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FROM THE EDITOR

For some of us, winter is an exciting season.
Growing up with two younger sisters, I
remember my mother bundling us up from
head to toe before heading outdoors. We,
of course, complained about having to
wear mittens and toques, but once we got
outside we were grateful for the warmth.
We would head out to the backyard to
build a snowman or walk over to the
nearby park to meet friends for an
afternoon of tobogganing until our cheeks
got rosy red and our fingers too cold to
continue. We didn’t have a care in the
world. It’s amazing to see how things

change once we get older…we seem to
find excuses to avoid going out in the cold.
One of my most memorable childhood
memories was skating on the Rideau Canal
with my family. In my opinion, it wasn’t the
skating that excited me the most, but rather
what followed. Even though our fingers
and toes were cold, we weren’t ready to
head home just yet. After taking off our
skates, we would walk a short distance on
the Canal to get our favourite winter treats,
namely Beaver Tails® and steaming cups
of hot chocolate. Nothing beat the feeling
of holding that warm cup and eating this
sweet pastry.
I now have two young children and look
forward to creating new memories during
this special time of year. Whether it’s
teaching them to skate or taking them to
the nearby hill for sledding, seeing their
smiles of excitement and happiness make
me eager for the arrival of the winter
season. Living in this part of the country, we
need to embrace the good times availed to
us during winter. Enjoy the season!
Happy reading!

Melissa
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BRIGHT
LIGHT
Show
by Lillie Normile

M

agical”. That was the word from Lyndsay Tee,
Economic Development Coordinator for the
Town of Napanee, when asked to describe 'The
Big Bright Light Show'. The Lighting Ceremony and Block Party signal the beginning of the
holiday season in Napanee. Part of Dundas Street is closed to
vehicular traffic. Children and adults crowd into the street waiting for the lights to be plugged in by the Mayor and members of
council, bathing the downtown in bright lights.
Live local music, hot chocolate stands and photos with Santa
are offered. All of this is made possible by generous sponsors,
TransCanada, Town of Greater Napanee, and Downtown Greater
Napanee BIA.
For the past five years the town has been ablaze with more than
400,000 colourful LED lights, cascading down the facade of
downtown businesses, from mid November until the end of January. The show is the brain child of James Tinlin, General Manager, Community/Corporate Services for the town.
Marg Isbester, Deputy Mayor of the Town of Napanee told me
that her first reaction to the suggestion of the light show was
“No, not on our historic buildings”. After viewing pictures of
other municipalities she was convinced that this would be of
great value to the town and not hurt the historic buildings in any
way. Today she is an enthusiastic supporter of the event. The
lights draw photography groups to the community to capture the
display. People come to view the lights, shop and dine. For most
families it is the kickoff for the holiday season.
Town staff, council and a host of volunteers work to make this a
special event. In late September crews begin to string the lights
in order to be ready. In the first year all the lights had to be rolled

"

The
BIG

and put on spools; 3 weeks work. Every
year since the process has been fine tuned.
Before the big night the lights are tested
and timers installed; to avoid any unpleasant surprises for the excited crowd.
Isbester also spoke of the large wreath
on the County Court House and the huge
iron tree on the Market Square. The lights
on the tree are synchronized to music
and families are often seen with children
dancing around the tree in the evenings.
The goal is to expand the number of participating businesses and to have more
displays around the town in places such
as the Conservation Park and Springside
Park; encouraging people to drive around
the town taking in the holiday magic. Isbester says more animated displays are
needed and she would like to see the displays expand north of downtown; perhaps
with decorated real trees. A real tree will
be installed at the Corner Garden (Centre
and Bridge Streets) this year.
A Home Edition has been added for 2016.
All houses in Greater Napanee decorated
with holiday cheer entered by December
16th, 2016 have the opportunity to win
one of the top three cash prizes.
Jefta Monster, co-owner of Starlet, with
his wife Cat, says that the Big Bright
Light Show creates positive energy and
draws people from out of town to explore
what else Napanee offers.
Ellena Fleury, owner of Ellena's Cafe on
Dundas Street says there are positive comments even months after the event. While
she has been working late in the cafe, preparing for catering jobs, there have been
people walking around the street admiring
the lights. There is a certain community
spirit awakened when the lights go on. Ellena praises the efforts of the community
as it works together with council, BIA,
sponsors and volunteers. Each year there
is hope that more businesses will participate in lighting up their store fronts. “The
Big Bright Light Show is another piece
of the puzzle in what makes Napanee; a
place to live, visit and shop”,says Ellena.
Enthusiasm is evident in her every word.
Walking among the crowd the spirit of
the season can be felt. The cool weather
promises winter is not far off and cheeks
become rosy. Children are bundled in
wagons and strollers hoping to catch a
glimpse of Santa. Adults wearing cozy
toques, scarves, mitts and jackets stamp

Above: Photos provided by
the Town of Greater Napanee

The Big Bright
Light Show is
another piece of the
puzzle in what makes
Napanee; a place to live,
visit and shop

"

their feet to keep warm.
Family, friends and neighbours meet,
chat, laugh and share the excitement of
the evening. It is a time for community
bonding.
From almost any road into town the glow
of the lights can be seen like fire light in
the sky drawing the viewer to explore the
streets. It is indeed a 'magical' scene and
one that shouldn't be missed. Take a drive
into Napanee to experience the Big Bright
Light Show before the end of January
2017.
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T

he barn quilt phenomenon in
Prince Edward County, now
approaching its third year,
continues to grow with its
popularity showing no signs
of waning. Pat Dubyk, Coordinator of the
Prince Edward County Barn Quilt Trail
(PECBQT), along with husband and barn
quilt installer Ron, brought the idea to
the County in late 2013, with the first installations coming in April 2014. County
residents, farmers, winery and business
owners alike have wholeheartedly embraced the idea which now sees 150-plus
barn quilts spread across a wide pastoral
island community. Pat and Ron are especially proud the Prince Edward County
Barn Quilt Trail project has recently been
nominated for the 2016 Quinte Business Achievement Award for Non-Profit
groups.
The PECBQT extends mainly along the
Highway 33 corridor with clusters of barn
quilts to be found in Wellington, Bloomfield and Picton. They appear along many
of the back roads too, where barn quilts
are prominently displayed, but where others are intentionally, and perhaps playfully, hidden just off the beaten track. Maps

are available to helpfully guide you, or
simply discover the barn quilts at will,
where a random sighting shows itself
around the next bend or in the next village
and where locating them becomes a little
like a treasure hunt.
Barn quilts come in every colour of the
rainbow where each is individually personalized, and yet most follow a traditional fabric quilting pattern. To keep designs
authentic, variations are made to traditional patterns, but it is the diverse blend
of colours, the orientation and unusual
combination of geometric shapes and patterns that ensure the barn quilts remain
bespoke.
Of the 50 or so wineries and vineyards
nestled throughout the gently undulating
rural County landscape, seven have joined
the trail, for a total of 13 panels on display
between them. The addition of a large
eight-foot square polygon panel often
enhances an already handsome historic
barn or simply softens the harsh lines of a
modern structure. Overlooking seemingly
endless rows of grapevines, each panel
stands as a sentinel to the vines; a protector of the land, each distinctive, bold and
sui generis.

Top Left: Barn Quilt at Sandbanks Estate
Top Right: Barn Quilt at Sandbanks Estate
Bottom Left: Barn Quilt at Rosehall Run
Bottom Right: Barn Quilt at Cold Creek
Vineyards
The Mariner’s Compass is one of a handful of barn quilts clustered in the heart of
Hillier wine country. Proudly located at
the family owned and operated Lacey Estates Winery, and sitting among vines of
riesling, Baco noir and gewürztraminer,
contrasting shades of purples and blues,
reds and greens, yellows and orange give
the vibrant star a three-dimensional quality. As a hand quilter as well as past president of the Prince Edward County Quilters’ Guild, the Mariner’s Compass was
Mollie Lacey’s favourite block pattern
and was an obvious choice for the family
barn quilt.
Rosehall Run came on board with a
unique barn quilt design representing the

trillium. As with many local families,
quilting was a popular pastime which saw
quilts passed down through families. The
Four Trilliums was chosen in part because
the white trillium is Ontario’s official
flower and also the symbol used to represent the Grape Growers of Ontario—and
fittingly, a large patch of trilliums grows
on the forest floor of the 150-acre farm.
Perhaps most significantly, the four trilliums within the design represent the four
family members and owners of Rosehall
Run. The panel, mounted on the side of
the turn-of-the-century farmhouse, overlooks 25 acres of grapevines.
To celebrate their 15th anniversary, family-owned Sandbanks Estate Winery added
another barn quilt to their collection. They
now boast six uniquely colourful barn
quilts, the most of any business on the
trail. Uniquely identifying the winery’s
prime location along the historic Loyalist Parkway, the designs form part of the
winery’s corporate identity. Artist Rita
Thivierge worked the designs and colour
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Above: Barn Quilt at Lacey Estates
Vineyard & Winery

...simply discover the
barn quilts at will,
where a random
sighting shows itself...

combinations where eye-catching shades
of orange and yellow, green, blue and purple ensure a visual treat. The strong vibrant colours representing the sun and the
wind, the sky and the lake also capture the
terroir.
The view of the old barns atop the subtle hilltop gently comes into view. While
not a winery and not open to the public,
Cold Creek Vineyards proudly displays
Irish Eyes on the side of the big old dairy

ERIC REYNOLDS
Chartered Accountant

6 Talbot Street, Suite 3
Picton, Ontario K0K 2T0

P: 613-476-7925
F: 613-966-3514
E: ereynolds@reynoldsaccountingservices.com

www.PictonAccountants.com
www.Belleville-Accountants.com
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barn which is easily viewed from the road.
History lives here on this important site
where heritage is preserved in the form of
a pair of century-old, restored hip-roofed
barns: a large dairy barn and a smaller pig
barn both circa 1890s. Owner and viticulturist, Chris Braney, chose the shamrock
design for the barn quilt panel to connect
with his Irish heritage. The simple green
and white colours seem a natural fit for
the barn’s impressive exterior, complementing and reflecting the surrounding
green hills and vines.
Situated on the outskirts of Picton, Rooks
and Grapes can be found at Black Prince
Winery. It is one of the oldest County wineries and one of the first to adopt a barn
quilt. The design incorporates a series of
squares and triangles with a historic and
modern twist: the black squares denote the
winery’s namesake, Black Prince Edward,
while the gold squares represent both the
golden fields of agriculture and royalty
(Black Prince Edward was the son of King
Edward III). The rooks represent the castle, the traditional home of a prince, with
the grapevine in the middle of the design a
salute to Prince Edward County as a wine
growing region and to the winery’s location in the centre of the County.
Apple representations feature prominently on the PECBQT, including at County
Cider Company which features a novel
take on an apple tree. Maw’s Lakeview
Orchard also adopted the apple theme
with two barn quilt panels depicting stylized apples. It was an obvious choice for
the apple farmers with the designs being
“picked” as a family with a playful take
on the fruit they have grown since 2004.
Take a self-guided tour, wander upon
a winery or visit a vineyard, admire the
barn quilts, drink in the vista or share in
some vino (remembering to select a designated driver) as you discover and enjoy
the County’s largest outdoor, all-season,
rural art gallery.
Wineries and vineyards wishing to join
the trail may contact Pat Dubyk at
pecbarnquilttrails@gmail.com or call
613.813.1972.

Picton

Welcome Home
for the Holidays
Opening Soon!

Model
Apartments
Now Open
Community
opening
December
2016

The site is buzzing and this December we will
welcome our very first residents home, in time for
the holidays.
Feel the warmth this winter and discover the joy of
maintenance free living, concierge services and a
fully equipped wellness gym to keep you moving
and active.
It’s time to re-imagine your lifestyle on your terms
and reclaim the time that brings you joy.

Live Well
at Wellings of Picton

Leasing Centre:
320 Main Street, Picton, ON
® Marketing Manager: Rachel Henry
613.818.4125 wellingsofpicton.com
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Millions of people
around the world celebrate
Christmas and the food
traditions surrounding
the occasion.
In particular, many
countries are tied with a
common bond of
preparing speciality
breads for the holiday
season.

A Slic e o f
Ho lid a y
Bre a d
by Cynthia Peters

M

illions of people around the world celebrate
Christmas and the food traditions surrounding
the occasion. In particular, many countries are
tied with a common bond of preparing speciality breads for the holiday season. One of the
most popular and recognizable Christmas breads is Stollen. Its
origin dates back to the 15th century in Germany. It was crafted
to emulate the infant Jesus wrapped in a blanket. Today, it can
also be referred to as Christstollen. The original form was much
simpler, a basic loaf of flour, yeast, water and oil. Later versions
added butter and spices, but were banned by the church. The current form has elevated considerably with the addition of sweet
ingredients such as candied fruit, raisins, nuts, marzipan and icing sugar. Rum is also popular. Dresden Stollen has a special seal
on its surface, designating the loaf as baked officially by one of a
select group of 150 bakers.

Left: Fresh Stollen by Humble Bread
Photo by Henry Willis
In Prince Edward County, we have two
notable bakers that pride themselves on
this delicious treat. Peter Grendel of The
Pastry House in Picton has been baking
this bread for years. Regulars place orders
weeks ahead of time to ensure they have
enough for their holiday gift giving.
Henry Willis of Humble Bread is a big fan
of fruit breads and enjoys crafting these
loaves and baking them in his wood fired
oven, just north of Bloomfield. His sour
dough version, all naturally leavened, is
packed with rum soaked raisins and almonds, candied citrus peel and a generous
log of marzipan in the middle. It’s a labour of love as the first proof is 10 hours
and then another 18 hour rise before baking. This slow rise along with the organic

Right: Armenian Gatah with Sesame Seeds
Photo by Cynthia Peters
ingredients and a topping of melted butter
and icing sugar, give this loaf a rich tasting flavour. The loaf weighs in at around
two and a half pounds and can last until
the end of January stored in parchment
paper at room temperature. Orders can be
placed directly through their website.
One of the “not so familiar” Christmas
breads that was a tradition in my family was Armenian Gatah. While there are
many versions depending on what region
of Armenia one was from, my mother adopted a savory rather than the traditional sweet variety that she learned from
my grandmother. Gatah was only baked
during the holiday season in our home,
traditionally it was baked for the Christian holiday, Candlemas (Presentation of

SideStreet Gallery
Local & Regional Artists • Custom Framing
and more...

264 Main St. Wellington, Ontario
613.399.5550
sidestreet264main@gmail.com
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Traditional Swedish
Saffron Buns
Ingredients:
¼ cup of raisins
¼ cup of dark rum
2 tbsp. of dry yeast
2 cups of milk
1g of saffron strands
1 cup of ricotta cheese
¾ cup of sugar
½ teaspoon of salt
600g of unbleached white flour
100g unsalted butter, room temperature
2 eggs
Instructions:
1. Soak the raisins in the rum.
2. In a small sauce pan, add ½ cup of the
milk along with the saffron. Stir and heat
up to just below boiling to extract colour
and flavour of the saffron. Let cool.
3. In a medium sauce pan, add the rest of
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the milk and heat to 37°C. Remove from
the heat and add the yeast. Let stand for
10 minutes.
4. In a mixer, add the milk/yeast and
saffron along with the ricotta cheese,
sugar and salt. Blend well. Slowly add
the flour while mixing on slow. When
well incorporated, spoon in the soft
butter and mix until smooth. Cover with
a kitchen towel and let rest 40-50
minutes.
5. Preheat oven to 450°F
6. Cut dough in half. Cover one half and
roll the other half into a long rectangle,
about 6” wide and ½” thick.
7. Cut into thin strips and roll into shape.
Place on a baking tray, add the raisins,
cover, and let rest for another 30 minutes.
Repeat with the second half of the dough.
8. Brush with whisked egg. Bake in oven
7-10 minutes or until golden brown.

Jesus at the temple) on February 2nd. Our
version can be compared to a heavy coffee
cake, but with the taste of a croissant. This
was created by making a “koritz” for the
centre – a paste of butter and flour with a
texture similar to a stiff roux. Sometimes
we added a few tablespoons of tahini,
giving it a nice sesame background. We
also made ours much smaller for individual servings with a sprinkling of sesame
seeds on top. Normally, Gatah is made a
foot in diameter and can be filled with the
addition of ground nuts.
Moving northward to Sweden, one of
their Christmas breads can be found in the
shape of sweet buns called Lussekatter.
These yellow beauties get their glow from
saffron. Sweeter versions can be found on
tables in England and the Netherlands.
Lussekatter is usually made with raisins
and baked in the traditional shape of a reversed s-shape. They are eaten at Advent
and Saint Lucia Day (December 13). This
day is also known as the Festival of Light
and was started in the early 18th century.
Traditionally, a young girl is chosen to
wear a special white robe with a long red
sash and a crown of lite candles. She leads
a procession of children in the celebration
of Saint Lucia and these saffron buns are
served to all in attendance and everyday
following up to shortly after Christmas.
So how did saffron become a key ingredient of these buns in Sweden?
The history of the saffron trade was
unique as the spice could be grown all
over Europe and beyond, and was readily
available. With the difficulties though of
harvesting, saffron was and still is today,
one of the world’s most expensive ingredients.
In our area, Swedish born Jens Koberg
of The Old Third Winery, has been baking these buns for family and friends for
many years. His own recipe noted below,
also incorporates ricotta cheese. He suggests serving them warm with your favourite hot beverage.
Whether bought or baked at home, the
smell and taste of hand crafted speciality
breads for the holidays are a tasty tradition for all to enjoy.

Merry Christmas and
Happy Holidays!

by Kingston Writersfest

stant struggle. Dallaire is not known for
holding his punches, and this memoir is
no exception. Early reviews have praised
his honesty and the attention he draws to
the harsh realities of PTSD and its impact
on members of the military. Stephen Lewis comments that he “was left reeling by
this book, overcome by shock, dismay,
amazement. I’ve never read anything
about post-traumatic stress quite so stark,
honest and graphic. Roméo Dallaire bares
his soul to the world . . . it’s an act of stunning courage and a literary tour de force.”
The Spawning Grounds
by Gail Anderson-Dargatz

T

ake advantage of the chill in
the air to cozy up with our selection of Fall books. Whether
you’re in the mood for history or mystery, you’re sure to
find something to warm up to. A special
thanks to Ben McNally, of Ben McNally
books, for his selection of one-line teaser
reviews.

Waiting for First Light: My Ongoing
Battle with PTSD by Roméo Dallaire
In this piercing memoir, Roméo Dallaire,
retired general and former senator, the author of the bestsellers Shake Hands with
the Devil and They Fight Like Soldiers,
They Die Like Children, and one of the
world's leading humanitarians, delves
deep into his life since the Rwandan
genocide. Roméo Dallaire, traumatized by
witnessing genocide on an imponderable
scale in Rwanda, reflects in these pages
on the nature of PTSD and the impact of
that deep wound on his life since 1994,
and on how he motivates himself and others to humanitarian work despite his con-

On one side of the river is a ranch once
owned by Eugene Robertson, who came
in the gold rush around 1860, and stayed
on as a homesteader. On the other side is
a Shuswap community that has its own
tangled history with the river - and the
whites. The long-awaited new novel by
the two-time Giller-shortlisted author is
full of the qualities Gail Anderson-Dargatz's fans love: it's an intimate family
saga rooted in the Thompson-Shuswap
region of British Columbia, and saturated
with the history of the place.
This is a stunning, electric read full of
mystery, drama, history, magic, conflict
and redemption. The land here is both
beautiful and menacing, truly a character in its own right. Told with artistry
and sensitivity, Gail manages to balance
moments of considerable tension (clashes
of culture, family, belief) with touches of
humour and light, drawing the reader on a
profound journey they won’t soon forget.
Don’t I Know You? by Marni Jackson
In a world obsessed with celebrity culture,
it can be easy to feel like we know the famous faces we see on the screen and in the
tabloids every day. But for Rose McEwan,
encounters with the likes of Bob Dylan,
Meryl Streep, Gwenyth Paltrow and dozens of other big names from the worlds of
music, film, and television are run-of-themill. Following her life from age 17, when
she takes a summer writing course led by
a young John Updike, through her first
heartbreak (witnessed by Joni Mitchell)
on the island of Crete, through her marriage, divorce, and a canoe trip with Taylor Swift, Leonard Cohen and Karl Ove
Knausgaard, Jackson weaves together an

engrossing novel-within-stories that manages to be honest and hilarious, audacious
and touching, shocking and heart-warming all in turn. A fun and thought-provoking read.
The Hidden Keys by André Alexis
André Alexis follows up on his Giller prize win with another exploration
of classic literature and lore – this time
bringing us a modern retelling of the
classic novel Treasure Island. While the
premise - the quest for buried treasure
may seem old-fashioned, Alexis manages
to imbue his cast of characters with honour, subtlety and humanity. His care and
attention to detail is evident in the subplots and side-adventures – nothing, and
no-one is here just for show, and he deftly avoids stereotypes and genre tropes to
create a witty, gritty crime thriller with a
mysterious puzzle at its centre that you’ll
be anxious to solve. For fans of historical
fiction and Elmore Leonard.

One Sentence
Reviews
by Ben McNally
of Ben McNally Books
NON-FICTION
Hillbilly Elegy by J.D.Vance
An unsentimental look at
American dissatisfaction.
Pigeon Tunnel by John LeCarre
Tidbits from the clandestine life
of a writer.
Lab Girl by Hope Jahren
A most impressive and unusual
memoir.
FICTION
Stranger by David Bergen
A taut tale of dislocation and
separation in Central America.
Commonwealth by Ann Patchett
Four parents, six children,
five decades.
Let me Tell You About
A Man I Knew - by Susan Fletcher
A fictional look at Vincent Van Gogh
in an asylum, 1889.
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...finding the
style that is right
for you starts with
gaining confidence
when shopping the
fortified wine aisle
of your local
liquor store.

As with any wine that has a ‘vintage’ date (year), all the grapes for Vintage Port come from
the same year. They are then aged a maximum of 2 years in barrel before being bottled
unfiltered.

AN INTRODUCTION TO
PORT WINE
by Michael Pinkus

C

an anyone name me a good winter beverage? Hot Cocoa comes to mind,
and if you’re willing to throw in some crème de menthe we’re wandering down the same path; but I’m talking about something more straight
forward. Something to sip on during those cold winter nights, something
to warm the inside of one’s being and something that brings the 'mmm'smile to one’s face. I’m talking about Port.
Now, I don’t know how many Port fans I have out there, but if you’re not you really
should be because it can be one of the most amazing wines out there. Some quick Port
facts before I move on: “Port” can only be made in Portugal’s Douro Valley region,
otherwise it’s called fortified wine and yes it has both heightened sweetness and alcohol (through the method of fortification). And no matter how pleasurable Port can be,
there are still people out there who claim they don’t like it – but what’s not to like?
Some of the complaints against the wine I hear are: it’s “too sweet”, “too gritty”,
“has too much alcohol” … but I question whether people who claim not to like it have
had the right one for them? After all Port is a wine-style, not a single wine, and as
with clothing and interior decorating, you have to find the style that is right for you.
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There are beginner Ports, and (for a lack
of a better term) veteran Ports. Unless you
find the right one you’re never going to
love Port.
Port comes in a variety of styles from Vintage (the most well-known), Late Bottled
Vintage (the most under-appreciated),
Ruby (the most approachable) and Tawny
(the most confusing) to Rosés (the newest
version) and White Ports (the black sheep
of the family). They also throw around
terms like: Reserve, BIN, single Quinta
and so many others. It can get daunting;
but to find the style that is right for you
starts with gaining confidence when shopping the fortified wine aisle of your local
liquor store.
Vintage: as with any wine that has a ‘vintage’ date (year), all the grapes for Vintage Port come from the same year. They
are then aged a maximum of 2 years in
barrel before being bottled unfiltered.
This allows them to age 20+ years in bottle. Vintage Port is made to age gracefully
over a long period of time, it is not a consume now wine – it’s bought to mark a
special occasion because of its longevity;
and Vintage Port is not made every year,

it can only be made in “declared years”
when the ruling body over Portugal’s
Port industry decides the vintage was exceptionally good (~ 3-4 times a decade).
That’s what makes Vintage Ports so rare,
so special, and so collectible.
So what happens in non-declared years?
Only a certain percentage of any crop
(vintage or not) can go into Vintage Port
(thus keeping the rare nature of the wine).
The rest go into a number of alternative
bottlings. One of my personal favourites
is Late Bottled Vintage. While these Ports
carry a year on their front label they age
longer in barrel (4-6 years), are filtered
when bottled, making them drinkable
sooner. The key to this style is they have
Vintage Port character without the wait.
Ruby is your most approachable Port, it
sees little to no time in barrel, is blended with different vintage wines (for style
purposes depending on the producer) and
is ready to drink the moment you buy it –
it makes for a great beginners Port.
Tawny Port is where I am sure to confuse
many. It has a complicated pedigree, but
with its complexity of aromas, flavours
and interesting character it can be one of
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In Vino Veritas
Boutique Bed & Breakfast
and Tea Room

It’s a Latin saying which means ‘in wine,
truth.’ To a winemaker, it signifies staying
true to the grapes of the region or honouring old world harvesting practices.
The truth can be reflected in the wine’s
distinct flavour or the time it takes for it
to mature in French oak casks.
During Loyalist College’s Guest Chef &
County Winemaker series, guests meet
Prince Edward County winemakers, re-

nowned local chefs and hear stories about
the dishes served and the wines paired.
Upcoming dinners feature Neil Dowson
of County Road Beer Co., Jonas Newman
of Hinterland Wine Company (Dec. 2),
Michael Hoy of Chef Michael Hoy Culinary and Frédéric Picard of Huff Estates
(Feb. 10). Tickets are $50, including tax
and processing. To RSVP, visit
www.resto213.com.

The Anne Frank Exhibit
Until November 26
This is an international traveling exhibition
which was created by the Anne Frank House,
and will be available for public viewing at the
Kingston library.

Family Functions • Weddings
Special Events • Business Meetings
Afternoon Teas (details on website)
1725 Old Highway 2, Belleville, K8N 4Z2
613-966-1028 • 1-866-466-6876
innkeepers@montroseinn.ca
montroseinn.ca

Violin Festival
Multiple Dates, November & December
The Isabel
A variety of performances of classical and folk
and in a unique celebration of the violin
including Ashley MacIsaac November 16.

theisabel.ca

Ciara Phillips: Comrade Objects
Until December 4
The ﬁrst major exhibition in Canada of
Phillips’ work; Comrade Objects presents a
new body of work by this Glasgow-based
Canadian artist.

agnes.queensu.ca

Lumina Borealis @ Fort Henry

the most rewarding of all the Ports. You’ll
see them generally under the label of 10,
20, 30 or 40 Year Tawny – they are an oxidized wine made from red grapes, and
because of the oxidization with time they
turn brownish in colour. The year indicated on the front is not the average age of
the wines in the blend (a common misnomer), but instead represent a character
that, for example, a 10 year old Port wine
kept in barrel should have. But forget
the technicalities, what you should concentrate on here are the flavours and the

smells, which are not found in other Ports:
hazelnut, almond and orange peel, just to
name a few – it can be quite the revelation
for the palate.
The next time we talk fortifieds we should
get into the world of Sherry, which really is a far cry from what Grandma used
to drink in the parlor all those years ago;
but for now search out some great Port
for winter; and for those looking local
see Karlo Estates (Prince Edward County) and Lakeview Cellars (Niagara) for a
Canadian take on these Portuguese wines.

December 1 - February 4
An all-new mystical event that brings an
enchanted land to the wintery landscape of
historic Fort Henry.

luminaborealis.com

visitkingston.ca
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Looking for some great Ports to try – might I suggest the following:
Taylor Fladgate 10 Year Old Tawny (#121749) - $34.95
Taylor Fladgate 20 Year Old Tawny (#149047) - $68.95
Taylor Fladgate White Port (#69856) - $15.95
Fonseca White Port (#276816) - $16.95
Fonseca LBV (#87551) - $21.95
Croft LBV (#87601) - $18.95

Great for Beginners:
SDC Ruby Port (#398230) - $16.95
SDC Tawny Port (#398248) - $16.95

CULINARY
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avourite
F
Favourite Things

JUSTIN BARRY
OPTICAL

bowmanville

Tyrone Mills

The Tyrone Mill has been in operation since 1846 and is
recognized as one of the last operating mills in Ontario.
Most of our products are locally produced whether it's our
own stone-ground flour, jam, and baking to our honey, cheese
and apple cider. We are especially known for our cider doughnuts.
For 50 years we cut logs into lumber and today we still specialize in pine
and cedar whether it's for siding, outdoor decking, floors, paneling,
moulding, timbers or live-edged slabs. Visit the antique woodworking
shop overlooking the mill pond. Take a step back to the 1800's when
machinery was driven by belts, line shafting and pulleys.
Open Monday-Saturday 9-6 and Sunday 11-5
2656 Concession Road 7 I 905.263.8871 I www.tyronemill.net
Come check us out on Facebook!

Over the last 22 years, Gather has grown up in
downtown Bowmanville. Starting out as a small,
cozy, handmade children's clothing shop, Gather
has evolved to a larger, yet still cozy shop of
unique and carefully handpicked women's clothing,
accessories and gifts. And yes, we still have our
great selection of super
cute baby things.
We love being part of this
incredible community and
hosting pop-up markets
supporting other local artisans and Canadian small
businesses, it's how we like to show our love to this
wonderful community.
We truly believe there are good things from all over
the world too, which our product assortment
certainly shows. We love to 'gather the good
things' for you.
Open Monday to Friday 10-6, Saturday 10-5
and Sunday 11-4
51 King Street East
905.623.0773
www.facebook.com/gathergoodthings
www.instagram.com/gatherthegoodthings

The Glass Slipper
SO...We love Canadian made!!!!
Visit The Glass Slipper for unique Canadian made products featuring:
Martino boots; Made in Canada for Candian winters! Wool-lined, and
waterproof to keep you warm and dry.
U.S.E.D. Handbags. Made in Revelstoke, B.C. using
seatbelts, harvested right from the scrap yard. Comfortable
to wear, and extremely durable too.
Steampunk Jewellery, made in Alberta by Brenda
the Earring Lady. Industrial Victorian Era meets
Dr. Who, these pieces will invoke a strange sense
of nostalgia. Other unique lines include
Rebels Refinery Men's Skincare (Distillery
District - Toronto), and Walton Wood Farm Skincare
(Peterborough), both of which received deals on the
Dragons' Den....cool!
rebelsrefinery.com I waltonwoodfarm.com
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Beautiful projects begin at Soper Creek Yarn. The shop is filled with yarn, needles and
accessories. When choosing yarn we try to find the best quality at an affordable price.
When the shop opened in 2008, the primary focus was hand knitting yarns. The shop has
since expanded its inventory to include felting supplies, wool blankets, socks and some
very unique gifts. We love to support independent businesses from Canada and around
the world.
80 King Street West
905.623.2336 I www.sopercreekyarn.ca

The Glass Slipper

The Glass Slipper has been offering clients unique quality
footwear for ten years in Historic Downtown Bowmanville.
We believe in combining fashion with function to give you a
look of your own, featuring footwear COMFORTABLE enough
to wear all day. We listen carefully and work with our clients to
find just what they are looking for, and offer multiple ways to
incorporate their new footwear and accessories into their
wardrobe, in order to make the most of their purchases.
Shoes, boots, handbags, scarves, hats, jewellery,
for all occasions, there's always something unique
and unexpected at The Glass Slipper.

Located in historic downtown
Bowmanville, Justin Barry Optical has
been making their customers look good
and see better since 1994.
Here, they know what their customers
want. Their motto is fittingly, "Our vision
is our customer's vision - we want all of
our customers to LOOK GOOD & SEE
BETTER"! That is why the brands and
styles they carry are always changing
with new frames arriving daily.
Our team can't wait to help you look
and see better! Come see our fresh and
exciting frame selection and have some
fun finding your next pair!

55 King Street West
905.623.0011
Check us out on Facebook:
facebook.com/The Glass Slipper Bowmanville

13 King Street West
905.623.3132
www.justinbarryoptical.co

Archibald’s is one of Clarington’s best kept
secrets. Located in the foothills of the Oak
Ridges Moraine, Fred Archibald has been
making award winning fruit wines for almost
20 years. Enjoy complimentary tasting.
Browse through the winery boutique chocked
full of holiday entertaining & gift giving ideas.
Special Event: Christmas in Clarington Country,
Nov. 25 – 27. Local artists, wine & food pairings.
Visit all 6 locations & get into the Holiday Spirit!
Open daily from 10am to 5pm.

Favourite
6275 Liberty Street North
905.263.2396
archibaldswinery.com
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DAY
TRIPPER:
The
Best Christmas
Tree
by Michelle Hauser

I

t was the worst-possible place for a pre-Christmas meltdown: Carol’s Christmas Tree Farm, (formerly Burnside’s) on Highway 2 near Greater Napanee. The annual
outing is a decade-long family tradition, but on this occasion it was a daytrip disguised as just another Christmas chore.
In a less-stressed frame of mind I might have seen through my
silliness. Other families were smiling and taking selfies in Santa’s sled. But it was Christmas and—seasonal spoiler alert!—
there was too much to do and not enough time or energy to do
it. All of my mind-over-mood strategies had failed. Pitching a
fit was the next best option.

Never worry about
the size of your
Christmas tree.
In the eyes of
children, they are
all 30 feet tall.
- Larry Wilde
The Merry Book of Christmas
Standing with my hand on the trunk of a
perfectly proportioned, pre-cut balsam fir,
which had Martha Stewart written all over
it, I glared at my family saying, “Let’s just
get the biggest most expensive tree we
can find and be done with it!”
While I conjured a bossier, less cooperative Lucy than Charles Schultz ever could
have imagined, my husband and son sat
huddled, whispering to each other with a
bow saw between them. They were like
Charlie Brown and Linus desperately in
search of the true spirit of Christmas—a
spirit which was not at all embodied at
that moment by a mean mother with her “I
find the tree, the tree does not find me!”
quest for perfection.
We were at an impasse. It was two against
one. Mark and Joe were still advocating
for our wandering around the acreage in
the freezing cold, combing the rows of
trees in the way back of the farm where,

no doubt, some terminally flawed little
excuse for a Christmas tree was waiting
to pluck at my son’s heartstrings.
My husband pleaded with me to indulge
his Griswaldian family bonding fantasy
but I shook my head and refused to let go
of the beautiful balsam even as other potential buyers nosed around it. In the true
spirit of the holidays I glared at those people too, as if to say, “Buzz off: this tree is
mine!”
More than the Christmas time crunch it
was vanity that caused me to dig my heels
deep into the mud that day. I love my son
but through the years he’s proven himself
to be a major wild card when it comes
to choosing the fruits of Mother Nature.
Sure, we’ve made some memories that
will no doubt last a lifetime but I’ve also
sifted through a lot of microscopic strawberries, dirt-covered blueberries, wormy
apples and warty pumpkins in the process.
Joe seems to be genetically predisposed

The best of all gifts
around any Christmas
tree: the presence of
a happy family all
wrapped up in
each other.
- Burton Hillis
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Anna’s
Kitchen
by Anna Olson
Photograph by Ryan Szulc

T

his chutney makes a perfect
accompaniment to a lovely
piece of aged cheese or can be
baked onto a small wheel of
double cream brie. It can also
be used to balance out a charcuterie plate
or a portion of rich pâté, and naturally a
spoonful is perfect alongside a spicy bowl
of curry on a cold, wintry day.
Makes about 3 cups
(about 18 servings)

Above: Photography by Mark Hauser
toward the small and defective, which is
sweet in a way, but it didn’t bode well for
a Grade ‘A’ classy Christmas tree.
I stood in the winter wind and stared into
my son’s eyes utterly committed to my
course of action. This was my Tiananmen
Square. That’s when I saw it: the quiver
of the lower lip, the squinting of the eyes,
the tell-tale bowing of the child’s head.
In response to my defiance the kid had
upped the ante and played...yup, you
guessed it: the crying card.
I had a split-second to decide whether I,

22 Grapevine Magazine | Winter 2016

too, would play the crying card or cave.
The big picture was, it was Christmas and
I’d made my son cry. That’s when I asked
the most edifying question of all time,
“How important is it, really?” Finding the
answer to be “Not very,” my snit-fit came
to an end.
I loosened my grip on the designer tree,
freed my boots, which at that point were
altogether stuck in the mud, and joined
my husband and son on the Christmas
tree walkabout that had meant so much to
them.
It was a tense truce, at first, but within
about 30 minutes the war cloud was long

forgotten. By then we’d gone as far to the
outer edge of the farm as we could. That’s
when my little Charlie Brown came faceto-face with the tree that had been looking
for him all along, the one that needed us to
bring it home for the holidays.
It was a cute little tree, too. Smaller, of
course, than the one I’d had my greedy
hand on, but not a pity party by any means.
My husband put his arm around my shoulder, always on the lookout for the proverbial bright side: “We won’t need to use as
many lights,” he said.
“It’s a beautiful tree,” I told my son, “it’ll
be our best Christmas tree ever!”

Ingredients:
2 cups of peeled and diced fresh mango
½ cup of diced onion
⅓ cup of golden raisins
½ cup of packed light brown sugar
3 tbsp. of white vinegar
1 tbsp. of finely grated fresh ginger
1 tsp. of ground cumin
½ tsp. of ground cinnamon
½ tsp. of celery salt
3 tbsp. of finely chopped fresh mint
(optional)
Method:
1. Place the mango, onion and raisins into
a medium saucepan and add the brown
sugar, vinegar, ginger, cumin, cinnamon

and celery salt. Bring this up to a simmer
over medium heat, stirring occasionally. Reduce the heat to low and simmer,
uncovered and stirring occasionally, until the onions are tender and most of the
liquid has evaporated, about 10 minutes.
Remove the pan from the heat, stir in the
mint (if using) and cool to room tempera-

ture. Transfer the chutney to a container
and chill until ready to serve.
The chutney will keep for up to 3 months,
refrigerated. Alternatively, the chutney
can be packed into sterilized jars following safe canning procedures, and be stored
in the pantry for up to 2 years.
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Zenergy

Gallery & Shop
RYAN’S

EYE

Unique Artisan Crafts & Gifts from
Canada & Around the Globe

Local Art

Himalayan
Salt Lamps

OR WHERE THERE’S WILL, THERE IS A WAY

Candles

DESIGN
SOLUTIONS
bedding, bedskirts
& curtains
by Will Ryan
illustration by Gray Abraham

T

here are ready made bedding sheets in all sorts of colours and patterns that can be used very effectively as
design solutions around the home. As they are meant
for bedding they do have some disadvantages. They
are lightweight and therefore, depending on the use,
need to be lined. They are more often than not printed patterns
which eventually lose colour, although there is some bedding that
has a woven pattern. This is slightly tougher and stands up much
better. Obviously, frequent washings are the enemy but again,
some creative thinking can reduce this issue.

Home Decor

As we’re discussing the use of bedding
fabrics, let’s talk about the bedroom. To
reduce the amount of fading caused by
washing, consider having a duvet cover or
quilt with a pattern. Get a top sheet, bottom sheet and pillowcases in a solid colour that exists within the pattern. Then,
have some decorative pillowcases with
the pattern that are not used for sleeping
on. You can also have bedskirts and curtains made from the same patterned fabric
as well. However, it is very important to
stress that you should have these items
made for you and they must be lined.
There are two styles of bedskirts, a shirred
(or gathered one), and a more tailored one
that hangs flat and has inverted pleats
at the bed corners and one in the middle
of the longer bed side area. Anyone who
has bought unlined ready made bedskirts
knows just how irritating it is to make the
bed and find that because the skirts aren’t
lined and therefore too lightweight, you
have accidentally tucked them up under
the mattress. Both styles of bedskirts have
their place and are an attractive solution
to the base of a bed. The fuller shirred (or
gathered one) looks well if the room is
large, while the more tailored one is considered less feminine and doesn’t feel as
“full” in a smaller space. If bedskirts are

Jewellery

www.zenergygalleryshop.ca
3 Dundas Street East
Napanee On
613-409-6749

Perhaps a new
mirror, new lampshades,
different or repainted
bedside tables and a
small rug will really
add to the overall update.
not what you want, there is another way to
cover the box spring. Purchase the largest
fitted sheet that would go under your mattress and cover the box spring. If the box
spring material shows through the fitted
sheet fabric, just purchase a plain white
fitted sheet which will be the “lining”
of the box spring cover. Always use the
bedding that will afford you the greatest
amount of “drop” down the sides. It looks
mean if the bed topping only just reaches
the sides of the bed or only a couple of
inches down the sides.
Now I must address curtains. Curtains
must also be lined and the lining must be
of good quality fabric. The fabric must
be 100 percent cotton. Avoid polyester or
polyester blends as they will shrink, warp
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The rule of thumb for curtain width is two and
a half times the width of the window they are
covering. Anything less than this tend to look
mean and stingy.

or pucker. The rule of thumb for curtain
width is two and a half times the width
of the window they are covering. Anything less than this tend to look mean and
stingy.
Bedding can also be used as a headboard
fabric and can also be made into slipcovers for chairs. When considering a fabric
covered headboard, have it made with a
zipper so it can be washed periodically as
over time it can become discoloured. If
using the fabric for upholstering a headboard or furniture slip covers, there are
sewing workrooms that will quilt it for
you. There are also some bedding lines
that have already quilted fabric of your
desired pattern.
If you have an older bedroom suite or furniture, it can really freshen up a room’s
appearance if you consider painting it. It
could be a colour from the new bedding
fabric or could be just painted cream.
Perhaps a new mirror, new lampshades,
different or repainted bedside tables and
a small rug will really add to the overall
update.
Still in the bedroom, the fabrics do not
have to be a busy graphic or floral pattern.

kitchencraft.com

OTTAWA SHOWROOM
2287 Gladwin Crescent

KINGSTON SHOWROOM
510 Gardiners Road

(613) 738-2423

(613) 634-1226
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Nor do all bedrooms have to have duvets, quilts and masses of pillows. There
is something clean and charming about
plain white or striped sheets with blankets. But once again, fleece or man made
fibre blankets, while warm, simply do not
deliver the look. Nothing beats pure wool
blankets, but unfortunately they are expensive. The good thing is however, they
do last for many years.
Just as a word of caution, although it looks
like a work of art, a bed with a quilt, with
another quilt folded at the foot of the bed
with patterned pillows, mixed with plain
pillows that are not meant to be slept on
make falling into bed at night a real exercise. All the extra decorative touches have
to be removed and stashed somewhere,
then repositioned again in the morning. I
know some people like to do that but I feel
life is just too short for all that fussing.
I started this article discussing using bedding as a cheaper solution to buying yard
goods. I have mentioned the downside of
using bedding which is thinner than upholstery fabrics and yard goods. I also
know that really gorgeous bedding with
smart colours and good quality cotton
is very expensive. This is where you are
obliged to do some homework. You have
to balance off the look you want, with the
quantity of fabric you get within a bedding line with what you would pay for in
yard goods. You have to factor in lining
fabric for curtains and bedskirts, but when
making bedskirts and curtains, with whatever fabric, they should always be lined.
You can use bedding fabric in areas of the
house. For example, it can be used as upholstery on dining chairs or banquettes as
there are places where you can have the
fabric treated so it becomes impervious to
spills and stains. Once upon a time this
treatment of the fabric made it shiny and
rather hard, almost like vinyl, but new
techniques mean the fabric can be treated and look and feel the same, perhaps
slightly stiffer, but doesn’t change the
tone or colour.
For areas like the living room and family
room, I might suggest using the bedding
fabric as curtains and decorative pillows
with plain upholstery. It still packs a
punch and shouldn’t clear out your bank
account, and should be approached with
the idea of adding to the enjoyment you
have in your home.
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It's a Vine Life...
from vine to wine (Part IV)
by Konrad Ejbich

J

anuary, February and March are
the vineyard’s time to sleep.
In exceptional vintages like the
most recent one, a few wineries
may have netted several rows of
grapes for icewine. If they haven’t been
picked yet, these grapes will have lost
more than 50% of their juice and are likely to produce a concentrated, thick and
possibly, cloying wine.

For wine tourists, visits at this time of
year are typically limited to the tank room
and barrel cellar because what goes on in
the fields is, simply put, boring. Although
the vineyard is still alive and may require
maintenance to posts or wires, the plant
itself is dormant.
If you’re a grape grower, this might be a
good time to book a Caribbean vacation.
Winter…

“We like to have everything done by
mid-December so we can start winterizing
the equipment,” says Huff Estates Winery’s vineyard manager Alex Hunter. He
has worked in these vineyards since the
day they were planted.
Once he’s completed his outdoor chores,
Hunter is ready to look at travel brochures.
Meanwhile, for Huff’s winemaker Frederic Picard, time off is the last thing on

his mind. He must prepare a new checklist
of duties to carry out through the winter
months in the winery’s lab, barrel cellar,
bottling room and even, on the road.
Most of the winter, Hunter will help in
the winery or retail shop and maintain
the grounds around the Huff’s Inn, the
art gallery and other public areas. Hunter
also attends seminars to learn more about
his profession and annually meets with
growers in Quebec, sharing information,
experiences and new ideas. “And yes, I
like to get away somewhere south in early
March,” he admits.
Over at Casa-Dea Estates, vineyard manager and winemaker Paul Batillana agrees.
“After it’s hilled up in December,” he
says, “we don’t even look at the vineyard
until April.”
Batillana explains that in the Niagara Peninsula, Lake Erie North Shore, and almost
every other region on the planet, once harvest is done, growers can walk away from
the vineyard until it’s time to start pruning
late in January and through their winter.
But in Prince Edward County, as soon as
the grapes are off the vines growers race
to prepare the vineyard for a more severe
winter than other regions can reasonably
expect.
Soon after harvest, County growers will
choose the best canes to wire down at
ground level, then cover them completely by plowing earth over the row. Some
growers will then prune what’s left above
ground; others leave the canes till spring.
“We prune early,” says Keith Tyers, head
winemaker and vineyard manager at Closson Chase Vineyards.
One week after the first frost, his vineyards will be fully hilled up. A couple

of weeks after that, Tyers will send in a
crew to begin pruning vines. The cuttings
are gathered up, piled neatly at the end
of each row and left for pick-up. Early in
March, the crew will remove the detritus.
It may be the only action the two Closson
Chase vineyards will see until spring.
While his vineyard team works outdoors,
Tyers spends the quiet winter months in
the cellar and lab, tasting through barrels, selecting which lots will go into each
blend.
“By the beginning of April,” he says,
“we’re ready to grow grapes again.”
“You might see an occasional tractor
re-hilling elsewhere,” says John Rode,
co-owner and winemaker at Harwood Estate, “but more likely, I’ll be out plowing
the snow off our roads.”
The Harwood Estate property comprises
a narrow strip of land almost a mile long

Uncork. Unwind.
Unmatched.
Tasting Room

28 Grapevine Magazine | Winter 2016

Guided Tours

Oeno Gallery

Winemakers Suite

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.

and 1000 feet wide. The patchwork of
vineyards blocks is connected by many
internal vineyard lanes which Rode likes
to keep clear.
Road cleaning aside, the end of December
brings him time to move into the cellar
and focus on his serious commitment to
winemaking.
As winter draws to a close, growers start
taking cuttings from various sections of
their vineyards and bring them indoors
to warm up in buckets of water. Within a
few days, they will learn how well or how
badly the plants have survived the deepest
cold of the season.
Critical decisions need to be made as
warm weather approaches inducing new
bouts of excitement and anxiety among
wine producers.
They all agree on one thing: spring brings
with it new hopes, new plans, new dreams.

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

Winery: 613-393-5802
Inn: 613-393-1414
www.huffestates.com
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Above: Public Skating during Feb Fest.
Photo by Laura Meggs

OUTDOOR PURSUITS

Let's Skate Away
by Christine Peets

W

hether it's on a river,
pond, or artificial ice,
there is something so
glorious about lacing
on a pair of skates and
just skating away. It's a time-honored tradition, and while most communities have
an arena for skating, many have developed outdoor ice rinks to be enjoyed for
pleasure skating, and of course, hockey.
Most of these are artificial ice, so they are
not as weather-dependent as natural ice,
which means there are more skating days.
Some communities develop festivals to
celebrate winter, of which skating is such
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an important part. So, grab your skates
and glide away. If you don't have skates,
some rinks have rentals.
One of the largest outdoor rinks is at
Springer Market Square, behind City
Hall, in Kingston. The ice is usually ready
in late November or early December, and
the rink is open from 8 am to 10 pm every day. There are accessible washrooms,
a warm up/change area, and an ice-cleaning machine to keep the surface smooth.
The highlight for the winter is “Feb Fest”
being held February 2 to 5, 2017. “We'll
have all of the popular events from past
years, like the “Imagination On Ice” show,

“Hockey Day in Kingston”, featuring a
hockey tournament for local teams, and
the “Winter Park” at Confederation Park
with ice sculptures and slides, so there
is something for the whole family,” says
Jan MacDonald, project manager from the
organization that runs the festival, Downtown Kingston!
The City of Kingston also has several
staffed and unstaffed rinks around town
that offer a hockey rink and a skating area
or track for pleasure skating. The staffed
rinks have heated changing areas and
washrooms. These rinks are open Monday
to Friday from 4 to 9 pm and on the weekends from 12 to 9 pm. Other communities
also offer outdoor flooded rinks or artificial rinks. These include Victoria Harbour
in Belleville and 266 Main Street in Wellington, across from the library.
There are many “community rinks” that
are managed by volunteers. If there isn't
an outdoor rink near you and you'd like
to help set one up, contact your municipal
works department to see what policies are
in place. You'll need a local water supply
and a group of dedicated volunteers to
keep the rink flooded and cleared. On a
cold winter's day or night, you'll see kids,
or adults, skating up and down the rink
shovelling the snow off before they can
get to their game of hockey. At almost all
of the outdoor rinks there are “pick up”
games going on, which is great for those

Above: Hockey Day in Kingston: Historic
Hockey Tournament. Photo by Laura Meggs
who aren't part of an organized league but
still want to play hockey. Of course you
also need some co-operation from Mother
Nature, where the temperatures have to be
consistently cold to get the ice started and
keep it smooth.
Mother Nature doesn't always co-operate
to keep the Rideau Canal Skateway open,
but thousands flock to Ottawa every winter to skate on the World's Longest Outdoor Rink. It runs 7.8 km from downtown
Ottawa to Dow's Lake and is part of the
UNESCO World Heritage Rideau Canal
operated by the National Capital Commission (NCC). Weather permitting, the
skateway opens in early January and stays
open until late February or early March.

There is 24-hour access, but NCC staff
are usually working on the ice during the
night, and sections are opened and closed
when maintenance is required. There are
five rest areas with change rooms, washrooms, fire pits, and picnic tables. Kiosks
are set up selling beverages and food, including the famous Beaver Tails®, a warm
pastry topped with sugar and other flavourings. Another highlight on the Rideau
is “Winterlude”, which runs February 3 to
20, 2017, featuring snow sculptures along
the canal that have been carved by local
and international artists.
Of course it is the skating that is the main
attraction, and many people in Ottawa
use the skateway as their mode of transportation to and from work as well as

for recreation.
When it comes to outdoor recreation,
ice skating is one of the most popular
sports for Canadians, but if you are going to skate away on a local river or pond,
you need to make sure the ice is strong
enough. According to the Canadian Red
Cross, natural ice should be at least 20 cm
thick. Many factors influence the thickness including location, time of year,
currents, fluctuations in water levels, and
changing air temperatures. Clear, blue ice
is strongest. Opaque ice, formed by wet
snow freezing on the ice is half as safe.
Grey ice indicates moving water, and is
unsafe. Check and follow all community
safety guidelines before skating away on
that river.

Contempor ary
A r t gA r t i s t s

40+ Artists from
Across C anada
3 Floors of Art

Studio 22 OpenGallery
32O King Street E. - Overlooking Market Square - Kingston - Tuesday to Saturday, 1O to 6 - Thursdays ‘till 8 & Fridays ‘till 1O - 613-546-7461 s22.ca
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Method:
1. For the roulade: Preheat the oven to
425°F. Line a roasting pan with a sheet
of aluminum foil, placing a large trivet
on top.
2. Trim any excess fat and skin from the
flank steak. Lay it out flat on a chopping
board lined with a double-layer of plastic
wrap. Cover with more plastic wrap
before pounding out to an even thickness
of about 2 cm using a meat tenderizer.
3. Cover the surface of the steak with
slices of ham, overlapping them to fit as
needed. Mix together the chopped garlic,
raisins, walnuts, Parmesan cheese,
breadcrumbs, and 2 tbsp. of olive oil in a
mixing bowl. Season with salt and
pepper before spreading across the top of
the ham slices, stopping about 2 cm from
the edges of the steak. Top with the basil
sprigs.

It’s all about

cozying
up to

Winter!
125 Stores & Services
including
Sears . Roots . Eddie Bauer
Cleo . Old Navy . Winners
Shumaker . Maurices
Le Château . Ricki’s

4. Roll the beef into a tight cylinder
shape, tying securely with butcher's
twine at short intervals. Rub the outside
of the roulade with the remaining olive
oil, and season generously with salt and
pepper.

Beef Roulade
with Garlic, Breadcrumbs, Ham, Raisins,
Walnuts and Parmesan Cheese

Ingredients: for the roulade
1 flank of steak, approx. ~1-1.2 kg
8-10 slices of deli ham
6 cloves of garlic, roughly chopped
¾ cup of raisins
1 cup of walnut pieces, roughly chopped
¾ cup of Parmesan cheese, freshly grated
1 cup of white breadcrumbs
3 tbsp. of olive oil
1 small bunch of basil sprigs
kosher salt
freshly ground black pepper
Ingredients: for the sauce
2 tbsp. of olive oil
1 clove of garlic, minced
1 pinch of dried basil
1 pinch of dried oregano
½ tsp. of sugar
2 cups of canned diced tomatoes
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5. Lift the roulade onto the trivet in the
roasting pan. Roast for about 40 minutes
until the center of the beef registers at
least 63°C | 145°F on a meat
thermometer for medium meat.
6. For the sauce: As the roulade is
roasting, heat the olive oil in a saucepan
set over a medium heat. Add the garlic
and fry for 30 seconds, stirring
frequently.

quintemall.com

North Front & Hwy 401 . Exit 543A
Belleville . 613-968-3571
Monday-Friday 9:30am-9pm
Saturday 9:30am-6pm . Sunday 11am-5pm

7. Stir in the dried herbs, sugar, and
tomatoes, and bring to a simmer. Reduce heat to low and cook steadily for
15 minutes until thickened, stirring from
time to time. Season to taste with salt and
pepper.
8. Remove the roulade from the oven
when ready and leave to rest, covered
loosely with foil, for at least 10 minutes.
9. Cut into slices and serve on a platter
with the tomato sauce spooned over and
around.
Prep time: 1 h 15 min
Difficulty: medium
Cannot be frozen
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Right: Interior of Kingston Glass Studio
and Gallery
Beautiful Handcrafted 'Frit Flava' Vases
created by Kingston Glass Studio

Playing with hot
molten glass is their
passion and yet each
has their own
individuality and
distinctive style...

Depth of Refraction
Fish Sculpture

The Colours of Kingston
A Winter Encounter of Glass and Art
by Sharon Harrison
photographs provided by Kingston Glass Studio & Gallery

O

n a late-fall afternoon of
overcast grey skies and
bare trees devoid of leaves,
the landscape sits at that
awkward and ugly time of
year as the gloriously colourful season of
autumn has gone by, but the beauty of a
white winter not yet arrived. The visual component of colour can play an important role in the season of winter where
people ache for warmth and the brightness
of summer sunshine, as well as colour to
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uplift mood and spirit.
Listed as a stable block among its many
past uses, the single-storey building in
Kingston’s historic downtown has an industrial, rugged feel where it has undergone much transformation and reinvention. Dating back to the 1830s, its storied
past has served its owners well over many
decades. Colour radiates from the front
window displays and seems especially
welcome on a clouded December day.
Stepping inside the walls of Kingston

Glass Studio and Gallery defies expectation. Its solid commercial exterior melts
away as the captivating interior gently reveals itself. A light and bright chic space,
the limestone wall at the far end of the
gallery is a reminder of the structure’s
heritage. Colour is apparent, light too,
but its warmth hits you first. A welcoming heat draws you to the glass blowers
and the blinding light of the fire inside the
white-hot glowing furnaces, where internal temperatures can reach 1,000 degrees

Celsius.
Owners and husband-and-wife team,
Mariel Waddell Hunter and Alexi Hunter,
both accomplished glass blowers and contemporary artists, opened Kingston Glass
in 2006. Playing with hot molten glass is
their passion and yet each has their own
individuality and distinctive style, drawing upon their diverse backgrounds, education and training. Influenced by her
Caribbean Islands’ upbringing, the movement of water and all things ocean are reflected in Mariel’s work. Her pieces come
alive, perfectly capturing the swirling flow
of waves and hues of the deep blue sea as
sculpted liquid glass hardens to produce
powerfully gentle creations. Growing up
on a farm near Kingston, Alexi’s glassware is both sculptural and technical as
his pieces focus on line accented by bright
flecks of colour. His functional “Flava”
vases have traditional bulbous bases with
deep curves and flared lips contrasted by
bright colour for creative boundaries that
are pushed to produce unorthodox and engaging combinations of funky industrial
glass art.
While the glass studio is a big draw, the
gallery offers an extensive and exquisite
range of art work and fine crafts. Catering
to many different tastes and every budget,
whether you spend $20 or $4,000, there
is something for everyone from eclectic
to funky to sculptural. A piece for every
mood, every occasion and everybody can
be found at Kingston Glass which rep-

A welcoming heat
draws you to the glass
blowers and the blinding
light of the fire inside
the white-hot glowing
furnaces, where
internal temperatures
can reach 1,000 degrees
Celsius.
Grapevine Magazine | Winter 2016 35

Owner Mariel Waddell Hunter 'spot heating' to sculpt a Ripple Wave Bowl.

Beautiful handcrafted 'Twisty Glass Cups' created by Kingston Glass Studio.

A space where children are encouraged to participate,
as they marvel at the super-hot fire, exploring the
ancient art form of glass blowing in wonderment
and fascination.
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resents 30 to 40 local and regional, emerging and established artists. Wood, glass,
ceramic, photographic, canvas, textiles,
metal, stone and mixed media works are
on show, whether functional, sculptural
and wearable art. Feature exhibits run
periodically throughout the year and each
month the gallery showcases a specific
artist.
A gallery for all, where community plays
an important role, is just part of Mariel
and Alexi’s vision for Kingston Glass as
they celebrate their 10th anniversary. All
are welcome, and welcomed. A space
where children are encouraged to participate, as they marvel at the super-hot fire,
exploring the ancient art form of glass
blowing in wonderment and fascination.
The always-popular courses where kids
(and grown-ups) can make their very own
glass paperweight or glass ornament run
through the year. Or cast a hand or foot
(or your pet’s paw) in glass for a special
forever keepsake. It’s a relaxed environment bringing families and friends together in an artistic, fun, and most of all, happy space.
The magic of December and the Christmas holiday season are evident at the gallery. Take in the giant sparkling Christmas tree festooned with hundreds of
colourful glass ornaments. It’s the place
for affordable holiday gifts, one-of-a-kind
decorations for the home or the tree, or
simply treat yourself to that special piece
of art you have always admired. Kingston
Glass offers a wide range of products for
online purchasing too, making it easy to
browse if you are unable to make it to the
Kingston location.
Colour is one of the elements of art and
you will find every colour imaginable
in this charming space of unexpectedness. Much like travelling down the rabbit hole in Alice’s Wonderland, stepping
inside Kingston Glass is a magical journey, where time appears to stop still for
a while, and no matter what time of year
you plan to visit, you won’t want to leave.

Upcoming Events:
Holiday Handcasting December 3, 2016
Kingston Glass Studio & Gallery
56 Queen Street, Kingston
kingstonglassgallery.com
613.547.9149

Ripple Wave
Bowl

Les couleurs de Kingston
Une rencontre hivernale avec le verre et l'art
traduction par Rossion Inc.
photographie utilisée avec la permission de Kingston Glass Studio and Gallery

E

n cet après-midi d’automne
assombri par un ciel gris et
par les arbres nus dépouillés
de leurs feuilles, le paysage
est morne et étrange alors
que la disparition des couleurs automnales
rougeoyantes n’a pas encore fait place à la
blancheur de l’hiver dans toute sa splendeur. Visuellement, la couleur joue un rôle
important en hiver, quand les gens rêvent

à la chaleur et à l’éclat du soleil et cherchent un peu de couleur pour se remonter
le moral et changer d’état d’esprit.
Îlot de stabilité sur lequel se sont appuyées
ses nombreuses vocations passées, le bâtiment d’un étage situé dans le centre-ville
historique de Kingston revêt une atmosphère brute et industrielle, conservée
tout au long de ses différentes transformations et réinventions. Son riche passé,

qui remonte aux années 1830, a servi à
merveille ses propriétaires au cours de
toutes ces décennies. Son iridescente vitrine avant semble particulièrement accueillante en ce jour de décembre ennuagé.
J’ai été renversée en entrant dans la Kingston Glass Studio and Gallery (KGSG),
la galerie d’art et atelier de soufflage du
verre de Kingston. Son extérieur commercial solide laisse délicatement place à
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À gauche: le propriétaire Alexi Hunter
chauffe une portion de verre pour sculpter
un vase 'Frit Flava'.
Magnifiques gobelets mouchetés conçus
à la main par Kingston Glass Studio.
'Speckle Cups'

Une chaleur accueillante
vous attire vers les
souffleurs de verre et la
lumière aveuglante du feu
qui rugit dans les fours
chauffés à blanc dont la
température interne peut
atteindre les 1000 degrés
Celsius.

FAVOURITE BRANDS & HOTTEST TRENDS

Betsey Johnson | Silhouette | RayBan | Maui Jim | J.F. Rey,
Serengeti | Acuvue | Oakley | Tom Ford | Vanni | Gucci

324 King St., East, Kingston
613.549.2020

Brands including: Silho uette, Carerra, and mo re.
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son intérieur captivant. Le mur en pierre
calcaire situé au fond de cette galerie autrement claire, chic et lumineuse rappelle
l’héritage de la structure qui l’abrite. La
couleur et la lumière sont bien présentes,
mais c’est la chaleur des lieux qui impressionne en premier. Une chaleur accueillante vous attire vers les souffleurs de
verre et la lumière aveuglante du feu qui
rugit dans les fours chauffés à blanc dont
la température interne peut atteindre les
1000 degrés Celsius.
Mariés et propriétaires, Mariel Waddell
Hunter et Alexi Hunter, tous deux des
souffleurs de verre accomplis et artistes
contemporains, ont ouvert la KGSG en
2006. Jouer avec le verre fondu est une
passion pour ce duo qui insuffle individualité et style distinctif à ses œuvres respectives en puisant dans son éducation, sa
formation et ses expériences diverses. Le
mouvement de l’eau et tous les éléments
liés à l’océan se reflètent dans le travail de
Mariel, inspirée par son enfance dans les
Caraïbes. Ses créations prennent vie pour
capter parfaitement le flot tourbillonnant
des vagues et les teintes de bleu profond
alors que le verre liquide se solidifie pour
produire des œuvres d’une puissante délicatesse. Le travail à la fois sculptural et
technique d’Alexi, qui a grandi sur une
ferme près de Kingston, comporte souvent
des éléments métalliques et des fragments

À droite: 'Frit Bowl', ornement de hibou
bleu sarcelle et ornement de bonhomme
de neige somptueux faits à la main par
Kingston Glass Studio.

de vieux outils agricoles qui repoussent
les frontières de la création et produisent des combinaisons engageantes et peu
orthodoxes dans des œuvres en verre de
style industriel qui sortent de l’ordinaire.
Malgré tout l’attrait de l’atelier de soufflage du verre, la galerie séduit grâce à
un vaste et somptueux éventail d’œuvres artistiques et de créations de métiers
d’art. Convenant à tous les goûts comme
à toutes les bourses, la galerie propose des
créations allant du style éclectique aux
pièces plus originales, en passant par les
œuvres sculpturales, dont les prix peuvent
varier entre 20 $ et 4000 $. La KGSG, qui
représente entre 30 et 40 artistes émergents comme établis, propose des œuvres
pour toutes les sensibilités, les occasions
et les personnalités. Des œuvres en bois,
en verre, en céramique, sur support photo,
sur toile, en textiles, en métaux, en pierre
et en matériaux mixtes y sont présentées,
qu’elles soient fonctionnelles, sculpturales ou même portables. Des expositions
sont mises à l’honneur tout au long de
l’année et chaque mois, la galerie met en
valeur un artiste en particulier.
Alors que la KGSG célèbre son 10e anniversaire, Mariel et Alexi poursuivent leur
mission d’en faire un lieu ouvert à tous
où la communauté joue un rôle important.
Tous y sont effectivement bienvenus et
accueillis chaleureusement. L’établissement représente un espace où les enfants
sont encouragés à participer alors qu’ils
s’émerveillent devant le feu d’une chaleur extrême en découvrant avec éblouissement et fascination l’art séculaire du
soufflage de verre. Offerts tout au long
de l’année, les cours qui permettent aux
enfants (et aux adultes) de créer un presse-papier ou un ornement en verre sont
toujours très prisés. Il est aussi possible de
mouler une empreinte de main ou de pied
(ou de la patte d’un animal de compagnie) dans le verre pour créer un souvenir
unique et impérissable. L’environnement
décontracté permet de se réunir en famille
ou entre amis dans un cadre artistique,
amusant, mais surtout joyeux.

L’établissement représente un espace où les enfants sont
encouragés à participer alors qu’ils s’émerveillent devant le
feu d’une chaleur extrême en découvrant avec éblouissement
et fascination l’art séculaire du soufflage de verre.
Toute la magie du mois de décembre et
du temps des Fêtes se fait vraiment sentir
à la galerie. Son scintillant arbre de Noël
géant décoré de centaines d’ornements
en verre colorés en témoigne parfaitement. La galerie est l’endroit idéal pour
des cadeaux de fin d’années abordables,
des décorations tout à fait uniques pour la
maison ou le sapin, ou simplement pour se
faire plaisir en s’offrant une œuvre d’art
que l’on convoite depuis toujours. La
KGSG offre également une vaste gamme
de produits à acheter en ligne, ce qui vous

permet de parcourir aisément la collection
si vous ne pouvez visiter son emplacement de Kingston.
La couleur est l’un des éléments centraux
de l’art et vous pourrez l’admirer sous
toutes ses formes dans cet espace charmant et inattendu. Tout comme le voyage
d’Alice au pays des merveilles, une visite
à la KGSG est une aventure véritablement
magique ou le temps semble s’être arrêté
un instant; peu importe le moment de
l’année où vous y mettez les pieds, vous
ne voudrez plus en sortir.
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Perfect
Pairings
for the
Holidays
by Priya Rao and Alex Powell
'A Vine Romance'

The winter holidays really are the most wonderful time of
the year! There are so many things to love--the smiles on
people’s faces as they shop for presents; sitting by the fireplace with a warming glass of port or cognac; decorating the
house just early enough not to drive the neighbours crazy;
and of course, entertaining friends with fabulous food and
wine.
There is no better time to talk about perfect wine pairings
than in preparation for all your holiday meals.
Priya: If you’re like me, you probably stock up on wine for
the holidays without having a plan for what to serve them
with. It wasn’t until I met Alex that my wine-drinking
went to a whole new level. Now I find myself asking him
questions like, ‘What should we serve with the mushroom
risotto?’
Alex: A great food and wine pairing for get-togethers with
the prime people in your life can further magnify the specialness of these select occasions.
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soupoperaPEC

Closson Chase
2014 South Clos
Chardonnay
$39.95

Traynor Estates
Sauvignon Blanc
$35.00

Exultet 2015 'Royal
Road Recipe' Handcrafted Apple Wine
$25.00

Rosehall Run
'Ceremony'
$34.95

OPEN FOR BREAKFAST, LUNCH
& DINNER MOST DAYS THIS WINTER!
french classic comfort cuisine
prepared food to go
pantry provisions
hard-to-find international provisions
local food products & wine

613.399.1888
11 PRINCE EDWARD DRIVE, WELLINGTON

SOUPOPERA.CA

is going to work best.
Above: 2014 Van Alstine White - $45.00
Below: 2014 Van Alstine Red - $39.00

Priya: I’ll drink to that! The beauty of being in the County is that you have to stray
no further than your backyard to make
those dinners memorable.
Alex: The County has long been in the
shadow of Niagara but is now pulling
away as a premium wine region of its
own, one that is entirely distinct from its
older, more well-known sibling.
Priya: Let’s start with some sparkle shall
we?
Alex: Indeed! Rosehall Run’s “Ceremony” is a serious sparkling wine. Great as
an aperitif or to serve with a cheese plate,
it has lovely acidity to complement soft,
creamy cheeses like brie but at the same
time its nutty, mature flavours lend well
to firmer cheeses such as Pecorino or
Gruyère. While it may not be able to handle the more intense blue cheeses (Karlo’s
white port, which we’ll be referring to a
bit later, would) it will pair nicely with
milder versions.
Priya: At $34.95 it’s a great alternative to
a true ‘champagne’ while being comparable in quality. What are your suggested

pairings for the main course?
Alex: We definitely need turkey! The
Closson Chase 2014 South Clos Vineyard
Chardonnay ($39.95) will lend creamy
richness and an exquisite texture to the
turkey while Long Dog’s 2012 Top Dog
Pinot Noir ($26) is a great red option as
the tart cherry flavours marry well with
cranberry sauce and the acidity counters
the heaviness of gravy.
Priya: What about those who are having
something non-traditional as their entrée,
say a beef brisket for those celebrating
Hanukkah or perhaps a pork tenderloin?
Alex: Exultet has a great, very unique apple wine ($25) that would fool most people into thinking it’s made from grapes
when in fact it only has 5% chardonnay
grapes. This would be excellent alongside
your pork dishes. Long Dog’s Pinot Noir
goes well here as well—it’s your classic
red wine and red meat pairing after all!
Priya: As a vegan, let’s suggest a pairing
for a vegetarian option. I often do a potpie
and swap out the chicken with faux chicken or mushrooms. I imagine a white wine

Alex: You’re right and Long Dog has a
very interesting Pinot Gris ($18) that has
been left on the skins longer than normal
and therefore has a slight pinkness to it.
The punchy orchard fruit flavours lend
well to chicken—real or faux—and its
round texture complements the richness
of the pie crust.
Priya: Sounds lovely. We primarily hear
of wines being paired with the main dish
of the meal yet I often hear you saying
that the more challenging part is to match
wines with vegetable side dishes.
Holiday meals are rounded out by so
many wonderful veggies—I’m thinking
brussel sprouts, salads, roasted root vegetables--what are we to drink with Nature’s
harvest bounty?
Alex: I’ll answer your question with a
question: do you remember when we
came across Traynor Family Vineyard by
accident last summer?
Priya: Yes, we stopped for tacos and
stumbled upon their tasting room.
Alex: That’s right and I was shocked to
find one of the best Canadian Sauvignon
Blancs I’ve had in that room.
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Vegetarian Nut Roast

ONTARIO
GRAPES...

made with chestnuts and cranberries
Prep time: 1h. 35min. Difficulty: medium
For 6 - 8 servings * Can be frozen

BY THE NUMBERS
by Konrad Ejbich

3

Percent of Ontario grapes used in the
production of jams, jellies, juice and
other grape-based products.

97

Percent of grapes used to make wine.

189

Number of licensed Ontario
wineries.

500

Number of commercial grape
growers in Ontario.

14

Number of people employed by
the grape and wine industry.

THOUSAND

17

THOUSAND

1.03
BILLION

6.8
BILLION

Number of acres of Ontario land
devoted to the growing of grapes.

Price Ontario Teachers' Pension Plan paid
for Constellation Brands (Canada) this past
October, which includes the Inniskillin and
Jackson Triggs brands.

Contribution of the Ontario grape
and wine industry to the Canadian
economy.

The Traynor Estates Sauvignon Blanc ($35) has great herbaceous
or ‘green’ notes that meld well to green and root vegetables. It also
has a nice, zesty acidity to handle creamy or tangy salad dressings.
Priya: Well now we come to the grand finale and what I know is
your favourite part of any meal, dessert time. When I think of holidays, visions of plum pudding, sticky toffee pudding, trifle, custard
and more dance through my head.

Ingredients:
For the nut roast:
1 cup of cashews
1 ¾ cups of hazelnuts
2 cups of cooked ready-to-eat chestnuts,
chopped
2 small onions, chopped
3 stalks of celery, chopped
2 cloves of garlic, minced
⅓ cup of olive oil
2 large eggs, beaten
⅓ cup of cornstarch, sifted
1 cup of all-purpose flour, sifted
½ tsp. of baking powder
salt
freshly ground black pepper
For the cranberry sauce:
3 cups of cranberries
⅔ cup of sugar
1 orange, juice and zest, finely grated
1 large cinnamon stick

Alex: Ok you’re making my mouth water! Luckily Karlo Estates
has 2 fantastic port-style wines to suit any of the above. Their rare
Van Alstine White ($45) will be your choice for custards and trifles
due to the panoply of tropical fruit, while the Van Alstine Red ($39)
has robust, chocolate tones that will go well with richer sweets.

To serve:
thyme sprigs

Priya: Sounds like the perfect ending to a very fine meal. When
it comes to wine & food pairings, you can truly find anything you
need in the County. We hope you enjoy all your special times with
some truly special people this holiday season.

2. Combine the cashews, hazelnuts, chestnuts, onions, celery, garlic, and some salt
and pepper in a food processor. Pulse until
finely chopped.

Method:
1. Preheat oven to 350°F. Grease and line
a 2lb. loaf pan with parchment paper.

3. Scrape into a bowl and add the oil,

eggs, cornstarch, flour, baking powder,
and more salt and pepper to taste.
4. Beat well until a batter forms. Scrape
into the prepared loaf pan and rap the pan
on a work surface to help settle the batter.
Cover the pan with aluminum foil.
5. Bake for 45-50 minutes until golden on
top, slightly risen, and dry to the touch,
removing the foil after about 20 minutes.
When ready, a cake tester should come out
clean from its center. Remove to a cooling
rack as you prepare the sauce.
6. For the cranberry sauce: Combine all
the ingredients for the sauce in a heavybased saucepan with 100 ml warm water.
Cook over a moderate heat, stirring occasionally, until the sugar has dissolved.
7. Cover with a lid and continue to cook
over a slightly reduced heat until the cranberries are very soft and jammy, about 15
minutes, stirring from time to time.
8. Remove from heat and discard the cinnamon stick. Scrape the contents of the
pan into a clean food processor. Blend on
high until smooth. Pass the sauce through
a fine sieve into a jug.
9. To serve: Turn out the nut loaf onto a
serving platter. Pour some of the sauce on
top and garnish with thyme sprigs. Serve
with the remaining sauce on the side.

Serving Book Lovers Since 1989!
MONDAY to SATURDAY 10:00 – 6:00
SUNDAY 11:00 – 4:00
65 Walton St. Port Hope
905.885.7296
furbyhousebooks.com
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A Connection of the
Body and Mind
by Christine Kirkland

yo•ga
a Hindu spiritual and ascetic
discipline, a part of which,
including breath control,
simple meditation, and the
adoption of specific bodily
postures, is widely practiced
for health and relaxation.
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arefully lift your left leg and
grasp your foot with your left
hand,” the instructor calmly
coached, her voice smooth
and soothing. The dimmed
lighting and gentle music cast a relaxed,
undemanding ambiance over the group assembled in the large room.
Slowly, ever so slowly, I began to raise
my left leg, and then quickly put it down
again to prevent myself from toppling
over. Feeling slightly foolish about my
balance challenges I quickly looked
around to see if anyone was watching,
but no one was. No one seemed to care.
And even more so, others were having the
same issue I was.
Our teacher seamlessly continued on,
and after nailing such poses as the Triangle, the Downward Dog, and the Bridge,
I flunked out again when we got to the

Tree, a move that required bringing my
right foot to the inside of my left thigh…
with my arms extended above my head, I
might add.
This was my first experience with Yoga. It
was a last-minute decision to try a class,
so I called Goodlife Fitness upon where I
was informed that I didn’t need to book in
advance; I could just show up and participate. I inquired about what I should bring
with me and was told that I didn’t need
anything, except perhaps a bottle of water.
The centre provided mats that were better gripped in bare feet; meaning athletic
shoes were not even necessary.
I must admit that the atmosphere at the
fitness centre didn’t gel with my preconceived notions of what Yoga represented
– stillness, inner peace, quiet strength –
however my faith was restored the moment our instructor Wendy, began the

Right: Yoga Studio at Mindful Movements
Photo by Stephanie Trattner
program. She had started learning Yoga at
the age of 18, and now at 51 she appeared
very fit and healthy. She embodied all of
those characteristics I had presumed Yoga
was about, and she guided us through a
lesson in achieving them for ourselves,
regardless of the noise on the other side
of the walls.
Yoga’s origins are somewhat ambiguous,
but it is believed the practice grew out of
the Middle East an estimated 4000 years
ago. The Yoga we know in North America
today however, is different from India’s
ancient traditions, which were, in their
entirety, religion-focused.
Wendy alluded to this when I asked her
what I could expect from the class. “It’s
called BodyFlow,” she explained, “So it’s
a combination of Tai Chi, Yoga, and Pilates. We’ll warm up into Tai Chi – it’s got
a little martial arts feel. And then we’ll
go into a real Yoga series of movements
– you use your whole body. All your bigger muscles are incorporated into it. It’s
kind of a meditation piece too, where you
breathe as you work.
There’s different kinds of Yoga,” she added. “There’s Eastern Yoga, and there’s
Western Yoga. We’re going to be doing
Western Yoga, which was brought into our
culture. When I meet people from India,
it’s totally different.”
Within our Western style of Yoga, there
are many different variations as well.
“There’s a therapeutic side to Yoga, and
then there is a physical, mental, emotional
side to it also,” explains Kym, the owner of Mindful Movements, a Pilates/Yoga
Studio in Belleville. “I think for people
starting to practice Yoga, it’s very physical in the beginning. But then it grows –
and you grow – and you develop into this
full realm of how the body and the mind
are really connected. That’s how I started,
and where I am with it in my studio.
And I see it with my clients too,” she continues. “When I have them come into my
studio for the first time they usually start
by saying, ‘I have tight hamstrings and
hips’. And so they do their first Yoga class
and they say, ‘Oh, that feels good, things
are starting to loosen up’. And then they

"

yoga

There’s a therapeutic side to Yoga,
and then there is a physical, mental,
emotional side to it also...

"
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SIDE
PLANK

Clementine-Speculoos

REVERSE
WARRIOR

ginger biscuit Christmas log cake
Prep time: 1h. 40min.
chilling time: 30min.
Difficulty: medium * Cannot be frozen
12 servings
Ingredients:
For the speculoos biscuits:
⅓ cup of butter, softened
½ cup of packed dark brown sugar
⅓ cup of blackstrap molasses
1 medium egg
1 tbsp. of water
2 cups of all-purpose flour, plus extra for
dusting
2 ½ tsp. of ground ginger
1 tsp. of baking soda
½ tsp. of fine salt
½ tsp. of ground cinnamon
¼ tsp. of ground nutmeg
¼ tsp. of ground cloves

BOW POSE

DOWNWARD
FACING
DOG

start to realize: Wow, I’m really feeling
like I’m getting more from the practice!
It’s not just a workout or a stretch anymore. It’s all about the breathing – how
my mind and my body are working together – self-awareness, development. It
grows. And I think it grows for people at
different times, depending on what’s going on in their life too.”
Kym comes from a background in athletics, with an emphasis on gymnastics. As
a result of a love of movement in general, she attended University for fitness and
personal training, and there she gained a
basic knowledge of Yoga. It wasn’t until
she began to experience physical issues
from the years of performing gymnastics that she started practicing Yoga, and
found, as she recounts it, that a whole other amazing adventure commenced.
For a newbie to Yoga, who has no specific
injuries, Kym would introduce them to a
Hatha class. “Basically, Hatha stands for
‘Sun and Moon’,” she explains. “That
means that there are postures and movements that are heating, like the sun, and
also cooling, like the moon. It gives them
a good balance between how heating the
body feels and how cooling the body

feels. And that would be your basic class
intro.”
There are several other types of Yoga that
Mindful Movements has available. One
particular kind is called Hot, which is
simply performing Yoga movements in an
area that is heated to higher temperatures
than what is average, and Kym’s studio is
the only one in the Belleville area that offers it. Her Hot Yoga classes are held in
a separate room; one that operates completely on its own heat and air circulation.
It is separately heat and humidity controlled so that the exact, optimum levels
of each can be attained.
“When you go into the room you just feel
like you’re in a nice cocoon of heat and
warmth. Your body naturally starts to relax, especially in the colder months,” describes Kym. “There’s a detoxification
benefit as well. I would say that it’s definitely our most popular program here.”
Whether your preference is a fitness club,
or a private studio, the practice of Yoga
carries an abundance of health benefits.
My introductory experience with it was
just enough to give me a flavor, but it left
a good taste in my mouth.

For the log cake sponge:
cooking spray
3 large eggs
1 cup of sugar
⅓ cup of cold water
1 tsp. of vanilla extract
1 cup of all-purpose flour
¾ tsp. cream of tartar
½ tsp. of baking soda
¼ tsp. of baking powder
¼ tsp. of fine salt
½ tsp. of ground ginger
¼ tsp. of ground cinnamon
¼ tsp. of ground nutmeg
¼ tsp. of ground cloves
1 pinch of ground black pepper
For the filling:
3 clementines
1 cup of unsalted butter, softened
2 ½ cups of confectioners' sugar, sifted
3-4 tbsp. of candied ginger, in syrup,
drained and chopped
3 tbsp. of candied orange peel, chopped
For the biscuit icing:
1 cup of confectioners' sugar
4 tbsp. of candied orange peel, chopped
Method:
1. For the speculoos biscuits: Cream together butter and brown sugar with an
electric mixer in a large mixing bowl until

light and fluffy, about 2-3 minutes. Beat
in the molasses, egg, and water.
2. Combine the flour, ginger, baking soda,
salt, cinnamon, nutmeg, and cloves in a
separate bowl and then add it to creamed
mixture in three parts, beating well in between additions until you have a smooth,
soft dough.
3. Shape the dough into a disc and wrap in
clingfilm. Chill for 30 minutes.
4. Preheat the oven to 350°F. Grease and
line a large cookie sheet with parchment
paper.
5. Lightly flour a work surface and roll
out the speculoos dough to approximately
0.75 cm | 0.333" thickness. Working freehand with a small paring knife or using a
Christmas tree-shaped cutter, cut out tree
shapes from the dough.
6. Space them apart on the cookie sheet.
Bake for about 15 minutes until dry to the
touch, set, and starting to colour at the
edges. Remove to cooling racks to cool.
Keep the oven on.
7. For the log cake sponge: Lightly coat a
15 inch jelly roll pan with cooking spray.
Line with parchment paper and coat with
more cooking spray.
8. Beat together the eggs, sugar, water,
and vanilla extract with an electric mixer in a large mixing bowl until thick and
pale, about 6-8 minutes.
9. Add the flour, cream of tartar, baking
soda, baking powder, salt, spices, and
pepper, cutting and folding with a metal
spoon until you have a light batter with no
visible streaks of flour or spices.
10. Spoon into the prepared pan. Rap the
pan on a surface to help settle the batter
before baking for about 15-20 minutes until golden, risen, and springy to the touch;
a toothpick should come out clean from
its center.
11. Remove from the oven and immediately invert the sponge onto a clean, damp
dish towel. Peel away the parchment pa-

per before rolling the sponge in the towel,
into a tight roulade shape. Set aside.
12. For the filling: Finely grate the zest
from the clementines into a mixing bowl.
Cut them in half and juice into the bowl,
mixing the juice with the zest. Add the
butter and beat well until smooth and
creamy, 3 minutes.
13. Add the confectioners' sugar in three
parts, beating well between additions,
until you have a smooth, orange-colored
buttercream. Divide into two bowls.
14. Fold the chopped candied ginger and
candied orange peel into one bowl of buttercream. Set the bowls to one side.
15. For the biscuit icing: Place the confectioners' sugar in a bowl. Stir in hot water, 2 tsp at a time, until you have a thick,
spreadable icing.
16. Spread the icing over the tops of the
speculoos biscuits. Top with chopped candied orange peel and leave to set.
17. To assemble the log cake, unroll the
sponge from the towel. Spread the candied ginger and candied orange peel buttercream on top, pushing it to the edges
with a damp palette knife. Roll into a tight
log and place on a serving platter.
18. Spread the plain buttercream over the
sponge with the palette knife. Decorate
the top with the iced tree biscuits before
slicing and serving.
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Right: All grapes are hand sorted before
going into the press. Quality wine starts
with quality grapes.

ROOTS
Lauren Zimmerman
by Nicole Bergot-Browning
photography by
Frank Marquart

L
She still has a bottle of a Huff Estates
2003 Cabernet Sauvignon, and she doubts
she’ll ever open it.
"I helped grow the vines that produced
that award wining wine… it’s cool to be
a part of that."
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ong before Prince Edward
County was known as an
emerging wine capital, Lauren Zimmerman was already
plotting her future as a vintner. She’d sneak sips from her mom and
grandfather’s home brew, and pop grapes
into her mouth during dog walks through
the Chardonnay vineyard across the street
from where she grew up in Wellington. By
the time she landed a job picking grapes
at newly opened Huff Estates in 2003,
the wine bug had bit. “I saw them – Huff
Estates, The Grange and Carmela Estates
(now Casa Dea) – plant their first vines,”
she writes in an email. She still has a bottle of a Huff Estates 2003 Cabernet Sauvignon, and she doubts she’ll ever open
it. “I helped grow the vines that produced
that award wining wine… it’s cool to be a
part of that.”
It was her mom, probably wise to her
sneaky sips, who encouraged her to enroll
in the Winemaking and Viticulture Technician program at Niagara College, where
she learned the art of winemaking. After
graduation she moved back to Wellington and took a job as winemaker at Hillier Creek Estates. She was there for two
years until the Sauvignon Blancs of New
Zealand called to her, and she took a job
at major wine label, Coopers Creek, on
the North Island. Eventually Zimmerman

"

COUNTY

Maryland’s population
is extremely diverse with
a combination of country
folks who prefer sweeter
wines, and the larger
metropolitan population
who enjoy more
premium styles...

"

was ready to have her own grapes to cultivate and she moved back to the county,
where she and a partner purchased property on the corner of Danforth Road and
County Road 33 in Hillier, what was becoming the heart of wine country in the
county. With help from her family, they
hand planted 5000 vines of Sauvignon
Blanc, Chardonnay and Marquette grapes.
Four tough years of farming, maintenance
and business building followed, and at
27 years old she decided she was not yet
ready to be tied down. She sold her stake,
and the property eventually became The
Traynor Family Vineyard.
In 2011 she met an American musician
and moved south of the border to Maryland, where she still lives. “I couldn’t
resist his southern accent and fell deeply in love with him and with Maryland,”
she writes. No stranger to emerging wine
scenes, she embraced the evolving wine
culture there, working at Port of Leonardtown Winery as a winemaker. One of
only two cooperative wineries in the US,
it is owned and operated by 12 Maryland
grape growers who work together to produce wines under one label. Zimmerman
calls this a blessing and a curse. “The
challenge,” she writes “is keeping track
of each lot and deciding the optimal time
to harvest each variety.” Whereas most
winemakers only have to walk out into
their vineyard to check on their grapes,
Zimmerman has 12 growers to negotiate

the optimal harvest time. That’s the hard
part; the bright side, for a winemaker, is
pretty exciting. “Working with so many
vineyards and grape varieties, I have endless blending options,” she writes. “It’s a
guaranteed recipe for some phenomenal
blends.” And the range of wine styles is
broad as well, from sweet and fruity to
big, bold and dry. “With 20 different wine
products in our tasting room, we have
something for everyone.”
Before moving south, Zimmerman always looked to the American winemakers
with envy – after all, they don’t have the

months of deep freeze to deal with, nor
the hard work of protecting the vines by
hilling up after harvest each fall. But as
she has learned, the grapes aren’t always
greener on the other side, and each wine
region has its own difficulties. This past
fall as Hurricane Matthew worked its way
up the coast causing havoc, grape growers
along the eastern seaboard picked grapes
earlier than they would’ve liked. This
time they got lucky, and Matthew bypassed Maryland, but in 2011 Hurricane
Irene destroyed the majority of red grape
varieties there, “it was devastating,” Zim-
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Left Above: Lauren taste testing the fresh
pressed grape juice. Despite the expensive
lab equipment, taste is the most important
test for quality winemaking.
Left Below: Lauren's first releases at Port
of Leonardtown Winery. They won gold at
the Governor's Cup Competition.
Tributary White is a blend of Chardonnay
and Viognier grapes.
Albarino is a Spanish varietal that grows
very well in Maryland's humid climate. It
creates a dry aromatic white.
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With 20 different
wine products in
our tasting room,
we have something
for everyone.
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Where to Stay & Eat
Vacation Rentals

Hotels/Inns

County Holiday Homes
Cottages and Homes in
Prince Edward County
1.866.576.5993
info@countyholidayhomes.com
www.countyholidayhomes.com

Inn at Huff Estates
2274 County Road 1
Bloomfield, Ontario
Prince Edward County
613.393.1414
www.huffestates.com

**To feature your hotel, restaurant or vacation
rental in our Where to Stay & Eat listing please
contact melissa@grapevinemagazine.ca

East & Main Bistro &
The Suites Above
270 Main Street, Wellington
Prince Edward County
613.399.5420
www.eastandmain.ca
*The Suite is above Pomodoro restaurant

merman writes.
Whereas the county climate with its low
humidity favours Chardonnay and Pinot Noir, these mildew sensitive varieties don’t do well in humid Maryland.
So Zimmerman sticks to bigger, bolder
reds like Merlot and Malbec, grapes that
thrive in the longer, hotter growing season. “The Spanish Vinifera Albarino is a
thick skin grape that does exceptionally
well in Maryland’s hot, humid climate,”
she writes.
In Prince Edward County 95 percent of
the wine Zimmerman made was dry. In
Maryland, however, sweeter, easy sipping
wines are popular. “Maryland’s population is extremely diverse with a combination of country folks who prefer sweeter
wines, and the larger metropolitan population who enjoy more premium styles,”
she explains. “We have to cater to both
casual and wine connoisseurs alike.”
She comes back to the county frequently
to visit family and friends and is excited
by the explosive growth happening here.
“Every time I visit I hear about a new winery or restaurant opening,” she writes. “I
used to know every winery along with the
name of the owners and winemakers, but
now there are a lot I haven’t visited yet.”
All the more reason to come back.
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Fine Homes & Real Estate

Fine Homes & Real Estate

Prince Edward County

Prince Edward County

•

Northumberland

•

Quinte

•

Kingston
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Hastings
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Northumberland
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Quinte

•

Kingston

•
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CHESTNUT PARK REAL ESTATE LIMITED, BROKERAGE
Prince Edward County/Picton
43 Main Street East • 613.471.1708

LIST LOCAL.

Toronto Head Office
Mississauga / Port Credit
Collingwood
Muskoka
Northumberland County

MARKET GLOBAL.

416.925.9191
905.278.5775
705.445.5454
705.765.6878
905.800.0321

chestnutpark.com
This is not intended to solicit buyers or sellers currently under contract with a broker
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THE

LAST

BITE
by Sharon Harrison

hey gleam and sparkle, they
come in pretty and intricate
designs, they appear in a variety of different shapes and
sizes, they are complex and
fascinating, no two are alike, and they
are available in only one colour. Made
up of between two and 200 separate crystals and around 180 billion molecules of
water, snowflakes—or more correctly,
snow crystals—are generally hexagonal
in shape (although not always necessarily symmetrical), and contrary to popular belief, they are not white in colour.
Snowflakes are translucent but not transparent, and only appear as white due to
the way light reflects and diffuses upon
the ice crystals’ many sides. Stellar dendrites, hollow columns, triangular crystals, twelve-branched stars and arrowhead
twins are among the many names given to
snowflake patterns.
Around the world, a variety of languages, regional variations and local dialects
ensure there are many different words
meaning snow. In France, snow is neige,
the Spanish use nieve, and the Russians
say снег. Italians use la neve, Schnee is
used by Germans and the Icelandic word
for snow is snjór. Much has been documented about the number of words for
snow especially in Canada where the
list of names is pegged at 400. The Inuit claim to have 100 different words for
snow including matsaaruti and pukak, and
Icelanders have 46 words at their disposal, including hundslappadrífa, skæðadrífa
and Él. Of course, most names are simply
extensions of names, a slight variation or
a description of snow, and the whole exercise has become a rather humorous endeavour.

Beginning life high in the atmosphere,
snowflakes fall at a speed of between 1.6
to 6.4 kilometres per hour, taking on average about an hour to reach the ground,
growing larger and larger as they descend.
The beautiful miniature creations measure
roughly one to 10 millimetres wide, but
their size can vary. The largest snowflake
ever recorded in the world, according to
Guinness World Records, was seen in
Montana, US in January 1887, measuring
38 centimetres wide and 20 centimetres
thick. The world’s largest snowman on
the other hand, built in February 2008 in
Maine, US, stood 122 feet, one inch high
and was actually a snow woman named
Olympia. Named after then Maine Senator Olympia Snowe (for real), the snowman took over a month to construct and
weighed in at about six tons, towering
over the small town of Bethel.
We throw snowballs, make snowmen (or
snow people), stare into the magic of a
snow globe, we wear snow suits and snow
boots, and winter would not be same without a fierce snowstorm. And although it
cannot be proven due to the many variables and so many snowflakes, it is generally accepted that no two snowflakes are
alike. Known as the world’s snowflake
expert, Wilson Bentley, a farmer from
Jericho, Vermont, US, dubbed The Snowflake Man, spent his life studying snowflakes, taking photographs and writing
many articles where he became a recognized authority on the topic. And should
you be afraid of snow (such a thing does
exist), you would have a condition known
as chionophobia, where the word originates from the Greek chion meaning snow
and the word phobos meaning fear.

Steeped in history yet always changing.
Where culinary, culture and creators meet.
Your journey starts here.

visitkingston.ca

