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FROM THE EDITOR

Summer is the time for laughter, a time
for family and friends, a time for
splashing in the pool, barbecuing and
sitting by a bonfire roasting
marshmallows. Everything around us
seems so vibrant and alive: grass is
greener, trees are fuller, and flowers are
in full bloom. Sitting on my back porch
I think to myself how different life feels
on a hot summer day with the warm sun
on my face. Now is the time of year to
get out and about. The second installment
of From Vine to Wine, follows the grape
growers and we learn about what they
have to do to bring us the delicious wine
we all love. For those who like to explore

contributors

head on over to ZimArt, an unexpected
slice of Africa right in our own backyard.
If you are looking for a day out with the
family, a visit to Upper Canada Village
is a must. Pack a picnic and your set for
the day! Going to barbecues and picnics
are inevitable during the hot months and
you simply cannot go empty handed. Try
Anna Olson's scrumptious Raspberry
Peach Galette and you will be the talk
of the party. Grab your Grapevine, head
outside and enjoy our beautiful summer
sunshine. Don’t forget the sunblock!
Happy Reading!

Melissa

Konrad Ejbich has been writing on wine for national
and international newspapers and magazines since
1979. His Pocket Guide to Ontario Wines, Wineries,
Vineyards & Vines was a Canadian bestseller. A new
edition is in the works, with a special focus on Ontario
vineyards.

Celebrity chef Anna Olson is host of Bake with Anna
Olson, which airs on Food Network in Canada and follows
on the heels of her successful series Sugar and Fresh with
Anna Olson, which has aired in 40 countries worldwide.
She has authored seven bestselling cookbooks, including
her most recent book, Back to Baking.

Michelle Hauser is a newspaper columnist and freelance
writer. Her work includes contributions to CBC Radio,
Writer's Digest, The Globe and Mail, The Kingston
Whig-Standard and other publications. Her weekly column
'Laugh Lines' appears in a number of Postmedia Network
newspapers across Ontario. She and her husband Mark
live in Napanee, Ontario.

Tony Aspler has been writing about wine for over 30
years. He was the wine columnist for the Toronto Star for
21 years and has authored 14 books on wine and food,
including The Wine Atlas of Canada, Vintage Canada, The
Wine Lover Cooks and Travels With My Corkscrew. One
of Tony’s latest books is The Definitive Canadian Wine &
Cheese Cookbook (with chef Gurth Pretty).

As a freelance writer, Sharon Harrison pens on various
topics, especially her love for gardening. She writes for
County and Quinte Living, Healthy Living Now, and
The Link, and is the garden columnist for the Wellington
Times. Sharon resides in a charming century home in
beautiful Prince Edward County, ON, where she explores
her interest in photography, and her fascination with
mosaic art.

The former literacy co-ordinator for the Toronto District
School Board, Anne Preston is now retired and living
contently in The County. She is currently the chair of the
Written Word Committee of the Prince Edward County
Arts Council and employed at Books & Company in
Picton, ON. You can find her at the bookstore most
Sundays happily shelving books.

Christine Peets is a freelance writer and writing
instructor living and working in the lovely town of
Napanee, ON with her husband Jim. Together they
have produced travel articles with Jim providing photos
to accompany Christine's writing, which is published
in local, national, and international online and print
publications. Samples of her work can be seen on her
website at captionscommunications.ca

Will Ryan is a graduate of the Ontario College of Art &
Design with 45 years of experience in interior design in
both residential and commercial. He was part owner of the
iconic Toronto store Anything Goes on Avenue Road. He
has lived in Canton, ON, since 1998 and his current
project is the renovation of the Walton Hotel in Port Hope.

Author and personal chef, Cynthia Peters enjoys sharing
stories that inspire people to explore the world of food and
wine. She is owner of From the Farm Cooking School in
Prince Edward County and an advocate for food security
issues in Ontario.
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The middle of August brings veraison, a
critical period when grapes change colour
from green to red or golden, and begin the
final ripening phase. Growers will take
this opportunity to cull irregular or problem bunches.
For Keith Tyers, head vigneron at Closson
Chase Vineyards, the sweet spot is a yield
of about two tonnes per acre in his chardonnay and pinot noir vineyards.
“That’s about all I believe we can physiologically ripen,” he says, adding that
there will always be minor variances from
the norm. “The healthier your crop is, the
more healthy, ripe fruit it will produce.”
That means seizing control of vineyard
problems before they begin...and spread.
Once signs of disease manifest, the damage is done.
“Early in the season we use pheromone
twist ties to confuse leaf hoppers, and we
use a lot of organic sprays.” says John
Rode, co-owner and winemaker at solar-powered Harwood Estate. “One is a
natural fine powdered clay we put on the
outside of the grapes to avoid sunburn and
keep bugs off the fruit. It saves us from

It's a Vine
Life...
From Vine to Wine
(Part II)

by Konrad Ejbich

using chemical insecticides.”
“It never ends,” Rode adds. “It’s us or
them.”
Grapevines need plenty of sunshine to
optimize the short Prince Edward County
growing season. By the end of July, field
workers start to walk the rows plucking
leaves from the fruiting zone to expose
green grape bunches to the sun.
Brightness and warm temperatures are
key to the sugar-making process. In the
County, grapes need all the sun they can
get but, weather permitting, it seems
there’s barely ever enough.
Rows are planted on a north-south bias
to ensure both sides of each vine get full
morning and afternoon sun.
Paul Batillana ensures his crew completes
the leaf-plucking just in time for veraison.
“We try to do it then to get less sunburn
on the grapes,” says the Casa-Dea Estates
winemaker.
Veraison is also the time for growers to
“green harvest,” which is the removal
of any bunches that have little hope of
maturing, allowing what remains to fully ripen. In the sultry Sacramento Valley

Closson Chase
Creating truly memorable
wine experiences

I

n this second installment, we continue our
exploration of the expected and unexpected events that occur over the course of an
average summer in the vineyards of Prince
Edward County, and how local winemakers
prepare and adapt.
For years to come, wine lovers will opine over tastings about how this summer’s weather left its mark
on the region’s wines. Winemakers, on the other
hand, are more likely to focus on how they might
have better managed their vineyards in light of the
year’s environmental and meteorological realities.
For both, it will be 20/20 hindsight.

July, August and September are the vineyard’s time
to relax, to nourish, to drink, and to bask in the sun.
For grape growers, however, there is no rest.
The 100-day ripening period has begun. Each vine
requires the right combination of factors to produce
its optimum quality and quantity of fruit.
In the short period that precedes harvest, growers
attend to weed control, shoot positioning, tucking
and hedging. Later on, they will pluck select leaves
to clear the fruit zone, exposing grape bunches to
direct sunlight.

Image by Adobe Stock

Summer...

www.clossonchase.com
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"

The only
consistency about Prince
Edward County is its
inconsistency.

"
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of California, growers reduce yields to
eight or ten tonnes per acre, but in Prince
Edward County’s cooler, shorter season,
yield expectations remain significantly
lower. Like Tyers at Closson Chase, most
growers limit their crops to the two to
three tonne range.
Green harvest should be completed quickly so that vines can be covered with nets
before the ripening colours of the grapes

catch the attention of birds. One taste and
they immediately share the message that
it’s time for a feast.
Netting vines wasn’t always legal in the
province. Before 1983, it was considered
trapping. Then Pelee Island Winery lost
an entire crop of late harvest Riesling,
Scheurebe, Vidal and other grapes to
birds, in a single weekend! Regulations
were re-jigged to protect farmers from
birds instead of the other way around.
These days, growers have many different
tools at their disposal to scare off these
flying little eating machines, including
bird bangers, which go off like cannons
at regular intervals; screechers, which
sound like predatory birds; squawkers,
that mimic a caught or injured bird warding off others; huge, high-flying, eyeball-shaped kites, owl statuettes mounted
on poles and rooftops; and even predatory
trained falcons.
Huff Estates, vineyard manager Alex
Hunter works with two County vineyards:
one which surrounds the winery itself,
and a second located down at South Bay,
where conditions are warmer and more
humid. After 15 years of working with
some of the oldest vines in the region,
Hunter sums it up, “The only consistency
about Prince Edward County is its inconsistency.”
As summer winds down, the first haul of
grapes selected for sparkling wine heralds
the beginning of the next three-month
stretch...one in which every winemaker
might feel like Bill Murray in Groundhog
Day.

It’s all about

loving
Summer!
125 Stores & Services including
Le Château . Bikini Bay . Sears
Roots . Winners . Suzy Shier . Cleo
Old Navy . Ricki’s . Eddie Bauer
Maurices . Boathouse . Ardene

quintemall.com

North Front & Hwy 401 . Exit 543A
Belleville . 613-968-3571
Monday-Friday 9:30am-9pm
Saturday 9:30am-6pm . Sunday 11am-5pm
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Kyle Lane prepares the
base of a South Stream
chair.

Above: Black Cherry chair
provided by South Stream.
Below: Steely Maple barstool
provided by South Stream.

"

I had to re-envision
the chair - to start looking at it as
a sculpture, rather than just a piece
of furniture.

Saving the
World One
Chair at a Time
by Nicole Bergot-Browning

T

he air is colder inside Kyle
Lane’s workshop than it is
outside. Drill bits, stacked
pre-fab bucket seats and oddly shaped wooden sculptures
clutter the big, open space. This used to be
an old auction hall, until 29 year-old Lane
took it over a year and a half ago. And
now the objects on the paint-splattered,
sawdust covered concrete floors are not
antique, kitchy auction grabs, but sleek
sculpted wooden furniture, brought to life
from years Lane has spent imagining the
art he could make from slabs of wood.
One work in progress, a dining room chair
prototype he calls The Ultimate Chair, is
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something that occupies a small space in
the workshop, but a lot of his brain, as he
wrestles with how to create the perfect
chair. The manifestation so far is a bucket-shaped seat with a narrow back that follows the curves of the human form. It’s
compact, beautiful and comfortable, all
the things that excite Lane when it comes
to furniture design. “I had to re-envision
the chair – to start looking at it as a sculpture, rather than just a piece of furniture”.
His first commission was at 13 years old.
Sue, a family friend, wanted 24 step stools
to give away for gifts. Then it was high
school woodworking class, but making
magazine racks and candle holders bored

Lane, who had already formed progressive
ideas about how furniture could make life
better. After high school he went to Sheridan College, graduating from the Craft
and Design program to start a furniture
business in Toronto until he mangled two
fingers in a saw accident. They were able
to reattach the fingers, but that incident
severed Lane from the big city, and seven
years ago he happily returned to Picton,
“I came back to the County and realized
how much I love this place.” He took advantage of the influx of newcomers from
Toronto by renovating and working on
their fixer-uppers until he decided he’d
had enough of making nice kitchens for

people’s second homes. “I hate making
cabinets. I made some nice kitchens, but
it was a bit of conspicuous consumption.”
His rejection of the idea that fine craftsmanship is reserved only for the wealthy
is what drives him. The democratization
of beautiful, well-crafted furniture is the
thing that makes Lane worthy of the buzz
he’s starting to generate in the County –
and beyond. His passionate belief that
the things we sit on, and eat at, every day
ought to be comfortable, useful, artful. “I
don’t aspire to greatness for greatness’
sake. I genuinely want to improve the
world with my furniture.”
Lane comes by this lofty ambition honestly. His great-grandfather, Gunnar Söderström – which translates to Lane’s company name, Southstream – lived a life
that legends are made of; his lumber mill
burned down, two of his fishing vessels

"

sank off the coast of northern Finland
and the Nazis burned down his factories,
until he finally found success as an entrepreneur. In addition to his tenacious
drive to succeed he was a big-hearted
do-gooder – he hired former convicts and
built an orphanage. “I want to be like my
great-grandfather and make the world better. He helped so many people”.
Lane believes he too can help people, not
only by making good furniture, but also
the way he goes about it, and the combination of those two things is the crux of
Lane’s long term business plan. The materials he strives to use are locally sourced,
and sustainably harvested. The people he
employs will be local, creating good jobs
for the County. And of course, the product itself will be exceptional, or as he describes it, “strong enough for commercial
but beautiful enough that you want it in

Above: The Ultimate Chair
Below: The Ultimate Restaurant Chair
Photos by: Johnny Lam

"

I love design - creating
things and solving problems.
Saving the world one chair
at a time.

"

Precision jointing for
high quality finishes.

Photo by: Donna Edmonds

your home.” He thumbs his nose at cushions, believing
that wood should feel comfortable. “Padding makes up
for not being ergonomically correct. If your wood is
sculpted properly it doesn’t need padding.”
Diners can see for themselves by sitting on Lane’s uncushioned creations here in the county; he made the rustic
hand-planed tables and bar at The County Canteen and
the Bean Counter, and a simpler version of the table sits
at The Golf Course Grill. He is working on filling an order from a local restaurant, Angry Birds, to make 20 of
The Ultimate Chairs and six bar stools.
He puts as much thought into distribution as he does design, and throws around terms like economy of scale and
vertical integration. He figures by making his furniture
so that it comes apart and stacks, he can fit more into a
truck. On the other end his customers can put the furniture together themselves – like a “high quality, independent IKEA”. Lane wants a start-to-finish business, using
a local mill, local wood, built here in the County, sold
online, and shipped to the buyer – wherever that may be.
That’s Lane’s way, as he says “I love design – creating
things and solving problems. Saving the world one chair
at a time.”

fresh made daily

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

264 Main St. Wellington, Ontario
613.399.5550
sidestreet264main@gmail.com
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your trip
starts here
Steeped in history yet always changing.
Where culinary, culture and creators meet.

VisitKingston.ca

Measure

4. When you see Shiraz on the label do
you
a) grab it?
b)look for Syrah instead?
c) compare the two to see which has the
higher alcohol?

A Wine

5. How long do you keep a wine from the
point of purchase to the point of pulling
the cork?
a) at least a year depending on the wine.
b) open it for dinner.
c) drink it in the parking lot out of its
brown paper bag.

Do You
Up As

Lover?
by Tony Aspler

N

o, this is not a betweenthe-sheets
Cosmo-type
quiz that you fill in with
your partner to see if
you’re missing out on the
sexual revolution. It’s a questionnaire that
will help you decide whether you are New
World or Old World when it comes to
your wine preferences. There are no trick
questions and no wrong answers, so don’t
cheat by looking at the end.
1. Given the choice, which wine would
you prefer to receive: a bottle of
a) Cloudy Bay Sauvignon Blanc from
New Zealand?
b) Pascal Jolivet Sancerre from the Loire?
c) neither, because you hate Sauvignon
Blanc.
2. Do you automatically reach for a wine
whose label states
a) the name of the grape?
b) the name of the vineyard or commune
where the grapes were grown?
c) ignore the words and choose the label
with flowers on it?

6. The smell of the stable in your glass
makes you
a) shout ‘Brett!’
b) smile.
c) gag.
7. Do you believe that terroir is all important in the production of quality wines?
a) No, the ripeness of the fruit is all-important.
b) Only the soil and microclimate can produce wines of individual character.
c) Terroiristes should not be allowed in
the country.
8. Do you prefer fruit-driven wines?
a) absolutely, the richer the extract the
better.
b) no, I prefer finesse and balance; wines
that go well with food.
c) Fruit-driven? If you’re driving you
shouldn’t be drinking.
9. Do you like the flavour of oak in white
wine?
a) yes, as long as it’s balanced.
b) I prefer whites aged in stainless steel.
c) They put oak in white wine?
10. Do you like your wines to taste exactly the same from vintage to vintage?

a) yes, I have a flavour expectation; that’s
why I buy that wine.
b) I enjoy vintage variation; you never
know what Nature will hand you.
c) They make beer taste the same every
year, so why can’t they do it with wine?

a genus of yeast that can cause spoilage
in wine. At low levels it gives the wine
a barnyard note that is attractive to many
tasters, especially in red Burgundy; but
winemakers who studied at UC Davis
in California are taught to avoid it at all
costs.
Another point of division between the
New World and the Old World is the European (mainly French) insistence on the
importance of terroir – the qualities of a
specific site that give the wine its unique
flavour. The whole classification system
of Bordeaux is based on the difference in
soils of neighbouring vineyards. In Burgundy, the quality hierarchy is determined
by the vineyard’s position on the slope or
on the flat land.
The Australians, by comparison, think
nothing of blending wines from different
regions hundreds of miles apart.
On the subject of oak, California and Australia have in the past been
profligate with the use of new barrels.
The flavours of oak – vanilla, coconut,
spice, smoke and toast – can overwhelm
the true flavour of a wine. Like make-up,
oak has to be applied sparingly, not with a
trowel. The winemakers of Europe with
generations of experience behind them
know how to use oak to enhance the profile of their wines and not overwhelm it.
But ultimately, the choice of wine is what
suits your palate. We are all conditioned
to appreciate a style of wine with which
we are most familiar. If you live in California the odds are you’ll prefer Cabernet Sauvignon to claret (red Bordeaux). If
you were born in Burgundy
any Pinot Noir not from
the Côte d’Or will taste
unconscionably sweet,
fat and jammy. The
sad fact is that
Old World/New

If your answer was (a) to every question
you are an unrepentant New World wine
fanatic.
If you answered (b) to each question you
probably hate Canadian wine and will
only drink French, Italian, Spanish and
Portuguese.
If you answered (c) lie down in a dark
room with a wet flannel over your eyes.
The current popularity of New World
wines is based on their table-readiness
(soft tannins, low acidity, forward, jammy
fruit) and their uncomplicated labels (no
foreign words that can cause sommeliers
to roll their eyes when you try to pronounce them). You can pick up a bottle of
California Merlot or Aussie Shiraz in the
afternoon and have it for dinner the same
night without feeling that the roof of your
mouth has been sandpapered and Dionysus, the god of wine, will descend from a
cloud and set about you with a vine stock.
Vintage variation in Europe can be extreme and Old World grapes rarely get
as ripe as those in New World vineyards.
Generally, the wines the French/Italians/
Spanish produce are more austere, sinewy,
higher in acidity and show more obvious
tannins (think red Bordeaux, Chianti and
anything made with Nebbiolo or Tempranillo). This means they demand cellaring
to come into balance and we invariably
drink them too young.
While many New World producers have
aggressively embraced the concept of the
screwcap, the French and the Italians are
the proverbial tree-huggers clinging tenaciously to cork bark for all its faults.
But perhaps the biggest unspoken divide
is on the question of Brettanomyses (the
French call it ‘Dekkera Bruxellensis’) –

Image by Adobe Stock

How

3. When it comes to closures, would you
insist the wine to be
a) under screwcap?
b) under cork?
c) under $10?

World is no longer a geographic split but
more a philosophical one. Winemakers in
Europe are now making their wines fruitier and softer and labelling them by grape
variety (take Languedoc, for example),
while vintners in California and Australia
are going for restraint and balance with
lower pHs (more evident acidity) and less
oak. Perhaps the polar extremes of weedy
and saccharine will disappear and a global
mid-Atlantic style will emerge.
God forbid.

Albert College offers:
Small class sizes | Positive learning environment
Individualized attention | Diverse student body

Home
Entertainment

Inside
and Out
Audio-Video
Solutions
Professionally
Installed.

APPLY NOW
TUITION ASSISTANCE AVAILABLE

SINCE
1983

Pre-Kindergarten to Grade 12/PG
160 Dundas Street W | Belleville, Ont.
613-986-5726 | info@albertcollege.ca
albertcollege.ca

.com
6 N. Front St. Belleville
(613) 962-1333

P R I N C E E D WA R D C O U N T Y

StudioTour2016
Two Weekends!
Sept 16-18 & 24-25
pecstudiotour.com

September 28 to October 2, 2016
Holiday Inn Kingston Waterfront
David Mitchell • Emma Donoghue • Gail Anderson-Dargatz
Anna and Jane McGarrigle • Lisa Moore • Maureen Jennings
Sandra Martin • Waubgeshig Rice – and many more.
Tickets on sale June 23
Purchase online, by phone 613.530.2050, or visit the Grand Theatre Box Office.
218 Princess Street, Kingston, Ontario

Sponsored by Maison Depoivre
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For Festival Information, visit:

1 egg mixed with 1 tbsp. of water,
for brushing
Turbinado or demerara sugar, for
sprinkling

Anna’s
Kitchen
by Anna Olson
Photography by Ryan Szulc

RASPBERRY PEACH GALETTE

F

ruit pies are a summertime
treat, but if you don’t eat wheat
flour, you are missing out. Not
anymore! This recipe works
with any fruit combination, so
long as it’s fresh and in season.
I have found that sorghum flour works
best in a gluten-free pie crust recipe for
taste and for ease in rolling. While the
crust may crack a little when rolling and
baking, it will bake together nicely, and
can be sliced and portions lifted out of the
pie plate easily. I’ve also included some
tips on working with a pie crust made
without wheat flour.
Makes 1 8-inch (20 cm) tart
Serves 6 to 8
Dough:
2/3 cups of rice flour (white or brown)
½ cup of sorghum flour
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½ cup of tapioca starch
2 tbsp. of packed dark brown or
demerara sugar
½ tsp. of salt
½ tsp. of ground cinnamon
¼ tsp. of ground nutmeg
½ cup of unsalted butter, cut into
pieces and chilled
2 large eggs
1 tbsp. of cold water
1 tsp. of vanilla extract
Filling:
2 cups of fresh raspberries (or
frozen, thawed)
2 peaches, peeled and diced
2/3 cups of packed dark brown or
demerara sugar
1 tbsp, of tapioca starch
½ tsp. of vanilla extract
¼ tsp. of ground allspice

For the dough, stir the rice flour, sorghum
flour, tapioca starch, sugar, salt and spices to combine. Cut in the butter until the
whole mixture has a rough, crumbly texture but there are a few larger bits of butter visible. In a small dish whisk the eggs,
water and vanilla. Add this to the flour
mixture and stir until the dough comes
together. Shape the dough into a disc,
wrap and chill for 15 minutes, to chill the
butter. While the dough is chilling, prepare the filling by stirring all of the filling
ingredients together until evenly blended.
Preheat the oven to 375°F (180°C). Lightly dust an 8-inch (20 cm) pie plate with
rice flour and dust a rolling surface with
rice flour for rolling. Gently roll out the
pastry (dusting your rolling pin and the
dough as needed) to a diameter of about
14-inches (35 cm) and lift it into the pie
plate. Spoon the fruit filling into the shell.
Gently fold the edges of the pastry (about
2 inches/5 cm) over the fruit filling – it
usually takes about 6 folds. Brush the
top of the pastry with the egg wash and
sprinkle with turbinado or demerara sugar. Bake the galette for 35 to 40 minutes,
until the crust has browned evenly and the
fruit filling is bubbling. Cool for about an
hour before slicing. The tart can be served
warm, at room temperature or chilled.

At Play with the Penguins
Candace Kourounis was playing a game
of tag with a handful of children the first
time she met Sidney Crosby, the captain
of the Pittsburgh Penguins.
“He came on the ice and we ran a tag
station together,” said Candace. “I got to
chat with him. He’s a very nice guy; so
down to earth.”
The game was part of the second annual Golden Ticket Event where 94 kids hit
the ice with their hockey heroes at UPMC
Lemieux Sports Complex in Cranberry Township, Pennsylvania; an occasion
Candace helped organize.
Candace is a graduate of Loyalist College’s Sports and Entertainment Sales and
Marketing program (SESM). She joined
the Penguins as a Youth and Amateur
Hockey Development placement student
in the spring of 2016 and recently was
hired for her current position.
“That’s what’s great about this one-year
post-graduate program,” she said. “You’re
in the classroom for four months and then
you’re on placement for your second
semester. You get to apply everything

you’ve learned right away.”
As part of her position with the Penguins,
Candace assists with the organization’s
development leagues by coaching the
girls’ hockey teams, running practices
and scheduling. She has worked on large
projects, such as Crosby’s Little Penguins
Learn to Play Hockey Program where
1,000 Pittsburgh-area youth receive free,
head-to-toe hockey equipment from CCM.
Before coming to Loyalist, Candace
brought her passion for the sport to the
University of Windsor. As a student she
played on Windsor’s varsity hockey team,
the Lancers, and graduated in 2015 with
a Bachelor of Sport Studies and History.
“People have asked, ‘why do you still
want to play? You’re not going to go anywhere with it. Women’s hockey doesn’t
get you anywhere. “But it does,” Candace
explained. “It may not get you to the pros,
but you have those years of experience
behind you when you choose to work in
the sports industry. I wouldn’t be where I
am without my investment in the game.”

PIE DOUGH NOTES
Rice flour is quite neutral in color and
taste. Sorghum flour has a mild nutty taste
and is more of a dove color.
I intentionally selected the rice flour, sorghum and tapioca due to their workability
and taste but also their affordability, since
some gluten-free elements can be costly.
Unlike a traditional flour pastry dough
that has to rest to relax the glutens in the
flour before rolling it out, a gluten-free
pastry dough needs to chill to set the
butter and to allow the rice and sorghum
flours to absorb some of the liquid for easier rolling.
To make this recipe sugar-free, simply
eliminate the brown sugar from the crust
(no replacement) and replace the brown
sugar in the filling with ½ cup (125 mL)
of agave syrup.

Loyalist College.
We put you
to work.
TM

Candace Kourounis
Youth and Amateur Hockey Development, Pittsburgh Penguins
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SET IN STONE
by Orbi Montblanc

I

n a determinedly obscure corner of the earth, (GPS:
N44°09.517’ W078°16.865’), yet surprisingly and conveniently equidistant of Peterborough and Port Hope, lies an
unexpected slice of Africa.
As a candidate for a mystery tour destination ZimArt deserves to be at the top of any list. Anticipation builds as the last
half kilometre of the journey takes one down a narrowing unpaved track, whilst witnessing the landscape gradually transform
until glimpses of wildlife are seen among the trees. It takes time
before the uninitiated realize these are actually sculptures.
Founded in 2000 and now celebrating its seventeenth anniversary, ZimArt’s Rice Lake Gallery is the vision of Fran Fearnley, and has evolved into the largest collection of entirely hand
carved Zimbabwean stone sculpture – also known as Shona
sculpture - in Canada. To further the appreciation of this art form
Fran invites a Zimbabwean sculptor to travel to Canada as artist
in residence for the season. In addition to being a cultural ambassador, the artist leads five-day and weekend sculpting workshops
at the gallery.
The Great Zimbabwe, an ancient settlement and now a World
Heritage Site, is evidence of a stone working tradition in this
country dating back to the eleventh to fifteenth centuries. Current
practice is much more contemporary, originating in the late 1950s
when Frank McEwen, first curator of what was then Southern

Left: Listening to the Spirit by Simon Chidharara
Photo by Paul Hodgkinson

Rhodesia’s National Gallery, established
a workshop for aspiring artists.
It would be a fascinating study to attempt
to connect the ancient stoneworkers’ endeavours with that of their more recent
brothers. Frank McEwen’s facility afforded no instruction, just materials, tools and
a place to work. Yet somehow the first
generation of artists, with no formal art
training, created a new sculptural idiom
in a very short time. Could it be a form
of genetic memory? Are they accessing a
Jungian “collective unconscious”? Were
these “sculptors responding to images
etched on their souls?” as Frank McEwen
imagined?
Being entirely self-taught these early
practitioners must have helped each other
to define the characteristics of the recognizable style of work known today. Skills
are passed down through families, like
a mediaeval guild. One imagines there
must have been discussion, criticism and
critiquing, there would have been acknowledgement of more successful pieces
which must have had an influence.
The works manifest an almost infinite
variety of approaches to the stone. Subject matter addresses the lower end of
Maslow’s triangle: the fundamental realities of life. However, despite life’s more
evident challenges, the general mood of
the work is celebratory, if not actually
exuberant. Recurring themes are the veneration of women, fertility, family relationships, nature and the animal kingdom.
Spirituality, linking totemic aspects of ancient beliefs with a fervently held Christianity, is palpable.
Gracefully combining sinuous fluidity and
a real feeling of movement, the works ex-

Above: Artist Walter Mariga contemplating
a work in progress.
Photo by Donna Edmonds
Right: Carefree Boy by Givemore Mashaya
Photo by Donna Edmonds
cel in the varied contrasts between rough
and smooth and shiny and matt surfaces.
The creative process has been described
as analogous to peeling fruit, but this is
oversimplification: the crux of the matter
is having the artistic vision to determine
which fruit lies inside a particular stone
and responding authentically. Walter
Mariga advised me “that the stone itself
tells him what to do”.
Fran explains that this year’s annual exhibition will, “feature the work of Joram
Mariga, known as the father of Shona
sculpture, and of five members of his

OUTDOOR ZIMBABWEAN STONE SCULPTURE GALLERY

WWW.ZIMART.CA
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www.trentportmarina.ca

quintewesttourism.ca Come Ashore in Quinte West!
Experience Quinte West... Trenton’s vibrant
Downtown, just a short stroll from the Trent Port Marina
offers a unique selection of dining & retail offerings,
Farmers’ Market, events, entertainment & attractions.
Stay active with watersports, excellent fishing, lots of golfing
options, plenty of trails, waterfront parks & scenic vistas.

Stretch your sea legs and discover the new 374 slip Trent
Port Marina. With day, transient & seasonal docking, it’s
the ideal destination & stop point for boaters navigating
the Bay of Quinte & Trent-Severn Waterway.
Slip Reservations: Craig Carter, Marina Manager
craigc@quintewest.ca • 613•392•2841 or
1•866•485•2841 ext.7101

Trenton Big Band Trenton Scottish
Festival
Irish Festival
July 21 - 23
Three evenings of big
bands & swing dancing!

Above Left: Protecting My Young One
by Mathew Nakhawale
Photo by Paul Hodgkinson
Above Middle: Feeling the Movement
by Singi Chihota
Photo by Paul Hodgkinson
Above Right: Bathing Together
by Stephen Murenza
Photo by Donna Edmonds

family. Joram’s widow, Maud, has not allowed any of her late husband’s work to
leave Zimbabwe since his death in 2000,
so we feel very honoured to have the opportunity to celebrate his incredible legacy.” Walter Mariga, Joram’s son, will
travel from Zimbabwe to represent the
family.
Stone sculpting is effectively as old as
time, imbuing a gravitas and significance
that emanates from the very stone itself
which must be respected. It cannot be coincidence that we tend to build our more

ERIC REYNOLDS
Chartered Accountant

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

P: 613-476-7925
F: 613-966-3514
E: ereynolds@reynoldsaccountingservices.com
Vintage Furniture Home Decor Fragrance Oils
Soaps Decorative Ribbon Dried Flow er Wreaths
Candles Unique Gift Ideas and More
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important buildings from stone…churches, and palaces, castles and cathedrals?
And whose children did not collect rocks?
When one simply looks at and enjoys a
piece of Shona sculpture it is all too easy
to be seduced by their apparent simplicity and very evident smoothness and to
fail to appreciate the amount of physical
effort and sheer graft necessary to create
these pieces, particularly with the harder
stones. Sculptures with voids represent a
particular technical challenge and are said
to have special significance, leading to
another more spiritual world. Finishing is
achieved by laborious hand sanding with
increasingly fine grades of sandpaper, the
sculpture is then heated up and polished
with wax.
ZimArt is a fascinating and delightful place to visit: one can immerse oneself in the artistic endeavours of a culture divorced from European traditions
and enjoy a saunter around the beautiful
grounds. Touching is allowed and picnics
encouraged. The gallery is open daily
from June 1 until Thanksgiving. All the
works are for sale.
The annual exhibition runs from August
6th to September 4th. It will feature the
work of the Mariga clan and those of the
50 other artists ZimArt represents.
www.zimart.ca I 705.939.6144

Sept 9 & 10
A celebration of Celtic
culture and heritage.
Featuring: The Commodores
Featured Performer:
Orchestra/Martin Loomer &
Alan Doyle
trentonbigbandfestival.com
The Orange Devils

trentonscottishirish.com

kitchencraft.com

OTTAWA SHOWROOM
2287 Gladwin Crescent

KINGSTON SHOWROOM
510 Gardiners Road

(613) 738-2423

(613) 634-1226
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Watson's
Mill
The He a rt
o f the
C o mmunity
by Christine Peets
Photography by Jim Peets

I

Watson’s Mill predates the confederation of Canada.
Built in 1860 from limestone quarried from the western channel of the Rideau River, it's
located south of Ottawa in Manotick. Architectural journals describe the mill as one of the
best examples of 19th century grist mill architecture in Canada.
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t was true in 1860 and it's true now:
the mill in Manotick brings people together. Built by industrialists
Moss Kent Dickinson and Joseph
Currier, the mill has had different
names but since 1946 it's been known as
“Watson's Mill”, named for Harry Watson, its last private owner. It is now operated by the Watson's Mill, Manotick, Inc.
(WMMI) board of directors.“The grist mill
was the heart of the community, bringing
villagers and farmers together and now it
brings locals and visitors together,”says
acting manager Peggy Smyth. “More than
25,000 visitors come to the mill and the
area each year. People come to learn about
the mill, or to just enjoy the atmosphere
surrounding it, including the Village of
Manotick, Dickinson Square, and Dickinson House.”
Dickinson House, built in 1875 to house
the millers and their families, once provided post office and banking services for
the village. Today, given an opportunity
to see how the Dickinsons lived in the
19th Century, visitors are shown around
the house by period-costumed volunteers
from the Rideau Township Historical Society (RTHS) and students working with
them. The adjacent Carriage Shed houses
collections for the Used Book Sale, which
runs until October 10. There are many

More than
25,000 visitors come to
the mill and the area
each year. People come to
learn about the mill, or
to just enjoy the
atmosphere surrounding
it, including the Village
of Manotick, Dickinson
Square, and Dickinson
House.

"

activities throughout the season at Dickinson Square including Dominion Day
celebrations.
“Yes, it's Dominion Day, not Canada
Day”, says Peggy, as Canada was still
very much a part of the British Empire in
1860 and the mill proudly flies the Union
Jack, not the maple leaf flag. During the
day Union Jack flags are given out to children and there is a grand old-fashioned
1860s family celebration featuring games,
picnics, and the Manotick Brass Band.
The square is a gathering place during the
season and the mill is its hub.
Rental of Watson's Mill is becoming very
popular for private functions including

weddings. Many couples use the mill's
grounds for their photos. It can be difficult to get a booking on the weekend, so
Peggy says the WMMI board encourages
mid-week events. “It's a unique place to
have any kind of event and we work with
local caterers and decorators to make the
function really special,” she adds. When
there isn't an event booked on Sundays,
visitors can observe wheat being ground
into flour, and they can see corn ground
into “chow” that can be purchased and
fed to local ducks. Grinding the feed corn
became the work of the mill after 1900.
Wheat was more readily available and
cheaper being brought in by railway from
western Canada, so local farmers needed
more of a feed & seed operation than a
mill. Now however, grinding wheat into
flour is a mainstay of the mill.
Six turbines originally powered the mill
and three are still in operation, making
Watson's Mill one of very few operating
grist mills in Ontario. Another unique feature is that it does not have an outside water wheel. All levels of the mill are open:
people can watch the turbines powered
by the rushing waters of the Rideau River in the basement, continue to the third
floor where the grist is cooled before it
falls down to the second floor where it is
separated from the chaff. Then the flour
is sent through a large chute back to the
main floor for bagging.
Once bagged, it is sold in one, two and
Below: Dickinson House
Built by Moss Kent Dickinson in 1867
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by Anne Preston

S

ummer – the season to take your
stories and books outdoors. The
following is a list of some titles
– all in paperback or soft coverthat fit the bill.

Moonlight Over Paris
by Jennifer Robson

Above Left: Drive shaft and gears connected to a turbine in the basement. They are used to power
the drive belts of the mill machinery.
Above Right: Cable drive to power the Bung Factory.
Through this corner window, this cable drive powered the Bung Factory that was located directly
across the river from this mill. This drive is the only reminder of the mill's turbine power being
transferred to another industrial site.
(from info on interpretive signs at the mill.)
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five pound bags. Bread made from this
special stone-ground flour is made by a
local baker and sold on Saturdays at the
Farmer's Market in the village. “There
are 50 loaves of bread made every week,
and we usually sell out,” Peggy says, “but
there may be some left to sell at the mill
on Sundays.” The milling and grinding
activities are likely the most popular but
there are others.
Those activities include a trio of events
around Halloween: a Paranormal Investigation, Haunt Nights and a children's party where the mill comes alive with ghostly stories, including that of mill co-owner
Joseph Currier’s second wife Ann Crosby
Currier, who was tragically and instantly killed when she was thrown against a
pillar after her dress became entangled in
a turbine. After his wife's death, Currier
sold his share in the mill and moved away,
but Ann has not. Many say her ghost can
be heard, or seen in the windows of the
mill, on a stormy night.
Whether you are coming to see a working grist mill, or just enjoy the atmosphere of this elegant village, you are
most welcome. To find out when grinding will be taking place, call the mill at
613-692-6455.
“We encourage everyone to come and find
out more about the milling process, and
life in the village in Victorian times, and
then to enjoy a walking tour of Manotick
that begins and ends at the mill,” Peggy
says. “Watson's Mill still is the heart of
this community.”

Internationally bestselling author Jennifer
Robson’s latest book takes the reader to
Paris in the spring of 1924. Lady Helena
is leaving her titled life in England and
embracing the world of the Lost Generation – a world of American expatriates,
of artists and writers who are coming of
age after World War I. As Helena sheds
her old life, questions of who will she become, where does she belong, and what is
her role, unfold.

The Waters of Eternal Youth
by Donna Leon
In the 25th novel in the celebrated Commissario Guido Brunetti series, Brunetti
finds himself drawn into a case in which
a crime may have been committed fifteen
years ago. Out of compassion, curiosity
and the desire to fulfil the wishes of an
older woman who happens to be his mother-in-law`s best friend, Brunetti investigates the mystery. The Waters of Eternal
Youth is a welcome addition to this popular series.

The Utility of Boredom: Baseball
Essays by Andrew Forbes
The Utility of Boredom is a collection of
essays about finding respite and comfort
in the traditions of baseball. It will appeal
to both casual and diehard baseball fans.
The essays are also about growing up and
dealing with the messiness of life. This
book is published by Invisible Publishing,
a not-for-profit publisher, which produces distinctly Canadian fiction, nonfiction and poetry. Invisible Publishing will

photograph by Norman Markland

move their office to Books and Company,
Picton, in the fall of 2016.

The Nest
by Cynthia D’Aprix Sweeney
This debut novel explores the Plumb Family, an unforgettable dysfunctional family.
The lives of the four adult siblings are irrevocably changed when the fate of their
shared inheritance is endangered. Tender
and entertaining, the story is about the
strength of family, the power of money
and the choices they make that shape their
lives. The novel is a runaway bestseller.

Scoop
by Evelyn Waugh
Written in 1938, this classic novel by English writer Evelyn Waugh is a delightful
satire on journalism, the English press and
the never ending quest for news-breaking
stories. Lord Copper, a newspaper magnate who has always prided himself on
spotting ace reporters is convinced that he
has found a winner in John Boot to cover
a war in the African Republic of Ishmaelia. Mayhem ensues as the inept Boot accidentally gets the “scoop”. The novel is
as sharp and relevant today as it was when
first published.

Finders Keepers
by Stephen King
“Wake up genius” announces
the deranged fan Morris
Bellamy. Morris is speaking to
reclusive writer John Robinson
who once created a famous
character Jimmy Gold, but has

not published another book. And so begins this suspenseful tale about a reader
and his murderous obsession. The same
trio of characters from Mr. Mercedes (retired police detective Bill Hodges and his
associates Holly Gobney and Jerome Robinson) are called on to stop Morris’s vengeance. The third book in the trilogy, End
of Watch will be released in hard cover in
June 2016.
And three more:
The Taming of the Queen
by Philippa Gregory – the story of Kateryn Parr, the last of Henry’s queens.
Career of Evil
by Robert Galbraith – Cormoran Strike
is back in this clever mystery filled with
unexpected twists and turns.
Lady of Hay
by Barbara Erskine – a new 25th anniversary edition brings Erskine`s eerie and
compelling tale to a new generation.
These books and more can be purchased
at Books & Company at 289 Main Street
in Picton, online at
www.pictonbookstore.com or at any
independent bookstore.

L'Auberge de France
Bistro, Bakery & Gourmet Shop
by Christine Kirkland
photography by Christine Kirkland

Jean Marc Salvagno
owner of L'Auberge de France

"

A

great chef doesn’t care about
the hours. He’s just happy
to do what he loves, and is
happy to please people who
appreciate what he does.”
I nod in accordance as French expat Jean
Marc Salvagno, owner of a trendy bistro
in the heart of Belleville, and another in
Trenton, describes his vocation and his
passion.
“You are an artist,” he explains in an accent so rich and thick that I have to listen
closely. “It’s not a nine-to-five job, you
know. You can work sixteen hours a day.
It’s really hot. It’s crazy. Sweaty. It’s not
for the money. It’s because you are an artist.” He uses his hands for emphasis.
Jean Marc can state this genuinely because he has earned it. At only twenty-three years old he opened his first
business, also a bistro, in France. He
operated there for seven years, and was
considered by his contemporaries at the
time to be the youngest Sous Chef. That
was a monumental accomplishment, and
even more so in light of the fact that to
become a chef in France requires starting

A great chef
doesn’t care about the
hours. He’s just happy to
do what he loves,
and is happy to please
people who appreciate
what he does.

"

at the bottom of the ladder in the kitchen
and working up from there, a process that
can take as long as fifteen years amidst a
plethora of stiff competition. When Jean
Marc finally closed the doors of his busi-

ness he took flight and landed in Toronto. There he spent his time building upon
his culinary skills and knowledge. He returned to school to learn the discipline of
a wine sommelier. Eventually he found
Belleville, and L’Auberge de France was
born.
Translated in English as “The Inn”, L’Auberge offers a true Parisian Bistro experience, from the décor and music, to the
wood floors, cabinetry, seating, and wine
stock (yes, it is licensed). Everything coordinates to create the perfect French atmosphere.
No one is going to tell you not to visit
the bistro, especially the forty-some people who lined up early Saturday morning,
waiting for the glorious moment the door
would open and allow them to eagerly
spill inside to be enveloped with the succulent aromas of warm buttery croissants,
delectable pies and pastries, and specialty
coffee brewing.
I ask him why they come, what he offers
them that they can’t get anywhere else.
“The French ambiance… the fresh croissants. People want to start their day with a
treat,” he replies, with the hint of a smile.
And he labours very hard to ensure they
do. Beginning at one o’clock in the morning he toils straight through until eight
am to produce hundreds of croissants, in
addition to the many other fresh delights
that are offered.
“I don’t want anyone around me,” he
states unequivocally. “I just do eight hundred croissants. I have to close the door
and it gets really hot, but I need the butter
inside the croissant at room temperature.
I get my croissant really moist and juicy
from butter,” he says, gesturing with his
hands again. “And people complain that
it’s too hot. I say, ‘Don’t worry, it’s for the
croissants, not for you!’ ” He pauses for a

moment. Then I laugh. And he laughs.
L’Auberge de France is not just all croissants and café au lait. Fresh and fashionable lunch options like quiche, and
a variety of tasty sandwich choices are
available. There is also a gourmet section
where such luxuries as aged cheese, teas,
and authentic olive oil can be obtained.
Although the bistro does not serve dinner,
Jean Marc regularly hosts catered events,
and private functions on site. Such a function is the Chef’s Table, which is held on a
Friday evening once a month, and consists
of a dinner menu chosen specifically by
Jean Marc. Reservations are required and
there is often a waiting list. Guests may
not always be privy ahead of time to what
they are being served, however when it arrives at the table Jean Marc is there also to
give an eloquent description of how it was
prepared. The set fee includes an appetizer, entrée, and dessert. Social time follows
with beverages, of course.
Once a week Jean Marc also teaches a
class on Molecular Gastronomy at Loyalist College. This is the study of the science behind cooking, and how different
ingredients transform chemically when
introduced to varying temperatures, and
pressures – basically an elevated level of
experimenting with food.
I ask him what is his favourite food to
make.
“It’s like evolution,” he explains. “When
you’re young you like to cook, cook,
cook. But when you get older and have
more experience you can move on to the
more refined aspect of culinary arts…
pastry!”
He reveals it took him four years to learn
how to make the perfect macaron. “I spent
hours and hours and hours of my time on
pastry.”
“Did you make many terrible mistakes?”
“Oh yeah!”
We both laugh again.
The sweet sound of a Parisian accordion
can be heard in the background.
I ask him why he chose to establish his
bistro in Belleville and not somewhere
else, like Montreal.
“Ah… it’s too French.”

“where fine arts meet fine foods”
GOURMET FOOD BOUTIQUE
ART GALLERY
COOKING WORKSHOPS
FRENCH LIFESTYLE PURVEYOR
662 hwy 62, Bloomfield ~ www.maison-depoivre.ca
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L'Auberge de France
Bistro, boulangerie et boutique gastronomique
traduction par Rossion Inc.
photographie par Christine Kirkland

U

n grand chef ne compte pas
les heures. Il est tout simplement ravi de faire ce
qu’il aime et de satisfaire
ceux qui aiment ce qu’il

fait. »
J’acquiesce en hochant la tête alors que
Jean-Marc Salvagno, Français d’origine et propriétaire d’un bistro branché au
cœur de Belleville et d’un autre à Trenton,
décrit sa vocation et sa passion.
« Vous êtes un artiste », m’explique-t-il
avec un accent si riche et prononcé que
je dois l’écouter attentivement. « Vous
savez, ce n’est pas un travail de neuf à
cinq. Vous pouvez travailler seize heures
par jour. La chaleur est accablante. C’est
la folie. Vous êtes trempé de sueur. Vous
ne le faites pas pour l’argent. Vous le faites parce que vous êtes un artiste. » Il gesticule pour insister.
Les propos de Jean-Marc sont sincères,
car il a travaillé dur pour arriver où il
en est. C’est en France qu’il a ouvert sa
première entreprise, un bistro également,
à seulement vingt-trois ans. Il y a travaillé
durant sept ans et en est venu à être considéré par ses contemporains de l’époque
comme le plus jeune sous-chef. Ce fut
une réalisation monumentale, tout particulièrement si l’on considère qu’en France,
devenir chef exige de commencer au bas
de l’échelle et de gravir les échelons de
la cuisine, un processus qui peut prendre
jusqu’à quinze ans au beau milieu d’une
pléthore de concurrents féroces. Lorsqu’il
a finalement mis la clé dans la porte de
son bistro, Jean-Marc s’est envolé pour
Toronto. C’est là qu’il a passé du temps
à perfectionner ses compétences et ses
connaissances en cuisine. Il est retourné à
l’école pour apprendre la sommellerie. Il
a éventuellement découvert Belleville et
c’est à ce moment qu’est née l’Auberge
de France.
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L’Auberge propose une véritable expérience de bistro parisien, de sa décoration
à sa musique en passant par ses planchers
de bois, son ébénisterie, ses tables et sa
sélection de vins (oui, l’établissement est
titulaire d’un permis). Tout s’agence pour
créer l’atmosphère française parfaite.
Tous vous conseilleront de visiter le bistro, particulièrement
la quarantaine de personnes qui
font la file tôt le samedi matin
dans l’attente de ce moment de
gloire où il ouvre ses portes
pour les accueillir et les envelopper de succulents arômes de
croissants au beurre chauds, de
tartes et pâtisseries délicieuses
et de café de spécialité fraîchement infusé.
Je lui ai demandé pourquoi ces
gens affluent chez lui, qu’estce qu’il leur propose que les
autres n’offrent pas?
« L’ambiance française... et les
croissants frais. Les gens veulent commencer la journée avec
une gourmandise », répond-il
avec l’ombre d’un sourire. Et
il travaille d’arrache-pied pour
s’assurer qu’ils le font. Dès une
heure de la nuit et jusqu’à huit
heures du matin, il travaille
à produire des centaines de
croissants, en plus des nombreux autres délices fraîche-

ment préparés qu’il offre.
« Je ne veux personne à mes côtés », affirme-t-il sans équivoque. « Je ne fais que
préparer huit cents croissants. Il fait très
chaud, puisque je dois fermer la porte pour
garder le beurre des croissants à température ambiante. Mes croissants sont très
moelleux et juteux grâce au beurre », explique-t-il, toujours en gesticulant. « Les
gens se plaignent qu’il fait trop chaud. Je
leur réponds : “Ne vous inquiétez pas, ce
n’est pas pour vous, mais pour les croissants!” » Il s’interrompt un instant. Puis je
ris. Et il rit.
L’Auberge de France n’offre pas que des
croissants et du café au lait. Le bistro pro-

pose des options fraîches et au goût du
jour pour le dîner, comme de la quiche
et une variété de savoureux sandwiches.
De luxueux aliments comme des fromages vieillis, des thés et de l’huile d’olive authentique sont aussi offerts dans le
coin boutique gastronomique. Bien que
le bistro n’offre pas de service du soir,
Jean-Marc organise régulièrement des
événements avec service de traiteur et des
réceptions privées sur place. L’une de ces
réceptions s’appelle Chef’s Table (la table du chef). Organisée un vendredi soir
par mois, elle propose un menu du soir
choisi et préparé spécialement par JeanMarc. Il est nécessaire de réserver et il y a
souvent une liste d’attente. Les invités ne
savent peut-être pas toujours à l’avance ce
qui leur sera servi, mais une fois les plats
sur la table, Jean-Marc se fait un plaisir d’offrir une éloquente description de
leur préparation. Le prix fixe comprend
l’entrée, le plat principal et le dessert. La
soirée se poursuit bien sûr avec des boissons.
Jean-Marc enseigne aussi une fois par semaine la gastronomie moléculaire au Loyalist College. Cette discipline étudie la
science derrière la cuisine et la façon dont
les ingrédients se transforment chimiquement lorsqu’ils sont exposés à différentes
températures et pressions; c’est en fait une
forme d’expérimentation avec la nourriture élevée à un niveau supérieur.
Je lui demande alors ce qu’il préfère cuisiner.
« C’est une évolution, me répond-il. Lorsqu’on est jeune, on aime cuisiner, cuisiner et cuisiner. Mais en vieillissant et
en acquérant de l’expérience, on passe à
un aspect plus sophistiqué des arts culinaires... la pâtisserie! »
Il m’avoue que son apprentissage de la
préparation du macaron parfait lui a demandé quatre ans. « J’ai consacré d’innombrables heures de mon temps à faire
de la pâtisserie. »
« Avez-vous fait beaucoup de terribles erreurs? »
« Oh que oui! »
Nous avons ri encore une fois.
Le son agréable d’un accordéon parisien
résonne en toile de fond.
Je lui demande pourquoi il a choisi
d’établir son bistro à Belleville et non ailleurs, comme à Montréal.
« Ah, c’est trop... français. »

Boutique Bed & Breakfast
and Tea Room
FAMILY
FUNCTIONS
Call for
Reservations

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

192 Main St. Picton
www.zestkitchenshop.com

Serving Book Lovers Since 1989!
MONDAY to SATURDAY 10:00 – 6:00
SUNDAY 11:00 – 4:00
65 Walton St. Port Hope
905.885.7296
furbyhousebooks.com
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DAY

TRIPPER:
Something Old, New,
Borrowed, & Blue
by Michelle Hauser
photo by Mark Hauser

A

ll I had to do was touch the
picnic basket and my son
went bananas. Joe is nine
years old and still young
enough to bust his buttons
over the prospect of an outdoor feast.
The old basket sits on top of the fridge
overlooking our kitchen table. It’s a comforting sight during the winter months, reassuring us sunny days will come again.
Much of the original china and cutlery
have been lost. The shoulder strap broke
a few years ago and the handles were always a bit puny and frail. Nowadays it has
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to be carried like a delicate box, supporting the wicker bottom lest it, and its contents, give way.
But our family picnics wouldn’t feel right
without it. It’s one of those if the house
was on fire objects—something I’d go
back for once I knew everyone was safe.
After the breakfast dishes were done,
I dusted off the basket and got to sandwich-making: roasted chicken, grilled red
peppers, baby spinach and havarti with
pesto mayonnaise on my homemade baguette. A little labour-intensive, maybe,
but according to my son buying prepared

food is “cheating.”
Thankfully Joe’s old enough now to muck
in. He cobbled together cookies, crackers
and extras from the pantry while we ran
through our list of picnic prep: real cutlery, not plastic; cloth napkins, not paper;
the picnic quilt; cold lemonade; and pillows for napping in the sun.
The most sacred of our old traditions,
though, is to find an unspoiled place that
looks as though no one has ever been
there before. Designated picnic areas with
comfortable tables set on concrete slabs
are not allowed. (“We have to be on the
ground!” insists the family member with
the nimble spine.)
Eventually we packed up and pointed the
car westbound, to Prescott, adding two
new picnic traditions: no hand-held devices allowed and Joe was appointed Official
Navigator. With one of his dad’s wellworn maps in hand, he marked out our
route, periodically shouting “We are definitely going the right way!” My husband
and I shared a knowing glance through the
rear view mirror: the way-finding torch
had been passed from father to son.
A few kilometres west of Prescott, along
scenic Highway 2, we spotted our destination. There is no mistaking the pointy
steeple and the gray cedar shingles set
against the brilliant robin’s egg blue.
The Blue Church is a Loyalist landmark.
Built in 1845, the church is still in use for
weddings and funerals and for lantern-lit
hymn sings the first Sunday of each month
from June to October.
Joseph found a grassy knoll with a view
of the St. Lawrence River close to the
church, but a respectful distance from the
graveyard and, like the early settlers must
have done once upon a time, exclaimed
“This is the spot!”
Our stomachs rumbled as we spread out
the quilt and the food. Ever the remorseful chef I apologized for the impossibly
chewy bread, “I haven’t quite mastered
the whole wheat baguette yet.” My husband replied, as well as he could with a
mouth full of hardtack, “It’s extremely
artisanal!”
After lunch we three explored the church.
It makes sense, I suppose: the leap of
faith that is opening your doors to strangers isn’t such a big leap for a church. We
looked through the stack of guest books
on the old organ inside and Joe added our

...and, like the early
settlers must have done
once upon a time,
exclaimed
“This is the spot!”
names to those of thousands of other day
tripping pilgrims from across the country
and around the world.
Afterward, Mark and I went our separate
ways to explore the graveyard and Joe retired to his sun-bed near the picnic basket.
I walked the rows of tombstones, some
nearly 200 years old, and stopped at Cindy’s grave. The photograph of the beautiful young woman buried there caught my
eye. If she had made it past her 20th birthday she would be my husband’s age today,
perhaps with a family, and picnics of her
own to enjoy.
Trite as it may seem, she reminded me
that we’re all on borrowed time: that the
balance between life and death is a precarious one and to have even one more day
like the one we’d had was a priceless gift.
I heard my son call my name; he didn’t
want to nap alone. We curled up together
on the quilt, when suddenly he realized
he’d forgotten his sketch book. “I wanted
to draw the day” he said. “You can draw it
from memory,” I replied. “Yes,” he said,
“I know I won’t forget this.”
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Peterborough & Kawartha Lakes Region
GIVE THE GIFT
OF SUMMER!

The Hero of Hunter Street

Photo of Monica Dottor & Liam Davidson by Rebekah Littlejohn

Written by Maja Ardal
Directed by Kim Blackwell

June 28 - July 23

BOX OFFICE:
The Bad Luck Bank Robbers*
705-932-4445 or
Written by Alex Poch-Goldin
Directed by Kim Blackwell
1-800-814-0055
August 2 – 27
4thlinetheatre.on.ca
*Inspired by Grace Barker’s book
“The Bad Luck Bank Robbers.”

Follow us on Facebook, Twitter & Instagram

Kim Blackwell, Managing Artistic Director
Robert Winslow, Creative Director

avourite
F
Favourite Things

WHITBY

Hatch House Montessori School;
innovator of our fully bilingual
French-English Elementary
Programme, the only private
school in the Durham Region
offering this programme.
The uniqueness of our
Programme stems from
recognizing children’s keen interest in the intricacies of a language.
Immersed in both languages simultaneously through a full range of
Montessori materials in French and English all day, allows students
to develop at their own pace and enhances oral communication in
both languages.
HHMS also offers Casa
(3.8 – 6 years)
and Early Learning
Programmes
(12 – 44 months),
enriched with French
and Spanish.
301 Byron St. S
Whitby, ON
905.665.7700

Favourite
Contact us at
admin@hatchhousemontessori.com
to schedule your personal tour.

Celebrities
Authors
Publishers
Guest Speakers
Workshops
Readings

Sponsored in part by:

Orchard & Stables

INDIE AUTHORS FESTIVAL

Here at Frame By Design, your happiness is
important to us. I have been in business since 2001.
Prior to opening the store, I worked in custom
framing for 5 years. Quality comes first and saving
you money. We carry a large variety of sizes of
pre-made frames. We have catalogs to order prints
or you can select ones already available. Choose
from the many pictures in
the store; we have some
original art from local
artists, framed prints or
bring in your own frames
for repair. What ever your
need, we will do our best
to help you.
Frame By Design
Your Custom
Framing Specialist

116 Brock Street S.
Whitby, ON
T: 905.668.6266
framebydesign@rogers.com
Contact: Theresa Streahorn

598 Elm Tree Rd., Little Britain, ON K0M 2C0

Serene Farm Setting

Culinary
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August 27 & 28 - 9am to 5pm
www.indieauthorsfestival.org
1 800-979-2913 or 289 512-8721
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avourite
F
Favourite Things
COBOURG

* Image: February 19 by Peter Haller, AGN Permanent Collection
Bringing Art to Life!

The Art Gallery of Northumberland (AGN) is located on the 3rd floor
of Victoria Hall, Cobourg. Our eclectic permanent collection of nearly
1,000 historical and contemporary works of art also includes pieces
from eminent Northumberland artists. The AGN offers:
•
•
•
•
•
•

Stimulating Exhibits
Curatorial Talks
Artisan Gift Shops in Cobourg & Port Hope
Lectures & Workshops
Themed Events
Volunteer Opportunities

The Loft Cinema is an
intimate, second storey,
boutique theatre in a 1922
vintage space in Downtown
Cobourg.
We present live concerts,
art films, documentaries,
filmed concerts, operas and
ballet in HD. In a world of blockbuster sameness we
play the kind of film you would typically only find in
Toronto or Manhattan. See our schedule and subscribe
to our weekly newsletter at www.cobourgloft.ca. Films
are $10 at the door. Advance tickets for concerts, operas
and ballets can be purchased at Victoria Hall Box Office
905.372.2210
201 Division Street, Cobourg ON

Come sit on our patio and enjoy a fresh, new dining
experience in Cobourg.
92 King’s diverse menu offers everything from classic
pub favorites to inspired flavours perfect for a leisurely
get together. Everything is prepared in-house using only
the freshest ingredients.

92 King is home to the
most diverse craft beer
selection in Northumberland County and
our knowledgeable staff can help pick
your favorite or we have a wide choice of
wines and spirits.
Open Tuesday - Saturday

www.92king.ca
92 King Street West, Cobourg ON
905.377.0092

We invite you to visit us in person, check out our website or please
follow us on social media! Our hours: Thursday & Friday
10am – 4pm; Saturday & Sunday 12pm – 4pm.
www.artgalleryofnorthumberland.com
director@artgalleryofnorthumberland.com
905.372.0333

Charlotte's Web, proudly serving downtown Peterborough and
surrounding areas for over 20 years is very
excited about their brand new location
offering kids wear for infants to tweens in
downtown Cobourg. Offering a wide variety
of unique high quality fashions and
accessories you can find anything from
swimwear and sun hats to sportswear, special
dresses, or baby gifts. From newborn to size
16, Charlotte's Web has you covered!
www.charlotteswebonline.ca
4 King Street West, Cobourg ON
705.377.9566
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Harden & Huyse Chocolates in
Downtown Cobourg has become so much
more than just chocolates. Though our
passion for chocolate began in 1983
in Saskatchewan, our family journey
brought us to Ontario with many new
challenges and opportunities.
The dynamic has grown from chocolates,
coffees and pastries to now include a full
lunch menu. The Chef creates his daily
menu around what he finds at the market
each morning. A very contemporary
space with local artists on display and a
patio during the summer.
On Division Street between King and
the Beach.
www.greatchocolate.com
201 Division Street, Cobourg ON
905.377.9917

Sandra Topper is a Professional Aromatherapist
with more than two decades worth of experience
in education and product
development.
Her ability to concoct
magical potions from
oils and aromatic
compounds is beyond
ordinary. Sandra
indicates that creating
a Bespoke
potion is a craft that requires a good nose and a
pinch of time. During the busy tourist season wait
times at her Aroma Bar may exceed one hour, so
please consider your schedule or you
can always book an appointment.
www.bespokearomatics.com
Handcafted Aromachology Products
22 King Street West, Cobourg ON
905.377.1919

Quinn’s Blooms & Greenery, established in 1988, has become
the ‘go to’ place for fresh flowers and décor in Cobourg and
surrounding areas. We take great pride in our wide selection
of seasonal flowers at fair market prices. With 28 years of
experience we know how to purchase flowers directly
from the best flower growers
worldwide.
Quinn’s also carries one of
a kind, attractive décor items
that will enhance your
home’s individuality. Quinn’s
is definitely a key destination
Gift Shop in Cobourg.

Green Canoe
Outfitters is located
in beautiful
downtown Cobourg, just
steps away from the beach
and harbour. We specialize
in clothing and equipment to
meet your outdoor lifestyle, adventure,
and travel needs. This summer, share our love for the
lake and passion for paddle sports by taking advantage
of our beach and instore rental programs.
Drop by the store to learn about our full stock of stand
up paddleboards and kayaks and follow us on Facebook
for upcoming paddling events. See you on the water!

Favourite
www.quinnsblooms.com
277 Division Street,
Cobourg ON
905.372.6642

90 King Street West, Cobourg ON
289.252.209
Facebook.com/GreenCanoeOutfitters
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by Cynthia Peters

H

ave you ever been confused
reading the multitude of
egg carton labels at the grocery store?
Years ago, it was simple
– brown or white. With family scale egg
farmers on the rise and expanding commercial offerings, consumers have more
choices then ever before when it comes to
choosing their preferred eggs.
All across Canada, dotted along country
roads, are large steel framed windowless
buildings, many of which are home to approximately 20,000 chickens. This is the
typical size of an egg farm according to
Burnbrae Farms, one of Canada’s leading
producers. The world of egg farm housing practices usually fall into one of the
following categories:
Conventional – hens live in small, wired

cages in groups of five to seven birds,
with no escape.
Enriched – birds (16 to 60) are free to
perch and lay eggs in a nesting area.
Free-Run – birds are able to live free in
an enclosed barn and have nesting boxes.
Free-Range – is the most open option, as
hens have the same life as free-run, but
have access to the great outdoors.
In February, the Egg Farmers of Canada
announced that they are significantly reducing conventional housing beginning
this year, due to new scientific research
and changing consumer preferences. Presently about 90% of egg production is conventional. Over the next eight years the
organization and its members hope to reduce conventional to 50%, and in 15 years
to 15%, and replacing conventional with
the alternative methods of enriched, free-

run and free-range.
All of the above housing methods are not
regulated though or verified by third-party inspectors. Nor do the latter methods
necessarily provide more space. When
free-range housing is defined, the term
“access” can be misleading.
In Canada, “access” means the potential for outdoor playtime in a fenced or
screened in area. And while the barn door
is always open, the majority of hens that
are given access prefer to stay inside the
comfort of the barn where the temperature
is controlled and the supply of water and
food are abundant. Outside is unfamiliar
territory, as their entire life has been in a
barn.
In Ontario, certified organic eggs have
the most stringent rules and are verified
as being cage-free. Certified organic eggs

"

Cracking
the Egg Code

come from hens that are only fed organic
feed and no animal by-products. Producers have been inspected to make sure their
chickens are kept in free-range or freerun conditions. In addition, the farmers
are given a minimum space allowance far
higher than the industry norm. Organic
farms can also be large commercial operations, like Yorkshire Valley Farms in Ontario. And while given access, the guarantee only pertains to the inside conditions
of free-range or free-run. Outside access
is given, but the hen gets to decide.
If pasture raised hens are an important
deciding factor, buyers have to know the
farm where their eggs are coming from
and understand their practices.
On the smaller producer side, there are
many family scale farmers like Gerry
Jenkinson and her husband Don Wilford
of Chase Farm in Prince Edward County.
While not certified organic, they practice the same standards and principles
of organic farming. Gerry and Don have
18 happy hens that have their own custom-made coop and are fed high quality
organic feed (which contains oyster shells
that assist with calcium intake). On the
lifestyle front, they enjoy a daily romp
around the farmyards, eating grass, bugs
and scratching till their hearts content.
Chase Farm started their small egg production business three years ago when the
couple decided to move full-time to the
County. Not a stranger to chickens, Gerry’s grandparents raised a brood of hens
in England. It was her job as a child to
collect the eggs. These memories, coupled with their love of fresh food and animals, became the winning combination to
launch the farm. Chase Farm eggs come

You can't make
an omelet
without breaking a
few eggs.

"

in a variety of colours due to the many
breeds that roam the grounds including
Barred Plymouth Rock (brown shells),
Easter Egger (green shells) Naked Neck
(pale buff shells) and Cornish Bantam
(white shells).
A hen’s diet is also a key contributor to
the taste and colour of the yolks. Typically, pasture-fed chickens have deeper
yellow and creamier yolks. According to
a study carried out in the United States in
2009, pasture fed eggs compared to commercially raised USDA eggs, have a third
less cholesterol, a quarter less saturated
fat, and more vitamin A and E.
Nutritionally, all eggs are a great, lowcost source of protein. Easy to store and
provide endless possibilities at mealtime.
Overall, Canadians are big consumers of
eggs with just over 40 million commercially produced in 2015 according to the
Egg Farmers of Canada. The most popular
size being large at 19 million. In Ontario, the demand outweighs the supply. The
province imported over 900,000 eggs last
year from Manitoba.
With the tidal wave of urban and rural
food warriors raising their own food can
the import gap be shrunk?
Let’s get crack ‘in.

Summer
...starts here
Collections
. . . Red Coral
. . . Neon Buddha
. . . Cut Loose
...and so much more!

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

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

STEAK & SEAFOOD
Don’t Settle for Less!

ORGANIC FARM MARKET
1475 County Road 2 North of Wellington
Prince Edward County
askus@porticogardens.ca
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182 Front St. Belleville
Across from City Hall
Perfectly aged steak and fresh seafood
FOR RESERVATIONS

call 613.962.1182
www.earl-angelos.com
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LIVE. PROFESSIONAL. THEATRE.

COMING THIS SUMMER

JUN 17 - JUL 15

JUL 5 - JUL 17

Tra d itio na l A fte rno o n Te a fo r a C a use

4th Line Theatre:

by Sharon Harrison

A Unique Outdoor Theatre Experience in
Kawarthas-Northumberland

T

empting teas and delicious eats
were on the menu for the Third
Annual Breast Cancer Society of
Canada Charity Tea. The event, generously hosted by The Golf Club Grill in
Picton on April 24, 2016, sold out early
with the lucky 100 attendees enjoying an
exquisite made-from-scratch menu using
the finest ingredients, many organic and
locally-sourced. Organized by Rebecca
Brown, owner of Picton’s Pink Lunch Pail
Bakery—and Cordon Bleu–trained pastry chef—the event holds a very personal
connection for Rebecca as her mother is a
breast cancer survivor.
Folks dressed up in their finery—included
this year was a build-your-own fascinator
element together with a photo booth—as

traditional afternoon tea was served using
a collection of vintage china and antique
tea sets. An eclectic choice of savoury
treats delighted guests, from English cucumber sandwiches with red onion marmalade and pickled watermelon radish, to
roasted leek, lemon and feta quiche. For
the sweet tooth, mouth-wateringly delectable cream scones with blueberry butter
and rhubarb jelly were on offer along with
lemon curd tartlets with Grappa-infused
meringue, and irresistible Sablé Breton
with lavender tea-infused mousse. The tea
menu included Earl Grey cream, sunset in
Provence (layers of elderberries, rosehip
and lavender), and Muskoka chai (dried
cranberries blended with cardamom,
cloves, ginger and cinnamon).
Generous donations from local businesses contributed to a silent auction table,
where a grand total of $2,600 was raised
for the Breast Cancer Society of Canada.
Mark your calendars for the fourth annual
charity tea to be held next spring!
www.pinklunchpail.com

Thro ug h the Eye s o f a C hild
by Jeff Keary
photo by Donna Edmonds
JUL 19 - JUL 31

JUL 22 - AUG 13

AUG 12 – AUG 28
2016 PRESENTING SPONSOR

613-382-7020
www.1000islandsplayhouse.com
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R

egular readers will know of our
arts and culture focus, and that in
each issue of Grapevine we take
the opportunity to feature either an art
gallery, or the work of a particular artist.
Our Spring issue editorial “Quinn’s of
Tweed: Fine Art on the QT”, featured a
painting by Laurie Near, entitled Carmen.
Who would have imagined that this work

could have so captivated the attention of
two and half year old Cora Van De Hoef?
Such was Cora’s infatuation with the
painting, “which she could not put down”,
according to mother, Liza. A trip to Tweed
was planned and after a brief chat with curator Paul Dederer, the outcome was that
the work found a new home with the Van
De Hoef’s. At first sight it might seem a
tad extravagant to indulge the whims of
a small child, but there’s more too it than
that. A tradition has evolved in the
Van De Hoef family, of buying an
original piece of art as a momento of recently deceased relatives,
and thereby connecting the past
with the future, and sadness with
joy. Steve and Liza make a point
of buying paintings from local
galleries rather than supermarkets,
because they want to support living artists and they value the advice of curators like Paul Dederer
of Quinn’s, in helping them make
their choice.

by Kelsey Powell

S

ince its establishment in 1992, 4th
Line Theatre has never wavered
from its founding mandate: “to preserve and promote our Canadian cultural heritage through the development and
presentation of regionally-based, environmentally-staged historical dramas.”
4th Line Theatre offers an outdoor theatre experience that patrons will not find
elsewhere: original, professional theatre
written by Canada’s leading playwrights,
featuring some of Canada's finest actors
and presented in a picturesque setting in
beautiful rural Ontario on the Winslow
Farm’s famous barnyard stage. 4th Line
offers a truly unique Canadian cultural experience. Enrich your summer and make
the trip out to this one-of-a-kind Ontario
gem. You will never forget it. This season will mark 4th Line’s landmark 25th
anniversary year of bringing theatre to the
rural stages of Millbrook, Ontario. This
will be a summer of epic, historical and
entertaining theatre in Cavan-Monaghan
Township. In July of 2016, 4th Line presents the world premiere of The Hero of
Hunter Street by Maja Ardal and directed
by Kim Blackwell which tells the story of
the December 1916 Quaker Oats factory
explosion and fire in Peterborough which
killed 24 men and irrevocably changed
the lives of local families. This highly
anticipated play examines the devastating

destruction and profound community response to one of Canada’s worst industrial
disasters. Examining the nature of heroism and the rebuilding of a community
shaken by disaster, this emotionally riveting production features a large cast of professional and community actors, unforgettable musical numbers and explores how
lives are rebuilt in the face of tragedy.
In August of 2016, back by popular demand Alex Poch-Goldin’s The Bad Luck
Bank Robbers* returns to the Winslow
farm. Directed by Kim Blackwell, this
critically-acclaimed play tells the story
of the August 31, 1961, brazen, daylight
robbery of the Toronto Dominion bank
in Havelock, Ontario. The bank robbers
make off with $250,000 in cash and securities, pulling off the largest, single day
bank robbery in Canada at that time and
triggering a flurry of speculation over the
mystery of the missing money—a mystery
which remains unsolved to this day. The
play has it all: courtroom drama, intrigue,
outrageous humour, classic car chases and
a good dose of Toronto/Montreal hockey
rivalry.
* This play is inspired by Grace Barker’s
book “The Bad Luck Bank Robbers”. For
more information, visit www.badluckbankrobbers.ca

The Hero of Hunter Street
JUNE 28 - JULY 23
Opening Night: Saturday
July 2, 2016
Tuesdays to Saturdays
at 6pm. Added performance on Monday July
18 at 6pm.

The Bad Luck Bank
Robbers
AUGUST 2 - 27
Opening Night:
Thursday August 4, 2016
Tuesdays to Saturdays at
6pm. Added performance
on Monday, August 22
at 6pm.
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It's All About the
Curb Appeal

RYAN’S

EYE

OR WHERE THERE’S WILL, THERE IS A WAY

by Will Ryan
illustration by Gray Abraham

A

t this time of year before
trees and bushes have
leafed out and the garden
beds are still bare, is a
good time to take a good
hard look at your house and property and
what you could do to possibly improve the
“curb appeal.”
Many of us are living with decisions made
either when the house was built or by previous owners or even by ourselves when

going with the least expensive made option made sense.
Currently there is a craze for watching
the programs on television that deal with
home makeovers and I’ve noticed the
trend is for cleaner slicker lines despite
the period of the homes. This is not necessarily a bad thing and I will discuss relatively low cost projects that can be done
to improve the appearance of a building
and garden without bringing in an entire
work crew and without compromising the
period or design of the property.
The categories I will discuss are details
that have been added to a home to make
it appear more important or of a different
period. These are referred to as “vanities.” I would also like to examine paths
and driveways, garden beds, and exterior
painting.
On the subject of “vanities”, at some point
it was considered a great asset to attach
dark boarding over a stucco finish to give
it a Tudor look. A decision perhaps you
should make in this current thinking of
cleaner finishes and looks, is, is it appropriate? Would it look better as a plain
stucco building?

There are few of us who dislike the
charm shutters add to a building. However, examine your shutters with a critical eye. Are they the decorative kind that
are so narrow that if closed they clearly
wouldn’t fit across the window? Consider
upgrading to a larger functioning shutter
that is the correct size for your window.
Although they are expensive, they can be
used for the purpose they were designed
for, and that is to adjust the light level
entering the house when they are closed
over the windows. This is done with the
adjustable blades, the effect being the
house is much cooler in the summer and
reduces or negates the need for air conditioning. The bonus, of course, is that the
proportion sits better on your house as the
size is appropriate.
If you have gateposts, which I happen
to be very fond of, are they big enough?
Gateposts that are too skinny or too short,
a different material from the house, or
have knobs or toppings that are pretentious or insignificant become a detriment
not an asset.
The path from the road to the house and
from driveway to house, was once a

means of access and relatively insignificant. Now driveways and paths are considered as important as the design of the
house and garden. If, you have the typical narrow cement path leading to your
home entrances one solution can be to
widen it to the minimum width which is
5’. If you have wide steps to your entrances, make the path as wide as your steps.
This can be done a number of ways without the expense of tearing up your concrete path. For example, if your house
is brick, purchase some similar coloured
frost resistant bricks, and edge both sides
of the path with bricks until it is the correct width. Three to four courses on each
side will make a huge difference, only one
course will appear mean. The same can be
done with driveways. If your house has
siding or is wood, be creative with a piece
of pressure treated wood lining your concrete path with some concrete pavers the
other side to widen it. If your driveway
or path is concrete pavers, think about
placing bricks or wood or stones/gravel
between the pavers to give some interest
and to break up the area. Adding interest
to your pathways and driveways often

FAVOURITE BRANDS & HOTTEST TRENDS

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

324 King St., East, Kingston
613.549.2020

Brands including: Silho uette, Carerra, and mo re.

means you can dispense with the linear
garden beds that so often line each side of

narrow paths. The look, although more interesting with wider and improved paths,

Contempor ary
A r t gA r t i s t s
J u ly 1 2 t o Au gust 2 1

New Paintings
how I see it

by Patti Emmerson

Sunday Morning with Matisse
by Teresa Mrozicka

Studio 22 OpenGallery
32O King Street E. - Overlooking Market Square - Kingston - Tuesday to Sunday, 11 to 5 - Thursdays ‘till 8 & Fridays ‘till 1O - 613-546-7461 /s22.ca
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9th Annual

TREE PLANTING?
FUNDING SUPPORT IS AVAILABLE

Skeleton Park Arts Festival
June 22 – 26, 2016
This year, Skeleton Park’s annual summer
solstice celebration will take over the
neighbourhood for ﬁve days: music,
dancing, porch jazz, artisans aplenty,
yoga in the park, live theatre, something
for everyone! Below is a summary of
everything that’s happening this year.

If you are planting trees on your property, you may
be eligible for funding assistance. Planting trees
on your property helps fight climate change and
increases wildlife habitat and water conservation.

2016

Labour DayWeekend

Forests Ontario is working with its tree planting
partners across the province to deliver the Ontario
government’s 50 Million Tree Program.

Downtown Country in
Confederation Park

If you have at least 2.5 acres of
productive land, you could qualify.

June 23 + 30, 2016
Downtown Country in Confederation Park
brings together great Country acts from
around the region to entertain you every
Thursday night ! We invite you to enjoy
all concerts with us this summer! The
program runs from mid June through to
September performed by Kingston’s very
talented country musicians.

Canada Day in Kingston
July 1, 2016
Come celebrate Canada Day in Downtown
Kingston! There's fun to be had all day!
Like Limestone Mile – a race for kids,
the Canada Day People Parade, the Civic
Ceremony at City Hall and of course, the
Canada Day Fireworks Spectacular at
Confederation Park!

ArtFest at City Park
July 1 –3, 2016
Located in beautiful City Park, Kingston.
150 Artists and Artisans from across
Ontario and Quebec are in Kingston
for THREE days starting Friday Canada
Day, Saturday and Sunday. Walk the
shady paths throughout the park.
Enjoy outstanding pottery, glass, wood,
jewellery, gourmet food, live music, art
workshops and live outdoor theatre.
poetry and more!

Buskers Rendezvous
July 7 –10, 2016
For these four days and nights, Buskers
from all over the world - as close by as
your Kingston backyard to as far away
as the shores of New Zealand – are
everywhere! From Princess to Ontario
& all streets in-between, you’re always
close to non-stop busking action. What
don’t they do? Juggle, dance, sing, magic
tricks…the list is way too long to print
here!
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creates a cleaner and more contemporary
façade. You may lose some of your grass
area, but I’ve never heard anyone complain about having less grass to mow.
I have discussed garden beds and planters
in some of my previous articles but it never hurts to reiterate, that garden beds that
are filled with large areas of one plant and
preferably one colour, calms the space and
gives it a cleaner appearance than many

different plantings. Again, cast a critical
eye on your planters, are they too small by
todays’ thinking? If you invest in planters
that are large enough to make an impact
sometimes you are ahead of the game because you often need fewer of them.
Finally, there is a common saying that
paint is the cheapest upgrade. I think I
frequently make this statement. Well, this
may not necessarily be the case these days
as good quality paint is expensive. The
upside is that our paints have so improved
that the colour doesn’t fade as quickly,
the coverage is excellent so usually two
coats does the job, and there are paints
that are suited for every sort of surface.
Let me say again, painting your trim, your
wooden porches, garage, sunroom and
other areas the same colour is very pleasing to the eye and gives a cleaner fresher
aesthetic. Eave troughs and downspouts
can be blended with the soffit or painted
to contrast, and there are many handsome
shades often recommended for these items
by paint companies. Downspouts can also
be painted the same shade as the surface
over which they extend.
I am not suggesting that we attempt to
erase any vestige of history from our
buildings by these relatively modest upgrades because even the most historic
structure can benefit from a widened path
and cohesive exterior painting. Nor do
I advise a cookie cutter approach to all
homes and buildings, but I feel that perhaps by considering one or more of these
modest projects you might experience
a renewed interest and sense of pride in
probably your most important asset.

Call or visit us at:

Forests Ontario
416.646.1193
www.forestsontario.ca/50mtp

Paid for, in part, by the Government of Ontario

SEPTEMBER
3rd to 5th
10am - 4pm
www.rednersvilleroadarttour.com

Our Sponsors

MICHAEL MOFFAT

Prince Edward County
Lavender is a grower,

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

732 Closson Rd, Hillier, Ontario
Canada K0K 2J0
www.peclavender.com
toll free 1-800-343-0841
JOIN US for our

5th LAVENDER FESTIVAL
JULY 2, 3, 2016

CULINARY • HONEY
GIFT ITEMS • PLANTS
BODY CARE • SOAPS
ESSENTIAL OILS
NEW
DAY, NIGHT and
HAND CREAMS,
ROLL-ON
PERFUME

10:00 am - 5:00 pm

Admission: $5.00 per person
children under 12 are free
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by Lillie Normile

A

OUTDOOR
PURSUITS
Canoeing, Kayaking and
Standup Paddle Boarding

"

Earth and sky, woods and fields, lakes and rivers,
the mountain and the sea, are excellent schoolmasters, and
teach of us more than we can ever learn from books.
- John Lubbock
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R. Sam McLaughlin

"

re you looking for a new
outdoor activity? The arrival of warm weather lures
Canadians out of doors.
Who hasn't seen photos
of Pierre Trudeau gracefully skimming
northern waterways in his canoe? It is a
serene way to experience our lakes and
rivers. People who are more adventurous
can tackle faster moving water to canoe
on, or take out a kayak or better yet stand
up paddling. Whatever outdoor activity
you pursue always begin by investigating
the new sport. Lessons, clubs and equipment become important aspects to explore
before setting out on your own.
I had the pleasure of discussing these water sports with Bart Spievak of Green Canoe Outfitters, Cobourg. His enthusiasm
was evident in our conversation. Bart and
his family enjoy their time on the water.
The company offers a rental program and
sells canoes, kayaks and SUP. Check them
out at www.greencanoeoutfitters.ca
Clear Water Design, Prince Edward County, not only sells but also has manufactured canoes and kayaks since 1995. Michelle Laframboise discussed the option
of “try before you buy” as a method of determining the best equipment to use. Full
information is available on their website
www.clearwaterdesignboats.com
Ontario is blessed with over 75 provincial
parks and over 7,500 interior campsites.
The parks and local outfitters rent canoes
and equipment but first take the time to
learn how to canoe, kayak or paddle board
safely. Try-before you buy is available
from some retailers; to find out how the
canoe, kayak or paddle board feels on the
water. Paddling with what ever marine
vessel you choose allows the opportunity to enjoy scenic beauty, landscapes and
wildlife, both in the water and on shore. If
you choose a motorboat free lake you will
be guaranteed peaceful, easy paddling as
a novice.
Canoeing and kayaking does not have to
be a solitary adventure but can be a wonderful family outing and is not limited to
young families. People of all ages and
abilities can take part. Depending on the
wants of the paddler, canoeing and kayaking can offer a peaceful and meditative

experience or an exhilarating one, by venturing out on faster flowing water.
The weight of the canoe or kayak is important if you are planning to transport it
on your vehicle to your cottage and leaving it in the water or will be trying out
different places and having to often carry
your vessel to the water.
It should be noted that some outfitters
insist renters use the supplied personal
floatation devices (PFD). This has come
about due to people arriving with outdated and unsafe floatation devices. Place the
safety of yourself and family above cost.
When purchasing a PFD look for a paddle
specific one as it will be more comfortable to wear.
Canoeing and kayaking are considered
low impact activities and offer improved
cardiovascular fitness and increased muscle strength. The back, arms, shoulders
and chest benefit from moving the paddle.
The strength to power a canoe or kayak
is increased in the torso and legs while
rotating the torso and applying pressure
with your legs. All this activity still has
a reduced risk of wear and tear on joints
and tissues.
It is recommended that you be a competent swimmer and don't just expect full
protection from your PFD. Before purchasing a canoe or kayak consider borrowing or renting equipment to see if this
is indeed an activity for you. Don't forget
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the sunscreen; the combination of water
and sun can be a lethal on our skin.
If you believe stand up paddle boarding
is only for the ocean you will be pleasantly surprised to find that it is becoming
popular in Ontario on our lakes and rivers.
From the Grand River to the Rideau River there are clubs and businesses offering
training and outings for paddle boarders. Can you picture yourself doing the
downward dog yoga pose on your paddle
board? It is a great way to increase balance and work your core; although not all
boards are suitable for yoga. Boards specific for yoga are available as well. It is a
combination of surfing with canoeing and
kayaking. SUP is great off-season training
for skiers and snowboarders.
For a beginner, once again look for lessons
and rental equipment. It is recommended
that you start with a Flat Water SUP board
or an inflatable board is also available;

fully inflated it is rigid and durable. An
inflatable board is a great board to have
at the cottage and can be used by anyone.
Boards are excellent to explore lakes and
bodies of water. In Canada, a standup paddle board is considered a nautical vessel
and the Coast Guard requires paddlers to
have a PFD. It has to be with you but you
don't have to actually wear it; however it
is recommended you wear it for your safety. Also mandatory is a Boater Safety Kit
in your canoe or kayak. Checking with the
rules set out by the Canadian Coast Guard
is recommended. Marine Police can stop
you and check for compliance.
Learn how to safely and correctly enjoy
a canoe, kayak or paddle board. Getting
outside and enjoying the all too short
summer weather of our expansive country has numerous health benefits, provides
family time and expands our knowledge
of the geography and local wildlife.

Serves 8
Prep time: 10 minutes
Cooking Time: 12 minutes
Difficulty: easy
Ingredients:
For the Dressing:
2 tbsp. of mayonnaise
1 tbsp. of champagne vinegar
1 tbsp. of extra virgin olive oil
kosher salt, to taste
freshly ground black pepper, to taste

Pasta salad

with farfalle,
diced ham & sweetcorn

For the Pasta Salad:
1 lb. of farfalle pasta, or pasta of choice
1 cup of corn kernels,
frozen, thawed or canned
1 cup of diced ham
1 cup of diced red bell pepper
1 tbsp. of sliced scallion
2 tbsp. of fresh chives, chopped
Method:
For the Dressing:
Combine all ingredients into a small jar
with a tight fitting lid. Shake vigorously
until completely incorporated. Set aside.
For the Salad:
1. Prepare pasta according to package
instructions. Let cool.
2. Once the pasta has cooled, place the
corn, ham, and bell pepper with the pasta,
into a large mixing bowl.
3. Pour the prepared dressing over the top
of the salad and toss until well coated.
Garnish with chives when ready to serve.
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Skilled bakers make bread twice
daily using Village ground flour in
an 1860s style wood fired brick oven.

Step Back to
1860s Rural Ontario

Sitting on the banks of the St. Lawrence River, Upper
Canada Village is internationally recognized as one of
North America’s finest restoration projects.

A Visit to
Upper Canada Village
by Sharon Harrison
photography by Rob Stimpson

U

pon entering the grounds of
Upper Canada Village near
Morrisburg, it is immediately apparent the place is a
little different to most other communities. There is peacefulness in
the air; the soft chirping of the birds can
be heard above the din as hoards of excited school children gather nearby. There
is activity as village folk toil, and yet the
pace of life is different and the busyness
doesn’t feel rushed. As leafy trees sway
in the breeze of a different time, there is
tranquility and an unusual charm about
the place. Welcome to the year 1866.
No time machine is required as you step
back to 1860s rural Ontario. The unique
village setting is an extraordinary accomplishment, and brings together a group of
authentically-historic buildings making
up the working village. Run by The St.
Lawrence Parks Commission, the village,
nestled on the banks of the St. Lawrence
River, was formed in 1961. The village
was created using many of the heritage
buildings, moved here several years earlier, and saved from flooding during construction of the St. Lawrence Seaway.
The Seaway project saw a number of
small riverside communities and villages
disappear as a result of the massive engineering undertaking—those villages are
now known as the Lost Villages.
The scene may be a man-made, created
history, but the forty-plus historic structures form a very accurate portrayal of
life in the 1860s. The many buildings
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Photo provided by the
St. Lawrence Parks Commission
on site—many functioning just as they
would have in the 1860s—are solidly
rustic in their construction and include
a chapel, a tavern and livery, two farms
and two mills. There is a doctor’s house,
the Masonic lodge, a church, a hotel and
a general store. The skilled craftspeople
include a broommaker, a dressmaker and
a shoemaker. The village offers an insight
into a time many have never before experienced: this little slice of local history
is show-and-tell meets time travel meets
historical interpretation.
The aroma of freshly-baked bread emanates from the red-frame building;
the distinctive homely fragrance wafts
through the village on a daily basis.
Baked in a traditional brick oven, the
bread is made from flour ground in the
flour mill. Would you like some cheese to
go with the bread? Visit the cheese factory to see how cheese was made in the 19th
century using methods and equipment of
the time. The embers at the blacksmith’s

workshop are always glowing red hot.
Visit the forge to watch the blacksmith as
he creates metalwork—from horseshoes
to weathervanes to hinges. Interested in
knowing how the weekly newspaper was
put together back in the 1860s? The printing office will show how the typesetters
individually placed the lead letters to create the text of the newspaper. If you are
fascinated to know how an oil lamp or a
pail is made, drop by the tinsmith and he
will show you how.
Everything from the garb of the villagers,
to the contents of the homes and stores,
to the many tools and equipment of the
trades, is an accurate representation of
mid-19th century rural Ontario. From
the method of bread making, to the wood
planing in the saw mill, to the way the
farmer works his oxen in the field, all are
true to the period. Many of the custodians
of the stores and trades will indulge the
visitor: the act, customs and language of
the costumed interpreters unmistakably

Experience all of the sights and sounds
of the 1860s including watching the
versatile Canadian horses working in
the fields.

reminiscent of the time. From the horse
and buggy gently clip-clopping along the
dirt path, to the horses grazing in an adjacent field, it is as if the occupants know
they exist in a different time.
While the experience does include static
exhibits, most of the set up is real life,
with hands-on, interactive and functioning operations. The dedicated staff and
volunteers form an integral part of the
village atmosphere, proudly showcasing
their special village and ensuring visitors
leave feeling enthralled by the day’s adventures. Upper Canada Village provides
not just an educational experience, but allows a glimpse of what life may have been
like for our ancestors. There is a feeling
of curiosity and a touch of nostalgia for a
simpler time. You can take a trip on the
miniature train as it travels along the river. The Moccasin is a scaled replica of
an 1860s locomotive: red, grey and black
with shiny chrome gleaming in the summer sunshine. For something a little different, take a trip on the horse drawn tow
scow: the large, flat-hulled barge is pulled
along the canal bank by a horse.
While regular programming runs through
to mid-September, Upper Canada Village
offers many special events throughout
its season including a haunted walk tour
and a civil war re-enactment. Don’t forget the unique Pumpkinferno in October,
and completing the year, the ever-popular Alight At Night. A very unique and
exciting attraction, Upper Canada Village
is one of the largest living-history sites
in Canada. The enchantment will delight
every member of the family as it offers a
genuine insight into the fascinating world
of daily working life 150 years ago.

Wine Country meets

Cottage County

Book your tour of Prince Edward County’s finest cottage resort,
Sandbanks Summer Village – 80 acres of meadows, woodlands and
over 1600’ of pristine waterfront. Own the cottage and the land in the
heart of Eastern Ontario’s celebrated wine country. Cheers.

613. 476. 5286 www.summervillage.com

www.uppercanadavillage.com
1.800.437.2233
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Grapevine's Guide to
Events, Festivals & Galleries
by Jeff Keary

I

n eager anticipation that we can
now venture outdoors, I’ve put
together a collection of events that
readers might like to visit. We joke
that there’s only two seasons in
Canada – winter and construction. I can
confirm that the construction season is
very much upon us, so why not meander
along the back roads – you never know
what you might discover!
Amherst Island
Waterside summer music festival
www.watersidemusic.ca
Concerts from July 3 to August 16.
Bath
Canada Day festivities are legendary.
www.bathcanadaday.com
Fairfield-Gutzeit House
www.villageofbath.com
Belleville
Bridge Street offers Quinte Arts Council,
Gallery 121, Funk and Gruven, and the
new Morris-Paylor Gallery. Around the
corner is the Parrott Gallery.
Glanmore House, national historic site
resplendent with new period carpet.
Waterfront and Ethnic Festival July 7 to 10
Empire Rockfest - July 20-23
Brighton
Art on Main, July 9, 10am to 5pm
Presqui’le Provincial Park - Enjoy a
nature walk or fly a kite. Gates of Presqui’le Gallery and try out the brews at
the new Presqui’le Brewery…
recommended!
Memory Junction Museum,
an 1857 railway station.
Proctor House Museum,
Fine Interiors and grounds to enjoy.
www.proctorhousemuseum.ca
Cavan
Galerie Q ‘serious art for serious collectors and investors”. www.galerie-q.com
Permanent collection and works for sale.
Valerie Kent’s art classes are every week-
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end and a major ‘plein air’ competition.
www.cavanarts.ca
Clarington
Visual Arts Centre Clarington offers a
regular schedule of exhibitions and classes. Cai Kui: until July 3. Born in China,
now living in Bowmanville, Cai holds
academic positions in China.
George Antonov, July 17 to August 14.
An artistic adventure including a period under Communism. Bulgarian, but
calling Bowmanville home, works with
painting and sculpture.
Cobourg
Check out The Loft located above Harden & Huyse. It offers documentary and
independent cinema, streamed performances and live music - June 16 Hillsburn from Halifax, June 25 Marie-Lynn
Hammond, July 24 Olivia Rapos Trio.
August 10 Qristina & Quinn Bachand.
For full details, www.cobourgloft.ca/
live-concerts, better still sign up for the
newsletter.
Art Gallery of Northumberland
www.artgalleryofnorthumberland.com
‘Going Solo’ works by Toronto abstract
artist Mike Smalley to July 10.
Cobourg Waterfront Festival July 1 to 3,
variety of activities, arts and crafts, live
music and a Teddy bear’s picnic.
Godfrey Sculpture Park
Works by Stephan Duerst in sixty acres
of the Canadian Shield.
(Approx 40ks north of Kingston on
highway 38) Now open.
Kingston
Bader Centre for Performing Arts.
June 29 Inaugural concert by the Isabel
Quartet. www.theisabel.ca
Agnes Etherington Art Centre
www.agnes.queensu.ca
Stories to Tell, to April 2018.
Singular Figures, to December.
Dig: A contemporary show featuring
Chaka Chikodzi, Ben Darrah, Pat McDermott, Joan Scaglione, Su Sheedy and
Sharon Thompson. Until August 7.
Art Scenes Kingston 1840s/1940s/1970s,
to August 7.

The ‘Inspired’ Amateur: Kingston Women Artists 1890s to 1920’s, to August 7.
Kingston Women’s Art Festival.
August 21 rain or shine, City Park.
Studio 22, great shows accompanied by
great music. www.studio22.ca
Vibrant Disappearance fantastical multimedia works by Ewa Scheer.
Ice Paintings and Ice-carbon.
Now to July 3.
Solo shows by Patti Emerson – “how
I see it” and Teresa Mrozicka “Sunday
Morning with Matisse”,
July 12 to August 21.
Cornerstone Canadian Art and Craft your one stop shop for all things arty and
crafty and Canadian.
www.cornerstonecanadianart.com
The Tett Centre, www.tettcentre.org, and
Modern Fuel, www.modernfuel.org, on
the same site.
Oshawa
Canadian Automotive Museum –
collection of historic vehicles.
www.canadianautomotivemuseum.com
Parkwood House, a national historic site
with delightful gardens.
www.parkwoodestate.com
Robert McGlaughlin Gallery, largest
collection of Painters 11.
Moving Image examines concept of
movement with works from the permanent collection, to August 30.
5th Anniversary of Group Portrait 1957
history of Douglas Coupland’s sculpture
adorning the exterior, to October 31.
www.rmg.on.ca
Peterborough
Peterborough Music Fest June 24 to
Aug 25. www.ptbomusicfest.ca
Canadian Canoe Museum - world’s
largest collection of canoes, kayaks and
paddled watercraft.
www.canoemuseum.com
Lang Pioneer Village, an authentic 19th
century settler experience.
www.langpioneervillage.ca
Open now for the season.
Christensen Fine Art,
www.christensenfineart.com
Land Series – mixed media by Sarah
Gibeualt June 10 to July 8
Summer Group Exhibition
July 9 to September 3.
Art Gallery of Peterborough
www.agp.on.ca

Setting Afloat on a river in Spate. Brad
Copping combines a year as artist in residence at the Canadian Canoe Museum
with glass and mirrors.
Port Hope
Art Gallery of Northumberland Gallery
Boutique. Queen St.
Engine Gallery. Solo Show of photographer Dr. Stephen Levinson thru’ June.
Solo show of painter Sam Murata thru’
August. www.enginegallery.ca
Port Perry
SPARK – do you have a great idea to
launch a new arts initiative? We can help
and grants are available.
www.scugogarts.ca
Canada Day in Palmer Park with Scugog
Artists.
July 29 Port Perry Rotary Ribfest –
Artwalk and Waterfront activities for all.
Music and Kidszone.

Canadian painting, craft and gift items.
www.quinnsoftweed.ca
Warkworth
NuWork Gallery, Main Street. Westben
Jazz Fringe “Sketchy Behavior” Blair
Yarranton, Trumpet and Percy Adler,
guitar. July 29 from 9pm to 11pm.
Warkworth Long Lunch, August 16 from
11:30am to 3pm. Celebrate local fare
with live music.
Wellington
Paulette Greer’s Side Street Gallery flies

the flag for all things cultural and artistic in Wellington. Exhibitions and work
by many local artists and crafts persons.
Whitby
Station Gallery,
www.whitbystationgallery.com
Keeping it Real, an exploration of hyperealist painting, to July 10.
High School Confidential, Exhibition
of work by children at Station Gallery
courses. July 16 to September 4.

Prince Edward County
Oeno Gallery Sculpture Garden. The
interplay of sculpture and landscape.
Grounds are licensed allowing one’s
meanderings to be accompanied by Huff
Estate’s award winning wine. It doesn’t
get better than that.
Arts on Main: Picton. Works of 25 artists
on show seven days a week 10am to 5pm.
www.artonmaingallery.ca
Lavender Festival, July 2 to 3 from 10am
to 5pm. Everything you ever needed to
know about lavender. Plus petting zoo,
pony rides, balloons, a magician, live
music and great food.
www.peclavender.com
Red, White and Blue: great music at
great locations.
www.redwhiteandblues.ca
Huff Estates: Samantha Martin and Delta
Sugar September 9 at 7pm.
Closson Chase: The Harrison ‘Sweet
Taste’ Kennedy Band, September 10
at 2pm.
Rose Hall Run: Angel Forrest, September
10 at 6pm.
County Cider Company: Sept 11 at noon.
Miss Robin Banks.
Local Store, www.local-pec.com, New
kids on the block in a cool old barn/retail
space for artisans. County’s bounty with
goats!
Tweed
Quinn’s Of Tweed, fabulous collection of
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Where to
Stay & Eat
**To feature your hotel, restaurant or vacation rental
in our Where to Stay & Eat listing please contact
tracey@grapevinemagazine.ca

B&Bs
The Mystic Dandelion B&B
77 Wilson Road
Bloomfield, Ontario
Prince Edward County
613.393.0107
themysticdandelion.com
Windswept on the Trent
158 Birch Point Road
Hastings, Ontario
Northumberland County
705.632.1405
www.windswept.ca

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

Fine Homes & Real Estate
Prince Edward County

•

Northumberland

•

Quinte

•

Kingston

•

Hastings

Vacation Rentals
County Holiday Homes
Cottages and Homes in
Prince Edward County
1.866.576.5993
info@countyholidayhomes.com
www.countyholidayhomes.com
East & Main Bistro &
The Suites Above
270 Main Street, Wellington
Prince Edward County
613.399.5420
www.pomodoropec.ca
www.eastandmain.ca
*The Suite is above Pomodoro restaurant

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

LIST LOCAL.
MARKET GLOBAL.

Toronto Head Office
Mississauga / Port Credit
Collingwood
Muskoka
Northumberland County

416.925.9191
905.278.5775
705.445.5454
705.765.6878
905.800.0321

chestnutpark.com
This is not intended to solicit buyers or sellers currently under contract with a broker
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Fine Homes & Real Estate

Fine Homes & Real Estate

Prince Edward County

Prince Edward County

•

Northumberland

•

Quinte

•

Kingston

•

Hastings

•

Northumberland

•

Quinte

•

Kingston

•

Hastings

Twelve Trees Condominiums
WELLINGTON
PRINCE EDWARD COUNTY

On the Shores of Lake Ontario

Sotheby’s International Canada Realty, Independently Owned & Operated
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The Last Bite
by Sharon Harrison

M

id-June signifies an important time in the astronomical calendar as
the great phenomenon
known as the summer
solstice is celebrated. The timing of this
major celestial event is dependent upon
when the sun reaches its northernmost
point from the equator. The solstice usually occurs on or around June 21st, but it
can vary by a day or two from year-toyear. A leap year guarantees the summer
solstice will occur on June 20th, but occasionally it can fall as late as June 22nd
—the last time was in 1975.
While some call it the first official day of
summer, others refer to it as the longest
day of the year, and it is sometimes confusingly known as midsummer’s day. As
the days lengthen, the sun rises higher and
higher until it almost seems to stand still
in the sky. This year in the northern hemisphere, June 20th will be the longest day
of the year—and the shortest night of the
year. It is also the point in the calendar
when the nights will begin to draw in very
slowly as the hours of sunlight decrease.
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The word solstice comes from the Latin solstitium, where sol refers to the sun
and stitium means to ‘make stand’ or ‘to
stop’. In the few days before and after
the June solstice, the sun appears to do exactly that: it stands still. Technically, the
summer solstice only lasts a moment and
marks the exact time when the sun reaches its zenith. The solstice was also once
known as litha by the Saxons.
Midsummer’s day is sometimes confused
with the summer solstice, while some
believe midsummer’s day should occur
in early August, at the midway point between the summer solstice and the autumnal equinox, also known as the midpoint
in the growing season. Midsummer’s day
usually falls three days after the summer
solstice, and is almost always marked
on June 24th. Traditionally, festivals,
long-standing customs and merriment
take place on midsummer’s day or on
midsummer’s eve, to celebrate and mark
the longest day of the year. June 24th
eventually became known as the feast day
of John the Baptist where many places,
including some Nordic and Baltic coun-

tries (as well as Quebec), made the day a
national holiday known as St. John’s Day.
It has long been believed midsummer was
a time when evil spirits came out and so
bonfires were lit to fend off the bad spirits. In Great Britain, midsummer’s eve is
thought of as a time of fairies. Flower garlands as well as water have significance in
many customs but especially so in Russia,
and many ancient practices also included
fertility ceremonies. The day has often
been thought of as a time of magic with
different countries and cultures holding
their own unique celebrations at this very
special time of year. Pagan traditions go
back thousands of years in Great Britain
with ancient stone circles playing a significant role in solstice ceremonies, most
notably at Stonehenge in Wiltshire where
thousands still gather each year to witness
the rising of the sun on the day of the summer solstice.
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Start your Prince Edward County experience at one of the most established and largest vineyards
in the County. Featuring more than 15 varieties of wine and Italian inspired food on our patio.
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