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M
y last note ended with a plea for 
sunshine and it seems the powers 
that be heard my request.  Now is it 

too much to ask for some long sunny spells 
as we slowly slide into fall? 

Welcome to our ripe fall issue which 
is bursting at the seams with all manner of 
good things.  We have a full harvest of recipes, 
two from Anna Olson, one from Seasons in 
Napanee, which graces the front page, and 
another from Alexander Ojan.  Angela Hawn 
shares a recipe for a very special birthday cake 
and Josie Newman has been on her bike to 
have lunch at the Pastry Peddler and acquired 
their Squash and Coconut soup recipe.  Lindy 
Mechefske delivers an encyclopaedic survey 
of sources of good local foods in and around 
Kingston and beyond.  Herma’s continue to 
show us how to entertain in fall with style.

Welcome to new contributor 
Sam Lamont who will be focusing on 
interior design.  Sam gets off to a good start 
administering a serious kick in the pants to 
complacent design choices, encouraging a 
more adventurous approach, especially to 
Aunt Tillie’s cast off furniture.  Caroline Williams 
has been busy visiting Simply Eclectic near 
Deseronto and Winker’s Nook and the Nook 

Gallery in Warkworth to report on a transition 
in the world of antiques.

Konrad Ejbich chides the LCBO 
re their recent computer generated melt 
down. Hopefully this will be resolved before 
Thanksgiving, and Michael Pinkus visits 
Lighthall, Broken Stone and TerraCello 
wineries in extended interviews.  Priya Rao 
talks to sommelier Jennifer Huether for 
advice on food and wine pairings and is given 
a vegan recipe for Shepard’s Pie.  Sandor 
Johnson previews the Judgement of Kingston 
where County wines will compete with those 
of New Zealand.

Meet the Makers features the 
creative couple Mitchell Elliot and Dale Evans, 
he a metal worker and Dale a seamstress, 
whose talents combine in Napanee’s Simply 
Elegant.

I thought we might dip a toe into 
the political arena, inviting John Arkelian, 
a former member of Canada’s diplomatic 
service to address the stand off between 
Canada and China.  Is a local magazine 
inevitably parochial, or does it have a role 
in the wider context?  Please pass on your 
thoughts.

In the visual arts Hri Neil discusses 
the Kingston Portrait Prize, Canada’s leading 
portrait painting competition coming up in 
Gananoque and reports on further artistic 
developments in The County, and I continue 
my humble efforts to explain abstract art to 
non believers.

Now I need to make a start on 
bringing in the winter wood.  Apologies for 
mentioning the ‘w’ word. E Jeff
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OPEN  YEAR-ROUND   

TUESDAY TO SUNDAY 
 

SEPTEMBER TO MAY: 1 PM-4:30 PM 

JUNE TO AUGUST: 10 AM—4:30 PM 

-TripAdvisor Review 

257 BRIDGE STREET EAST, 

BELLEVILLE, ON 

613-962-2329 

C
ontributing to the continental 
atmosphere of downtown Belleville 
is the new patio experience at Earl 

& Angelo’s, complementing those of The 
Lark and Capers.  Alfresco dining can also 
be enjoyed at Bourbon & Bean, Auberge 
de France and Chilango’s.  Things are 
happening on Front Street.  One such 
development is the recently introduced 
Trolley Bus operating on Friday evening 
and over the weekend.  Come downtown 
for drinks, dinner and entertainment…and 
be taken back to your hotel.  And it’s free! 
Porchfest is coming soon and look out for 
The After Party, a tapas menu being prepared 
to encourage visitors to enjoy music and 
nibbles at differing locations.

New for the season at Kate’s Kitchen is a 
range of eco-friendly products addressing 

the issue of the excessive use of plastics in 
the home.  Products such as bee’s wax wraps 

will help to reduce our plastic consumption 
and minimize recycling. Shop at Kate’s 
Kitchen and help our planet.

The Lark Food and Drink features award 
winning cocktails and the largest natural/
biodynamic/organic wine list in Quinte, 
curated by Certified Sommelier Alex 
Bruce.  Rising star, Chef Emily Southwind’s 
seasonally driven menu is ideal for sharing.  
An intimate and elegant space with 
knowledgeable staff makes this an essential 
spot for visitors.  Reservations at thelark.ca  

The vision for The 116 Bistro in Pinnacle 
Street is to provide quality, beautiful food 
made fresh in-house day.  Take your pick 
from fresh coffee, homemade soup, fresh 
baked tea biscuits, cheesecakes, salads and 
sandwiches.  Tempted?  And there’s also 

free wi fi, if you must keep in touch with the 
office.  For those in a rush, check out the 

“grab and go” menu.

In the heart of downtown Belleville since 
2011, Ideal Bike has been fully committed to 
keeping you riding your bike all year round.  
Ideal Bike has helped cyclists of all levels find 
and maintain their ideal ride.  A wide range 
of tools, parts, helmets, racks, baskets and 
tube repair kits are available to keep you 
going.  Not only does Ideal Bike sell bicycles, 
they also service them and have a range of 
skate boards and scooters.

The Bourbon & Bean Hand Shake Society is a 
café by day and Whiskey Bar by night. Front 
of house are brother and sister team, Cara 
and Shane.  The menu comprises intriguingly 
named cocktails (aka Giggle Water), and light 
meals.  Bourbon and Bean regularly supports 
live music.  If you’re looking for ‘good coffee 
and better whiskey,’ you will find it here. E

Isn’t it time you rediscovered downtown Belleville? 

downtownbelleville.ca
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You might say rugs and carpets are in his DNA; the very juice running through 
his veins, he lives and breathes a profession of which he is immensely proud, 
and one that has never wavered over time.  Not only is every client important, 
but every transaction must be completed with the upmost care and 
understanding; treating each and every one of his customers–past, present 
and future–as if they were his own kin.  Call him old fashioned, diligent or 
any number of adjectives, all of which accurately depict this gentleman and 
the traditional values of his craft, but look beyond and there is a charm, a 
dedication and genuine loyalty.  It doesn’t happen by chance; a lifetime of 
building a clientele, getting to know people, building trust, providing them 
with what they need, ensures the business is built upon a solid foundation, 
where customers become returning friends.

“I am fascinated by the history and geography of where they are made, 
how they are made, and after so many years, maybe hundreds of 
years, still the rugs are surviving and people are enjoying them,” said  

Bakhshi, who refers to the rugs as “art on the floor”.  As the 
founder and owner of Kingston Royal Rugs on Kingston’s  

Princess Street, David Bakhshi, the face and the heart of the 
business, has a long-standing reputation.  Serving Kingston 

for eighteen years, the last few from a charming 1890s 
heritage storefront building, his love for antique 

rugs and their preservation runs deep.

With two more locations in Toronto, he 
imports and sells a wide selection of Oriental 

rugs to Canadians, within Ontario and beyond; 
he is the only business covering an area from 

Niagara-on-the-Lake to Brockville, reaching north 
and south.  The Mount Pleasant location deals with 

antique and rare pieces, some a hundred years old, 

F
or a chosen few, finding a career, one 
that can be described as anything 
but work, must be celebrated as an 

achievement.  Having been immersed in 
a craft, a culture, and a lifestyle that comes 
from a place of tradition doesn’t happen to 
many in a lifetime, and it doesn’t happen by 
accident.  David Bakhshi acknowledges the 
opportunities that present themselves daily, 
knowing he was put here to fulfill a passion, 
a commitment and so much more. 
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others three or even four hundred years 
old.  “It looks like a museum; they are 
spectacular quality, one-of-a kind pieces 
you won’t see anything like it in Canada 
or North America, it’s phenomenal,” he 
says.  His clientele comprises collectors, 
and institutions and organizations, such 
as the Art Gallery of Ontario, the City of 
Toronto, and several museums.

Restoring old and antique rugs means the 
textiles can live on, sometimes with the 
same family, perhaps in a different home, 
for another three or four generations.  
While restoration and repair are a big 
part of what Bakhshi does, his business 
also involves appraising and selling 
rugs, carpets, and textiles, each of which 
is hand-picked by the master, where 
perhaps as many as twenty thousand 
have passed through his hands in his 
lifetime.  “I have done so many special 
restoration pieces in different places and 
countries, including Rome, Italy and for 
a collector in France.” he adds.  “There 
have been spectacular and magnificent 
pieces, very unique tapestries, rare 
pieces, and I have done many jobs for 
high-end dealers and collectors.” 

“A rug has to speak to me before I 
purchase it, and each one is individual 
and one-of-a-kind,”   Bakhshi explains 
that each rug is “unique in its design, and 
colour palette; it has the history, and an 
identification of the tribe, or the country 
or the city where it was created.”  He 
has the skill and experience to look at a 
rug and identify the country, the region 
and often the maker from the way the 
wool has been dyed or by the choice 
of colours used, which can be specific 
to a certain family, or the clue may lay 
in the materials used, or the design and 
technique.  “The rug is an identification 
of the family; how they made it, and 
you can basically tell from the quality 
and the design and the technique how 
they were making it,” said Bakhshi.  “It 
is like a signature, the signature of the 
family.”  Rugs are imported from Iran 

and Afghanistan, Pakistan and India, 
Turkey and Morocco, and occasionally 
China.  Interestingly, he explains how 
rug restoration is a more difficult process 

than making a new carpet.  “With 
restoration, you have to exactly follow 
the steps of how they made it a hundred 
years ago, two hundred years ago, or 
even three hundred years ago, whatever 
they may be.” 

Working with the rugs, whether it’s 
restoring, repairing, cleaning or buying, 
the process gives him a sense of purpose, 
a sense of place, a sense of history, and 
is where his heart lies, but he notes that 
you have to love it.  “Your heart has to be 
in it; if your heart is not in it, you won’t 
get what you want.”  For Bakhshi, an 
immigrant from Iran, he speaks fondly 
of Canada, the country he has proudly 
called home for a quarter of a century.  
His profession means love, passion, and 
pleasure all coming together in one 
place, where he bonds with each piece 
he handles.  “I go out of my way to give 
a boost to the person who made it and 
is no longer in this life,” he says.  Bakhshi 
immediately connects to the soul of the 
rug maker to feel and experience the full 
flavour of each creation.  

Having spent a lifetime working at a 

profession he refers to as a hobby, as a 
fourth generation family business, having 
mastered his trade since he was twelve 
years-old, Bakhshi will tell you it’s in his 
blood.  “I haven’t done anything else in 
my life other than carpets,” he says, “I don’t 
know what any other job feels like as 

that’s all I know.”  His work encompasses 
cleaning, restoration, repair, appraisals, 
dyeing wools, designing, and buying 
and selling.  “It gives me joy, pleasure, 
energy when you look at the rug, and I 
look at it as representing the soul of the 
person who made it and it sticks with 
me.”  He feels good energy in the pieces, 
recognizing their beauty and senses a 
communication with the rugs.  “Every 
house I go to, if there are handmade 
rugs, it’s like I am having a family friend in 
this house and I am communicating with 
the carpet.” E

Kingston Royal Rugs
214 Princess Street, Kingston, ON
613.531.8222 • royalantiquerugs.ca

Working with the 
rugs, whether it’s 
restoring, repairing, 
cleaning or buying, 
the process gives him 
a sense of purpose, 
a sense of place, a 
sense of history, and 
is where his heart lies, 
but he notes that you 
have to love it.



lamont lifestyle interiors

sam lamont
professional interior design / decor

647-881-7009
lamontlifestyle@gmail.com
instagram: lamontlifestyle

 

...there's no place like home.

From simply advice to whole home. As much, or as little as you need...
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September 29 

Les AMIS Concert

Postcards, Old and New
J.S. Bach, Biber, Lutoslawski, Ravel 

and Bartok  $30 - 3 PM

October 31

John Wort Hannam 

Alberta-based, lyrically-driven 
roots music $25 - 7:30 PM

November 3

Nicole Lisa Craig Trio, with David 
Henman and Tom Nagy 

‘Dragon & Phoenix'  $25 - 3 PM

November 10 

Les AMIS Concert

Franz Schubert: Sonata for flute; 
Felix Mendelssohn: Trio; Michael 

Pepa: Gusle for Solo Cello  
$30 - 3 PM



A
s a Global Investment Manager, 
you have significant ground to 
cover. It takes time and effort 
to stay on top of regional 
economies, trade disputes, 
negative interest rates and 

geopolitical unrest but you do have one big 
advantage: you can choose the very best 
investment alternatives available around 
the entire globe, without the constraints of 
geographic boundaries or industries like the 
majority of investment managers have. 

Here are some investing words of wisdom 
from one of Canada’s seasoned investment 
managers, Craig Millar:

“With trade wars, Brexit, falling bond 
yields and recent market volatility, 
investors have lots to worry about. 
During times of stress, it is always 
helpful to focus on the fundamentals.”

“Emphasizing high quality companies 
at attractive valuations is essential. 
Quality businesses tend to have strong 

growth prospects, strong brands, 
high margins and profitability, strong 
cash generation, earnings stability, 
operating efficiency, high barriers to 
entry, and lower share price volatility. 
This investment approach and style 
allows you to invest in the ‘best of 
the best’ business opportunities on a 
global basis, and these businesses very 
often have the ability to compound 
your money over time.” 

With high quality investment portfolios, 
Craig Millar and the team at Cumberland 
Private Wealth believe that short term market 
corrections can be viewed as an “opportunity 
for the future, rather than a threat.”

Blending disciplined investing in high quality, 
dominant companies carefully selected by a 
leading investment manager with a uniquely 
tailored holistic wealth management plan 
including financial, tax and estate planning 
by a team of experienced professionals, 
makes managing your financial affairs much 
easier. E

Jason Trueman CFA

Portfolio Manager

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

Global Investing in an 
Environment with Trade 
Wars, Negative Interest Rates 
and Geopolitical Unrest

To learn more please  
contact Jason and please 
visit: cumberlandpat.com

In March 2018, Cumberland Private Wealth Management Inc. 
completed our merger with Perron & Partners Wealth Management 
out of Calgary and NCM Investments bringing our total assets for 
successful Canadian families to over $3.5 billion. With the merger 
came an award winning investment manager: Craig Millar, who 
specializes in global equities.
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�e Quinn’s of Tweed building is  
one of the town’s oldest and most 
beautiful historic stone structures, 

dating back to the 1880s

• Quinn’s presents the recent work  
of Canada’s finest artists and artisans

• Over 6,000 sq.ft. of gallery space
• Paintings, photographs, artisanal 

works and fine gifts from our  
represented contemporary artists

• Art consultations, art restorations, 
as well as professional framing and 

mounting

Quinn’s Of Tweed
345 Victoria Street North, Tweed On K0K 3J0

613-478-0000  QuinnsOfTweed.ca
Open 7 Days a Week 10am - 5pm



With age came wisdom

and the understanding

that one should focus on what’s valuable

and worry not about one’s wealth

Cumberland Private Wealth Management Inc. 

218 King St. East, Kingston, ON, Canada, K7L 3A6

Partner with us by visiting  
cumberlandprivatewealth.com  

or call 1 613 929 1090

Go Far. Together.



Follow the long winding track at 4549 

Blessington Road as it rises through 

adjacent fi elds.  Turn left at the top and 

you will fi nd an old red barn.  This is the 

location of Simply Eclectic, the passion 

project of Diana Desnoo.  These days the 

word eclectic pops up everywhere and is 

much over used, but here it is fully justifi ed.

Within the barn, serenely illuminated by 

shafts of sunlight is a vast collection of 

memorabilia, mementoes and collectibles: 

a veritable feast for nostalgia buff s.  Almost 

big enough to get lost in, the barn 

positively teems with carefully composed 

beautifully colour themed displays that, in 

their own right, deserve admiration.

Days of yore burst into life as one’s eye 

meanders around the merchandise 

remembering articles and items from 

childhood or childhood visits to one’s 

grandparents.  It is perhaps only in the 

living presence of history one realizes how 

much one has totally forgotten.  Simply 

Eclectic, off ers a trip down Memory Lane 

for all and certainly lives up to its name.  

Check it out and see if nostalgia is what it 

used to be.  Simply Eclectic will be open 

from 10 to 4 pm every Saturday and 

Sunday during November, after that Diana 

will not be open again till Mother’s Day 

and Victoria Day weekends.  To keep things 

simple all transactions are cash only.

A VISIT TO

c
u
ltu
re
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By Caroline Williams

4595 Blessington Road, Deseronto, Ontario 

613.885.4723
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TAKE A  

CLOSER 

LOOK

905.355.3090905.355.3090
613.481.6117

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



Warkw�th
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W
arkworth’s seductive mix of history 
and bespoke retailers has been 
attracting visitors for many years.  

Some stay for a few hours, some for days or 
weeks and some just move right in.  Indeed 
many of the current business owners who 
have brought their energy and talents to 
Warkworth hail from bigger cities and this is 
responsible for creating such a cosmopolitan 
atmosphere in the Northumberland Hills 
countryside.

A crucial element of Warkworth’s enduring 
charm is the Ah! Centre and its frequently 
changing series of art and heritage themed 
exhibitions.  The next show will be Jessica 
Hein running from 20 September.  A further 
date for everyone’s diaries is 16 November 
when the Ah! Centre presents its annual 
fundraiser hosted by Wakworth’s own Jeanne 
Beker, yet another visitor who became a 

permanent resident.  You do not want to 
miss this event.

Orchard Hills Country Townhomes will 
make the move to Warkworth a whole lot 
easier with homes available from early next 
year.  What could be better?  Warkworth’s 
distinctly different retailers conveniently 
on the doorstep and a golf course just over 
the way.  Work off a post Centre & Main 
chocolate indulgence at Warkworth Golf 
Club.  Your new home will be incomplete 

without a visit to metaphorhome’s designer 
collection of accessories and furnishings and 
Village Pantry can provide everything for 
your new kitchen and an excellent selection 
of artisanal cheeses.  Winker’s Nook and 
the Nook Gallery now offer bespoke hand 
painted antique furniture perfect for your 
home.  Frantic Farms is a haven of the hand 
made with uniquely hand blown glass and 
ceramics for everyday use and decorative 
purposes. E

Falling for Warkworth



613.921.2604
thevillagepantry.ca

27 Main Street, Warkworth, ON KoK 3K0

ARTISANAL CHEESES 
KITCHENWARE  •  GOURMET GOODS

You won’t leave empty handed!
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or the bonfire can be given the opportunity 
to provide useful service for another 
hundred years or even longer.  Compare 
that to big box store flat pack alternatives.  
Using a Canadian made voc free clay based 
paint which is virtually odourless allows 
Lana and her staff to carry out all the painting 
in the store: you can actually see your 
piece progress stage by stage to the final 
finished product.  All the work is carried 
out entirely by hand.  Depending on the 
technique employed and the finish required, 
at least two coats of paint are applied and 
often several more, then it may be sealed 
with a tinted or natural wax which will 
sharpen up the details, or varnished with a 
water based top coat for further protection.  
The outcome is a fully functional well made 
charming piece of furniture that could easily 
last another lifetime, specifically painted winkersnook.com

Winker’s Nook
Adventures in Wood in Warkworth

to the client’s requirements and therefore 
fitting perfectly with their décor.

In the near future lessons will be offered on 
an individual and group basis, and patrons 
will have the opportunity to work on their 
own piece in a sympathetic environment 
with help and encouragement available if 
and when needed.

Drop in to Winker’s Nook and the Nook 
Gallery in Main Street, Warkworth and 
explore Lana’s love of wood in action.  Enjoy a 
warm atmosphere and the authentic charm 
of Lana and Gordon’s beautiful collection 
of antiques, pre-loved and refinished 
furniture, one of a kind country home 
and cottage décor that will add character 
to any home. E

Winker’s Nook and the Nook Gallery 

Found on Main Street Warkworth, Winker's 

Nook and The Nook Gallery are owned by 

Lana Turner and her husband Gordon Mills. 

Lana runs the businesses with the help of a 

dedicated band of employees. 

By Caroline Williams

With baby boomers downsizing there is a 
large quantity of antique wood furniture 
available now but unfortunately the 
traditional market has shrunk.  The market 
is changing and therefore Lana and 
Gordon’s business is responding to these 
developments by switching focus a little 
and moving into refinishing and hand 
painting furniture.

The business is eco-friendly.  Refinishing fine 
furniture to appeal to a younger market is a 

pretty cool form of recycling: quality pieces 
that might otherwise end up in the landfill 

C
ollecting furniture has 
been the couple’s joint 
passion for over twenty 

five years to such an extent that 
buying beautiful furniture has 
often replaced taking a vacation.  
With an eye to future possibilities, 
they try and acquire pieces 
that will work with a variety  
of decorating styles.  A love of 
wood and solid construction fuels 
their appetite, be it pine, maple, 
cherry, butternut, mahogany 
or black walnut, it must be  
well made.  Pieces attracting 
their interest may not necessarily 
be ‘antiques,’ by the official 
definition, (which is over one hundred years 
old), as they place greater value on the quality 
of design and craftsmanship rather than 
obsessing over the precise vintage. 

a
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SUITES LEFT!

FLEXIBLE by Design
FREEDOM LIVING by Choice

A unique concept in 55 plus living

Book your personalized visit today!

15 Wellings Drive, Picton  613-827-5338 

Contact: Katherine  

Email: Katherine@wellingsofpicton.com

WellingsofPicton.com



I
magine this: the only place you can legally 
shop for shoes is a government owned 
chain of stores called the Footwear Control 

Board of Ontario.

One day, the FCBO decides to switch to a 
new warehousing and distribution system. 
Suddenly, in the middle of the summer 
shoe sale season, many of the fashionable 
French and Italian dress shoes you love are 
unavailable.  Adidas and Nike are also out 
of stock in some cities.  Birkenstock sales 
are down by fifty percent.  Meanwhile, 
manufacturers are backed up with sandals, 
sneakers and stilettos they cannot get into 
stores and they are losing sales and valuable 
market share.

Preposterous?

Well, that’s precisely the present day scenario 
at the Liquor Control Board of Ontario, the 
only one stop shop where Ontarians can buy 
liquor, wine and beer. 

A great deal of ink has been spilled over 
the LCBO’s latest fiasco.  This spring, a new 
warehousing and distribution management 
system was installed in order to streamline 
the movement of alcoholic beverages from 
producers around the globe to consumers 
throughout the province.

Instead, it was a massive screw-up, and many 
stores were left with empty shelves.  Major 

international brands of lager and beer and 

wines saw steep declines in sales.

Canadian products suffered, too.  With 
widespread shortages in the monopoly’s 

province wide distribution system of over 

six hundred stores, many domestic wineries, 
micro-breweries and craft distilleries have 
lost sales.

Consumers unable to buy the products 

they prefer have no qualms about switching 
brands to get the bottles they ultimately 
need.  Even if a favourite wine is not in stock, 
they will not leave the store empty-handed.

“No Rosehall Run Chardonnay available 

today? Dang! I’ll just pick up this other wine 

for tonight’s dinner.”

Sale lost. 

Producers, suppliers and agents, hampered in 

their ability to speak publicly, quietly seethed 
to head office clerks and store managers.  
They can’t and won’t raise a public ruckus for 
fear of liquor board reprisals against anyone 
in the trade who brings attention to the 
monopoly’s bumbling and incompetence.

Apt comparisons have been drawn to the 
Phoenix payroll disaster the federal Liberal 
government continues to face, but there is 
one important difference, secrecy.

Privatization 
Talk Heats Up

Although Ontarians pay the operating costs 
and salaries of the LCBO, no one at the liquor 
board would respond to my questions about 
the cost of the new system, either projected 
or real.  Just this:

“The introduction of our new Warehouse 

Management System (WMS) at our Durham 

Retail Service Centre is a critical system 

upgrade to help us serve customers better  

and more efficiently.  Updating legacy 

systems is a requirement for major 

retailers and as with any major technology 

implementation there were impacts – some 

anticipated and some unexpected.”

Impacts?  Not shortages; not lost sales and 
disappointed customers; not screw-ups. 
Impacts?

And to my question about when the system 
might be back on track:

“Significant progress is being made daily and 

we are confident that delivery schedules will 

be back on track by the Civic long weekend.”

Once that statement was made public, even 
the liquor board’s own employees started 
shaking their heads in disbelief.

Warren (Smokey) Thomas, president of the 
Ontario Public Service Employees Union 
publicly said LCBO president George Soleas 
would have to “pull a rabbit out of a hat” 

The liquor monopoly 
claims to support local 
wineries, but it’s all 
talk.  Only twenty 
percent of bottles in 
the Canadian wine 
section are VQA, 
which means they are 
made using locally 
grown grapes.
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THE 
CAPE COD
Cleanest  
Wood Stove in 
the World

THE COUNTY’S LARGEST SHOWROOM

124 MAIN ST. PICTON

613.476.9259  www.countyfireplace.ca
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to so quickly resolve the warehousing and 
distribution problems.

So much for Premier Ford’s promises 

about financial transparency, about having 
governments govern and business people 

do business, or about supporting Ontario 
farmers and local industries.

Domestic wineries, first and foremost, 
produce wines for local drinkers.  Sadly, the 
vast majority of the drinking world has yet to 
discover Ontario wine. 

If there’s anywhere wineries should be able 
to sell their products freely, it is in their home 
markets, without their own government 
trying to undermine them by promoting 
foreign competitors.

Many of our estate wineries are, in essence, 
family farms.  In Prince Edward County alone, 
there may be as many as thirty or more, 
working extremely hard all year round, to 

make a decent product for the Canadian 

public to drink and enjoy.

The liquor monopoly claims to support local 
wineries, but it’s all talk.  Only twenty percent 
of bottles in the Canadian wine section are 

VQA, which means they are made using 
locally grown grapes.  The other eighty 
percent are produced using foreign bulk 

wine by corporations that own very little 

vineyard acreage. 

The money-grubbing monopoly would 
rather promote foreign wine than encourage 
local producers. 

Of all the Vintages catalogues produced 
during the year, only the September issue 
features a significant release of Ontario wines.  

Ontario wineries pay for that promotion, not 
the LCBO.  What the Ontario industry giveth, 
the LCBO taketh away.  

But there’s one area in which local producers 
get equal treatment with foreign vendors.  
LCBO category managers treat Ontario 

winemakers with as much disdain as they 
treat wine producers from other countries.

Ask any winemaker to talk “off the record” 
about what it’s like to do business with the 
LCBO.  And prepare to get an earful. E
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W
e are quickly heading into my 
favourite time of the year!  While 
some may look at autumn as the 

last chance to get yard work done before 
winter, I prefer to focus on the rewards of 
all the effort that I put in throughout spring 
and summer.  This is the time of year best 
known for the harvest, and my vegetable 
garden is bursting with all the proverbial 
‘fruits of my labour’.  This is also the time of 
year when I need to start filling the freezer, 
and preserve all of the food that I grew for 
my family to eat.  I focus on three methods 
of food preservation: canning, freezing and 
dehydrating.

When it comes to canning, the technique is 
pretty simple.  Put food into a jar and seal the 
jar so that no bacteria can attack your food.  
Obviously there are more steps involved, 
but from a basic perspective, this is what 
canning is.  I do a lot of my canning of carrots, 
cucumbers and beans by incorporating 
a brine; a solution of salt and vinegar.  This 
simple liquid, mixed with herbs, garlic, chilies 
or other spices not only preserves the food; 
it also imparts flavour.  For foods like jams 
and sauces that can be poured into a jar 
eliminating air pockets, adding brine isn’t 
necessary.  Instead, the filled jars are boiled 
so that the air pocket is removed from the 
top of the jar creating a vacuum.

Filling the freezer full of produce and meats 
is not only rewarding, it’s an amazing 
way to feed your family healthy food and 

save money at the same time.  I often 
incorporate a sheet pan when I 

am freezing ‘juicy’ foods like 
strawberries or blueberries 

because they tend to stick 
together.  By spreading 

the food across the sheet 
pan, you can ensure 
that each piece freezes 
individually.  Another 
big challenge with 
the use of the freezer 
is damage from air in 
the bag or container.  
Called ‘freezer burn,’ 
it is one of the most 
common ways that 

food is damaged 
through dehydration 

and oxidation.  I use a 
vacuum sealing system 

to extend the life of my fresh and frozen 
foods because it effectively removes the 
oxygen from the specially designed bags 
and containers.  Studies have shown that 
your food will last up to five times longer 
by using this system. 

Finally, I often will dehydrate a lot of my 
foods to preserve them, especially the 
juicy ones like tomatoes and apples.  
Dehydration has some great benefits 
over canning and freezing.  This process 
of drying food removes more of the risk 
of botulism, requires less room for storage 
and is relatively inexpensive.  The key to 
dehydrating food is to prepare it the way 
you plan on consuming it before you dry 
it out because it is often very difficult to 
work with once preserved. 

Whether you have a garden or just visit 
the local farmer’s market, get out this fall 
and stock up on all the best and freshest 
fruits, meats and vegetables that your 
community has to offer.  Just make sure 
that you are preserving them so that you 
can feed your family through the entire 
winter. E

By Carson Arthur

Just make 
sure that 
you are 
preserving

CANNING
FREEZING

DEHYDRATING
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Prep Time: 30 mins 
Cook Time: N/A  
Serves: 6-8 people 
Preheat oven to 400 degrees F. 

Roast  Butternut  Squash  Risotto   An Alexander Ojan Recipe

Ingredients
1 bu ernut s uash
2 tbsp brown sugar
salt and pepper 
6 tbsp olive oil
1 onion, nely chopped

 cup bu er
2 cups arborio rice
1 cup white wine
1.5 to 2 litres (6 to 8 cups) warm 
chicken broth
1/2 cup grated Parmigiano-Reggiano cheese
4 tbsp chopped sage
2 tbsp lemon juice

nstruc ons
1. Place bu ernut s uash halves on a large baking sheet esh side up. rush ith hal  
the olive oil.  Sprinkle brown sugar over each s uash.  Season ith salt and black pepper.  Roast 50 to 60 minutes, or un l esh is ork-tender.

. Puree the bu ernut s uash esh in a 
blender, adding water as needed to help it 
blend.

3. In a large saucepan over medium heat, so en the onion in the rest o  the olive oil.  dd the rice and cook or 1 minute, s rring 
to coat well.  Add the white wine and reduce un l almost dry.

4. dd the broth, about 1 cup at a me, s rring re uently un l the li uid is 
completely absorbed before adding more broth.  dd the bu ernut s uash puree 
half-way through and mix in.  Cook for 18 to  minutes or un l the rice is al dente.  dd 
broth, as needed.

5. ake o  the heat and add the cheese, bu er, sage and lemon juice.  S r un l the 
texture is very creamy.  
Adjust the seasoning.

6. Divide the riso o into bo ls.  Serve 
with roasted chicken breast, duck, speck, prosciu o or just as is.  Sprinkle ith a li le 
Parmesan cheese, if desired.

From Seasons Fine Foods Napanee 
Gourmet Grocery Store • 6 Dundas Street W., Napanee ON. 613.354.7557

Preheat oven to 400F • Roll dough into pie shape - approx 10 inches

Harvest  Vegetable  Galette

Ingredients:

Pie crust (based on your favourite pie crust 

recipe)

1 small zucchini  thinly sliced

2 beets  boiled and thinly sliced

1 carrot  thinly sliced on the diagonal

1 onion  thinly sliced

4 tbsp grated parmesan cheese divided

1/2 cup sour cream

1/2 tsp thyme

 tbsp olive oil

salt and pepper to taste

nstruc ons 

1. In a separate bowl, mix sour cream with 

2 tbsp parmesan (the remaining parmesan 

will be spread on top later) and spread the 

mixture on dough leaving approx  1 inch of 

crust around the edges. 

2. Toss vegetables in a bowl with thyme, 

salt, pepper, and olive oil un l evenly coated.

3. ayer the vegetables in alterna ng 
pa erns i.e. ucchini, beets, carrot, and on-

ion  in a circular pa ern rom the outside in.

4. Fold over the edge of the crust (fold one 

piece o  the dough over onto the gale e 
lling. hen old the next piece o  dough, 

allo ing it to overlap on your rst old.

5. rush the crust ith a very thin layer o  

milk and sprinkle the pie with the remaining 

 tbsp o  parmesan cheese. ake or 0 min. 

or un l crust is golden.
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Bl�mfield

C
entrally located in Prince Edward 
County, Bloomfield is also at the core 
of  The County’s architectural heritage.  

Quaker ancestry has bequeathed a legacy of 
fine historic buildings that simply demand 
not to be omitted from the visitors’ itinerary.  
And without doubt, whilst the weather 
obliges, the best way to enjoy this heritage 
treat is on foot.

Recently opened at 346 Main Street, 
Guildworks is a gallery exclusively presenting 
high quality Canadian crafts.  Guildworks 
espouses an ethos that handmade artefacts 
will become even more highly valued in an 
age of mass production.  Works in various 
media are on show including clay, fibre, 
glass, metal, mixed media, stone and textiles.  
The future is handmade.

Who doesn’t love the idea of a secret 
garden?  Did you know Nap and Nosh at 
295 Main Street has one?  Covering an acre 
with ancient birch and willow trees, greenery 
and seasonal flowers abound and there’s 
a pergola too.  This verdant setting makes 
the perfect backdrop for engagement 
parties, smaller weddings and receptions.  
Photographs taken here will always be 
treasured memories.

Flame and Smith is a sustainably minded 
restaurant embracing the exciting art of 
wood fire cooking, because they believe food 
cooked over a wood fire simply tastes better.  
‘Smith’ usually means a metal worker but in 
Dutch the term ‘smid’ means more than that, 
it’s more like an artisan or craftsman.  Why not 
sit under an umbrella and enjoy the fusion 
of flame and flavour on the outdoor seating, 
or experience the sophisticated ambience 
awaiting indoors.

Bloomfield’s Prinzen Ford dealership has been 
in business for thirty five years and is now 
The County’s sole remaining representative 
of a major motor manufacturer.  That’s an 
achievement lending credence to their 
mantra, “Where service builds sales.”  New 
car sales and quality used car sales are the 

primary business, whilst parts, servicing, 
replacement tires are also offered.

Dropping in on Kinsip House of Fine 
Spirits requires a drive to 66 Gilead Road.  
Six minutes west of Bloomfield finds the 
splendid French influenced historic house 
in which the tasting room is situated.  This is 
The County’s only distillery and a tour of the 
beautiful and mysterious still is an absolute 
must.  Sample white and dark spirits and 
explore the world of bitters.

Pedego Electric Bikes is located at 39 
Stanley Street on County Road 12, near 
the Millennial Trail and is the nexus of two 
wheeled transport with a twist.  If muscle 
power wanes battery powered assistance is 
on tap.  Try one out with a three hour rental 
and become a convert.  Talk to Bear and 
Gillian Maloney who are only too happy to 
share their enthusiasm and experience.

Garb at 282 Main Street brings the high 
street designer boutique experience to 
bucolic Bloomfield.  For your fall wardrobe 
options, Garb stocks designer clothing from 
Junge, Pistache, Lyle & Luxe, Good Hyouman, 
Bobi and more.  Highly rated by customers, 
Garb has become one of The County’s 
favourite fashion destinations and is open 
seven days a week.

Green Gables at 286 Main Street must be 
Bloomfield’s largest store and is carved 
out of a 1850s Victorian house offering a 
collection of eleven rooms in which one 
could spend many hours.  There really 
is something for everyone here with 
rooms dedicated to gifts and toys, fashion 
accessories, entertaining, garden accents, 
home décor and speciality foods. E

Without doubt, whilst the weather 

obliges, the best way to enjoy this 

heritage treat is on foot
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Nap N Nosh Bed and Breakfast has an acre 
long secret garden that would be perfect for your 

wedding or event photography needs.  Our ancient 
Birches and Willow Trees are perfect for your 

photographic memories.  Perfect backdrop for your 
small wedding, engagement or celebration 

reception needs.  Come take a look for yourself.  
647.920.9982 • nap.n.nosh295@gmail.com

295 Main Street, Bloomfield ON K0K 1G0
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In the Centre of it All
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THE FINE ART OF CRAFT  

Timeless pieces for your home
Handmade by some of 

Canada’s best artists
Well made and beautiful

The Future is Handmade

346 Main St., Bloomfield
guildworks.ca

clay       fibre       glass       metal
mixed media       stone       textile

VISIT THE COUNTY’S 
ONLY DISTILLERY!

66 GILEAD ROAD IN BLOOMFIELD 
613.393.1890  KINSIP.CA

10am- 6pm Open 7 days
Friday & Saturday open till 8pm
 1st October to 25th December
Open 7 days from 10am-5pm

junge

lyla & luxe

Fransa

Ilse Jacobsen

Cashmere Clouds

uno de 50

kut denim

bobi

pistache

Good Hyouman

OPEN 7 DAYS

282 Main Street, Bloomfield

613-393-9958

106 Main Street, Bloomfield 
On K0K 1G0

Open for dinner at 5:00pm
Wednesday to Monday (closed Tuesday)

Reserve online at flameandsmith.com or 
call 613.393.1006

2  Main Street, Bloomfield On K0K 1G0
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T
he Pastry Peddler Cafe, an eclectic 
bistro-like eatery on the main street 
of Millbrook, offers its patrons exactly 

what the name implies – pastry and bicycles. 

Housed in a charming two storey yellow brick 
building erected in the 1880s, the wood-
panelled cafe and open-concept kitchen 
occupy the first floor, while a vintage bicycle 
shop, called Frog Cycle, takes up the second 
floor.  Collectable bicycles, some decades 
old, are displayed on the walls downstairs 
while many retrofitted bikes and those in for 
repair are located on the top floor.

Co-owner Colin Hall is a trained pastry chef 
and avid cyclist.  The Pastry Peddler attracts a 
wide range of patrons, from locals who want 
to support neighbourhood businesses to 
cyclists from far flung places all across North 
America.

Now a big fish in the small pond of Millbrook, 
the Pastry Peddler has gained great stature 
since its humble beginnings in 2009 on the 
opposite side of the street.  Hall and business 
partner Deanna Bell started the original 
Pastry Peddler because both of them had 
“baking in their blood.”  “We began by selling 
baked goods at the farmer's market in 
Peterborough.  Soon we needed somewhere 
bigger.”  The current location opened in 2015 
and serves a full menu changing seasonally, 
in addition to a selection of baked goods, 
drinks, and alcohol.        

Hall, who was trained as a pastry chef at 

the prestigious Stratford Chefs School 
close to thirty years ago, has worked in 
various restaurants in Stratford, Ottawa, 
Peterborough, Lindsay, and Cobourg. 
Although pastries are his specialty, he is 
adept at cooking main dishes too, and 
studied at Sir Sanford Fleming College in 
Peterborough.  Bell has always worked at 
the front of the house, greeting people and 
serving tables.  Now they have engaged two 
other cooks and a baker.   

“Our menu is eclectic and we try to use local 
ingredients whenever possible. We strive to 
be modern in our approach but I like classics 
with a twist, too,” says Hall.  One such is his 
macaroni and cheese topped with herb 
potato chip crumble, and beer and cayenne 
in the cream sauce.  Another is quiche, 
served daily in several of varieties, with a 
superbly flaky pastry that is a delightful taste 
experience.    

Previously a cook in a Thai restaurant, 
many of Hall's dishes seem influenced by 
that experience, such as the summer Pad 
Thai salad, served cold with chicken or 
shrimp, tamarind vinaigrette and a cane 
or brown sugar sweetener.  Or the year-
round gluten-free butter chicken nachos, 
a delicious warming dish of creamy garam 
masala chicken served on aged cheddar-
baked tortilla chips and completed by 
cilantro and sour cream. Many of his soups 
have flamboyant ingredients and pack a 
real taste punch, try the roast pepper and 
raspberry soup with herb cream.  He admits 

By Joise Newman

to sometimes toning down the main menu, 
however, in order to appeal to a broader 
variety of people.

The huge selection of baked items, such 
as date squares and Hello Dollys, are a 
composite of recipes from his and Bell's 
families. “Both our families were big on 
baking, and it shows with our desserts,” says 
Hall.  “Most desserts at The Pastry Peddler are 
twice the size they would be elsewhere!”    

In addition to running the restaurant, Hall 
and Bell do a lot of private catering.  In fact, 
it accounts for about half of their business.  
When they cater to weddings and other 
private events, an extended choice of 
intriguing appetizers are served which are 
only rarely seen on the restaurant's menu. 

“Parties have a big choice of appetizers.  One 
of my favourites is the pork and black bean 
burger with ginger jam.  Crab cakes with 
sriracha aioli are popular, too.”   Over twenty 
dips and appetizers grace the catering menu, 
including cornmeal crusted chicken satay 

with a chili dip, and Korean beef skewers 
accompanied with hoisin, as well as salads 
and desserts. 

Hall prides himself on the popularity of their 
hors d'oeuvres and desserts, which are also 
sold at the 4th Line Theatre where they host 
Festival Fridays selling pies, strudels, and 
brownies to theatre-goers.   

The restaurant is well-known and regarded in 
the local community. “We've been told we're 
the hub of Millbrook,” states Bell.  Dropping 

in at any time of day usually reveals a diverse 

clientele ranging from struggling artists 

to tourists to business people and locals.  

There is always the work of a local artist 

on display along the walls of the cafe, and 
sometimes books by local writers are sold at 

the front of the store.  There are monthly jazz 
dinners, where musicians from surrounding 

communities, such as Warkworth, come to 
entertain two seatings of guests who enjoy 
a three-course prix fixe dinner with music.  
And to that substantial roster of events, 
Ladies’ Nights have recently been added.          

“There's a huge community of local cyclists 

who frequently come out to the cafe, 
including the Millbrook Mountain Bike Club,” 
adds Hall. E

Millbrook’s Café SocietyMillbrook’s Café Society
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Method

1. oat s uash cubes ith olive oil, salt 
and pepper and roast at 350F for 30-40 
minutes.
2. Heat a large pan over a medium heat.

dd bu er and olive oil and allo  to 
melt.
3. Add onion, carrot, ginger and garlic 
and saut  un l ragrant and so ened 
appox 10 mins  s r to combine.

4. dd roasted s uash cubes, bro n 
sugar, sambal olek, Dijon mustard, mix 
together and cook or 10 mins, s rring 
re uently.

5. Add stock and coconut milk, bring to 
a boil and then simmer for 20 mins or 
un l ork tender.
6. dd chopped cilantro, s r to 
combine.
7. Remove from heat and blend with 
immersion blender un l smooth.
Season with salt and pepper.

u ernut S uash oconut Soup

Ingredients:

1 x medium onion peeled and diced
4 x cloves garlic finely shredded
1 x large butternut squash, peeled, 
seeded and cubed
1 x large carrot, peeled and diced
¼ cup grated ginger root
1 x litre coconut milk
1 x litre chicken or vegetable stock
3 tablespoons brown sugar or 
maple syrup
1 tablespoon Dijon mustard
1 tablespoon sambal olek 
(chili garlic paste)
½ bunch cilantro washed and 
chopped
2 tablespoons butter and olive oil, 
salt and pepper.

Next year an expansion is planned which will add a patio with three four-seat tables. 

To view menus or a list of events, visit www.pastrypeddler.ca
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W
hat was pioneer life like in the early 
1800s in rural eastern Ontario?  
How did folks live, how did they 

earn a living, and what did they do for fun?  
Step back in time with the O’Hara family, 
where a visit to the O’Hara Mill Homestead 
and Conservation Area will include a history 
lesson and a taste of nature at its finest.  
Conveniently located in Madoc, half-way 
between Ottawa and Toronto close to 
Highway 7, and seventy kilometres from 
Peterborough, the eighty five acre property 
embraces a simpler time, and includes the 

thrill of a working mill and the romance of a 
covered bridge. 

This treasure and its eventful history began 
with the O’Hara family, and involved a trip 
across the Atlantic and new beginnings.  The 
year was 1789.  At just twenty years of age, 
Patrick O’Hara left Londonderry in Ireland for 
the Americas, where five years on he married 
Cynthia Prindle – she just 15.  Enter James 
O’Hara, one of their nine children, who in 
1823 with his wife Mary and four year old 
daughter Elizabeth, set up home in Madoc 

BY SHARON HARRISON

Township.  The decision came as word spread 
that new lands for settlement had been 
made available by the British government.  

The O’Hara Mill Homestead and 
Conservation Area, a registered charitable 
organization, is run solely by volunteers.  
Dave Little, board member with the O'Hara 
Volunteers Association, is known as ‘father 
O’Hara’ to many according to chairman Rod 
Woods.  “He has been the driving force in 
bringing O'Hara to life.” Originally owned 
by Quinte Conservation, Little says the site 

O’Hara Mill Homestead
Steing Back in Time

O’Hara Mill Homestead
Steing Back in Time
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was a pioneer farm, bought in 1955 by the 
Conservation Authority, mainly because 
they wanted to preserve the historic water 
powered sawmill on the property.  Between 
the mid 50s and 2000, the mill and the 
property suffered hard times and as funds 
dried up the site fell into disrepair. 

The O’Hara Volunteers Association put 
together a unique proposal that would allow 
them to take over the running of the property, 
and ultimately save it.  “After considerable 
negotiations, a legal agreement was signed 

whereby the group had complete control 
of the management and operation of the 
historic farm,” said Little, who clarified that 
the Conservation Area still owns the site and 
pays the taxes on it.  “From quite modest 
beginnings, we restored the sawmill, we 
built a new dam and a covered bridge, and 
we built several farm buildings to add to 
the site.”  Materials for some of these were 
reclaimed from 1800s barns.

Little has been there from the beginning 
as he led the group through the initial two 
years of negotiations.  With nineteen years of 
Homestead volunteering under his belt, he 
describes himself as a “continual presence” 
where he shows up at least five days a week, 
every week.  He happily admits O’Hara 
Mill Homestead is his full time retirement 
passion, and calls himself lucky because not 
everyone in retirement has a chance to play 
such a valuable role in their community. 

“When I saw this place at the point of being 
abandoned and the absolute beauty of it 
and the absolute potential of it, I wanted to 
do something related to farming and this 
opportunity almost just jumped out at me.”  

The O’Hara’s remained in Madoc for four 
generations.  They are considered one of the 
founding families in the Madoc area, and 
likely the first settlers in the township, which 
also saw the first white child born in May 

1826.  Becoming a prosperous farming family 

thanks to the sawmill, they built the first 
school house in the township and were very 
involved establishing the Methodist church.  
“They appear to have been very learned, 
because they left many photos, letters and 
journals,” said Little.  “I just marvel at how 
many records we have of them, considering 
they came here with nothing.”

With around ten buildings on site, some 
original and some restored, others more 
recently constructed, visitors to the O’Hara 
Mill Homestead and Conservation Area 

can experience a one room schoolhouse, 
drive sheds, blacksmith’s shop, log house, 
carpenter’s shop and carriage house, all 
redolent of the period.  And there is also 
the O’Hara Museum House, Visitors’ Centre 

and heritage gardens to be explored.  Seven 
walking trails of various lengths up to 
almost two kilometres offer experiences of 

old growth forests, stacked stone walls and 
marshes to be enjoyed.  

Remarkably, O’Hara Mill Homestead has 
never charged admission fees, accepting 
only donations.  “We want families to feel 
that no matter how big they are or how 
many children they have, that they can 
afford to come and enjoy it,” says Little.  He 
credits the rural sense of fellowship and the 
strong feeling of community for ensuring 
the Association is successful in its mission.  
Neighbours are always there to lend a 
hand, “Whenever I need help in any way 
it’s always there: it’s that old farm concept 
of neighbours helping neighbours.”  With 
around twenty thousand visitors annually, 
Little explains how they have tried to avoid 
commercialism, ensuring the site remains 
very much the way it would have been in 
the 1800s.  “Every week, I have two or three 
people say they really enjoy the serenity here 

and the naturalness, the sense that we are in 
an authentic pioneer farm.”

Enjoyed by all who come, especially families, 
visitors hail from many countries, but Little 
says the Irish that come are reminded of 
home and have a real sense of belonging.  
O’Hara Mill Homestead and Conservation 
Area grounds and trails are open year round, 
with buildings open Victoria Day weekend 
to Labour Day weekend.   Guided tours and 
major events take place during the summer 
season, with smaller events, activities and 
demonstrations throughout the year, 
including Heritage Day, Christmas, Family 
Day, and a maple syrup event in March, done 
the pioneer way, just as the O’Hara’s would 
have had. E

O’Hara Mill Homestead & 
onserva on rea

638 Mill Road, Madoc, ON
oharamill.ca



I
n 1976 in Paris, France “The Judgement 
of Paris” wine competition challenged 
a group of French judges to two blind 

tasting comparisons of Bordeaux wines from 
France and Cabernet Sauvignon wines from 
California.  In each category a Californian 
wine hammered the best French selections.  
This shocking result summarily had the 
French authorities sending the judges to the 
guillotine “tout suite” and, forthwith, beset an 
entire nation to fret over their crepes while 
angrily chain smoking Gauloises.  It was a 
rout that neither the elitist French, nor the 
bombastic Americans forgot.  And thus a 
new era of “New World” wine was born. 

Fast forward forty-three years to Kingston, 
Ontario for the fourth annual “Judgement 
of Kingston” competition at the waterside 
Residence Inn by Marriott where Pinot Noirs 

from Prince Edward County will be compared 
to New Zealand’s best!  The event will take 
place on Saturday, November the 2nd, 2019 
from 3-6:30 p.m.  Tickets are available now at 
www.judgementofkingston.ca but will not 
last long.  A group of wine experts including 
Tony Aspler, Michael Godel, Jennifer Huether, 
Melissa Pulvermacher, (and myself, as Master 
of Ceremonies) will blind taste wine sourced 
from the heart of Prince Edward County, 
versus “The Shire” to determine what wine is 
the very best.  (Or what wine pairs best with 
a broken marriage and a TV dinner.)
  
The event promises to be a fun-filled 
afternoon of tasteful sheep jokes and an 
education comparing both wine regions to 
further your oenological knowledge about 
things like, say, how to grow Pinot Noir wine 
popsicles in -20C whilst simultaneously 

On Being
Judgemental

By Sandor Johnson

learning about ruminants, Peter Jackson 
movies, and rugby. 

However, make no mistake.  This isn’t a 
sporting match.  Event organizers Lubomyr 
Luciuk and The Royal Winers are very serious 
about celebrating our region’s achievements.  
The competition provides a fair forum to 
compare, contrast and whittle down the 
offerings to the victorious - solely on the 
merits of each wine by a fair voting process. 

Chris Whyman, Kingston’s Town Crier, 
dressed in attire that looks like he went 
shopping at Forever 1841, will officially 
open the event with cries so loud, you’ll 
think that you were standing on the set 
of CNN and Donald Trump just won the 
2020 election.  Dr. Kim Meathrel, a local 
plastic surgeon, and graduate of the 
University of California Davis winemakers’ 
program, Certified Sommelier by the 
Court of Master Sommeliers, and owner of 
Decantress Wine and Spirits Education, will 
also grace the event.  She will help facilitate 
the wine judging and, we’re hoping, will 
also provide nose jobs for anyone 
unfortunately sniffing anything pungently 
grimy, maybe made by Frodo Baggins’ new 
winery ‘Tea Bagg Estates.’

Every year the Judgement of Kingston 
attracts hundreds of folks who want to see 
what it’s like not to drink alone.  So grab your 
ticket while there’s still some left.  Sit down, 
relax, and watch the pleasant bliss of your 
neighbour sniffing the most delicate of the 
world’s reds.  Or, if the expression reminds 
you of the guy in that movie opening the 
Ark of the Covenant, maybe a not-so-
delicate red. 

You’re never too old to experience an 
afternoon punctuated by total bliss, 
sheer terror and complete mediocrity - all 
within minutes of each other!  And no, I’m 
not referring to an unfortunate incident 
at summer camp.  I’m talking about the 
Judgement of Kingston.  See for yourself if 
your wine scoring expertise matches that 
of the judges and members of the audience 
or if you’re ‘The People vs Larry Flynt.’  Either 
way, it’s an oenophile rollercoaster thrill ride 
and a great afternoon to brighten up an 
otherwise dreary November Saturday.  Trust 
me.  I’ve been there.

So come on out! And you be the Judge. E
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I
n the earlier part of this article I hoped 
to lay the groundwork to show that the 
origin of abstract art is an entirely logical 

extension of previous developments, 
and all one needs to agree with that 
interpretation is a greater understanding of 
art history.  In a momentary lapse I failed to 
recognize Paul Cézanne’s use of space and 
how that facilitated the development of 
Cubism and I should also have mentioned 
the contribution of Fauvism, in liberating 
colour from subject.  Further, I should have 
acknowledged Hilma af Klint as one of the 
pioneers of abstract painting, whose work is 
only recently garnering the recognition it so 
clearly deserves.  Despite these minor sins of 
omission, I believe I have demonstrated how 
painting, in its different and continuously 
changing forms, reflects its society and how 
over time painting has been liberated from 
an obsession with external subject matter, 
taking the opportunity to become primarily 
concerned with paint and the painted 
surface itself.  I also documented the change 
in the artist’s status from being a servant to 
clients’ whims, to someone recognized and 
valued for his or her individual endeavours.

Cultural traffic between the US and Europe 
expanded following the burgeoning 
economy of the former.  Wealthy Americans 
looked to Europe to source fine art with 
which to decorate their elaborate houses and 
many of their artists visited Europe to keep 
up with developments and returned home 
with these new ideas.  Successful exhibitions 
of Impressionism were held in Boston and 
New York further whetting the appetite 
for European painting, which ironically, 
served to better secure its reputation in 
Europe.  Until then sales of Impressionists 
paintings were hard to come by. (A topical 
historical note: the Payne-Aldrich Tariff Act 
was repealed in 1909, which previously had 
imposed punitive tariffs on imported works 
of art less than twenty years old.)

In 1913 an exhibition of contemporary 
European art, mounted by the Association of 
American Painters and Sculptors, took place 
in the armory of the sixty-ninth regiment of 
the National Guard, becoming known forever 

By Jeff Keary
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What abstract art was essentially responsible 
for was to change the focus of painting on
to what painting alone could uniquely do.  
Realism had encouraged perspective and 
representation of illusory space.  Abstract art 
employs the painting itself to focus on the 
painting, being a flat surface, of a particular 
shape, painted with pigment in a particular 
way.  As I suggested in part one, the subject 
of painting became the paint itself and its 
various methods of application…the brush 
may not have been abandoned, but there 
followed an explosion of opportunity with 
artists' equipment now supplemented by 
all manner of other tools and devices, from 

scrapers and masking tape to spray guns.  
Paint can be poured, dripped, overlaid or 
sprayed and techniques can be combined.  
Sand can be added to the paint or it can be 
thrown over wet paint for texture.  Paint also 
can be removed to reveal the under surface.  
Slavish adherence to a rectangular form is 
abandoned.  Abstract art asserts the validity 
of a two dimensional surface where formal 
properties come to prominence, texture, 
gestures, rhythm, marks, and scale.  New 
effects are cultivated. These paintings are to 
be looked at and not into.  The subject of the 
work is what you see…colour, shapes, brush 

a
rt

strokes, etc. etc.  The subject of a work is the 
process of its creation.

“Of all the arts, abstract painting is the most 
difficult.  It demands that you know how 
to draw well, that you have a heightened 
sensitivity for composition and for colours, 
and that you be a true poet.  This last is 
essential.”  Wassily Kandinsky.

“There are no rules.  That is how art is born, 
how breakthroughs happen.  So go against 
the rules or ignore the rules.  That is what 
invention is about.”  Helen Frankenthaler

But does this mean that any 
series of random squiggles 
and splodges of paint should 
be considered a high art 
form?  Of course it does 
not.  As in all areas of life, the 
cream rises to the top. When 
we look back at the work of 
the early abstract artists, we 
are looking at the work of 
acknowledged masters.  We 
are looking at work where 
a clear and logical artistic 
development can be seen…
the seeds of the next painting 
are often to be found in the 
most recently  created piece.  
We see intelligence at work, 
guided by intuition as people 
explore the unknown.

People seem to have difficulty 
accepting abstract painting’s 
purely formal values, often 
feeling they need to attach 
themselves securely to a 
narrative that they believe 
is found in representational 

painting.  By way of comparison let’s take a 
look at The Hay Wain by John Constable and 
see if we deconstruct that myth and yet still 
make a case for common ground.  Often 
dismissed as bucolic nostalgia, this work is 
in fact a great feat of painting.  Most likely 
the composition is essentially bogus…it 
represents an old farm cart pulled by three 
horses in a pond and the only reasonable 
explanation for this is thought to be perhaps 
cooling the horses or perhaps the metal tires 
on the cart’s wheels.  It is perfectly possible 
however to interpret the subject as simply a 
pictorial device around which the painting 
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after as The Armory Show.  Introducing a 
bemused American public to the latest in 
European art and to recent works by the 
organising painters and sculptors, it was a 
huge success in terms of numbers with over 
seventy-five thousand visitors, even though 
the public reaction was not too dissimilar 
to that of the first Impressionist exhibition 
in France and is epitomized by Theodore 
Roosevelt’s back handed comment.

“It is vitally necessary to move forward and 
shake off the dead hand of the reactionaries; 
and yet we have to face the fact there is…a 
lunatic fringe…especially in the rooms 
devoted to the Cubists and the 
Futurists, or Near Impressionists.  
Take the picture which for some 
reason is called A Naked Man 
Going Down Stairs.  There is 
in my bathroom a really good 
Navajo rug, which on any 
proper interpretation of Cubist 
theory, is a far more satisfactory 
and decorative picture.” (He 
was actually referring to Marcel 
Duchamp’s Nude Descending a 
Staircase.)

As Hitler rose to power and 
the cultural climate changed, 
many artists described by Hitler, 
“as incompetents, cheats, and 
madmen,” began to leave for 
the United States taking their 
non conformist views with 
them.  Hitler held an exhibition 
of approved art in 1937 
alongside which ran the famous 
exhibition of “Degenerate Art.” 
To this day it remains the most 
highly attended exhibition of all 
time, though how many people 
visited entirely of their own 
volition is a fair question.

Into the fertile ground of the United States 
dropped the seeds of an artistic revolution 
where European ideas met a little less 
resistance due to a lack of ossified cultural 
structures such as the Académie Royal 
de Peinture et de Sculpture or the Royal 
Academy in the UK.  In 1936, to move things 
forward, the American Abstract Artists
established an eponymous association to fly 
the flag for abstract art with the specific aim 
of countering the perception that abstract 
art was solely a European concept.
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revolves.  A technically accurate sky, (so 
accurate a weather forecast could be made!), 
is combined with wild gestural marks in the 
trees, leaves are not painted individually, but 
are suggested by swathes of roughly applied 
textured paint, probably over painted 
with thin veils of paint in a different tone.  
Scumbling two colours of paint together in 
one brush over a bright green undercoat 
creates ‘grass.’  Red tones are liberally 
distributed about the work which attracts 
the eye and encourages exploration…it is 
highly unlikely that the red under the horses’  
halters is actually descriptive…I would 
suggest it is a pictorial device.  Thus, in my 

view, we have a putatively representational 
work which functions in essentially the same 
manner as an abstract painting.

Let’s make a further comparison, this time 
with music, which is a totally abstract form.  
Tchaikovsky can be our example. He wrote 
six symphonies and several concertos which 
have no program and quite a lot of ballet 
music which does.  But musically there is no 
difference between either and one can enjoy 
the ballet music in the knowledge, or in total 
ignorance of what is depicted.  My point is 
supported by the fact that Tchaikovsky later 
made the musical accompaniment to the 
ballets into suites suitable for independent 
performance.

We need to think of abstract painting as a 
language.  A language we do not speak or 
necessarily yet understand.  My Chinese is a 
little lacking, totally non-existent actually, but 
obviously that does not devalue Mandarin or 
Cantonese…the problem lies with me.

And this is the essential problem…to properly 
understand abstract painting requires work.  
Since the separation of designing and 
making in the industrial revolution, we all 
have tended to know more and more about 
less and less…to the point where we are 
all experts in our own microscopic field.  It 
follows therefore that other abstract painters 
will know more about abstract painting 
than anyone else…they are after all working 
with a similar language.  Unfortunately this 
sounds precious if not downright elitist, 
yet we would have no difficulty conceding 
that dentists probably know more about 
dentistry than your average Joe, and can 
we not all agree that the arcane mysteries of 
indoor plumbing are only capable of being 
understood by plumbers?

If one wants to comprehend abstract art one 
needs to become more familiar with it…go 
to exhibitions and talk to the artists at the 
opening reception, read the catalogue and 
take the opportunity to talk to gallery staff…
they will be only too happy to guide you into 
a world of colour and imagination. E

Part three of 

Considering Abstract Art 

will appear in our Winter 

issue and looks at abstract 

painting in Canada.
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HAUTE GOAT FARMHAUTE GOAT FARM
Come for the Goat Shmurgl�

Stay for the lunch
O r ne  S reamin  Goat a e i  o en or l n  

na  and e ial e ent  n o  re , la l 
di e  in ired  t e ea on  and lo al 

in redient  i it a te oat om

11  5t  ine ort o e, Ontario 0  1 0
1 02 1

905.377.8866  - withallmyart@cogeco.net

KATHERINE O’MALLY GREER

48 King Street West - Downtown Cobourg

Image Left:  David Bobier, Transcommunicator I & II, mixed media
installation, 4’x4’x2’, 2019. Courtesy of the artist. 
Image Right: Dani Crosby, Portrait 3, Durham Region
Portrait Project, 2019. Courtesy of the artist. 
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THE NEW CHAPTER
In 1907 the citizens of Picton came together to raise 

enough money to earn them a Carnegie library 

which has served this community for over 100 years. 

Now we are asking the citizens of Prince Edward 

County to invest in the next 100 years of the library’s 

future with the much needed expansion of the 

Picton Public Library.

We have a matched Fundraising campaign so every 

dollar you donate in October will be matched.

So please support National Public Library Month by 

donating to the New Chapter of the library at 

timetorenew.ca

ONTARIO PUBLIC 

LIBRARY WEEK
October 20th to 26th, 2019

A Visit Will Get You Thinking

 • Comedy Night at the Library 

    Sunday October 20th, 6:30pm

Join us during this week at our organized events:

 • Tag Day 

    Saturday October 26th

Greater Napanee

Bring the family to see the Town 
sparkle with holiday spirit!

Parade of 
Lights

Saturday 

December 7 2019

Register your float, walking 
group or animal today!

Register three easy ways:

1. In person at the department of Community & 

Corporate Services, 12 Market Square, Napanee

2. By email to ltee@greaternapanee.com

3. By phone: 613.354.3351 ext. 2017
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27 Elgin St., Downtown Trenton
(Across from Beams Lighting)

613.392.9900      Wish Home Accents & Gifts

Furniture • Quality Ready to Go & Custom

Art • Abstract, Landscape, Metal

Rugs • Various Colours, Textures & Sizes

nique cor tems • ustom entrepieces

In Home Consultation
We’ll Come to You

Organic Coffee And Tea
Sandwiches • Wraps • Salads 

Home Made Soups And Desserts

With A Touch Of Europe

Old Bank Cafe
1 Mill Street, Frankford, ON K0K 2C0

613.398.9052      Old Bank Cafe Frankford
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W
hether you arrive in Quinte West 
by boat or by road take the time to 
fully explore the downtown charm 

and do not forget to make a trip to Frankford.  
Experience the sights and sounds, visit the 
Farmers’ market, enjoy concerts, take photos 
and even win prizes. (See quintewest.ca)

Trent Port Marina has everything seasonal 
or visiting boaters could possibly need and 
gives easy access to downtown Trenton’s 
many services and retailers.  Facilities include 
everything from fuel and water to barbecues, 
showers and a laundry.  Trent Port Marina is 
very proud of the Blue Flag eco-certification 
awarded in 2018.

Vivacious, located at 101 Dundas Street 
West caters to all women from size small 
to 3X offering the region’s largest plus size 
collection.  Over seventy percent of their 
selection is Canadian made.  In addition 
to clothing, there’s a day spa providing 
manicures, pedicures, waxing, relaxation 
massages, facials and lash lifts.  Vivacious 
stocks a range of clothing, purses and 
accessories, jewellery and ponchos and 
capes.

Quinte Art and Framing is to be found at 255 
Glen Miller Road and has been operating for 
over twenty two years.  Frecia and Avelino 
now have their work hanging all over the 
world, from Russia to Ecuador.  Conserve your 
artworks, photographs, degree certificates 
and awards in museum quality framing or 
shadowboxes.  Local artists work is on show 
to enjoy or buy and a discount of twenty 
percent is offered to members of the military.

Wish Home Accents at 27 Elgin Street, 
has been a go to destination for interior 
design and home furnishings in the Trenton 
downtown for approximately ten years.  If 
you don't see what you want in the shop, 
just ask.  They have access to so much more 
than can be displayed in store.  If you would 
like them to come see your home, ask about 
in-home consultations.  Wish Home Accents 
want to make your home reflect your own 

personal and beautiful style.  Check out the 
window display and those inside…got to be 
the most creative in all of Quite West!

Off the Hook relocated just over one year 
ago to its current home at 35 Ontario Street.  
Owner Brandy Calvert Ringelmann wanted 
to be closer to boaters and needed more 
space for new products like garden décor, 
an art gallery, and to host events.  This must 
be unique…a women’s designer clothing 
store offering plus sizes combined with an 
art gallery and event space. Local artists can 
book the space for a show.  Clothing lines 
are complemented by ranges of jewellery 
and hand bags.  This must see shopping 
experience is a vision of where fashion and 
art collide.  Take a look at interesting products 
and displayed with imagination and flair. 

Eyes N Optics is proud to serve the City 
of Quinte West in Trenton, Brighton and 
Belleville.  Using cutting edge technology 
and quality products they have established 
a tradition of exceptional customer service 
in a family friendly atmosphere. Committed 
to promoting eye health and patient 
education, Eyes N Optics provides some of 
the finest eye care available.  Check out their 
most informative website and understand 
the mysteries of your prescription.

Occupying a commanding corner spot 
on Mill Street, Frankford, in the former 
Molson’s bank building, the Old Bank Cafe 
has already established a great reputation 
for organic coffee, loose leaf teas, 
homemade cookies and cakes, sandwiches 
and salads.  A subtle European flavour reflects 
Pavla Hoca’s European origins.  Creatively 
transforming the bank into a neat coffee 
shop was the task of Pavla’s husband and he’s 
done a great job.  Customers can even have 
coffee and a meeting in the old bank vault.

Now celebrating two busy and successful 
years ArtiZen Café at 14a North Wellington 
Street, Frankford is well established as a 
local favourite for a coffee and a muffin.  In 
a uniquely calming and relaxed atmosphere 

Where Urban Charm Meets Rural Adventure



282 Dundas Street East,

Trenton On K8V 1M2

P: 613-394-5555 • idesignsoptical.ca

SEEING HAS NEVER 

LOOKED SO GOOD!

16662 County Road 2, Trenton ON K8V 5P7

a Natural Choice!
HOLLANDALE

613-392-7806 • www.hollandale.ca •
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one can indulge in high quality gourmet 
coffee, organic tea, smoothies and 
homemade healthy snacks made with 
locally sourced ingredients.  There is space 
for musicians or comedians to perform and 
for local artists or artisans to display their 
artworks, offering unique gift options to all 
Artizen’s visitors.

iDesigns OPTICAL at 282 Dundas Street 
seeing has never looked so good.  iDesigns 
OPTICAL is an optical dispensary providing 
professional advice in a fun and friendly 
atmosphere.  All eye examinations should 
be conducted by licensed optometrists…
iDesigns staff are licensed opticians with 
expert product knowledge.   See better and 
look good while doing it.  Explore the huge 
selection of lenses and frames to find your 
perfect pair.

Celebrating sixty-eight years in business, 
Hollandale Landscaping & Garden Centre is 
located on County Road 2, between Trenton 
and Brighton.  Visit the garden centre and 
discover over ten thousand square feet of 
beautiful  perennials, shrubs, evergreens and 
trees with which to enhance your property.
We also offer a garden centre gift shop, with 
something for everyone from wall art to 
furniture! Birdbaths to Clothes! We invite you 
to stop by and experience our white glove 
service. Just look for the windmill!. E

Please go online

trentonontario.com for more information



trentportmarina.ca

35 Ontario Street, Trenton, On 
Ph:  613-242-5165

Bay of Quinte’s largest fashion boutique 
“Where fashion and art collide”

Papillon • Pigrim Jewellery Denmark 
Papa Vancouver • Alchemy Vancouver • Lola

DenimNygard Slims • Garcia • Bella by Cassie 
Apricot UK • S-Q handbags

We fit all Women carrying sizes small to 3X
Popular Canadian brands including 

Joseph Ribkoff, Picadilly, Artex Fashions, Lisette, 
Ezze Wear, Parsley and Sage

Largest selection of plus size fashions in the region

101 Dundas Street West, Downtown Trenton

www.iamvivacious.com           facebook            Instagram
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WhWhWhy wouly wouly wouly wouly woulddddd

someone who someone who someone who someone who someone who someone who someone who 

loves gourmet loves gourmet loves gourmet loves gourmet loves gourmet loves gourmet loves gourmet loves gourmet loves gourmet loves gourmet loves gourmet loves gourmet loves gourmet loves gourmet loves gourmet loves gourmet loves gourmet loves gourmet loves gourmet 

bburgers , urgers , urgers , urgers , urgers , urgers , urgers , urgers , urgers , urgers , urgers , urgers , urgers , urgers , urgers , urgers , 

awesome awesome awesome awesome awesome awesome awesome awesome 
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D
ale Evans has a passion for fashion 
that started when she was twelve 
years old.  Recently she has turned 

that passion into a business with her Simply 
Elegant Boutique in Downtown Napanee.

“I was always the one making the dresses for 
everyone in my family—wedding dresses, 
prom dresses and so on,” Dale says.  “I loved 
experimenting with fabric and would design 
the dresses myself, or I would adapt a pattern, 
adding something new.”

Dale now makes custom designed pieces of 
clothing or other fashion items by reusing 
and repurposing fabric.  For example, she’s 
made a one of a kind handbag from a pair 
of leather pants.  A customer will bring her a 
much loved item and Dale’s inspiration finds 
a further opportunity for it, or she will use the 
fabric and accessories to make something 
completely new. 

She studied fine art, but set her devotion 
to sewing aside for many years as a 
consequence of having a demanding career 
in the corporate world.  Until her husband 
Mitchell Elliott encouraged her to open a 
store and showcase her work, she thought 
she’d lost her interest.  Fortunately the store 
rekindled  her enthusiasm, and she and 
Mitchell also found that while they had very 
different interests and skills they could work 
together to make something unique.

“Mitchell is an excellent draftsman,” Dale 
says.  "He has a small machine shop where 
he designs wrought iron pieces for my shop, 
among many other things.” 

Their work has brought them together 
many times. Mitchell built Dale’s cutting and 
sewing table for her home studio and often 
works with her on designs.  He also advises 
her on the technical details she might need 
for a pattern.  Dale lends her artistic eye to 
Mitchell’s work and she says they make a 

good team as they respect each other as 
artisans, and appreciate each other’s talents.  
They are also very supportive of the fact that 
their work is often very demanding of time.  
In addition to making clothes, Dale makes 
custom jewellery and spends long hours 
deciding on what else she will stock in the 
store other than her own designs.  

“I still love fine art, and so I look to fashion 
to express that love of fine art.  I especially 
love natural fabrics like cotton, silk, lace, and 
wool.  Their simplicity makes them elegant at 
the same time, and I bring in special articles 
made from those fabrics,” says Dale.  "It’s 
the same with the jewellery: I love natural 
materials and am excited to see how they 
can be shaped into different things.”

Mitchell’s work takes many forms.  He’s made 
everything from simple hooks to elaborate 
fences with his wrought iron work.  In 
addition to the metal working business, he is 
a tool and die maker by trade. 

“The tooling business gave me the skills for 
what I’d now call blacksmithing,” explains 

Meet the Makers

Fabric and Wrought Iron United

Dale Evans and Mitchell Elliott

By Christine Peets
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Simply Elegant Boutique, Dale Evans
23 Dundas Street E., Napanee
Store Hours: Monday to Saturday, 10:30 to 
5:00; Other times by appointment

Alchemy Studio, Mitchell Elliott
County Rd 7, Bath (just north of the village)
Studio Hours: By chance 
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Mitchell.  “It combines three different 
disciplines: the machinist removes the 
material, the welder adds material, the 
blacksmith moves material.  By making the 
steel in different ways, I move the material to 
where I want it to be.”

Over the past fifteen years or so since 
beginning his business, Mitchell has 
perfected being a precision designer and 
he will design pieces following  a customer’s 

vision or he will create a design based on his 
interpretation of the customer’s desires.  With 
what he calls his “limited space,” and with just 
a small selection of tools at his studio, he can 
work miracles in metal.

“If I can design something or repair something 
in my machine shop, I will, and customers are 
usually very satisfied with what I come up 
with.  I always seem to be busy. “

Dale confirms that Mitchell has made 
pieces for her shop based on just a rough 
idea and a few conversations.  “He’s made 
special equipment for the store and unique 
mannequins upon which to display the 
clothes.  Also, he made my shop desk look 
particularly attractive.  That was a joint 
project: I did the sewing and he did the iron 
work.”

While at first glance Simply Elegant Boutique 
and Alchemy Studio might appear to be 
very different, the owners, the makers, 
complement each other very well, bringing 
fabric and wrought iron together. E

"
"

If I can design something 
or repair something in my 
machine shop, I will, and 

customers are usually 
very satisfied with what 
I come up with.  I always 

seem to be busy.
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Bowen Therapy
By Katherine Morton

D
o you have a 'puzzle' issue where only the symptoms are being treated and 
not the root cause? Bowen Therapy might make the difference to get you 
back to full health.  Thomas Ambrose Bowen (1916-1982) began to develop 

his technique in the 1950s in Geelong, Australia after observing that certain moves 
on the body resulted in beneficial outcomes.  Now, Bowen Therapy is in worldwide 
use.  Recalls Oswald Rentsch, “Tom was always conscious of tissue tension and was 
continually assessing with his fingers… I can still see him positioning his hands, 
assessing with his fingers…deftly and effectively performing the ‘moves’. ”

Bowen is a hands-on holistic modality that treats the body as a whole without referral to 
a named disease.  Some of the chronic and acute injury or illness conditions that clients 
have presented with are, but not limited to: whiplash, concussions, neck, shoulder, back, and 
knee pain, sciatic issues, plantar fasciitis, fibromyalgia, carpal tunnel, migraines, sports injuries, 
stress, pelvic problems, TMJ issues and more.  Hockey players, firefighters, dancers, horseback 
riders, yoga instructors, triathlon runners, will all benefit from being in balance.

Consider your body's fascial system as a sort of telephone network.  The switchboard makes 
specific connections between two points so that messages are transmitted and received 
correctly.  If part of that network breaks down, messages can't get through properly.   If the 
fascia is stuck or shifted in a particular area, it's not going to work as intended and may result 
in pain, or restriction of movement, and other issues.  Bowen addresses the fascia and helps 
to repair the connection so that the message can get through to the correct destination, 
restoring systems to their proper function.

Treatment depends on how acute or chronic the condition: it could take just a few 
treatments, or months, or years to remove the layers of dysfunction.  For first time clients 
the recommendation is to come to three or four sessions weekly, if no other modalities are 
involved.  This will ensure the Bowen is effective for your condition.  After each treatment, 
we talk about your progress and will determine what your needs are.   Eventually, your 
appointments will become less frequent, as long as the body is retaining the new pattern 
which is giving  relief to your condition.  

It is always a good idea to treat your body like you would your vehicle.  Maintaining your car 
helps to make it last and the same concept should apply to your body.  You only have one 
body, so why not look after it and enjoy life to its fullest?

Bowen is a hands-on therapy that communicates with the central nervous system.  Taking 
into account the attachment sites for the dura mater, the object is to achieve tonal symmetry 
of 'tension' or 'tone' on either side of the body.

The desired result is to manifest a state of the structural integrity, so that healing and 
regulation may result.  Bowen removes layers of dysfunction, like peeling an onion.  Exercise, 
diet, and relieving stressors only help to increase the effect Bowen may have on the body.  
Bowen follows the belief that structure and function share a reciprocal relationship, and the 
body operates as a single integrated, interrelated unit. 

Different assessment techniques guide us to the areas of concern where we can perform a 
more targeted therapeutic intervention.  We learn to have tactile recognition of the texture 
and tone of the tissues.   At this point, we go from assessment mode to treatment mode.

How can Bowen 

help you?

An analogy of 

how Bowen 

works:

What is involved 

in a session?

What is Bowen 

Therapy?

1

3

2

4
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Savon Du Bois
-Ear� to Body-

Natural Body Care • Aromatherapy 
• Natural Cosmetics • Men’s Grooming 

• Baby Care • Tea & Coffee Bar 

The Armory, 206 Main St., Unit 2C, Picton ON, K0K 2T0
www.SavonDuBois.com

TURN YOUR 
BATH INTO A 
LUXURY SPA 

RETREAT
THE PERFECT GIFT OR 
TREAT  FOR YOURSELF 

- Organic essential oils
- Unique aromatherapy blends
- No artificial colours or scents
- Safe & environmentally friendly

Order online!
Free shipping on orders over $50

Our all-natural, hand-made bath 
bombs are the height of 
luxury and indulgence.

The Bowen move is performed over ligaments, 
tendons, muscles, and fascia.  The precise 
locations correlate markedly with the meridian 
systems of traditional Chinese medicine, and 
myoskeletal and myofascial release.  Resting 
periods are crucial to allow the body to absorb 
the input of information and enable changes 
within the tissue to take place.  Any given 
move may vary significantly depending on 
location, pressure, depth, determined by the 
condition of local body tissue.

A Bowen practitioner will never diagnose and may even refer you to a doctor.  

The technique does not replace a doctor.  We use assessment tools, feedback, and observations to 
determine which moves will be most helpful, based on the specific situation or issue.

The dura mater performs a vital function of 
protection and regulation of the cerebrospinal 
fluid that maintains the function of the 
nervous system.  When the dura stretches, 
compresses, or is torsioned or distorted by the 
moving of bones attached to it, the spinal cord 
and brain alter their shape as well.  Complex 
conditions can then manifest.  Tonal symmetry 
is the targeted stimulation of soft tissues that 
leads to a balanced nervous system response, 
releasing muscle tension, and improving 
alignment.  This allows the body to go into 
the parasympathetic mode as the body has an 
innate regulating and healing mechanism to 
restore function. 

Fascia is the connective tissue that serves as the 
biological 'fabric' that holds us together and 
keeps our skin, muscles, organs, and systems in 
their proper place.  Fascia is found in all animals 
and has a crucial role in modulating balance 
and movement. Its condition has significant 
influence on the overall health of the body.  
The Bowen moves directly address the depth 
and extent of fascia in the body.

The Bowen Move:

Dura Mater, 

Tonal Symmetry 

and Fascia 

explained:

5

6
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Grandma's Cake
Regardless of flavour, I knew just 

what I’d be wishing for when it came 

time to blow out the candles. 
By Angela Hawn

A
utumn always approaches as some 
kind of seasonal grand finale, like 
the rapid-fire poppety-pop flash of 

colours layered one on top of another at the 
end of a fabulous fireworks show.  All those 
lovely autumn leaves, both on the ground 
and still stubbornly clinging to branches: 
it’s Mother Nature’s farewell, for now, until 
she digs herself out from underneath all the 
snow sure to come our way soon.

But this September, as summer temperatures 
start to cool in the evenings and the sun 
goes to bed earlier and earlier, I find myself 
reflecting on more permanent goodbyes.  
After more than thirty years, my husband 
is preparing to retire from a job he enjoys, 
and although he clearly looks forward to 
something new, he also realizes he will miss 
the old and the familiar.  

At the other end of life’s spectrum, my 
beloved elder daughter wiles away the last 
full summer she’ll spend with us, as she 
prepares to move into her own apartment 
two and a half hours away.  And my mom, 
oh, my mom: the person I usually turn to in 
hopes of expressing a little sadness about this 
last truly tumultuous, household-changing 
event and getting a little sympathy in return, 
has recently gone on a very permanent 
journey of her own, having passed away a 
little earlier in the year.

 To give her credit, she was almost ninety, 
had suffered a massive stroke and hung on 
for weeks (and eventually months) longer 
than her doctor had thought she might.  
Throughout it all, her family held vigil, 
determined she not be alone when her 
departure happened, all the while trying 
very hard not to raise our hopes when she 
seemed in the midst of a series of small, but 
determined, rallies.

“Do you think Grandma is trying to make 
it to her birthday?”  our younger daughter 

asked.  I could tell by the look on her face 
the question was a serious one.  Who doesn’t 
love a birthday party?

“Darling, I don’t think Grandma knows 
what month it is or even, that her birthday 
is coming up in a few weeks,” I told her 
gently, thinking of how my poor mom, in one 
of our recent hospital-bedside conversations, 
had asked me just how old she was and, 
when I’d given her the answer, had denied 
it.  It made me laugh at the time, though it 
also caused some tears on the long drive 
home.  That same day, she had asked me 
twice if I’d seen my dad (long since gone) and 
inquired why I’d brought a cat with me and 
what it was doing sitting on the shelf behind 
my head.  Needless to say, there was no cat, 
no shelf, and, to the best of my knowledge, 
my dad hadn’t paid any visits recently either.

At other times she seemed almost her old 
self, though you could tell the effort left her 
exhausted.  She’d comment on the score 
of a hockey game, especially if her beloved 
Maple Leafs won.  She’d ask after my kids, 
though sometimes she got a little mixed 
up and thought me still a kid myself, far too 
young to be mom to two nearly full-grown 
daughters.  Mostly she told us all how she 
felt about us, with multiple expressions of “I 
love you.”

When my mom eventually left for whatever 
place she’s headed next, my fifteen year old 
daughter was obviously sad, but also, clearly 
disappointed.  Even my older daughter 
expressed some surprise.

“Ah, I thought she would at least have one 
more birthday,” she said, her eyes welling 
up at the thought of no more birthday cards 
sent Grandma’s way.

“I thought she was trying to make it to 
ninety,” sighed my younger daughter, also 
beginning to cry as the permanence of 

Grandma’s absence began to sink in. 

“Perhaps we could make a cake in her 
honour anyway,” suggested my husband in 
the nick of time, just as I was about to join 
the sobbing brigade myself.   “I’m pretty sure 
Grandma’s favourite was chocolate.”

“It was not,” corrected the youngest with a 
snap.  “You know Grandma liked plain things.  
Chocolate’s your favourite cake.”  

“Ah, how could I forget that?” admitted my 
husband, winking at me.  Were we both 
thinking how my mother would be equal 
parts annoyed and amused at her son-in-
law’s attempt to weasel in on a good thing? 

“How about a plain vanilla cake with plain 
vanilla frosting?” I offered and was surprised 
at the united enthusiastic response, 
especially given the fact chocolate reigns 
supreme as everyone’s favourite flavour in 
this particular house.

“We could even put candles on it and make 
a wish,” said my oldest, and we all agreed.

Birthday cakes for dead people.  Maybe not 
something done everyday, but in our case, 
just the ticket.  Who cares if we’d all rather 
have chocolate and Grandma wouldn’t 
have given a toss if we’d caved to our own 
yearnings and swapped a light cake for a 
dark one?  

Regardless of flavour, I knew just what I’d 
be wishing for when it came time to blow 
out the candles.  In our family, we observe 
the tradition of keeping one’s wish secret.  
So I’m not telling.  But I do know my mom 
left this world so loved, her family decided 
to throw her a birthday party even after she 
was gone, and it wasn’t just an excuse to eat 
cake.  Her time on this earth ended in the full 
knowledge she was truly loved and it really 
doesn’t get much better than that. E



Grapevine Magazine I Fall 2019   43Grapevine Magazine I Fall 2019   43

c
u

lt
u

re

Kingsbridge Retirement Community
950 Centennial Drive, Kingston

www.KingsbridgeRetirement.com

613-583-2555

It feels like home!
Brand new building, fresh culture, exciting adventure!

Come Visit.  Reserve your suite. 
For almost all of us, our home represents many things.  For 

most of us, home is the place that we feel safe and protected.  

Experience vibrant seniors living with a world of choices, 

beautiful architecture, caring people that will seem like family 

and a comprehensive program of activities and services. 

Enjoy life, Signature-Style!

Grandma’s Plain White Cake with 
Plain White Fros ng

Preheat oven to 350 degrees.
Needed one 9 x 9 baking pan.

Ingredients:

1 cup white sugar
1  cup bu er
2 (large) eggs
2 teaspoons vanilla extract
1 and 1  cups all-purpose our
1 and 3/4 tsp baking powder
1/2 cup milk

ream together sugar and bu er.  
Then beat in the eggs, one at a 

me. S r in vanilla.  

ombine our and baking po der 
and mix thoroughly into creamed 
ingredients.  

S r in the milk un l ba er is 
smooth and pour into a greased 
and oured  x  pan.

ake or 30 to 40 minutes.

Fros ng

eat 1  cup o  unsalted, 
so ened bu er at medium to high 
speed un l creamy.  

Gradually beat in 3 cups of 
po dered sugar un l smooth.  
Add 1 tsp vanilla extract and 2 to 
3 tbsp of milk (more if necessary) 
and beat un l desired consistency 
is reached.

Enjoy.

Grapevine Magazine 
find their way all over the world?

Why not help friends and family living at home 

or abroad to keep in touch by sending them a 

copy of Grapevine Magazine?

For all subscription inquiries please contact 

jeff@grapevinemagazine.ca 

or call 613.480.5368 or Toll Free 1.855.550.1685

Did you know copies of
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Magical fall dinner parties and cozy nights are just around the corner.  Take advantage of the crisp, cool weather and 

colourful foliage by embracing friends and family as you gather around a beautifully set table. 

At Herma’s, we have all the  the foods and home décor you'll need.  So light the candles and set the table!

Magical Fall Dinner P�ties and Cozy Nights
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Smoked Kassler Pork Chops 

Grilled and brushed with maple syrup and
served with red cabbage cooked with sautéed 

onion, bacon and red currant jelly. 
Served with mashed potatoes 
Wild Mushrooms Bruschetta 

Served on grilled sour dough bread.
Apple Tart

Pure butter shortbread crust filled with 
fresh hand sliced apples and served with 

fresh whipped cream.
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We o er short and long term storage solu ons to food 

and agri-food businesses in Eastern and Central Ontario.

Colborne Industrial Park, one minute from exit 497 o  Hwy 401.  www.OAFVC.ca
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Mark Reynolds 

The Tale of Uncle Chester’s Hot Sauce

Delving deeper reveals the purpose is the promotion of added value 

opportunities for fruit and vegetable growers, but don’t get the idea that its 

appeal is limited to farmers; “foodies” and entrepreneurs, or anyone with an 

embryonic idea will find encouragement, help and support and all manner 

S
ituated on Purdy Road parallel to Highway 401 just a little north of 

Colborne village centre, a mysterious angular, metal clad building 

is to be found.  Not a hint of what happens inside is betrayed 

by the exterior.  Even the name, Ontario Agri-Food Venture Center, is 

opaque.  Just what is an agri-food venture one might ask?  

of technical and production facilities with which they can bring 

their product to market.  It could be you with that old crumpled 

family recipe sitting at the back of a drawer: here it could be the 

start of a whole new enterprise.

True Saffron, Andy’s Original, Cressey Mustard and many more 

niche products started life here.  Another entrepreneur making 

a name for himself is Mark Reynolds with his Uncle Chester’s 

range of hot sauces, which are available in three levels, hot, 

hotter and blow your mind.  Mark developed these sauces 

from a generations old family recipe originating from Trinidad 

and Tobago in the Caribbean.  Over twenty-five years in the 

making, the encouragement of friends, family and a succession 

of satisfied dinner party guests determined Mark to suggest to 

his wife Angel, “That is was time to add artisan, small batch, hot 

pepper sauce maker to my resume!”  As luck would have it, a 

product marketing event at Trent Port Marina introduced him to 

the Ontario Agri-Food Venture Center and there then followed an 

exciting fourteen month period where Angel and Mark refined 

and perfected the recipe which now provides escalating levels of 

heat and uncompromising flavour.

“Without the support, knowledge and experience of the staff 

at the Agri-Food Venture Centre we would not be where we are 

today,” the couple cheerfully acknowledge.  “This was our first 

experience of food production and there were many challenges 

to overcome, which we did with the help and advice of the staff.”  

Now Uncle Chester’s Hot Sauce is entering a second successful 

year and coming to a plate near you.  Ban bland cuisine and visit 

Uncle Chester for the cure!

If you are nurturing a potentially great “foodie” idea, don’t 

hesitate to contact the Agri-Food Venture Center where they 

can assist with everything from marketing to manufacturing to 

storage and distribution. E
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I
n the summer issue of Grapevine I focused on the new kids on 
the block in Picton 2Gallery and their beautiful new space on 
Main Street.  In this issue I want to highlight Bloomfield’s new 

player in the craft arena.   Guildworks, located at 346 Main Street 
Bloomfield occupies a freshly renovated coach house set back 
from the street, and is easy to spot, due to the iconic multimedia 
installation Seeing Red by renowned glass artist Claire Anderson of 
Studio Vine Glass which adorns the front lawn.  Along with more 
functional glass pieces by Studio Vine inside, Guildworks carries 
fine craft in media as diverse as ceramics, fibre and textiles, mixed 
media and wood, executed by craftspeople and artists from all 
across Canada.

“We wanted to open a shop that allowed us 

to explore our love of the handmade, our love 

of making things, and an appreciation of 

craft, fine excellent craft, in Canada.  We were 

inspired, and awed by The New Craftsman 

shop in London…they scour the UK looking 

for the best and finest crafters and makers.” 
ART SEEN
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Along with their focus on presenting craft 
and artworks for sale, owners Karen Bell 
and Guy de Carteret will also be offering 
workshops by craftspeople addressing 
different techniques.  “As a dabbler in various 
craft forms with a background in art, it's 
important to me that personal creativity 

is explored, nurtured and appreciated.  So 
there will be workshops where people - you 
- can explore a craft or come to appreciate 
an old art form, learning directly from some 
of Canada's best artists and makers.  In Prince 
Edward County, art, food and wine are at 
the heart of the community and we want 
Guildworks to be a place where the art of 
craft is alive, where curiosity, a love for art 
and 'making' things becomes a personal 
journey that feeds the soul.  Because a local 
shop is for life.”  

So whether you are looking to learn from a 
master craftsperson or an artist, or are simply 
looking for that perfect piece for your home 
or to give as a gift, Guildworks is definitely 
worth a visit!

If you read part one or part two of our special 
feature on Abstract painting, then you may 
want to check out Milly Ristvedt’s work the 

next time you are visiting Prince Edward 
County or Kingston.  Milly began her career 
in Toronto in 1964, following training under 
Takao Tanabe at the Vancouver School of 
Art.  At the young age of 24, Ristvedt had her 
work featured in the Centennial Exhibition 
at the Art Gallery of Ontario and shown at 

the National Gallery of 
Canada and her work 
began to be exhibited 
both nationally and 
internationally.  Soon 
after, Ristvedt began 
painting larger scale 
work, and working 
alongside Jack Bush 
in a shared studio.  
Her work was 
reviewed favourably 
by international art 
publications including 
Art in America. 

Ristvedt's abstract, 
acrylic canvases are 
held in private, 
corporate and public 
collections including 
the Art Gallery of 
Ontario, the Musée 
d’art contemporain 
de Montréal, Harvard 
University, and the 
Boston Museum of 
Fine Arts.  In 2012 

Ristvedt was awarded the Queen's Diamond 
Jubilee Medal.

Milly is being honoured with a retrospective 
of her work – Between Chance and Order at 
the Franks Gallery at the Agnes Etherington 
Art Centre in Kingston from the 24th of 
August to 1st of December.  She continues 
to produce new work from her studio in 
Tamworth, Ontario. 

If you don’t have a chance to catch 
the exhibition in Kingston, Ristvedt is 
commercially represented exclusively by 
Oeno Gallery in Prince Edward County. 
They loaned three important pieces to 
the Agnes Etherington show and carry a 
fantastic selection of work from various 
periods of her career.  You can visit Oeno 
Gallery at 2274 County Road 1, Bloomfield, 
ON if you would like to add one of Ristvedt’s 
paintings to your collection.

The 2019 Maker's Hand is getting a total 
make over!  This year the Maker's Hand is 
celebrating its 16th year of bringing fine 
artisan-made works to the Quinte region.  
Named by the Ontario Craft Council, as the 
best craft show in Eastern Ontario, it has 
taken a new and exciting step, moving to a 
larger, airier, and more accessible location in 
the Wellington Lehigh Centre.  There will be 
more space, an ATM, plenty of parking and 
great food, not to mention more room for 
exceptional craft! 

Additional space will provide room for many 
new creative and professional artisans to join 
the old favourites that have built up loyal 
followings over the years.  In fact, the show 
will have over sixty percent new artists, both 
emerging and established, from Quebec to 
South Eastern Ontario, from Prince Edward 
County to Peterborough. Everything is 
totally handmade and of the highest 
caliber.  Participants are selected for their 
exemplary creative work: discover wearable 
art from up-cycled materials to unstructured 
knitwear, stunning accessories and jewellery, 
exciting ceramics, intriguing basketry, fine 
woodwork, and beautiful leather items. 

This is the antidote to big box shopping.  Get 
up close and personal…meet the artisans 
who are passionate about their craft and art 
and share in the handcrafted experience.   A 
handmade object is one of the best and most 
thoughtful gifts one can give or receive and 
there is no better value for your money than 
buying and supporting Canadian fine craft.  
The Maker’s Hand is held on the November 
1, 2 & 3 at the Wellington Lehigh Centre.  Visit 
their website to see the works and for further 
information. themakershand.com E
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Glenn Symons  Lighthall  Winery

Glenn Symons of Lighthall, whose wines sell 
out almost as fast as he can make them… 
case in point, he once sold out of a Pinot Gris 
before he had time to label them all…but he 
also creates sparkling wines, Pinot Noir and 
is getting his feet wet with Chardonnay…a 
grape with which he is finally hitting his 
stride, with the release of the 2017 version 
which is a must pick up the next time you 
are by the winery, if it is still available, that is.

Q: What brought you to the County?

I was excited to be part of the burgeoning 
industry in Prince Edward County.  Originally, 
I thought about moving to New Zealand, 
France or PEC…but family constraints 
combined with the opportunity to be part 
of the emerging wine industry in PEC was 
too exciting to pass up!  The timing of my 
exit from my previous profession and the 
availability of Lighthall Vineyards in 2008 was 
for me a sign, so I jumped at the chance.

Q: Where does your passion for wine 

come from?

I have been collecting wines since it 
was legal for me to do so.  I’m especially 
passionate about all Pinot varietals.  During 
my 8 year stint in Ottawa, I was fortunate to 
be in a position to complete a Sommelier’s 
certificate, where my general knowledge 
of wines increased exponentially.  But my 
passion for making wine comes from my 
previous chemistry related profession as 
a pharmacist, I have always been super 
intrigued about all things fermented.  

Q: What are the grape varieties you like 

to work with?  Which would you like to 

work with but can't?

I absolutely came to PEC for Pinot Noir, 
as previously stated I’m passionate about 
all things Pinot, but since I’ve been here 
my priorities have changed towards 
Chardonnay, the fact that both shine with 
this combination of climate and soil is a 

This month we’re going to be asking some of the same questions to our 

subjects (because everyone loves an origin story…just ask Marvel)  but then 

we’re going to dive a little deeper because this time I’ve been given the space 

to ask a fifth and even a sixth question, inquiring minds want to know.

Michael Pinkus Interviews

match made in heaven; but my absolute 
passion for Lighthall is traditional method 
blanc de blanc sparkling.  As for the grapes 
I wish I could work, with my top three 
would be: Syrah, Grenache, and Mourvedre, 
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however, clearly, none of those varietals 
would ripen properly in The County.

Q: What was the wine that got you 

interested in wine and what were the 

circumstances of its consumption?

The one wine that cemented my love for 
wine was the one served the head table 
at my wedding, a 1935 Chateau Cheval 
Blanc…it was so intense and well-rounded, 
it COMPLETELY blew me away.  Fortunately, 
for me, the wine didn’t strike a chord with 
anyone else at the table, and I was able to 
drink the majority of the bottle by myself!  
I’ve also had an eye-opening wine from 
Alsace…a Pinot Gris of all things, from Zind-
Humbrecht, that I shared with winemaker 
friends at a post-harvest BBQ a few years 
back; since that experience, I have strived 
to find Pinot Gris in an attempt to make that 
style of uber rich unctuous Pinot Gris - so far 
the struggle continues!

Q: If you were not in the wine business 

what would you be doing?

Currently I simply cannot imagine anything 

else that I would want to be doing aside from 
the wine business .  I suppose, if pushed, I 
might focus on artisanal cheese production, 
something we added to the winery over the 
last six years. 

Q: What's behind the name Lighthall?

There are two distinct stories relating to 
the name Lighthall.  Firstly, I have to say 
that the vineyard is named for the road 
on which it is located.  How the road was 
named however, is interesting.  I was told 
that during prohibition, a certain Captain 
Lighthall frequented the road which runs 
towards Lake Ontario to deliver hooch to 
waiting boats, hence the name.   I like this 
story in relation to the vineyard being here, 
as homage to the old Captain.  However, it 
seems more likely that it was named after 
two well known sisters who lived on this 
road, with the surname Lighthall; though I 
still have not been able to ascertain why they 
were so well known and for what. 

Tim Kuepfer  Broken Stone Winery

Broken Stone wine is the brainchild and 
project of Tim Kuepfer and his wife Micheline,  
who tell an interesting story relating to the 
name of the winery; plus Tim is showing 
great aptitude and promise with his Pinot 
Gris that retains a hint of colour, creating a 
rosé experience that is pure magic in the 
glass.

Q: What brought you to the County?

I spent my early childhood on a farm and have 
many warm and fuzzy memories of those 
times.  When we stumbled on the hayfields 
that would become Broken Stone Winery, 
Micheline and I thought it would be great 
to have a foothold in The Country where our 
young daughters could build some of their 
own growing-up-in-the-country memories. 

Q: Where does your passion for wine 

come from?

I love the process of growing grapevines from 
dead looking canes in the spring to luscious 
fruit bearing vines in the fall.  The wine is 

I was excited to be 

part of the burgeoning 

industry in Prince 

Edward County.  

Originally, I thought 

about moving to New 

Zealand, France or 

PEC…but family 

constraints combined 

with the opportunity to 

be part of the emerging 

wine industry in PEC was 

too exciting to pass up!

308 Lighthall Road, Milford, ON K0K 2P0

613.767.9155 • info@lighthallvineyards.com

LET US KNOW WHEN AND WHERE 
AND WE WILL BE THERE!

PRINCE EDWARD COUNTY WINE TOURS 

BUSINESS MEETINGS • AIRPORT SERVICE
CONFERENCES • SPECIAL EVENT WEDDINGS

SPORTING EVENTS

EXECUTIVE SEDANS, SUV, VANS AND VINTAGE 

VEHICLES FOR SPECIAL OCCASIONS

1138 Birchall Way, Kingston On K7M 9A1
613-384-8412  executrans.ca



52   Grapevine Magazine I Fall 2019

a delicious by-product of that wonderful 
agricultural process. 

Q: What are the grape varieties you like 

to work with? 

I enjoy working with Pinot Noir and Pinot 
Gris.  They are so responsive to a winemaker’s 
actions.  For example: when you are working 
with Pinot Noir if you just look at it the wrong 
way it will taste different.

Q: What got you interested in wine and 

what got you passionate in its making?

I first I became interested in growing 

grapes; then I started studying wines 
and winemaking.  The wine that sparked 
this interest relates back to The County, I 
remember tasting Stanner’s Pinot Gris at a 

Winery Sales Symposium at Niagara College.  

It was so crisp, fresh, and flinty, and that’s 
when I knew that County Pinot Gris could be 
something really special.
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Q: If you were not in the wine business 

what would you be doing?

Before the wine bug bit I was a sales 
executive selling software and financial data 
to institutional investors which, I might still 
be doing, but by the time I made the full 
time transition to the winery, I was more 
than ready for a career change.  I have found 
it a lot easier to get people to try some wine 
than it is to get them to try your financial 
data.

Q: Where does the name Broken Stone 

come from?

We looked for a name that would keep us 
rooted and always remind us where our wine 
comes from.  First, from vines struggling in 
the marvelous rock-strewn Hillier clay loam 
soils of Prince Edward County; but second, 
and probably the more genuine reason 
could be that if a normal person starts a 
winery they will soon feel stone broke, I just 
reversed it for effect.

Broken Stone Winery, 524 Closson Road, Hillier, Ontario  K0K 2J0

343-600-3993 • info@brokenstone.ca • tim@brokenstone.ca

Tony Auciello  TerraCello Winery

They used to call James Brown, “The 
hardest working man in show business.” 
In The County that moniker could 
easily go to Tony Auciello, who not only 
followed his dream to start a winery 
here, but also created a pizza experience 
that is second to none.  You’ll believe 
you are in a pizzeria somewhere in 
Italy…his outdoor restaurant often sells 
out of pizza by 3pm on a Saturday…
and if you’re one of the lucky ones who 
gets to try it you’ll know why…Tony is 
making the BEST pizza in The County…
the absolute BEST.

Q: What brought you to the County?

It was a mix of fate and serendipity.  
In 2003 after going to Italy to visit my 
grandfather's land, that was once an 
orchard and vineyard, I quickly realized 
that at twenty three years of age, 
and with no financial backing, little 
equipment, and no father to guide me, 
my dreams would have to wait, but 
then my mother, Franka, came home 
from a trip to The County and told me 
it was gorgeous and to take a drive out 
there.  Instantly, I fell in love with it, the 
people, and unique terroir. 

Q: Where does your passion for 

wine come from?

At the tender age of six, I can recall 
crushing grapes with my father and just 
loving the smells, tastes and sounds.  I 
grew to understand that wine, like life, 
takes time.  What you put in is what 
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CLUB HUFF

The perfect gift for wine lovers! Exclusive Huff Estates 
wines delivered to their door. Club Huff offers  
3 membership levels, delivering up to 24 bottles a year,  
2 levels include a night at the Inn at Huff Estates. Get all 
the details at info@huffestates.com today.

Wine 
lovers on 
your list?

Join the 
CLUB.

Uncork. Unwind. Unmatched.

www.huffestates.com
info@huffestates.com
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you get out.  Wine is literally the lifeblood of 
an Italian household.  It's sacred.  The act of 
making it, the act of sharing it with friends 
and family, it reconnects me to my childhood 
and to my teens when I began drinking wine. 

Q: What are the grape varieties you like 

to work with? Which would you like to 

work with but can't?

I love working with Cabernet Franc because 
of the challenge of achieving a good product, 
preventing vegetative characteristics, and 
using judicious barrel aging to balance the 
tannins and acidity to round it out.  It's a wine 
that from the vineyard to the bottle, needs 
extra attention to get it just right.  I have 
never worked with Primitivo but would love 

the opportunity to get my hands dirty with it.  
Having Pugliese blood, I still have the dream 
to one day plant and vinify this on my land in 
Anzano di Puglia, the original homestead of 
my grandfather and father. 

Q: What was the wine that got you 

interested in wine and what were the 

circumstances of its consumption?

The first wine that I can clearly recall drinking 

is La Fontana di Papa.  I was 14.  My dad 

brought a bottle home.  It was rare for him 
to spend money on wine since we made our 

own.   It was a white wine, so well balanced, 
a bright acidity, with clean citrus undertones, 
and so mouth wateringly good.  That was the 
day I fell in love with wine.  Today, there is 
a fountain in front of my winery with a sign 
saying La Fontana di Papa, which celebrates 
that day and also commemorates the man 
who made it all possible. 

Q: What is a Master Pizzaoilo, what are 

the qualifications and how do you 

become one?

To be a master pizzaiolo, you must firstly 
have a minimum of five years pizza making 
experience, now I have twenty three!  You 
have to own your own establishment and 
be able to provide all things pertaining 
to the pizza experience.  You should have 
formal training as well, courses are offered 
throughout the world.  Neopolitan pizza 
making has very strict guidelines from 
Naples Italy: the Caputo type flour, the 
Vesuvian San Marzano tomatoes, the Fior di 
Latte cheese from the Campania region of 
Italy.  Basically you cannot cut any corners.  
Your dough ferments for thirty six hours.  You 
work sixteen hour shifts in front of a nine 
hundred degree oven, and you have to be 
able to make everything by hand including 
the dough balls without even the use of a 
bench scraper or cutter.  It's a dedication, 
like acquiring a black belt in Karate.  There 
are stages and levels and they can only be 
gained with time, experience and hard work.

TerraCello Winery, 

2436 County Rd 1, Bloomfield ON 

K0K 1G0. (Just East of Wilson Rd)

To book your stay at the winery house 

“La Toscana” email countyvacations.com

Q: TerraCello means Earth and Sky - what 

is the significance of these to the name of 

your winery?

I believe that to produce outstanding wines 
with unique characteristics, the land and 
the sky are the palate for crafting the wine 
maker’s art.  They provide the tangible 
elements of life that are then used by the 
artist to create their drinkable art.  When both 
are in balance, the wines become a reflection 
of each year and will shine like a beautiful 
Raphael blue sky that we often have here in 
bucolic Prince Edward County. E
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By Priya Rao

I’
ve always been a foodie, and my work in the wine 
community over the past eight years has turned 
me into quite a wine lover as well.  At first I never 

really gave much thought to what was in my glass,  
let alone in how to pair it with what was on my plate  
so being surrounded by sommeliers and wine agents 
for the better part of a decade has been a much 
appreciated education. 

Not only has my entertaining been taken to the next 
level, it has now resulted in collaboration with Jennifer 
Huether, Canada’s first female Master Sommelier.   
(One of under three hundred in the world.)   Together 
we are writing the world’s first book on vegan food  
and wine pairings.  With fall and harvest upon us, 
I thought this was a perfect time to share some of  
her tips so you can make the most of the local fruits and 
vegetables of the season.

I often joke that I like to think of choosing a wine pairing 
as being similar to choosing a friend or a romantic 
partner in that there are two main approaches: 
‘opposites attract,’ and ‘like pairs with like’.  Let’s get to 
the nitty gritty and see what Jen has to say. 

Priya: Let’s start off with the basics.  What would you 
say are the general principles of wine and food pairing?

Jen: This is a HUGE question.  It depends on which side 
you’re approaching from…wine before the food or 
vice versa?  What is the star going to be?  If you have 
an amazing wine you want to crack open you would  
want to make a dish work with it and be sure it would 
not be overwhelmed. 

Once you have a special dish then it becomes an 
issue of matching the wine to the dish.   You have to 
understand all the flavours in the dish, including any 
umami, or ‘savoury’ notes and also salt level, acid levels, 
and whether the dish is predominately tart, bitter, sweet, 
sour, or fruity. 

Also, where in the progress of a meal is this course going 
to be?  What is the season?  A few general rules are: 
consider a dry wine before a sweet one, a white before 
a red, build in terms of the richness of the wine if you’re 

having multiple courses.  
 

Priya: In terms of progression what you’re saying is you 
don’t want to have a big, bold red as your appetizer 
wine as you’ll have nowhere to ‘build’ from. 

Jen: Exactly right.  Start with a lower alcohol white 
or a light red and amp it up from there so that each 
wine and each pairing can really shine without being 
overpowered by what came before it.

Priya: What do you say about matching wine and food 
by their country of origin? 

Jen: We often say that what grows together generally 
goes together and this is particularly relevant in the 
Old World, i.e. France, Italy, Germany, Portugal, Spain.  
We are fortunate in Canada to have food and spices 
from all over the world and access to wines from 
new and newer wine regions.  I would encourage folks 

to support local whenever you can as we are now 
making amazing wines in Canada!

Mastering the Art of Wine and Food Pairing:

A Conversation with Jennifer Hue�er, Master Sommelier

...there are 
two main 

approaches: 
‘opposites 
a�ract,’ and 

‘like pairs with 
like’. 
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Direc ons

The Filling 
1 large onion 
1 medium carrot 
2 stalks celery 
(Try to dice the above three vegetables the 
same size for consistency)
4-6 cloves garlic, minced
¼ cup dry red wine 
(optional but recommended)
1 tbsp oil
1 tsp Herbs de Provence
¼ cup vegetable broth
½ cup steamed or canned corn kernels
1 cup canned or cooked len ls 
(brown lentils are the best for their 
softer consistency)
1 ½ cups vegan ground beef 
2 tbsp low sugar ketchup mixed with 
2 tbsp vegetable broth 
(you can substitute tomato paste for the 
ketchup, but be sure to add a half teaspoon 
of agave or maple syrup to balance the tang 
of the paste)

Heat oil and cook onions, carrots and 
celery for 5-7 minutes.  Add garlic and 

ine and cook un l veggies are so  and 
wine is absorbed, 8-10 minutes.

dd len ls, ground bee  and or 
mushrooms, vegetable broth, Herbs de 
Provence and ketchup/broth blend and 
cook 3-5 minutes.  dd corn, s r un l 
well combined and pour mixture into an 

 s uare casserole. 

The Topping
3 large potatoes diced

 large cauli o er roughly chopped
½ tsp salt

Shepherd’s Pie

This is pure comfort food, something to share with good friends on a cold evening.  
It’s basically a one-pot meal, however a green salad or some sautéed kale would 
make a great side dish.  It’s a meal that will please all the diners at your table, vegan 
or not, and leave you ith a lot o  sa s ed smiles. 

 you aren t a an o  aux meat products then you can replace the ground bee  
ith nely chopped mushrooms or bro n len ls, or a combina on o  both.  ither 

way, this dish has a good amount of protein.  I like to mix things up by using a mix 
o  cauli o er and potatoes or the mashed topping it s healthier and has a lighter, 

u er consistency

Salt & pepper 
¼ cup almond milk 
(or non-dairy milk of choice)
1 tbsp vegan margarine 

Add salt to about 1 inch of water in a 
medium pot and bring to a boil.  Add 
potatoes and cauli o er and steam or 

-10 minutes un l vegetables are 
tender but not mushy. Drain.  
Add margarine and almond milk and 
mash together.  Season with salt and 
pepper.  Spoon over the lling and run 
a fork along the top, simply for 
presenta on s sake.

Bake at 375 for 25-30 minutes.

Priya: How do things change when dealing 
with vegan food? 

Jen: I’ve experienced firsthand that while 
many of the same rules apply, it can be 
challenging to match vegan food with heavy, 
rich tannic wines outside of mushroom 
and earthy dishes.  With vegan food, the 
fats change of course, as do the proteins.  
Delicate wines and higher acid, fresher, less 
tannic reds tend to work well with most 
vegan dishes.

Priya: What about dessert?  How do we pair 
wines with sweet dishes? 

Jen: Personally I love dessert wines on their 
own as dessert, or a dessert wine with vegan 
cheese and nuts.  But if you want to match a 
wine with an actual dessert the general rule 
of thumb is to make sure the wine is around 
the same sweetness level as the dessert.  
Think also about acid in the wine because 
the sweeter the dessert, the more freshness 
you would ideally like the wine to have so it 
does not all become one big cloying mess…
unless you really love your sweets! 

Priya: What wines work best with spicy 
foods? 

Jen: This is where off-dry wines like some 
Rieslings (not all are sweet) work really well 
in balancing off the heat.  Depending on 
how spicy your dish, you’ll want to be careful 
about how alcoholic the wine is.  The spicier 
the dish, for the most part the lower alcohol 
content you’ll want.   A wine from a warmer 
region such as a pinot noir from California is 
a juicy, plush softer red wine which can work 
nicely.  Also consider Pinot Grigio or another 
white varietal with a few grams of sugar.

Jen’s Wine Pairing 

I grew up on my grandma's Shepherd’s Pie, 
so successfully transforming this classic meat 
dish into a delicious vegan one makes me 
extremely happy. It calls for a large glass of 
something red and delicious.   The delightful 
and approachable Grange of Prince Edward 
County Almanac red blend of Cabernet 
Franc, Gamay and Pinot Noir is juicy and 
fragrant with ample acidity to balance the 
depth of flavour in this heart warming fall 
dish.  For a mere $18.95 and available at the 
LCBO, this wine over delivers and retains 
a sense of place displaying The County's 
famous structure.  My splurge wine would be 
Karlo Estate’s 2017 Cabernet Franc.  At $39.00 
this is a delicious, complex and earthy wine 
driven by delicious acidity and freshness.  In a 
word, it's yummy and will easily age ten years 
developing further layers of complexity. E
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Once you have a special dish 
then it becomes an issue of 

matching the wine to the dish.   
You have to understand all the 
flavours in the dish, including 

any umami, or ‘savoury’ 
notes and also salt level, acid 
levels, and whether the dish 
is predominately tart, bi�er, 

sweet, sour, or fruity. 
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Canadian Made Furniture, 
Bedding, Custom Drapery and 

Blinds, Lighting Fixtures, Carpeting 
and Area Rugs, Upholstery,

Wallpaper and Decorative Art

Home Décor & Design Services

Adding Beauty To Every Cner 
Of Your Home

46 John Street, Port Hope, ON 
905-885-8648 • acanthusinteriors.ca

acanthusinteriors@outlook.com
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T
ake a trip to Port Hope and enjoy 
meeting the people who run these 
unique businesses, often out of historic 

buildings that contribute so much to Port 
Hope’s special atmosphere

Sugar Dust Bakery has established a fabulous 
reputation for creative cake making, be 
it cakes for weddings, birthdays or other 
special occasions.  Sugar Dust Bakery brings 
a dose of daily sweetness to Port Hope with 
Carmela and George’s freshly made scones 
and treats: do I hear Mary Poppins and her 
“spoonful of sugar making the world go 
round?”  But cakes are not the whole story.  
When you are visiting Port Hope, Sugar Dust 
Bakery can provide you with a great lunch 
and a refreshing drink.  Firm favourites with 
visitors and residents are paninis, wraps 
and grilled sandwiches which are served 
accompanied with a side of coleslaw,  made 
following an old European recipe handed 
down through generations of George’s 
family…try the taste of European history.

How to describe Dwellissimo?  That is a 
challenge:  not quite antique shop, not quite 
art gallery, not quite museum.  Let’s try a 
curated collection of classic Canadian made 
designer furniture and tastefully repurposed 
industrial objects adorned with unique soft 
furnishings, designer lighting, a portion of 
vintage audio and of course some vinyl and a 
smattering of fine art and sculpture all woven 
together with Carrol and Rob’s dry sense of 
humour.   Dwellissimo is where you will find 
those things that you didn’t even know you 
were looking for.  Make sure the Dwellissimo 
experience is on your agenda.

The chefs at The Social are real chefs, not 
line cooks and prepare everything from 
scratch with excellent local ingredients. Their 
commitment to local supports as many as 
nine nearby farms and one breeder of ducks.  
Opening in 2014 The Social has established 
a reputation as a firm favourite with Port 
Hope denizens and visitors alike…take the 
opportunity to enjoy the alfresco dining 
experience on the patio while you can.  
There’s a reason why we used The Social’s 

red curry cod on our summer front cover,  
and that’s because it tastes as good as it 
looks, so don’t delay, make a reservation.

The Acanthus leaf symbolizes immortality.  
Acanthus Interiors in Port Hope recently 
changed ownership to Lawrence and Donna 
Londry, and they continue the legacy of 
a successful 26-year, full service design 
and home décor store, in the community.  
Acanthus offers custom window coverings, 
carpets and carry over thirty thousand 
different fabrics for upholstery and custom 
applications.  Want to know what’s hot 
in the design world?  Drop in and ask…
wall paper is back!  In addition, Acanthus  
features Canadian made furniture, bedding, 
lighting, art works, mirrors and home accents.  
See their amazing selection of Maison  
Berger and Michel Design Works - all of this 
to help you create spaces you want to live 
and entertain in!

A welcome newcomer to Port Hope’s  

vibrant high street scene is the Thrill of the 
Find, an intimate bricks and mortar store 
located at 136 Walton Street.  It’s a women’s 

gently used designer clothing retailer  

stocking fashions and accessories from the 
fifties to the present day, without designer 
prices.  Yes that’s right Chanel, Dior, Gucci 
and Prada at accessible prices.  The name 
reflects the joyful feeling of finding that 
perfect something.  As Carrie Bradshaw 
suggests, explore designer dresses,  
handbags, purses and, “Spend your money 
where you can see it…in your wardrobe.”

Inuit Fine Art Gallery is the first art gallery in 
Port Hope devoted to Inuit art and sculpture. 

The gallery features stonecuts, stencils, 
lithographs and etchings.  The prints are 
not commercial reproductions, but rather 
are individually produced by each artist in 
strictly limited editions of only fifty.  Further, 
fifty percent of all sales is returned back to 

support the artists’ Co-operative in Cape 
Dorset, Nunavut.   Much of the subject matter 
addresses aspects of daily life, Inuit culture, 
mythology and the land and animals of the 
Canadian Arctic.  Visit Inuit Fine Art Gallery 

and consider starting your own collection 

of prints from Canada’s oldest professional 

printmaking studio. 

Beware it starts with just one visit.  After 
touring round Port Hope’s fine retailers, 

restaurants and coffee shops you will find 
yourself pondering the question, “What if 
we relocated to Port Hope.”   Moving out of 
the city confers many advantages, and yet 
Toronto remains only an hour away.  The 
best person to answer that question is Lee 
Caswell of Bosley Real Estate, a native of 
Port Hope he has an intimate and extensive 
knowledge of the area which he would be 
only too happy to share with you. E

Enjoy Port Hope this Fall

Take a trip to Port Hope 

and enjoy meeting the 

people who run these 

unique businesses, often 

out of historic buildings 

that contribute so much 

to Port Hope’s special 

atmosphere
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The thing about eating 

locally is that once you begin, 

it just starts to spiral in the 

best possible sort of way.

You might start by picking up some local greens or berries or free-range eggs; perhaps some raw 
honey; or local, pastured, free range meat.  Maybe you meet the farmer or apiarist and have a chat 
about the weather, the state of the world, or what on earth to make for dinner.  And then, just like that, 
you find yourself eating better, feeling better, and being more connected to your local community. 

But supporting local food endeavours does more than pay personal dividends.  It creates stronger local 
economies; improves regional food security; reduces packaging; reduces our carbon footprint; and 
improves our long-term health prospects.  Exploring local food options is not just good for us – it’s one 
of the most meaningful and fundamental ways we can reconnect with Mother Earth. 

Start off small and get hooked!  Save this list of local food providers in the Napanee, Kingston, 
Gananoque and surrounding areas, and watch for future similar articles on other locales to follow.

LOCAL FOODS
KINGSTON AND BEYOND

LOCALFARMS

Brass Point Farm, Seeley’s Bay. 

Elderberries available in 2020. Stay tuned! 

Burt’s Greenhouses, Odessa. 

Annuals, perennials, seasonal veggies, sweet potatoes, 
and greens through winter 

Corn Acres, Lyndhurst. 
Sweet corn and seasonal veggies. Farmgate sales at 

Wendy's Country Market. 

Doublejay Farms, Howe Island. 

Organic, grass-fed beef through regenerative 
agriculture. 

Enright Cattle Company, Tweed. 

Fourth generation family-run beef farm.  Delivery to 
Kingston. 

Fat Chance Farmstead, Harrowsmith.  
Certified organic strawberries and vegetables.  Food 
box program. 

Fat of the Land Farm, Elgin.  

Grass-fed beef, pasture raised pork and poultry.  Various 
pick ups including the Memorial Centre Farmers' 
Market. 

Firefly Lane Farms, Stirling.  
Free range eggs, free range chicken, turkey and goat 
meat delivered to Kingston. 

Forman Farms, Seeley’s Bay.  

Hydroponic tomatoes, mini cucumbers and eggplant; 
lettuce, herbs and other seasonal veggies.

Freedom Farm, Battersea. 
Small scale organic farm with CSA and stall at the 
Memorial Centre Farmers’ Market. 

Fruition Berry Farms, Kingston.  

Pick your own or pre-picked strawberries, raspberries, 

blueberries, seasonal veggies, & pumpkins.  Open mid-
June ‘til autumn. 

Garlic Fields Garden Market and Gourmet Foods, 

South Frontenac.  
Garlic growers and caterers. 

The Hive & Hearthstone, Napanee.  

Raw, unpasteurized honey & honey products.  Seasonal 
veggies.  Watch for artisan breads from new outdoor 
wood-fired oven. 

Ironwood Organics, Gananoque.  
Organic cereal crops, veggies, & flowers. Seasonal sales 
at Memorial Centre & Gananoque Farmers’ Markets.  
Organic red fife flour at the Delta Mill. 

Lemoine Point Farmer, Kingston.  

Grass fed, free range meats; eggs; seasonal veggies. 
Farmgate sales. 

(The) Kitchen Garden, Wilton.  
Small scale biodynamic veggie farm.  

Market offerings and CSA shares available at the 
Memorial Centre Farmers’ Market.

Maple Ridge Farm, Sydenham.  
Pastured grass-fed beef, pork and chicken.  Free range 
eggs, raw honey and homemade meals.  Family farm.  
Sydenham. 

Mensen Farm, Delta.  

Family farm selling asparagus, strawberries, raspberries, 
corn, potatoes, maple syrup, turkeys and more at the 
Memorial Centre Farmers’ Market and farmgate store. 

Milk House Farm and Dairy, Smiths Falls.  
Husband & wife team producing raw sheep's milk 
cheeses, grass-fed lamb, and all-natural wool products. 

Ontario Water Buffalo Company, Stirling. 
Water buffalo meat, milk, soap, cheese, and gelato. 

Patchwork Gardens, Battersea. 

Certified organic farm offering both CSA and produce 
sold at many local outlets. 

Paulridge Berry Farm, Napanee. 

Family farm. Pre-picked and pick your own strawberries, 
raspberries, peas and beans. 

Roots Down Farm, Near Seeley’s Bay. 

Small, family run organic farm offering CSA full and half 
shares and produce at local markets. 

Root Radical CSA Farm, Gananoque. 
CSA shares and pop-up shares. Delivery to Kingston 
area locations. 

Salt of the Earth Farm, Kingston. 

Veggie CSA produce with Kingston delivery options; 
and pork, beef, eggs, and firewood available seasonally. 

Sonset Farm, Inverary. 

Certified organic farm offering milk, pastured pork, lard, 
grass-fed beef, spelt kernels and flour, seasonal veggies, 
farm eggs. 

Sugar Hill Farm, Sunbury. 

Family farm offering grass-fed, certified organic Black 
Angus beef, lamb, Red Tamworth pork, chickens, 
turkeys, Muscovy ducks, Guinea fowl, maple syrup, 
honey, and firewood.

Sun Harvest Greenhouses, Glenburnie.  
Greenhouse tomatoes, cucumbers and lettuce from 
April to November; and other seasonal veggies. 

Topsy Farms, Amherst Island. 
Family run farm offering lamb, young mutton, honey 
and woollen products. 

Waddell Apple Orchard and Bakery, Kingston.  

Pick your own and ready picked apples, apple cider, 
baked items, jams, and pumpkins.
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Save this list of local food providers 

in the Napanee, Kingston, Gananoque 

and surrounding areas

Bella Bistro Market, Kingston. 

Homemade sourdough bread, sandwiches & baked 
goods; takeaway prepared meals made on site; and 
local food related gifts. 

Glenburnie Grocery, Glenburnie. 
Old fashioned grocery story with a focus on a wide 
range of local products. 

(The) Grocery Basket, 2 Locations, Kingston.  
Featuring local cheese, meat, honey, breads, veggies, 
fruit, milk, baked goods, and more. 

Limestone Organic Creamery Ltd., Elginburg. 
Certified organic, family-run dairy farm with store front 
sales of organic milk and dairy products and much 
more. 

Local Family Farms, Verona. 
Beef, pork, & poultry from Perry Farms; Sun Harvest 

tomatoes; Topsy Farms wool blankets & sheepskins; 
local, seasonal produce. 

Old Fine Farm Foods, Kingston. 

Produce from their own farm & others, plants, ice 
cream, homemade bakery goods, ready made meals, 
and more. 

Tara Natural Foods, Kingston. 
Local seasonal fruits & veggies; grains; honey, maple 
syrup, meats, cheeses, baked goods, prepared & frozen 
meals. 

Wendy’s Country Market, Lyndhurst. 
Organic, locally grown & raised seasonal produce, eggs, 
& meat; cheese, baked goods & meals. 

Wilton Cheese Factory, Wilton. 

Family-run cheesemaking operation which first began 
operation as a farmers’ co-operative in 1867. 

Gananoque Farmers’ Market, Gananoque.  
Thursdays 4pm - 7pm from June to October. 

Greater Napanee Hometown Market, Conservation 
Park. Saturdays, June 1 - September 28, 9am – 2pm. 
Regular and occasional vendors. 

Kingston Public Market, Market Square, Kingston. 
Tues, Thurs, Sat, Apr – Nov. 

Memorial Centre Farmers’ Market, Kingston. 

Sundays, year-round with occasional night markets. 
100% producer-run market. E

SMALL INDEPENDENT LOCAL FOOD STORES FARMERS' MARKETS
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I 
don’t know why so many beloved 
breakfast foods resemble the sun in 
colour and form, but they do:  warm 
and welcoming sunny side up eggs 
with yolks that spread like sunshine on 
your plate when you break into them, 

inviting yellow frittatas, quiches, huevos 
rancheros, breakfast pizzas, omelets, toasted 
bagels, doughnuts, muffins, biscuits and my 
favourite, crunchy golden cereals cradled in 
bowls of chilled milk.

These foods are especially desirable on your 
birthday morning plate because that is the 
day the sun returns to the same place in the 
sky as the day upon which you were born.  
That’s why when you read your horoscope 
the signs are referred to as sun signs.  Your 
birthday is considered as your individual 
New Year, so to eat foods that are considered 
fortunate reflects the traditional idea of 
eating lucky foods at New Year.

Symbolic lucky foods are circular shaped to 
represent continuity.  Eating them on your 
birthday invites completion of the upcoming 
year.  It’s like your food symbolism insurance 
policy because to eat them is an action that 
represents coming full circle. 

Their golden yellow colours represent 
the sun, an ancient universal symbol of 
protection and well-being.  If that’s not 
enough of a reason to pile your birthday 
breakfast plate with sunny food, how about 
the time honoured multi-cultural belief that 
foods shaped like gold coins bring prosperity 
to those who eat them? 

Think of heaped stacks of pancakes 
shimmering with pats of sunshine butter and 
golden flowing cascades of syrup on round 
waffles.  Choose sunflower seed Morning 
Glory muffins, honey buns or cinnamon 
flavored baked goods because they have 
ingredients sacred to the sun: honey, 
cinnamon, sunflower.  Citrus fruits, peaches 
and pineapples are further options. Bottom 
line, if it is sunshine yellow, golden, orange 
and round you want it on your special day 
breakfast plate.

Did I mention you now have a great new 
reason to have birthday cake for breakfast? 
Why wait until later in the day, your 
celebration starts at sunrise. Why not start 
the day the traditional 18th century German By  Marcia L. Masino



predictive power because 

essentially, they are seeds.  Seed 
symbolism includes ideas such 
as life energy, divine power and 
the ability to foresee the future 
because the seed contains within 
it, the past, present, and future. 

The seed is life itself and they 
have been used to foretell 
the future for many centuries.  
Grains, especially corn, golden 
and sacred to the sun, have 
forecasting traditions based 

on the formation of patterns.  
Usually, the procedure is to throw 
some grains onto a white surface 
and then interpret the images 
created, think ink blot test and 
tea leaf reading.  Another version 
is to drop grains into a bowl of 

water: the floating ones represent 
positive and those sinking are 
negative.  A yes or no question is 
answered by the highest count.

With a nod to Ceres and the 
multitude of cereals on your 
grocery shelf, why serve just 
one?  Why not choose a variety 
of healthy cereals and create a 
breakfast cereal bar?  Perhaps 
allow your guests to make their 
own concoctions?

It’s an opportunity to share 
with friends and family without 
lots of work.  Choose your best 
large bowls and fill them with a 
variety of different cereals. Have 
individual smaller sized bowls 

way?  On Kinderfeste children 
awoke to a fully lit birthday cake 
at the breakfast table.  Back in 
the day the poor kid had to wait 
all day until the candles burned 
down in order to have a slice!  At 
least nowadays we can eat the 
cake immediately after blowing 
out the candles.

The Sun and the Moon are 
always intertwined symbolically. 
They work in tandem as a yin 
and yang.  Most food historians 
believe that the birthday cake’s 
appearance and symbolism 
originated in Greece and was 
baked round to symbolize a full 
moon.  I have also read that the 
first Grecian cakes were crescent 
shaped and made with honey, 
to represent wealth. A full moon 
represents new life just like a 
birthday,

The Greeks were also the first 
to write “Happy Birthday” on a 
cake in edible writing.  If the 
piece of cake with the writing 
is eaten, the person will ingest 
the positive power of the phrase 
and receive magical protection 
against unwanted forces. So, 
write big!  

Of course, you can stack the deck 
and ensure your good luck with 
treats baked with gold coins 
buried inside, as did the ancient 
Greeks and Romans.  This way 
when you share your cake you 

can offer a fortune to each eater.  
Another option is to create an 
old-fashioned fortune teller cake 
complete with charms baked in. 
In medieval England, birthday 
cakes were baked with coins 
and thimbles placed in the mix. 
If you got a coin you would 
be rich that year, however the 
thimble meant an unmarried 
state forever!  

Easy Birthday Brunch or 

Breakfast for a Group 

with Special Guest Ceres, 

Goddess of Cereals.

Your cereal bowl of whole grains 

whether they be oats, wheat, 
corn, barley, sorghum, rye, millet, 
amaranth, rice, buckwheat, or 
chia are all from the family of 
cereals named after Ceres.

Ceres, the Roman goddess of 
harvest, grains and agriculture 
is usually depicted as a mature 

woman holding sheaves of grain.  
Symbolic associations with 
Ceres and grain are prosperity, 
sustenance, marriage, fertility, 
and harvest.  Some cultures 
even believe that rice has a soul.  
Cereal equates with thriving and 
the promise of a positive future.

Grains and cereal are the fruits 
of the grass family.  In agronomy 
seeds or fruits are grains. Grains 

were once believed to have 
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with an under plate for carrying.  Place 
yellow and orange fruits, bananas, peaches, 
golden raspberries and kiwi, nectarines 
and yellow pears in the mix.  Add a platter 
of honey and cinnamon pastries.  Include 
pitchers of milk.  Grapefruit, pineapple, 
and orange juice are all the correct colour 
and once poured into glasses, repeat the 
circular theme.

A round golden honey yellow, lemon, or 
orange birthday cake is the sunny ideal.  
Placement of candles on the cake is an 
ancient Greek custom intended to replicate 
the powers of the fiery sun and ward 
off evil.  People believed that the smoke 
would carry the birthday wishes upward to 
the Gods in the heavens.  That’s why it so 
important to blow out all the candles and 
make a wish. Succeeding in blowing out all 
the candles in one breath guarantees no 
bad mumbo-jumbo interference with your 
secret request.

Sunflower seed Morning Glory muffins or 
breads are a great birthday grain choice.  
In many folkloric traditions, sunflowers 
are sacred to the sun and planting them 
around your home and garden gives both 
protection and positive energy.  It is also 
said that if you pick a sunflower at sunset, 
then wear it on your person, it will bring 
you good luck the following day.

Sunflowers are often associated with truth, 
loyalty, and honesty.  If you want to know 
the truth about something, sleep with a 
sunflower seed under your pillow - and 
the next day, before the sun goes down, 
the truth should be revealed to you.  I have 
taken the liberty of adjusting this tradition 
because originally you were supposed to 

sleep with the entire sunflower under your 
pillow so obviously a smaller variety would 
be helpful.  Considered the flower of loyalty 
because day after day, it follows the sun, 
from east to west. In some traditions, it is 
believed that slipping a bit of sunflower oil 
or some seeds into someone’s food or drink 
will cause them to be loyal to you.

Okay, since we are discussing truth, I 
realize that ingesting piles of pancakes 
won’t bring stacks of cash and even the 
most elaborate breakfast birthday themed 
bash won’t signal Lady Luck that your 
mortgage is due and you need pennies 
from heaven.  But how wonderful to 
create a new breakfast themed birthday 
tradition expressed through good luck 
food symbolism.  Whether you are eating 
solo and want to forge a new relationship 
with culinary spirits or preparing a special 
meal, it’s a memorable way to tell someone 
you wish them the best and that their 
birthday breakfast has been prepared with 
the intention to attract positive energy, 
love, and abundance because meaningful 
culinary gestures create great karma.

Oomancy   

As symbols of rebirth and immortality, 
eggs are a great birthday breakfast choice.  
Oomancy is an ancient divination method 
consisting of placing an egg in a glass of 
water and interpreting the forms it creates.  
In Nordic-style divination, only the white of 
the egg is used.  An egg is carefully pierced 
and the white is blown out into a clean 
glass of water.  Left to sit until the next day, 
the white will have formed images which 
are interpreted in the manner of shape and 
pattern reading. E

B
owmanville is very excited about the 
upcoming thirtieth anniversary of 
Applefest on Saturday, October 19th.  

The event covers four city blocks along Main 
Street which will be closed to through traffic 
and become an outdoor walking mall filled 
with street vendors. 

Applefest draws huge crowds from all 
across Ontario.  This year the Municipality of 
Clarington was awarded the 2019 Festivals 
and Events Ontario Community of the Year 
Award for their fantastic festivals.  Running 
from 9 am till 5 pm the event offers free 
parking and free admission.  

Attendees will be wowed by the onsite 
handmade hot apple fritters, apple cider, 
apple crisp, apple pies, and other goodies.  
Bowmanville is very fortunate to be 
situated in one of Ontario’s largest apple 
producing agricultural zones.  All the local 
apple producers attend, offering the widest 
variety of fresh handpicked apples, ready 
for you to take home and enjoy.  Applefest 
offers a carnival, live music, pony rides, 
jumping castle, duck pond, food, and over 
one hundred artisans and crafters offering 
high quality handmade goods.  The Historic 
Downtown Bowmanville businesses also 
participate by offering their products and 
services outside their locations along Main 
Street.  As well as the many restaurants and 
coffee shops located in Historic Downtown 
Bowmanville the street will be lined with a 
great selection of food trucks.

Come on down! Bring you family and friends 
to enjoy the unique Applefest carnival 
atmosphere. E

For further information 

please explore our website 

bowmanville.com.



55  King Street, Bowmanville, ON
905.623.0011      theglassslipperbowmanville

Glass Slipper
The

F

all
 in LoveF

all
 in Love vintage 

style, classy 
service in 

modern day

Permanent Makeup
Hair Services & Body Tattooing

37 King Street West, Bowmanville
VISIT JODI BROWN AND CO, VIA FACEBOOK

289 404 8200

    Great

Apple 
Adventure

www.claringtontourism.net
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APPLEFEST 

Apple Festival and 

Craft Sale 

Celebrates Thirty Years in 

Bowmanville

Saturday, October 19, 2019



On the World Stage:
Time for a More Assertive Canada?

By  John Arkelian
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C
onsider Canada’s remarkable 
contributions – in war (making 
a hugely over-sized contribution 

to the Allied cause in both World Wars, 
in Korea, and in Afghanistan); in nation-
building and compromise (somehow 
reconciling its two founding, and 
originally antagonistic, linguistic groups, 
and, belatedly, its aboriginal peoples); in 
international affairs (Canada practically 
invented peacekeeping and long 
was its dominant player); in tolerance 
(welcoming escaping slaves, and, almost 
a century later, draft resisters from our 
kin to the south, as well as refugees 
and immigrants from every corner 
of the world); in progressive causes 
(actively opposing such diverse evils as 
human trafficking, apartheid, gender 
inequality, and land-mines); in arts and  
entertainment (with a long litany of 
prominent novelists, actors, musicians, 
artists, filmmakers, and comedians); 
and in science, technology, and 
medicine (the polio vaccine, the remote 
manipulator arms used on U.S. space 
shuttles and on the international space 
station, cutting-edge refinements to 
communication satellites and nuclear 
fission reactors, effective resource 
extraction and processing, agricultural 
innovation, and, less commendably, our 
role in developing the atomic bomb).   
More than that, Canada has been a 

loyal friend and steadfast ally to its closest 
partners, the United States and the United 
Kingdom.  It is a founding member of two of 
the most successful and enduring defensive 
alliances ever conceived:  NATO and NORAD.  
It was actively involved in the creation of the 
U.N.  It proudly shares the world’s longest 
undefended border with its staunch friend, 
the United States (whom, coincidentally, it 
fought to a draw in the War of 1812).  

For all its achievements and its mostly noble 
national character (there have been glaring 
past exceptions, like its ill-treatment of native-
Canadians and its once closed doors to Jews 
and others), this ‘brave and modest’ nation is 
generally unknown, overlooked, and taken 
for granted.   Myers’ essay appeared in the 
British newspaper “The Daily Telegraph” in 
April 2002, on the occasion of more deaths 
of Canadian soldiers who were engaged in 
protracted war-fighting in Afghanistan.  Over 
seventeen years later, his point is as valid and 
timely as ever.  And it’s not just that Canada is 
obscure and overlooked on the world stage, 
it also continues to be ill-used by state and 
corporate actors alike, as current troubles 
– involving Chinese bullying and the latest 
corporate betrayal (this time, by General 
Motors) – illustrate.  Myers put it this way:

“It seems that Canada’s historic mission is to 
come to the selfless aid both of its friends 
and of complete strangers, and then once 

the crisis is over, to be well and truly ignored.  
Canada is the perpetual wallflower that 
stands on the edge of the hall, waiting for 
someone to come and ask her for a dance.  
A fire breaks out, she risks life and limb to 
rescue her fellow dance-goers, and suffers 
serious injuries.  But when the hall is repaired 
and the dancing resumes, there is Canada 
the wallflower still, while those she once 
helped glamorously cavort across the floor 
blithely neglecting her yet again…. [Canada] 
seemed to be a part of the old world, yet had 
an address in the new one, and that divided 
identity ensured that it never fully got the 
gratitude it deserved.”  

Likewise the American-born Canadian 
novelist and poet Carol Shields wrote that, 
“Canada is… a country always dressed 
in its Sunday go-to-meeting clothes.  A 
country you wouldn’t ask to dance a second 
waltz.  Clean.  Christian.  Dull.  Quiescent.  
But growing.”  Canada has languished too 
long as a wallflower.  It’s time to stride the 
world stage with greater authority, self-
confidence, and readiness to push back 
forcefully against those who threaten and 
abuse our goodwill and our core values.  
Canada needs to be a little less self-effacing 
and a lot less ready to quietly take punches 
without fighting back.  In June 2016, 
President Barack Obama said, “The world 
needs more Canada.”  More to the point, it 
needs a more assertive Canada.

Recently I came across an 

article about Canada titled 

“The Country the World 

Forgot – Again.”  It’s a 

paean to a nation that has 

long punched way above 

its weight by the Irish 

journalist Kevin Myers.  

And it makes a good point.  
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Consider our current protracted impasse 
with China.  In December 2018, Canadian law 
enforcement officers arrested a prominent 
Chinese business executive, Meng Wanzhou, 
pursuant to a lawful request from the U.S. 
Department of Justice, which is seeking her 
extradition from Canada on fraud-related 
charges.  Meng is a senior executive with the 
Chinese telecom giant Huawei.  The legal 
process unfolding in Vancouver (Meng was 
granted bail pending her extradition hearing 
and is living in one of her family’s multi-
million dollar houses in Vancouver) is just 
that – a legal process in a country governed 
by the rule of law.  Canada did not arrest 
Meng, nor did the United States request that 
we do so, at the behest of our respective 
political leaders.  Indeed, the matter lies 
wholly outside the purview or influence of 
the Canadian or American governments, 
notwithstanding the perversely unhelpful, 
improper, and erroneous assertion by Donald 
Trump that he could use the charges against 
Meng as a bargaining chip in America’s 
current trade conflict with China.  

Trouble is:  the autocratic regime in China 
cannot (or chooses not to) understand the 
fundamental differences between the one-
party dictatorship over which they preside, 
and a free and democratic nation in which 
everyone, regardless of rank, wealth, office, 
or political connections, is equal before 
the law.  In free nations, the justice system 
is completely independent of the political 
administration of the day.  Clearly, those 
core principles are alien to the undemocratic 
regime in China, a regime that holds the 
rule of law, let alone inalienable human 
rights, in open contempt.  There are no 
inalienable human rights in China; there is no 
democracy, no freedom, and no separation 
between the state and either its courts or its 
corporations.  That begs the question:  why 
are we in the West so hell-bent on increased 
trade with (and investment by) China’s 
tyrannical regime?

In the days after Meng Wanzhou’s arrest, 
we had the spectacle of Chinese media 
representatives close to that government 
insulting Canada, denigrating us as “a 
dog” that does its U.S. master’s bidding 
and threatening severe retaliation.  Our 
‘punishment’ started almost immediately, 
with the confinement in China of first one, 
then another Canadian – two clearly unlawful 

acts of hostage-taking.  One hostage, 
Michael Kovrig, is an experienced Canadian 
diplomat, currently seconded to a human 
rights NGO.  The other, Michael Spavor, is a 
Canadian businessman.  (A third detainee, 
Sarah McIvor, a teacher working in China, 
was released a short time later.).  Initially, 
these unlawful detainees simply vanished.  
There was no information from the Chinese 
government as to their whereabouts or status 
and initially no consular access – contrary to 
binding international law.  Then came word 
of inhumane treatment, like protracted 
interrogation and sleep deprivation.  But 
those things are de rigueur in tyrannies. 

Days passed before the Canadian 
government started publicly demanding 
the immediate release of China’s unlawful 
hostages.  It took just as long for our close 
allies to speak out on our behalf.   Why?  Our 
collective response was too little, too late.  
Two Canadian hostages were unlawfully 
abducted at the behest of the Chinese 
regime in wrongful retaliation for the fair 
and transparent legal proceeding taking 
place here.  When hostage-taking failed to 
bring about the desired result from Canada – 
namely, abject capitulation – China imposed 
economic pain, blocking the importation 
of Canadian canola and meat products.  
Canadians continue to languish in wrongful 
captivity, yet all we have managed in meek 
response is to reiterate our determination 

not to “escalate.”  China’s lawless actions 
demand a strong response, and there are 
tangible measures we can take: 

(1) Canada should immediately issue an 
urgent travel advisory (and urge its allies to 
do the same) urging its citizens not to travel 
to China for any reason – on the grounds that 
Westerners traveling there may be subject 
to arbitrary, unlawful detention and to the 
flagrant denial of their human rights.  Once 
unlawfully detained, there’s precious little we 
can do for our citizens – it’s far better that 
they avoid the reckless risk.

(2) Canada should reduce the size of its 
diplomatic and consular staff in China and 
require China to do the same.

(3) Canada should indefinitely suspend 
issuing visitors’ visas to Chinese citizens – 
except dissidents who are demonstrably 
opposed to its one-party regime, like those 
currently struggling to preserve their limited 
freedoms in Hong Kong.

(4) Canada should revoke existing visitors’ 
visas for Chinese citizens (except dissidents), 
including Meng Wanzhou.  In the event 
that our courts rule against extraditing her 
to the United States, she should be obliged 
to depart from Canada forthwith and not 
return.

(5) Canada should terminate its efforts to 
enter into a free trade arrangement with 
China until such time, if any, that China 
manages to throw off its tyrannical system 
of government and persuasively embraces 
democratic norms and respect for human 
rights.

(6) Pending the release of the abducted 
Canadians, no federal or provincial officials 
should travel to China for any reason, save 
for securing the release of the hostages.  
All other modalities of cooperation – be 
they economic, trade-related, scientific, 
educational, or cultural – should be 
suspended.

And there are broader, long overdue 
measures which Canada and its allies ought 
to take, quite apart from the current conflict 
over hostage-taking by China.

(7)  Canada, acting jointly with the provinces, 
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should enact laws 
to bar all foreign 
nationals who are not 
permanent residents 
in Canada from 
owning real property 
here.

(8) Canada should join 
its allies by prohibiting 
the involvement of 
Huawei in the building 
of new telecom 
infrastructure.  That 
firm is inextricably 
subject to the whims 
of a regime that is 
hostile to our core 
values and which 
poses a clear and 
present danger to our 
national security.

(9) For precisely the same reason, Canada 
should prohibit all Chinese firms, be they 
officially state-owned or not, from investing 
(or otherwise operating) in strategically 
critical sectors of our economy, like 
resources, telecommunications, agriculture, 
high technology, and what’s left of our 
manufacturing sector.

(10) Canada and its allies have been far too 
quiescent about mass detentions (involving 
a million or more Uighurs) for what is 
euphemistically dubbed “re-education” in 
the restive western parts of China, areas in 
which China’s control depends on armed 
force and which are predominantly inhabited 
by non-ethnic-Chinese groups.  Canada and 
its allies should be loudly decrying the mass 
detentions and China’s other egregious 
attacks on human rights. 

(11) Canada should vigorously work with 
its allies to counter military and industrial 
espionage by China as well as its programs 
of cyber-aggression.

China has made no secret of its ambition 
to achieve military, economic, and political 
dominance in the world.  Among other 
things:  they persist in the proposition that 
the nation of Taiwan rightfully belongs to 
them; they aid and abet the dangerous rogue 
regime in North Korea, they have appointed 
an undemocratic ‘president for life,’ and 

they are constructing artificial islands in 
the western Pacific to bolster their unlawful 
claims to international waters.  China’s 
goal of becoming the world’s dominant 
power, financed by the industries the West 
perversely transferred there in our quest 
for lower labour costs, coupled with the  
regime’s open hostility to the basic precepts 
of liberty, democracy, governmental 
accountability, rule of law, and inalienable 
human rights, makes China our enemy.  We 
should stop deluding ourselves that they  
are either benign or our friend.  The autocrats 
in Beijing are fond of complaining that the 
West wants to “keep China down” and to 
thwart its “rise,” yet they daily provide us  
with ample reasons to do just that.  

Canada can be strong without being 
overbearing; it can take meaningful counter-
measures without indulging in mindless 
escalation; it can exert its ‘soft power’ 
effectively, even in disputes with bigger, 
ostensibly more powerful, adversaries; 
and we can be a model for our allies by 
consistently placing our core values above 
our trade and investment objectives – 
principles must come before profit.  With 
American leadership in disarray, the world 
needs a more assertive Canada more than 
ever – a Canada that does not shrink from 
the principle that ‘right makes might.’  

“Let us have faith that right makes might, 

and in that faith, let us, to the end, dare to 

do our duty as we understand it.”   

Abraham Lincoln E

Canada needs to be a little less self-effacing 
and a lot less ready to quietly take punches 
without fighting back.  

Editorial cartoons by 

Michael de Adder

Enhance your outdoor 
living area with a Rolltec®

retractable awning!

CALL ERIC CAMERON TODAY

613.921.1350
ROLLTEC 
DEALER 
SINCE 2002

We’ll have you made in the shade
awningsbelleville.ca
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The 
Kingston 
Portrait 
Prize
Support this important 
competition by visiting 
the exhibition of the 
thirty finalists' work this 
October 11 to 27 at 
the Firehall �eatre in 
Gananoque, ON.

By Hri Neil
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The winner receives the $20,000 
Kingston Prize, through a generous 
donation from the Haynes Connell 
Foundation.  In addition, the 
People’s Choice Prizes are awarded 
by a ballot of the attendees.

Why Would Anybody Create a 
Portrait Prize? 

The first national portrait prize 
was founded by J. F. Archibald, an 
Australian, soon after formation 
of Australia in 1921, and it quickly 
became a focus of patriotic pride for 
Australians and their achievements.

In 1980 the National Portrait Gallery 
in London, (UK), established a prize 
to encourage younger artists.  The 
competition was successful, and 
with new sponsorship in 1990 
became the BP Portrait Award.  

The Doug Moran Prize followed 
in 1988 in Sydney.  Moran was a 
businessman with a great dislike of 
modern art, and he set up a well-
funded prize for traditional painting, 
in contrast with the expressionist  
mid-century Archibald Prize 
exhibitions. 

Dating from 2005, The Kingston 
Prize, is the most recent.  During a 
visit to Sydney,  Kaaren Brown had 
seen how the Archibald Prize acted 
as a focus for national awareness.  
Back in Canada, when national unity 
was still under discussion, Kaaren 
and Julian Brown put together a 
plan for a portrait prize which might 
act as a focus for what it means to 
be Canadian.

All these prizes share the common 
goal of supporting artists working 
in the field of contemporary 
portraiture, and educating the 
public to appreciate it.  E

ortrait making has been a part of 
civilization for hundreds of years.  
They were made to celebrate and 

immortalize royalty and the wealthy, 
but people from all walks of life may 

be a subject, either by commission 
or on the artist’s initiative.  

Originally, portraits were flattering so 
as not to offend the commissioning 
party; however, in recent times 

the emphasis has been on a more 
realistic depiction of the subject, 
or an expression of inner character 
through stylization, colour choices 
or the expressiveness of mark-

making.

The Kingston Prize is a Canada-
wide competition for Canadian 

portrait painting and drawing.  The 
competition is open to any Canadian 

depicting a Canadian citizen or 

landed immigrant in a portrait based 

on a real life encounter.  The aim of 
The Kingston Prize is to encourage 
and reward the creation of 

contemporary portraits by Canadian 

artists, to promote Canadian artists 

through competition, and over 
time to develop an historical record 
of Canadians, by Canadians.  Each 
exhibition becomes a fascinating 
snapshot of a cross-section of our 
country’s life.  A distinguished 
panel of judges determines the 
thirty finalists.  The exhibition gives 
much needed public exposure to 
talented artists, while at the same 
time sparking interest, conversation 
and inspiring visitors to attend the 
exhibition.

The Kingston Prize provides an 
opportunity for Canadians to 

celebrate gifted artists in a way that 
was not previously available.  The 
interest from artists and the public 
has grown exponentially since the 
inception of the Kingston Prize in 
2005.
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This pie earns its name because it 
is a classic pumpkin pie that has 
undergone a transformation.  A 
chocolate crust holds a pumpkin 
cheesecake layer that is then topped 
with a pumpkin pie filling. The result 
is a grand two-tiered pumpkin dessert 
that feeds twice as many people as a 
regular pumpkin pie.  Start this pie the 
day before you plan to serve it so it 
has time to set up overnight.

This dish is worthy or presenting at the 
table, to be carved, at holiday time or any 
special occasion.  A filling of thyme-scented 
mushrooms and melted Brie are revealed 
when the golden puff pastry is sliced.  An 
onion cream sauce adds a further flourish.  
This is worthy of a main course, although it 
can also be served as a side dish.

By Anna Olson

Photographs by Janis Niciolay

Anna’s Kitchen

Cinderella 
Pumpkin Pie 

Mushroom & 
Brie Wellington 
With Onion 
Cream Sauce

cheesecake it ill ll the pan right to the 
top. 

6. Return the pan to the oven and bake for 
50 to 60 minutes more, un l only the centre 
of the pie shows signs of jiggling.  Cool 
the pie, in its pan, on a wire rack to room 
temperature, up to 4 hours.  Chill the cooled 
pie uncovered in the fridge overnight to set 
the lling.

7. To decorate the pie, remove it from the 
pan and carefully slide it onto a cake stand 
or a pla er.  Scoop the hipped cream into 
a piping bag ed ith plain or star p and 
pipe a crown just around the top of the pie. 

hill un l ready to serve.

Makes 1 very large 9-inch (23 cm) pie
Serves 16
Prep Time: 40 minutes, plus chilling
Cook Time: 90 minutes

Crust
2 ¾ cups (390 g) chocolate cookie crumbs
2 Tbsp (25 g) packed light brown sugar
½ tsp (1.5 g) ground cinnamon

 cup 115 g  unsalted bu er, melted

Cheesecake Layer
1 (8 oz/250 g) pkg cream cheese, at room 
temperature

 cup 70 g  granulated sugar
1 tsp (3 g) ground cinnamon
¼ tsp (1 g) ground cloves
¼ tsp (1 g) ground nutmeg
1 large egg, at room temperature
½ cup (125 mL) pure pumpkin purée

Pumpkin Pie Layer
2 cups (500 mL) pure pumpkin purée
½ cup (100 g) packed light brown sugar
½ cup (100 g) granulated sugar
1 tsp (3 g) ground cinnamon
¼ tsp (1 g) ground cloves
¼ tsp (1 g) ground nutmeg
3 large eggs, at room temperature
1 cup (250 mL) whipping cream
 Sweetened whipped cream, for garnish

1. Preheat the oven to 350 °F (180 °C) and 
grease a 9 inch (23 cm) springform pan.

. For the crust, s r the cookie crumbs ith 
the bro n sugar and cinnamon and then s r 
in the melted bu er un l evenly combined.  
Press into the bo om and all the ay up the 
sides o  the pan.  ake or 10 minutes no 
change ill be no ceable .  ool on a ire 
rack be ore lling.  eave the oven on.

3. For the cheesecake layer, beat the 
cream cheese un l smooth by hand is 
easy enough) and then beat in the sugar, 
cinnamon, cloves and nutmeg.  Switch to a 
whisk and whisk in the egg, followed by the 
pumpkin. 

4. Scrape the ba er into the cooled crust 
and bake or 30 minutes, un l the cheese-
cake no longer jiggles in the centre.  While 
this layer bakes, prepare the pumpkin pie 
layer.

5. Whisk the pumpkin with the brown and 
granulated sugars and then whisk in the 
cinnamon, cloves and nutmeg.  Whisk in 
the eggs followed by the whipping cream.  
Once the cheesecake layer has baked for 30 
minutes, remove the pan from the oven and 
gently pour the pumpkin pie lling over the 

Serves 6
Prep Time: 30 minutes
Cook Time: 45 minutes

Mushroom Wellington:
1 bsp 15 ml  olive oil or bu er
2 shallots, sliced
20 oz (600g) cremini mushrooms, sliced
2 garlic cloves, minced
2 tsp (10 ml) chopped fresh thyme
salt & pepper
1 oz brandy
½ cup (65 g) dry breadcrumbs
4 o  1 0 g  rie cheese, cut into pieces

 sheets 450 g pkg  bu er pu  pastry, 
thawed
1 egg mixed with 2 Tbsp of water, for 
brushing

Onion Cream Sauce:
 bsp 30 ml  olive oil or bu er

3 cups (750 ml) sliced onion
1 tsp (5 ml) chopped fresh thyme



Grapevine Magazine I Fall 2019   71

fo
o

d

From Set for the Holidays with Anna Olson, 

Appetite by Random House, 2018. E

1 oz (30 ml) brandy
1 cup (30ml) whipping cream
salt & pepper

1. For the Wellington, heat a large sauté pan 
over medium-high heat and add the oil (or 
bu er , shallots, and mushrooms.  Saut  the 
mushrooms un l they are ully cooked and 
any li uid has evaporated.  S r in the garlic, 
thyme, and season lightly, cooking one 
minute more.  Add the brandy and remove 
the mushrooms from the heat to cool to 
room temperature, and then s r in the 
breadcrumbs and rie pieces.

2. Preheat the oven to 400 °F (200 °C). Lay 
out the  pu  pastry sheets on top o  each 
other and trim o  a 1 1 -inch strip rom 
each side and set aside.  Place one sheet of 
pastry onto a parchment lined baking tray. 

rush the edges ith the egg ash and use 
the reserved strips to create a frame on the 
pastry base, trimming the strips as needed 
and then brushing them with the egg wash.  

Spoon the cooled mushroom lling into the 
centre o  the pastry, pressing in rmly.  
op the lling ith the second sheet o  

pastry, stretching it if needed, to have it 
reach the edges of the base pastry.  

rush the top o  the Wellington ith the 
egg ash and cut any remaining pu  pastry 
pieces into designs to use as décor on top, 
brushing them with egg as well.  

With scissors, snip li le air vents into the 
top o  the Wellington.  ake or 10 minutes 
at 400 °F (200 °C) and then reduce the oven 
to 375 °F (190 °C) to cook for another 35 to 
40 minutes, un l the pastry is a rich golden 
brown.  

Allow the Wellington to cool for 10 minutes 
before slicing and serving with the onion 
cream sauce.

3. For the onion cream sauce, heat a large 
sauté pan over medium heat and add the oil 
or bu er , onions, and thyme.  

Saut  the onions, s rring o en, un l they 
caramelize, about 25 minutes.  

Once a rich bro n colour is achieved, s r in 
the brandy and the cream, bringing this to 
a simmer.  Puree the mixture un l smooth 
and season to taste.  

he sauce can be prepared ahead o  me 
and reheated.



Boutique B & B and Tea Room

1725 Old Highway 2, Belleville, K8N 4Z2
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innkeepers@montroseinn.ca
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Afternoon Tea!
Fridays & Sundays All Year Long 
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18 Trent Drive 
Campbellford, ON  K0L 1L0

siennaliving.ca

Find out why people 

choose to live with us!
Re-discover Campbellford’s favourite 
retirement residence. Experience the warmth 
of human connection and explore our cozy 
new suites and amenities in our beautifully 
designed new addition.

Please call 

705-653-3100 
to book a tour today.

Learn more!

Reserve your suite today!

Yoga
Hot Yoga
Pilates
Fitness Classes
Thai Yoga Massage
Registered Massage Therapy
Workshops & Events
Bowen Therapy
Personal Training
Infrared Sauna

FREE 
CONSULTATION

613-968-1166
mindfulmovements.ca

164 Moira Street East, Belleville



LiveBatawa.com

Luxury Lofts for rent in 
the historic Bata Shoe Factory 

Visit the Leasing Office and tour the Decorated Model Suites today

*Suite availability subject to change. Rendering is Artist concept. E. &. O.E.

Rental Lofts  •  1, 1-Bedroom+Den, 2 and 2-Bedroom+Den  •  Contemporary Open Concept Interiors  •  High-End Finishes  •  Private Balconies   
Stainless Steel Appliances  •  In-suite Laundry  •  Rooftop Patio  •  Ski Hill, parks, schools, community centre, ice rinks & more!

Actual Photo

Contemporary urban style meets small town charm at Batawa Lofts.  

New luxury condo-inspired rental lofts are now renting in a picturesque village 

setting surrounded by parks and trails. Stunning living spaces, gourmet 

kitchens, lavish bathrooms and an expansive rooftop patio offering magnificent 

views of the Trent River, Batawa Ski Hill and the natural beauty of Quinte West. 

Perfect for active outdoor pursuits and easy living alike. You can also travel 

worry-free, with lock-and-leave convenience. 

With so much to do and enjoy here, why not introduce a friend to Batawa Lofts? 

BEAUTIFUL 1, 2 AND 2 BEDROOMS + DEN SUITES AVAILABLE*
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The Homecoming 
by Andrew Pyper (Simon & Schuster) February 2019
 
Andrew Pyper has made quite a name for himself in the Canadian horror and thriller communities, dreaming up ghosts, 
demons, and gothic monsters…but nothing quite like this before.  The Homecoming is a book best read cold – don’t 
search for spoilers or you’ll spoil half the fun.  This is a quick and clever read, with numerous twists to keep you on your toes 
but written with enough skill to keep it disturbingly plausible.  To say any more would ruin the surprise but if you’re familiar 
with his work, you will know you’re in for smart, sympathetic characters, complex monsters, and some unforgettable 
moments to keep your mind racing long after the final chapter.

Further reading: I’ll Never Tell by Catherine McKenzie (Simon & Schuster) June 2019

Small Game Hunting at the Local Coward Gun Club 
by Megan Gail Coles (House of Anansi) February 2019 

Small town culture, isolation, poverty, power imbalances, sexism and racism are complex issues on their own, but we know 
that in reality these issues often intersect and compound.  In Small Game Hunting at the Local Coward Gun Club Megan 
Gail Coles introduces the reader to a broad cast of characters from very different backgrounds whose lives crash together 
with the same sudden and surprising intensity as the twenty four hour blizzard during which the story is set.  Beautifully 
written with a playwright’s eye for detail and ear for dialogue, this novel is unflinching, sad, funny, and empowering in 
equal measure. 

Further reading: I Become a Delight to My Enemies by Sara Peters May 2019

Great Reads By Aara Macauley and Lin Young 

Kingston WritersFest

As sticky heat, mosquitos, and scattered summer schedules give way to cooler nights and a regular routine, it’s the perfect opportunity to take 
a breath and a blanket and curl up on the back deck with a crisp new book.  Whether you want reads that chill, charm, or challenge, you’re sure 
to find something good to fall into!

When We Were Alone 
by David A. Robertson.  Illustrations by Julie Flett (Highwater Press) 2016

Winner of a Governor General’s Literary Award, When We Were Alone is a picture book that tells the story of a young girl 
whose grandmother always wears bright colours, long braids, and speaks in her native language.  As she questions her 
grandmother, the girl slowly learns of her grandmother’s time spent in residential school, and why she loves wearing such 
colours and speaking her language.  Written with care and compassion by David A. Robertson and illustrated in beautiful, 
lush colours by Julie Flett, When We Were Alone tackles the difficult, complex, and harrowing history of residential schools in 
Canada in a way that is honest but still accessible to young readers.

Further reading: This Place: 150 Years Retold. Forward by Alicia Elliott (Highwater Press) April 2019

The Western Alienation Merit Badge 
by Nancy Jo Cullen (Wolsak and Wynn) May 2019

It's 1982 in Calgary…itself struggling with recession after the 1980 National Energy Program…when Frances Murray 
returns home after a long absence, to help her father and sister in the aftermath of her stepmother's death.  The family 
is unmoored; her father is barely speaking, her sister is trying to keep things together, and Frances' old friend…maybe 
more…has become a long term house guest.  Despite living under the same roof, the small family struggles to keep 
themselves together as old hurts and buried secrets come bubbling out of the floorboards and their formerly disparate 
lives begin crashing together.  With chapter titles modelled after merit badges, Cullen explores the dynamics of a fraught 
family with nuance and authenticity.  Equal parts family drama and queer coming of age set in the prairies, The Western 
Alienation Merit Badge is alternately heartbreaking, complex, and brutally honest.

Further reading: The Love and Lies of Rukhsana Ali by Sabina Khan (Scholastic Canada) January 2019
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northumberlandheights.com 
795 Northumberland Heights Rd. 

Alnwick/Haldimand Township, Cobourg, ON K9A 4J8
Tel: +1-905-372-7500 • Toll Free: +1-833-372-7500

You deserve  to feel special. 
That’s why from the moment you enter our 

sanctuary we have  one purpose, to ensure that 

eve ry activi ty, relaxi ng massage, qui et time 

of reflection and meal you enjoy leaves you 
wanting one thing: to come back.

Wellness In The Lap 
of Luxur y

T
he Management and each 
and every member of the 
staff of the recently revamped 
Northumberland Heights 
Wellness Retreat and Spa would 
like to reach out and introduce 

themselves and their facilities to you.  The 
Spa is an exquisitely luxurious wellness 
retreat offering a holistic rejuvenating 
wellness experience in sumptuous comfort.  

Couched in an 80-acre haven of the rolling 
Northumberland Hills, the Spa is just an hour 
away from Toronto.  A Banquet Hall with a 
capacity of one hundred and twenty people, 
and state-of-art audio-visual equipment 
addresses the needs of corporate meetings, 
events and weddings.  Sprawling gardens 
embrace outdoor get togethers.  Twelve 
suites and two Spa suites await your visit 
and the full-service restaurant offers freshly 
prepared international cuisine using the best 
of local ingredients. 

Team Northumberland Heights invites you to 
the Spa to celebrate anniversaries, birthdays 
and special events with all your loved ones.  
Our team will help you create memories that 
you will cherish for a lifetime. 

Come and experience the Spa and be taken 
on a complete sensory journey, rebalancing 
your mind, body and soul.  Be assured that 
you will leave with a smile on your face and a 
spring in your step.  

We know you deserve to feel special.  That’s 
why from the moment you enter the retreat 
our team has just one purpose, and that is 
to ensure that your stay and every activity, 
relaxing massage, quiet time of reflection 
and each meal you enjoy leaves you wanting 
only one thing: to come back.  

Please connect with us at info@
northumberlandheights.ca so that we can 
arrange to showcase our property. E

 View us on youtube.com

An initiative of Ozone West 

Wellness Ltd.



By Sam Lamont

Love it or List it
�at is the Question

L
ove it or list it?  Fixer upper or home 
to flip?  Television programs, Pinterest, 
Houzz, Instagram are all rife with DIY 

home shows, home ideas, pictures of the 
great, the good, the bad, and simply, “What 
were they thinking?!”

In areas of urban sprawl, new builds and 
subdivisions seem to be springing up 
everywhere, but the hearts of smaller towns 
and big cities are seeing a resurgence of 
restoration, repurposing and recalibrating 
old homes and condos into new dream 
homes.

Projects that for me have been the most 
fun, and by far the most rewarding in years 
too far back to mention, have all been with 
people whose hearts have been invested in 
rescuing older properties, either in the sky 
and on the ground.

Greys, whites, and combinations of the two, 
have been the leading edge aesthetic in 
décor for a number of years and this designer 
has been falling asleep standing up with 
the sameness of every safe decision.  Great 
design isn’t safe and thankfully the creative 
minds offering renovation materials have 
come up with innovative new twists on the 
same old, same old.

Greys are juiced up with wire brushed  
oak sporting layered grey finishes on  
both furnishings and cabinetry.  Whites 
continue to be prevalent and there are over 
one hundred shades.  Given velvety matte 
finishes, any dated room receives an instant 
breath of fresh air and becomes a great blank 
canvas on which to place objets d’art.

For a clean modern twist in older, more 
traditional homes, paint the walls and trim 
all one colour, using matte or eggshell finish 
on the walls and semi gloss finish on the 
trim.  People often ask me, “What constitutes 
trim?”  The answer is, “Everything that isn’t a 
wall.”  Using the same colour on doors and 
window frames, baseboards and crown 
moulding visually expands the space and 
the differences in finishes impart a new level 
of sophistication.

‘Cool’ hardware is no longer limited to nickel, 
chrome and pewter. ‘Cool’ now includes the 
full spectrum of metals with the current front 
runners being gold, brass, champagne, gold 
leaf, and bronze….the warms.  Oiled bronze, 
the neutral star, has a range of undertones, 
from red to black, so be sure to ask to see the 
variations if timeless neutral is your comfort 
zone.  Even more good news, the prices are 
as varied as the choices so everyone can 

enjoy beautiful jewellery on their cabinets 
and still have a budget for good furnishings.  
And guess what?  Matching metals isn’t 
necessary.  I’ve seen many spaces dressed 
with a silver and gold combination that 
gives an uncontrived sense of balance and 
visual interest.  Give older classic raised panel 
Shaker style doors a brand new lease on life 
with paint and sassy new hardware.  As long 
as the raised panels are square or rectangular 
(no arches please), they are classic and 
current.

Those of us who love natural stone on our 
countertops, like marble, soapstone, or 
polished concrete and even traditionalists 
who prefer white quartz and lighter granites 
have been given a new option.  Slabs of 
porcelain are now available that perfectly 
replicate natural stones, in their various 
subtle colours and in textures, honed and 
polished, are now stain proof practical 
options, as durable in fact as your porcelain 
tile flooring.  How many of us have left a 
glass of red wine on our white quartz or 
light granite and had the joy of finding 
that tell tale red ring, the morning after the 
night before.  Kiss that problem goodbye 
with porcelain slabs, priced a little higher, but 
not much and well worth it.  Most important 
is to have an experienced installer.  I had a 
client advised by a stone and tile company 
that our porcelain choice for her new kitchen 
counter, one that beautifully replicates 
soapstone, can’t be edged along the face 
of the countertop to appear continuous 
like natural stone. This is absolutely not true. 
The installation is just a little trickier and 
definitely not for the inexperienced and is 
well beyond DIY.

How many friends do you have with 
wonderfully woolly, shedding dogs?  A few 
of mine have Goldens and Labs and they’re 
constantly sweeping, vacuuming and 
apologizing for the wafts of dog hair floating 
along their polished wood floors, especially 
coffee bean and espresso coloured floors 
that show every speck of every thing!  
Finally, these floors have given way to the 
beauty of lighter and more casual woods, 
like white oak plank, smooth and matte and 
very much the colours of driftwood, these 
floors are beautiful in every application from 
penthouse to cottage. 

My floors at home are polished concrete, and 
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I love their look and the feel.  Radiant heat 
built in can be initially expensive, but in the 
long run is gentler on the hydro bill.  What’s 
better in our delightfully crispy winters than 
warm floors underfoot and warm rooms as a 
result?  Porcelain tiles that look so much like 
wood that I’ve sometimes had to kneel down 
and get close to discern the difference, make 
for wonderfully smooth transitions and are 
toasty warm when heated, yet cool in hot 
months.  And there are so many choices, 
virtually any look is achievable with most real 
woods having a match in porcelain.

Two winters ago I worked on a cottage 
project that was all about restoration.  
European clients wanted to retain the 
charm of the original pine floors and walls 
and ceilings.  Everything was frightening 
knotty pine: orange shellacked knotty pine.  
It was painful.  So we moved it forward into 
the present day, stripping the original pine 
floors and applying a soft dove grey stain 
and then painted the walls and vaulted 
ceilings with warm white.  Completing the 
job we ‘restored’ the brick colouring on the 
floor to ceiling fireplace which unfortunately 
had been over painted, with a faux brick 

finish.  Then the transformation was ready to 
be brought alive with modern lighting and 
boho chic furnishings.

How about those delightful inherited or 
handed down pieces from grandma or mom 
and dad?  That old dining suite that belongs 
in a consignment store?  I often have clients 
who have inherited a bunch of stuff that they 
don’t want.  Dated old stuff that really doesn’t 

fit their current lives or style.  Old parlour 
chairs and dining suites or buffet and hutch 
combos from a bygone era.  Most people 

can’t see beyond what they’re looking at.  Yes 
indeed, old, musty stuff.  You know, 1970’s 
and 80’s golden colonial oak that elicits from 

my male clients the protestation, “But it’s 
solid oak!!”  Regardless, it simply no longer 
works. Picture the horror on their faces when 
I pull out my paint chips.  I often hear, “Oh, 
but it was Aunt Tillie’s and I would just feel 

so bad getting rid of it.’ Well, there are two 

choices: get rid of it or repurpose it. Why not 
jazz it up, bring it into the new millennium!  
Paint it! Yes!  Horrifying I know.  But a coat of 
high gloss paint on the old hoop back dining 
chairs with seats newly upholstered in a cool 

and funky new fabric, or better still, a hand 
painted fabric, will look fabulous around your 
dining table, regardless of your style.

Paint the sideboard and make that funeral 
parlour sofa into a whimsical accent piece 
with glossy paint on the show wood and 
abstract modern fabrics or textured velvet.  

If your hand me down furniture is just a 
plain no fly zone, then let it go!  Your great 
Aunt Nell on your dad’s side won’t mind 

one bit.  If repurposing is your intention and 

you love to prowl the consignment stores 
and flea markets, I share your joy at finding 
someone else’s blind spot and seeing in 

one’s mind’s eye a new look for a new home.  
There is tremendous satisfaction in making 
something old, new again.  From whole 
homes to a single chair, seeing beyond 
what is to what can be is such a rewarding 
part of the creative process.  Our focus on 
home and nesting has brought wonderful 

new advances in technology and products, 
enabling our visions to materialize fearlessly.  

When making decisions about loving it or 
leaving it, you may feel the fixer upper fear, 
but resolve to do it anyway! E

22233 Loyalist Pkwy, Carrying Place, Ontario 

613-242-4004 • soulstonebygmi.com

     @soulstonebygmi
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13360 Loyalist Pkwy,
Picton, ON  613.476.6834

sagedesignandconstruction.com

Custom Design, 
Renovations, Additions, 

Construction Management
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Fine Homes & Real Estate
Our Fine Homes section is the perfect place to showcase your properties.  
We offer the widest distribution, the largest print run and we are the only magazine

 to distribute in the Globe and Mail and the Ottawa Citizen. 

Contact tracey@grapvinemagazine.ca or phone 613-243-0079

(Durham region) lisa@grapevinemagazine or phone 905-626-2370.  

Please visit grapevinemagazine.ca
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The origin of kitchen utensils
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T
he wooden spoon: simple, versatile, 
reliable, is an essential tool in most 
kitchens and has made an appearance 

in most cultures over the centuries.  Dating 
back thousands of years, the Egyptians 
buried them in tombs for use in the afterlife.  
Originally used for scooping, the earliest 
versions were small with an insignificant short 
handle.  The word ‘spoon’ (then pronounced 
‘spon’) was the term used to describe 
a chip of wood.  A well-made wooden 
spoon – typically of black walnut, oak or 
maple – revered by many cooks and chefs, 
can last for years and are often preferred over 
plastic and metal.  The knife, on the other 
hand, is believed to be the oldest eating 
utensil; it was first created in some form 
in Palaeolithic Europe.  Originating from 
sharpened pieces of stone, it developed 
through the ages, crude versions used wood, 
then bronze or cooper, progressing finally 
to the more refined designs in iron and steel 
we know today.

The Latin ‘colare’ means ‘to strain’, and 
that’s from where the modern-day word 
for colander was derived.  Early versions 
included ‘colyndore’ and ‘cullender’.  Sieves 

have been in existence for years and for some 
have even become collectors’ items.  The first 
grater, a simple box design made of pewter 
was invented by François Boullier in 1540. 
An excess of cheese was the motivation, 
formerly it went hard before it could be used, 
and was wasted.  However, ome sources 
credit Isaac Hunt for the invention in the 
same decade.  Regardless, it took close to 
four hundred years for the utensil to really 
take off, when during the Great Depression 
of the 1930s, American Jeffrey Taylor tweaked 
the grater concept, sharpening the holes to 
create the design familiar today.  

Pestles and mortars date back to the Stone 
Age and were originally used for grinding 
and milling grains and nuts.  It is the first 
known device to be used for this purpose, 
and the first known tool used in medicinal 

preparations.  Usually made of marble, 
ceramic or granite, today, pulverizing herbs 
and spices are the favoured uses.  –– and its 
design has remained largely unchanged

For baking the earliest of kitchen utensils 
is the rolling pin, and while its history is 
documented in the seventeenth century, it 
is believed to be many years older.  Ceramic 
and glass were used, but wood is more 
traditional–mahogany, beech, walnut, ash, 
sycamore or cherry.  Some rolling pins have 
tapered ends or handles, but it is the size 
and shape that indicates purpose, whether 
suited to pie crusts or candies.  A historic 
association with sailors and romance has 
evolved which stems from glassworks in port 
cites of eighteenth century England making 
hollow glass rolling pins for sailors to woo 
young women. E

A well-made wooden spoon–typically of black walnut, 
oak or maple–revered by many cooks and chefs, can last 
for years and are o�en preferred over plastic and metal.
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