very wealthy man right now – I 
am a wine writer, I write about wine, I 
write my thoughts about vintages and pen
reviews.  I author, scribe, and commit my 
thoughts about wine to paper, or I follow 
the cursor across a screen, adding words 
as I go to create a finished article … I do 
not pour wine or wait on those drinking 
wine, except at my house for dinner.  I am 
therefore a wine writer.

The difference between a wine writer, 
or wine journalist, and a sommelier was 
never made clearer than when visiting Italy 
where I experienced “sommelier service”, 
professional, tuxedo-wearing, tastevin hanging, 
sommeliers who fetched and poured the wines 
we requested.  We tasted, and they poured.  
The only time they tasted the wine was when 
opening a new bottle to determine whether it 
was corked or not.  This is the purest definition 
and truest form of the sommelier versus wine 
writer debate.  They pour, we taste.  Any waiter 
in your local Kelsey’s can be considered a 
sommelier as long as they pop the cork and 
pour the wine into your glass.

But what else do sommeliers do?  They 
sell, it’s practically in their name, and 
could even be spelled as Sell-melier.  The 
Sommelier is looking for wines to be 
purchased, to put on your table, and also for 
a profit margin.  The wine writer is looking 
to taste, evaluate and recommend, but is 
not intending to sell you a particular bottle.  
Sommeliers will recommend a bottle to 
you to compliment a certain dish you are 
ordering or to suit the mood of the occasion.  
The sommelier gets a commission or 
gratuity based on his recommendation – a 
wine writer worth his tasting glass informs 
and recommends, but by no means should 
be in receipt of compensation for the 
selling or recommendation of this over that 
bottle.  A wine writer should be objective, a 
sommelier is selective.

Sommeliers can be found in restaurants 
all over Canada, and the world over, as 
mentioned they help you chose what to 
drink.  They should be well versed in food 
as well as wine, understand what goes 
with what, does the lamb go with the Cab 
or should that be steak?  Would the fish 
and the Chardonnay go together or would 

that be a better pairing for the Pinot.  Wine 
writers also get to taste and eat, but while 
sommeliers are on their feet all day running 
from wine cellar to table, the wine writer is 
planted firmly on his backside – which is 
why your average sommelier weighs less 
than your average wine writer!  Wine writers 
eat and drink all the time, sommeliers think 
only about eating on their break and drink 
when they can.

Of course there is some tongue in cheek 
ribbing in this piece, most sommeliers 
I know are professional, hard-working, 
and know plenty about wines from 
many countries and are skilled in food 
pairings.  However, I would argue that 
your average wine writer tastes far more 
wine than your average sommelier – so 
please don’t call me a sommelier when 
I tell you I am a wine-writer, my tongue 
is far too pickled and too purple to be a 
sommelier! 

And just in case you were wondering, a 
tastevin is small silver vessel used for 
wine tasting.

Wine Writers v Sommeliers …         
and in the Red corner. BY 

MICHAEL PINKUS
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The Cool Climate Oenology and Viti-
culture Institute (CCOVI) at Brock Uni-
versity kicked off its annual lecture 
series last month with a tribute to Karl 
Kaiser, the Canadian wine making pi-
oneer who died in November.

Kaiser cofounded Inniskillin Wines in 
1974, the first winery to be licensed 
in Ontario post prohibition.  He lit the 
torch for quality winemaking in a then
mediocre industry, populated by the 
complacent “old boys” of the business.

The Austrian born winemaker pro-
duced many of the wine industry’s 
early firsts, including Heuriger, a white 
gruner veltliner produced quickly 
at harvest, like Beaujolais Nouveau, 
and Fleur d’Ontario, the country’s 
first mistelle, a blend of partially-fer-
mented grape juice fortified with 
grape spirit in the style of France’s de-
licious Pineau des Charentes.

A profoundly dedicated scientist, 
Kaiser pioneered commercial ice-
wine making in Canada, ultimately 
winning the globe’s most presti-
gious wine prize, VinExpo’s Grand 
Prix d’Honneur.  The award contrib-
uted to Canada’s acceptance as a 
full-fledged player in the global mar-
ket.  It’s impossible today, to pass 
through an airport duty-free shop 
that doesn’t carry Inniskillin Icewine 
in a highly visible spot.

Kaiser’s reputation likely helped Brock 
secure a most coveted invitation to 
host the 10th International Cool Cli-
mate Symposium in July 2020.

The world will come to Canada to 
discover what the Inniskillin funded 
Cool Climate Oenology and Viticul-
ture Institute and many of Kaiser’s 
admirers have long known. Canada’s 
cool-climate wines rock the planet!

Thanks, Karl.

#WineChat
BY KONRAD EJBICH

AKB A R C H I T E C T S

A R C H I T E C T U R E    I N T E R I O R S    R E NOVAT I ON S

C O N T A C T  U S  F O R  A  F R E E  C O N S U L T A T I O N  A T  I N F O @ A K B . C AC O N T A C T  U S  F O R  A  F R E E  C O N S U L T A T I O N  A T  I N F O @ A K B . C A

A T E L I E RA T E L I E R  K A S T E L I C K A S T E L I C  B U F F E Y B U F F E Y
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BY ANNA OLSON
PHOTOGRAPH BY RYAN SZULC

Anna’s
Kitchen

C
repe tortes are a hot dessert

trend, but the technique of 
layering crepes with a delicate 
filling can apply to the savoury 
side of things equally well.

This appetizer is made by layering 
thin crepes (beer is the secret to the 
batter!) with seasoned cream cheese and 
smoked salmon.  Cut into wedges to 
be passed around or eaten with a fork, 
these delectable bites look elaborate, 
yet only you will know that they are not 
complicated to make.

Slices into 24 hors d’oeuvre portions
Prep Time: 25 minutes
Cook Time: 20 minutes (crepes)

FILLING
1 8 oz/250g  cream cheese, room 

temperature
2 Tbsp 30 mL sour cream
2 Tbsp 30 mL capers
2 Tbsp 30 mL chopped chives
1 tsp 5 mL finely grated lemon zest
½ lb 225 g good quality smoked 

salmon, very thinly sliced

1. Pulse the cream cheese and sour cream in 
a food processor until smooth.  Pulse in the 
capers, chives and lemon zest and set aside 
at room temperature. If preparing ahead, 
cover and chill, but pull out an hour before 
assembling to soften.

2. To assemble, lay out 2 crepes.  Spread a 
thin layer of cream cheese over each and top 
with a single layer of smoked salmon (trim 
the salmon pieces to fit, if required).  Top the 

salmon with a crepe and repeat the process 
of layering, finishing with a crepe.  Wrap the 
“tortes” in plastic wrap and chill for at least 3
hours, and up to 3 days.

3. To serve, cut each torte into 12 wedges 
(trim the outside edge, if needed) and serve.

CREPES
Makes 12 large or 18 small crepes
3 large eggs 
1 ½ cups  375 mL 2% milk
1 2/3 cups   250 g all-purpose flour
1 Tbsp 12 g granulated sugar
¼ tsp  1 g fine sea salt
2 Tbsp 30 mL vegetable oil
1 cup 250 mL cold beer or club soda

1. Whisk the eggs and milk to combine then 
whisk in the flour, sugar and salt.  Let this sit 
for 15 minutes (or chill until ready to use), then 
stir in the oil followed by the beer or club soda.

2. Heat a crepe pan or other large non-stick 
skillet over medium heat and grease lightly.  
Ladle 2-3 Tbsp (30 -45 mL) of batter into the 
centre of pan and swirl to coat the pan in a 
thin, even layer.  Cook just until surface of 
crepe looks dry and edges curl up a little, 
about a minute.  Flip the crepe over and cook 
15 seconds before removing to a parchment-
lined tray to cool.  Repeat with the remaining 

batter.  After they have cooled, the crepes can 
be stacked on top of each other (no parchment 
between them is needed) and wrapped.  Store 
at room temperature if using them the same 
day, or freeze for later use, and thaw on the 
counter.  Do not refrigerate (the crepes dry 
out and will crack if refrigerated).

TIPS
*Beer or club soda is the secret to these 
crepes.  The bubbles lift the batter and the tiny 
little air pockets that set as the crepe cooks 
make it irresistibly tender.

*Don’t feel limited to using the elements of 
crepe, herbed cream cheese and salmon just 
in this form.  Spread the cream cheese onto 
the crepes, place a layer of salmon over and 
slice into spirals after chilling, or make crepe 
parcels filled with the salmon and cream cheese, 
warming just slightly to serve as an appetizer.

* When crepes first come off the heat, they 
are quite delicate and tear easily.  Once they 
cool completely, you’ll find it easy to spread 
the cream cheese over them.

SMOKED SALMON 

CREPE TORTE

From Bake with Anna Olson, 
Appetite for Random House, 2017

Taste Canada Silver 
Award Winner
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second floorsecond floor
soft-seat cinemasoft-seat cinema
documentariesdocumentaries
arthouse filmsarthouse films

live musiclive music

201 Division Street Cobourg On K9A 3P6  201 Division Street Cobourg On K9A 3P6  

Visit us on Facebook
86 King Street West, Cobourg 

905-372-9224 www.tuggsfurniture.com
www.scugogstudiotour.ca

Sat & SunSat & Sun
May 5May 5 & 6& 6

/scugogstudiotour/scugogstudiotour

20182018
VISITVISIT

an emerging  an emerging  

artistartist
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WHETHER IT’S A SMALL HALL OR YOUR HOME, WHETHER IT’S A SMALL HALL OR YOUR HOME, 

INTIMATE SETTINGS ARE BESTINTIMATE SETTINGS ARE BEST

W hile it might be an amazing thrill to be in a 
crowd of thousands singing along with and 
cheering on your favourite band at a stadium 
concert, it may not be the best way to really 
appreciate music.  A more intimate setting pro-

vides the opportunity to listen to music, and get to see performers 
up close.  The setting could be a local café, an old church, or a 
small village hall.  Or it could even be in your own home.

Rob Davis and Annie Whitty like the idea of giving singer-
songwriters an opportunity to be heard in an intimate setting.  
They started having concerts at their Peterborough home in 2008 
as a hobby and host about eight concerts a year. 

“We invite musicians and guests who we know will enjoy 
the evening while being respectful of one another and their 
environment,” Rob says.  “Neighbours tell us that, beyond a few 
cars parked on the street and people walking up the driveway 

with plates of snacks, they would never even know we had a 
show happening.  It's all very civilized.”

Invitations are sent via a private email list a few weeks before 
the concerts.  Guests are asked to bring snacks and donations are 
collected to help pay the musicians.  Advertising a house concert 
to the public is prohibited as that makes the event a commercial 
operation even if you are not selling tickets.   Everything has to 
conform to residential use unless your property is zoned commercial 
or institutional.  If there are any complaints about extra cars parked 
on the street or about noise, they may be investigated and you could 
face legal difficulties.  You also need to consider insurance and 
have adequate space for at least 20 to 50 people.

Rob and Annie set up their 12’ x 20’ living room with a small 
stage and tiered seating for about 30 people.  Attending festivals 
and other live music events helps the hosts find musicians 
who might fit into the house concert scene and Rob says that 

BY CHRISTINE PEETSBY CHRISTINE PEETS
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once the word got around, musicians are 
approaching them.  He notes that anyone 
wanting to stage a house concert should 
be prepared to invest some time and effort 
into hosting, and to talk to other hosts.  
Offering overnight accommodation is a 
great help to travelling musicians.  Check 
concertsinyourhome.com for more tips. 

“The pay-off for us is the satisfaction 

of contributing to our community

and the thrill of some of our favourite 

musicians performing in our own 

home,” Rob says.  “If the musicians 

are not already friends of yours, 

they will be before they depart.  You 

might get hooked, like we did!”

Getting hooked on offering concerts and 
bringing live music to Napanee led Clifford 
Trott to start Starstop Concerts in 2015. 

“My thinking was that as they were 
travelling past Napanee, which is just off 

the 401, we could persuade touring artists 
to stop and perform in our town,” Clifford 
says.   “Ellena Fleury, owner of Ellena’s 
Café, is a friend and she told me that 
she’d wanted to have live music.  This 
was a marriage made in heaven because 
if I had to pay for venues there would be 

no money left to pay quality performers.  
Hopefully we all benefit.” 

Artists who play at Ellena’s range from up-
and-coming singer/songwriters to more 
established musicians who are multiple 
award winners and have been performing 
for many years. Clifford says that word 
is slowly spreading among Canadian and 
international artists that Napanee is a great 

place to play.  The Café can accommodate 

up to 50 people and when a larger venue is 
needed, a local church is used.

Churches can offer wonderful acoustics—
something that Lesley Bonisteel has 
affirmed at The Old Church Theatre near 
Trenton. (oldchurch.ca)  Lesley’s father, 
author and broadcaster Roy Bonisteel, who 
lived in the area until his death in 2013, 
wanted to save the Johnstown United 

Church from falling apart, so he purchased 
it approximately 12 years ago, but Lesley 
says that her father wasn’t positive about 

what to do with this old church.   “At first 
he offered readings, a few plays and some 
music, and then when my husband Brian 
Weston and I bought it from him about 
10 years ago, we wanted to offer more 
music given the church’s great acoustics,” 
Lesley says. “We also have the Roy 
Bonisteel Studio for performances.”   At 
first it was a struggle, especially since the 
church is located in a rural area. Now that 
seems to be one of its charms.   As with 
other intimate venues, some artists seem 
to enjoy the opportunity to get closer to 
their audiences.  The Old Church Theatre 
has events planned for the rest of the year.  

Some musicians may be more well-known 
than others while some are just waiting to 
be discovered by wider audiences.

That is definitely the case in Tamworth 
where concerts have been held at the local 
Legion Hall.  This village, approximately 
30 km north of Napanee, has played 
host to acclaimed artists as well as 
newcomers.  The concerts are organized 
by Mark Oliver, who chairs the Tamworth-
Erinsville Community Development 
Committee.  The first concert a few years 
ago, which featured the Good Brothers, 
was supposed to be a one-time fundraiser, 
but the concept of having concerts was so 
well received that it took off.  Mark is now 
planning the 2018-2019 concert line-ups. 
Whether it’s at a Legion Hall, a local 
café, an old church, or your own home, an 
intimate setting is one of the best ways to 
hear and appreciate live music. 

In future issues, Grapevine Magazine 

will present profiles of other intimate 

concert venues.  If you are supporting 

live music in an intimate setting, 

anywhere from Kingston to Port 

Perry, we want to know about you.

SUMMER 
SALE

SAVE $400 
ON IN-STOCK ITEMS ONLY
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King Edward Park Community Centre

Multi-Purpose Facility

Weddings • Banquets • Birthday Parties • Dances

Meetings - Corporate or Private • Shuffleboard Court

Fully equipped with Kitchen, Air Conditioning and Audio/Video

Call Jim at

613-475-0302 to book today!

millar@brighton.ca

Northumberland and Quinte’s

largest supplier of

MADE IN CANADA

cruise and travel wear
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BUY AND SELL

• Vinyl Records • Stereo Equipment

• Music Related Accessories

27 Main St. - 2nd Floor (above Dragonfly Boutique)

Brighton, ON  K0K 1H0
aptonerecords@gmail.com

613-921-1290

In the design world, the

Pantone colour of the 

year has notable in-

fluence on the profes-

sions of interior de-

sign, advertising and 

film.  The colour is 

selected not just

for its particular 

hue, but also for 

its apparent abil-

ity to represent the cultural 

climate.  In the world of kitchen and bath-

room design, we will see this colour trending 

in the materials we use for renovations: cabin-

etry, tiles, paint colours, and countertops. 

Ultraviolet 18-3838, the choice for 2018, is a 

shade of purple described as ‘provocative and 

thoughtful,’ evocative of ‘originality,’ which 

will inspire a year of pushing boundaries, ex-

ploring individuality and herald a celebration 

of creativity. Here are some of the develop-

ments that we are excited about at Kingsmill 

Kitchens and Baths.

Don’t be afraid of using colour in your space. 

We are finding clients confident about incor-

porating more colour into their homes.  Wheth-

er it’s a front door painted in Farrow & Ball’s 

luxurious Pelt No. 254, an accent wall covered 

in Farrow & Ball’s wallpaper, or an aubergine 

tiled backsplash - there are many ways you can 

be inspired by ultraviolet in your home. 

As a Céragrès retailer, we observe in their new 

tile collections a common theme of novel pat-

terns and textures which range from subtle to 

bold.  Waves on a white tile, or a soft glazed tile 

are great ways to add some interest to your space 

without it being overpowering.  However if you’re 

feeling adventurous, the Gone or St-Barth collec-

tions are excellent choices to make a statement! 

Many quartz countertop manufacturers are 

now introducing a matte finish, which offers 

a distinctive alternative to the highly polished 

gleam of engineered stones.  A matte finish 

affords a look that can be traditional or con-

temporary or even industrial.

When we invest money in renovating our 

homes, often times we are weighing resale val-

ue over our personal aesthetic.  When it comes 

to remodeling the kitchen, don’t be afraid to let 

the design reflect your own passions.  Why not 

paint the island turquoise?  After all, YOU are 

the ones that will enjoy using the space – so 

why not make it your own?

From range hoods with bluetooth that sync 

with your range, if you’ve forgotten about that

cake in the oven, to smart homes with WiFi

enabled switches and thermostats, technology 

is allowing us to push the boundaries of how

we use our homes, whether we are in them or 

even when on vacation! 

Planning a renovation and trying to find the right

balance in your design? Come by the showroom 

in historic downtown Port Hope to talk about 

how we can help you create a space that is a 

reflection of you! www.kingsmillkitchens.com

ON DESIGNON DESIGN
T R E N D S F O R 2018T R E N D S F O R 2018 BY SAMANTHA GUIGUE
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I
’m presently contemplating wheth-

er or not I should do another pia-

no concert tour. Perhaps not such 
a large scale venture as the Green 
Keys Tour (http://frankhorvat.com/

event/the-green-keys-tour), but still some-

thing substantive that would take up a lot 
of time to organize, rehearse and execute.

While my personal enthusiasm to share 
my music first-hand remains very strong, 
I can’t help but hesitate because of the 
general cultural malaise I’ve observed 
around live performance lately.  As 
a society, are we moving away from 
musicians presenting live concerts?  It 
seems like there’s news every other 
day of a venue, concert presenter or 
performance group closing up shop.   
And those that stick it out are struggling 
financially and fighting like cats and dogs 
to get bums in the seats.  Most musicians 
I know, including quite prominent ones, 
can’t come anywhere close to making a 
reasonable living playing live.

Meanwhile, the acquisition of home 
entertainment systems with top-notch 
sound quality, seems within most people's 
reach.  And thanks to Spotify, Apple 
and YouTube, anyone with an internet 
connection can listen to any piece of 
music anywhere, anytime.

Is technology gobbling up the 

live music venue?
Here’s the other issue I have with the live

performance discussion…many of you 
reading this will dismiss the points I’ve 
brought up as pessimistic and espouse 
that live music is the preferred experience 
and irreplaceable by technology.  Several 
surveys and studies have been presented 

lately that substantiate the benefits of live 

music for individuals and communities.  
But if everyone thinks live music is so 
great and so important to the cultural 
fabric, why aren't more people going?  
Are we in a headspace where we like the 
feeling that it’s there, but when it’s time to 

actually go, we’ll make up an excuse and 
plop ourselves in front of Netflix instead?

From my personal perspective, this societal 
transition is really secondary to my internal 
motivations and feelings.  As a musician, 
I have dedicated my career to the primary 
goals that making and playing music fulfills 
me, is a mouthpiece to what I think and feel 
and provides a sense of accomplishment.  
Any feedback from the world at large is just 
a bonus.  So regardless of the outcome of this 
debate and how my future plans are shaped 
because of that, I guess I’ll continue to simply 
enjoy sharing my music…even if there’s only 
one person sitting in the audience.

BY FRANK HORVAT

Frank Horvat is a composer and performer Frank Horvat is a composer and performer 
whose compositions have been heard on whose compositions have been heard on 
four continents. Grounded in Gershwin,four continents. Grounded in Gershwin,
Glass and Zappa, Frank’s works have Glass and Zappa, Frank’s works have 
been featured in festivals, plays, film, been featured in festivals, plays, film, 
television and radio. Politics and arttelevision and radio. Politics and art
meet in pieces that address social or meet in pieces that address social or 
environmental concerns. Learn more at environmental concerns. Learn more at 
frankhorvat.comfrankhorvat.com

What’s the Use ofPlaying Live Anymore?Anymore?
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264 Main St. Wellington, Ontario264 Main St. Wellington, Ontario

sidestreet264main@gmail.comsidestreet264main@gmail.com

SideStreetSideStreet
Local & Regional Artists • Custom FramingLocal & Regional Artists • Custom Framing

and more...and more...

613.399.5550613.399.5550

GalleryGallery

13360 Loyalist Parkway, Picton  13360 Loyalist Parkway, Picton  
613.476.6834613.476.6834

sagedesignandconstruction.comsagedesignandconstruction.com

GOOD BONES GREAT FINISH

Cindy L. Dow
Designer

19339 Loyalist Parkway 
Prince Edward County

designergirl@interiorsbycindy.ca 
www.interiorsbycindy.ca

Interiors by Cindy

613-541-8044

Occupying Consecon’s historic waterfront Occupying Consecon’s historic waterfront 

former grist mill, only minutes from  former grist mill, only minutes from  

Highway 33, western gateway to  Highway 33, western gateway to  

Prince Edward County, The Mill now serves Prince Edward County, The Mill now serves 

Chef Sebastien Schwab’s menu of simple  Chef Sebastien Schwab’s menu of simple  

yet sophisticated creations using the  yet sophisticated creations using the  

freshest of local ingredients.freshest of local ingredients.

Enjoy farm to fork casual cuisine and  Enjoy farm to fork casual cuisine and  

friendly service in the warm rustic interior,  friendly service in the warm rustic interior,  

or delight in the view from the  or delight in the view from the  

waterfront patio.waterfront patio.

Rotating selection of PEC wines,  Rotating selection of PEC wines,  

craft beers, ciders and spirits. Vegetarian,  craft beers, ciders and spirits. Vegetarian,  

Vegan & Gluten free options.  Vegan & Gluten free options.  

Dine in or Takeaway.Dine in or Takeaway.

9 Division Boulevard, Consecon.  9 Division Boulevard, Consecon.  
Prince Edward County.Prince Edward County.

613-394-0303 613-394-0303 
info@themillpec.com info@themillpec.com 
www.themillpec.comwww.themillpec.com
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Be realistic with your exercise program.  
Gyms can help to get you in shape for the
golf course or other sporting activities, 
however you don't expect your car to go 
from zero to eighty in an instant and the 
same holds true for your body.  Prepare 
gradually.   Adhering to a schedule with a 
buddy, will give you the impetus to keep 
going with workouts.  

Putting your hands in the warm, soft 
soil to plant bulbs and seeds whilst 

anticipating the reward of beautiful 
flowers or delicious vegetables or fruits, 
may prove irresistible.  However, an 
unwanted part of the reward could be the 
aching of backs, hips and knees.  

Dr. Joseph J. Reid D.C. says “the most 
common complaint I hear is low back 
pain.  It usually starts after the first nice 
weekend in May.  People get outside to 
do some gardening and their muscles 
aren't prepared for it.  Gardening involves 

being in a hunched position for long 
periods of time.  If their core muscles are 
weak, it puts a lot of strain on the erector 
spinae muscles of the low back.  Dr. Reid 
recommends easing into spring activities. 
Gentle walking or exercising minimizes 
the shock on muscle and joints. Stretching
is also recommended after all activities.

Marcia DiFazio, Registered Massage 
Therapist, also states, “the most common 
complaint seems to be lower backs.  
People become more active in the spring 
but their bodies are just not prepared.   

A brisk walk, light run, or even yoga 
would be a great start to a new activity.  
Sometimes people need to listen to their 
bodies.  If an activity is creating pain, 
more than the normal muscle soreness
you may experience, stop the activity or 
modify it if you can”.

Don't overlook your skin.  After months 
of being swaddled against the cold, skin 
will now be exposed to sunshine.  While 
the vitamin D is good, UV rays can harm 
exposed skin even in spring.  Uncovered 
areas of your body require waterproof 

lotion of at least SPF 15.  The back of your 
neck, behind ears and the crease near under 
arms should not be forgotten.  Wearing a 
wide-brimmed hat in the garden protects 
your head and face from the sun.  Think 
about keeping your face and skin young 
and wrinkle-free.  Lip balm, available with 
SPF protection keeps lips moist.

While working in the garden or participating 
in outdoors sports, stay hydrated. Plenty 
of water-bottles are available to keep your 
water cold. The more you sweat the more 
your need to replace fluids.

Avoid alcohol and caffeine as both deplete 
the body of moisture.  

What you wear while exercising outside 
is important. Dark clothing absorbs 
more heat. Dress in light coloured, loose 
fitting clothing.  Don't forget your eyes.  
Sunglasses are not just fashion statements 
but also functional in preventing harmful 
ultraviolet rays from damaging corneas.  
Your glasses should block 90 to 100 % of 
UV rays which are strongest between 10 
am and 2 pm. Perhaps this is the ideal time 
for a break inside for lunch or a cold drink.

After all the work in the garden you will have 
earned the right to retire to your deck or put up 
a lounge chair under a shade tree and take in 
the beauty of your garden.  A salad made with 
vegetables from your garden will be a just reward 
for work well done.  A day on the golf course will 
be more enjoyable if you have prepared your 
muscles and joints.  You will have successfully 
made the transition from winter to spring.

Springing 
       into action

BY LILLIE NORMILLE

S
pring heralds many changes.  It 
is not just the budding of trees, 
sprouting of flowers and the 

reappearance of grass.  Folks 
who have been spending their 

winter days as couch potatoes find them-

selves yearning to get outside and work 
on their gardens.  Golfers are looking for-
ward to the opening of the links.  People 
forget that their bodies are not prepared 

for such activities and then find them-

selves experiencing pain from sore mus-

cles and joints.  Even those who spent the 
winter engaged in curling, skiing, hockey, 
snowshoeing, or snow shovelling, will 
now be using different muscles.  Before 
you find yourself calling for appoint-
ments with chiropractors, massage thera-

pists or physiotherapists, take some time 
to prepare your body.  

Simple activities such as a nature walk 
will be great for mind and body.  Gentle 
yoga classes where you can spend an hour 
of relaxation and meditation contribute 
to peace of mind. Before starting a 
spring exercise program book a physical 
with your doctor. Knowing your blood 
pressure, cholesterol levels and any 
vitamins deficiencies will put you right 
on track for spring time exercise.  
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Mushrooms 
Magical and Malevolent

BY MARCIA L. MASINO

Mushrooms are the absinthe of edible vegetation.  
Similar to the fabled green fairy liquor, some have trickster 

fairies and gnomes associated with their ingestion.  
Friend or foe? Tasty or toxic?  

Magic is on the menu when it involves mushrooms.
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F
ungi or veggie?  Although of-

ten regarded as a vegetable in 

reality they are a fungus with 

unique qualities. In ancient 
Egypt they were eaten exclu-

sively by royalty and the Reishi type is 

still regarded in Asian culture as having 
attributes of healing and longevity. Mush-

rooms have this elevated magical sta-

tus because certain types transport their 
eaters into mystical feel-good realms.

Capturing both imagination and taste 
buds, their variety of fantastical shapes, 
colors, sizes and flavors, are enticing.  Old 
folklore traditions link them to the fairy 
world because to eat them enables one to 
see the ‘wee folk’ who are unpredictable 
in nature, sometimes merry, but maybe 
not.  When mushroom fairy rings pop up 
in the spring they may symbolize a door to 
a hidden enchanted realm or they can be 
full of the dread of abduction and of being 
spirited away, never to return.

Often, they appear in children’s stories 
in the guise of cute red and white polka 
dots with elves perched upon them.  That 
charming innocent looking mushroom is 
the infamous fly agaric or hallucinogenic 
psilocybin. There’s a reason why the 
hookah smoking caterpillar in Alice 
in Wonderland is seated on just that 
particular big fat juicy mushroom. 

Some historians believe that Santa 
Claus’s red and white suit is based on the 

fly agaric.  The idea of wish fulfillment 
by a character who can see into the hearts 
of children and make their dreams come 
true has a clear correlation with magical 
beliefs that come from fairyland.  It is also 
thought to be a lucky mushroom often 
appearing with Yule logs - a symbol of the 
forest, enchantment, and blessings from 
its mysterious gnome like inhabitants. 

As if that weren’t enough legendary 

drama, they were once worshipped by 
an actual mushroom religion. Desired 
for their hallucinogenic effect, they were 
ingested as part of a ritual that provided 

a passport to the spirit world or realm 
of the gods. Statues from over seven 
thousand years ago still exist that depict a 
mushroom with a stem carved into a deity.  
I doubt the Ritual Relish recipe I recently 

found dates back that far, however its 
author describes it as containing ancient 
religious symbolism.  She wrote an entire 
book on mushroom cookery and said 
they were used in some of the world’s 
most arcane ceremonies stating, “all the 
ingredients for this recipe had a spiritual 
allegory.” 

One is directed to combine dry red wine, 
sliced raw mushrooms, apple, hard boiled 
egg, wheat germ, lemon juice, salt and oil. 
The apple symbolizes Eve, the blood red 
wine, anointing oil, germinating wheat and 
salt were also exotic and then concluded 
with, “try the relish with pot roast.”  Okay 
it was the 60s and she lived in Greenwich 
Village, maybe a fairy tricked her into 
writing this concoction or maybe she ate 
the wrong mushroom!

Wheat germ, egg and morel mushrooms 
are associated with the spring season.  
Oil and wine are used in many religious 
ceremonies and salt is known for 
protection against spells.  Lemon is used 
to cleanse magical implements and it is 
believed that if you place a lemon on a 

stranger’s plate it will bring friendship 

and loyalty.  This insight provides a whole 

new meaning to the practice of serving a 
lemon wedge as a garnish in restaurants. 

Ontario growers are fortunate because 
mushrooms are both popular and 
profitable crop contributing to a thriving 
industry.  Fifty percent of the mushroom 
farms in Canada are located in Ontario 
and they grow all year round.  Chances 
are if there’s a mushroom on your plate, it 
is from Ontario.



Capturing both imagination 
and taste buds, their variety of 

fantastical shapes, colors, sizes 
and flavors, are enticing.
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Canada exports 80 million lbs. of fresh 
mushrooms and is one of the world’s 
largest exporters at the value of $900 
million dollars, according to Canadian 
Business Journal Magazine, January 
2018.  White Button, Brown Crimini 
and Portabellas lead the pack.  Specialty 
mushrooms, such as Shiitake, Oyster, 
King Oyster, and Enoki are becoming 
more attainable and desirable.  

Now in the 21st Century mushrooms 
are managed by agricultural science and 
increased use of robotics in packaging 
controls everything.  No more dreamy, 
quaint and dangerous fungi to lure us into 

the fairyland.  Not really: ever elusive 
the spring morel refuses to be tamed and 
only grows wild, obliging eager hunters to 
adopt ancient practices in order to find the 
highly prized ‘shrooms’.

Foraging for morels is a hide and seek 
tradition with a guide that reads like 
an almanac of old school folklore tips. 
“You will find them in the warm spring 
mornings hiding near decayed tree roots.  
Look for them after the spring rain.  You 
best pick them during the full moon at 
night or they will be inedible.  Morels are 

to be found near trilliums, or old apple, 
ash, elm or tulip trees.  Search for them in 
undisturbed burn sites or near old logging

and downed trees, try areas near water.  
You’ll find them near bloodroot plants or 
ferns”.  Don’t ask a fellow hunter where 
they found theirs, it’s a secret.

Morels have an elongated conical 
shaped top with a brain like texture.  
Unfortunately, they have an evil twin 
known as poisonous false morel that 
can confuse mushroom loving prey and 
cause illness or even death. True to their 
duplicitous nature some mushrooms are 
just bad spores!

A new food trend, the 
practice of ‘blendability,’ 

places mushrooms in 
high demand as a meat 

substitute used to extend 
the volume of more 

expensive meat products.

STEPHANIE SOKOLOWSKISTEPHANIE SOKOLOWSKI

PRESIDENT, SALES REPRESENTATIVEPRESIDENT, SALES REPRESENTATIVE

613-503-2060613-503-2060
stephanie@thecountyrealestateco.comstephanie@thecountyrealestateco.com
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property in PEC ?property in PEC ?
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February was a busy month for investors and 

small business owners.  We experienced 

our first stock market correction since 

2015. Then on February 27th the Federal 

government clarified their tax changes on 

passive income for CCPCs. This article will 

touch on effective ways to deal with each of 

these events.

Investing
Stock market corrections are inevitable.  

Stocks tend to go up like an escalator and 

down like an elevator.  One of the keys 

to successful investing is removing the 

emotion; don't get caught up in the hype of 

bitcoin and don't follow the lemmings over 

the cliff in panic.

Finding a consistent, disciplined approach 

is necessary to building long term wealth.  

Here are five ways to preserve your wealth:

1. As stocks become increasingly expensive 

a disciplined investor will start to reduce 

their equity exposure; not from 100% to 

0% in one fell swoop but more along the 

lines of 80% to 75% to 70% and so on for 

each 10% rise in stock valuations. When 

valuations become attractive you reverse 

your approach and start buying again.

2.  Buy companies with lower volatility; stocks 

that are boring, with stable business models 

who pay consistent, growing dividends.

3.  Pay down debt instead. Paying down a 

LOC at 4% interest is better than losing 

10% in a correction.

4.  Move some funds into short term bonds.  

Yes, interest rates are gradually rising and 

this is negative for bonds but you can buy 

floating rate notes and short term bonds 

that preserve capital. 

5. Stay diversified. Canada is a two pronged 

economy: resources and financial institutions. 

You need to be investing globally into various 

industries.

Tax Changes
With the new tax rules on passive income 

and income splitting, wealth planning for 

a small business including professional 

corporations needs to become more 

creative.  Options include:

1. Updating asset allocations within 

investment accounts to better manage 

passive income. Investment income is 

taxed in significantly different ways. 

2.  Reviewing the breakdown of salary versus 

dividend income for spouses.

3.  Reconsidering the use of RRSPs and 

Individual Pension Plans (IPPs), which 

allow for more deductible expenses for 

the company and larger contributions for 

retirement savings.

4. Using Insurance products to shelter 

taxable income and save for retirement.

February was a short but active month. We 

recommend being proactive so you are 

ready for the next stock market correction 

and finding more tax efficient ways to save 

for retirement.

Stock Market 
Volatility & 
Tax Changes

BY JASON TRUEMAN
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I
’m directed to the shop, it is cold, 
dark and icy, I scramble across a 
plank straddling a pool of mud guid-

ed by the fading light of my phone. 
Squeezing through the door, inside is 

better lit, but hardly warmer. Everywhere 
there is wood occasionally interrupted by
wood working machinery: sheets, planks, 
slices of trees, drift wood, off cuts, re-

claimed materials….its like a random wood 
library seriously in need of the librarian’s 

attentions.  In the midst of this apparent 
chaos sits an exquisite chest of drawers. 
Chaos and creativity often coexist. 

Books were the start of it, or “rather too 
many books.”  William made his first piece 
to organise his book collection, “hideous” 
he now describes it, tongue and groove held 
together with dry wall screws, though to 
this day, it remains treasured by his sister.

Conversation is wide ranging, the discovery of 
the wheel by the Aztecs, their failure to apply 
it beyond children’s toys, to birds and parrots, 
and avian intelligence, which is apparently 
more impressive than I imagined.  Eventually 
I learn that he is entirely self taught, though 
you would never guess from the technical 
excellence of bends and curves on display.  
Pieces are designed with no preconceptions 
as to how they might be made…if William 
doesn’t know how to address a design 
element, he will research it, till he does.  Fear 
of boredom drives creativity.  His works 
hover somewhere between woodwork, fine 
art sculpture and functional objects. He’s an 
artist, designer, craftsman all rolled into one, 
making works that respect and reference the 
past, but remain fully contemporary, they 
are not museum pieces, though they would 
not be out of place in such an environment. 
He shows me delicately curved table legs, 
one with an interior inlaid with copper sheet, 
another with a sinuous line of individually 

hand carved details. 

“Bespoke” is the best word I can think of 
to describe this subtle alchemy of hand, 
mind and material. If you would like to 
have a conversation with William O’Kane 
check out www.williamokane.com

ADVENTURES WITH WOOD
A conversation with William O’Kane

“Bespoke” is 
the best word 
I can think 

of to describe 
this subtle 
alchemy of 

hand, mind and 
material.
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W ith winter waning our 

thoughts may turn to-

ward gardens and many 
of us might consid-

er  growing our own 

produce, especially when inundated with 
alarming stories of contamination by hor-
mones or pesticides.  Safety issues aside, 
there is also enormous satisfaction in be-

ing able to eat what you have personally 

grown.  This article is not to preach to the 
converted, however I thought I might direct 
it towards beginners and particularly those 
with limited outdoor spaces.

If you have a small garden, patio, balcony 
or deck you have the option of using 
containers or trellis which can often yield 
surprising amounts of produce.  Container 
options are many and various, not just 
planters or pots and one can consider 
vertical gardening. Most commonly 
vertical gardening involves growing 
plants up a trellis, however this limits you 
to items like peas and beans where seed 
is planted in the soil container, or bed 
below.  Recently I have learned of other 
potentially more attractive methods of 
vertical gardening utilising skids.  Other 
options like black plastic tubes filled 
with growing medium with holes poked 
into them, where plants or seeds maybe 
inserted, work well enough but are not 
particularly pleasing to look at. If you 
have a solid wall your options are greater 

because you can have containers that can 
be attached vertically and horizontally.  I 
have seen trellises and or solid walls with 

terracotta pots attached with attractive
and abundant produce.

Accompanying balcony or deck planting, 
comes the issue of weight.  Light weight 
growing medium is recommended, and 
fortunately you can make your own.  I would 

also suggest wearing a mask and gloves, as 
all too easily, it blows around.  You will 
need some compost, coir fibre, sphagnum 
moss, perlite and vermiculite.  Perlite is 
sterile and holds three times its weight 
in water and is light.  Vermiculite adds 
calcium and magnesium to soil and again 
holds water, but it also contains naturally 
occurring asbestos in small amounts.  I’ve 
had success by just mixing equal amounts 
but perhaps that isn’t too scientific!

Squash, pumpkins, zucchini, corn, are 
not suitable for small spaces being large 
plants.  Also, these take a long time to 
grow and you can buy them cheaply at 
roadside markets.  However, there is 
still much that can be grown in small 
areas, such as lettuce, herbs, tomatoes, 
strawberries, spinach, peppers, green 
onions, radishes, celery, chard, kale, peas, 
beets and carrots.   Some items can be 
harvested repeatedly, such as spinach, 
kale, and other greens, just harvest a few 
leaves as you need them.  With peas and 
beans I would suggest bush beans and

dwarf peas.  Most of these items only need 
soil to the depth of six inches, although 
standard size tomatoes and some vines 
require deeper containers.

BY WILL RYAN
ILLUSTRATION BY GRAY ABRAHAM

R Y A N ’ S  E Y E

OR WHERE THERE’S WILL, THERE IS A WAY

Small Space    
  Gardening
Small Space    
  Gardening
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Just because you are growing vegetables 
doesn’t mean the area has to look messy or 
unappealing.  Many plants are attractive 
individually, and if you keep in mind the 
different heights, colours and leaf shapes, 
you can create a composition greater than 
the sum of its parts. 

Growing herbs is the perfect solution for 
small space gardening, but beware there 
are some that grow rather large, such as 
tarragon, which can be enormously tall and 
bushy requiring to be staked.  Mint is fine, 
but as everyone knows it must be contained 
in a pot where there is no chance of a piece 

of root escaping into the surrounding soil.  
Dill is another tall one that flops over, so 
if you are determined to grow these herbs 
place them against a wall or trellis so 
they can be tied for support.  Herbs can 
also be used as under planting if you have

planters with flowers, thyme, marjoram, 
and oregano, can be used as under planting, 
where they will eventually cover the soil, 
and reducing the need for weeding.

Chives and green onions are attractive in 
a pot by themselves or with other items 
as a background to lower lying plants in 
the foreground.  Be adventurous, plant 
lettuces in different colours.  Plantings 
and colours can be decorative and form 
attractive colour patterns.

Conveniently, just outside my back door 
and on the patio, I will be able to harvest 
my own lettuce, tomatoes and herbs.  
Successfully growing your own produce is 
accompanied by the frisson of excitement 
with the knowledge that those radishes 
or tomatoes, still warm from the sun as 
you pick them, are free from chemical 
additives or sprays, and taste way better 
than store bought alternatives.
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S
elf-described moteliers April 
Brown, 33, and Sarah Sklash, 
32, are following their summer 
of “Peace Love Wine” with a 
sweet spring welcome for year 

two of the June Motel.  It’s been a year 

since they opened the renovated June 
Motel.  After taking a winter break, the 
much Instagrammed signature pink neon 
lobby sign with the hip sipper’s quote is 

back on for Maple in The County.  “It’s a 
weekend the region goes crazy for a dif-
ferent local liquid,” said Sklash.  Maple in 
The County, is filled with “unabashedly 
Canadian early spring experiences,” and 
as the wineries get in on the maple craze 
with events and food pairings, the June is 
working on ideas to surprise guests, too.

“I still can’t quite wrap my head around 
it,” said Brown as she looked back 
at the June’s near-instant popularity.  

“It’s been a crazy whirlwind and I 
can’t believe how many people walk 
through the lobby and they’re just… 
so excited and they’ve been following 
our entire journey and dreaming of 
the day they get here to the June,” she 
said. “It’s been so surreal.”

The sixteen room, two-storey June 
emerged as a prime destination for 
young Toronto residents who decided 
on a County weekend expressly to 
stay at the motel promising “great 
wine and good vibes.”  More than 
14,000 followers look for the June’s 
latest winery, shopping and event 
recommendations on Instagram.  Their 
new account, @MotelierLife contains 
travel and entrepreneurial inspiration, 
providing an “inside look at where 
we stay, who we meet and what we 
do.” They also have a popular blog at 
thejunemotel.com

Brown says PEC is definitely having “a 
moment.”  Its draw as a wine destination is 
extending beyond the traditional Toronto-

Ottawa-Montreal corridor, Sklash said 
and the June saw numerous guests from 
outside Ontario in its first year.

As for 2018, they plan to develop the 
acre of treed property at the back of the 
motel as the Bohemian Forest, with a 
hammock-filled Zen zone and picnic 
tables for chilling and sunset views.  
They’re adding in-room wellness 
amenities like aromatic oils and 
diffusers from Canadian companies 
Sunday’s Company and Saje Wellness, 
as well as offering massages.  Their 
plans to expand the lobby gift shop

include an online version.

The girl squad getaways, winery 
visiting couples, cider and beer fans and 
bachelorette weekenders responded to 
the lure of the retro chic roadside motel 
that celebrates the County and the joys 

of laid back lakeside living – with style.

The motel has plenty of Pinterest 
worthy design touches, like pink-gold 
accents, banana leaf wallpaper, pillows 
with chill messages on the beds and 
Quebec made Solair vintage inspired 
motel chairs outside the rooms.

The June was booked solid for its first 
full season.  Phone calls were answered 
with a polite recording suggesting 
would be guests might want to check 
back in the fall.

The best friends and business partners

took a chance when they left careers 
in Toronto to become self-described 
moteliers.  They had no experience 
running a motel, much less transforming 
one in need of a charm transplant. 

Inspired by the renovations of 1950s 
roadside motor courts in the southwest 
U.S. they’d seen online, they bought 
the worn, 1960s era Sportsman Motel, 
just outside Picton on the Loyalist 

Parkway, in 2016.  They opened that 
summer, closing to renovate in time to 
welcome guests this spring.

Brown and Sklash already loved spending 
time in PEC and figured since they often 
struggled to find hotel rooms, there was 
demand for more beds.   They envisioned 
a boutique stay that would draw a 

millennial crowd, savvy young travellers 
who “only want to go away if there’s 

somewhere cool to stay,” said Brown.

Brown and Sklash were the project 
managers and often the labour on the 
$250,000 renovation, aided by interior 
designer Keri MacLellan, along with 
friends and family. They learned a lot, 
lessons that have continued through 
their first year in business. Delegating 

has been chief among them. They have 
since hired 13 staff.

“We realized the way to bring more 
business is not doing dishes and

pouring drinks,” said Brown.  They’re 
inviting more merchants, both local 
and from Toronto, to host pop-up retail 
events.  And they want to begin hosting 

corporate retreats for small businesses, 
partnering with local wineries.

Expect the June’s rates to go up for 
2018.  One thing that won’t change 
is their spin on the welcome cocktail, 
which has become the motel’s 
signature. Every guest gets a glass of 

PEC bubbly upon arrival, signalling a 
time the moteliers have dubbed “wine 
o’clock.” The business of running 
a motel is “not all glamorous and 
fun,” Sklash said, but “we’re still 
enjoying the entrepreneurial, creative 
opportunities.”  

As they anticipate the new season, 
Brown is enthusiastic. “It just keeps getting 
better and better.”  “It’s starting to feel 
more like home for us,” added Brown. 
“We’re starting to feel a little local.”

JUNE MOTEL
BY LINDA BARNARDBY LINDA BARNARDTHE COUNTY’S COOLEST DESTINATION?THE COUNTY’S COOLEST DESTINATION?
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K ingston's city council ap-

proved the master plan in 
July 2014 and the accompa-

nying public art policy guid-

ing its development and im-

plementation, was finalized and approved 
the following year.  Funds to support the 

plan and associated works of art are ear-
marked in the city’s annual capital budget.

One of the first projects on the docket is 
an initiative that will commemorate the 
historical roots the Alderville First Nation 
has in the Kingston area.  A request for 
proposal will go out soon to identify 

an artist to work on the project, which will be
installed in Lake Ontario Park.  With a 
budget of $150,000, completion of the 
project is currently expected for spring 2019.

“This project is very significant and we 
really want to focus on making the point 
that First Nations are very much a part of 
Kingston’s history.   It’s a great project to 

get back to that large scale kind of public 
art,” says Wiginton.

Other projects for this year include a 
competition to create a piece for the 
redeveloped Victoria Park in the downtown, 
and identifying an installation to be part of 

the new Rideau Heights Community Centre.
Of course, Kingston does already have its 
share of notable public art installations, many 
stemming from the heydays of the 1970s.  
Take for example “Time” at Breakwater Park, 
created in 1973 for Kingston’s tercentenary, (the 
300th anniversary of Fort Frontenac), or “Tetra” 
in the Portsmouth Olympic Harbour, which 
commemorates the 1976 Olympic sailing 
competitions.  However, the city has not seen a 
major public art installation since then.

“In the 1970s, public art was prominent and 
people were interested in it.  There were 

some key opportunities to highlight and 
utilize public art, but the interest just sort 
of waned after that,” explains Wiginton, 

and there was still some controversy 
associated with the installations. 

“There was certainly controversy around some 
of these pieces, just because it was change 
and these large works being introduced were 
very modern at the time.  The irony being, 
however, as often is the case with public art, 
over time people get accustomed to them and 
then become protective and certainly would 
never want to see them disappear because 
they become iconic.  That is the natural 
lifecycle with public art.”

Large, permanent projects aren’t the only 
type of public art that the new master plan 
encompasses, with temporary installations and 
community art collaborations also planned.

“Our public art plan is about engaging the 
larger population of the city in opportunities 
to be creative, either directly or to benefit 
from pieces that are not necessarily part of 
a gallery, but rather become a part of our 
landscape,” Wiginton says. “Public art 
speaks to a community’s quality of life.”

Since Kingston’s robust arts and culture 
scene is directly attributed to the artists 
who work in the community, the new 
master plan will also look to create more 
local opportunities and contribute to 
professional development for artists.  

“We want to make sure that 

Kingston is a viable place for 

people to explore their creative 

practices at all levels.”

While noting that “you are never going 
to please everyone” when it comes to 

KINGSTON BEGINS IMPLEMENTATION OF ITS NEW PUBLIC ART MASTER PLAN

BY ERIN KELLY

Kingston is certainly no stranger to creative aspirations. After all, it is 

home to several unique galleries, a strong literary community, and a music 

scene that is credited with helping spur the success of world-renowned 

performers. While many might think from a cultural point of view there 

is little work needed in Kingston, there is one area that has been largely 

overlooked for the past few decades: public art.  That will soon change 

as the city implements the public art master plan, which serves to 

renew the municipality’s commitment to public art.

“We are very rich culturally here in Kingston, and yet we haven’t 

had a regular public art program.  

We recognized that as a gap,” says cultural director, Colin Wiginton.

TAKING A CREATIVE APPROACH 

TO THE PUBLIC ART REALM
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AIRPORT SERVICE TO/FROM TORONTO PEARSON INT’L AIRPORT 
We provide door to door service • 24/7 Private Direct! Shared Ride!

Special Events! Wine Tours! Weddings! • Town cars • Mini vans • Full size vans • Mini buses

1-888-677-4287 • 613-968-2058 • 905-885-7370 • Locally owned and operated  
www.ontariocoachway.com • ontariocoachway@bellnet.ca

art installations, Wiginton says public 

engagement will be an essential part of 

the process for new public art projects.

“A big part of introducing a new work of

public art is to engage the public in the 

process all along.  We want the public to 

have a sense of investment and attachment 

to the work,” he explains.  “We’re not 

assuming that there won’t be some level 

of controversy, but hopefully we will have 

done the legwork to make for an easier 

introduction when public art does get 

installed.”

255 PRINCESS ST  613.548.3022
1880 JOHN COUNTER BLVD. 613.544.4415 
KINGSTON ONTARIO
JAMESREIDFURNITURE.NET

  Our love for all things fashionable and our commitment to creating comfortable 

homes extends throughout every step of design and production.

Utilizing time-tested, artisan construction techniques, from eight-way hand tied coils 

to hand-cut-and-sewn patterns.  Cushions are custom fitted and our skirts are 
precisely cut, lined and mitred for a perfect drape every time. 

Available in many swivel/stationary formats.  Designer fashion and finish. 
See for yourself at James Reid.

Every Jessica Charles chair has a unique story.

For more information on Kingston’s 

Public Art Program visit 

www.CityofKingston.ca/PublicArt



AJAX

250 BAYLEY ST. W.

905-427-4149

BARRIE

516 BRYNE DR.

705-722-4125

BELLEVILLE

405 COLLEGE ST. E.

613-969-0842

KINGSTON

699 GARDINERS RD.

613-384-6262

ST. CATHARINES

443 EASTCHESTER AVE. E.

905-688-8887

Why settle for ordinary, when you 
can have extraordinary !
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T
raditional Thai massage is an 
ancient body work therapy 
based on combining assisted 
yoga, acupressure and Indian 
Ayurvedic principles. History 

of this ancient art reveals that its earliest 
roots were not actually Thai but of Indian 
origin. Doctor Jivaka Kumar Bhaccha from 
northern India is believed to have been the 

founder. A contemporary of the Buddha and 
personal physician to the Magadha King 
Bimbisara over 2,500 years ago, his teach-

ings are thought to have reached what is now 
Thailand at the same time as Buddhism.

Indian origin and influence are apparent 
since the background theory clearly lies 
within yoga philosophy, which believes that 
life force energy (called prana) is absorbed 
in the air we breathe and the food we eat.

The human body is then supplied with 
this vital energy via a network of energy 
lines. Thai yoga therapists massage specific 
energy lines in order to treat a variety of 

ailments. Disturbances in the flow of 
energy result in an insufficient supply of 
Prana, which could in turn lead to a state of 
disease. Working on these energy lines with 
massage can break down the blockages and 
stimulate the free flow of energy or Prana, 
creating a state of general well being. 

Touch is a necessary part of our lives and 
is a key element of our physical, emotional 
and mental health. In today’s fast paced life, 
we often tend to lose the connection between 
mind and body. Thai massage helps to restore 
this balance and creates the possibility of a 
healing disposition.  Combining rhythmic 
massage, pressure to energy lines, stretching 
of the muscles, movement of the joints, gentle 

twisting, energy work, with meditation, this 
is a unique full body treatment

Thai massage is traditionally performed on 
comfortable mats on the floor, the therapist 
guides the recipient through a series of 
yoga poses, while palming and massaging 
the body’s energy lines and pressure points. 

Sufficient pressure is applied during the 
stretching and massaging to achieve benefits 
while at the same time ensuring that the 
recipient is comfortable and relaxed.  One 
can expect to experience relief of muscular 
tension, improved circulation, a boosted 
immune system, joint mobilization, and 
improved physical and mental balance.  

Professional therapists can custom design a 
treatment to meet the specific needs of the 
client. Both the therapist and the client wear 
comfortable clothing allowing for ease of 
movement and flexibility. Some centers 
may depart from tradition and use a table 
due to space limitations or for patients who 
are unable to get up and down off the floor. 

After a treatment, most clients immediately 
feel more relaxed, as the nervous system, 
blood flow and relaxation response have been 
stimulated while simultaneously relaxing the 
mind and body. Clients do report that they 
feel more integrated, taller, and generally 
have a greater sense of well being.

Thai Yoga 
Massage

If you are interested in experiencing this 

unique and soothing form of massage 

please visit the therapies section of our

website at www.mindfulmovements.ca 

for more information or contact kym@

mindfulmovments.ca to arrange for an 

individualized treatment. 

®

6648 Hwy 62 North,
Belleville ON K8N 4Z5

1-800-267-2851
613-962-9111   |  info@abprecast.ca

PRECAST CONCRETE PRODUCTS
INTERLOCKING PAVING STONES

RESIDENTIAL & COMMERCIAL
CURBING  |  | SEPTIC TANKS

WELL TILE  |  | STEPS & RAILINGS
SIDEWALK & PATIO SLABS

Authorized

Dealer
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BY AARA MACAULEY, 
KINGSTON WRITERSFEST

Find You in the Dark, Nathan Ripley 
(Simon & Schuster Canada, Winter 2018)
If you like your mysteries clever and 
twist-filled, you’ll want to get your 
hands on a copy of this debut novel from 
author and columnist Naben Ruthnum’s 
alter-ego Nathan Ripley.  Martin Reese 

is living a double-life – on the surface 
he’s a family man, financially well-off, a 
young retiree, a doting father and loving 
(if distracted) husband with a fondness 
for the great outdoors.  But Martin 

isn’t really going camping, isn’t really 
‘forgetting’ his phone every time he goes 
away for the weekend…and he’s soon to 
discover that his secret excursions are not 
as private as he believed. 

Further reading: Lying In Wait, 

Liz Nugent

Scarborough, Catherine Hernandez 
(Arsenal Pulp Press, Winter 2017)
A sensitive, bittersweet, and loving portrait 
of the lives of an interconnected group 
of children, parents, and educators in a 
low-income, culturally diverse suburb 
on the outskirts of Toronto.  Through a 
series of short chapters told from shifting 
perspectives, Hernandez gives voice and 
dimension to a cast of characters that 
are most often ignored, oversimplified, 
or mistrusted for their race, social 
status, or personal histories.  The stories 
challenge the reader – to hold judgment, 
to understand our own complicity and 
prejudices – without absolving the 
characters of their own prejudices and 
faults.  A fresh and welcome portrait of 
a part of Toronto that has been under-

represented in CanLit to date.

Further reading: That Time I Loved 

You Carrianne Leung

Boys: What It Means to Become a Man, 
Rachel Giese (Harper Collins Canada, 
Spring 2018)
Masculinity and the idea of ‘boys will 
be boys’ was a topic that really bubbled 
to the surface in 2017, and promises to 
continue simmering in our collective 
consciousness through 2018 and beyond.  
Author Rachel Giese offers an extensively 
researched and timely exploration of the 
idea of the ‘boy crisis’ by dissecting the 
ways that genetics, and historical, societal 
and cultural expectations have molded 
our modern conception of what it means 
to be a man. While feminism challenged 
stereotypes and expectations surrounding 
women, assumptions about masculinity 
and maleness have not faced the same 
scrutiny. Giese argues convincingly that 
the move towards gender equality – and 
away from the rigid stereotypes of men 
as always tough, heterosexual, and aloof - 
provides the opportunity for boys to fully 

explore and develop stronger social and 
emotional skills, and become more well-
rounded and successful human beings. 

Further reading: Why Young Men: 

Rage, Race and the Crisis of Identity, 

Jamil Jivani

Great Reads
This initiative is made possible by the Community Fund for Canada’s 150th, a 
collaboration between the Community Foundation of Kingston and Area, the 
Government of Canada, and extraordinary readers from coast to coast to coast.

Spring: fresh air, fresh ideas, and the excitement
that comes with new beginnings. Below are a 
few challenging but rewarding reads to broaden 
minds and horizons.
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www.chestnutpark.com

CHESTNUT PARK REAL ESTATE LIMITED, BROKERAGE

 43 Main Street East, Picton, ON  |  613.471.1708

Experience the County charm.
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Prince Edward 
County

Bowmanville

Bath

Westport

Warkworth

Havelock

Marmora

Madoc

Tweed

Perth

Stirling

Fine Homes &Real Estate
Prince Edward County     •      Northumberland      •      Quinte       •     Kingston     •     Hastings

Hello Realtors...
Do you have properties that 

would benefit from wider than local 

exposure?  Did you know that we 

distribute every issue via the Toronto 

Mail and the Ottawa Citizen  

 targeting high end postcodes?

Subscriptions
Looking for an unusual, inexpensive and long lasting 

present for friends and family at home, or abroad wanting to 

keep up with news from our area?  For, just $29.95 + hst 

you can have all four of this year’s issues mailed to any 

Canadian address.  For details of Canadian subscriptions, 

international subscriptions and back issues please contact 

jeff@newgrapevinemagazine.ca

Does this sound a good fit for you? If so, please email 
tracey@newgrapevinemagazine.ca

PrPrince Edward County          Kingston II Quinte Quinte II Hastings I Northumberland IPeterborough I Ottawa I Durham
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Fine Homes &Real Estate
Prince Edward County     •      Northumberland      •      Quinte       •     Kingston     •     Hastings

www.janareid.comwww.janareid.com

Jana Reid
Sales Representative

Remax Eastern Realty Inc. Brokerage 

Office: 705-653-2080  Mobile: 705-741-9795
Fax: 705-653-3544  Email: janareid@xplornet.ca

25 KINGS ROAD, CHERRY VALLEY, PRINCE EDWARD COUNTY 
Country Estate with Sunsets over East Lake, minutes from Sandbanks beaches. 

Custom built with fine carpentry finishing. 6 BR, 4 BA; Suite over garage, LL 
walk out Suite, MBR en suite. Pristine woods & landscaped perennial gardens. 

Farmed for cash crop seeds; vineyard potential.  

ID # “call me”          $1,399,888

2522 COUNTY ROAD 64, CARRYING PLACE, QUINTE WEST 
1864 church at the NW corner of Prince Edward County, high vaulted ceilings, 

great acoustics. Addition c. 1985 w 2 washrooms, large kitchen,  
now a successful Antique Shop and Auction Hall.   

Co-listed with Lee Caswell, Sales Representative, Bosley Real Estate Ltd., Brokerage. 

MLS # QR  511720725         $398,000

Sandra Foreman
Sales Representative

613 403-1466
CountyHomes.ca

SandraForeman@bell.net

Grapevine Magazine is delighted to be able to announce that we have entered into sponsor-

ship arrangements with both The Loft in Cobourg, and Westben of Campbellford.  It is nothing 

short of a privilege to help these two fine organizations develop their cultural programming.

We are pleased to let our readers know that we will have quantities of free tickets for films 

and concerts at The Loft and for concerts given by Westben.  

To qualify for a chance to win free tickets to The Loft or Westben, please like Grapevine 

Magazine on Facebook where we will post further details as soon as possible.
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The Last Bite
BY SHARON HARRISON

T
ulips are one of the most recog-

nizable and unique spring flow-

ering bulbs anywhere in the 

world.  With a pleasing silhou-

ette these stalwarts of spring come in al-
most every colour of the rainbow—except 
blue, even in black and white. Though the 
effort of digging holes in late fall to plant 

them may seem onerous, the reward come 
springtime, is priceless.  Typically at just 
pennies per bulb, though some of the fan-

cier varieties will set you back a few dol-
lars, one gets a lot of bang for your buck, 
however the cost pales in comparison to 
the price tulips once commanded.   

At the peak of “Tulipmania” as it became 
called, a single tulip bulb could sell for 
more than the annual income of a skilled 
worker.  In the early 1600s tulips became 
regarded as luxury items, becoming 
symbolic of status, with some varieties 
selling for as much as a fancy home.  
Investors were willing to pay a high price 
for even one single exotic tulip bulb, 
pushing up prices exponentially.  Some 
people would do anything to get their

hands on the bulbs, with ordinary folks 

remortgaging their homes and spending 
their life savings, in the belief they could 
make a fortune from the tulip bulb craze.

Of course, the tulip madness couldn’t 
last. Inevitably unsustainable, the market 
eventually crashed, leaving many tulip 
holders and investors bankrupt. The 
term “tulipmania” denotes the first 
major financial bubble of its kind and is 
still very much used today to describe 
a large economic event that cannot be 
sustained—a modern day equivalent was 
witnessed during the dotcom bubble of the 
late 1990s, and maybe the current wildly 
fluctuating value of cryptocurrencies today.

During World War II and especially in 
its final year, dubbed the Hunger Winter 
1944 to 1945, it was not unheard of for the 
Dutch to eat tulip bulbs.  While reported 
as quite tasty, the bulbs were consumed 
out of necessity.  Eating bulbs of any 
kind is not recommended as they can 
make people ill, upset stomachs, induce 
vomiting, cause skin irritation and may 
even result in death, as was unfortunately 
the case in Holland.  

Canada’s relationship with the tulip 

extends at least as far back as World War II.  
In a living legacy that has lasted seventy 
three years, Canada receives 20,000 tulip 
bulbs annually from the Dutch Royal 
Family.  The tulip gift is an enduring 
thank you to Canada, commemorating 
when members of the Dutch Royal Family 
fled the Netherlands for the safety of 

Ottawa during the war.  The gift of tulip 

bulbs also acknowledges the pivotal role 
Canadian troops played in the liberation 

of the Netherlands.  

Tulips originated not from Holland, 
but from Turkey where they were first 
cultivated and exported to Holland as early 
as the 16th century.  The flower resembling 
a “tulbend”— a turban worn by Turkish 
men—was originally known as a “tulipan”.  
Ottawa hosts the largest tulip festival in 

the world with over one million tulip bulbs 
in bloom throughout the city each spring.  
Belonging to the lily family, this cheerful 
harbinger of spring, which started life as a 
wildflower, has been gifted, painted, traded, 
grown, photographed, admired and enjoyed 
over many centuries.  

from Amsterdam?
Tulips






