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FROM THE EDITOR

Grab a

The transition from summer to fall brings
shorter days and considerably cooler
temperatures. I’m not sure about you, but
based on the hot summer we’ve just had,
some of us are quite eager for the cooler
temperatures to arrive.
As the cooler weather approaches, this is a
good time to start planning some fall
activities. Take a look at Outdoor Pursuits:
The Perfect Fall Date, you will find that
apple picking is a common tradition with
families. Each year families, friends and
couples get together for a day of fun and
laughter, breathing in that fresh crisp air,
seemingly bringing them closer together.

This should be on everyone’s ‘to-do’ list
this fall.
After spending some time outdoors,
perhaps heading to a great coffee shop is
your next stop. Daytripper: The
Socialist Pig takes you to one of
Gananoque’s unique hot spots that offers
not only handcrafted espresso-based
classics, but also a delightful menu of great
eats and drinks.
If you’re looking to plan a day road trip,
you definitely need to check out the Studio
22 art gallery in Kingston. Captivating
exhibitions that you should have marked
down on your calendar are new works
by Wallace Edwards and Andrew Danson
Danushevsky taking place September 27th
to November 6th, 2016.
And not to forget that Thanksgiving is just
around the corner, try Anna Olson’s
Pumpkin Spice Cake Cookies.
Trust me, you’ll be happy that you did.
Happy reading!
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A Rare Opportunity
from Briarwood Homes

G

et ready to be drawn to the water's edge and the opportunity to
capture the lifestyle of this unparalleled new community on the banks of
Lake Ontario.
Young's Cove of Prince Edward County
is a masterfully planned waterfront community that is measured by the panoramic
views, tranquil settings and fresh air. This
truly extraordinary one-of-a-kind treasure
encompasses a children’s water park, a
zen park, kilometers of pathways, green
spaces and sustains 7,000 feet of shoreline, protected pristine wetlands and preserves hundreds of acres of forest.
The first phase will offer an exclusive collection of waterfront inspired homes on
65 ft. & 150 ft. home sites nestled in picture perfect streetscapes. The 150 ft. Lake
Collection backs onto the sandy dunes
and the lake. The 65 ft. Vineyard Collection are nestled around natural green
spaces and parks. The home styles and

designs have been
created for families of all shapes
and sizes with two
storey homes, bungalows and bungalows
with lofts. You will love the refined elegant architectural details. The interiors
are beyond perfect and come with endless
options that embrace comfort, serenity
and functionality.
Just beyond your backyard is truely a region of plenty. Young's Cove is situated at
the gateway to Prince Edward County and
Quinte West. You can explore the endless nooks and crannies with restaurants,
antique shops, golf courses, art studios
and enjoy some of the finest vineyards
anywhere. The waters and surrounding
islands of Lake Ontario are a sports and
boating enthusiasts playground with marinas and sailing/yacht clubs. Explore
Sandbanks, Presqu'ile & North Beach
Provincial Parks with their miles of sen-

sational white dune beaches. Here the seasons always provide wonderful sights and
changing vistas.
Your everyday amenities are all right
here. Charming Brighton and Trenton are
just around the corner. Nearby Wellington, Picton and Belleville encompass even
greater shopping choices.
This will be your chance to Own - Live Love your own piece of paradise. Affordable luxury starting from the amazing mid
$300's for the 65ft. home sites and from
the mid $500's for the 150ft. home sites.
Young's Cove - Prince Edward Estates by
Briarwood Homes is lifestyle perfected!
To learn more about everything this extraordinary new home community offers
- Register Now at youngscove.ca

kitchencraft.com

OTTAWA SHOWROOM
2287 Gladwin Crescent

KINGSTON SHOWROOM
510 Gardiners Road

(613) 738-2423

(613) 634-1226
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Eat Your

Beans
On trend with
an ancient crop
by Sharon Harrison

E

very year the Food and Agriculture Organization of the
United Nations (FAO) promote a theme within their International Year program. The
aim behind the idea is to zero in on a specific area of interest, one deemed by the
organization as requiring more awareness
or global attention. The initiative is about
bringing attention to a cause or a concern,
or to promote a food or highlight a specific global issue or threat to the planet. Topics covered in previous years have included International Year of Forests, Youth,
Quinoa, Astronomy and Languages. This
year, the United Nations have designated
2016 International Year of Pulses—or IYP
2016.
But what exactly is a pulse? The first
known use of the word “pulse” came in

the 13th century and is believed to come
from the Middle English word “puls”,
the Anglo-French “puuiz”, and from
the Latin “pult” or “puls”, all essentially meaning thick gruel or soup, porridge
or mush. Pulses are defined as a group
of dried legumes—often referred to as
grain legumes—where the use of the
words legume and pulse are often used
interchangeably. While a legume includes
anything belonging to the pea—or the Leguminosae—family, not all legumes are
pulses. Pulses consist of a sub-group of
legumes, and include mostly dry beans,
dry peas, chickpeas and lentils. For example, green beans or peas used as a vegetable are considered to be legumes but not
pulses. Confused? Simply put, a pulse is
the dried edible seed of the legume family, and includes many hundreds of varieties worldwide, with the most common
types in Canada being chickpeas, lentils,
split peas, black beans, Romano beans,
pinto beans, navy beans, dark red kidney
beans and great northern beans.
Autumn seems a favourable time of year
to consume pulses with the cooler days
of fall coinciding with warming, hearty
meals of soups and stews and curries and
chilies. What is the big deal with pulses?
Firstly, they are a powerhouse of nutrition and are rich in minerals and vitamins.
Pulses contain B vitamins, iron, magnesium, potassium and zinc, and they are
protein-rich, high in fibre, low in fat and
are cholesterol free. Nutritious, filling,
convenient, economical and easy to use,
this delicious comfort food is an ancient
food crop, and will satisfy the most discerning palate.
Think pulses and traditional split pea or
lentil and bacon soup comes to mind, and

yet there are hundreds of recipes using
pulses. They can be eaten hot or cold, added to salads, consumed as snacks or purée
them for use in cakes and breads to add
moisture—or throw them into a smoothie.
They can even be ground to make flour.
Have you tried pulses for dessert? Chocolate and black beans make a great brownie recipe. Each pulse is unique with its
own taste and texture, adding a colourful
and interesting element to meals. Get creative: there are so many uses for pulses,
their versatility is remarkable.
This extraordinary pantry food has a long
shelf life and can be stored for many
months without losing any of its nutritional value. Pulses are suitable for vegetarians and vegans, are good for those with
celiac disease (they are gluten-free) and
type-2 diabetics (they have a low glycemic value). They can be purchased dried
where they need to be soaked in water for
several hours before use, or buy them in
cans where they are pre-cooked and conveniently ready to use.
How can something so tiny have so many
enduring qualities? As one of the most nutritious foods on the planet, this universal
food tastes good, may help solve chronic
worldwide hunger, and it can boost the
immune system and help the nervous system. Research shows pulses help improve
diabetes, heart disease and some cancers,
and can play a significant role in weight
management, helping to lower cholesterol
and blood pressure.
As one of the most sustainable crops farmers can grow, the FAO is keen to promote
pulses as a sustainable, accessible and
biodiverse crop, as well advocate the role
pulses play in food security. Compared to
many other crops, pulses require little irri-
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PULSE FACTS:
• Canada is the largest exporter
of pulses at 6.2 million tonnes.

Image by Adobe Stock

• India is the largest importer
of pulses.
• Pulses are considered a super
food.
• Pulse crops are one of the
most sustainable crops a
farmer can grow.
• The largest bean crop grown
in Canada is navy beans.
• A quarter of the world’s
production of pulses is grown
in India.
• Pulses indirectly reduce
greenhouse gas emissions.
gation and they don’t require added nutrients to prosper. Grown in many countries
across the globe, particularly in developing countries, pulses are not just used as
people food but as much as 25 percent of
pulses grown are used as feed for animals.
Pulses are big business with Canada very
much a leader on the worldwide pulse
stage in terms of production and export—
more than 85 percent of Canada’s pulse
production is exported around the world
to 129 countries. And, Canada accounts

for about 40 percent of global pulse trade
each year.
Still not convinced about pulses? Pulses
have formed an essential part of the human diet for many centuries. They are
tasty, wholesome and affordable. IYP
2016 is about educating, informing, sharing knowledge, encouraging people to
consume more pulses, or to try them for
the first time. Described as a food for
all, pulses aren’t the latest fad; they have
existed for thousands of years. They are

good for your body and for the planet, so
let’s celebrate International Year of Pulses. #LovePulses
For more information, visit:
www.iyp2016.org,
www.fao.org/pulses-2016
www.pulsecanada.com
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Ce n'est
pas la fin
des
haricots
Une culture
ancienne bien
actuelle
traduction par Rossion Inc.

C

haque année, l’Organisation des Nations Unies pour
l’alimentation et l’agriculture (FAO) fait la promotion
d’un thème dans le cadre de
son programme d’Année internationale.
L’objectif de cette idée est de mettre l’accent sur un champ d’intérêt en particulier
qui, selon l’organisation, nécessite une
plus grande conscientisation ou une plus
grande attention à l’échelle mondiale.

L’initiative vise à attirer l’attention sur
une cause ou un problème, de promouvoir
un aliment ou de souligner une question
mondiale précise ou une menace envers la
planète. La forêt, la jeunesse, le quinoa,
l’astronomie et les langues comptent parmi les thèmes des Années internationales
précédentes. Les Nations unies ont proclamé l’année 2016 comme Année internationale des légumineuses, ou AIL 2016.
Que sont exactement les légumineuses? L’étymologie du mot « légumineuse
» remonte au latin classique leguminis,
génitif de legumen, qui signifie « légume
à cosse ». L’équivalent anglais legume,
souvent utilisé de manière interchangeable avec le terme pulse — c’est-à-dire «
légumineuse sèche » — a la même origine
étymologique que son équivalent français.
Les légumineuses sont définies comme
un groupe de plantes dont le fruit est une
gousse, et donc un légume à cosse, d’où
l’origine étymologique du terme. Les
légumineuses sont souvent des haricots,
bien que nous les appelons à tort des fèves
— un terme qui ne devrait être utilisé que
pour la famille botanique Vicia, dont fait
partie la gourgane. Les légumineuses appartiennent à la famille des Leguminosae,
qui comprend entre autres les fèves, les
pois secs, les pois chiches et les lentilles.
Les pois verts et les pois mange-tout sont
par exemple considérés à la fois comme
des légumes et des légumineuses, mais
non comme des légumineuses sèches
(pulses en anglais). Difficile à suivre?
Pour résumer, les légumineuses représentent un sous-groupe de légumes dont le
fruit est une gousse et elles comptent des

centaines de variétés dans le monde; les
plus communes au Canada étant le pois
chiche, la lentille, le pois cassé, le haricot noir, le pois romain, le haricot pinto,
le petit haricot blanc, le haricot sec et le
haricot Great Northern.
Comme l’arrivée des journées plus fraîches apporte l’envie de manger des plats
chauds et consistants comme des soupes,
des ragoûts, des currys et des chilis, l’automne est le moment idéal de l’année
pour manger des légumineuses. Qu’est-ce
qui rend les légumineuses si spéciales?
Premièrement, elles sont de vraies mines
d’éléments nutritifs, en plus d’être riches
en vitamines et en minéraux. Les légumineuses contiennent des vitamines B,
du fer, du magnésium, du potassium et du
zinc, sans compter qu’elles sont riches en
protéines et en fibres alimentaires, faibles
en matières grasses et sans cholestérol.
Nutritif, consistant, pratique, économique
et facile à utiliser, cet aliment délicieux
et réconfortant est une culture vivrière
ancienne qui satisfera même les plus fins
palais.
Lorsqu’on pense aux légumineuses, on
pense traditionnellement à la soupe aux
pois ou aux fèves au lard, mais il existe
des centaines de recettes à base de légumineuses. Elles peuvent être mangées
chaudes ou froides, ajoutées à des salades,
consommées comme collation, réduites en
purées pour rendre les gâteaux et les pains
plus moelleux et même ajoutées aux frappés aux fruits. Elles peuvent même être
moulues pour en faire de la farine. Avezvous déjà essayé les légumineuses dans
un dessert? Le chocolat et les haricots
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noirs font d’excellents brownies. Chaque
légumineuse offre un goût et une texture
unique qui ajoutent de la couleur et un
élément inattendu aux plats. Faites preuve
de créativité: les légumineuses peuvent
être utilisées de tellement de façons et
elles sont remarquablement polyvalentes.
Cet élément extraordinaire du garde-manger a une grande durée de vie et il peut
être conservé de nombreux mois sans perdre la moindre valeur nutritive. Les légumineuses conviennent aux végétariens,
aux végétaliens, aux personnes qui souffrent de la maladie cœliaque (intolérance
au gluten), ainsi qu’aux diabétiques de
type 2 (car elles ont un faible indice glycémique). Elles peuvent être achetées
sèches, puis réhydratées dans l’eau
quelques heures avant d’être utilisées, ou
achetées en conserves, un format pratique
puisqu’elles sont précuites et prêtes à être
utilisées.
Comment quelque chose d’aussi petit
peut-il avoir tant de qualités intarissables?
Comptant parmi les denrées les plus nutritives sur la planète, cet aliment universel a bon goût, il pourrait contribuer à
mettre un terme à la faim chronique dans
le monde et il peut stimuler le système
immunitaire et aider le système nerveux.
Des études ont montré que les légumineuses aident à améliorer l’état des personnes
souffrant de diabète, de maladies du cœur
et de certains cancers, en plus de pouvoir
jouer un rôle considérable dans la gestion
du poids en aidant à réduire le taux de
cholestérol et la pression artérielle.
Comme les légumineuses font partie des
cultures les plus durables à cultiver pour
les agriculteurs, la FAO est enthousiaste
de faire leur promotion à titre de culture
durable, accessible et favorisant la biodiversité, ainsi que de défendre le rôle joué
par les légumineuses dans la sécurité alimentaire. Contrairement à de nombreuses
autres cultures, les légumineuses nécessitent peu d’irrigation et leur croissance ne
requiert aucun nutriment ajouté. Cultivées
dans beaucoup de pays à l’échelle mondiale et particulièrement dans les pays
en développement, les légumineuses ne
sont pas utilisées seulement pour nourrir
les gens, puisque 25 pour cent des légumineuses cultivées sont utilisées comme
aliments pour les animaux.
Les légumineuses représentent une grosse
industrie et le Canada est un véritable chef

de file mondial du secteur, tant en matière
de production que d’exportation, puisque
plus de 85 pour cent de la production de
légumineuses canadienne est exportée
dans 129 pays à travers le monde. Le Canada compte également pour environ 10
pour cent du commerce mondial annuel
des légumineuses.
Vous n’êtes pas encore conquis par
les légumineuses? Les légumineuses
représentent une partie essentielle de l’alimentation humaine depuis des siècles.
Elles sont savoureuses, saines et abordables. L’Année internationale des légumineuses a pour objectif d’éduquer, d’informer, de partager de l’information et
d’encourager les gens à consommer plus
de légumineuses ou à les essayer pour la
première fois. Décrites comme un aliment
qui convient à tous, les légumineuses ne
sont pas une lubie récente; elles existent
depuis des milliers d’années. Célébrons
l’Année internationale des légumineuses,
un aliment bon pour votre corps comme
pour la planète. #LovePulses
iyp2016.org
http://www.fao.org/pulses-2016/fr/
pulsecanada.com

QUELQUES FAITS
SUR LES
LÉGUMINEUSES :
• Le Canada est le plus grand
exportateur de légumineuses avec
6,2 millions de tonnes.
• L’Inde est le plus grand importateur
de légumineuses.
• Les légumineuses sont considérées
comme un superaliment.
• Les légumineuses comptent parmi
les cultures les plus durables que
les agriculteurs peuvent cultiver.
• Le petit haricot blanc est le haricot
le plus cultivé au Canada.
• Un quart de la production
mondiale de légumineuses est
cultivée en Inde.
• Les légumineuses réduisent
indirectement les gaz à effet
de serre.
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Cookies:
½ cup of unsalted butter,
at room temperature
1 cup of granulated sugar
½ cup of packed light brown sugar
1 large egg
1 cup of pure pumpkin purée
2 ½ cups of all-purpose flour
1 tsp. of baking powder
½ tsp. of baking soda
½ tsp. of salt
1 tsp. of ground ginger
½ tsp. of ground cinnamon
¼ tsp. of ground nutmeg

Anna’s Kitchen
by Anna Olson

Photograph by Mike McColl

Pumpkin Spice Cake Cookies

Yield: 30 cookies
Prep Time: 30 minutes
Cook Time: 20 minutes

S

oft and spiced, these pumpkin
cookies will get snapped up in
a hurry. It’s hard to eat just
one! To create a pumpkin spice
whoopie pie, pipe or spread
the cream cheese frosting on the bottom
of one cookie and sandwich it with another, or use these as a soft and easy-to-eat
base for an autumn ice cream sandwich.

Frosting:
½ cup of unsalted butter,
at room temperature
½ pkg. of cream cheese,
at room temperature
2-3 cups of icing sugar, sifted
1 tsp. of vanilla extract
ground cinnamon, for sprinkling
1. Preheat the oven to 350°F (180°C) and
line 2 baking trays with parchment paper.
2. Beat the butter and both sugars together (by hand or with electric beaters) until
smooth and then beat in the egg. Add the
pumpkin purée and stir in well.
3. In a separate bowl, sift the flour, baking powder, baking soda, salt, and spices
and add this to the pumpkin batter, stir until evenly mixed. Use an ice cream scoop
(#40) and scoop cookies onto the baking
trays, leaving 2-inches between them.
Bake the cookies for 17-20 minutes, until they lift easily from the tray. Allow the
cookies to cool on the trays before frosting them.
4. For the frosting, beat the butter and
cream cheese together until smooth and
then add 1 cup of the icing sugar, beating well. Add the vanilla and an additional cup of icing sugar, beating until fluffy
and adding additional icing sugar until the
frosting is a spreadable consistency.
5. Pipe or spread the frosting onto each
cookie and enjoy. Sprinkle a bit of cinnamon on top of each frosted cookie.
The cookies will keep in an airtight container for a day, or refrigerated for 3 days
(but best enjoyed at room temperature).
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It’s all about

style and
comfort this
Fall!
125 Stores & Services including
Shumaker . Le Château . Sears
Roots . Winners . Eddie Bauer
Cleo . Old Navy . Ricki’s
Maurices . SoftMoc . HomeSense

quintemall.com

North Front & Hwy 401 . Exit 543A
Belleville . 613-968-3571
Monday-Friday 9:30am-9pm
Saturday 9:30am-6pm . Sunday 11am-5pm
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are given a map to the orchards and asked
what kind of apples they are looking for.
“Everyone has their favourites and we
like to try to please as much as we can.”
Tricia says her older kids have their favourites, so they liked finding those trees.
“Our youngest just liked picking the apples; he didn't really care what kind he
was picking.” The Cammaarts went apple
picking on Thanksgiving weekend, which
is close to the end of the season, but there
were still plenty of good pickings.
Thanksgiving is a popular time to go because that's often the only time families
can get together, says Dianne Campbell.
She and her husband Colin have been
running The Campbell's Country Farm
Market in Carrying Place, near Belleville,
since 1982. “We have had second, third,
and even fourth generations of families
coming out to pick with us,”Dianne says.
The farm also welcomes school groups

The Perfect Fall Date
by Christine Peets

W

hether you've been
going for years or it's
your first time, heading out to an orchard to
pick your own apples
just might be one of the best Fall activities.
Jennifer Kane and her boyfriend Ryan
Morton have made it a tradition to go
apple picking at Paul Watson's Farm in
Bowmanville for the past eight years. “It's
my favourite Fall Date,” Jennifer says. “I
love the wagon ride to the orchard, and
there's so many things to do with the apples. I find the cost is cheaper than the
grocery store, plus I get a date out of it.
Families make it a “date” to go to the orchards too.”

"

OUTDOOR
PURSUITS

Everyone has
their favourites
and we like to try
to please as much
as we can.

"

- Cathi McNeil
The Good Farm in Centreville, Ont.

Last year, for the first time as a family, Jeff
and Tricia Cammaart went with their three
children, Jeff's parents, and his sister and
her family to go apple picking. They visited The Good Farm in Centreville, north
of Napanee, and it was the first time for
Allen Good and Cathi McNeil running the
orchard, even though the farm's been in
the family for many years. Everyone had
so much fun that they'll be doing it again
this year.
“I really enjoyed everyone coming out
and helping them to find just the right
apples, ” says Cathi. Visitors to the farm
Right: Jennifer Kane and Ryan Morton
at Paul Watson's Farm in Bowmanville, Ont.
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Above: Wagon ride at
Mountain Orchards in Mountain, Ont.
and the Campbell’s teach the kids about
the varieties of apples, and how to pick
them.
Dianne says she loves seeing families
coming out. Colin designs an Adult Corn
Maze and a Toddler Maze every year, and
people can win prizes if they are able to
figure out the design. There are also wagon rides. Picking starts in mid to late August and will go well into October, weather permitting, Dianne says.
The weather may make a difference as to
what's available for picking, and when it's
available but Shelley Lyall says she's seen
people come out rain or shine to Mountain
Orchards, in the Kemptville area, south of
Ottawa. Late September to mid-October
is the peak season, but they get started
in August. Wagon rides are offered from
the gate to the orchards, where staff will
direct you for picking. Shelley's husband
Bob is usually back there guiding people
in the orchards or to the three-kilometre
walking trail. The trail is a relatively new

TREE PLANTING?
FUNDING SUPPORT IS AVAILABLE
If you are planting trees on your property, you may
be eligible for funding assistance. Planting trees
on your property helps fight climate change and
increases wildlife habitat and water conservation.
Forests Ontario is working with its tree planting
partners across the province to deliver the Ontario
government’s 50 Million Tree Program.

If you have at least 2.5 acres of
productive land, you could qualify.
Call or visit us at:

Forests Ontario
416.646.1193
www.forestsontario.ca/50mtp

Paid for, in part, by the Government of Ontario
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"

Another big
attraction for everyone
is our barbecue
and bakery.

"

- Shelley Lyall
Mountain Orchards in Mountain, Ont.

feature on the property Shelley and Bob
purchased in 1974 with their business
partner Bob Hobson. They've also added
a playground and tether ball court to keep
families amused.
“Another big attraction for everyone is
our barbecue and bakery,” says Shelley.
“People may arrive hungry, but they never
leave here that way.” At the bakery there

are home-made apple pies and apple pastries, and the specialty on the barbecue is
the locally made apple-infused sausages.
There are also locally produced items in
the market.
While some orchards are very busy with
lots going on, sometimes it's nice to keep
things simple, which is what Jim and Sarah Wynn do at Wynn Family Orchards on

the Loyalist Parkway west of Bath. They
have a picnic area and a corn maze, but
the apples are really the attraction they
know everyone comes for, and the Wynns have started a program of giving back
to the community while reducing waste.
They encourage visitors to pick to their
heart's content, and then the Wynns finish
the job.
“Last year we picked our orchard clean
and donated approximately 4000 pounds
(100 bushels) of apples to the food bank,”
says Sarah. “The apples were distributed
to soup kitchens and about 40 agencies
through a local food bank. Apples were
given out free of charge as a healthy food
option for individuals and families in our
community.”
Getting out to a local farm to pick apples
supports the orchard, and the local community, but the main reason to go is that
it's a lot of fun. As Jennifer Kane says,
“it's the perfect fall date.”

DID YOU KNOW?
You can enjoy all types of activities at
the Brighton AppleFest which has been
running for more than 40 years.
The fun is from Thursday, September
22 to Sunday, September 25.
Applefest committee chair Christine
Waterhouse says there will be a Street
Fair, Parade, Car Show, and the Lion's
Club Children's Village. Of course,
there will be vendors selling apples
and other fresh produce.
For more information, visit
www.brightonapplefest.ca or
call 613.475.0670
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Live well
Start your own traditions
with friends and neighbours.
Live your life to the fullest at Wellings.
Memories to last a lifetime often start with
a flavourful meal and good conversation.
Let us set the table, prepare the feast
and be at your service daily.
Condo-style apartments
now leasing from $2495

®

An Adult Lifestyle Community
OPENING DECEMBER 2016

320MainStreet,Picton•wellingsofpicton.com
Callfordetails:613.818.4125
192 Main St. Picton
www.zestkitchenshop.com

DESIGNED•BUILT•MANAGEDBY
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Half Baked

Chocolate Dessert
Chef Owned and Operated
182 Front St. Belleville
Across from City Hall
Perfectly aged steak and fresh seafood
FOR RESERVATIONS

call 613.962.1182
www.earl-angelos.com

Prep time: 1 hour
Difficulty: medium
Cannot be frozen
Ingredients:
For the desserts:
¼ cup of butter, melted
1 ¼ cups of good-quality bittersweet
chocolate, chopped
⅔ cups of unsalted butter, cubed
¾ cups of self-rising flour
1 pinch of salt
3 small eggs
3 small egg yolks

4. Melt together the chocolate and cubed
butter in a heatproof mixing bowl set
over a half-filled saucepan of gently
simmering water.
5. Once melted, remove from the heat
and leave to cool for 5 minutes.
6. Whisk together the eggs and egg yolks
in a separate mixing bowl until thick
and pale, 2-3 minutes. Sift the flour and
salt into the eggs and whisk again until
smooth.

Method:
1. For the desserts: Preheat the oven to
200°C (180° fan) 400°F

7. Fold the egg and flour mixture into
the melted chocolate and butter until
incorporated. Divide the batter between
the prepared molds and bake for 14-18
minutes until just set and starting to
come away from the sides; they may
need an additional 2-4 minutes. Remove
to a cooling rack to cool slightly.

2. Brush the insides of a six individual
pudding mold with some of the melted
butter and chill for 15 minutes.

8. To serve: Run the tip of a knife
between the desserts and the molds to
loosen before inverting onto plates.

3. After chilling, brush with another layer
of butter. Arrange on a baking sheet and
chill until ready to use.

9. Stand the desserts upright and dust
lightly with confectioner's sugar. Serve
with pomegranate seeds on the side.

To serve:
1 tbsp. of confectioner's sugar
1 pomegranate, seeded

16 Grapevine Magazine | Fall 2016

FALL_2016.indd 16

17/08/2016 1:58:18 PM

Image by Adobe Stock

STEAK & SEAFOOD

It's a
Vine
Life...

From Vine to Wine
(Part III)

by Konrad Ejbich

Image by Adobe Stock

O

ctober, November and December may be the
most important months in the vineyard. It’s time
to harvest grapes. It may also be time to pray...a
lot. Whatever happens in this crucial period determines a legacy for the vintage.
If that’s not enough, soon after the vines have been picked clean,
the best ones must be tied to wires set just two inches above the
ground. Later, they will be ploughed over and buried under soil
in order to survive the County’s severe oncoming winter.
Although some grapes may have been picked earlier for sparkling wine production, at the beginning of October, the real work
begins. You’ll see growers walking their vineyards, picking
grapes and tasting them for flavour and ripeness. They carefully
inspect the seeds. If they’re still green, they have a way to go.
Once they turn beige or brown, full fruit maturity is imminent.
Autumn…

FALL_2016.indd 17

12/08/2016 12:17:42 PM

You may see growers reach for a refractometer, crush a grape onto the small
mirror in the centre, cover it with a prism
and look up at the sky. A scale inside the
gadget gives an accurate estimate of sugar
and, therefore, potential alcohol.
For more precise readings, winemakers
snip bunches of grapes here and there,
sealing each in a sterile container and noting its source. Back at the winery, these
samples can be individually analyzed for
sugar, acid, tannin, and pH levels before
any decisions are taken as to when and
where to begin to harvest.
For those who machine harvest, the process runs quickly, with a lot of grapes entering the winery over a very short period
of time. Several acres can be harvested
in a single hour; an entire crop can be
brought in over a few days. Meanwhile, a
team of hand-pickers must work very hard
to gather a few tonnes of grapes over the
course of a long, exhausting day.
“Here at Casa-Dea, we hand-pick everything,” says Paul Batillana, the winery’s
vineyard manager and head winemaker,
“so it’s a mad rush to get things picked
between rains and fogs.”
Fog? I ask about the fog.
“Niagara gets fog,” Batillana replies, “but
what we get here is insanely thick.” He
explains that visibility can drop to less
than 30 feet and the moisture soaks the
ground and grapes as if it had rained all
night.
At Huff Estate, teams of pickers overcome
another challenge. They must carefully
wind back long rows of netting before any
grapes can be harvested.
“We have a crazy starling problem out this
way,” Huff vineyard manager Alex Hunt-

Tasting Room

Guided Tours

Oeno Gallery

Winemakers Suite
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"

Wine makes
daily living easier,
less hurried,
with fewer tensions and
more tolerance.
- Benjamin Franklin

"

er says. The nets are rolled out after the
final summer cull of non-viable bunches.
Every row of vines gets covered to keep
the hungry creatures out. In addition to
netting, Huff uses bird bangers, screechers and squawkers to scare birds away.
Hunter has worked the same vineyards
since the day they were planted and
knows intimately every corner of the winery’s two vineyards: one that surrounds
the winery, and a second – a half-hour’s
drive away – at the east end of the County
near South Bay.
“Our winery site takes off a week sooner
than the lakeshore site,” Hunter says. “but
once South Bay warms up, it gets a longer
season and that means more hang time.”
“If you can let the vineyard go a little
longer and not jeopardize the fruit, why
wouldn’t you?” asks Keith Tyers, head
winemaker and vineyard manager at Closson Chase Vineyards. “You’re going to get
more physiological and phenolic ripeness
and that will give you a better wine with
more character, richness, body, and more
of the place and the year in the glass.”
Late harvesting in the County, though,

means there’s less time for the hilling-up
process needed to protect the vines
through winter.
Over at Harwood Estate on Loyalist parkway in Hillier, owner John Rode will be
experimenting with a new technology this
winter. He’s experimenting with Geo-Textile, which he thinks may be the way of
the future. This material is said to insulate vines efficiently although Rode says
he must slightly adjust how he prunes his
vines before tenting them under the fuzzy,
spongey, high-efficiency cloth. Once in
place they can be used for several years.
Initial results from test plots have been
“spectacular”.

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

Rode also purchased a unit called
Air-Dancer to deal with his birds. It has a
vertical column of sailcloth with arms and
a head and a strong fan underneath. Rode
placed it at the edge of his property last
year, near some hydro wires where flocks
of birds like to roost.
“It wiggles around like crazy and does a
great job of getting rid of the birds,” Rode
says, “but here’s the thing; it also attracts
customers, who often think they’re the
primary reason it’s out there.”
He just may continue using it once the
birds have left. After all, anything that
leads folks to the tasting room is okay
with him.

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

Winery: 613-393-5802
Inn: 613-393-1414
www.huffestates.com
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Art is a hard
business,” he advises,
“no one believes
you actually work
because it looks like
you are having too
much fun.

"

Left: Patti Emmerson - life illusions i recall,
"As I See It" Exhibition

STUDIO
22
Stairway to Heaven?
by Jeff Keary
photos provided by Studio 22

O

ver a narrow Kingston doorway dwells an intriguing
sign, ‘Idea Manufactory &
Open Gallery’. Who could
resist venturing inside? On
a blisteringly hot day I watch Hersh Jacob
carefully sweeping the front of Studio 22
and suggest that he has been promoted?
Responding, he reveals a previous life
dedicated to mopping the stage of a theatre he once ran with his wife Ally. “Art is
a hard business,” he advises, “no one believes you actually work because it looks
like you are having too much fun”.
A small lobby opens to a steep staircase.
Recalling my tutor’s encouraging mantra
“you’ve got to suffer for your art”, I ascend the twenty steps. Rewarded with a
cooler climate and the choice of turning
left or right, I veer left into the first of
several intimate, seemingly discrete, but
connected spaces. Nooks and crannies invite exploration, and I find I can meander
a circular path back to my starting point

where I notice an upper level. Three or
four distinct exhibitions can be held at the
same time. Studio 22 celebrates its tenth
anniversary with expansion into a recently acquired ground floor space, soon to be
united with the main building via an arch
from the lobby.
Walls are beautifully mellow buff to orange toned brick complementing battleship grey wooden floor boards, peeling a
little here and there, but it is of no consequence – the atmosphere is beyond
comfortable. Music plays at a generous
volume, but without intrusion, courtesy of
late 80’s vintage loudspeakers. Paintings
and objets d’art are everywhere, interspersed with sculptures small and large,
not random by any means, but definitely
not feeling curated. Populating my mind
are words like, curious, eccentric, unorthodox, even off beat. Someone has been
very careful to appear not having been
very careful at all. Theatrical might be
le mot juste. Hersh and Ally are unusual
in allowing their artists to exhibit whatever they wish, even if they depart from
an established or commercially successful approach. Such flexibility, I suspect
fosters a greater artistic freedom in consequence. Artists from all over Canada are
represented, of which approximately half
are local, with others from as far a field as
Change Islands, Newfoundland and Galiano Island, British Columbia.
I resist the temptation to look out of the
window, despite a spectacular vista of the
Wolf Island ferry. The view inside commands my full attention. ‘Sunday morning
with Matisse’ is the work of Teresa Mro-
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zicka and feels like a series of jazz improvisations, transforming Matisse’s well
known paintings into her own style, with
strong colour and considerable humour.
Painterly elements of some works have
been recreated as sculptures, extending
the picture plane into the third dimension. Inhabiting the new lower gallery
is Patti Emmerson’s show entitled, ‘As I
See It.’ Comprising mostly recognizable
subject material, the paintings are equally enjoyable as abstract expressions of
pure colour. Contributing to the effect
are many watery reflections and indistinct
landscape references which allow the
paintings to hover between the referential
and the abstract. Not all is easy on the
eye however, as Margaret Sutherland’s
oils have both bite and a satirical political
edge, about which “someone phoned to
complain,” Hersh tells me.
Future exhibitions that everyone should
mark in their agendas (September 27 to
November 6) are new works by Wallace
Edwards and Andrew Danson Danushevsky. Edwards is well known as the
author of many illustrated books, appealing to children of all ages: Alphabeasts,
The Painted Circus and Uncle Wally’s Old
Brown Shoe, to name a few. Stylistically
his work spans a line between cartooning
and scientific illustration with precise
and microscopically detailed execution in
pencil and watercolour. His show concentrates on new works in acrylics. Andrew
Danson Danushevsky is an educator, musician, author and photographer, whose
photographs have been exhibited all the
way from North America to Europe and
even China. His works are now collected
by a similarly wide audience of museums

"Sunday Morning with Matisse" Exhibition
by Teresa Mrozicka

Right: Teresa Mrozicka, Girl with
Philodendron
and galleries across the world.
And what of the ‘Idea Manufactory’?
This is a reference to Hersch’s extensive
interest in graphic design. He has been a
self-employed designer for longer than he
would allow me to make public. A corner
of Studio 22 is occupied by a collection
of high tech printing equipment capable
of producing everything from a poster to
a fully fledged book. Serving artists and
arts organizations with invitations and
catalogues, they can also assist with the
design of sets and exhibitions.
Come to Studio 22 and enjoy Beautiful
Art in a Delightful Circumstance. Open
every day except Monday.
www.studio22.ca T: 613.546.7461
320 King Street East, Kingston.

Septe m ber 27 to Nove m ber 6, 2O16

Working for 1O years
to present and promote

contemporary Canadian Art and Artists.

From our space to your space;
Exhibitions, Sales & Rentals
Notionography
by Wallace Edwards

Illusion
by A.DansonDanushevsky

as Unique as You are.

Celebrating 1O Years,
45 Artists
g 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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TEA
Se e p e d in
the C o unty
by Cynthia Peters
Photographs provided by Pluck Tea

F

our years ago a woman by the name of Jennifer
Commins, a certified tea sommelier, decided it
was time to open up a tea company that stood
for more than just great tasting tea. Her dream
was to build a Canadian tea company that celebrated the natural ingredients of our lands, especially
those grown in Ontario. And hence, Pluck Tea was born.
Today, the company is growing exponentially as more
customers taste and appreciate the difference of Pluck tea
and what it stands for in the world of tea manufacturers.
Located in Leaside in Toronto, the company is compact
with three full time employees. The core of their business
is in the food service industry, with retailers and office
beverage distributors a strong second in their client wheel.
While business relations are mainly conducted from their
offices in Toronto, product development is rural.

Left: Founded in 2012 by tea sommelier and passionate
connoisseur Jennifer Commins.
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Autumn
...arrivals

"

Close to her heart and inspiration is her
rural retreat in Prince Edward County where she resides with her family on
weekends and holidays. Here Jennifer
has solitude and freedom for creating new
custom blends and ideas. And she says it’s
easy with fresh ingredients, like lavender
right on her doorstep.
Pluck Tea’s first County collaboration
was with Prince Edward County Lavender
Farm. Jennifer was introduced to owners
Rolande and Derek and worked with them
to create Pluck’s popular Prince Edward
Lavender green tea. Recently, hotel chain,
Andaz, a division of Hyatt also loved the
lavender so much, they commissioned
Pluck to create a proprietary custom blend
combining the lavender with Pluck’s Earl
Grey tea.
This year, the crops under contract with
the Lavender farm will expand to include
peppermint and lemon verbena. Jennifer
was recently in Morocco and was inspired
to create a green tea blend to rival Moroccan mint tea. Pluck’s newest branded
blend will launch this fall utilizing this
peppermint crop, appropriately coined,
The Canadian Mint. The lemon verbena will find its way into their Control
Alt Delete caffeine free herbal tea and a
new private label lemon camomile blend
for Aroma Expresso Bars across Canada.
Prince Edward County Lavender farm is
Pluck Tea’s number one farm in volume of

Collections
. . . Red Coral
. . . Neon Buddha
. . . Cut Loose

If you are cold,
tea will warm you;
if you are too heated,
it will cool you;
if you are depressed,
it will cheer you;
if you are excited,
it will calm you.
- William Ewart Gladstone

"

(Sizes: Extra Small
to Above Average)

Accessories
. . . Fashion Handbags
. . . Unique Jewelry
. . . Hats & Scarves

23 MAIN STREET, BOX 910
BRIGHTON 613.475.6275
www.dragonflybrighton.com

produce procured. Number two is a farm
in Niagara that produces fruit and acts as a
dehydrator hub for Pluck’s dry fruits including apples, cranberries (from Muskoka), and grape skins.
County collaborations run deep with a
number of food services, retailers and
producers. Hinterland Winery & County
Road Beer company are creating a line of
non-alcoholic sodas for their customers
that will be infused with handmade tea
syrups. Dido with Jamie Kennedy’s Summer Dinner series with a sparkling iced
tea option created using the herbs from his

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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distiller and crafter of
fine lavender products.
All of our products are
hand-made from lavender
and herbs grown on the
farm in a herbicide-free
environment.

732 Closson Rd, Hillier, Ontario
Canada K0K 2J0
www.peclavender.com
toll free 1-800-343-0841
Come to our Lavender Festival
which we host every year in
early July. Enjoy interesting
workshops, delicious culinary
tastings, pick-your-own lavender,
live music and more.

CULINARY • HONEY
GIFT ITEMS • PLANTS
BODY CARE • SOAPS
ESSENTIAL OILS
NEW
DAY, NIGHT and
HAND CREAMS,
ROLL-ON
PERFUME
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Prince Edward County
Lavender is a grower,

farm. The Drake Devonshire, The Hubb at
Angelines and Agrarian café and Marketplace all utilize Pluck teas on their own
or in the case of The Hubb, tea infused
cocktails, like their Pluck Ginger Sour, a
takeoff of the Pisco Sour. Local retailers
are also on board like the Pink Lunch Pail
and Norman Hardy winery. In Belleville,
Pluck tea can be found at Indigo and in all
its stores across Canada.
Pluck teas are not just for drinking. Noted local sausage maker, Angelo Bean has
been busy infusing the tea in his new
breakfast sausages, County Breakfast
Links. The seeped Earl Grey Crème tea,
along with Norman Hardy Riesling and
Nyman Farms dark maple syrup create a
deep flavour back note to the tasty local
pork. Angelo’s sausages are available in
a number of outlets across the region, including Pasta Tavola in Belleville and the
Pastry House in Picton. For a complete
list, visit his website.
While local ingredients are key to the philosophy of Pluck’s blends, the foundation,
tea leaves, still have to be sourced from
outside of Canada. Pluck employees the
services of a tea broker that aligns its values with theirs. The Ethical Tea Partnership is a company that goes beyond the
principles of fair trade with their key message being, “We're creating a fairer, better, more sustainable tea industry - for tea
workers, farmers, and the environment”.
Based in the United Kingdom, they are
one of the world’s preeminent ethical brokers.
“Not in Canada you say”, has not stopped
Jennifer Commins. She is on a mission
to source and ultimately plant tea on her
acreage in the County that can withstand
our weather. She had hoped to get this
project going this summer but with the
current drought and complications with
importing, it slowed down the process and
so the project continues to live on paper at
the moment.
On the action front, Pluck Tea is growing
strong with new blends, both branded and
private label, being developed weekly.
Jennifer enjoys the creative collaboration
process she entertains with each client.
As a blender and purveyor of natural teas,
Pluck does provide a special cup of tea
on many levels, with the added bonus of
taking a bit of the County on the road to
many teapots across the country.

The All
Canadian
Wine
Championships
by Michael Pinkus

I
Image by Adobe Stock

t’s pretty safe to say that the All Canadian Wine Championships
(ACWC) might just be the longest running Canadian wine competition you’ve probably never heard of, and that my friends, is about to
change. Not only is it the oldest wine competition in Canada judging
Canadian wines, but from my online research of other wine competitions throughout the world, the ACWC might just rank in the top five; longer
than Decanter (2004, UK) and International Wine Challenge (1984, UK) but
younger than Concours General Agricole Paris (1860) and International Wine
& Spirit Competition (1969).
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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

"

Boutique Bed & Breakfast
and Tea Room

The ACWC started back in 1981, founded by a staff writer for the Windsor Star,
Brian Bannon, who was assigned as their
medical reporter. It was run annually in
Windsor, Ontario. “I started the All-Canadian as material for a newspaper story,”
recalls Brian, “I invited as many Canadian wineries as I could find to send someone to Windsor to show their wines.” The
original format was a walk around tasting and the judges “were about 100 local
restaurateurs, LCBO staffers and members of local wine clubs. Only nine wineries showed up to the first one, all from
Ontario.” The overall winner was a 1979
Riesling from Château des Charmes. In
year two a Newark 1980 Gewurztraminer took top honours (Newark was to later

become Hillebrand / Trius). Brian ran the
competition for some 21 years, “as it got
bigger I found it wasn’t as much fun” and
in 2002 he gave the awards over to current awards organizer Bev Carnahan, who
kept them going in Windsor until 2013 at
which point she made the move to Prince
Edward County.
“Brian lived in Windsor and I loved it in
Windsor,” says Carnahan, explaining why
a wine region is so important as a home
base for the awards. “I felt this competition deserved a full-time home within a
wine-region. Windsor is perfectly situated
in the Lake Erie North Shore region… but
in 2013 my husband and I were looking
for a place to retire, but also wanted to
1) keep the competition alive and 2) have

Wine is one of the most civilized things
in the world and one of the most natural things
of the world that has been brought to the
greatest perfection, and it offers a greater range
for enjoyment and appreciation than, possibly,
any other purely sensory thing.
- Ernest Hemingway

"
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largest growth has come in the white vitis
vinifera blends followed closely by Rosés
and Pinot Gris. It is also interesting to note
that Canadian wineries are moving away
from using the once Canadian-staple Baco
Noir grape: “Baco Noir has dropped off
significantly over the years, it used to be
its own category, today we merge it into
the single hybrid red category.” She has
also seen a significant jump in the number
of quality sparkling wines being made and
entered, “from 16 in 2003 to 42 in 2016”
and that number should be trending higher as more and more wineries follow the
global trend for the public’s appetite for
bubbly.
As a professional sommelier Bev enjoys
sampling a number of wines during the
competition, though she refrains from
judging herself, “I’m busy with organizing and keeping things on track,” she
says, “plus I have pros to do that.” But
from her random tasting she has noticed
that “Quality in almost all categories is up
substantially from even 5 years ago.”
This past year the judging for the ACWC
was held in June at the Waring House,
with some 18 judges from both the US and
across Canada taking part. The awards fall
into the typical Gold, Silver and Bronze
assignments, but there is also a Best of
Category award, which then go on to the
trophy round to determine the best of the
best in the white wine, red wine, dessert,
sparkling and fruit categories.
The top five wines from this year's competition were:

it held in a wine region. PEC seemed the
logical choice to satisfy both; plus we
loved it there.” This explains why PEC is
now home to one of North America’s longest running wine competitions.
According to Carnahan about one-third
(or 215) of the country’s wineries entered
in 2016 (and that number is growing annually) and so too are the number of wines
entered (1322 wines in 2016).
When asked about trends she’s noticed
over the years Bev points out that the

Sparkling: Angels Gate Winery 2011
Archangel Chardonnay ($23.95, Ontario)
White Wine: Arrowleaf Cellars 2015
Riesling Dry ($15.90, British Columbia)
Fruit Wine: Cidrerie du Minot 2014
Des Glaces IGP ($25.00, Quebec)
Red Wine: Deep Roots Winery 2014
Syrah ($34.00, British Columbia)
Dessert Wine: Magnotta Winery 2014
Cabernet Franc Icewine, Limited Edition
($39.95, Ontario)
The full list of award winners can be
found at www.allcanadianwinechampionships.com
Following the judging, the ACWC partners with the local hospital and Rotary to
offer a sampling of the entries to the public at their annual “Passport to Canada”
wine tasting.
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Inside this Issue…
CHESTNUT PARK
BECOMES THE 2015
CHRISTIE’S AFFILIATE
OF THE YEAR!
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SOME “MUST-DO’S”
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IN THE COUNTY IN AUGUST

MUST DO’S: RED WHITE & BLUES: SEPT 9- 11 A weekend celebration of innovative local wine, food and music. http://prince-edward-county.com
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Christie’s International Real Estate is honoured to announce that
Chestnut Park has been selected as its International Affiliate Of The Year.
CHESTNUT PARK WAS SELECTED FROM 145 BROKERAGES IN 43 COUNTRIES WORLD-WIDE.

This award recognizes Chestnut Park’s unabated commitment to expand
the markets available to our agents and clients.

$1

— Chris Kapches, President & CEO
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MUST DO’S: PEC STUDIO & GALLERY TOUR: SEPT 16-18 & SEPT 24-25 Visit a wide spectrum of professional studios and galleries.
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Lake Ontario Masterpiece!

OFFERED AT $1,100,000

PRINCE EDWARD COUNTY, ONTARIO:

Spectacular family home in private enclave features
open concept with gourmet kitchen, main floor master
suite, 3 additional bedrooms with ensuites, private
office, screened porch, patios and your own beach!
www.lauriegruer.com | www.samsimone.com
www.monicaklingenberg.com

Laurie Gruer*
Sam Simone*
Monica Klingenberg*
613-471-1708

36+ Acre Country Estate w/ in-law suite

OFFERED AT $898,000

STIRLING, ONTARIO:

Custom stone home with cathedral ceilings,
fireplaces, maple floors and chef ’s dream kitchens.
Private 2 bedroom in-law suite. Views of rolling
hills, fields and forests.

Shannon Warr-Hunter**
Ken Arseneault*
613-GET-SOLD ShannonAndKen.com

150 Acres Farm with Vineyard

OFFERED AT $699,900

PRINCE EDWARD COUNTY, ONTARIO:

Known for its fantastic soils and proximity to
water, 8.3 acre established vineyard, planted in
2001, 2002 and being leased by an award winning
local winery. Large barn in good repair. Please
contact Lori Slik at 613-847-2349 for complete
package.

Lori Slik*
613-847-2349
lslik@chestnutpark.com

$1,495,000

$1,249,000

$899,000

$648,000

THE REDNER HOUSE
A reawakened “Settler’s Dream”
beyond compare and one of the finest
offerings in Prince Edward County!
Rob Plomer* Kate Vader*
O: 613-471-1708 C: 613-813-3604

STONE RIDGE ESTATE
Combines elegance, luxury, top-level
amenities, and a welcoming environment
for private and agri-tourism aspirations!
Rob Plomer* Kate Vader*
O: 613-471-1708 C: 613-813-3604

BOATERS PARIDISE
360 ft. waterfront, deep water dock.
5 acres of private hardwood forest.
20 min. boat ride to Picton, 10 mins.
to the 401.
Jim Wait* 613-848-6433

INVEST OR GETAWAY!
Circa 1840, beautiful refurbished 3 BR
brick home on 2 acres bordering on
natural shore of West Lake. Great B&B
or County getaway!
Gail Forcht* Carey Lewandoski*
613-471-1708

$598,000

$305,000

EO

E

n
er*

ER

SOME "MUST-DO’S" IN THE COUNTY
PICTON FAIR

SPACIOUS CHARMER
Beautiful 4 BR Century Home in the heart
of town. Renovated with lots of original
character. Plus 1 BR suite w/private
access. Would make a great B&B!
Gail Forcht* Carey Lewandoski*
613-471-1708

WATERFRONT IN PEC!
Great opportunity to own waterfront!
5 bdrm & 6.94 acres-total privacy.
Enjoy “county” living.
Peter Lynch* 613-242-5653

SEPTEMBER 2016

TASTE COMMUNITY GROWN

SEPTEMBER 9-11
PICTON FAIR GROUNDS
Demo derby, midway,
animals, and flowers and
vegetables. Enjoy the
favourite county event
with the whole family.

SEPTEMBER 24
CRYSTAL PALACE,
PICTON
This food and wine
festival celebrates
the county’s culinary
community from farm
to table.

www.//prince-edward-county.com/fall-fairs/

www://prince-edward-county.com/
taste-community-grown/

VISIT: WWW.CHESTNUTPARK.COM | WWW.INVESTINSTYLE.CA
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What's in
a Name?
Marking Shakespeare's
Quadricentenary
by Sharon Harrison

T

Image by Adobe Stock

he literary works of William Shakespeare have
played a role in the lives of many for centuries,
often shaping or forming the people his words
touched. Whether Romeo and Juliet, Macbeth and
King Lear, or The Merchant of Venice and Twelfth
Night, many have experienced at least one of Shakespeare’s
plays, or are familiar with a line or two from a sonnet. Often,
an introduction to The Bard of Avon, as he was known, may not
have been a conscious choice. Whether forced upon them as
part of an English literature class, or dragged along by a friend
to a play, Shakespeare has a way of entering and affecting our
lives through many different avenues.
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William Shakespeare Engraving

Some are born
great, some achieve
greatness, and some
have greatness thrust
upon them.
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- William Shakespeare
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Some cannot get enough of The Bard; for
others an indelible mark was made on their
formative years, where a play or a poem
exists for every literary taste and every
generation, from comedy and tragedy to
conflict and love to religion and politics.
Whether a fan or not, there is no question Shakespeare was an extraordinarily
talented fellow who achieved much in
his relatively short lifetime: a poet, playwright, actor, dramatist, and shareholder
in the Globe Theatre, he is undeniably the
greatest writer and poet of all time.
This year holds particular significance
in the literary world as 2016 marks the
400th anniversary of the death of William
Shakespeare. Shakespeare died on his
52nd birthday on April 23rd, 1616. While
details of births at the time were often not
recorded, the dates of baptisms were. Typically, folks were baptized three days af-

ter their birth, and it is believed and widely accepted,
William Shakespeare was
born on April 23rd, 1564.
While an age of 52 doesn’t
seem a great achievement
in the 21st century, it was a
decent lifespan for the 17th
century, where folks could
expect to live to just 35
years of age. Shakespeare’s
precise cause of death is
unknown: 400 years ago
such details were often not
deemed important to accurately record. However, in
Shakespeare’s case, there
are at least 20 documented
causes, including alcohol
poisoning, Bright’s disease,
typhus and writer’s cramp.
In a time where disease
was rampant, if the plague
didn’t get you first, tuberculosis, malaria,
dysentery, smallpox, or even tooth decay,
almost certainly would.
While The Bard’s works are extensive,
there is not much known about his private life. While he brought the world to
the London stage, there is no evidence he
ever left his home country of England. He
clearly appreciated horticulture as many
of his plays and poems reference flowers
and plants. Shakespeare-themed gardens,
often formal Elizabethan in design, became popular about a century ago, and
many public gardens exist across Europe
and the United States in his honour, including one in Stratford, Ontario.
As this important milestone is celebrated,
William Shakespeare seems more alive,
more present and more relevant than ever.
Incredibly, four hundred years after his
death, Shakespeare’s works have stood
the test of time. Many of his plays are still
current and significant to today’s world,
the message still engaging, thoughtful and
provocative. From The Winter’s Tale and
The Gentlemen of Verona to Measure for
Measure and Timon of Athens, films and
adaptations of Shakespeare’s works have
reached many corners of the world, and it
has often been said, Shakespeare teaches
us what it is to be human.
We attend recitals, plays and poetry readings, and make reference to his many sayings and quotations, and it is believed he
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The famous balcony of
Romeo and Juliet

"

O Romeo, Romeo!
Wherefore art thou Romeo?
Deny thy father and refuse
thy name.
Or, if thou wilt not, be but
sworn my love,
And I’ll no longer be
a Capulet.

"

- Romeo and Juliet
Act II, Scene II

contributed more phrases to the English language than any other individual. Many are still
in use today, either in
whole or in part, some
altered with the passage of time, but most
remaining
timeless
throughout history, such
as, “All that glitters
is not gold”, “Forever
and a day”, “Wear your
heart on your sleeve”,
“The be all and end all”
and “Milk of human
kindness”. Shakespeare
is also credited with introducing about 3,000
words to the English
language.
Curiously, the correct
spelling, as well as the
pronunciation, of Shakespeare’s name has
never been determined. Historical documentation shows he didn’t spell his name
the same way twice, with the version in
use today not being one used by Shakespeare at all. Four thousand recorded versions of Shakespeare’s signature exist,
from Wm Shakspe, Willm Shakspere and
Willm Shaksp to Shaxpere, Shackerpere
and Shagsbe. There are some strange examples too, including Shaixpyr, Schayquesspeirre and Scheickesspaerr.
Earlier this year, archaeologists and scientists used ground-penetrating radar to
probe Shakespeare’s tomb. What they
found was a headless body. The missing
skull was likely removed by grave robbers several hundred years ago, or sim-

ply moved to another family tombstone
as was often the practice at the time. Interestingly, the words on Shakespeare’s
gravestone read: “GOOD FREND FOR
JESUS SAKE FORBEARE, / TO DIGG
THE DUST ENCLOASED HEARE./
BLESTE BE Ye MAN Yt SPARES THES
STONES,/ AND CURST BE HE Yt
MOVES MY BONES.”

SHAKESPEAREAN
FACTS:
• Shakespeare was born on
a Sunday.
• His date of birth and death are
the same, April 23rd.
• He was born and died in
Stratford-upon-Avon in the County
of Warwickshire, England.
• Shakespeare had seven siblings
(four sisters and three brothers).
• On November 28th, 1582, an
18-year-old Shakespeare married
a pregnant 26-year-old
Anne Hathaway.
• Shakespeare’s phrases include:
“In a pickle”, “Short shrift” and
“Good riddance”.
• He wrote 154 sonnets and
37 plays.
• Shakespeare has no direct
descendants.

F

32 Grapevine Magazine | Fall 2016

FALL_2016.indd 32

12/08/2016 12:18:22 PM

Considerations When
Buying an Older Home
by Will Ryan
illustration by Gray Abraham
RYAN’S

EYE

OR WHERE THERE’S WILL, THERE IS A WAY

A

lthough I would never advise anyone to purchase a
home without the expert
advice of a home inspector
there are, if you are a potential buyer of an older home, some observations you can make on your own.
Starting with the basement, does it smell
damp? Are there suspicious dark patches
or recently painted over areas? Does the
wall feel spongy, or have a strange texture
that is different from the rest of the walls?
Take a closer look at the windows. Does
the woodwork look compromised? If so,

this is often the signal of water damage
caused by a leak. In the case of a brick
house, what is the state of the masonry? Is
there a sump pump? This often indicates a
high water table.
Sometimes, the problem can be rectified
relatively cheaply. If a window frame is
rotting, replace it. Look closely at all the
windows, perhaps it would be a good time
to invest in replacement windows for the
entire space. If a leak has occurred via
the window, it has the potential of having
caused more damage that involves wall
replacement and possibly flooring. Sometimes it is simply a matter of exterior soil
grading, or unclogging gutters and downspouts.
Wooden houses are vulnerable as there
is a point where the sill plate meets the
top of the masonry wall. Often the garden
bed has been built up over time and bushes planted against the house reduce air
movement. Garden sprinklers splashing
water or soil onto the wood can cause decay after a period. The solution is to take
down the soil level, move the plantings at
least a foot from the wall and use a soaker
hose for watering.
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- Maya Angelou

with existing knob and tube wiring.
Plumbing is a bit more difficult to assess,
but bear in mind, that although galvanized
plumbing is fine it will rust out in time. It
could be that the time is just when you’re
planning to purchase the home. Copper is
the optimum choice but that may fall to
you, the purchaser, so it is something to
factor into your decision to purchase.
As in the basement, check out the windows. Are they single glazed with no
storms? If so be aware your heating costs
will be high due to the heat loss with single glazed windows. Thermopane windows are the solution however, on a south
west corner they will hold up for 20 years
or so but the sun exposure will eventually cause failure of the seals. If the home
has Thermopane windows ask the present
homeowner when they were installed. If
replacing single glazed windows with
Thermopanes is not something you wish
to do, consider storm windows. However,
the downside is that they are costly to have
made, to be put up and taken down, and
when taken down they have to be stored.
The upside is they protect the paintwork
on the windows and they themselves can
be painted when they are not in situ.
Enquire as to when the structure was
roofed or replaced. With today’s technolo-
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The ache for
home lives in all of
us, the safe place
where we can go as
we are and not
be questioned.

Moving on to the main floor. Is the floor
level, does it have a spring in the centre
of the joist span? Are there cracks in the
plaster, or sagging ceilings? These are all
alarming signs and will definitely need a
professional to remedy.
Take a close look at the duplex plugs.
Are they grounded? Do the present owners rely on a lot of extension cords? Does
the electrical panel have fuses rather than
breakers, and is the electrical panel full
without extra spaces? A word about knob
and tube electrical is that few, if any, insurance companies will insure a home

Image by Adobe Stock

Image by Adobe Stock

gy there are so many good quality roofing
options, but my advice is to always use
the best quality available. Bear in mind
the labour component is the same to install good quality as poor quality, but my
opinion is that to maintain the integrity of
your investment you should shoot for the
best.
If the building is brick remember that
brick will last one hundred years and then
some. It is the mortar that will eventually fail and will need repointing. If this is
the case please remember that the mortar
cannot be replaced using modern mortar.
A well qualified bricklayer will know how
a historical mortar is made, so make sure
you find out in advance if the person you
are considering is aware of this.
A well painted wooden structure will outlast us all, but does require maintenance.
Again invest in top grade paint and well
qualified professional tradesmen.
If you are aware of some of the issues I
have mentioned and you seek advice with
regards to the costs of repair, renovation,
replacement and are satisfied the issues
you have to tackle are ones you are willing to take on, then you are well on your
way to avoiding the usual pitfalls that
befall those who simply take on an older
home because of love at first sight.
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Favourite Things
port hope

The Waddell Hotel provides a unique boutique hotel
experience, blending personalized service with the attention
to detail that will make your stay a memorable experience.
The Waddell is a beautifully restored, early 19th century
building offering modern amenities for business travelers,
and a central location for tourists and weekend visitors.
Rest and unwind in our spacious, well-appointed guest
rooms overlooking the beautiful Ganaraska River. Renew,
restore and deeply relax through yoga fused with ancient
Vedic traditions in The Sanctuary.
Whether it’s an evening out or a weekend away, we welcome
you and truly hope you enjoy your stay.
1 Walton Street, Port Hope Ontario
905.885.2449 TF: 1.800.361.1957
www.thewaddell.ca

The "D" is for Different.
Dwellissimo offers a unique
mix of carefully curated
mid-century furniture, art
and lighting, quirky
artifacts from the past and
the best selection of custom
made pillow covers this
side of the 49th. We'll also
attempt to provide you with
a unique shopping
experience.
That's important to us. We're more than just stuff in a shop.
So plan a day out in Port Hope with your spouse or friends,
have lunch or dinner, maybe take in a show and pay us a
visit. Our customers say we're the coolest store in town.
Just look for the "D".

95 Walton Street, Port Hope Ontario
905.885.7044
www.dwellissimo.com

Open Tuesday to Saturday 10am to 5pm.
Sunday 11am to 3pm.
78 Walton Street, Port Hope Ontario
905.885.5400
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Open Tuesday to Sunday 11am to 5pm.

FLOURISH is about beautiful, unique and comfortable clothing for women of all sizes.
We carry Bryn Walker’s relaxed fit linen. Grizas funky silk and linen as well as Neon
Buddha’s 100% organic cotton. We also carry Diane Kennedy’s and Symples’s made in
Canada lines. Come on in and find your ‘WOW’ piece whether it’s Ayala Bar’s beautiful
one-of-a-kind jewellery or just those perfect pair of fun socks. The options are endless
and the selection in plentiful.
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ENGINE GALLERY

GLAM Vintage & Moderne has been providing clients with
quality custom design since its opening. Be it custom sofas,
seatings and upholstery, draperies and blinds, custom
kitchens and baths or built in cabinetry, GLAM offers a
unique approach geared to
the clients’ own preferences.
Far from producing a cookie
cutter look, Richard Cadoret
enjoys the challenge of
tailoring each project to
reflect the clients' distinct
personality. “I think our
portfolio aptly defines how
broad the scope of our work
is as well as its extreme
diversity”, says Richard
Cadoret.
48 Walton Street,
Port Hope Ontario
905.800.0329
www.glamvintage.ca

Following its successful launch in late 2015 with a storm of
publicity over Penny 1V by William Lazos, Engine Gallery
of 32 Walton Street, has
gone from strength to
strength. Make a point of
checking out the
forthcoming show by
Alan Glicksman. Born in
a hurricane, his paintings
have always exhibited
a fierce frenetic energy
characteristic of
Abstract Expressionism as
illustrated in this portrait.
Since relocating to Owen
Sound in 2005, the rugged
landscape and endless
water has channelled his
wild energy into a
psychological and
geographic fusion of abstract landscapes.
32 Walton Street, Port Hope Ontario
1.416.992.5282
www.enginegallery.ca

Favourite
Oliver Steins is well known in Port Hope for his moustache and for Ganaraska Art and
Framing which has operated at 93 Walton Street for 7 years. Oliver is proud to offer the
widest selection of framing products in the whole of Northumberland, including an
exclusive line from Roma.
His wide format Epsom printer can produce posters, images for presentations and fine art
giclée prints on canvas or a variety of papers. At competitive prices, Oliver can stretch
canvasses and convert slides to digital files.
Open Monday to Saturday 10am to 5pm.

Ganaraska
ART & FRAMING

Ganar

93 Walton Street, Port Hope Ontario
905.885.1323
www.ganaraskaart.com
soliver@cogeco.net
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The

Socialist
Pig
by Michelle Hauser
photography by Mark Hauser

"

DAY
TRIPPER:

People will
introduce themselves,
have friendly
conversation, they
also talk politics
and share opposing
views, husbands and
wives even
occasionally have
heated exchanges.

"

I

remain convinced that no matter
how good the home brew gets, we
will always need the coffee house.
And no matter how advanced the
Artificial Intelligence becomes, we
will never tolerate the robot Barista. Human beings are far too social for that, and
the independent coffee house, more than
any other place, homes in on our desire
for community and fellowship: our need
to know and be known, to see and be seen.
From Miss Lily’s in Picton, to Coffee
Cravings in Napanee, to The Common
Market in Kingston, the indie coffee
house, with its chill vibe, is alive and well
across Eastern Ontario. These eclectic,
community-minded venues have become
like secular churches. The perfect cup of
something made from an expertly-roasted
bean is only half of what we’re searching
for when we walk through their doors.
The Socialist Pig, downtown Gananoque’s indie coffee house of choice, is a
place where tourists and locals alike can
go to be frank: here the expression “Let’s
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September 28 to
October 2, 2016
THAT ENGAGE
YOUR IMAGINATION

Holiday Inn Kingston Waterfront

Tickets on sale now!

Spotting the coffee
house regulars—
and trying to figure out
what makes them tick—
is priceless entertainment,
like Where’s Waldo for
people watchers like me.

be Frank” means a surprising number of
things.
In the first part it is a nod to Socialist Pig
royalty: an ode to a famous regular, the
phrase carved into the red bench outside
by one of the coffee shop’s charismatic
owners. The graffiti marks Frank’s spot
while also symbolizing the unique bond
that can grow up between coffee drinkers and the people who brew it for them.
Local legend has it that Frank is the archetypal indie coffee house regular. He
is to The Socialist Pig what Norm was to
Cheers.
Some might argue that in order to be truly
great, a coffee house needs someone like
Frank. A colorful character (male or female) with a novel in development, books
filled with pencil sketches, or an axe to
grind with the Municipal Government.
Spotting the coffee house regulars—and
trying to figure out what makes them
tick—is priceless entertainment, like
Where’s Waldo for people watchers like
me.
Frank may be The Socialist Pig’s most famous regular but he is only one of many
“card-carrying socialists” whose loyalty
cards are alphabetized near the Crema
Caffe Elektra. The vintage reproduction
cappuccino machine glows a creamy
yellow on the reclaimed counter which
is made of old barn beams supported by
nearly a thousand books that have been
glued together. Everything in the building, which dates to 1848, has been recycled from some other place.

Purchase online, by phone
613-530-2050, or visit the
Grand Theatre Box Office.

Outlet Centre

@WritersFestYGK

@KingstonWritersFest

Zenergy

Gallery & Shop
Unique Artisan Crafts & Gifts from
Canada & Around the Globe

Local Art

Himalayan
Salt Lamps
Candles

Home Decor

Jewellery

www.zenergygalleryshop.ca
3 Dundas Street East
Napanee On
613-409-6749
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Oh little pig,
if only you could
share your secrets.
If the indie coffee house is a stage for the
human drama in progress, with the regulars as its principal players, then the Socialist Pig’s “common table,” where people flock “to be frank” in the traditional
sense, is the playwright’s muse.
The square table—a mix of stainless steel
and wood—is flanked on two sides by
benches and two sides by red vinyl ice
cream parlour stools. A diverse array of
magazines and newspapers are scattered
about the table to lure introverts who
think they might want to read The New
York Times Magazine, but who, under
the influence of the Victorian chandelier,
could well succumb to the social and political forces of the common table, engaging in an unexpected conversation with a
total stranger.
Much to my dismay there are no conspiracies being hatched during my visit but
Gabriel, one of the younger baristas, assures me such would be par for the course.
Patrons gravitate towards the table itself
“but also to each other” he says. “People
will introduce themselves, have friendly conversation, they also talk politics
and share opposing views, husbands and
wives even occasionally have heated exchanges.”
The upcoming Presidential election in the
U.S. has been a hot topic among American
tourists seated at the common table. And
all of this drama is reflected in the gilded
mirror on the wall and overheard by the
pig (one of many scattered about the coffee shop) at the centre of it all. Oh little
pig, if only you could share your secrets.
A visit to The Socialist Pig doesn’t have to
be political, though. Most of all, I guess,
it’s a place to just relax for a while, if not
to be frank, than to be like Frank: pull up
a piece of bench, rest your feet on a chunk
of driftwood and enjoy one of the most affordable and democratic forms of pleasure
there is—a good cup o’ Joe.
If you’re passing through Gan, look for
the sign of the pig and the stone building
that hugs the sharp bend in the road. Tell
them you’ve come “to be Frank.” They
will know exactly what you mean.

FALL_2016.indd 40

12/08/2016 12:18:44 PM

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.

kd

STYLE

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

STUDIO/STORE
kelleyderrett.com

Fall/Winter 2016

Modern Woman
Designed by Kelley Derrett
WOMEN’S CLOTHING

1 (647) 404-8093
2 9 1 N O X O N AVE
WELLINGTON ON

264 Main St. Wellington, Ontario
613.399.5550
sidestreet264main@gmail.com
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A Lesson in
Delicacy and Brutality
The Shore Oysters
by Nicole Bergot-Browning
photography by Donna Edmonds

W

atching Sam Ravenda, owner of The Shore Oysters, shuck is a lesson in delicacy and brutality. “They’re alive, so they’re fighting
against you to stay shut,” she explains. Nimble fingers grasp the
knife as she carefully places the tip against the shell. “Get your
knife into the hinge,” she instructs. “The oyster wobbles, that’s why
it’s tricky.” To remedy that she places a cloth on top, and a firm hand on that. Wiggling
the knife into the hinge, she gently pulses until it clicks. Turning the knife upright, she
runs it along the top of the shell, careful not to make contact with the meat. It pops
open, exposing the glistening grey patty, or “Acadian gold,” as Ravenda calls it, one
of many pet names she uses.
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She makes it look easy, but she’s been
hurt, like any shucker worth their sea
salt. Once, the knife slipped on the shell
and went right into her hand, embedding
itself between her thumb and forefinger.
“That’s the area where shuckers get hurt,”
she says. The same way seamstresses
get pricked on the same finger again and
again, shuckers stab themselves on the
tops of their hands.
The challenge is all part of her deep and
passionate love for oysters. She learned to
shuck at culinary school in Montreal, but
it was a side course, not intended to become her actual career. But a move to Toronto, and a six-year stint at a downtown
restaurant, Oyster Boy, sealed the deal.
Her love of the briny coastal delicacy
would not be denied. She entered shucking contests – her record is 12 in a minute
15 - and soon her world revolved around
oysters. “It’s a subculture,” she explains.
“And all of a sudden you’re like how’d I
become a part of this?”
This past fall she started The Shore Oys-

...the finish is a
cucumber freshness.
It’s a mouthful of
ocean.

"

ters in Prince Edward County. She sells
them retail, but the bulk of her business
is catering. She’ll deliver oysters to parties and restaurants around the county.
They come pre-shucked, or she can set up
a station and shuck them on site for your
guests. “I do a lot of bachelorette parties,
reunions, weddings. [Shucking oysters] is
an obvious way to add to those celebrations,” she says. She’s partnered up with
a sommelier and they do an event called
Shells and Chards, teaching people about
pairing oysters with local wines. Ravenda has been taken aback by the enthusiastic response in the county. “People are so
excited to have oysters here. They’re like
‘Oh! You’re the oyster girl!’”
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I do a lot of bachelorette parties,
reunions, weddings.
[Shucking oysters]
is an obvious way to add to those celebrations.
She sticks to just a few varieties; her staples are P.E.I. Malpeques, Saint Simon
from New Brunswick, Black Points from
Nova Scotia, and B.C. Kusshis. She asks
me not to make her pick her favorite, but
then reluctantly admits her bias. “I hate to

"

say it but I prefer east coast – they’re saltier, juicier,” she speaks as though she’s
reciting poetry, “the finish is a cucumber
freshness. It’s a mouthful of ocean.”
Another tenet of her business is bringing oysters to shuck to various farmer’s

markets and wineries around the county.
She can be found shucking at Wellington
Farmer’s Market and Rosehall Run Winery. Today Ravenda is at Norman Hardie
Winery and Vineyard. It’s a beautiful,
clear summer’s day and they’re preparing
for an onslaught. Hardie himself saunters
around, overseeing the set-up as the parking lot starts to fill, and guests wander in.
Pizzas are coming out of the wood-fired
oven at a ferocious pace, to large groups
sipping wine. You might think you are on
a patio on Toronto’s Queen West, until
you look beyond the deck to a farmer’s
field just as two herons take off in flight.
And in the middle of it all Ravenda, in her
bliss, stands deep in concentration, shucking oysters. In spite of the intricate knife
work she’s involved with she still has the
wherewithal to discuss at length the virtues of oysters. “They’ve got tons of zinc
– your entire daily intake!” she gushes.
“Iron, vitamin B, high levels of dopamine,
nutrient rich.” She finishes the list with
a grin “oysters are sexy.” She eats anywhere from eight to a dozen, three times a
week, with a dab of Black Sheep Cannery
hot sauce, and, in case anyone is wondering, she chews.

#WineChat
with Konrad Ejbich

You may not think wardrobe considerations are critical for winemakers. Well,
have another think.
They need garments and gear for any
“situation,” including shorty-shorts, a hurricane-strength raincoat, and ice-wine
picking gloves. Rubber Wellies are critical, to keep toes dry in cold, damp cellars; a lab coat for bench trials or measuring acid levels; a few spill-resistant,
business-casual combos for winemaker
dinners and formal wear for fancy award
dinners if there’s an off-chance you’ll be
called up to accept one.
But what the folks at Trius Winery hadn’t
considered was what to wear to an Oscar party, where they’d be meeting and
greeting the biggest stars of the screen.
When an American executive named
Gene Shaylis had an exceptional experience at Trius last summer, he invited

#OscarLootBags
the winery to take part in an special event
in Hollywood. Every year, his company Celebrity Collections hosts an exclusive, luxury, pre-Oscars gifting suite, where nominees are invited to cruise the room, sample
what’s being offered and fill their designer
loot bags.
Trius execs jumped at the offer to take part,
assigning head winemaker Craig Macdonald
along with sales manger Mark Torrence and
VQA brand manager Tina Truszyk to pack
their sample cases and head to the Hollywood hills.
On the big day, chilled bottles of Trius Brut
and a special 25th anniversary release of
Trius Red graced the stand, while Team Trius chatted up the bright lights.
The winery’s newest fans include Kelsey
Scott from Twelve Years a Slave and the

dashing Aaron Schwartz from Gossip Girl.
Game of Thrones regular, Gethin Anthony
was impressed as was Chris Parnell from
Saturday Night Live and 30 Rock; Graham
McTavish from The Hobbit and Rambo;
Jackée Harry of the about-to-be-released
Captain Underpants. TV regulars also
were invited, like Katrina Bowden of 30
Rock and Scary Movie; Lotte Verbeek
from Agent Carter; Reynaldo Gallegos
of 24 and American Sniper; Luke Bylik
of Degrassi and Sharmila Devar of The
Young and the Restless.
So, what did Macdonald ultimately wear
to the party? He chose trendy black denims, a black belt and a charcoal coloured
T-shirt with the smart-alecky saying, “It’s
time to meet your maker.”
There’s lots more #winechat on my
Twitter feed. Follow me, @WineZone.
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GR EA T
REA D S
by Kingston Writersfest

T

elling
Stories…Campfires,
festivals and family gatherings are the inspiration behind these Great Reads from
Kingston WritersFest 2016

authors.

The Animal Game - Kirsteen MacLeod
Local Kingston author Kirsteen MacLeod’s debut short story collection presents a series of inter-related tales of a couple at different points in their lives. The
plot shifts back and forth through time
and location, encouraging the reader to
delve further into the rich lives of these
well-developed, flawed, and interesting
characters. MacLeod has an impressive
eye for detail – her depictions of repeat
visits to a tropical island are pure escapism – a great book to read once the chill
starts to set in the air!
Arvida – Samuel Archibald
Giller short-listed author Samuel Archibald paints a dark portrait of life in a
small mining town in Northern Québec.
Through a series of short stories, Archibald explores everything from touching vignettes of everyday life to film-noir
style bad guys, fever dreams to hunting
trips, ghostly haunting to horrors that are
all too real. Likened to Cormac McArthy
and Steven King, these are adult campfire
stories done right.

Barkskins – Annie Proulx
An epic book – from its hefty size, its 300
year-scope, its dozens of characters, and
its environmental message. Pulitzer Prizeand National Book Award winning author
Annie Proulx (The Shipping News and
“Brokeback Mountain”) traces the lives
of two men employed as barkskins (wood
cutters) and their descendants from New
France to modern times. As the families
move across countries and continents, enduring illness, accidents, and all manner
of brutal trials and tribulations, Proulx
makes it nearly impossible not be become
engrossed in their plight. A moving, culturally and historically important piece by
one of this generation’s greatest authors.
German Mills - John Steffler
A fictionalized biography of William Berczy, the eccentric, and very real, founder
of Markham, Ontario. The story begins
with a rebellious young Berczy plunging
head-first into the role of a spy in wartorn Poland. That near-fatal adventure is
followed by a successful career as a portrait painter in Italy. Ever the restless adventurer, Berczy accepts a bold offer to
lead a group of German settlers into the
American wilderness with all its ensuing
trials and tribulations. Beautifully written, thoughtfully structured, both dramatic and humourous, Steffler successfully
brings a key figure in early Canadian history to life.
How Can I Help? A Week in My Life as a
Psychiatrist - David Goldbloom
Dr. David Goldbloom offers an honest
and very personal tour through the working life of a psychiatrist at the CAMH in
Toronto. This book offers a fascinating
exploration of the history of psychiatry,
and the diagnosis and treatment of mental illness. Goldbloom is a lively and colourful character, and he peppers the book
with sample case-studies drawn from his
own experience, as well as personal anecdotes, making an impactful argument for
the de-stigmatization of those diagnosed
with mental illness. Both educational and
entertaining.
I’m Thinking of Ending Things - Iain
Reid
Kingston author Iain Reid, well-known
for his charming and comic memoirs One
Birds’ Choice and the Truth About Luck,
makes his fiction debut with something

in a very different vein. I’m Thinking of
Ending Things starts out with a woman’s
trip to the country to visit her boyfriend’s
parents, and ends in a much, much darker place. A twisted, creepy psychological
thriller that will have you on the edge of
your seat and yelling “don’t go in there!”
at the page - this book is perfectly designed to be swallowed in one big gulp.
Just make sure you leave the lights on after you go to sleep (if you can)!
The Party Wall – Catherine Leroux
Although the relationships between the
four pairs of characters in this collection
of short stories seem to be non-existent
at first, Leroux slowly reveals the way
their lives and experiences inter-connect
in clever and unexpected ways. Leroux
blends surreal situations with fully believable characters, writing with a confidence
of voice that belies her freshman status.
A beautiful collection from a new voice
you’ll want to read more of!
Slade House – David Mitchell
What is the Slade House? Why is it only
visible every nine years? How does it
know your fantasies? Why does no one
ever get out? A fast-paced and clever
book, Slade House actually started its life
as a series of Twitter posts. Equal parts
mystery, drama, and suspense, this ghost
story cycle features colourful, well-developed characters and brings a unique and
unexpected twist to the haunted house
genre.

F R E SH F R OM
TH E P R E SS:
The Jungle South of the Mountain
Andrew Westall (Aug. 23)
Mad Enchantment, Claude Monet
and the painting of The Water Liilies
Ross King (Aug. 23)
Serial Monogamy
Kate Taylor (Aug. 23)
The Spawning Ground
Gail Anderson-Dargatz (Sept. 10)
The Wonder
Emma Donoghue (Sept. 20)

Grapevine Magazine | Fall 2016 45

FALL_2016.indd 45

17/08/2016 1:58:35 PM

Aromatherapy
A Practice in the
Art of Good Health
by Christine Kirkland

F

ee Fi Fo Fum! I smell the blood of an Englishman! Unlike the giant from the classic fairy tale
Jack and the Beanstalk who spoke those words,
mere mortals cannot determine ethnicity by the
scent of a person’s blood. However, this does
not mean that we don’t possess a very incredible olfactory
system.
A human’s sense of smell is a powerful thing. It can skillfully evoke a wide array of emotions. It can effortlessly
awaken memory and nostalgia. It can deftly render the
sense of taste inept in its absence.
Scientific studies conducted in 1927 determined that humans are capable of detecting around 10,000 different
scents. In actuality, that number is much higher. A scientific journal published in 2014 by the Rockefeller University
concludes: “On the basis of the results of psychophysical
testing, we calculated that humans can discriminate at least
1 trillion olfactory stimuli. This is far more than previous
estimates of distinguishable olfactory stimuli. It demonstrates that the human olfactory system, with its hundreds
of different olfactory receptors, far outperforms the other
senses in the number of physically different stimuli it can
discriminate.”

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

On a basic level, various aromas have
the ability to influence our moods and
emotions. Studies reveal that some of the
most pleasing scents include vanilla, citrus, cinnamon, cookies, and crayons – the
latter being linked to pleasant childhood
memories.
On a therapeutic, and oftentimes medicinal level, specific aromatic substances
known as essential oils have the ability
to affect and improve our well-being. By
definition, an essential oil is the volatile
liquid from an aromatic plant that has
been extracted using steam distillation,
and sometimes cold-pressing (as in the
case with citrus oils). There are potential
dangers associated with the ingestion of
any essential oil, and it is not widely ad-
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FRESH MADE DAILY
Downtown Country in
Confederation Park
Every Thursday night in September
Downtown Country in Confederation Park brings
together great Country acts from around the region
to entertain you every Thursday night! We invite you
to enjoy all concerts with us this summer! The program
runs from mid June through to September performed
by Kingston’s very talented country musicians.

Tangerine essential oil

downtownkingston.ca

Multi-Cultural Arts Festival
September 11
Cultural Pavilions featuring food, art & cultural
activities from various regions around the world, oﬀer
Kingstonians the opportunity to become globetrotters.
Local and out of town artists will be showcased at the
main stage featuring world music and dance
performances. Various art workshops allow visitors an
opportunity to play a musical instrument, learn a new
dance style or express through an art medium.

kipcouncil.ca

Limestone City Tattoo + Arts Festival
September 17 + 18
This two-day event is held in historic downtown
Kingston at The Four Points by Sheraton and brought
to you by The Foundry Tattoo in association with
Eikon Device. Featuring 40–45 carefully curated
tattoo artists from Canada, The United States and
beyond, you’ll have the chance to get tattooed on site,
browse or purchase artist prints and original artwork
and experience the best of tattoo culture.

limestonetattoofestival.com

ChiliFest at Confederation Park
September 24

Lavender essential oil

"

vised. The recommended usage of such
oils is either inhalation, or topical application.
In the 1920’s French chemist René Maurice Gattefossé, who was familiar with
the benefits of essential oils, accidentally
burned his hand in a lab experiment. Desperate to stop the pain, he immersed his
hand in a vat of pure lavender oil. In only
a matter of minutes he found that the pain
began to reside.
Gattefossé was responsible for coining the
term “Aromatherapie”, however he was
not the first to employ this health methodology. For thousands of years the people
of Europe, Asia, and the Middle East have
been using essential oils for a plethora of
purposes, in a variety of ways.

Enjoy impressive chili from over 15 local restaurants
and community groups and support a great cause!
Be sure to get your tickets early and get there on time
because this event is so well attended chili can run out!

chilifest.ca

Kingston WritersFest
September 28 – October 2

Smell is a
potent wizard that
transports us across
thousands of miles
and all the years we
have lived.
- Helen Keller

"

Kingston WritersFest, a charitable cultural
organization, brings the best of contemporary writers
to Kingston to interact with audiences and other
artists for mutual inspiration, education, and the
exchange of ideas that literature provokes. This year
Kingston welcomes internationally renowned authors
including David Mitchell, Emma Donoghue, and Annie
Proulx.

kingstonwritersfest.ca

Fort Fright
October 1 – 30
Once again Fort Henry will turn dark during the fall
season as ghosts, ghouls, zombies and more take over
the fort’s garrison! Get ready for the interior ditch,
dark hallways and tunnels to be ﬁlled with live scare
actors out to test your goose bumps’ reaction. All new
terrifying animatronics and special eﬀects are sure to
raise some screams.

forthenry.com

visitkingston.ca
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On a therapeutic, and oftentimes medicinal level,
specific aromatic substances known as essential
oils have the ability to affect and improve our
well-being.
Dr. Jordan Rubin, who holds advanced
degrees in nutrition and sports medicine,
as well as doctoral degrees in naturopathic medicine and natural therapies,
puts forth that the Bible mentions at least
thirty-three species of essential oils, and
makes more than one thousand references

to their use in maintaining wellness, and
acquiring healing.
According to Rubin, essential oils have
the greatest antioxidant rating of any substance in the world, far outperforming the
highest-ranking fruits and vegetables in
existence. In addition, essential oils are

composed of very small molecules that
are able to pass through the blood-brain
barrier freely or pass through the skin and
reach every part of the body in minutes.
The importance of using pure oils from a
reputed source cannot be understated, and
the benefits of these oils are numerous.
Research has shown that certain essential
oils are able to combat depression and
anxiety. Particular oils can help stimulate
and strengthen the immune system, and
they contain properties that are anti viral,
anti infectious, anti bacterial, anti microbial, antiseptic, anti tumoral, anti fungal,
and anti parasitic.
One of Dr. Rubin’s suggestions as an effective strategy to utilize these therapeutic agents is to put five to ten drops into
a warm bath. He describes it as, “a true
healing treat”. Another method is to rub
a few drops of these oils into the soles of
your feet, or simply inhale directly from
the bottle. If you have small children, he
proposes applying essential oils to their
stuffed animals, or to the inside of their
pillowcase each night.
Rubin encourages anyone to anoint him or
herself with an essential oil and investigate these claims personally. He advises
placing a few drops of an essential oil on
the palm of one’s hand, making several
clockwise circles with the fingers, then
rubbing both palms together and cupping
them over one’s nose and mouth, avoiding
touching the eyes. He recommends deeply
inhaling the aromatic vapors, then running the hands through one’s hair.
He concludes that it won’t leave you oily,
but it will transform the way you feel.
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The Power of Touch
Breanne Bench was studying Esthetics
and Spa Management at Loyalist College,
seeking a work placement to finish her
studies, when she discovered Ste. Anne’s
Spa north of Grafton, Ontario.
“I fell in love with it,” said Breanne. “It’s
more of a wellness spa. It’s a relaxed,
high-class environment.”
Having experienced one of the most talked about destination spas in Canada, she
knew Ste. Anne’s was where she wanted
to begin her career.
After graduation in 2012, her placement
turned into employment and she was
hired as an esthetician and spa technician
specializing in facials and hand and foot
treatments. Focused on enhancing her
skills, she later studied reflexology.
“I’d like to study lymphatic drainage
next,” she said. “It’s a bit of a lighter
touch. You focus on the lymphatic system

to move toxins to the appropriate place so
they have an outlet.”
Having worked at Ste. Anne’s for more
than three years, Breanne has mastered
the art of customer service.
“You train yourself,” she said. “I get into
the mindset of focusing on them. Everything is about your client.”
The rewards of the job come from the
kindness of the clients and the stories they
tell.
“When you have clients who are very relaxed and thankful for a small treatment,
when you make them feel a little bit better, it’s rewarding,” she said.
From where Breanne stands, human touch
is extremely powerful. Often forgotten or
taken for granted, she sees how healing a
treatment can be through a myriad of clients.
“Some people – for example, those who
have been widows for years – don’t realize how much they miss that connection,
that touch,” she said.

Breanne Bench
Esthetician and Spa Technician, Ste. Anne’s Spa
2012 ESTHETICS AND SPA MANAGEMENT GRAD
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Outdoor antique shows
and shops draw me like
a moth to a flame.

Antique
Adventure
by Lillie Normile

A

friend and I recently chuckled about items we received
as wedding gifts now being
sold as antiques. How can
this be possible? We haven't
aged that much. The cornflower pattern
corning ware we received as a wedding
gift, almost 47 years ago is now a collectible. By the way I have taken care of my
set; all but one lid has survived. Growing
up in a house of antiques, I pledged that I
would only have new furniture but have
found myself drawn to antique furniture.
I am proud to own my grandparents’ dining table and sideboard. My uncle, who
passed at 94 year’s old, told me about
playing with the sideboard handles. I treasure this memory.
Grain sifters, old game boards and rug
beaters hang around the house. My crock
collection is spread throughout the house
and holds my dried hydrangea blooms,
toilet paper and hair dryer. Putting the
collectibles to use helps justify the purchase, or so I tell my husband.
A white washstand between the kitchen
and dining room provide space to tuck

things away. It is so cute that one of my
neighbours has dibs on it if I decide to
sell. Another distressed washstand holds
court in the foyer; the perfect place to
drop keys or the mail. Slowly these little
cupboards have made their way into our
home.
Outdoor antique shows and shops draw
me like a moth to a flame. The Odessa
Antique Show, held each August features
beautiful pine tables and cupboards as
well as a myriad of other collectibles. The
big pieces unfortunately or fortunately depending on how you view it will not fit in
our home.
Visiting an antique show or shop is an adventure. Over time I have learned to dig
into the boxes peaking out from under the
table, to find that elusive treasure. I once
found a pink, folk-art pig hiding just under the table covering.
Prices vary but savvy dealers know what
their inventory is worth and what the market will bear. Never be afraid to negotiate.
I seldom pay the asking price but don't
insult the vendor with a ridiculously lowball number. Carrying cash is advised and

it often helps to close the deal.
Know your interest and budget before venturing into buying more expensive items.
Do your research. Many shops feature a
selection of vendors giving the shopper a
large and wide-ranging array of antiques
and collectibles. You may find yourself
intrigued by a narrow class of collectible.
For several years I concentrated on old
school readers. The stories are not always
considered politically correct by today’s
standards. Remember Dick and Jane? You
can still buy new Fiesta Ware and have to
know the difference between the old and
new, which is usually reflected by the
price. I have enough pieces now and want
to look for the next trend to catch my eye.
It is always fun to be on a quest.
Prince Edward County has numerous
shops to explore. The Vintage Barn,
County Road 8 in Picton offers up-cycled
furniture and home décor. Dead People's
Stuff Antiques in Bloomfield promises
an always changing variety of oddities,
collectibles and eclectics. Just the name
brings a smile to my face. Pick up a map
of the county and explore for the day.
Deseronto boasts Karen Brown's Antiques
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& Collectibles spread out over 12,000
square feet of showroom. Many vendors
with different inventory present lots of
temptation to the casual shopper or the serious collector. Karen organizes the Odessa Antique Show and Sale in August. It is
held on the fairgrounds in Odessa and you
should plan to spend the day viewing all
the offerings.
On Main Street in Deseronto, The Great
Deseronto Antique Emporium can be
found. For a small town there is much to
check out for the avid collector.
Interesting shops and shows can be found
in Belleville, Perth, Merrickville and
Kingston. Merrickville also hosts an outdoor sale in August.
Wandering through the outbuildings at
Jillian's Antiques & Things in Marmora, I
am captivated by the silos and rustic barn
crammed with stuff. Old trucks have become flower planters at Jillian’s.
Not only can this be interesting but imagine holding a piece of history that may
date back to your great-grandparents.
Don't be afraid to re-purpose your finds to
suit your home and style. Old wooden or
enamel signs and baskets make lovely décor as do small pine tables or washstands
snugged against the wall to hold your
treasures. Your imagination is the only
limit to enjoying antiques.
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Where to Stay & Eat
**To feature your hotel, restaurant or vacation rental in our Where to Stay & Eat
listing please contact tracey@grapevinemagazine.ca

B&Bs
The Mystic Dandelion B&B
77 Wilson Road
Bloomfield, Ontario
Prince Edward County
613.393.0107
themysticdandelion.com

Emilyville Inn
60 Grand Road
Campbellford, Ontario
Northumberland County
705.632.1405
www.windswept.ca

Windswept on the Trent
158 Birch Point Road
Hastings, Ontario
Northumberland County
705.632.1405
www.windswept.ca

Hastings House B&B
109 Front Street West
Hastings, Ontario
Northumberland County
705.632.1405
www.windswept.ca

Hotels/Inns

Vacation Rentals

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

County Holiday Homes
Cottages and Homes in
Prince Edward County
1.866.576.5993
info@countyholidayhomes.com
www.countyholidayhomes.com
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
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Fine Homes & Real Estate
Prince Edward County

•

Northumberland

•

Quinte

•

Kingston

•

Hastings

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

LIST LOCAL.
MARKET GLOBAL.

Toronto Head Office
Mississauga / Port Credit
Collingwood
Muskoka
Northumberland County

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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Fine Homes & Real Estate
Prince Edward County

•

Northumberland

•

Quinte

•

Kingston

•

Hastings

Twelve Trees Condominiums
WELLINGTON
PRINCE EDWARD COUNTY

Register
Today!

On the Shores of Lake Ontario

Sotheby’s International Canada Realty, Independently Owned & Operated
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Fine Homes & Real Estate
Prince Edward County

•

Northumberland

•

Quinte

•

Kingston

•

Hastings
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The
Last Bite

Scarecrows,
corn rows,
pumpkins
on the vine...
leaves curl,
wind swirls,
fall is right
on time.

by Sharon Harrison

A

long with slightly cooler
temperatures and shorter days, harvest festivals,
fall-themed events, and
pumpkinfests are popular
attractions in many local communities.
Bright orange, basketball-sized pumpkins
are everywhere, and yet it is the gigantic
pumpkins that bring smiles of amazement
and wonder to both young eyes and older
generations.
Giant pumpkin growing is a serious and
competitive business worldwide, and especially so throughout Ontario and Canada where growing secrets are strongly
guarded. Seeds can sell for hundreds of
dollars—just one seed from the current
world record pumpkin sold in England
earlier this year for £1,250, making it the
most expensive pumpkin seed ever sold.
How big can a pumpkin grow? The current Guinness world record—which hasn’t
been broken since October 2014—stands
at 2,323 pounds and is held by Beni Meier
of Switzerland. By comparison, the first
recorded world record pumpkin weighed
in at only 400 pounds at the Paris World’s
Fair in 1900.

Belonging to the squash family, pumpkins
come from the Cucurbita genus and are
grown on every continent except Antarctica. From tiny fruits that fit in the palm of
your hand to those requiring a harness and
winch to manoeuvre, pumpkins don’t just
come in traditional orange, but also yellow, white, green or red, sometimes with
speckles or stripes. The Pumpkin Capital
of the World is Morton, Illinois which
processes about 95 percent of the pumpkins grown in the US.
Pumpkins are not just good for Hallowe’en decorating. The seeds can be
roasted and make for a tasty snack, and
the flesh used to make pumpkin pie, bread
or added to soups. The first pumpkin pie
didn’t use pastry for the casing, but was
constructed inside the pumpkin. Technically a fruit, although many do refer to it
as a vegetable, pumpkins are 90 percent
water, but they are nutritious, too. Containing a whopping amount of vitamin A,
as well as vitamins C and B6, potassium,
iron and magnesium, they have no fat or
cholesterol and are low in calories.
Pumpkins can be displayed just as they
come or they can be painted, but tradi-

tionally children and grown-ups alike take
great joy in partaking in the centuries-old
tradition of pumpkin carving. Traditionally known as a Jack O’ lantern or Jack’s
lantern, the carving of pumpkins originated from Irish folklore which tells the story
of “Stingy Jack” and how his deal with the
devil didn’t quite go to plan.
Originating in ancient Central America,
the word pumpkin comes from the Greek
word “pepon” meaning large melon. Dating back some 7,500 years, pumpkins traditionally came from Mexico, although
early pumpkins were small, hard, didn’t
taste good and were not all like the pumpkins we see today. Early Native Americans used all of the pumpkin, including
the shell, which was dried for use as a
bowl or container. They would even eat
the flowers as well as the seeds which
were also used as medicine. They baked,
roasted and boiled the fruit, and dried
pumpkin was ground into flour. Pilgrims
were known to make pumpkin beer, and
pumpkins were once recommended for
removing freckles and curing snake bites.
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