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Milestone Anniversaries Celebrated
nEleanor and Harold Joyce - 50th on January 28
nNancy and nErnie Racz - 40th on April 8
nLouise and nBruce McCann - 50th on April 28
nJudy and Pete Porter - 45th on May 20
Faye and O’Neal Snow - 60th on June 7
nMarion and nJim Pepper - 55th on April 13

In Memoriam
Beulah E. (Ronson) Grummett æ 71, on December 30
nKathleen (Shortt) Lloyd æ 97, on January 4
Holger Svenningsen æ 82, on January 5
Walter William Welsby, on January 23
Chester P. Klitzke æ 89, on February 10
John Boldt æ 81, on February 17
Marion Gifford æ 92, on February 21
nEdna Irene Ames æ 85, on February 27
Charles Lester Robertson æ 88, on March 3
Harry Anthony Verbakel æ 85, on March 18
Roger Podlesky æ 68, on April 9
William “Willy” Keith Shepherd æ 49, on April 10
Sharon Ann Mudford æ 46, on May 3
Jean Elizabeth (Swick) Ferris æ 92, on May 4
Pauline (Gray) Gauvin æ 79, on May 15
G. Arthur “Art” Moore æ 80, on June 1
Walter Edwin Hoskin æ 78, on June 6
Eunice Marie (Cronk) Vervaecke æ 74, on June 7
Mildred May (Epple) Corbett æ 82, on June 15
nJudith Ann (Casselton) McCrory æ 72, on June 16
Mary Cecilia (Bahula) DeSerrano æ 84 on June 18
Catharina "Katie" Stanislaus Verbakel æ 88, on June 20
Ruth Ferris æ 90, on June 25
Helen Van Hooren æ 90, on June 27

OTHERS IN THE OVER 60 CLUB
Mildred and Eric Corbett - 61st on May 5
Gloria and Don Dutton - 62nd on May 24

Milestone Birthdays Celebrated
nTom Millar - 85 on January 1
nDoug Chadwick 75 January 2
nAlberta Furler 75 January 14
nLaura Snow 95 January 17
nJohn R. Beamer 75 January 20
Lillian Moore 90 January 22
nGeorge Lloyd 75 February 23
nPauline Saracuse 90 March 10
Alec Godden 80 March 13
Pauline Cole 90 March 16
Joyce Duncan 80 March 28
nMuriel Millar 85 May 21
Clara Post May 24

The Vittoria & District Foundation tries to present all
folks who have a “Vittoria Connection” who are
celebrating a Milestone Birthday (75, 80, 85, 90, etc.) or a
Milestone Anniversary (40, 45, 50, etc.) with a framed
congratulatory certificate. No doubt there are some in this
category who we do not know about. If you know of
someone we have missed, please tell us.
(We define a “Vittoria Connection” rather loosely as a
present resident of the Vittoria district, or a former
resident, or a member of The Vittoria & District
Foundation, or a member of some other Vittoria district
club or organization.)

OTHERS IN THE OVER 90 CLUB
nAda Stenclik 97 on January 10
Audrey Bingleman - 99 on April 15
Minnie Cullimore - 94 on April 19
nAda Casselton - 92 on June 15
A man's character may be learned from the adjectives
which he habitually uses in conversation.
Mark Twain
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Thanks to All Contributors and Volunteers for 2012
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A Very Good Year!
2012 Auction follow-up
On the previous page, you probably saw a list of
approximately 170 Auction Contributors plus 70 Volunteers
who helped make our 2012 Spaghetti Dinner and Auction
such a wonderful success (or helped host the 2011 Ontario
Volunteer Services Awards last June, or performed some
ongoing service function throughout the year).
We had 83 items donated to our Live Auction, 120 to our
Silent Auction, 60 to our Raffle, 60 to our Toonie Draw, and
28 Door prizes, for a grand total of 351 items donated by our
very generous contributors.
The values of the various individual items ranged from $4
to $3,100, with the average value being in the $70-$80
range.
The meal was well-received, Auctioneer Lyle Smith was
once again outstanding, we had an entertaining visit from 3
nuns from the Delhi convent (we did not hear of them
converting anyone), and our sell-out crowd went home
content, satisfied and happy once more.
All in all, our 2012 Spaghetti Dinner and Auction was our
16th Annual successful presentation. Well done, gang!

1917 was a very good year!

Laura Snow celebrated her 95th
birthday on January 17, 2012, proudly
receiving guests at her home.

Laura Snow - 95 on January 17, 2012
- contributed by Linda Vancso

nLaura Snow, one of Vittoria and District’s senior
elite, celebrated her 95th birthday with family and
friends on January 17, 2012. She is excited to describe
how many birthday cards she received for her 95th
and proudly points to the recognition certificate
delivered to her home by nJim Melville on behalf of
the Vittoria & District Foundation.
Born Laura Nance in Surry County, North Carolina,
Laura married Fred Snow in 1932 and together with
young sons O’Neil and David they immigrated to
Canada (by train to Waterford) in 1938.
Laura remarked that she was never homesick as
people were so nice to her here. Settling originally in
the Princeton area, they subsequently moved to Round
Plains where they continued to grow tobacco for their
sponsors, the Milne family. Fred’s first cousin, Carl
Stanley who also came from North Carolina, was able
to secure a job for Fred with the Vittoria Plantation
Farms. Laura boarded Tom Cox’s workers. Eventually
they would buy the Johnson farm in 1950, having
sharecropped there for five years.
They had two more children Sandra (Misner) and
Cecil, who died tragically in a motor vehicle accident in
his 21st year.
Despite being very busy with tobacco farming, Fred
and Laura integrated quickly into Vittoria and district
and contributed many volunteer hours to the
community. Fred was a charter member of the Vittoria
Lions Club and was one of the original cooks for the
traditional Vittoria Lions Chicken Barbeque. Laura
was a Charter Member of the Lioness Club, a member
of the Vittoria Baptist Church, the WA and the Eastern
Star. Laura is proud of the recognition she received a
few years ago, when she was given an Ontario
Volunteer Service Award from the Ministry of

Citizenship and
Immigration, for
her volunteerism
spanning 50
years.
Laura’s
memory and
recall of family
history and
events is
amazing and she
is always eager
and willing to
share
remembrances
and recollections
with family and
guests as they
visit in her
home. Laura is
also a wonderful
cook and is
delighted to
share any of her
many recipes.

1922 was a very good year too!
Lillian Moore - 90 on January 22, 2012
- contributed by Lillian Moore’s family

Lillian Moore celebrated her 90th birthday on
January 22, 2012 at the Norfolk Hospital Nursing
Home with her two surviving sons nWillie and Wayne,
daughter Carole, 9 grandchildren and 7 great
grandchildren.
Howard Moore, Lillian’s late husband, was born
near Danville, Virginia, and having lost both parents at
a very young age, was moved from relative to relative
before coming to Canada to live with his brother
James Moore of Silver Hill. That is where Lillian met
Howard and they began dating when she was 15.
Howard and Lillian married October 15, 1938 when
Lillian was 16 and Howard was 20, in the Minister’s
home at Lynedoch, Ontario.
They lived initially on the 10th Concession west of
Silver Hill, North Walsingham where they were
sharecroppers for the Lake Erie Tobacco Plantation
until 1946.
Lillian and Howard had six children – Willie in
January of 1940 and Harry in December of 1940
(deceased in 1998) – two children in the same year!
Next came Carole, Danny (deceased in 2007), Brian
(deceased in 1993) and Wayne.
In 1951, Howard and Lillian purchased the farm
they sharecropped on the Hillcrest Road from the
Vittoria Plantations. They purchased a second tobacco
farm in 1965, which Willie and Danny grew, until both
farms were sold in 1975.
Lillian, despite her large family and farm
-3-

A Very Good Year!
commitments,
continued to
volunteer and
participate in
many aspects of
her community.
Lillian has
been a member
of the
Woodhouse
United Church
from 1952 until
the present ...
Lillian Moore celebrated her 90th
(and yes she
birthday on January 22, 2012 at the
took all six kids
Norfolk Hospital Nursing Home.
to church every
Sunday!). She is
a Life Member of the Vittoria Order of the Eastern Star
(OES) from 1954 to present, and was Worthy Matron
in 1958 and 1968. Lillian jokes that she didn’t have
time to participate in more organizations
(understandably!).
Lillian’s family willingly gives her the love,
encouragement and inspiration that she has bestowed
upon them and others over her lifetime.

Pauline Saracuse - 90 on March 10, 2012
“I’m tough – I’m from Vittoria!”
– Excerpts from an article written in 1991 by Marcia McKinnon
using Pauline’s own words.

I, nPauline Saracuse was born March 10, 1922,
Edith Pauline Smith. Forget the Edith. Mother (Ella)
said I was born in our old house in Vittoria. My father
had a grist mill. His name was Elwood Smith. When I
was a kid – I can visualize it now – there would be
maybe eight or ten teams of horses around our old mill
and it would be chuck full of grain and he chopped the
grain. It was done by machinery, for each one of the
farmers.
My father had that for a long time and he also drove
for the Brantford Expositor newspaper for thirteen
years. And then, when tobacco came into Norfolk
County, the mill just went down. There were no more
farmers coming with grain, so he ended up selling the
mill property to the Conservation Authority, but still
kept the house. It is the brick house near the Vittoria
mill pond. We kids swam in the pond, but mostly in
the creek. After dad died, my husband George and I
bought it and we still own it.
My chores – we had to feed chickens, geese and
ducks. My dad raised geese and ducks and then every
Christmas my dad had what he called a ‘Shoot’. All
kinds of people would come to our place and they
would shoot at a target and the one who got closest to
the centre of the target got a goose or a duck.
Years ago too, the pond used to freeze over and we
could skate all winter. And now it never freezes. Also
my dad and other farmers used to come and cut ice.
They had what they called ice houses. My mother used
to make ice cream in an old ice cream maker. You
-4-

would put the ice and rock salt down into the space
between the outside container and the inside cylinder
that held the ice cream mixture, and you would turn
the cylinder with a handle until it thickened and was
ready to eat.
We had cows and two horses for a team. My dad
never had motorized machinery. We had a buggy to go
into town. My dad had a milk route in Vittoria. In
those days you didn’t have to pasteurize milk. When I
was a kid, I always helped him. We had a horse and
buggy in the summer, and in the winter we delivered it
by cutter (sled). We went around every night after we
milked the cows, Vittoria was just a mile from our
house.
My father grew corn and a lot of vegetables. Us kids
used to have to pick beans – oh that was one job I
hated – and cucumbers and strawberries and
raspberries and tomatoes. We had to do it, that’s all
there was about it. My dad used to sell them. My
mother was a great canner, She even canned chicken
and beef and all kinds of fruit and vegetables.
My dad used to sharpen saws. I used to turn the
grinder wheel and it used to be a big thing and I had to
pour water on it and turn the handle. Some of the
neighbours brought their saws over to be sharpened.
We never had hydro until I was about eight or nine
years old and we never had a bathroom – we went to
the outdoor toilet. So when we got hydro, we had a
radio, and before that we had a Victrola – we played
records. When we got the radio, boy, that was a big
deal and I always liked Guy Lombardo, and my
mother would actually let me stay up and listen to
Guy Lombardo.
The depression, during the 1930s did not affect us
a great deal. We were all poor, but we didn’t know it.
We didn’t hardly have any clothes, just
hand-me-downs, but we always had enough to eat. If
we got a penny, that was a big deal. In Mr. Tom
Pope’s store, I can remember always buying three
jaw-breakers for a penny.
We bought fabric in Simcoe. That’s as far as we got.
Once when I was a kid, my dad took us to the Toronto
Exhibition, and I got sick. My dad had to carry me
around. We used to go visit our relatives, that’s what
you did in those days, on Sundays. We also used to go
to the Reforestry Station or Turkey Point for picnics
with other people on Sunday afternoon.
At Christmas, one year we would go to Uncle Harry
Jewell’s and one year it would be at our house. There
would be an orange, two or three nuts and a candy
cane in our sock, which we thought was great. My
present was usually a box of hankies. Mother always
had a nice dinner with goose and mashed potatoes
and there was always squash and mother made her
own Christmas cake.
I can’t even remember toys in our house.
Sometimes mother and dad used to play cards with
another couple. We had a swing outside in the tree
and I can remember we used to have an old tire and

A Very Good Year!
Bicentennial book “200 Years of Memories”:
1936 – Vittoria Group on Radio – The Canadian Rangers,
a quintet heard over the air from CKPC Saturday Nights at
10:30 is a group of talented young musicians from Vittoria.
Their presentations are directed by Herbert Leece who
plays the guitar and harmonica for the group, which includes
Jack Winters, guitar; Bethel Johnson, violin; and the
Smith sisters, Lela at the piano, and Pauline, on the
guitar.)

Pauline Cole - 90 on May 24, 2012
- contributed by Linda Vancso

Pauline (Smith) Cole celebrated her 90th birthday
March 16, 2012 with family.
Pauline met her late husband, Erland Cole while
boarding with his parents while she worked at the
Tobacco Factory in Delhi. In their early married years,
they lived in Toronto while Erland drove truck for
Cronkwright Transport.
In 1944 they moved back to Simcoe where they
grew tobacco on the Cole family farm on #3 Highway
West. The family grew to consist of nWalter, Carol,
Sharon, Jimmy, Freddy (deceased in 1977 in his early
twenties), and Sandra.
Pauline worked very hard for many years, while
raising a family of six, working with Erland on the
farm, and often finding employment away from the
farm as frost and other weather conditions could wipe
out the tobacco crop. Pauline recalls that she worked
as a waitress and cook at the Oasis Restaurant.
Despite being
very busy,
Pauline found
time to volunteer
for her
community and
to take part in
many
community
activities and
fun times.
Pauline has a
great sense of
humour and
easily made
lasting friends
near and far.
Pauline is a
charter and life
member of the
Vittoria Lioness
Club and is a
member of the
Canadian Legion
in Simcoe.
Pauline
currently resides
Pauline Cole celebrated her 90th
birthday on May 24, 2012 at Heritage at Heritage
Lodge, and proudly
Lodge where she
displays a bouquet of birthday blooms. welcomes

Pauline Saracuse celebrated her 90th birthday on March 10,
2012 and received her Vittoria & District Foundation
Milestone Certificate from Founding Chairman Jim Melville.
run it down the road.
My friends were Mildred Pope, Helen Boughner,
the Leece kids and just about everybody. We saw each
other mostly at school, and in the wintertime skating.
There used to be all kinds of kids on the pond skating.
When I was fifteen, I quit school and got a job at the
South Store in Simcoe. Seven bucks a week.
I met George Saracuse at the Port Dover dance
hall, the Summer Garden. George asked me to dance,
and I fell for him hook, line and sinker. At the time
George was working on his Dad’s farm in Villa Nova.
Back then, not too many people had cars, so whenever
we went for a drive, we always took along George’s
brother and sister or others to chaperone – they
wouldn’t let us out alone.
We used to love going to see the big bands. The first
date I ever had with George, he took me to Niagara
Falls to see Harry James. We went to the Brant Inn to
hear Guy Lombardo two or three times. We got
married on January 15, 1949.
George had rented the store in Villa Nova in 1948.
There was an apartment over the store. Elwood and
Carma were born while we had the store. It was a
farming area and we had a good business and we
worked hard.
We decided to buy the Waterford Hotel in 1953. At
the time, Waterford was ‘dry’. It took us until 1960 to
get the hotel licensed. Once the hotel became licensed,
the town would be full of cars.
We lived at the hotel and had two more children,
Lawrence and Jeffrey, and we all had to sleep on one
great big room. We had a nice hotel and a good
business. We lived there twenty years and sold it in
1973.
(ed. note: I’ve been told that when Pauline is not feeling
up to snuff, and her doctor prescribes medications, she often
politely declines saying, “I’m tough – I’m from Vittoria”.
The following tidbit is a quote taken from the Vittoria
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Ron Mann; and Vic Gibbons
visitors and looks forward to going out for lunch,
attending family events and attending the occasional
Lioness meeting .

worth millions,” Don Proctor said. “I don’t know if it
will ever be owned by a family again. A large
corporation will probably end up buying it.”
Ron and his brother Bob both served terms as
president of the Norfolk County Fair. The family’s
commitment to the fair was total. If someone needed to
find the brothers during fair week, they would have to
track them down at the fairgrounds on South Drive.
“It was a family tradition,” explains life-long friend
and former fair general manager Syl Culver, of
Simcoe. “His father started the Tobacco King
competition. Both Bob and Ron were in charge of the
entertainment committee for many years. Ron was a
very good president of the fair, and he did really well in
business. He was a good friend of ours. We’ve lost a
really close friend.”
Ron’s contribution to the community extended
beyond Simcoe. Among other things, he and Tony
Schneider Sr. of Port Dover came together nearly 20
years ago to establish the popular Perch Derby by the
lakeside. Ron was also a past president of the Simcoe
& District Real Estate Board.

Ron Mann, 73, was prominent
Simcoe businessman
- adapted from an article by Monte Sonnenberg, Simcoe Reformer

nRon Mann is being remembered as one of
Simcoe’s leading businessmen and a major booster of
the community.
Ron died at his winter retreat in Tucson, Arizona.
He was 73.
Ron and his brother Bob Mann, who died in 1991,
built R.E. Mann Brokers of Simcoe into a local real
estate and insurance powerhouse. The firm was
established by their father R. Edward Mann in 1947.
Ron was a graduate of Simcoe Composite School.
He studied real estate and insurance at business
colleges in Toronto and the United States before going
to work for the family firm. A big man who enjoyed a
good cigar, Ron had a tryout with the Hamilton Tiger
Cats of the Canadian Football League before settling
into his career.
“He was quite a guy,” said friend and fellow realtor
Don Proctor, of Simcoe. “I knew him ever since I was
a kid. He, his brother and his dad were good for the
community. There’s a big hole left to fill now. The last
of the Manns is gone.”
During his career, Ron was the mover and shaker
behind many big real estate deals. In the early 1970s,
he helped the Province of Ontario assemble the
farmland northwest of Jarvis that was slated to
become the satellite city of Townsend.
Ron was also the broker of record on lot sales in the
large subdivision that has arisen in Simcoe east of
Donly Drive
North between
Highway 3 and
Victoria Street.
He assembled
and sold the
land where
Boston Pizza,
Staples and
Shoppers Drug
Mart sit today at
the intersection
of Norfolk Street
North and the
Queensway in
Simcoe.
Ron also did
well with the
insurance end of
the business.
“Their
insurance firm is

Art Through the Eyes of Vic
Gibbons
- adapted from an article in the Port Dover Maple Leaf

The Conservation Education Centre in Backus
Heritage Conservation Area was the chosen site of
artist nVic Gibbons for his final art exhibit.
Throughout the month of April over 50 original
paintings were on show and priced to sell at the “Art
Through the Eyes of Vic Gibbons” exhibit. Vic told the
Maple Leaf that a portion of sales would be donated to
the Long Point Region Conservation Authority to
support programming at the conservation area.
Vic Gibbons realized as a teenager he wanted to be
a painter. His career began fifty years ago when he
displayed his paintings on fences as part of the
“Toronto group of 100" who were young talented
artists finding their way in the art world. In 1982 his
work created the cover for Anglers & Hunters
magazine and soon afterwards other successes made
the artistic ability of Vic Gibbons known and
appreciated across Canada. There have been many
highlights in his long career, one occurred in 1997
when the Long Point Foundation selected ‘Morning
Sugarbush’ a special edition to present number 28 of
100 to His Royal Highness Prince Philip, The Duke
of Edinburgh in Toronto. More recently, in 2010 Bird
Studies Canada invited Vic to be ‘Guest Birder’ for
their Baillie Birdathon and 50th anniversary.
Vic was raised in Norfolk County and 33 years ago
built a home with a studio near Simcoe overlooking 50
acres of woods. In the mid 1970s he credits Gord and
Vangie Post for providing him with space in their
Norfolk Street, Simcoe furniture store for his first
major Art Exhibit that proved to be a milestone in his
career. Not long afterwards, in 1981, he opened the
-6-

Vic Gibbons

Vic Gibbons and George Jonescu, host of Zoomer Radio
AM 740 Big Band Sunday Night and a big fan of Vic’s art.
Vic had heard of my involvement in many
fundraisers and suggested his painting could help
raise money for the good causes. At that moment. I
was involved wlth the Toshiba Celebrity Golf
Tournament in support of Bloorview McMillan school
and rehab facility for children with all manner of
challenges. In one day we would raise in excess of 100
thousand dollars, which Vic Gibbons’ wonderful art
contributed to.
Many other worthwhile efforts, large and not so
large benefited by auctioning prints from the talent of
the unassuming Mr. Gibbons.
In those events I served, and many others I am only
aware of Vic’s talent and generosity have raised nearly
half a million dollars. This is an awesome contribution
to the welfare of so many.
Vic is a major artist whose light has been hidden
from the public far too long. His honours are many,
and recognized by the Art World but very seldom by
the public at large.
This show is an amazing new chapter in that he has
moved almost entirely into the wild birds and away
from the wolves, foxes, deer, moose and his signature
Birches.
Under proper light his colourful birds are beautiful
and vulnerable up close. In the eyes, Vic has captured
the fierce fight for survival. Outstanding!
Over six years and multiple viewings I have become
aware of a Canadian Giant in the world of Art.
This show made up of nearly all originals is
spectacular! I came away with the sense that this man
has for all time saved the sights and sounds, the
philosophy, that we can and must do everything we
possibly can to tell the generations yet unborn, that we
cared about the creatures with which we share this
earth.
I love the show, the generous people I met, and the
comments, which told me that they too have come to
recognize a Giant.

Artist Vic Gibbons is seen with two of his paintings for the
April exhibit: Snowy Owl and Baltimore Oriole, both were
created from a photo taken by George Pond of Simcoe.
Olde Towne Gallery on Robinson Street in Simcoe,
closing the gallery in 2011 in favour of exhibiting from
his home at 1395 Concession 8, Charlotteville.
The subjects of many of his wildlife paintings were
taken from photographs. There was a time the art of
Vic Gibbons was displayed at Art In The Park and
Summerfest events in Port Dover and Simcoe. Vic
recalls, “I enjoyed doing those to meet so many
people”. His favourite subjects to put to canvas have
been Norfolk County settings and landscapes, also
Canada’s wildlife birds and animals. The total number
of works of art this hometown artist has donated for
charitable purposes boggles the mind.
This famed Norfolk County artist chose Backus
Heritage Conservation Area’s Education Centre for his
long career’s final art exhibit. The conservation area is
located two kms north of Port Rowan.

Vic Gibbons – Artistic Giant
- adapted from a letter to the Editor of the Norfolk Hub

Six years ago at the AM 740 studio during Big Band
Sunday Night. I received a phone call from a
gentlemen identifying himself as nVic Gibbons, with a
most generous offer.

- George R. Jonescu, Host of Big Band Sunday Night
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Legacy of Love, and Dreaming of Dressage
Before even seeing the book people told Helen they
would “buy one for the good cause,” she said.
After receiving their shipment the duo had to
re-order even more books.
“People’s responses have been wonderful,” Helen
said.
The two say the recipes are easy to follow and
anyone can use them.
“Most of them are stuff you have in your fridge,”
said Debbie.
More importantly the books make the pair feel as if
they are helping, in even a small way, to end cancer.
“There are millions of people in this world that have
been afflicted with cancer,” said Debbie. “It’s just scary
to know there are that many people with the disease.”
The cookbooks can be ordered by phone by calling
Debbie Dumais at 519-429-0130 or Helen Young at
519-583-1191. They are also available in several
Simcoe area businesses.

Mother-daughter duo cook up
Legacy of Love
- adapted from an article by Sarah Doktor, Simcoe Reformer

After leaving a breast cancer seminar at the
Hamilton Convention Centre last October, Helen
Young and her daughter Debbie Dumais were struck
by something one of the speakers had said.
Everyone should leave a legacy.
The lecture was filled with stories from women
suffering from breast cancer who were encouraged to
leave something for their family to remember them by.
“It blew us away,” said Debbie.
Both women had earlier found lumps in their
breasts. Debbie’s was later found to be benign.
However, in the summer of 2010 Helen was diagnosed
with breast cancer. It has since spread to her bones
and other parts of her body. She is currently
undergoing treatment at the Jurvaniski Cancer Centre
in Hamilton.
In the car ride home from the seminar, Debbie
turned to her mother and asked, “What are you going
to leave for us? For me?”
A cookbook seemed natural for Helen, who is
already the author of two recipe books.
The mother-daughter duo set to work picking out
their favourite recipes, 250 in total and compiled them
into one recipe book called “A Legacy of Love.”
By the end of January the book was sent to the
publishers.
Before they even received their first shipment of
books the duo had to increase the print run because
they had already pre-sold their 300-book order.
The books are being sold for $10 each with the
proceeds going to the Juravinski Cancer Centre in
Hamilton.

A dream to perform dressage
at Pan Am and Olympic games
- adapted from an article by Donna Mcmillan in the Port Dover
Maple Leaf

Nestled on a 25 acre scenic horse farm on St.
John’s Road west near Walsh, Virginia (Vee) McKey is
following her dream to represent Bermuda in the 2015
Pan American games in Toronto and the 2016 Rio de
Janeiro Summer Olympics in Dressage or ‘Horse
Ballet’.
Vee, 41, and her husband Stephen, 43, sold three
successful businesses in Bermuda, including a Kayak
Tour Company, a Marine Service business and a
Fitness Centre, to move to Ontario five years ago. They
chose Canada for a number of reasons, Vee told The
Maple Leaf. “Canada is a two-hour flight to Bermuda
where we still have family. I attended boarding school,
at Ridley College in St. Catharines for two years and
knew Ontario. We like Canadians. And, being in
Ontario I have a lot more access to International Horse
Shows as well as access to my amazing trainer Cindy
Ishoy of Hamilton”.
Cindy has competed internationally for Canada in
Dressage. Also, Vee trained with Diane Creech,
another top Dressage performer from Caistor Centre,
who now spends winters in Florida.
Vee has been riding horses in Bermuda since the
age of six. Today, she has ten horses at “Faraway
Farms,” one Hanoverian, three Oldenburgs, one
Trakehner, one Quarter horse, one Thoroughbred, two
Pintos, and one Dutch Warmblood. She owns four of
them and boards the others on the property that offers
lovely grass pastures, large box stalls, cross country
jumps, a sand dressage ring. and wooded trails along a
stream. Vee hopes to take her nine-year-old
Hanoverian, named Wolkenglanz (Wolly), to the Pan
Ams. She needs to get a qualifying score of 67% in
order to represent her birth country. To train, Vee

Helen Young and her daughter Debbie Dumais show off
the new cookbook they wrote together after Young was
diagnosed with breast cancer. The proceeds from the book
will go to the Juravinski Cancer Centre in Hamilton.
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Miracle Energizes Farm Safety Advocate
Miracle on Evergreen Hill Farm
Farm safety must always be top priority
- adapted from an article by Heather Walters in the Port Dover
Maple Leaf

Vee McKey with her nine-year-old Hanoverian “Wolly” who
she hopes to take to the 2015 Pan Am Games.
rides Wolly and two horses in training six days a week
for a minimum of 45 minutes each. She works out at a
gym every day. Also a Certified Personal Fitness
Trainer and the owner of a Mobile Fitness Training
business, she teaches strength training, weight loss
and eating clean and healthy to people in their homes
and at the Travelodge in Simcoe, all of which helps
with her own training. She also teaches horseback
riding to children at ‘Faraway Farms’. Vee mentioned
Show Season will be starting up in May. Her first
performance will be in Burlington.
“Dressage is considered the highest expression of
horse training. This ‘horse ballet’ takes years for a five
to six minute Dressage Performance,” Vee said. The
Prix St. Georges Dressage is the beginning of the
International levels of dressage. A horse competing at
this level must be a minimum of seven years of age.
This level includes walk, trot and canter work,
multiple flying changes and half-pirouettes. From
here, participants perform in the Intermediate Levels
and if they do well, they can go on to creative Dressage
Freestyle. “A well done freestyle is fantastic to watch,”
Vee added.
Faraway Farms offers boarding for retired horses,
horse training, riding lessons for 4-year-olds and up in
age and mobile fitness training. For information, call
519-875-2561 or email vhmckey@yahoo.com or visit
Faraway Farms website.
-9-

How important is Farm Safety Week? Just ask
Scott Sowden. Nearly eight years ago he neglected one
of his own cardinal rules and in a split second found
he was fighting for his life.
It was late in the day. The weather was turning and
he just wanted to get his job finished. So, he stepped
over the PTO attaching the tractor to his implement
instead of walking around it, something he has
instructed his farm hands a thousand times not to do.
PTO stands for Power Take Off and is a spinning
axle that connects the tractor to a piece of farm
equipment to give it power. It caught his clothing,
ripped them to shreds instantly and spit him out the
other side so fast he literally didn’t realize what had
happened until he saw his arm was nearly severed, his
leg was facing the wrong way, and he seemed to be
bleeding everywhere.
Stunned and in shock, Scott managed to get
himself upright and stumble to the barn phone to
reach his wife Julie in their home. If he hadn’t been
able to make it to the barn, he knows he wouldn’t be
here today
The first week in the hospital was touch and go.
Julie said that at one point the doctors told her, if he
did survive, he would never regain much use of his
arm and most certainly would never be able to drive
his team of horses again. She refused to tell Scott that.
“If you tell him that, you may as well let him go,” she
said.
Scott did survive that horrific day He did walk
again, his cuts and bruises did heal, and he did climb
back up in the buckboard to drive his team of horses
again. But it took months of hard, painful recovery
and several surgeries. Today, he has a slight limp, and
his arm does have some interesting twists and scars to
it. If you ask Scott how he feels now, eight years after
the accident, he’ll say “no complaints”.
Julie, on the other hand, sees how he aches at
night and struggles to do some of the things he used to
find so easy “Why would I complain?” he simply says.
“I’m here.”
Evergreen Hill Farms is located just outside of Port
Dover on St. John’s Road. Presently the Sowdens have
seven Belgian horses that they use for hay rides,
parades and fair competitions. His youngest daughter,
Sam, has become a very promising “driver” under his
tutelage, showing well at fair competitions and
handling the team in local parades, something he is
proud of. He tends beef cattle as well, and keeps
several sheep (just for fun).
Scott grew up on a farm and has farmed all of his
adult life. He considers himself a conscientious,
sensible and intelligent man, but one short-cut, one
less than perfect, quick decision, can be disastrous.
“Working around equipment all your life, every day

Learn to Play a Guitar

Scott Sowden’s horses earn their keep in early spring by
drawing wagons out to the sugar bushes during the maple
syrup season, as well as pulling a funeral hearse, wedding
carriages, parade wagons and entertaining fair-goers in hitch
competitions.

Jerri (left) with one of her students, Amber Peart.

makes you complacent with it,” he said. “And with
equipment the size it is these days, one slip can be
fatal. I did everything that day I had taught my
children not to. I was tired, I was alone, I was in a
hurry, and I took a shortcut that was nearly deadly.”
Since that day Scott has a new respect for the
power of farm machinery. Most people do not survive a
PTO contact accident. Occasionally he works with
Anne Zaluski and the Farm Safety Board, speaking to
this important issue, telling his story and driving home
the fact that the farm can be both a tranquil place to
be and a hazardous work site. Scott takes time out of
his work schedule to speak to young people about the
hazards of powerful farm machinery and how to work
safely on a farm.

has some knowledge of how to play or used to play
years ago and needs a refresher course, Jerri is able to
adapt her teaching skills to fit the level they are at.
It’s all about having fun and enjoying the time spent
learning to play. With the enthusiasm Jerri brings to
teaching she makes each student feel he or she can
accomplish each step in the process. She encourages
them to bring in a song they wish to learn and that’s
where they start ... learning a few chords and
techniques. The half hour lesson is about gaining the
knowledge in an easy laid-back atmosphere. They then
go home to practise and come back the next week
ready to learn the next step. It isn’t long before the
chords actually begin to sound like the song! That’s a
big thrill for the student – and teacher! For Jerri to see
the happiness on their face when the student actually
begins to believe that it is easy and fun and they can
do it. That’s what makes it all worthwhile for her. Jerri
was part owner in her own music store in Calgary,
taught guitar and played in a bluegrass band. In 1986
she and her fiance decided to move to Simcoe to get
married and be closer to her family. It wasn’t long
before she began teaching again, joined a rock and roll
band “Suede” and later when that band folded she
started her current band “Dharma Road”.
She is still doing what she loves – teaching and
playing in a “band”.
Music is good for the soul! And she hopes to instill
her love of music in her students.
If you too, love music and have always wanted to
play a guitar but never thought you could, give Jerri a
call at 519-428-1779 and get started on your dream ...
it really is easy and fun and you can do it!

Learn to play a guitar
- adapted from an article by Julie Swainston in the Simcoe
Reformer

The right teacher can make learning to play a guitar
easy and fun! Jerri Hooley is just that sort of teacher.
She has an inbred love of music that gives her the
ability to make her students really believe they can
learn to play any of their favorite songs.
She teaches out of her home on the 7th concession
just 5 minutes north of Vittoria in a cozy room with
lots of windows. When you walk in there is no doubt it
is a music room with posters and instruments, 2
chairs, a music stand, pedals, and amps. Each person
who comes has his or her own reason for wanting to
learn to play the guitar. For some it’s so they can play
while sitting around a campfire with friends, or for
others it’s so they can play at church and some even
dream of being in a band one day. Those are just a few
reasons but it really doesn’t matter what the reason is,
they all have one thing in common – they love music!
And that’s the bond they also share with Jerri.
Whether the student arrives as a complete beginner,

An onion can make people cry but there's never been
a vegetable that can make people laugh.
Will Rogers
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Marathon Swim for Camp Trillium; and Deer Ticks
lifeguards, my
church family at
Grace Family
Bible Fellowship,
and so many,
many more. I’ll
try and keep
everyone
up-to-date on
my training as
well as the
sponsorship and
fund raising end
of things.
Already my
coach, Lisa
Anderson, has
me swimming
about 11 to 12
Local 14-year-old Annaleise Carr hopes hours a week
to become youngest swimmer to swim and doing 3
across Lake Ontario.
hours of dry
land. I guess it’s
a start. I love it!!! More swimming!!!
If you would like to help sponsor my swim, or if you
would like to donate to Camp Trillium, the board of the
Norfolk Hammerheads are helping me by collecting the
money in their name. All you need to do is make
cheques out to the “Norfolk Hammerheads” and
designate them to “Annaleise’s Crossing” and mailing
them to the swim team. Also, an automatic donation
will be set up on the NHAC website. Another way to
donate is to go directly to the Camp Trillium website
and and click on “Donate Now”, adding “Annaleise’s
Crossing” to the notes section so it can be tracked.
You will become part of an incredible world record and
also be helping children and their families who are in
constant pain and agony from the effects of childhood
cancer through this wonderful local charity! What
satisfaction that would bring to anyone!

Annaleise’s Lake Ontario
Crossing
- adapted from the website of the same name

My name is Annaleise Rebekah Carr and I am a
Grade 8 student at Walsh Public School, Walsh,
Ontario, just outside Simcoe. I am a proud member of
the Norfolk Hammerhead Aquatic Club in Simcoe, and
of the North Shore Runners/Swimmers in Port Dover,
Ontario. I turn 14 years old on March 12 and I plan to
become the youngest person to swim across Lake
Ontario when I do it this summer! My goal is to do
this in order to raise money and awareness for Camp
Trillium.
Camp Trillium became close to my heart when I
visited last summer as part of the North Shore
Swimmers. As a group, ten of us (9 adults and
me) completed a 10 km open water swim from
Pottahawk Point (located off Long Point in Norfolk
County) to Turkey Point, followed by a 10 km run from
Turkey Point to the Long Point Eco-Adventure Park.
The close-up picture of me to the right was taken by
Dave Scott of the Norfolk Hub newspaper, and fellow
North Shore Swimmer/Runner, immediately following
our 7 km trial swim from Port Ryerse to Port Dover in
July. We raised around $15 000 for Camp Trillium,
but the visit to the Rainbow Lake facility will forever be
etched in my memory. It is an awesome place for
awesome people. You see, the camp exists for children
with cancer and their families – a sort of haven away
from what they are going through – and I don’t like to
see kids hurt. I even said to my mom that I’d like to
volunteer there as a lifeguard when I get old enough.
The people who visit, work, and run this place are
incredible! They are loving and I love them for it!
I’ve swum for a long time. Competitively since I was
4 years old as a matter of fact. I’ve swum at long and
short course provincials, as well as open water
provincials. I’ve competed at provincial lifeguard
games as a member of the Town of Tillsonburg
Lifesaving Club and in triathlons (which I love). I’m
just not that tall! Distance swimming has always been
my passion in swimming, however it’s only been the
last three or four years that the lake has become my
playground. Open Water competition is way quieter
than the decks at pool competitions!
I will be swimming across Lake Ontario following
the traditional Marilyn Bell route from
Niagara-on-the-Lake to Marilyn Bell Park near the
CNE in Toronto (considered one of the most difficult
open water swims in the world). I’ve been blessed to
be able to swim a long way and I want to use that gift
to help the kids and their families at Camp Trillium.
The fact that the crossing will be a world record will
only bring more awareness to the plight of Camp
Trillium.
I have such a wonderful support group, starting
with my family, but it continues through the people at
NHAC, North Shore, the Town of Tillsonburg

Deer ticks and Lyme Disease
- adapted from an article by Marg Werden in the Norfolk Hub

Tick, tick, tick, tick, tick!
No, that is not an indication of time passing by, but
rather the number of those nasty, blood-sucking little
beasties that I’ve already found in the house this
spring: on the dog, on me, crawling up the wall. I hate
them!
By the time this appears in the newspaper,
hopefully my daughter will have received her Master of
Science degree, which she has been working on over
the last two years on the topic of, yes, you guessed it,
ticks! She used to hate them too, but now she is quite
fascinated with them and I’ve learned more about
ticks, (and the even more disgusting botflies that
parasitize the same animals that ticks target) than I
ever wanted to know.
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Long Point Waterfowl Group at Potter’s Creek
In the late 1980s my family lived in Pennsylvania
for two years and, while we were there, we were often
cautioned to be careful of ticks if we were going for
hikes in the bush. I’d never heard of ticks then, but
after a friend’s young son contracted Lyme disease, I
began to take more notice of this arachnid. (I’ve been
straightened out. Ticks are NOT insects; they’re in the
same family as spiders). When we moved back to the
Waterloo area. I didn’t worry about ticks and Lyme
disease as I believed they were a more southern, that
is, American, problem.
However, this wasn’t quite true; established tick
populations and the causative agent of Lyme disease, a
bacterium known, as Borrelia burgdorferi, could
already be found in the Long Point area and had been
known there since the 1970s. Interestingly, it seemed
to be “stuck” in its expansion there for quite some time
because the Lyme disease cycle wasn’t confirmed at
Turkey Point until 2003. By 2006, the disease had also
crossed the border in eastern Ontario and could be
found in the 1000 Islands area. It is believed that
migratory birds carrying immature ticks are how the
Lyme disease cycle is being introduced to new
locations in Canada. Climate change models predict
that over the next 100 years, conditions may be
suitable for the establishment of ticks across the
southern half of much of eastern Canada.
Lyme disease, the most common vector-borne
disease in the temperate areas of the world, causes
fever, headache, and a characteristic bulls-eye rash or
erythema migrans, and if left untreated, can become a
serious chronic health problem with complications of
the heart, nervous system and joints. Over the last ten
years, it has become an increasing public health
concern. Fewer than 15 cases were reported each year
in eastern Canada from 1994 to 2004, but this
number doubled in 2005 and 2006 and continues to
increase.
The Borrelia burgdorferi bacterium is transmitted
by the bite of an infected tick; namely the blacklegged
tick (or deer tick). This is not the same type of tick as
the more easily seen dog tick, which is much larger.
Besides being larger, the dog ticks have different
colouration; both males and females have white on
their scutum, the hard part of their backs, something
the blacklegged tick does not have.
The blacklegged (deer) tick has three life stages,
each of which requires one blood meal. The life cycle of
a tick lasts between two and four years. The larvae
hatch from eggs in July, seek a blood meal from a
variety of small mammals and birds during the
summer and then moult into nymphs.
The following Spring and early summer, these
nymphs find a host from which they garner a blood
meal and then moult into adults. Adult ticks have
eight legs and can be distinguished by their size and
colouration. The female is much larger and has a large
red sack at the back that can stretch and fill with
blood when she feeds, something she needs to do in

order to produce eggs.
In the fall and the next spring, the adults look for a
blood meal, primarily from white-tailed deer. After
mating, the females lay their eggs in vegetation and
then the cycle begins again with the eggs hatching
during the summer.
Adult ticks are most abundant in the spring and fall
when the temperature is above 4 degrees Celsius. As a
result, with the warm temperatures we had this
spring, they became active in March this year.
The smallest and most difficult to see are the
six-legged larvae, but they don’t pose a health hazard
as they haven’t previously fed on blood, so have not
picked up the Borrelia burgdorferi bacterium. A bigger
risk is found in the nymphal stage for two reasons.
They are most active during the early summer when
people spend more time outdoors and because,
although larger than the larvae, they are still quite
small and hard to see. As a result, they can feed for a
longer time before they are noticed and removed. A
tick has to feed for 24 to 36 hours before it can.
transmit the Borrelia bacterium, so frequent “tick
checks”, and prompt removal of the tick, are essential
to avoiding infection.

Waterfowl group enjoys
expanded reach
- adapted from an article by Daniel R. Pearce, Simcoe Reformer

The items auctioned off at the Long Point Waterfowl
group’s first annual fundraising dinner and auction
were by most standards a little out of the ordinary.
Somebody paid $5,000 for a 10-day African hunting
trip. Another person bid more than $3,000 for an
African photo-safari. A Simcoe woman won a canoe.
Another came away from the April event with a
shotgun as a prize.
The world of hunting and the world of conservation
are closely related, however. Hunters understand
better than anyone the need to protect habitat and
keep everything in balance, said Scott Petrie,
executive director of Long Point Waterfowl, a charitable
organization dedicated to doing research on preserving
wetlands.
For every $1 the average person donates to
conservation groups, hunters give $12, noted Petrie,
who is also an adjunct professor at Western University
in London, Ont.
“Hunters are very important management tools for
keeping things in check,” he said.
Without hunting, Scott explained, deer populations
would swell — doubling car insurance rates and
making farming uneconomical.
The waterfowl group has been around for more than
20 years and has been operating out of the offices of
Bird Studies Canada in Port Rowan. It turned a corner
five years ago after it took over an aging camp north of
Turkey Point and leased it from the Ontario Ministry of
Natural Resources.
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Paradise on the 5th Concession
“It was 10
years from being
bulldozed when
we took it over,”
said Scott.
Trillium
Grants and
Sand Plains
funds have
helped pay for
upgrades to the
site, which
includes 51 beds
in a handful of
buildings, a
kitchen and
dining hall, a
library/conferen
ce room, an
outdoor pavilion,
a discarded
Scott Petrie, executive director of
nuclear fallout
Long Point Waterfowl, a charitable
shelter, a paved
organization that carries out research
on preserving wetlands, stands at the outdoor
basketball court
camp his group has taken over near
and a soccer
Turkey Point.
field with goal
posts.
It sits on 40 acres of largely forested land and also
includes a nature trail plus space to put up tents.
Waterfowl now runs the camp and rents out beds to
graduate university students from across North
America doing field research and to groups related to
the conservation movement. Later this month, for
example, the Stratford Field Naturalists will come for a
three-night stay.
There’s even a connection with private enterprise.
Just recently a group of 40 high school students from
Windsor stayed the night, got up the next morning and
went to their destination: the Long Point
Eco-Adventures zipline just down the road.
“There’s an insufficient amount of overnight
accommodation in the south end of Norfolk County,”
explained Scott.
There is a public component to the operation as
well. Its conference hall can be rented for special
events and last September the group held its first
annual Duck Day there. Various groups set up booths
and 500 people came (200 of them children) and took
part in games and activities.
The purpose of the camp, he said, is to improve the
quality of research being carried out in Norfolk
County’s ecologically rich woods and wetlands located
nearby. Researchers will be able to more effectively
collaborate with each other — the site has offices and
wifi service they can use — now that they don’t have to
drive kilometres from motels or bed and breakfasts in
nearby towns.
That work being done is important, Scott said,

because Norfolk County’s wetlands, particularly Long
Point Bay, are major stopping off points for migrating
birds to rest and feed before moving on to the northern
boreal forests and even the Arctic.
“Millions of birds migrate through here at the same
time as there is habitat degradation,” Petrie said.
The area has lost close to 90% of its wetlands, both
along the shore and inland, and keeping what’s left
healthy is important in many ways, he added. They
not only provide a place for birds, fish, reptiles and
amphibians to live; they also clean water and moderate
flood events.
When Waterfowl started in 1989, it had just one
staff member. Now there are five full-time employees,
including a marketing manager plus summer help. Its
budget has also grown over the years, from $120,000 a
year to more than $600,000 today.
It needs donations from all kinds of sources to keep
going. Much of its money come from the hunting
community, the same group of people who got
Waterfowl started.
The first injection to its endowment fund was a
six-figure donation from Sam Johnson of SC Johnson
Wax fame. Sam belonged to Long Point’s famed Bluff
Hunt Club, known for its mega-rich membership, and
wanted to help preserve the place he had come to love.
Johnson is now gone, but his family’s company,
which has a plant in Brantford, continues to donate
$100,000 a year to the cause.

Paul Beischlag’s Vittoria area
property a wooded haven
- adapted from an article by Donna McMillan in the Port Dover
Maple Leaf

nPaul and Cindy Beischlag have spent the past 22
years turning their 7.7 acre Vittoria area bush lot into
a wooded haven with a walking/cross-country ski trail,
unique and wondrous flowering trees, sculptures,
expansive gardens. rare Carolinian forest, waterfowl
wetland and so much more to accompany their
beautiful Georgian home.
Paul, who is currently president of the Lynn Valley
Trail Association, has volunteered many hours for the
betterment of the popular rail trail during the past
eight years. But when asked to name his favourite spot
in Norfolk, the property in his own backyard
immediately came to mind. “A lot of blood, sweat and
tears has gone into this property,” Paul said. It is truly
a special retreat.
Paul grew up in Haldimand and worked as a
Mechanical Engineer at the Nanticoke Generating
Station in his early working career, then to Pickering
Nuclear Power and back to Nanticoke in 1990. He and
Cindy, a teacher, both retired in 2004. It wasn’t a
difficult leap for them to choose Norfolk when they left
their home in Ashburn to relocate back in the area.
“We love all kinds of things about Norfolk,” Paul
said. “We enjoy getting our fresh produce - fruits and
-13-

From Blowsand to Flower Garden
vegetables here.
But this place
has been a
constant work in
progress. We are
still upgrading
gardens. We’ve
planted 800 to
1000 trees. We
have 70 to 80
species that are
both native and
endangered.”
As you walk
Paul Beischlag on the walking trail he cut out
the
half mile
of his Vittoria area wooded property, beside
path through the
an Alec Godden metal sculpture.
woods, Paul can
quickly point out a Kentucky Coffee Tree, Tulip Tree,
Cucumber Magnolia, Horse Chestnut, native Maples,
Red Buds, Tri Colour Beech, Hackberry, Dogwood,
Oaks and so many more. On the forest floor, white and
red Trilliums. Bloodroot and Jack-in-the-Pulpits are
springing up.
Paul has had an interest in trees since childhood.
But, back in 1990-91, Paul and Cindy bid and won a
Horticultural Society Tour at Dr. Jim Cruise’s
Marburg property. Jim became their mentor and
introduced the couple to trees, flowers and shade
plants.
As a result, they have extensive gardens around the
property that bloom seasonally with spring colours
flowering now. There are also bird houses to
accommodate a variety of species and the wetlands
serve as home to wood ducks.
“We probably walk this trail through the property
three times a day, 1000 times a year,” Paul said. “It
changes every day, every season”.
Also scattered throughout the property are artistic
sculptures that blend into the environment, including
wooden totems. Alec Godden’s metal sculptures and
other featured artists.
Cindy and Paul built a 3400 square foot Georgian
home on their Charlotteville Road 5 property. They are
now thinking about downsizing and moving into Port
Dover. They have purchased a lot on Don Jon Blvd.,
overlooking Black Creek. Paul is sure a few tears will
be shed when they leave this property, his favourite
spot in Norfolk County.

of April. The first to come and go for him, the Winter
Aconite, a member of the buttercup family, is cheerful
with its bright yellow flowers and also a harbinger of
spring. It’s very early and produces seeds that spread
around”, Jim said.
Then there were the Scillas with their blue
down-facing flower like a bell and Glory of the Snow,
an up-facing blue flower with a white centre. Many
others are blooming or on the cusp of flowering,
including yellow Forsythia, Japanese Flowering
Quince, in the rose family, Witch Hazel. Cornelian
Cherry with clusters of yellow flowers and the
February Daphne, with its purple flowers.
“There’s been so much heat and sunshine this year,
it’s a miracle that all the buds on woody plants didn’t
break open”, Jim said.
Jim started gardening at the age of 5 on the family’s
Marburg farm. His professional work was mostly in the
field of Botany. He graduated with an Honours Biology
degree from the University of Toronto, then a Master of
Science in Plant Physiology from Cornell University.
“Then I became more and more interested in the
taxonomy or classification of plants”, Jim said. His
PhD is in Plant Taxonomy. Jim taught college level
biology in the States before accepting a position at the
U of T in 1963 as a Professor of Botany. He later
became Associate Dean at the University. Then, in
1975, Jim became the C.E.O. of the Royal Ontario
Museum, where he oversaw 601 full-time staff, 77
curators, the raising of $60-million plus for the
building of two new buildings. He retired in 1985. Two
years later, Jim moved from the farm to his Hwy. 6
property
“I had no idea of the potential here”, Jim said. “I
started gardens from scratch. The woods were a tangle
of raspberries. I made a path through it and pulled out
pick-up loads of raspberries”, he said.
“The dry shade of the woods was a great learning
ground for me”, he added. Jim planted lots of Hostas,
Ferns and some uncommon native plants like the
Leatherwood shrub and Twin-leaf. He has different
cultivars of Canada Redbud, Forest Pansy Redbud,
Flowering
Dogwood, Fringe
Tree and various
other Carolinian
species.
The
87-year-old has
a list of spring
clean-up duties,
mentioning “the
long glorious
fall” and “month
of March
sunshine” gave
gardeners lots of
Dr. Jim Cruise with a flowering forsythia opportunity to
on his property.
take tops off

Spring gardening with Dr. Jim
Cruise
- adapted from an article by Donna McMillan in the Port Dover
Maple Leaf

Not surprisingly after such a mild winter, spring
has sprung early on area gardeners. For nDr. Jim
Cruise, the season is two to three weeks ahead of itself
on his Highway 6 property, just east of the Halfway.
Many species had already bloomed by the beginning
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Normandale Fish Hatchery Rebuild
perennials.
He noted that many do leave those tops on over
winter “to catch more snow and provide seeds for
birds”.
Jim also said early spring is a perfect time to
transplant any perennials and woody plants. Jim uses
pine needles as a smothering mulch. He also ensures
his watering system is operational in the spring. “I
have 200 feet of hose and a deep well which is good in
the midst of drought”, Jim said.
Pointing out that 70 years ago, his one acre
property was a blow sand knoll, the transformation to
a fascinating garden, with forest pathways, interesting
species and creative sculptures, has been a challenge
for Jim that has produced a botanically wonderful
space and retreat.

$17M fish hatchery rebuild on
target for fall completion
- adapted from an article by Monte Sonnenberg, Times-Reformer

The Ministry of Natural Resources expects to cut
the ribbon on its new and improved fish hatchery in
Normandale later this year.
The MNR completed $5 million in upgrades to its
hatchery substation on Front Road north of Turkey
Point late last summer.
The attention now is on construction of a new
hatchery building at the main complex east of Turkey
Point Road. The value of this phase of the project is
nearly $12 million.
MNR launched the projects last summer with little
fanfare. John Sager, manager of the Normandale Fish
Culture Station, said the local facilities were due for a
facelift.
“That’s pretty much it,” he said. “It’s the oldest
facility of its kind in the province. It’s been there since
1924. It’s aged to the point where upgrades are
required. There will be new technology going in.”
The Normandale facility primarily serves the MNR’s
salmon restocking program in Lake Ontario.
In a typical year, the Normandale hatchery will
produce 400,000 Atlantic salmon fry (two grams),
150,000 ball fingerlings (10 grams), and 75,000
yearlings (20 grams).
The substation will contribute another 540,000
Chinook salmon fry while housing the facility’s
Atlantic salmon brood stock. Add in 125,000
Ganaraska rainbow trout yearlings and the station’s
combined annual output is well in excess of one
million fish.
The main station was last rebuilt in 1965. The
substation, which used to feature a network of outdoor
ponds, was last rebuilt in 1960.
“We’re definitely modernizing, and we’re increasing
our capacity as well,” said Paul Malcomson,
operations co-ordinator at the Normandale hatchery.
Interest in the rebuild in the local conservation
community is immense. The Norfolk Field Naturalists

Salmon fry are hatching as usual at the Normandale Fish
Culture Station while the grounds outside are a beehive of
construction activity. Continuing their regular routine despite
the commotion are hatchery technicians Jake Ruegg, left, of
Aylmer and John Gosling of Port Dover.
recently organized a tour of the substation on Front
Road. To everyone’s surprise, 60 people turned out.
“I’m amazed,” said organizer Shirley Rothery. “I
had come here with the (Norfolk) Woodlot Owners and
so I thought ‘This is interesting. I bet the field
naturalists would find it interesting too.’ So I
suggested it and they went for it.”
The old main station will be demolished once the
new station is operational. The new station will feature
a viewing area where visitors can have an up-close
look at the fish hatching and rearing process.
The new facility will make more efficient use of
ground water and the water it draws from Normandale
Creek. Waste water will be cleaned and filtered before
it is returned to the waterway. MNR expects to cut the
ribbon on the new main building this November.
Bob Van Hooren was boasting to his brother-in-law
nBill Lawrence about a 20-pound salmon he had
caught off Normandale. ”Twenty pounds, eh?”
remarked Bill, skeptically. “Were there any
witnesses?” “Of course,” said Bob.”Otherwise it
would have weighed thirty pounds!”
-15-

Norfolk Dams; and Fishing Young’s Creek
All Norfolk dams up for review -

Fishing Young’s Creek for
steelheads

adapted from an article by Monte Sonnenberg, Simcoe Reformer

This year could be a decisive one for the dams of
Norfolk County.
Sutton’s Dam and the dam at the Brook
Conservation Area, both of Simcoe, have been
decommissioned. Meanwhile, Misner Dam in Port
Dover has been in limbo since an engineer’s report
found serious structural problems with it two years
ago.
Other shoes could drop in 2012 now that the Long
Point Region Conservation Authority is about to
embark on a comprehensive review of the
water-control structures under its jurisdiction. There
are 13 in all, most of which are in Norfolk County.
The LPRCA is responding to new guidelines from
the Ministry of Natural Resources, which is seeking
up-to-date information on water-control structures
across Ontario. Many of these structures were
established 150 years ago or more when water power
was king.
“It’s fair to say a lot of this infrastructure is getting
older and they want the public to be safe,” says Cliff
Evanitski, LPRCA general manager. “If we are to have
this infrastructure, they want to make sure it is
serving its purpose. These are guidelines to ensure we
are being proactive rather than reactive.”
The LPRCA decommissioned the dam at the Rock’s
Mill Conservation Area in Norwich Township several
years ago. Other dam and water-control structures
remain in use and contribute esthetically and
recreationally to the communities in which they are
located. Up for review this year are dams in Vittoria,
Teeterville, the Backus Heritage Conservation Area
north of Port Rowan, Hay Creek west of Port Dover,
Deer Creek south of Langton, the Little Lake
Conservation Area near Vanessa, and a water-control
structure near Waterford.
The LPRCA will issue a request-for-proposal for
dam inspections services sometime this spring. The
authority has set aside money for this, but will not
disclose the figure because that could jeopardize the
integrity of the bidding process.
Cliff Evanitski expects the engineering reports on
these structures will be available before the end of the
year.
“Once the assessments are done, the reports will go
to the board for its consideration,” he said.
Even though an engineer’s study has not been
done, the authority already knows its dam in Vittoria
needs some remedial work. Langton-area Coun. Roger
Geysens, chair of the LPRCA, said the work involved
will be “minor.”
“The dam is not in any danger, but if anything
happened there we would be sending a whole lot of silt
downstream,” Roger Geysens said. “We want to
ensure the dam is working properly and nothing goes
out.”

- article and pictures by Jules Jelev

The section that is usually fished in this creek is
below the dam in the Vittoria Conservation Area. The
dam is impassable to migratory fish, so salmon and
steelhead end their migration at its wall. Young’s
Creek is quite small and shallow and can be waded
across at most points. It has runs of Coho, Steelhead,
brown trout and a few chinook. It flows into Lake Erie
at Port Ryerse, west of Port Dover. Because of its
usually clear water and shallow character, the creek is
tough to fish. With the many anglers visiting it daily,
fish are spooked early in the morning and luring them
during the day is a matter of luck as well as skill.
Getting connected to a fish here is far from winning
the battle. No matter where a steelhead is hooked, it is
always just a meter or two away from submerged trees.
If not subdued quickly, the steelhead typically runs
under the logs and breaks off. Using stiffer, shorter
rods and stronger lines is a must. Even then fish
manage to throw the hook or find other ways to
escape.
In the cold winter days of December, Young’s Creek
becomes a quiet place where few (if any) anglers go.
There are still good fish that can be caught, both
steelhead and resident brown trout. The steelhead
shown was caught on one of these days when the
temperatture hit the minus 20ºC mark, maybe the
coldest day I have ever fished. Cars can be parked at
the dam in Vittoria or a kilometer further downstream
where the dirt road crosses the creek and then reaches
a small parking lot in the forest. The latter place is
difficult to get out of with a few inches of snow on the
grownd. The mouth of Young’s Creek is also a good
place to fish.
This small piece of water provides opportunities for
exciting steelhead fishing, which is as close to hunting
as it ever gets.
When I lived in Brantford, I fished Young’s Creek a
lot. An October rain made the water levels in the
Grand River rise overnight. Higher water meant low
visibility and dangerous wading conditions. In
December, when the temperatures plummeted well
below zero, the
Grand was often
slushy and
unfishable.
Young’s Creek,
however, had
more stable
water level and
ice was never a
problem. It is a
tiny creek, rarely
blown.
From
Brantford there
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Ontario Volunteer Service Awards
2012 Award recipient also was given a Certificate from
the Ontario Ministry of Citizenship and Immigration, a
Certificate from Haldimand-Norfolk nMPP Toby
Barrett, and a Queen’s Diamond Jubilee pin.
Eligible nominees are youth and adult volunteers
who have been active beyond simple membership in an
organization that has been in existence for a minimum
of five years, who have not received payment for their
volunteer work, and who have not performed the
services as part of their regular business or
professional duties.
Recipients are nominated by the organization they
serve. An organization may nominate up to six
volunteers if nominating adults, or seven volunteers if
at least one of the nominees is a youth. The Ministry
tries to make sure the information organizations send
in about nominees is accurate, and that the nominees
are eligible for an award. It then sends a letter to
confirm that the nomination has been reviewed and
accepted. Each recipient is invited to bring one guest.
Nominating organizations are also invited to bring two
representatives to the award ceremony.
Highlights of the May 30th ceremony included one
recipient of a 60+ years award – Harry Price of the
Dunnville Lions Club. There were also a number of
husband-and-wife teams.
Nine levels of services are awarded – for 5, 10, 15,
20, 25, 30+, 40+, 50+ and 60+ years of continuous
service. Youth nominees must be under 24 years old
and have volunteered with one group for at least two
consecutive years. Adult nominees must have
volunteered with one group for at least five consecutive
years.
Volunteers play a very important role in our quality
of life. They help to build safe, caring and vital

are a couple of
alternative
routes down
south to Vittoria
Conservation
Area, the
shortest of them
going through
Waterford. It is a
40-minute drive
that I did on
some cold
Saturday
mornings before first light. I had to keep my eyes
peeled for black ice.
One time, I arrived at the dam in wintertime
conditions and a lot of snow around. Prudence took
over, so instead of driving another kilometer down to
the forest parking lot, I decided to leave the car right at
the dam. As it turned out, this was a good decision.
The moment I pulled over, there was that
unmistakable drop, telling me the car had just sunk
into the snow. Deep snow! At 6 am there was no soul
around so any rescue efforts seemed pointless. What
should I do?
Go fishing, of course! I went down by the creek
with a rod in hand, the car instantly forgotten. The
temperature was sitting at minus 10 which partly
explained the lack of rescue teams; fishermen I would
have otherwise viewed as competition on a normal
day. If you have the creek to yourself, chances are you
will do really well. By 1 pm I had 3 small steelhead
(up to 20”) and a brown; a good catch by any
standards.
Now was the time to take care of the car. I went
back to it, but nothing that I did helped in any way. At
2 pm I had gained about a metre and a half by mostly
pushing the car through the snow. The engine was
beginning to overheat and I was getting exhausted.
Just then an SUV came around with a lady and her
grandson. It took us 5 minutes to pull the car back on
the compacted snow and declare a happy ending to a
memorable day.

Volunteer Awards recipients
On Wednesday, May 30, the Ontario Ministry of
Citizenship and Immigration distributed 125 Ontario
Volunteer Service Awards to deserving recipients from
Norfolk and Haldimand Counties in a ceremony at the
Vittoria & District Community Centre. The Ontario
Volunteer Service Award recognizes individual
volunteers for continuous years of commitment and
dedicated service to an organization. The awards are
presented at special ceremonies held across Ontario
where recipients are presented with a service pin
acknowledging their years of service.
The Volunteer Service Award is a stylized Trillium
pin, representing the official flower of Ontario. Each

Keith Johnstone, left, and his wife Joan each received
Ontario Volunteer Service Awards for ten years of
volunteering with The Vittoria & District Foundation.
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Sandhill Crane; and “Ontario’s Garden”
communities, and donate their time to help others. In
fact, Ontarians donate more than five million hours of
their time each year to organizations and communities
across the province.
The volunteers honoured at Wednesday’s program
have amassed an amazing combined total of nearly
2,000 years of service – that’s awesome!
Volunteers truly are the heart of our communities.

distinctive bugle call, often heard well before the birds
are seen. The Sandhill Cranes do not breed until they
are 2 to 7 years old and take part in an elaborate
courtship dance. Mated pairs stay together throughout
the year and both care for the young. In the fall, the
parents migrate south as a group with their offspring
in large flocks and families usually stay together for 9
or 10 months. Although they lay one two-egg clutch
each year, they rarely raise more than one young to
fledgling. Flocks of Sandhill Cranes gather at staging
areas and on their wintering grounds, making them
vulnerable to loss of strategic wetlands.
What a nice way to start my 2012 bird list!

Recipients for 10 years of service to The Vittoria &
District Foundation included:
nJoan Johnstone, nKeith Johnstone, nBarbara
Melville, nJune Miller, nMelynda Norman-Lee, and
nFrances Winter.
Other V&DF members receiving awards included:
nHelen Colombus 5 years – Port Dover/Woodhouse
Horticultural Society.
nDouglas Cruickshank and nMaebelle Cruickshank
15 years – Grace United Church, Port Dover.
nHoward Goode 5 years – Norfolk County Fair
Foundation.
3 members of the Vittoria Lioness received awards:
Pat Brady 15 years, Liz Fitch 20 years, and Joan
Peach 20 years.
Congratulations to all!

Norfolk County wins provincial
award for branding Ontario’s
Garden
- contributed by nClark Hoskin, Manager, Tourism & Economic
Development, Norfolk County

The Economic Developers Council of Ontario
(EDCO) has presented the Ontario Marketing Award
for community branding to Norfolk County, for its
creation and use of ‘Ontario’s Garden’ in local food and
agriculture promotions.
Use of the ‘Ontario’s Garden’ slogan allows local
agriculture champions to raise awareness among food
buyers and consumers of how important Norfolk is
within the food sector. The target of the brand is the
audience of people with the ability and interest to
spend money on food from Norfolk County.
‘Ontario’s Garden’ has been incorporated into
publications, print, radio and web advertising,
websites, social media and signage. Positive feedback
from consumers and agriculture stakeholders locally
and from other communities and confirms that Norfolk
County made a good choice by promoting itself as
‘Ontario’s Garden’.
The concept of the ‘Ontario’s Garden’ slogan was
brought to the attention of a consulting firm working
on behalf of Norfolk County, as part of a wholesale
food sales marketing plan. The slogan was a welcome
spin-off benefit of the research project, which was
funded by the Ontario Market Investment Fund,
Norfolk County and the Norfolk District Business
Development Corporation.
According to Statistics Canada, Norfolk County is
Ontario’s leading grower of apples, asparagus,
cabbage, cucumbers, green onions and shallots,
peanuts, pumpkin, squash and zucchini, strawberries,
sweet corn, and sweet potatoes.
For more information about Norfolk food and
agriculture, visit http://www.norfolkfarms.com/ or
pick up a copy of the Norfolk County Official Map and
Local Food Guide, or join
www.facebook.com/norfolk.farms or
www.twitter.com/norfolkfarms.

Sandhill Crane seen near
Vittoria
- adapted from an article by Marg Werden in the Norfolk Hub

The wind that blew the New Year in on January 1
also brought an unusual winter visitor to our backyard
this year – a Sandhill Crane was standing on the trail
that runs just west of our house looking around and
probably wondering where it was. Sandhill Cranes are
normally well on their way to Florida at this time of
year. The Eastern population of Sandhill Cranes
usually depart their nesting area in northern Canada
from late September to early December. This visitor
had obviously missed the scheduled flights and was
trying to catch up.
Sandhill Cranes are very large (47 inches/120 cm)
with a wingspan of almost eight feet (200 cm). The gray
body may be
stained with a
reddish hue and
the head
includes a red
forehead and a
white cheek.
These heavy
bodied,
long-necked and
long-legged birds
favour open
grasslands and
A Sandhill Crane, perhaps blown in by freshwater
marshes. They
the New Year’s Day winds, made a
have a
short visit to the Port Ryerse area.
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Ontario’s Garden and Long Point Eco-Adventures
Long Point Eco-Adventures
receives designation
- contributed by Mike McArthur

The management and staff of Long Point
Eco-Adventures are thrilled to announce that it has
been selected as one of the 48 Signature Experience
Destinations by the Canadian Tourism Commission
across Canada!
Mike McArthur, one of the owners along with Dave
Pond, says “This selection will not only provide
international exposure for Long Point Eco-Adventures
but also position Norfolk County, Ontario’s South
Coast and the Southwest Ontario Tourism region for
the international tourism markets for years to come
and will lead to additional opportunities, relationships
in the future development and the selection of
additional Signature Experience Destinations in the
future. We are thankful for the assistance and support
from our local, provincial and federal representatives
and their staff as well as the citizens of Norfolk and
SCOR and the Southwest Ontario Tourism counties.
Moreover, we are so grateful to have such wonderful
and dedicated staff since we opened in 2009. They
have been the difference in creating an exceptional
experience for everyone of our visitors.”
Dave Pond commented, “The foray adventure
combines the best of Canada’s expert naturalist Robin
Tapley and Bob Bowlers, is one of many high quality
activities that international travellers want to
experience, brings together great people, great
adventure and great wine from Burning Kiln Winery in
one phenomenal setting. It also showcases the areas
creative culinary talents, the abundance of Ontario’s
Garden and our unique Wilderness Suites
accommodations. We were also recognized for our
commitment and high standards of international
marketing and through our staff, embrace social media
fully to provide a local, regional and international
presence and connection.”
We are thankful for the recognition by the
Canadian Tourism Commission and are looking
forward to developing the advertising, social media
campaigns and other promotional opportunities and
attracting the international markets to our area. We
also look forward to the continued support and
partnerships we have developed and look forward to
expanding with many others in the future. Email,
Tweet away and share this with your family, friends
and associates!”

Nick VanGroningen of Vittoria, a regular vendor at the
Simcoe Farmers Market, looks over the Norfolk County
Official Map and Local Food Guide

Local Food Map promotes
Norfolk County as Ontario’s
Garden
- contributed by nDennis Travale - Mayor, Norfolk County

Norfolk County, in southern Ontario, continues to
promote its status as Ontario’s Garden, especially with
updated data from Statistics Canada.
As one of Canada’s leading agricultural regions,
Norfolk County has released the latest edition of its
Map and Local Food Guide, which features more than
80 local growers and suppliers of local food.
Consumers may receive a copy of the map by
contacting Norfolk County’s Tourism and Economic
Development office via www.norfolkfarms.com or by
calling 519-426-9497.
Norfolk County also promotes its agriculture sector
via social media, including
facebook.com/norfolk.farms, twitter.com/norfolkfarms
and pinterest.com/tournorfolk.
Statistics Canada data, based on the 2011 Census
of Agriculture, indicates that Norfolk County is the top
ranked Census Subdivision for many horticultural
crops.
Norfolk County farmers are Canada’s Number One
Growers of asparagus, cabbage, sour cherries,
ginseng, other specialty vegetables, peppers, pumpkin,
squash and zucchini, strawberries and sweet corn.
Norfolk County is also Ontario’s Number One
Grower of blueberries, rye, Saskatoon berries.
Acreage in Norfolk County has grown over the past
five years for blueberries, broccoli, cabbage, carrots,
Chinese cabbage, corn for grain and silage, ginseng,
grapes, green and wax beans, green peas, mustard
seed, nursery products, onions, other vegetables,
peppers, potatoes, and soybeans.

nLarry and nGinger Stanley were returning from a party
one evening. As they were driving home, Ginger asked
Larry, "Honey, has anyone ever told you how handsome,
sexy and irresistible to women you are?"
Totally flattered, Larry replied, "No, dear they haven't."
At that point Ginger yelled, "Then what the heck gave you
THAT idea at the party tonight?"

-19-

Burning Kiln Winemaker; and M&M for Crohn’s
means the product is more expensive.
Burning Kiln’s wines run about $30 a bottle, in the
high range for store bought wine. But it is about to
launch its Harvest Party line of wines, both red and
white, that will retail for about $17 a bottle.
Betty Colaneri, owner of Colaneri Estate winery,
said Lipinski’s win is “very significant” and
“acknowledges his skill and that he his doing
something different.”
Andrzej’s drying technique has led to Burning Kiln’s
Strip Room brand being named as the official red wine
for Queen’s Park for 2012.
The winery was also named Norfolk County’s 2012
Entrepreneur of the Year and was accepted to the
Wine Council of Ontario.

Top winemaker in Ontario
- adapted from an article by Daniel R. Pearce, Simcoe Reformer

The Burning Kiln Winery of Turkey Point has added
another feather in its award-adorned cap: the man
behind its product has been named the province’s top
winemaker.
Andrzej Lipinski was rewarded by the Ontario
Wine Society for his consistency, ability to produce
high quality product in a variety of categories, and for
his contribution to the province’s wine industry.
There is a great deal of irony for Norfolk County in
Andrzej’s win. He has perfected a drying technique
that gives his wines a full-bodied flavour by using
discarded tobacco kilns.
The wooden structures where tobacco leaf, at one
time the main economic driver of the Ontario sand
plain region, used to hang to cure is now used for one
of the crops that has replaced it: grapes.
Grapes have been dried for years in countries such
as Italy. The process creates a stronger, richer wine.
The problem is Canada’s cool climate makes it hard to
use traditional drying methods.
Andrzej discovered he could get the same effect by
using the kilns and came up with something other
wineries in Ontario can use.
A few years ago he moved some kilns to the
Colaneri Estate winery near Niagara-on-the-Lake,
where he is also the winemaker, experimented with
them there, then exported the idea back to Turkey
Point.
Andrzej’s award is another sign the new
wine-growing industry in the Ontario sand plain region
is on the right path, said Mike McArthur, president of
Burning Kiln Winery.
“It reinforced what we believed would be a
successful model for a winery. You focus on the best
quality and best taste,” he said.
Burning Kiln, Mike explained, uses a “very intense
process” starting with harvest: all grapes are picked by
hand.
“It’s not your
traditional grape
growing,
harvesting and
wine making.
We’ve added a
lot of steps, a lot
of labour, and
attention to get
it where it is.”
Drying takes
moisture out of
the grapes and
means you have
to use more
grapes to
Andrzej Lipinski was named the top
produce a bottle,
winemaker in the province by the
which in turn
Ontario Wine Society.

Burgers and dogs move fast at
M&M fundraiser
- adapted from an article by Monte Sonnenberg, Simcoe Reformer

There was another huge turnout for the annual
barbecue fundraiser at nM&M Meats in Simcoe.
The event, which supports research into a cure for
Crohn’s disease and Colitis, is the biggest of its kind in

Joe and Stella Keller, owners of the M&M Meats franchise
in Simcoe, played host to another successful fundraiser on
the weekend on behalf of research into Crohn’s, Colitis and
other inflammatory bowel diseases.
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Port Ryerse’s Memorial Church Restoration
Canada.
More than 450 M&M Meat Shops in Canada from
coast to coast held fundraising barbecues on behalf of
inflammatory bowel disease research. The barbecue in
Simcoe has raised the most money of any franchise in
Canada for four consecutive years.
“From when the sun rises in the east till it sets in
the west, there’s an M&M barbecue going on
somewhere in Canada,” said Simcoe store owner nJoe
Keller. “It has to be some kind of record. Someday
we’ll see it in the Guinness Book of World Records.”
Joe and his wife nStella expected to sell 800
hamburgers and 600 hot dogs on Saturday. The final
tally isn’t available, but last year’s event raised
$16,400.
A hamburger or hot dog cost $3. This includes a
bag of chips and a drink. Joe says his event does so
well because many patrons toss in an extra few dollars
for their meal.
This year, Joe also got a big boost from Scotiabank,
which has committed $5,000 to this year’s campaign.
The outpouring of support is encouraging to Carly
Lindsay, 19, of Waterford, and other victims of IBD
who volunteer at the M&M event. Carly has helped
with the barbecue every year since she was diagnosed
at age 10.
“It’s grown quite a bit since then,” Carly said. “It’s
really great that the community supports it like it
does.”

Port Ryerse undertakes
$177,000 renovations to
historic church

Port Ryerse committee members Jack Addison (at left)
and Jack Beamer are reviewing fundraising plans for
the community's Memorial Church bell tower
and accessibility project.

- adapted from an article in the Port Dover Maple Leaf

will finish the work. “We are so close but we still need
funding to finish off that last bit of work,” Chair
Addison stated.
Committees have fundraising plans in progress.
One group is publishing a history book, a reprint of
the 1994 Port Ryerse history book but with updated
stories and photos, which was published to mark the
community’s bicentennial (1794-1994). Advance
orders for the 2012 book are being taken now at $35.
May 19 was the date of the Port Ryerse Yard Sale,
planned to be a major fundraiser for the church
project.
There are still tickets available for an original Bruce
Steinhoff painting being raffled, only 100 tickets at
$20 each of the colourful rendering of wildflowers in
spring along nearby Young’s Creek. For tickets call
519 428-5864 or 519 428-1611. Other fundraising
projects are being planned.
Port Ryerse Memorial Church was constructed to
honour Colonel Samuel Ryerse (the founder of the
community) and the original settlers. The church
property includes an historic burial ground that
contains the grave of Samuel Ryerse who died in
1812.

The residents of Port Ryerse are fundraising to
rebuild the bell tower on the community’s historic
Memorial Church and to make the building fully
accessible. The total project is estimated to cost
$177,000. The residents are behind this project, there
are committees working and their objective is to have
the final $40,000 raised by July of this year.
The bell was removed from the church tower about
ten years ago as a safety precaution. Plans now are to
restore the unstable tower by taking it down and
installing a steel frame inside to make it structurally
sound for many years to come. Another part of the
project is to make the facility totally accessible to
everyone as the building is being utilized more for
community events. Included in the plan is the
installation of a platform lift to the basement, as well
as renovate the washrooms to be wheelchair
accessible.
Two community volunteers, fundraising committee
chair Jack Addison and nJack Beamer reported to
The Maple Leaf that the Ontario Trillium Foundation
has granted $95,900 in funding for the accessibility
portion of the project. They believe another $40,000
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Port Ryerse’s Memorial Church Restoration
Volunteers set to replace Port
Ryerse Memorial Church
historic stained glass window
- adapted from an article by Heather Walters in the Port Dover
Maple Leaf

“The Church is a plain, substantial, but quite
attractive frame building that has stood well the test of
time, and appears good for many years to come.”
This passage was written Thursday, August 23,
1923, in the Simcoe newspaper, when Port Ryerse
Memorial Church was about 58 years old. Indeed, this
structure has “stood well the test of time” and
although renovations have taken place since that time,
this historically significant building remains
remarkably unchanged and as authentic in detail and
design as possible.
Port Ryerse Memorial Church is now almost 150
years old and some major renovations have become
necessary.
The Bell Tower fronting the building will be
replaced. Squirrel holes, rot and insect damage are
clearly visible from the ground on all sides of the
tower.
The 500-pound bell was removed several years ago,
due to instability of the tower and safety issues. At
that time it was discovered that the bell itself was
cracked and would not be safe to reinstall.
Fortunately, a quality bell of similar era became
available from a church that closed and was sold in
197S in the Manitoulin area. The owner’s wishes were
that it be used someday in another church.
A private donation has been made to Memorial
Church to cover the costs of the purchase and
installation of this bell into the new bell tower.
High up on the front of the existing tower sits a
small round window. Archive photos show this window
to be made of coloured stained glass, much like the
stained glass inserts present in the arched windows on
either side of the main church.
The round window must have been damaged at
some point in time and was ‘temporarily’ replaced with
plain glass. During reconstruction of the bell tower (set
to begin this July) this small but significant window
will be replaced.
Local artisan Ingrid Zyma-Irvin, a resident of Port
Ryerse and a stained glass artist, has volunteered to
re-create this window using old photographs and
antique hammered glass to make it as historically
accurate as possible. Her husband, Bill, will help her
with the measurements and frame design.
“This is typical of the Port Ryerse community,”
comments Jack Addison, member of the Bell Tower
Committee.
A number of fundraisers are already underway or
are in the planning stages.
A perch Fish Fry (catered by Knechtels) and Street
Dance are planned for July. All proceeds will support
the Bell Tower renovations.

Port Ryerse resident and stained glass artist Ingrid
Zyma-Irvin takes careful measurements of a small window
located on the bell tower of Memorial Church,
while her husband, Bill steadies the ladder.

A stitch in time
- adapted from an article by Daniel R. Pearce, Simcoe Reformer
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If all goes well, the Americans will invade Canada
this summer and follow the same route their
forefathers did 200 years ago during the War of 1812.
Norfolk County has joined surrounding
municipalities in a special project: to erect what’s
referred to as “barn quilts” along the trail U.S. soldiers
followed as they fought the British and burned the tiny
hamlets that were just beginning in this part of
southern Ontario.
The idea is to create something unique for tourists,
especially from the U.S. They will stop and look at 2.5

Barn Quilts Tour
metre by 2.5 metre pieces of wood erected usually in
COURT-HOUSE STEPS #10
Old Brock Street
front of barns and painted in a quilt design.
Vittoria
Lamport Park
Interpretative panels will explain the significance of the
Established
in
1796,
Vittoria remained
pattern – to be taken from the era – as well as how the
untouched by the Americans during the
site ties in with the war.
War of 1812 despite having been
It’s already been tried in Wardsville, Ont., which is
surrounded by troops. In 1815, a
in Middlesex County, and has been successful.
courthouse with jail and registry office
was constructed making Vittoria the
The women who headed up that campaign are now
most active and important commercial
helping to organize a larger barn quilt trail across the
centre between Niagara Falls and
five sand plains counties.
Detroit. This distinction lasted for
Norfolk, Brant, Elgin, Oxford and Middlesex were on
nearly a decade until the night of St.
the route the invaders, called the Kentucky riflemen,
John's Day, 1825 when fire destroyed
took on their rampage.
VITTORIA CHALLENGE #9
Today, the five municipalities are tied together in
393
Fisher's Glen Rd, Vittoria
their efforts to do joint economic development projects
Kernal Peanuts
using special government funds set up to help them in
Originally a tobacco farm, this land was
the wake of the decline of the tobacco growing
used to also grow strawberries,
industry. Tourism is one of their targets.
potatoes, wheat, rye, turkeys and
hogs. In 1977 tobacco was still the
The group has been able to secure $178,000 from
primary crop but experimentation
the Sand Plains Community Fund for the project.
began with growing peanuts.
“It sounds like a lot, but is for 100 quilts over five
Southwestern Ontario is the only
counties,” noted Mike Baker, curator of the Elgin
region in Canada suited to commercial
County Museum in St. Thomas and the lead organizer
peanut growing because of its
on the project. “Plus there’s a big promotional
temperate climate and sandy soil. By
1982 a processing plant and wholesale
component to it.”
department and retail store were
A brochure with maps has been produced and
established.
inserts in newspapers went out in the larger urban
areas of the sand plain counties.
NO PLACE LIKE HOME #8
When they’re unveiled, the barn quilts will mark the
1231 Hwy 24 South, Vittoria,
Cider Keg
start of three years of commemorations of the war.
The Tisdale Mill located in Vittoria was
Other events will include huge re-enactments of those
not burned in 1814 as Thomas Bowlby
battles.
a pioneer Mason from the district
Norfolk has a rich history when it comes to the War
appealed to General McArthur, who
of 1812. What is considered to be the last battle of the
was also a Mason to spare the mill
war was fought at Malcolm’s Mills in Oakland, Ont. It’s
because there was a large Masonic
community in the area and this
just across the border in Brant County but members
community would suffer if the mill was
of the Norfolk militia were among those fighting. As
burned. Bowlby was successful in his
well, the Americans burned Waterford, Port Ryerse and
appeal as the mill was spared.
Port Dover.
At Malcolm’s Mills, 700 American soldiers squared
Three barn quilts scheduled to be installed in the
off against 150 British. One American died and six
Vittoria area are shown above.
were wounded while the British suffered 31 casualties,
including 19 deaths.
involved,” Tanya said. “We’re also hoping to make a
“The Norfolk militia seems to be everywhere in that
real quilt with the design from the 20 blocks (that will
war,” said Mike Baker.
go up in Norfolk).”
The sites for the barn quilts in Norfolk have been
A special training session for people wanting to get
chosen. The route follows Old Hwy. 24 out of
help with the project was held at the Waterford
Brantford, south through Oakland, then Waterford,
Heritage and Agricultural Museum in January. The
Simcoe, and Port Dover before moving west along the
session was run by the women from Wardsville.
lakeshore.
One barn quilt will go up at a site at Nanticoke in
Haldimand County.
While reading a newspaper, nJohn Dennis came
Mike said the barn quilts won’t be a tourist
across an article about a beautiful actress and model
attraction unto themselves so much as an attraction
who married a kickboxer who was not noted for
either his personality or his IQ.
that “complements” other sites.
"I'll never understand," he said to his wife, Muriel
What’s needed now are the people to make the barn
"why the biggest jerks get the most attractive wives."
quilts, said Tanya Zajac, Norfolk’s heritage and
Muriel replied, "Why, thank you, dear."
culture co-ordinator.
“We hope to get quilters involved and painters
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Thompson Memorial Park Committee
residents of the community got involved and gave
freely of their time, talent and equipment.
The next year, with the installation of six 50-foot
floodlights, Vittoria for the first time could host night
games. Over the next few years. The committee
installed bleachers, several pieces of playground
equipment, a concession booth with team storage area
and washrooms, an electronic scoreboard, an elevated
scorer’s and announcer’s booth, a garage complete
with water reservoir for winter rink flooding and a
storage area, a floodlit multi-purpose concrete pad
used for tennis courts and road hockey for several
months of the year; a pavilion with picnic tables; and
park benches.
The TMPC was instrumental in the acquisition of
the ball diamond portion of the former Vittoria School
property from the Board of Education, and then
reconstructed the diamond in a better position and
installed a new backstop and perimeter fencing.
One of the TMPC’s proudest accomplishments was
their participation in the construction of the Vittoria &
District Community Centre (VDCC). Over the years,
the Thompson Memorial Park Committee had
established with the local municipalities a good
working relationship, significant credibility, and a
reputation for seeing through any project they
undertook. At the request of the Township of Delhi,
Thompson Memorial agreed to accept the
responsibility of spearheading and coordinating the
fundraising activities necessary, as well as overseeing
the VDCC Building and Finance Committee.
The committee has broadened its mandate as new
needs have arisen and fundraising activities have been
undertaken for other major facilities which are used by
residents of the district, including the ball diamond at
nearby Walsh, the Port Dover Arena, the Delhi Arena
and the Todd Eaton Memorial Track in Port Dover.
They assisted with the installation of a much-needed
and very attractive set of front steps at the Vittoria
Town Hall and contributed generously to the
community share of the accessibility project and
restoration of that historic building.
Two independent volunteer organizations were
generated to operate under the supervision of the
Thompson Memorial Park Committee – The Vittoria &
District Community Centre Committee, and the
Vittoria & District Minor Sports Association.
The TMPC has been cited on several occasions as
the prototype for the way volunteer groups should
participate in the life of a community.
For the past 40 years, the Thompson Memorial Park
Committee and its volunteers have worked to mow,
trim and perform turf maintenance for not only the
main ball diamond, but also the school diamond,
playpark area, the passive park on Oakes Blvd., the
VDCC lawn, and in recent years Lamport Park and the
Town Hall lawn, the Scout Hut lawn, and the property
dedicated for an expanded parking lot for the VDCC,
all publicly-owned areas. Each year the volunteers of

The Thompson Memorial Park
Committee turns 40
The Thompson Memorial Park Committee (TMPC) is
a group of volunteers dedicated to improving the
quality of recreational and entertainment opportunities
for all residents of Vittoria and district. During the
past 40 years, the TMPC has also undertaken the
groundskeeping and turf maintenance responsibilities
for all parks and public grassed areas in the village.
The care given by this Committee has certainly
enhanced the village’s appearance and helped generate
pride in the community.
It is strictly a community service organization, with
business meetings held only as needed, but its
community involvement, leadership and
accomplishments will stand as a landmark for
generations to come.
The TMPC was organized in 1972, when the need
for a better ball park was identified. The original
composition of the committee was retained for a few
years – three members from the Vittoria Lions Club,
three from the Vittoria Firefighters, three from the
Cherwaty’s Intermediate Fastball Team and three
representing the community at large. Presently,
membership is open to all who are dedicated to the
work and aims of the Committee.
The Thompson Memorial Park Committee in 2012
has 24 members with a commitment to provide,
maintain and improve recreational areas and facilities
for people of all ages in the Vittoria district. Five of the
charter members from 1972 remain active 40 years
after its inception.
From its rather humble beginnings, the Thompson
Memorial Park Committee has risen to a place of
prominence in the community, and has earned the
respect of the residents of the district and the
Municipal Councils of the Township of Charlotteville,
the Township of Delhi, and more recently Norfolk
County with whom they have worked very closely on
various projects.
The Park, and the Committee which undertook to
build it, was named after a popular local sports
enthusiast, Floyd Thompson, who had sacrificed his
life to save a female pedestrian from being struck by a
car.
There had been talk for several years about building
a new, better ball diamond - everybody talked about it
but nobody did anything about it. The death of Floyd
Thompson seemed to be the catalyst to get the project
started.
A few years earlier, the Vittoria Lions Club had had
the foresight to purchase the abandoned former
Canning Factory site. They generously agreed to
donate the property for the ball park, and the rest is
history.
A significant amount of the leveling, infield
construction, sodding and seeding was carried out by
the enthusiastic volunteers of the TMPC. Many
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Ontario Trillium Foundation; and Stanley Cup Coming?
the Thompson Memorial Park Committee look after
parks cleanup and maintenance, park bench and
picnic table repairs and maintenance, equipment
servicing and maintenance etc. The volunteers of the
Thompson Memorial Park are committed to continue
this practice for the foreseeable future. They have been
limited in their fundraising ability in recent years, but
they still pitch in to keep the village looking
respectable.

Club and the V&DF also donated. The TMPC sincerely
thanks all of its partners for helping fund this mower.
The Executive of The Vittoria & District Foundation,
working with the Executive of the Thompson Memorial
Park Committee completed purchase arrangements for
the equipment. Volunteer members of the Thompson
Memorial Park Committee will help maintain the
public areas.
Approximately 400 hours per year are commonly
volunteered by the members of the TMPC to maintain
the parks and public areas in the village.

Ontario Trillium Foundation
helps fund new TMPC mower

Stanley Cup coming to
Norfolk?
- adapted from an article by Jacob Robinson, SImcoe Reformer

A hot topic amongst Norfolk hockey fans
throughout the Stanley Cup Final centered on a
possible Los Angeles Kings championship. Once LA
went ahead three games to none over New Jersey,
locals began to wonder if organization members John
Stevens (assistant coach) of Turkey Point and
Waterford’s Nelson Emerson (director of player
development) would bring home the most famous
trophy in sports.
While it’s unclear how many members of the player
personnel staff get a day with the trophy, all members
of the coaching staff do. Following the team’s 6-1 win
in Game 6 to clinch the series, Stevens’ brother Larry
all but confirmed what many had been pondering.
“That’s been the topic of conversation all day today
amid phone calls amongst family members. Obviously
they get a very short time with the Cup as (everyone)
knows being that Robby (Rob Blake) and Culli (Jassen
Cullimore) have brought it back here,” Larry began.
“It’s certainly on John’s agenda to get it back to our

When it became necessary in 2012 for the
Thompson Memorial Park Committee to purchase a
high-performance front-mount commercial mower and
complementary equipment to be used to keep all of the
community parks, playing fields, playgrounds and
other grassed public properties within Vittoria mowed,
groomed and trimmed for the next several years, in
order to maintain the standard of excellence and
community pride at the high level established and
maintained over the past 40 years, the TMPC
approached The Vittoria & District Foundation for
assistance.
The V&DF prepared an application for funding from
the Ontario Trillium Foundation, who responded with
a very generous contribution. The Vittoria Lamport

Ron Barker of Norfolk Tractor (in black shirt) instructs TMPC
volunteers Jack Bingleman (seated) and Bob VanHooren in
the intricacies of operating the new Kubota mower.

John Stevens, left and Nelson Emerson, Norfolk’s own members of the Los Angeles Kings, hope to bring the Stanley
Cup to Norfolk this summer.
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Sweet Pea CSA Organic Farm
community of Norfolk County. Whatever it takes to do
that, it’s certainly on the top of his priorities to get it
back here.”
When exactly John Stevens will get his day with the
cup is unknown as the trophy must travel to all
corners of North America and Europe during the
summer. But one day after LA won its first
championship in history, plans had already been set in
motion for a day of celebration.
“We’ve got lots of crazy scenarios in terms of how
it’s going to happen, what’s going to be done when it
gets here,” Larry explained. “But I’ve also reached out
to nMayor Dennis Travale and (local businessman)
Mike McArthur and asked for their assistance in
hopes that we can organize something that can share
some of this with the community.”

Sweet Pea CSA flourishing
- adapted from an article by Dave Scott in the Norfolk Hub

Asparagus, radishes, turnips, sweet potatoes,
herbs, spinach, lettuce, sprouts, onions, cucumbers,
ground cherries, collards are just some of the items
(which are all darn good) that you can find Wednesday
nights from 5:50-6:50pm at the Urban Parisian in Port
Dover. Who brings us this great produce? Well, meet
Amanda Penuta and Andrew McCracken who are
now in their third year of business running Sweet Pea
Community Supported Agriculture Farm (CSA).
The CSA website explains what exactly a CSA farm
is – farmers receive a set fee (from you the consumer)
prior to the start of growing season. In return, you
receive shares (produce) in the farm’s bounty and you
also share the risk due to weather and other factors
beyond the control of the farmer. Most CSA farms grow
organic food and provide a diversity of vegetables and
herbs in season. CSA farmers are dedicated to using
the land in a manner that will not allow depletion of its
nutrients or value for generations to come. Healthy soil
produces healthy foods.
Three years back when this couple started we did a
story ... and at the time, knowing it would be a tough
go, I hoped that they would have success ... Amanda
and Andrew have great personalities ... you feel like
you could sit down and just have a great old chat with
them ... and of course they have strong work ethics ...
with a laid back approach ... sounds a little distinct
doesn’t it ... but I don’t know how else to describe
them. I chatted with Amanda and Andrew about how
the sharing idea was going ... and after two successful
years, the couple has already sold out their spring
shares! Awesome!
I have to tell you the produce we have received has
been outstanding... we have made some very delightful
salads, and did some unique barbeque dishes with the
sweet potatoes, turnips and asparagus.
The selection is terrific, and like I said earlier the
spring shares (which go to the end of July) are sold out
but the couple is planning on winter storage crop
share running from the beginning of November to the

end of February 2013 ... so if this interests you ... call
soon to get a spot for the fall ... and if you show up at
the Urban Parisian in Dover Wednesday nights
between 6 pm and 6:50 pm, any produce that is left
can be purchased.
The other cool thing is once a week a newsletter
goes out from Sweet Pea with information on the
produce, whose farm it is from, an update on how the
crops are progressing, tips for keeping your produce
fresh, as well as recipe ideas... and of course
volunteers are welcome to come help out... Andrew
even throws in a joke here and there.
Amanda and Andrew want folks to enjoy their
produce and have a better understanding of the
organic local produce they are eating ... it is so
important in this day and age to understand where
our vegetables are coming from, how they are grown,
and how long it takes for them to get to us.
I have to say thanks to Amanda and Andrew for the
great job they are doing ... not only the great produce,
but their commitment to bringing a safer higher
quality product to our table, ‘Thank you!’
If you would like more info about Sweet Pea call
(519) 410-5574 or email sweetpeacsafarm@gmail.com.
nTom Haskett put up a sign at the Cider Keg that
read "Strawberries, $2.50 per quart, three for ten
dollars." All day long, customers came in exclaiming:
"Don't be ridiculous! I should get four for ten
dollars!" Meekly Tom capitulated and packaged four
quarts of berries.
nErnie Racz, of Kernal Peanuts was watching these
antics and finally asked Tom, "Aren't you going to fix
the mistake on your sign?"
"What mistake?" Tom asked. "Before I put up that
sign no one ever bought more than one
quart of berries!"
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“Mystery” Blossom Tour; and Vittoria Good Bread
A great was time was had by all and the memories
of the passionate and dedicated efforts of these local
Vittoria farmers to provide quality agricultural and
horticultural products for local and international use
will long be remembered by those guests.
Special thanks to Tom and Gary for their hospitality
and for all their efforts and assistance to make this
event such a success.

“Mystery” Blossom Tour
-contributed by Linda Vancso

One of the many featured items available at the
2012 annual Vittoria & District Foundation Live
Auction was the “Blossom Tour” donated by nTom
Haskett and nGary Cooper. The successful bidder
was nAlex Banyasz. Due to an early spring, we
missed the blossoms, but 24 people were treated to a
“Mystery Tour” on Saturday, June 2.
Those invited eagerly boarded a bus at the Cider
Keg to be taken to unknown destinations. The Mystery
Tour revealed the “BIG 3” farming operations in the
Vittoria area, namely Kernal Peanuts, Strawberry
Tyme Farms and Granny’s Best/The Cider Keg
production facility.
Participants were treated to a very informative and
interesting tour of these facilities and commentary was
provided by owners nErnie Racz, nGary Cooper and
nTom Haskett. Following the tour, all were invited to
“The Cabin” for the Q&A session along with casual
dining and refreshments.

Good news! Vittoria Good
Bread Company Re-opens
Co-owners and business partners Daniel Pruden
and Rick Posavad proudly announce the resurrection
of the Vittoria Good Bread Company. Baker Daniel’s
repertoire of artisan breads and other baked goods is
extensive. Focussing on established recipes, plus a few
additions, the varieties of bread on the menu change
every day.
The store owners plan be open for business
year-round. For the present, the store is open 4 days a

This smiling group of friends who participated in the Blossom “Mystery” Tour thorough;y enjoyed a brief pit stop at “the Cabin”.
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Good, Good Bread; and Flashbacks
The Vittoria Good Bread company is back, getting
ready for their official reopening in the coming weeks.
I had their truly wonderful artisanal breads in the
past and am excited to see them back at it. I have
spoken at length with the baker Daniel about the
ingredients and other aspects of artisanal breads. The
process is nothing like you read in cookbooks. The
ingredients are not measured by cup, but by precise
weight and temperature, mathematical ratios, taking
into account environmental conditions and time. And
with the fabulous sourdoughs, the preperation time is
not hours, but days.
With meticulous attention paid to quality
ingredients, the careful combinations, the almost
ritualistic handling, and the old-world presentation,
the breads are infinitely superior to even the very best
supermarket product. Believe me, I’ve tried them all.
And I can say with a clear conscience that this is
consistently the best. I’ve sampled all the Vittoria Good
Breads: toothsome sourdoughs, whole grain breads,
fruit and nut loaves, wonderful egg breads, roasted
potato and garlic bread, Montreal-style bagels (the only
way to fly), croissants, and the list just keeps going on.
It’s heaven for a bread snob like me.

week – Friday and Monday from 8:30 to 6:00, and
Saturday and Sunday from 8:30 to 4:00. These hours
are subject to change, and any day they sell out before
their scheduled closing time, they will close early, so
shop early to avoid disappointment.
The day of the Great Vittoria-Wide Yard Sale,
customers were milling about by 7:00 am, so they
opened the store early, and were sold out by 10:00 am.
When Daniel saw that sales were really brisk, he
immediately prepared a second batch of baking, but
there was about a two-hour gap before the shelves
were restocked. He will know better what to expect for
next year.
As well as adding a few new recipes, the store will
be introducing and featuring other baked goodies.
Advance planning, preparation and scheduling has
already begun for the Christmas baking season.
At this point, there are no plans for delivery.
However, the Vittoria Good Bread Company products
are available every Friday at Wilsonville Organics from
mid-morning until they are sold out. The items change
from week to week, but whatever they are, they are
worth the trip into Wilsonville.

Bugs, Diseases and Wives, ‘51
-adapted from an article in The Globe and Mail, Sept. 27, 1951

Prospector Finds Apples Make Fickle Gold Mine

Bread from Vittoria Good
Bread Company tastes damn
good!
-adapted from an article in The Silo
I used to think that I knew bread. In the past I had
lots of home-baked loaves, tried baking it myself,
nosed through the baking section in the
mega-bookstores and searched out old family recipes.
In all of that, I have certainly eaten my share of bread.
Maybe more than my share. And I always celebrated
when I found an exceptional baker whose product
could satisfy my snobishness (I call this a “trained
palate”).
But now all of that searching has been set to rest.
There is a little treasure house that is opening soon.
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Vittoria - An orchard isn’t like a gold mine, says
Otto May. “You have to put in, too.”
One-time gold prospector in North, South and
Central America, Mr. May now operates an apple
orchard near this Norfolk County community six miles
south of Simcoe.
When he first bought his 40-acre orchard, the
buckwheat cover crop “wouldn’t grow six inches high.”
He since has turned under many green manure crops
and now the buckwheat grows nearly five feet high.
This year he expects between 12,000 and 16,000
bushels of apples, but the yield, he says, depends as
much upon nature as it does upon man. In 1946 he
worked hard from spring into summer and netted a
total two bushels from the entire farm.
Insects, disease and housewifely whims are the
odds he has fought against since he started
apple-growing here in 1936. Sprays are effective
against disease and insects, but when housewives
turn against a certain type of apple, Mr. May takes out
the trees with a bulldozer. He says: “Next to bugs and
diseases, our biggest hazard is the housewife. Her
preferences are subject to change ... she likes a rosy,
red colour, that’s all.”
One of the six or seven growers’ in the county who
prefer to remain independent of the Norfolk County
Apple Co-operative, he markets the bulk of his graded
crop through a Wholesale grocery firm.
In his packing house he has an ingenious grader,
brainchild of Norman Bartlett of Beamsville, with
foam rubber cushions to prevent bruising.

More Flashbacks
In 1937 it cost 12 cents to produce a bushel of
apples. Now the cost is 42 cents. Packing boxes cost
54 cents each.
Mr. May thinks he will remain an apple grower
although he claims to know the location of a rich
goldfield in Central America.
“I would like to take a crack at it but my wife likes
this country.”

Vittoria Softball Club 1939-1950
An old account book from the Vittoria Softball club
was recently given by Doug Smith to Clair and
Gertrude Smith. It revealed some interesting
flashback information.
Players during that era included Earl Hawke, Hank
Tavender, Clarence Haskett, Fred Mike, George
Loveday, Bert Davis, Claude Parum, Herb Beagle,
Walt Mike, Les Chadwick, Murray Keith, Charlie
Ames, Pete Whitehead, Bob Smith, Alfred Gill,
Russell Schram, Bob Peat, Doug Smith, Ray
Robbins, Murray “Dag” Howick, and Leon “Bus”
Burke.
Business owners who contributed cash to help
sponsor the team included the Hood Knit, Herb
Beagle, Harry Thompson, Tom Pope, Art
Cruickshank, Don McCall, Howard Sellers, Will
Deal, Dick Terry, Harry Ferris, Gilford Jarvis, Stan
Wood, Carl Wilson, Gordon Oakes, Sam Colwell,
Jack Church, Ellwood Smith, the Community Club,
Max Hunter, Bob Peat, Harry Weaver, Roy
McCarthy, Frank McCall, Earl Hawke, the Long
Point Lions Club (Archie Dennis), and Grant
Chadwick. Most gave 50¢ or $1, but Mrs. Springstead
gave $17.25 (toward uniforms).
Expenses were for equipment, sweaters and hats,
umpiring, diamond maintenance, entry fees to
tournaments and Ontario Rural Softball Association
playoffs. Payments were made to Vic Pond’s Sport
Shop, Chuck Baskerville’s Sport Shop, Bob
Waldick, Jack Church, Ray Robbins, Les Chadwick,
Harvey Davis, R. Zavitz, Harry Davis, Frank Casey,
Les Rundle, Gord Burke, Springstead’s Knitwear,
and Grassett Wilson.
Games were played at three different locations
before the Thompson Memorial Park came into being.
There was a temporary ball field on Old Brock Street
across from the driveway into the Vittoria Baptist
Cemetery (for oldtimers, between Grassie Wilson’s
house and Murray Church’s house). Another
temporary location was on the east side of Water
Street, right beside the railroad tracks. A better
diamond was eventually built behind the Public
School.
Teams that the Vittoria Softball Club played against
included Forestville, Port Rowan, Tommy’s Lunch,
Langton, Nanticoke, Port Dover Venetian Blinds,
Simcoe Regiment, Waterford Junior Farmers, Port
Dover Lions, Port Dover Legion, and Pinehurst.
Prize money for winning the League Championship
was $10.

Top Tobacco price - 1966
- letter and picture contributed by the Moore family
R.R.2, Simcoe, Ontario
December 5, 1966.
Tobac Curing Systems Limited,
1st Avenue,
Simcoe, Ontario.
Dear Sirs:
When I bought my farm ten years ago, two of the kilns were
equipped with Oil-Tobac Curing Systems. After using them I
was convinced that I had all I needed in a curing system. I
wasn’t long making up my mind to equip my three remaining
kilns with Oil-Tobac.
I find that the even distribution of soft moist heat produced
by the Oil-Tobac system leaves more of the natural oil in the
leaf, thus the tobacco comes in order very easily both in the
kiln and order room and I believe by this I gain at least 100
pounds per kiln.
I have always been able to get above average prices for my
tobacco crops and this year I topped the market at 52¢ a
pound. My fuel costs averaged only $36.47 per kiln in spite of
the fact that this was one of the worst years for curing tobacco
I have ever experienced.
The Oil-Tobac Curing System for my money is the finest
available and I would not hesitate to recommend it to any
tobacco farmer.

nKen Smith took his wife, nJoanne to the doctor.
After he had examined her the doctor said,
"Your wife's mind has completely gone!"
To which Ken replied, "I'm not surprised.
She's been giving me a piece of it every day
for the past 60 years."

In 1966, Howard and Lillian Moore received the top price for
their tobacco, and Oil-Tobac Curing Systems published an
ad based on, and featuring their testimonial letter.
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Tidbits, Candids and Potpourri
Town Hall Podium refurbished

Vittoria Women’s Institute President Gloria Pope and
W.I. members Gertrude Smith and Marilyn Davis admire
the professional workmanship of David Johnstone
who has completely refurbished the old podium
from the Vittoria Town Hall.

Irishmen Auctioneer Lyle Smith and Vittoria Booster Chair
Tom Haskett plot their strategy for the Live Auction.

Successful Bus trip enjoyed

Kathy and Alec Godden were interested spectators at the
2012 Auction. Alec donated three beautifully crafted items –
a Baltimore Oriole, a Purple Martin, and a Sundial.

In May, 48 daytrippers of the Vittoria Seniors Bus Group
embarked on a daytrip to the Niagara area with stops at the
Welland Canal Lock 3 Visitors Centre, Mori Nurseries and
Garden Centre, Kurtz Orchard and Gourmet Market, the
Butterfly Conservatory, and concluded with a buffet supper
at the Mandarin Restaurant. Everyone seemed to enjoy
themselves. Another trip is being planned for September to
the Waterloo/St. Jacobs area. For information and details,
please contact Twila Cruickshank at 519-426-0234.

Jim Melville was dressed for the occasion at the V&DF
Spaghetti Dinner & Auction on St. Patrick’s Day.

Displaying one of the Live Auction items - a sailing ship
package were three young volunteers – Rachel Harris, left,
Logan Stanley and Mike Haskett.
-30-

Smiles and Groans
WE DON'T STOP LAUGHING BECAUSE WE GROW OLD,
WE GROW OLD BECAUSE WE STOP LAUGHING!

Q. According to Ann Landers, is there anything wrong with
getting into the habit of kissing a lot of people?
A. Charley Weaver: It got me out of the army.

HOLLYWOOD SQUARES
These great questions and answers are from the days
when “Hollywood Squares” TV game show responses
were spontaneous, not scripted as they are now.
Peter Marshall was the host asking the questions, of course.

Q. According to Ann Landers, is there anything wrong with
getting into the habit of kissing a lot of people?
A. Charley Weaver: It got me out of the army.
Q. It is the most abused and neglected part of your body, what
is it?
A. Paul Lynde: Mine may be abused, but it certainly isn't
neglected.

Q. Paul, what is a good reason for pounding meat?
A. Paul Lynde: Loneliness!
(The audience laughed so long and so hard it took
up almost 15 minutes of the show!)

Q. Back in the old days, when Great Grandpa put horseradish
on his head, what was he trying to do?
A. George Gobel: Get it in his mouth.

Q. Do female frogs croak?
A. Paul Lynde: If you hold their little heads under water
long enough.

Q. Who stays pregnant for a longer period of time, your wife
or your elephant?
A. Paul Lynde: Who told you about my elephant?

Q. If you're going to make a parachute jump, at least how high
should you be?
A. Charley Weaver: Three days of steady drinking should do
it.

Q. When a couple have a baby, who is responsible for
its sex?
A. Charley Weaver: I'll lend him the car, the rest is up to him.

Q. True or False, a pea can last as long as 5,000 years.
A. George Gobel: Boy, it sure seems that way sometimes.

Q. Jackie Gleason recently revealed that he firmly believes in
them and has actually seen them on at least two
occasions. What are they?
A. Charley Weaver: His feet.

Q. You've been having trouble going to sleep. Are
you probably a man or a woman?
A. Don Knotts: That's what's been keeping me awake.

Q. According to Ann Landers, what are two things you should
never do in bed?
A. Paul Lynde: Point and laugh.

Q. According to Cosmopolitan, if you meet a stranger at a
party and you think that he is attractive, is it okay to come
out and ask him if he's married?
A. Rose Marie: No, wait until morning.
Q. Which of your five senses tends to diminish as you get
older?
A. Charley Weaver: My sense of decency.

When nEd Stenclik was a little scalawag, just
4 years old, his 7-year-old brother nChester said,
"Ed, I think we’re grown-up enough to start swearing!
When we go for breakfast, I'm gonna say ‘Hell’, and
you say ‘Ass’, ... OK?"
"OK." Ed agreed enthusiastically.
In the kitchen their mother, nAda asked Chester
what he wanted for breakfast.
"Aw Hell, Mom, I guess I'll just have some Cheerios."
Whack!! Chester flew off of his chair,
tumbled across the kitchen floor, staggered
to his feet, and ran upstairs, crying.
Ada looked severely at Eddie with fire in her eyes,
and ice in her voice and asked sternly, "And what do
YOU want for breakfast, young man?!"
"I don't know", Ed whimpered ... "but you can
bet your Ass it won't be Cheerios.”

Q. In Hawaiian, does it take more than three words to say 'I
Love You'?
A. Vincent Price: No, you can say it with a pineapple and a
twenty.
Q. What are 'Do It,' 'I Can Help,' and 'I Can't Get Enough'?
A. George Gobel: I don't know, but it's coming from the next
apartment.
Q. As you grow older, do you tend to gesture more or less
with your hands while talking?
A. Rose Marie: You ask me one more growing old question
Peter, and I'll give you a gesture you'll never forget.
Q. Paul, why do Hell's Angels wear leather?
A. Paul Lynde: Because chiffon wrinkles too easily.
Q. Charley, you've just decided to grow strawberries. Are you
going to get any during the first year?
A.. Charley Weaver: Of course not, I’m too busy
growing strawberries.

For 20 years, Bob Stewart had never been late for
work. However, one morning, instead of checking
in at 7:00 am, he arrived at 8:00. His face was
crisscrossed with adhesive tape, and his right arm
was in a sling. His neck was in a brace.
nTom Haskett, his boss, demanded to know why he
was late. Bob explained, "I leaned out the attic
window after breakfast and fell three stories."
Tom just shrugged and said,
"What, that takes a whole hour?"

Q. In bowling, what's a perfect score?
A. Rose Marie: Ralph, the pin boy.
Q. It is considered in bad taste to discuss two subjects at
nudist camps. One is politics, what is the other?
A. Paul Lynde: Tape measures.
Q. During a tornado, are you safer in the bedroom or in the
closet?
A. Rose Marie: Unfortunately Peter, I'm always safe in the
bedroom.
Q. Can boys join the Camp Fire Girls?
A. Marty Allen: Only after lights out.

AGM NOTICE
The Annual General Meeting of The Vittoria &
District Foundation will be held on Thursday,
February 7, 2013 at the Vittoria & District
Community Centre beginning at 7:00 pm.

Q. When you pat a dog on its head he will wag his tail. What
will a goose do?
A. Paul Lynde: Make him bark?
Q. If you were pregnant for two years, what would you give
birth to?
A. Paul Lynde: Whatever it is, it would never be afraid of the
dark.
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Wrapping it up, and Coming Events

COMING EVENTS

Wrapping it up!
We have been known to occasionally make mistakes. As
time goes by, we seem to do that more and more often. We
apologize for all errors and omissions.
Items in this newsletter are often excerpted or adapted from
the local newspapers (Simcoe Reformer, Norfolk Hub, Port
Dover Maple Leaf, Times-Reformer) and other publications,
and we thank them and their writers.
Thank you to all contributors of photos, articles and other
materials – Carma Beerepoot, Annaleise Carr, nWalter and
nEleanor Cole, Sarah Doktor, nJohn Donaldson, Jules
Jelev, George Jonescu, nClark Hoskin, Mike McArthur,
Marcia McKinnon, Donna McMillan, The Moore Family,
Daniel Pearce, Jacob Robinson, Dave Scott, Monica Scott,
Monte Sonnenberg, Julie Swainston, nDennis Travale,
nLinda Vancso, Heather Walters, Marg Werden,
nFrances Winter; The Globe and Mail, The Port Dover Maple
Leaf, The Norfolk Hub, The Silo, The Times-Reformer, The
Simcoe Reformer, and the worldwide web.
Thank you to nJohn and nCharlotte Donaldson for
stuffing and labelling the envelopes containing the newsletters,
and for distributing a number of them. Thanks also to
Sheelagh McFarlane and nMary Rutherford for stamping
and mailing the Vittoria Booster envelopes.
Anyone who wishes to contribute an article for the next
Vittoria Booster, please contact Roger. All contributed items
welcome, even Letters to the Editor!

UNLESS OTHERWISE NOTED, ALL EVENTS ARE AT THE
VDCC (VITTORIA & DISTRICT COMMUNITY CENTRE) 35
OAKES BLVD.
Sun. Aug. 12
WOODHOUSE UNITED CHURCH CEMETERY
DECORATION DAY ~ Service at 9:30 am outside in the
Cemetery, behind the Church at 2164 Hwy. 24 South,
weather permitting. In the Sanctuary if weather is
inclement. Light refreshments after the service.
Sun. Aug. 12
ST. ANDREW’S UNITED CHURCH CEMETERY
DECORATION DAY ~ Service at 2:00 pm in the church
at 1557 Old Brock Street.
Sun. Sept. 30
FALL CHURCH SERVICE ~ at Christ Church Anglican,
at 7 Lamport Street, Vittoria. 3:00 pm. Light
refreshments at the Town Hall after the service.
Contact Ev at 519-583-1743.
Sun. Oct. 21
WOODHOUSE UNITED CHURCH 212TH
ANNIVERSARY ~ Service at 9:30. Guest Speaker Rev.
Don Pletsch. Light refreshments after the service.

The Vittoria & District Foundation
P.O. Box 45 Vittoria, Ontario N0E 1W0
519-426-0234
godfather@kwic.com

Sat. Nov. 17 & Sun. Nov. 18
CHRISTMAS IN VITTORIA ~ 16th annual Tour and
Luncheon at 10 venues in or near Vittoria. Unique
variety of specialty foods and the best of local
crafters and artisans. Contact Cheryl at 519-426-0705.

Important Message From
The V&DF Executive

Sat. Nov. 17 & Sun. Nov. 18
ONE OF A KIND IN VITTORIA ~ 28th annual Photography, Quilts, Pottery, Art, Woodcrafts, etc.
Show and Sale. Contact Joan at 519-587-4153.

The Executive members of The Vittoria & District
Foundation are all unpaid volunteers, including
Chairman – nGary Cooper
Treasurer – nTwila Cruickshank
Secretary – nRoger Cruickshank
Recording Secretary – nLinda Vancso
Chair of the Boosters Committee – nTom Haskett
Chair of the Heritage Committee – nDon Fort
Chair of the Membership Committee – nJohn Donaldson
Website Co-ordinator – nMelynda Norman Lee
Conveners and helpers at the Spaghetti Dinner & Auction
are also unpaid volunteers, as are those who assist at the
Ontario Volunteer Service Awards ceremonies.
Their workloads vary, but some work hundreds of hours
each year to keep the Foundation moving forward.
We have three simple requests that all members can help
with, to simplify the work for these volunteers.
1.

One way is to fill out and return your own membership
application forms, including whether or not an Income Tax
receipt is needed. This has to be done for the ‘paper trail’
required. Thankfully, a great many members already do
this. Receipts for membership will be provided only if
requested.

2.

The Auditors have also suggested that we ask all
members to renew by cheque, or by credit or debit card,
rather than cash, if possible. This too, will provide that
easy-to-follow ‘paper trail’ the Auditors need.

3.

When contributing one or more items to our Auction,
please complete the Auction Contribution form giving a
realistic estimated value for each item and tell us whether
or not you need a receipt, and whose name and address
goes on it. Many contributors did that this year and it was
really very helpful.

REGULAR MONTHLY ACTIVITIES
(Some organizations cancel summer and December
meetings. Please check with the Organization)
LAMPORT CLUB EXECUTIVE
SECOND THURSDAY – 2 pm (in Town Hall)
LAMPORT CLUB POTLUCK
4TH THURSDAY – 6:30 pm (in Town Hall)
LIONESS CLUB
2ND WEDNESDAY – 7 pm (in VDCC)
LIONS CLUB
1ST and 3RD WEDNESDAYS – 7 pm (in VDCC)
UNITED CHURCH WOMEN
1ST TUESDAY – 7:30 pm (in Sunday School room)
WOMEN’S INSTITUTE
2ND WEDNESDAY – 1 pm (in Town Hall)
––––––––––––––––––––––––––––––
The Vittoria & District Foundation always welcomes new
members. Membership dues are $20 per person per year.
Members do not have to attend any meetings, but they
may, if they wish, volunteer to help out at our fundraising
events (one or two a year). The V&DF is a registered
charity created to provide facilities and programs to
improve the quality of life for residents
in and around Vittoria.
Since it’s inception in 1997, the V&DF and its partners
have raised and contributed more than $400,000 to a
variety of worthwhile community projects within a 5-mile
radius of the village
To become a member, please contact
nJohn Donaldson at 519-426-8583.
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