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From the Bicentennial in 1996 to a Foundation in 2022,
all from the Centre of the Universe:
If you recall, there was a wonderfully successful celebration
in 1996. Then the Bicentennial Committee found that after
all the bills were paid, they had $25,000 remaining.
with notes from previous Booster articles ...

Using the $25,000 profit as a base for a charitable
foundation, The Vittoria & District Foundation was formed
and from the beginning they had the support of the
residents of Vittoria.
The Foundation’s mandate is to invest in projects that will
enhance the quality of life for the people of Vittoria and
surrounding area. Since 1997, they and their community
partners have poured hundreds of thousands into
community projects such as the Vittoria Town Hall, Vittoria
Community Centre, Port Dover Harbour Museum, Delhi
Splash Park, Lamport Park and Norfolk Soccer Park, into
Youth Programs and Scholarships, Norfolk General Hospital
projects and other community improvements and
goodwill.
There is an amazing sense of community. The Foundation
derives most of its income from the annual Spaghetti
Dinner and Auction and from membership fees but has
also benefited from personal and corporate donations as
well as bequests from its members.
[The late] Roger Cruickshank stressed The Vittoria &
District Foundation’s desire to foster partnerships with
other local service organizations and the great heights they
can reach when they work as a team.

He also emphasizes the importance of all the volunteers,
contributors and bidders to the success of the Annual
Auction. “We are blessed to have so many people with
so many talents that can work together.”
Towns and cities of much larger population would be
envious of the strength of this Foundation’s membership
and their commitment to their neighbours and friends,
but in Tom Haskett’s words, “We’re not a lofty group,
we’re just country-folks.”
Here we are 26 years later and the spirit lives on!!
This Booster, the second one to visit “Memory Lane”, will
continue our review of the happenings in Vittoria and
the District over the past 2 ½ decades. Continue to enjoy
the memories with us and watch for the next Booster
coming this summer.
This edition (and the next one) focuses on businesses
mentioned in the Booster from 1996 until 2019. We
hope it’s a fun look back for everyone.

The Executive and Directors of the Vittoria and District Foundation
Inc. are all unpaid volunteers.
The Executive members are:
President – Tom Haskett
Vice-President – Joan Norman
Treasurer – Brenda Cooper
Secretary – Melynda Norman-Lee
Assistant Secretary – Tracy Haskett
Chair of the Boosters Committee – Tom Haskett
Chair of the Heritage Committee – Don Fort
Chair of the Membership Committee – Lucas Crandall
Website Coordinator – Don Fort
Chair of the Good Will Committee – Joan Norman
Conveners and helpers at the Spaghetti Dinner and Auction are
also unpaid volunteers, as are those who assist at the Ontario
Volunteer Service Awards ceremonies.

Celebrating 26
years
We trust you will enjoy this issue (and the next
couple). In honour of our 25/26 years with you, we’re
taking you on a reflection tour, hoping you enjoy
reminiscing according to what was printed in
The Vittoria Booster.
Favourite headings through the years …
News from the Neighbourhood.

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, as well as proofreading services , The Delhi News-Record,
The Norfolk Hub Magazine, The Norfolk News, The Port Dover
Maple Leaf, The Simcoe Reformer, Snap Haldimand-Norfolk, The
Toronto Star, the Wikipedia website, CBC, Fruit & Vegetable
Magazine and the worldwide web.
Thank you to Joan Norman and her crew for stuffing, stamping and
labelling the envelopes containing the newsletters, and for
distributing a number of them.
Anyone who wishes to contribute an article for the next Vittoria
Booster, please contact us. All contributed items welcome,
including Letters to the Editor.
The Vittoria and District Foundation Inc.
P.O. Box 45 Vittoria, Ontario N0E 1W0
vittoriafoundation@gmail.com

Milestones
Upcoming Events

Local news

Memories

At work in the community
Going

Sports

Potpourri

Congratulations
Noteworthy Accomplishments
Foundation news and stuff
Flashbacks

Music

Winners

Extra special milestones

Fruits of our contributions
Community candids Only in Vittoria
This is now… that was then

Good news … bad news

Local flavour
Please help simplify the workload for these volunteers.
1. One way is to fill out and return your own membership
application forms (available at www.vittoria.on.ca), including
whether or not an Income Tax receipt is needed. This has to
be done for the ‘paper trail’ required. Thankfully, almost all
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.
Nearly all contributors did that for our 2019 auction and it
was really very helpful.

In memoriam

Thank you
What’s been happening

Up close and personal
Tell me some stories, tell me your stories
The Last Word

Torytown is 226 years
young and still growing

Thank you!
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Celebrating 25 years with local and district businesses!

2021 Vittoria and District
Foundation Inc. (online) Auction
from May 27, 2021, Simcoe Reformer

Vittoria Foundation auction starts Friday
The COVID-19 pandemic has forced the Vittoria and District
Foundation to improvise on the occasion of its annual springtime
fundraising auction.
This year’s auction – the foundation’s 25th – goes online Friday at 10
a.m. for two weeks of bidding.
The popular auction normally coincides with a spaghetti
dinner at the Vittoria Community Centre. In a news
release, the foundation says that’s not possible this year
due to the current COVID-19 lockdown.
Responsibility for hosting the auction has been delegated
to Illieston Auctions.
“No tax or buyer’s premium will be charged as this is a
charity auction with 100 per cent of winning bids going
directly to the foundation and back into the community,”
the foundation says.

3

Celebrating 25 years with local and district businesses!
Wouldn’t have done it without your help – thank you!!
2021 Auction Donors

Aitkens Motors
Brenda and Mike Curwain
Burning Kiln Winery
Cherwaty Service Station
Dr. Harold Hynscht
Erie Beach Hotel
George and Susan Davidson
Evelyn Stone
Jackie Chadwick
Kal Tire – Freemans
Joan Norman
Karen Culver
Lanny Horne
Kernal Peanuts
Laura McKenzie
Patti Brinker
Mike and Diane Vrooman
Patricia Barker
Doris and Stacey Dutton
Peter Bosma
Randy Pressey
Sigrid Hynscht
Scotland Agromart Ltd
Vittoria Lioness
Tia McGraff
John and Linda Hofgraff
Illieston Auctions
Warren R Burger

Ann Koluk and Gary Cooper
Brenda Cooper
Carquest/Norfolk Auto Parts
Clair and Gertrude Smith
Debbie and Steve Laevens
Doug* & Tine Chadwick
Ed and Terri Stenclik
Friends of the Foundation
Jim Tiller
Jim and Irene Simmons
Joanna Norman-Kent
Cranberry Creek Gardens
Keith and Joan Johnstone
Kyrsten Norman
Mary Caughill
Marion Brooks
Nancy Racz
Patti Brinker
Bill Passmore
Paula McConnachie
Sandra Brown
Ron and Marion Bezzo
Sandy Gedye
Virginia Drayson
Vittoria Women's Institute
Vic and Lenore Gibbons
Ryan Patton
Waterford Heritage & Agricultural

Barb Everett
Barrel Restaurant
Blue Star Ford - Virginia Hutchinson & Aaron Evans
Charlie and Diane Luke
Charlotte Donaldson
Crandall family
Dan Fewings
Brooklyn's Bedding & Bath - Debbie and Sherri
Diane Luke, Terry Anderson* and Nancy Racz
Just Flawless Auto Spa & Shine
James Kudelka
Jane Winter Collver
Helen Colombus
Jan and Jeremy Hayes
Jane Turncliffe
Jim Jackson
Kathryn Aelterman
Judy Walters
Ken Heaman & Allen Leighton
Bill and Bonnie Culver
Kathi Columbus
Ken and Lois Porteus
Linda Saunders
Madaline Wilson
Leueen Saldanha
Fleur de Lise - Lisa Dove
Louise and Bruce McCann
Marion H Sherman
Norfolk County Agricultural Society
Paul and Cindy Beischlag
Norfolk County Archives at EBDM
Port Dover Maple Leaf
Paper Cranes Stitches
Paul and Pat Takacs
Premier Equipment - John Deere
Kwic Internet
Port Dover Harbour Museum
Roger Cruickshank Jr
Regina Lambert
Sandra Toft
Hugh McArthur and Sandra Maxwell
Tom and Joan Haskett
Sheilagh McFarlane
Mary Wilson
The Catherwood & The Kiln
Tracy Haskett
Good Redden and Klosler LLP
Wendy and Steve Slaven
Trustees of Historic Christ Church
Vittoria Women’s Institute
Two Broads & A Broom - Tera King
Museum
(*no longer with us)

So as not to miss out on the annual tradition completely, spaghetti dinner was served at the Simmons residence on the
closing night of the online auction. Then they kept a close eye on their favourite items. Partaking of the special dinner
were Mike and Diane Vrooman, Marie Mitchell, Jim Simmons, Mac Mitchell, Rob Mitchell and Candice Desjardin.
And behind the lens, Irene Simmons.
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Celebrating 25 years with local and district businesses!
from summer 2012

from winter 2013-2014

Sweet Pea CSA flourishing

Shopping from a Community Supported Agriculture
model

- excerpts 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 that you can
find [from] 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.
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 to
understand where our vegetables are coming from, how
they are grown, and how long it takes for them to get to
us.

Amanda and Andrew
McCracken, a
husband and wife
team, own and
operate a
community
supported
agriculture (CSA)
farm that they call
Sweet Pea
Vegetables.

- excerpts from an article by Heather Walters in the Port Dover
Maple Leaf

Peggy Atkinson, from Simcoe, weighed out her “share” of
the week’s harvest with the help of co-op owners Andrew
and Amanda McCracken. The week’s share included salad
mix, green onion, radish, sprouts, kohlrabi, head lettuce,
swiss chard, fennel, bok choy, dill and turnip.
“I was really intrigued by the whole idea” she said “and
they are such wonderful people, I decided to give it a try.
I’ve not seen anything else like it in this area and I love to
buy local, I love to buy organic, where possible, so this
seemed like a perfect opportunity to do both. The prices
are comparable but the quality of local grown, same day
harvested produce is just unmatchable.”
The McCracken’s also include a newsletter with each
week’s harvest share that contains valuable nutritional
information, upcoming events, and recipes relative to the
recently harvested crops.
In a greenhouse located just beside Kernal Peanuts on
Fisher’s Glen Road, they grow just about everything that
is green and nutritious, and they do it the old fashioned
way – without chemical fertilizers, fungicides,
insecticides, herbicides or genetically modified seeds.
A CSA is not a new idea – farming co-ops have been
around for a very long time, but a CSA that provides a full
season of 22 weeks is not common in Norfolk.

Milestone Anniversaries 2021
John & Shirley Luke – 70 yrs. on Nov. 10
Claire & Gertrude Smith – 60yrs. on Apr. 20
John & Bernice Depner – 60 yrs. on Oct. 21
Tom & Joan Haskett – 55 yrs. on Aug. 20
Larry & Dorothy Guthrie – 55 yrs. on Oct. 8
Larry & Marie Sinden – 55 yrs. on Oct. 8

Milestone Anniversaries 2021

Ken & Bernice Guiler – 50 yrs. on June 12
Steve & Wendy Slaven – 50 yrs. on Oct. 9
John & Jane Turnecliff – 45 yrs, on Sept. 9
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Celebrating 25 years with local and district businesses!
from winter 2007-2008

Council approves tearoom/bakery in Vittoria
excerpts from an article by Lyn Tremblay in the Port Dover Maple
Leaf

A resident of Vittoria has been given the approval by
Norfolk County Council to open a tearoom and bakeshop
at 1550 Old Brock Street (Vittoria’s main artery). James
Kudelka applied for an amendment to the former
Township of Delhi zoning by-law to permit an additional
use which would allow the proposed new business.
The 981-square foot building, located one lot east of the
Vittoria Town Hall, is currently a residence.

and interesting choreography projects for January to
March 2009. He will work with the Oregon Valley Theatre
in Portland, Ballet B.C. in Vancouver and Montreal’s
renowned Coleman Lemieux Dance Company in Toronto.

from winter 2009

James Kudelka is baking artisan bread in Vittoria
– excerpts from an article by Donna McMillan in the Port Dover
Maple Leaf

Widely acknowledged as one of North America’s most
innovative choreographers, James Kudelka of Vittoria is
known internationally as a solo dancer and
choreographer with the National Ballet of Canada (1972 1981), his exploration of modern dance with Les Grand
Ballets Canadiens (1981 - 1990), nine distinguished years
as Artistic Director of the National Ballet of Canada (1996
- 2005) and more recently for the many collaborative
choreographic projects that have inspired his curiosity
and continue to earn him respect as a courageous and
distinctive dance maker.
With the same kind of passion that he put into his
adaptations of Swan Lake and The Nutcracker, James has
pursued an interest in artisan bread-making that
culminated in the first subscription delivery of freshly
baked breads to Norfolk County residents. While based
in Vittoria, “The Good Bread Company” is on a roll,
available for artisan bread delivery to homes from Port
Dover to Port Rowan.
Phase One of the “Good Bread Company” subscription
service ran from August 12 to December 27, 2008 and
offered the delivery of a loaf of bread two days a week,
Tuesdays and Fridays, with a total of eight loaves a
month.
Plans for the future include the opening of a Vittoria
store-front bakery on Saturdays by the end of May 2009.
It will offer an array of breads, croissants, puffed pastries,
butter tarts and more.
And, for James, who was officially recognized for his
artistic achievement with an appointment as an Officer
of the Order of Canada in 2005, there is a number of fun

from winter 2009

More bread, please
– excerpts from an article by Daniel Pearce in the Simcoe Reformer

James Kudelka, former head of the National Ballet of
Canada, has moved his artistic skills from the stand into
the kitchen. After decades of dancing in and
choreographing for theatres around the world, James
now rises well before dawn to bake bread to be sold to
the public. It is not unlike directing ballet, he says. You
need passion for what you’re doing and above all you
have to exercise good taste.
“In arts, you have to not be afraid to give people what
they didn’t know they wanted,” says James, who
opened The Good Bread Company earlier this summer
in the village of Vittoria where he now lives. James and
his partner Jim Wies sell their bread by subscription
only. People sign up for once or twice a week delivery
to their door. Business has skyrocketed since they
opened in August and they now have more customers
than they can handle.
Bread is delivered to 104 homes in an arc from Long
Point to Oakland to Port Dover and points in between.
Word of mouth has spread and people are calling to say
they tasted the bread at their neighbour’s house and
now they too want to sign up, says Jim.
“I think we want to be a destination type of store.”
James Kudelka says he hasn’t given up on ballet. The
bakery will close between January and April every year
while he continues to take choreography jobs.
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Celebrating 25 years with local and district businesses!
from winter 2007-2008

Brenda Cooper opens CooperTyme in Port Dover

Ferris Funeral Home celebrates 70th anniversary

excerpts from an article by Chris Thomas in the Times-Reformer

excerpts from an article by Daniel Pearce in the Times-Reformer

After 20 years as a realtor and appraiser, Brenda Cooper
is taking on the big boys in the highly competitive local
real estate market.
Brenda opened CooperTyme Real Estate Brokerage at
213 Main Street, Port Dover in September.
While real estate companies abound, Brenda relishes the
adventure of striking out on her own.
And there’s room for even a small real estate company,
thanks to the Internet, referrals from big city agents, and
even walk-ins. “Real estate is not a job, it’s a lifestyle,”
she said.
One of the big advantages of having her own brokerage is
more flexibility, particularly operating her separate
appraisal business, BC Appraisals.
Brenda explained that rather than having more personal
time, she’s on CooperTyme.
Brenda Cooper has established roots in the area and
borrowed part of her company name from her father and
brother who operate Strawberry Tyme Farms near
Vittoria.
Today, Brenda has a broad knowledge of the market at
large and belongs to five real estate boards from Aylmer
to Lowbanks. “I’ve met so many people from different
backgrounds,” she said. “That in itself is exciting.”

At one time, if you wanted to arrange a funeral you went
to the furniture store. But the funeral industry has
undergone big changes. The two businesses were
intertwined, the cabinetmakers building caskets as well as
tables and chairs. Back then, the deceased were usually
laid out in the coffin in their own homes, although the
furniture stores also had upstairs rooms that could be
used for the occasion.
There used to be one such place at the corner of Norfolk
and Robinson streets, where the CIBC is now, known as W.
W. Walsh & Son, Furniture Dealers and Funeral Directors.
In 1937, they bought a large Victorian home on Norfolk
Street South and turned it into a full-fledged funeral
home. In 1949, it became the Marvyn M. Veale Funeral
Home. Dave Ferris took it over in 1984 and renamed it
the Ferris Funeral Home. Dave Ferris recently celebrated
70 years of the business with an open house.
Dave has sent people to their final resting places in a
horse-drawn hearse and on the back of a fire truck. He
said he expects funerals to become even more personal
and imaginative in the future as the baby boomers plan
their own services.
One thing hasn’t changed, however – the need for funeral
directors to be able to deal effectively with people who
are under stress.

from winter 2005-2006

Bruce R. Smith Ltd. eyes expansion in Walsh
excerpts from an article by Monte Sonnenberg in the Simcoe
Reformer

Dave Ferris of Ferris Funeral Home celebrated 70 years of the
business at the same Norfolk Street South location with an
open house. Dave purchased the business in 1984 from
Marvyn Veale.

Bruce R. Smith Limited is planning to expand its
operations in Walsh. Ranked 25th in size amongst
Canadian trucking firms, Bruce R. Smith Limited is eyeing
a one-acre parcel across the Turkey Point Road from its
national head office. The land was once a Township of
Delhi works yard.
Tuesday night, company president John Smith told
Norfolk council his firm would like to tidy up the yard and
erect new buildings. Plans are to consolidate the
company’s administrative staff in Walsh.
“This is where we started and this is where we hope to
grow,” John Smith said. “We want to see Walsh
revitalized.”
Norfolk council moved behind closed doors to discuss the
situation. Council emerged with no resolution. Mayor
Rita Kalmbach said there is nothing to report because
negotiations are ongoing.
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Celebrating 25 years with local and district businesses!
Anglican Church

Don McCall’s former store
next door to Austen’s

Keith West
Murray Street

Gary Austen

Some of the damage from the
September 2021 storm in Vittoria

- photos courtesy of Helen Bingleman
Firefighter’s Lane
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Celebrating 25 years with local and district businesses!
from summer 2007

from winter 2015-2016

Scotlynn building a hub of Norfolk farming
community

Scotlynn reveals trailer promoting Norfolk County

excerpts from an article by Daniel Pearce in the Simcoe Reformer

– a brand-new, glassed in,18,000-square-foot, two-storey
office building, with a smooth rotunda bulging out in the
middle towards the road. It looks as if it should house an
insurance company or a brokerage house in a suburb
somewhere. Inside, however, is a bustling, expanding, 24hour-a-day, high-tech operation directly tied to Norfolk's
farm economy.
“It is the middle of nowhere, but it is the centre of
everything for us,” says Scott Biddle, president of Scotlynn
Commodities, which moved into its new facility about
three months ago. In short, Scotlynn buys up thousands of
acres of crops from Norfolk growers on contract and sells,
packages, and trucks it for them.
“I always felt you could never be good at anything unless
you're big enough to make a difference,” he says. “With us
as large as we are, we can influence the market place.”

Celebrated Birthdays
(over 90 in 2021)
Evelyn Oakes – 91 on Jan. 31
Vera Overbaugh – 96 on Apr. 17
Betty Bosma – 98 on May 12
Muriel Miller – 94 0n May 21
Joan Taylor – 93 on May 24
Cliff Whitehead – 92 on July 5
Bertha VanGroningen – 91 on July 23
Marjorie Kozak – 91 on July 18
Norah Leece Moore – 101 on Aug. 2
Helen Colombus – 96 on Sept. 27
Bessie Smith – 91 on Nov. 24
Frances Smith – 92 on Nov. 25
Lois Cronmiller – 92 on Dec. 7
Joan Stewart – 92 on Dec. 8
Marion Sherman – 92 on Dec. 20

- excerpts from an article by Clark Hoskin of Norfolk Tourism

Scotlynn Group of Vittoria has revealed its new transport
trailer decorated with images promoting Norfolk County.
Images on the trailer highlight Norfolk County’s sandy
beaches and sandy soils for agriculture, which help make
the municipality Canada’s pumpkin capital, sweet corn
capital, asparagus capital and strawberry capital.
Scotlynn SweetPac Growers and Scotlynn Group are one of
Norfolk County’s leading farming and transportation
operations. Their transport business ships produce across
North America on state of the art equipment. In addition
to the headquarters in Vittoria they also have offices in
Oakville, Ontario; Indianapolis, Indiana; and Fort Myers,
Belle Glade and Tampa, Florida.

Julie and Scott Biddle of Scotlynn join Norfolk County
Councillor Jim Oliver beside the new trailer.
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Celebrating 25 years with local and district businesses!
V&DFI 25th Annual Auction
We missed our annual fundraiser in 2020, and we
knew we couldn’t miss 2021, so our 25th auction
moved online. The auction ran from May 28 thru
June 10, 2021, on the online auction site, Illieston
Auctions. Without the expertise of it’s owners, James
Christison and Katie Graham, it would never have
come to fruition. They photographed and catalogued
275 items that were donated by our wonderful
supporters.
The auction was a better success then we imagined,
thanks to all of the bidders with their persistent
bidding and generosity!!
We also want to thank:
- James Christison and Katie Graham (Illieston
Auctions) for donating their time, expertise and
website service to host and run this auction
- KWIC Internet for their donation of internet
services on June 13 to facilitate payments prior to
pickup of articles.
- Brenda Cooper and Judy Walters for arranging
payments for the successful bidders.
- Mary Caughill and A.J. Christison for their help in
picking up items.
- our donors (list shown separately) . They
contributed so many different things, and many of
our usual favourites too – antiques and artifacts,
lawn and car services, guitar lessons, gift baskets and
certificates, photography, original artwork,
strawberries, apples, homemade chocolates, the Mill
Pond Swans, butter tarts, date cookies, oatmeal
cookies, jams, and pies. wood items (carved or
turned), toys, collectibles, quilts, blankets, crafts,
and tools. Definitely something for everyone.
Thanks again James and Katie! You are amazing!

the rest of the province is coming out of a lockdown.
“Maybe our timing will work out after all,” Fritch
said.
The brewery is located in the Blue Elephant, a
popular Simcoe restaurant, under a ‘tenant-brewing’
arrangement with Heather Pond Manorome, the
restaurant’s owner and operator.
Fritch began as a home brewer before attending
Niagara College for the brewmaster and brewery
operations program. She worked as brewery
technician while going to school and upon graduation
joined the Blue Elephant.
But she and her friends wanted to start their own
brewery and between them they have experience in
business, hotel management and content creation.
Harris is in charge of operations, Rideout handles
administration and Watkins takes care of marketing.
The group has their own equipment and get their own
ingredients to get established without having to put
money into a bricks and mortar building.
“It works out really well for all of us because Heather
is all about bringing in local and supporting local
businesses and this is another local business starting
up that also wants to incorporate the local
community as much as possible,” Fritch said. “
“Most breweries brew a couple of beers but it’s the
same beers day in and day out and that’s OK,” Fritch
said. “But people who really like craft beer are
always looking for something different.
They get their ingredients, as much as is possible,
from local suppliers including Cider Keg Farm Market
and Great Canadian Hops, both of Vittoria, and
Traynor’s Bakery Wholesale in Hamilton.

from February 16 2021

New craft brewery opens in Simcoe
- excerpts from an article written by Vincent Ball printed in the
Brantford Expositor

Backyard Brewing opened Friday and was selling suds
through the drive-through window at the Blue
Elephant and the owners are looking forward to
serving customers in the restaurant.
“We were going to open in March (2020) and then
COVID came along and then we thought ‘wow, talk
about bad timing,’” Fritch, the brewmaster of the
group, said.
Instead, the brewery has opened at the same time

Craig Watkins and Sarah Fritch of Backyard Brewing show off
some of their creations at the Blue Elephant in Simcoe. The
couple are part of group effort that has opened up Norfolk
County's newest brewery. They are working with Barb Rideout
and John Harris.
PHOTO BY VINCENT BALL /Postmedia News
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Celebrating 25 years with local and district businesses!

from August 12 2021

Student awarded Vittoria scholarship
- submitted by Don Fort

Grace Nunn, a resident of Vittoria and district and
graduate of Valley Heights Secondary School, is the
2021 winner of the Roger Cruickshank Scholarship
presented by the Vittoria and District Foundation
Inc. for $2500.
It has been 25 years since this scholarship was
initiated in 1997 by the Heritage Committee of the
Vittoria & District Foundation Inc., to recognize
academic and extra-curricular achievement,
leadership, volunteerism, and written and oral
communication skills and to provide financial
assistance to students of Vittoria and district in their
pursuit of post-secondary education. The selection
committee consisted of Mary Caughill, Don Fort, and
Linda Vancso.
Chairman of the scholarship committee Don Fort
noted that the submissions received for this year’s
award, which were evaluated based on the students’
written application, transcripts, letter of
recommendation, essay, acceptance at a postsecondary institution, and personal interview, were
all individually outstanding. The applicants are to be
commended for having accomplished remarkable

goals and are a credit to their families, schools, and
community.
The scholarship is named the Roger Cruickshank
Scholarship to honour the founder of the Vittoria &
District Foundation Inc. for his dedication to the
youth of our community as an admired teacher,
community leader, and volunteer.
Alison High, Principal of Valley Heights Secondary
School, wrote “Grace has received local and regional
awards for her writing ability over the past four
years.” Outside of school Grace volunteers at her
church and The Norfolk Pregnancy and Family
Resource Centre. Alison also stated of Grace, “she
faces obstacles with an open mind and seeks
resolutions that best meet the needs of everyone
involved.”
Grace has been accepted into the Honours Bachelor
of Arts Program in Community Health and will pursue
a second major studying Youth and Children’s Studies
at Wilfred Laurier University, Brantford Campus with
the goal of becoming a public mental health
specialist.
Grace wrote, “as someone who has first hand
experience on what it means to feel unheard, it is
my desire to advocate for others who have
experienced trauma or mental illness.” Personal
experience is her motivation for her career choice.
Grace also wrote, “my dream is to one day make a
difference in the lives of those within my
community.” The community awaits your return,
Grace.
The Vittoria and District Foundation Inc. is proud to
be able to recognize Grace’s achievements and
contributions to her school and community thus far.
We wish her every success in her future endeavours.
Congratulations Grace!

Please remember to fill out
and send in your 2022
membership form (enclosed).
Thank you.
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Celebrating 25 years with local and district businesses!
from winter 2012-2013

Revamped Vittoria General Store slated to open
By the time this Booster is printed and delivered, the
Vittoria General Store should be open for business. Store
Manager Jennifer Hutchings and her father, owner Bret
Hutchings have been working hard to get their dream
ready for the opening. Visitors will easily see that there has
been a significant investment by the owner to totally
revamp both the exterior and the interior of the property.
We urge you to stop in and meet the Hutchings, and
inspect the transformations they have completed. We’re
sure you’ll be impressed.

The Catherwood and the Kiln
excerpts from an article by Michelle Crandall

The building originally known as the Lower Hotel is
located at 1560 Old Brock Street, Vittoria. Its origins date
back to the year 1835. Since that time, the building has
been known by many names: The Catherwood, the
Pavillion and the McLennan Hotel to mention a few.
Besides being used as a hotel the building has been home
to many a general store. During the period of 1889 to
2004, the building was also the meeting place of the
Masonic Lodge #359 as well as the Eastern Star.
The current owner, Jenn VanGroenigen, purchased the
building in 2007 and along with the new owner came
some new updates, both internally and externally. Jenn
gives credit to Roger Cruickshank for taking the time to
provide her with the history of the village as well as the
photos that grace the walls of her business.
As well as the store getting a facelift, the old walk-in cold
room at the back of the property has been entirely repurposed. It is now a showroom for local artists and it’s
exterior looks like an old tobacco kiln, hence the name
“The Catherwood and The Kiln”.
from 2013

The Catherwood and the Kiln
excerpts from an article by Daniel R. Pearce in the Simcoe Reformer

Vittoria’s newest business defies labeling. It is one part
pizza parlour, one part patio, one part art gallery, and one
part museum.

The former grocery store on the main street of the village,
a building that was once the Catherwood Hotel, has been
transformed inside and out with an eye to fitting in with
the growing tourism industry in Norfolk County.
“Old and new is the feeling I wanted,” says owner Bret
Hutchings. “The kiln and patio can be rented for
birthdays, weddings, and business meetings.”
Hutchings’s 33-year-old daughter Jen worked for many
years in management with a pizza chain and runs the
kitchen. “The menu is Italian-based,” said Bret, but the
restaurant can also handle fine dining.
This completely
renovated
restaurant, along
with their kiln, art
gallery, which old
timers will hardly
recognize as
Harry Thompson’s
former Freezer
Cold Storage is the
newest showpiece
of Vittoria. While Pizza and wings are their specialty, they
offer many other menu items.

from summer 2015

The Catherwood and the Kiln gets favourable
reviews
- excerpts from review posted on the worldwide web

Who doesn’t love pizza? You can imagine my delight when
I found one of the best pizzas I’ve ever eaten right here in
Norfolk County from an unassuming family style
restaurant in Vittoria. I’d heard a lot of people talking
about how great the food was at The Catherwood and The
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Kiln. Recently one of my friends posted on twitter “Just
had the most amazing pizza at Catherwood and The Kiln in
Vittoria. Mouth watering goodness”. My friend travels all
over the United States and Canada for work. Therefore
she eats in a lot of different restaurants. So I knew that if
she was raving about their pizza it had to be something
extraordinary.
I checked out their Facebook page in search of their menu
which consists of specialty, gourmet or build your own
pizzas, panzerotti, chicken wings, salads and lots of sides
(including one of my new favourites, deep fried pickles).
From the many tempting pizzas to choose from I ordered
the “BBQ Chicken Bacon Ranch” gourmet pizza. You can’t
go wrong with anything with bacon on it, right? This
Italian pie was generously topped with ranch sauce
(instead of tomato paste), chicken, red onion, bacon strips
(yes, big strips, not bacon bits) and Italian herbs. It was
melt in your mouth delicious!
The home of The Catherwood and The Kiln was built in
1835 and has previously served as a grocery store and a
hotel. Today, not only is the historic building a pizza
parlour but also a patio, art gallery and museum. I’ve
passed by this location many times and always wondered
what awaited customers behind the large, dark tinted
windows. I wish I’d discovered this Norfolk County jewel
sooner.

Auction volunteers
hard at work.

The Norfolk
Wedding Lounge
A one-stop-shop for
that special day
arrangements. All
under one roof in
Vittoria.
Owner Jordan
Gawley wanted to
take the business to the next level by opening a Norfolk
Wedding Lounge. Couples can come here to make their
wedding plans. It’s collaborative, cooperative and
expansive for all of us. Downstairs we have 8 working
offices. After 5pm, we host events and the hall is
available for rental after hours. We can offer them a
variety of
services in
one location.

Lots of items
to be sorted
and prepped.

Anniversaries

(60+ years in 2021)

Walter & Eleanor Cole – 62 yrs. on Jan. 31
Jim & Marion Pepper – 64 yrs. on Apr. 13
Armin & Frances Kunkel – 61 yrs. on Apr. 26
John & Ruth Clayton – 66 yrs. on May 14
Fred & Rose Ludwig – 61 yrs. on May 14
Doug & Carol Smith – 61 yrs. on July 23
Ken & Joanne Smith – 69 yrs. on Aug. 9
Verne & Jeanette Robertson - 64 yrs. on Sept. 28
Nick & Sandra VanGroningen - 62 yrs. on Oct. 3
John & Charlotte Donaldson – 66 yrs. on Oct. 22
Keith & Joan Johnstone – 63 yrs. on Nov. 8
Stacey & Doris Dutton – 64 yrs. on Nov. 9
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They are known as South Coast Sure Step and cover an
area from London to Brantford and down to Lake Erie.
“I’m half-scared, half-excited,” said Tamra, who has 25
years experience in sales. As the weather gets worse,
the couple, who started the business in June, expect
things to pick up as floors become slippery.

Charlotteville Brewing Company
Opened in 2018, Charlotteville Brewing Company. We
are a family owned and operated organic farm
surrounded by lush Carolinian forest in the heart of
Norfolk County.
We have several different brews ranging from a light ale
to dark shwarz, each with a different taste, hop and malt
profile. We will always welcome tours into the brewery
to see the beautiful architecture of the 1860 barn as it
melds with the industrialness of the shiny new
brewhouse equipment.

from winter 2005-2006

Walsh Couple takes Sure Step into business
excerpts from an article by Daniel Pearce in the Times-Reformer

Darren Smith [and his] wife, Tamra, … took a look at their
options, realized the working world was too harsh and
uncertain, and decided to go into business for
themselves.
It’s so new that they are only the fourth franchise in
Ontario to provide the service. They go into businesses,
institutions, and homes and make slippery surfaces safe
to walk on.
The couple expect to keep themselves busy this fall and
winter working on front entranceways to offices and
banks, bathtubs in homes and institutions, and in
restaurant kitchens.

from 1996

CIDER KEG WINS FIRST IN INTERNATIONAL
COMPETITION
The Canadian Association of Specialty Foods has
announced that the winner of the Best New Beverage
category, as chosen by a panel of 23 judges at the
Canadian Fine Food Show was Sparkling Apple /
Cranberry Cider, produced by The Cider Keg, of Vittoria.
from fall 2002

The Best of the Best
Excerpts from an article by Lori Littleton in the Brantford Expositor

Cheryl Peck remembers making apple cider as a little girl,
using burlap, an old wringer washing tub and pushing
down apples in a barrel. Cheryl is a member of the fifth
generation of the Haskett family farm in Vittoria.
Her parents, Joan and Tom Haskett, bought the farm from
an uncle in 1966 when it consisted of just 50 acres of
orchard. Tom’s grandfather owned the farm before that.
Over the last 35 years, the farm expanded to 125 acres of
orchards, 700 acres of cucumbers and a large acreage of
strawberries. They also grow some peaches and other
tender fruit, such as plums, which are sold at their farm
market on Highway 24, south of Vittoria. The Cider Keg
and Uncle Tom’s Farm Inc. use about 1,000 acres in total.
The family owns one square mile of land and rents the
rest.
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consumers wanting to “Buy Canadian”. And they have
made sure they are true to that mantra by ensuring that
everything that goes into their production is Canadian.
from fall 2002
The Cider Keg’s Golden
Apple sparkling cider
was a triple winner at
the Canadian Fine Food
Show held in May.
Cheryl Peck displays
several recent awards
including Tom’s Golden
Apple award.

from winter 2015-2016

Cider Keg celebrates 25 years
This summer, the Haskett family of Vittoria celebrated 25
years operating The Cider Keg Farm Market.

Cider Keg is truly Canadian Brand sold coast to
coast
– excerpts from an article by Donna McMillan in the Port Dover
Maple Leaf

Vittoria’s Cider Keg has distinguished itself as a family
business that produces award winning cider and apple
products, as well as being a truly Canadian business from
its farm gate agricultural operation to its pristine
manufacturing process and distribution. The Cider Keg’s
signature green, red and white label can be found in
grocery stores to specialty shops from Vancouver, British
Columbia to Happy Valley - Goose Bay, Newfoundland
and Labrador. There is also a retail outlet at their 1398
Vittoria Road farm market location.
“We like to say we are ‘relatively’ successful because all
our relatives have been part of the taste testing,” says
Manager Cheryl Peck. “Most recipes are ones we’ve
been using for years,” Cheryl said. “Our cucumber relish
is my great-grandmother’s
recipe.” And, most of their
products are made on the farm.
In 1966 Joan and Tom Haskett,
proprietors of The Cider Keg,
purchased their Vittoria Road
farm from family. Cheryl’s
children are the sixth
generation to be on this land.
Proudly Canadian, the Cider Keg
purchases its bottles from
Canadian Consumers’ Glass.
Caps and labels are also
Canadian. They are counting on

from winter 2010

The Cider Keg
excerpts from an article in the Hamilton Spectator
By KATRINA SIMMONS / Photo by Ted Brellisford

The Cider Keg ships their sparkling cider across Canada.
With 50 hectares of apple orchards in Norfolk County,
the Haskett family mixes other fruit such as peaches,
cranberries, cherries and strawberries with their apples
to produce different flavours, and will even personalize
their labels for customers who want to serve a festive,
non-alcoholic alternative at their wedding.
So what are they doing with all the pumpkins?
"The big secret is we have been the supplier for many
years to the Erie Beach Hotel in Port Dover for their
pickled pumpkin," says Cheryl Peck, a fifth generation
Haskett and manager of the pressing operation and
Cider Keg shop. "We just delivered 500 kilograms of
pumpkins this morning.''
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This most popular of fall squashes is not the only
unexpected crop from their 180 hectares. Cheryl
elaborates on the details of the season, from early
summer through to apple harvest in the late fall.
"We start in the spring with 25 hectares of strawberries.
They would be in the grocery stores as Granny's Best
Strawberry Products or T&J Haskett Farms” (named for
her parents, Tom and Joan, who own the farm). The next
vegetables to be harvested are the cucumbers - 28
hectares of them, grown for Bick's pickles. The Hasketts
also grew about four hectares of tomatoes.
Providing grading services for 80 other cucumber growers
in their area adds more diversity to the farm's income,
and to the myriad of
skills required to make
the whole operation
work. Father Tom looks
after growing the crops,
while Cheryl multitasks
with the cider
production, sales and
marketing.

from 2013

Cider Keg in the Spring

from winter 2013-2014

Cider Keg Local Holiday Market!
The dignitaries stopped by, the ribbon was cut, the cider
was poured, and the Gourmet Grilled Cheese with Apple
Pie in a Jar was served … and the store looked absolutely
amazing as the Cider Keg opened their Holiday Store in
the Simcoe Town Centre Mall last week.
Cheryl Peck (Director of Operations for the Cider Keg) is
delighted with the success of the location so far. The
store is unique in that eight different locally-owned
businesses help make up the store’s product line.
Led by the Cider Keg, there are Kernal Peanuts,
Chambers Maple Syrup, Barrie’s Asparagus, Purple Daze
Lavender, Hunts’ Honey, Ontario Popping Corn and
Pristine Gourmet. As you can see by the list there is a
little something for everyone.

Among many celebrating the grand opening of the Cider Keg
Local Holiday Market were (from left); Tom Haskett, Brian
Reichheld, Peter Black, and Mayor Dennis Travale.

- excerpts from an article by Dave Scott in the Norfolk Hub

At last, my friends, the Cider Keg’s screen door has
swung open for another season. So in I walked, checking
out the many different types of cider neatly lining the
shelves, the jars of jam and condiments at the ready to
engulf our taste buds. The staff was busy starting their
spring tune up for another season, organizing and
familiarizing themselves with all they do during the day.
As I wandered the store I began to sense that spring was
in the air.
It won’t be long till the
storefront is bursting with
fresh produce from our
local farmers. Ah yes, the
warmer weather is near. As
the screen door closes
gently behind me, I look to
the sky waiting for the sun
to appear.
Abi Peck is helping
Not yet, but with the Cider
staff the Cider Keg
Keg open, the sun isn’t far behind.
Farm Market.

from winter 2014-2015

OMAFRA grant intended to help The Cider Keg
expand its Research and Development
- excerpts from an article by Daniel R. Pearce in the Simcoe
Reformer

The Ontario Ministry of Agriculture, Food & Rural Affairs
is backing a plan to find a wider market for Norfolk
products.
Last week, the ministry announced it will provide
$78,850 to Uncle Tom’s Farm Inc. – owner of the Cider
Keg south of Vittoria – to expand its retail presence in
Ontario and beyond. The funding has been provided
under OMAFRA’s Local Food Fund.
“This will allow us to expand our retail presence, our
wholesale presence and our internet presence,” says
Cider Keg spokesperson Cheryl Peck.
The Local Food Fund is a matching-fund program where
recipients are required to put up a comparable amount
of money of their own. If the ministry is satisfied that
recipients have executed the plan outlined in the grant

16

Celebrating 25 years with local and district businesses!
application, they are eligible to be reimbursed for a
portion of their contribution. Part of that mandate
includes the promotion of local, value-added agricultural
products.
As a condition of the grant, Uncle Tom’s Farm has agreed
to share its experiences and free advice with noncompeting marketers and retailers elsewhere in Ontario
who are trying to accomplish something similar.

This satisfied customer beams as he selects some fancy
apples from a bin at the Cider Keg Farm Market – the easy
way to “pick-your-own” apples.

from fall 2001

Graphedia Design Wins National Award
Excerpts from an article by Marg Werden in the Port Dover Maple
Leaf

from summer 2015

Cider Keg celebrates 25 years
- excerpts from an article in the Norfolk Hub Magazine

It is hard to believe the Cider Keg turns 25 this summer!!
Over the years we have all come to enjoy the local
produce. Speaking of which, the Cider Keg already has
local asparagus, carrots, tomatoes, cucumbers, peppers
and apples on hand.
Cider has been the mainstay of the Cider Keg Farm
Market and Country Store for the past 25 years. The
firmly established product is distributed all over the
province.

Ontario’s South Coast, the tourism association for
Haldimand and Norfolk, took top honours for their
“Adventure Guide 2001” in a marketing competition
sponsored by the Economic Developers Association of
Canada.
“We won in the ‘tourism publication with a budget of less
than $250,000' class,” explained Kirby Shieck, President
of South Coast Tourism, “And our budget was a lot less
than that. We were up against approximately 240 other
submissions.”
The Adventure Guide was designed by Tracy Grummett
and Kelly Fletcher of Graphedia, whose head office is
located on the second floor of Uncle Tom’s Cider Keg
near Vittoria. “We also designed the 2000 guide and that
won a provincial award,” Tracy said. “We’re currently
working on the 2002 edition and it’s going to be hard to
outdo ourselves after this latest award.” Graphedia also
designed the logo for the new County of Norfolk.
from spring 2005

40-page brochure a highly-polished work of art
excerpts from an article by Monte Sonnenberg in the Simcoe
Reformer

Zach and
Cheryl Peck

Last year’s 2004 travel guide exceeded expectations when
it won top prize from the Economic Development Council
of Ontario (EDCO) and the Economic Developers
Association of Canada (EDAC).
In winning the awards, Norfolk’s brochure trumped
competing entries from major metropolitan centres such
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as Vancouver and Ottawa.
Norfolk’s economic development department hopes to
repeat the feat with its 2005 guide, which was officially
unveiled yesterday in Simcoe.
The guides will be posted in select locations throughout
the Great Lakes basin on both sides of the border. The
sections are organized by “experience” as opposed to
community. Separate sections are presented under the
headings of lodgings, heritage and culture, shopping,
seasonal produce, festivals and restaurants to name a
few.
The brochure team’s secret weapon is Tracy Grummett,
formerly of Vittoria. The talented graphic designer
designed last year’s award
winner and has mounted a
similar effort for this one.
She and several county
staff members worked
part-time on the guide for
nearly three months.
“It’s a team effort,” Tracy
said. The launch of the
2005 guide coincided with
the official opening of the
tourism and economic
development’s new
lodgings on Peel Street in
Simcoe.

from spring 2004

Cayuga Dragway celebrated 50th Anniversary with
Reunion
{excerpts from original article}

On May 14, 15 and 16, the quiet village of Fisherville, just
down the road from the Kohler Road drag strip, was the
site of a most extraordinary event. Past and present
racers, families, friends, spectators and supporters
celebrated the Cayuga Dragway 50th Anniversary
Reunion, marking 50 years of drag racing at the Kohler
dragstrip.
The Kohler Road strip was sanctioned in the mid-1950s,
when a car club group went to the NHRA to receive
official sanctioning. As with the formation of most drag
strips in the 1950s, the Kohler Road drag strip was
organized by local Ontario car clubs. Although Kohler was
running organized drag events starting in 1954, there was
an ongoing search for help in the running of regular
weekly races.

One of Canada’s early drag racing pioneers and
innovators was a guest. Former Boston dairy farmer
Charlie Haviland was on hand for the festivities, along
with his Hemi-powered AA/Altered he made so popular
in the 1960's. At a time when most local racers were
content to build and drive the slower classes of cars,
Haviland put together an Altered that was not only on all
the cards at Ontario tracks, he also made a lot of trips to
the US, including NHRA events in California and Indy.

from winter 2013-2014

Hidden Valley resort to expand
- excerpts from an article by David Judd in the Port Dover Maple Leaf

A vacation park situated in an environmentally sensitive
area west of Normandale has county permission to add
65 campsites. Hidden Valley RV and tent and trailer park
plans to expand to 311 campsites, up from the 246 sites it
has now.
Norfolk County is taking an unusual step to ensure a rare
tallgrass prairie is managed and protected for 10 years.
The county is demanding a $50,000 letter of credit from
Hidden Valley.
It’s the first time that the county has required a letter of
credit to enforce an environmental plan. The park’s
owner must show it has carried out the management
plan for the tallgrass prairie.
In return, the county will gradually reduce the amount
owed in the letter of credit.
The park’s development will boost tourism without
significantly affecting the sensitive environment, a report
to council stated.
Concerns by the Ministry of Natural Resources have been
satisfied. And county council believes the park’s owners
will protect and enhance key natural features. Hidden
Valley is near provincially significant woodlands and a
wetland, Young’s Creek and the Normandale fish culture
station.
Nearby are Turkey Point Provincial Park as well as land
owned by the Long Point Region Conservation Authority
and the Hamilton Naturalists Club.
In addition to the tallgrass prairie, an environmental
study found Hidden Valley is home to monarch and
Southern Cloudywing butterflies, badgers, Eastern
flowering dogwood, hooded warblers, whip-poor-wills
and butternut and pignut hickory trees.
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from fall 2001

Norview Lodge Will Have a New Bus
Excerpts from an article by Penny Laughren in the Times-Reformer

Allen Lloyd has been stranded on the Norview Lodge bus
a few too many times.
A brand new, $85,000 bus is on order. When it finally
does roll into Simcoe, it will be thanks to a fundraising
campaign spearheaded by Allen and fellow Norview
Lodge resident Bill Pakenham. The two kickstarted the
campaign last
summer with a
$1,000 donation
each. Once the
campaign started,
it was just a
matter of time
before the donations followed.
from spring 2002

Breaking News
The bus is here! On Sunday, May 19, the brand new
Norview Lodge Bus pulled up to the front doors of the
Vittoria & District Community Centre.
Allen and Kathleen Lloyd and a number of other residents
of Norview Lodge disembarked to enjoy the Vittoria
Brunch served up by the Vittoria Lions Club and the
Norfolk 4-H Club.

at 87, was one of two residents who were instrumental
in raising money for the bus.
In just 11 months, more than $95,000 was raised in a
campaign spearheaded by Allen.
“He had so many contacts in the community, both
service groups and individuals,” said Vicki Prong of
Norview's activation department who worked with Allen
on the fundraising campaign.
Prong said Allen Lloyd was accepting of everyone and an
inspiration to her because of his community spirit. “In
my 17 years working here, Allen touched me like no one
else,” she said.
Her colleague, Irene Rozak, called Allen “kind, loving,
patient, thoughtful and non judgmental.” “He made our
job worthwhile,” Irene said. “I will never forget him.”
For all his work, Norview administrator Kim Jenereaux
said Allen did not seek the limelight. “He was a very
unassuming gentleman, but very compassionate,” she
said.
In addition to fundraising, Kim said Allen helped test
different bus models and got the first ride on the one
selected. “He took advantage of the bus and went on
many outings,” she said.
The retired Vittoria area apple grower was the oldest
member of the Vittoria Baptist Church and was Past
Master of Vittoria Lodge #359 AF&AM and Grand
Steward of the Grand Lodge, Past Worthy Patron and life
member of OES Chapter #152 Vittoria and Past Worthy
Patron of Meeting Waters Chapter OES Paris.
Lloyd is survived by his wife Kathleen Lloyd, a daughter
Virginia Drayson and her husband Tom Drayson of
Simcoe, grandchildren Robert Drayson and his wife Sue
of Brantford and Susan Drayson of Calgary, as well as
great grandchildren Ryan and Stephanie.
spring 2002

Bus Line Fills Niche in Small Market
From his vantage point on the loading ramp of the bus,
Allen Lloyd thanked the various clubs and individuals
from the Vittoria area whose generous contributions
helped make the new Norview Lodge bus a reality.
from 2005

Allen Lloyd spearheaded Norview mini bus
campaign
Excerpts from an article by Chris Thomas in the Simcoe Reformer

Allen Lloyd left many legacies from his long life, but
none more tangible than the mini bus at Norview Lodge.
Allen, who died January 6 at the Simcoe nursing home

Excerpts from an article by Mike Bauslaugh, Reformer staff writer

There aren’t a lot of passengers but regular service
between Simcoe and Guelph rolls out on two round trips
a day from Monday through Friday.
Edith Leidl remembers hopping on a Canada Coach bus
on her way to St. Mary’s Separate School. She lived four
miles out of town. There was no school bus service. The
big bus picked her up and dropped her off at her front
door. “I remember it cost 10 cents a ride,” she laughed.
Today Edith organizes motor coach tours through
Overland Trails. She lines up day trips or overnighters
across North American roads with trips to casinos, dinner
theatres and hot-weather destinations. She also
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schedules bus runs for Overland Trails. It’s not easy to
‘get out of town’ when you don’t have your own wheels.
Freight often goes along the route too. Tree seedlings,
bee pollen, newspapers, business envelopes and auto
parts are often going or coming. It might even be a pastry
or cabbage rolls.
“More families have two cars now and people rely on
buses less often,” Edith said. “But when you think about
it, the gas, the parking, the back and forth trip and the
stress of getting there, it’s sometimes better to hitch a
ride on the bus.”

Although it was not mentioned at the time, the new
service is financed through a provincial government gas
tax grant and local partners sponsorships.
Simcoe Councillor Doug Brunton was also present, telling
me he is hopeful of a successful bus shuttle service,
commenting that Brad Smith and Clark Hoskin “had put a
lot of work into making this day possible.”

from winter 2016-2017

Bushstock Music Festival
from summer 2015

South Coast Shuttle Bus Service
- adapted from an article by Stan Morris in the Port Dover Maple Leaf

The launch of Norfolk County’s ‘South Coast Shuttle Bus
Service’ took place on a Saturday afternoon in May when
the white vehicle pulled away from David’s Restaurant at
12:35. It would be the first round trip of the new service.
The driver was Linda Heaslip of Port Dover, who has been
hired along with two others for the May 16 to September
27 weekend and Holiday Mondays service. The service’s
most easterly bus stop is at David’s on the New Lakeshore
Road; the most westerly stop is the entrance to Long
Point Provincial Park. There are two vehicles travelling the
50 km route.
A brief ceremony took place before a gathering of Norfolk
employees, partners who had assisted with various
details to make the launch possible and media.
Councilor John Wells brought congratulatory greetings
from Mayor Charlie Luke, expressing his delight that the
shuttle bus service has begun. The councilor reminded
those present of how a bus service had been
contemplated by staff for two years or so, and was met
with a negative response. But its promoters within the
County administration had worked on the details until
county councilors agreed with their proposal.

These seven people were part of the red-ribbon cutting ceremony
with Councillor John Wells using the scissors.
They are (left to right) Manager Clark Hoskin, Cliff Shank, Randy
Propper, David Newman, Councillor Wells, Mark Stortini and Bus
Co-ordinator Brad Smith.

- excerpts from an article by Dan Wiest in snapd Haldimand-Norfolk

Bravo! It was an incredible weekend of great music,
family activities, demonstrations, arts, crafts, sports,
wagon rides, drumming, yoga, vendors and so much
more. It all took place at Lakeside Vista; a 76 acre
waterfront destination including 1,000 feet of Lake Erie
frontage in Norfolk County, between Port Ryerse and
Fisher’s Glen.
The sound stage was first class and the acoustics
amazing for an outdoor venue – or any venue, for that
matter. Proceeds from the weekend were directed to
Norfolk Stix ‘n’ Pix. That’s a new charitable foundation
dedicated to supporting the development of grassroots
music and hockey within our community.
It was a busy weekend, but we were able to catch up
with Ryan VandenBussche back stage during one of the
performances and he shared with snapd: “We wanted to
create a nice friendly gathering that welcomed families
and celebrated outdoor music. We’re intent on making
our community the best in Ontario. There is such
untapped potential here and we intend to bring it out
and help showcase it. We wanted to acknowledge a
good, friendly, family vibe. The range of music is eclectic:
from blues and funk all the way to grunge.”

Debbi VandenBussche, John VandenBussche, Jessica Vandenbussche
and Glenda Mels were among the many who enjoyed all of the
activities at this year’s Bushstock celebration at Lakeside Vista.
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from January 31 2022

from fall 2002

Eateries, gas station planned for former Delhi
hall property

Kernal Peanuts - Food for the Soul

- excerpts from an article by Monte Sonnenberg in the Simcoe
Reformer

DELHI – An iconic piece of Delhi is disappearing from
the landscape.
Demolition recently began on the former Delhi
Belgian Hall at 360 James Street, which is across the
road from Delhi District Secondary School.
The developer in charge of the project – Tal Kang of
Brampton – said Monday that the 1.8-acre property
will be given over to a Petro-Canada service station,
an A&W restaurant and a Pizza Hut.
“We should be open by October of this year,” Kang
said in an interview.
The Belgian Hall closed in 2016 due to skyrocketing
hydro bills and loss of interest among the hall’s
shareholders. The hall on the upper floor of the
building was rated for 640 individuals, making it one
of the largest banquet facilities in Norfolk County.
The hall was popular with the younger set in the
1960s and 1970s when it played host to some of the
biggest rock-and-roll acts of the time. Big names
included Rush, Little Richard, Black Sabbath, Five
Man Electrical Band, and Mitch Ryder and the Detroit
Wheels among others.
A diversity of musical acts graced the hall’s stage
after its construction in 1948. Headliners over the
years also included Conway Twitty, The Temptations,
and polka legends Walter Ostanek and Frankie
Yankovic.

This article appeared in “Motion - Life on the Road from General
Motors”, a magazine published twice a year by General Motors of
Canada.
Excerpts from “Food for the Soul” - the people who fuel Canada’s
Diverse Cuisine.
Anita Stewart is a culinary explorer. No other food writer in Canada
has logged as many kilometres in search of fresh ingredients, great
food and the people who make it all possible.

I first got to know Ernie Racz, peanut entrepreneur, on
the pages of Canadian Geographic where he and others
were showcased for their innovative work in transition
crops after the tobacco market fell through the floor. In
1977, using seeds developed in the peanut breeding
programme at the Simcoe Research Station, Racz and his
father planted their first row of peanuts. They began by
growing Valencia peanuts, harvesting their first
commercial crop in 1978. The Raczs soon switched
varieties to the Ontario Agricultural College Garroy, a
Valencia-style nut, also from the Simcoe breeding
programme, which is hardy in Ontario and adapted well
to the sandy soils of the Haldimand-Norfolk region.
Peanuts were supposedly one of the Cinderella crops for
tobacco farmers, but it took Ernie seven years to develop
a practical harvester. With help from Peter White from
Agriculture Canada’s Delhi Research Station, the
harvester was perfected just as the company that
manufactured it went out of business. Now, if something
breaks, it’s up to Ernie to make the new part. But his
biggest challenge is competing against U.S. farmers
dumping peanuts into the Canadian market, where they
sell cheaper than they do south of the border.
The bulk of Ernie’s 100-acre crop is sold from the small
store at his processing space near Vittoria, in
southwestern Ontario. The September harvest is freshly
roasted all winter and then sold unsalted or flavoured, or
as the best peanut butter and maple-peanut brittle that
I’ve ever tasted.

from summer 2010

Kernal Peanuts is Reducing dependence on fossil
fuels
excerpts from an article by Marg Werden in the Norfolk Hub
Community hall, concert venue being torn down
The former Delhi Belgian Hall on James Street is coming down
brick by brick, with the demolition beginning at the rear of
the sprawling, 30,000-square-foot property. This view from
William Street shows the entrance to the former downstairs
lounge known as the Shield and Friends Bar and Games Room

When I was at Kernal Peanuts in Vittoria this week talking
to the owners of the newly formed Sweet Pea
Community Supported Agriculture farm, I also had a brief
conversation with Kernal Peanuts owner Ernie Racz. The
conversation started because I noted that the air
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reminded me of being at the Norfolk County Fair: the
aroma of roasting peanuts was everywhere.
Ernie explained that the smell came from both the
roasting barn and from their heating system. The boiler
they use to heat almost 17,000 square feet of buildings
burns wood and waste peanut shells. “It’s a hot water
system that circulates hot water to two houses, the
greenhouse, our office and store, and to the peanut
processing plant. I used to have two smaller boilers, but
this new one is much more efficient and uses less wood
and produces fewer ashes.”
Although the unit cost about $20,000, Ernie said it will
pay for itself in a few years. “We’ve totally stopped using
oil and natural gas. It’s just one more way for us to save
some money. These days you have to be creative to make
any money farming,” he said.
“Minimum wages have gone up, the HST is coming, and
they’re going to install the Smart Meter. How can we
compete with imports whose producers don’t have to
deal with any of those things? You have to come up with
different ideas and this is one we’ve come up with.” In
addition to burning wood and peanut shells, Ernie said
they burn much of their trash, an estimated 1,600 cubic
feet of the stuff every year. Now, if one small operation
can do that to reduce landfill and the need to use fossil
fuels, why can’t a municipality?

from summer 2015

Kernal Peanuts
- excerpts from the information posted on the worldwide web

When problems hit the tobacco industry in the late
1970's, Ernie and Nancy Racz went nuts. Literally. Ernie
started experimenting with peanuts, which are well
suited to the light sandy soils of southwestern Ontario. By
1982, the couple was growing peanuts commercially.
Today, the family farm outside Vittoria houses a peanut
manufacturing, wholesale and retail operation. Kernal
Peanuts Limited grows Valencia peanuts, then harvests
and processes them for a number of products.
The store, located in a vine-covered outbuilding, is a nut
lover’s paradise, selling salted and unsalted nuts and
flavoured nuts – garlic, barbecue, sour cream, onion, mild
and hot cajun. Peanut butter, peanut brittle and fudge are
just a few of the other delectable delights.
Many are produced on-site and carry the Kernal label and
slogan “Nuttin’ But The Best.”
In addition, the shop stocks a variety of specialty food
items, including locally grown dried shiitake mushrooms,

shiitake mushroom powder and sparkling apple cider. A
number of gift
items are on sale
both in the store
and by mail.
Nancy also has a
selection of
antique peanut
butter cans and
containers on
display. Most of
them were picked up at antique shops, auctions or garage
sales, and they provide an interesting glimpse into history
of one of North America’s most popular foods.
Kernal Peanuts manufactures a wide variety of peanut
products for wholesale, retail, corporate and fundraising.

Milestone Birthdays (in 2021)
Myrtle Smith – 95 on Apr. 28
Walt Newkirk – 90 on July 16
John Luke – 90 on July 22
Lenore Broughton – 90 on Nov. 28
Ken Smith – 90 on Dec. 23
Doris Dutton – 85 on Feb. 5
Shirley Luke – 85 on May 8
Gordon Walsh – 85 on Sept. 30
Verne Melville – 85 on Nov. 16
Twila Cruickshank – 85 on Nov. 26
Jim Pepper – 85 on Dec. 1
John Donaldson – 85 on Dec. 21
Louise McCann – 80 on Feb. 22
Bernice Depner – 80 on Apr. 1
Frances Kraus – 80 on May 7
Margaret Savory – 80 on May 22
Eleanor Cole – 80 on July 31
Phyllis Pollet – 80 on Aug. 11
Gertrude Smith – 80 on Sept. 18
Tom Haskett – 80 on Sept. 22
Lloyd Winter – 80 on Sept. 27
Dolores Winter – 80 on Oct. 18
Evelyn Stone – 75 on May 4
Rosemary Stickl – 75 on May 9
Jack Smith – 75 on May 25
Tim Hill – 75 on June 8
Pat Barker – 75 on July 12
Barb Everett – 75 on Dec. 16
Harold Kerry - 75 on Dec. 16
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agricultural activity and supports the entrepreneurial
culture” said Dr. Kelly.
The OSCWGA is leading the development of the grape
and fruit wine sector in the region, and has the objective
of creating a unique designated viticulture area in the
province.
from winter 2013-2014

Apples and cherries produce award-winning wines
- excerpts from an article by Michael-Allan Marion in the Brantford
Expositor

John Fulton operates OSC Bicycles and Tours just outside
Port Ryerse. He carries a wide variety of bikes, both new
and used for sale and rent and specializes in the unique
Pedal Assist Bikes. He offers fully guided cycling tours
through the picturesque back-country of Norfolk County.

from winter 2010-2011

Opening of Wooden Bear L Winery
- excerpts from the Norfolk Hub (Courtesy of South Coast Wines)

A new winery has opened its doors in the south central
Ontario region. Wooden Bear L Winery specializes in
wines produced from fruit (other than grapes) produced
on the glacial sand plain deposits from the last ice age,
which adds a distinctive flavour to the wine.
Kim Ludwig, CEO of Wooden Bear L, is very pleased with
the development of wine production capacity within the
region. This local flavour is apparent in all of their wines.
“Wooden Bear L is producing high quality wines using
family-grown apples and locally produced cherries”.
Wooden Bear L is a founding member of the Ontario
South Coast Wineries and Growers Association
(OSCWGA). The OSCWGA Is committed to developing a
vibrant and distinctive wine industry in Ontario's South
Coast that is a part of a community that is committed to
diverse, active and healthy lifestyles.
Mike McArthur, Chair of the Board of Directors of the
OSCWGA is thrilled with the announcement. “And the
timing of the opening of a new winery, especially after
such a great growing season, coincides with the first-ever
grape harvest to start in approximately a week at another
new grape winery, Burning Kiln Winery.”
Dr. John Kelly, vice president of Erie Innovation and
Commercialization applauds the developments. “Not only
do these ventures enrich the economic activity within the
region, they show others the value of diversifying our

When Kim Ludwig and Frank DeJonckheere took over
two apple orchards that had been in her family for
decades south of Simcoe, they were inspired to turn the
fruit of wisdom into wine.
The couple sold one orchard and pressed the other into
service for their new company, Wooden Bear L Winery
Inc., and joined the emerging Ontario South Coast
Wineries and Growers Association as a company offering
a difference from those concentrating on cultivating
grape vintages.
The fruits of their labours have yielded a bronze medal
for their cherry wine in the Canadian Wine Access
Awards in 2012. That was followed by a gold in the AllCanadian Wine Championships, as well as a bronze for
their Gala Crisp and a bronze for their Bear Claw Hard
Cider in the same competition.
It’s an impressive start for a fruit winery that began
production in 2008 and opened a retail store in
September 2010.
Bear Claw Hard Cider is a regular favourite at the Erie
Beach Hotel in Port Dover, which attracts a lot of tourists.
While Wooden Bear L Winery’s owners continue to
cultivate their fruit vintages, they are also branching out
to the grape. They have planted two acres of grapes.
Their first vintage is a Marechal Foch. “We’re developing
grape wines, but fruit wines will be our biggest business
for several years yet,” said Kim.
Kim Ludwig of
Wooden Bear L
Winery, south
of Simcoe, says
that getting the
public to
appreciate wine
made from fruit
other than
grapes involves
a big education
process.

23

Celebrating 25 years with local and district businesses!
Memoriam 2021
Agnes Dobias – 82 –Jan. 2
Dr. Robert D. Hynscht – 89 – Jan. 5
Frank DeJonckheere – 73 – Jan. 8
James Pond – 81 – Jan. 8
Doug Chadwick – 84 – Jan. 30
Helen Melville – 90 – Feb. 6
Sherin Oakes – 69 – Feb. 9
Larry Holmes – 81 – Feb. 14
Antonio Medeiros – 89 – Mar. 8
Laura Shantz – 88 – Mar.15
MaryLou Bridgwater – 72 – Mar. 72
Danielle Louise Lister – 51 – Mar. 24
D. Richard Major – 65 – Apr. 10
Jean Margaret Hamm – 87 – Apr. 15
David Dutton – 69 – Apr. 30
Larry Partridge – 78 – May 1
Lois Donnell McMillan – 71 – May 4
James Cook – 75 – May 5
Frances K. Voigt – 91 – May 12
Maxine Bullock Jones – 87 – May 14
Terrance Gillian Les– 67 – June 13
Carol Ann Ludwig – 82 – July 1
Harold A. Sinden – 86 – July 3
Jennet Helen Guiler – 65 – July 8
John Roxburgh – 87 – July 8
James Cole – 77 – July 9
David Norman – 76 – July 28
Larry Stanley - 76 – July 31

from summer 2014

Use decorative stone to dress up outdoor
landscaping
- excerpts from a Staff Report article in the Norfolk News

For decades, Harold Pepper and Sons have proved a
dependable partner in residential landscaping. The thirdgeneration family business opened as a trucking
company in 1940, initially as a milk run and then
supplying stone for the Airport training facilities in Jarvis
during the war. Twenty years ago, the family decided to
branch into landscape supply, specializing in soils and
mulch.
The company, situated on Highway 6 between Port Dover
and Simcoe, now offers a large selection of stone, rock,
sand, topsoil, compost and mulch.

Elaine Nyitray – 86 – Aug. 13
Nancy Schoffro – 75 – Aug. 14
Edna Beishlag – 89 – Aug. 16
Helen Watt – 90 – Aug. 20
Jacqueline VanLoon – 79 – Aug. 27
Gordon L. Loveday – 83 – Sept. 5
Janice E. Force – 68 – Sept. 26
Charles ”Chuck” Oraveez – 67 – Sept. 29
Ronald J. Metcalfe – 80 – Oct. 2
James “Jim” McInally – 72 – Oct. 8
Karen Oakes – 71 – Oct. 9
Kyle Racz – 41 – Oct. 12
Kris Cronk – 59 – Oct. 12
Rodney Carlyle – 74 – Oct. 26
Clarke Jenkins – 46 – Oct. 31
John L. Misener – 82 – Nov. 4
Brenda Tyrell – 68 – Nov. 16
Howard Goode – 86 – Nov. 22
Shawn Darryl Rowen – 45 – Nov. 27
James Cruise – 96 – Nov. 27
Jason Berg – 38 – Dec. 9
Barbara Simmons – 73 – Dec. 11
George A. Gibbons – 85 – Dec. 11
Bob Speller – 65 – Dec. 16
Terry Anderson – 69 – Dec. 18
Eleanor Watt – 88 – Dec. 27
Violet Monroe – 99 – Dec.30
Betty Smith - 79 - Dec. 30
Barney Whitehead - 89 - Dec. 31

“We have a lot of pickup traffic, because we have a wide
open area here so a lot of people come with their trailers
and we load them with mulches and soil,” Brad said.
Brad said quality service and dependability are the
hallmarks of his company’s success. Brad and his
brother, Rob, strive to uphold the work ethic and values
of their father, Jim Pepper.
“My father is still here and helps us incredibly,” Brad said.
“Our business was built on loyalty dependability and
reliability, and we try to maintain that.”
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from winter 2013-2014

Guided Bike Tours
- excerpts from an article by Dave Scott in the Norfolk Hub

John Fulton loves to ride his bike. In fact, he enjoys it so
much that a few years back, he and his wife went to
France to take in the Tour de France. His passion for bikes
goes all the way back to being a young boy growing up in
Ottawa, riding his bike, delivering papers. John always
hoped to someday do something in the bike field and it
was during his visit to France while doing a self guided
tour that he realized that perhaps doing a self guided
tour just might be something folks could come and enjoy
in Norfolk. A self guided tour is one where you, the
customer, gets in touch with John and tells him where
you would like to ride, for how many days, and what kind
of accommodation you would like. John sets the ball in
motion, planning everything for you from where to eat,
what to see, accommodations, and itinerary … he even
moves your belongings to each location for you. All you
do is enjoy the ride. You can even get John to join you if
that is what you like.
The tours John will provide will fit the personality of the
riders from easy routes to rides with more intensity, you
the rider decide what is right for you and your group.

Pauline, former owner/operator of the very popular Oak
Barn in Simcoe, relocated to Port Ryerse just over four
years ago. Top priority for the enterprising couple was to
design and construct a new version of workshop/studio,
where both could continue to do what they love –
create.
Pauline had on display many of her refinished,
re-purposed furniture pieces, folk art, painted signs, and
nostalgic chalk painted collectables.
“I love mixing the old with the new,” she said, indicating
a quilt rack made out of ornate iron. Husband Jack, an
accomplished wood worker, has used reclaimed wood
from the dismantled tower of Memorial Church and
turned it into birdhouses that are unique in design and
rich in history. He has built decorative shelving from
some of the rare beams as well.
Pauline has invited several other local artists to
share her space. They include Cindy Benko (pottery),
Ingrid Zyma-Irvin (glassware), Kathy Pickard/Larry
Monczka (photography), Robert Andrews (wooden
boxes) and Lisa Fraser (creative sewing).

Pauline Campbell opened the Port Ryerse Studio recently at
140 Norfolk County Road 57, she will be open Wednesday
through Saturday.

from summer 2014

‘Sisterly fun’ at unique new shop
from summer 2015

New Artist Studio opens in Port Ryerse
- excerpts from an article by Heather Walters in the Port Dover
Maple Leaf

A new venue for local artists to showcase their talents has
opened in Port Ryerse. Owners Jack and Pauline
Campbell opened the doors of their newly constructed
artist studio and workshop last winter with an open
house that offered warm apple cider and home baked
cookies.

- excerpts from an article by Daniel R. Pearce in the Simcoe
Reformer

In the showcase on the wall of Simcoe’s latest specialty
shop are unique, designer ladies handbags. One is made
to look like an owl. Another a beetle. One has large red
dice sewn on the outside.
Sisters Linda Saunders and Jane Johnstone-Baker have
opened Romancing The Stones on Norfolk Street South in
downtown Simcoe, one house away from The Blue
Elephant Restaurant.
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The store also sells high-end, and largely Canadian-made,
jewelry.
The pair decided to open the store because Saunders was
looking for something to do following her career doing
promotions for the Simcoe Reformer. She loves jewelry
and has always wanted to try retail. Johnstone-Baker
meanwhile works out of her home doing custom designs.
“We hope this store will be sought out as a distinctive
place, a place that offers strong beautiful Canadian
designs,” said Johnstone-Baker. “It’s going to be sisterly
fun.”

Tony and I go way back, playing atom hockey together
and then every other year on the same team right up to
juvenile. We even coached together for a couple of
years. Of course, like every other Dover kid, I worked at
the Arbor.
That was 30 years ago. It was the first summer the
Schneider family took over the reins from the Ryerse
family (who had started the hotdog stand some 65 years
before that).
After getting caught up, we talked about the upcoming
season for business. Tony explained that nice weather in
the spring can lead to a very good year and is important.
The long hot days working in the booth, ArborDog after
ArborDog rolling out, the clean cool taste of Glow
quenching the thirst of the visiting tourists strolling up
from the beach. So it will be for folks from all over
southern Ontario, striving to get to the Arbor for one last
breath of summer and an ArborDog before it is too late.

from summer 2015

A spark of creativity
- excerpts from an article by J.P. Antonacci in the Norfolk News

Sisters Jane Johnstone-Baker (left) and Linda Saunders have
opened a high-end fashion, jewelry and handbag store on
Norfolk Street South in Simcoe.

from summer 2014

Let’s all go to the Arbor for a foot-long
- excerpts from an article by Dave Scott in the Norfolk Hub

As many others have done this past week, I stopped by
the Arbor in Port Dover and had an ArborDog (foot long
Arbor hotdog) with all the
fixings and a Golden Glow
to quench my thirst. It was,
believe it or not, an almost
sunny, kind of nice, warm
day. I enjoyed my lunch and
a few days later, I stopped
back to chat with owner,
Tony Schneider Junior,
about the upcoming season.

Metal artist Cole Talbot has forged some distinctive
pieces inside his Lynn Valley studio. But one of his
creations – a steel Canadian flag with a naturalized
maple leaf protruding from its centre – has won him
admirers throughout Canada and the U.S., including a
veterans group and the Prime Minister himself.
The 23-year-old welder-turned-artist was exhibiting his
work at his debut art show in Kingston last summer
when his flag caught the eye of Kerri Tadeu from the
Poppy Memorial Outreach Program, a non-profit
veterans organization.
Tadeu bought the two flags he had on hand, and ordered
another 65 to give to the program’s supporters and
families of soldiers killed in Afghanistan. “I was pretty
happy about that,” said Cole, who was humbled that his
creation had struck a chord with the veterans.
“I see a wall with (photos of) the fallen soldiers, and
then it has my art piece in the middle. And I’m like, jeez,”
he said. “I’m really proud, but I don’t know that my art’s
worthy to be up on the wall with the soldiers.”
After four years welding commercially while making
artwork as a hobby, the owner and creative force behind
Iron Oak Designs has made art his full-time job, a choice
that earned Cole the title of Norfolk’s young
entrepreneur of the year at last month’s economic
development symposium.
A $5,000 grant from Venture Norfolk helped him set up
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shop last summer. Cole says he’s still getting used to one
of the toughest parts of being an artist – letting go. “It’s
definitely weird,” he said, smiling. “I’ve got pieces all over
now, and they’re kind of like my children – I don’t want to
see them go.”

Sparks fly inside Cole Talbot’s studio, where the Lynn
Valley metal artist forges nature-inspired pieces that
have caught the eye of art aficionados, veterans
groups and the Prime Minister himself.

from summer 2015

Zipline park coming to Radical Road
- adapted from an article by Monte Sonnenberg in the Simcoe
Reformer

Norfolk County is about to get a second venue for
ziplining. In a unanimous vote recently, Norfolk council
dismissed several objections from county planning staff
and approved an application for the establishment of a
ziplining attraction at 321 Radical Road west of Port
Dover.
Owner Tony Vanderpost plans to install 2,000 metres of
zipline in the forested property west of Blue Line Road.
Hiking trails will also be developed. Future plans include
luxury camping, mini golf, wall climbing, and a retail
outlet for apparel and local products.
After Tuesday’s vote, Vanderpost said he hopes to get to
work “as soon as possible,” adding he is aiming for an
opening date in 2016.

from spring 2003

VG Packers wins top honours at Provincial
Conference
excerpts from an article by Mike Bauslaugh in the Simcoe Reformer

VG Meats - known locally as VG Packers for the past 30
years - on Woolen Mill Road showcased some of its
favourite products and came away with top honours in
several categories. Judges at the Ontario Independent

Meat Processors (OIMP) annual conference and
exposition in London last week selected the Norfolk
business for three awards, including the best countrystyle bacon and jerky products. VG’s was also declared
reserve champ for its summer sausage.
Most yardsticks used for judging include presentation,
general appearance and testing for texture and taste.
It’s no easy task to produce superior quality products,
but Cory made sure every ingredient was off the shelf.
“We don’t use special cuts or trim it differently when we
are making it for the competition. We want to make sure
people know that the stuff they are buying is some of the
best products available in Ontario.”
Cory and his brother Chad are third generation family
members involved in the business. Grandpa Case
VanGroningen came over from Holland as a butcher and
established a business more than 30 years ago. His family
expanded the business.

from spring 2005

Splash Comfy Casual Wear
excerpts from an article by Marg Werden in the Port Dover Maple
Leaf

Clothing manufacturers Charlene and David Dawson,
owners of Splash Comfy Casual Wear located just south
of Vittoria, have spent the winter gearing up for their
busy summer season that starts with the “One of a Kind”
spring show in Toronto.
The couple’s unique line of clothing is made from 100 per
cent pre-shrunk cotton. “We have about 30 styles in sizes
ranging from XS to XXXL in some things and all of our
styles can be custom made to any size,” David said. “The
clothes we designed to fit loosely and to be comfortable.”
Most of the styles, including tops, bottoms, shorts, pants,
tanks, and blazers are unisex. “In addition, we also have
skirts and dresses for ladies,” Charlene stated.
“We sell mainly at craft shows and trade shows, but
about 20 to 25 stores, mainly smaller boutiques, carry
our line as well. Locally, our shop is open by appointment
or by chance.
Because the clothing is made from 100 percent cotton, it
is very comfortable in the heat and humidity of summer.
“The material is very breathable and it soaks up moisture
very well,” David explained. “The material and the
wooden buttons we use are completely natural, so
people who have skin allergies can wear it. As well, the
cotton lasts for a long time and wears like iron.”
“We add no dye or colour to our clothing,” David said.
In addition to their line of summer clothing, Splash Comfy
Casual Wear manufactures a heavier fleece and flannel
line for winter.
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Golfers get rid of Cabin Fever at Pine Valley
Excerpts from an article by Monte Sonnenberg in the TimesReformer

When it comes to early tee times, all roads in southern
Ontario lead to the Pine Valley Golf Club. The 18-hole
course south of Vittoria was once again the first out of
the blocks in this part of the province. While most
courses delay opening till April, Pine Valley has a number
of advantages that winter-weary duffers find attractive.
Pine Valley opens early because the Norfolk sand plain
provides such good drainage. As well, this part of
Southern Ontario has a microclimate that gets rid of
snow, ice and frost much faster than other parts of the
province. Pine Valley’s reputation for early openings is
common knowledge in Southern Ontario. John estimates
that 95 per cent of the golfers passing through this
weekend are from Brantford, Cambridge, Hamilton,
Toronto and Kitchener.
Technically speaking, the nine-hole Turkey Point Golf Club
down the road gives Pine Valley a run in the area of early
openings. It too is located on a high sand plain and has
excellent drainage. In winter when there is no snow, it’s
not unusual to see players there working on their stroke.
“We’re actually open all the time,” said pro shop manager
Jo McNamara. The course is open but the pro shop won’t
be till next weekend.” Until then, the groundskeeper will
be on site collecting green fees.

management and skill. Many of Pine Valley’s fairways
contain dramatic elevation changes and/or slopes that
can play havoc with a poorly played shot.
The highlight of Pine Valley is its 206 yard, 5th hole,
widely reputed to be among the finest and most
challenging par threes in Canada, being from an elevated
tee aiming through a narrow approach to a small green
that is guarded on both sides by water.
With no room for error, players who achieve par or
better on this hole are justified in a little boasting after
their round.

from summer 2015

New board sport offered in Turkey Point
from summer 2015

Pine Valley Golf Club
- excerpts from the information posted on the worldwide web

In 1969, John and Linda Hofgraff purchased a 9-hole golf
course named Trout Valley, which measured about 1,500
yards.
Their dream to have an 18-hole golf course began in
1973 when they opened the present 10th and 18 th holes
to lengthen the existing nine to 2,200 yards. In 1978 they
opened their second nine, which John designed and
constructed.
The final stage of their plan was completed in 1980 with
the construction of the clubhouse situated to provide a
beautiful view of the course. Noted for its natural scenic
beauty, the Pine Valley Golf Club is located near the
village of Vittoria, off Highway 24, about 16 km
southwest of Simcoe, Ontario. It is exceptionally well
maintained and manicured 18-hole, par 66 layout plays
out over 4,814 yards of rolling, heavily forested terrain.
This is not a course where the long ball hitter shines.
Rather, this is a course that favours intelligent shot

- excerpts from an article by Darryl Smart in the Norfolk News

Once Wade Metz got up in the air on a flyboard last
summer, he quickly realized the endless possibilities.
This summer he’ll show you some of those possibilities,
if you take one of his flyboards for a spin on Lake Erie in
Turkey Point.
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from December 30 2021

Long-time retailers set to call it a day
- excerpts from article by Alex Hunt in the Simcoe Reformer

The New Year will bring big changes for Don and
Teresa Wittig.
The long-time owners of Cherwaty’s Service Station
and Convenience Store in St. Williams are set to
retire at the end of January after 25 years of
operating the business.
“I have absolutely no idea why we got the service
station. We were living in Brampton, my husband
was working with the City of Kitchener and I was
teaching,” said Teresa. “We have always been going
to Long Point, we thought we liked the area and
then we got into it.”
The couple’s daughter, Jennifer Smees, says her
parents are known for their kindness and willingness
to lend a hand to those in need.
The Wittigs made themselves available 24 hours a
day for anyone that needed help and were happy to
open their gasoline pumps at two in the morning for
the fire department when needed.
“My mom would give sugar out of the kitchen if
someone needs it or a diaper from the back for a
child,” said Smees. “My dad would fix someone’s
tire or drive someone home who ran out of gas and
had no money. They have always reached out and
helped the community.”
Smees spoke of her parents’ strong worth ethic and
commitment to the business.
“They are always willing to help,” she said. “They
have put the last 25 years in there. They sacrificed
a lot to make sure it was up and running; they are
very hardworking people.”
Teresa says there have been many amazing
memories over the years and recalls a time when
the station was closed unexpectedly and
community members reached out to Smees, who
resides in Toronto, asking if everything was all right
with the business owners.
“It felt amazing to be part of the community and
be a part of the larger thing. I’m going to miss the
community, the friends we made and the
customers.”
Online comment from Monica Bratley
Teresa and Don are two of the finest people I have ever met.
We not only are customers and neighbours but we consider
them friends. Life here in Charlotteville won’t be the same
without them. The best of everything to you Teresa and Don!

Teresa and Don Wittig have operated service station for
25 years
Don and Teresa Wittig, owners of Cherwaty's Variety and
Service station, are due to retire in January after operating the
station for 25 years.
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from Feb 25 2001

Piece of sports history comes home
excerpts from article written by Jacob Robinson, Norfolk County
Sports Hall of Recognition, in the Simcoe Reformer

From pro hurlers Wallace “Spud” Bush to John Axford,
coaches and builders like the MacDonald family and
Les Rundle, the game of baseball is rooted deep
within the region’s sporting history.
Ties to the ‘grand old game’ run even deeper now,
following surprise correspondence from a family in
Tennessee with the Norfolk County Sports Hall of
Recognition.
Back in December, hall chair Heather King was sent a
stunning trophy from the family of Nelson Ross
Gilbert of Louden, Tennessee. An article
accompanying the item explains that the 12-and-ahalf inch silver prize was “Presented by the
inhabitants of Simcoe to the Champion Baseball Club.
Norfolk. Dominion Day 1871”.
Two references to the trophy were found in the thenNorfolk Reformer, the first on June 15, 1871,
previewing a celebration of Dominion Day on July 1st
of that year.
“The day’s proceedings will open with a grand
baseball tournament commencing at nine o’clock,”
the article reads. “The committee as a prize offers a
silver cup valued at $25 and the competition will be
open to baseball clubs in the county so that the
winning club will be entitled to the championship of
the county as well as the handsome prize offered.”
That year, a group representing Lynedoch comprised
of Nelson Robert Gilbert, W.A. McLim, John Murray, L.
Olmstead, A. Armstrong, John Beal, John Shepherd,

Trophy dating back to 1871 donated to Norfolk sports hall
A piece of Simcoe baseball history, the Dominion Trophy, dating
back to 1871, was recently donated to the Norfolk Sports Hall of
Recognition. PHOTO BY NORFOLK SPORTS HALL /Contributed
photo

Wm Dawson, and F. Crysler emerged victorious in a
field that included Simcoe, Vittoria, and Port Dover.
Gilbert Sr. was born in Ingersoll and received a degree
from the Cleveland Homeopathic Medical College
before opening his first practice in Lynedoch, where
he remained from 1871-1875. With the Dominion
trophy in tow, he would eventually move on to
Michigan where he would remain until his death.
Nelson Gilbert Jr. felt the trophy belongs in the hands
of Norfolk Sports Hall.
“We were very shocked and extremely excited when
Nelson reached out,” said King. “It’s not only amazing
to secure a trophy with such a unique history, but
that someone so far away would think to donate it to
us.” “It really does catch your eye and is in pristine
condition,” King said. “We want as many people as
possible to see it and know more of the history of
baseball in Norfolk.”
from June 20 2021

New venture a dream for couple who settled in
Canada in 2010
- excerpts from an article by Vincent Ball published in the Simcoe
Reformer

When Fernando Lacy and Maria Marquez came to
Canada in 2010 they had four suitcases, one child, a
mountain bike and a dream.
The couple, who are from Mexico, came to Canada to
build a new life and now, more than a decade later,
have three kids and are the new owners of the
Normandale Century Inn and Restaurant.
“Since we arrived in Canada Fernando has wanted to
own a restaurant but I was reluctant because we have
a young family,” Marquez said. “It would have been

Maria Marquez and her husband Fernando Lacy with their children
Emiliano, Maria and Frida outside the Normandale Century Inn and
Restaurant. The couple purchased the Inn earlier this year.
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Celebrating 25 years with local and district businesses!
difficult because we would be dividing our time
between the restaurant and home.
“But this (Normandale Inn) is perfect for us.”
In addition to a restaurant, the Inn has a general
store, ice cream parlour and living space for the
family so the kids will always be close by.
The couple’s journey to Inn and restaurant owners
can be traced back to 1994.
“I was an exchange student and came to Simcoe in
1994,” Marquez said. “I met and lived with my
Canadian family – the Bertrands — and it was a
wonderful experience.
“I’m blessed to have become part of their family.”
The Bertrands are a big part of the couple’s life and
Marquez said she and Fernando couldn’t have created
their new life without their support. The Bertrands
have become Canadian grandparents, uncles and
aunts to the couple’s three children – Emiliano, Maria
and Frida.
“We’re super excited to start this new adventure and
looking forward to meeting many new friends that
will last a lifetime,” Marquez said.

Not a good route for
water main, Norfolk
staff says
Gord Pennington, of
Simcoe, and other boosters
of the Lynn Valley Trail,
welcome the suggestion
that the 10-kilometre
walking trail may be of
limited use as a utility
corridor for county utilities.

chair at the time, said it would be wise to acquire the
10-kilometre right-of-way in case local officials
identified a need to co-ordinate services in Simcoe
and Port Dover.
As it happens, Norfolk staff has identified problems
with this.
During a discussion Tuesday of Norfolk’s 10-year
capital budget, Jason Godby, general manager of
public works, said it would be better to connect Port
Dover and Simcoe to a common water source with a
pipeline along Radical Road, west of Port Dover and
north up Highway 24 toward Simcoe.
“You have access and installation challenges (on the
trail,)” Godby told Norfolk’s budget committee. “You
have environmental challenges in working down that
trail as opposed to staying on the road corridor, which
Norfolk has full care and control over.”
A water main along the preferred route, Godby
added, would facilitate growth along Radical Road as
well as Highway 24 south of Simcoe.

Maria Marquez stayed with the Bertrand family of Simcoe as an
exchange student in 1994. This photo is from 1994. Back row,
Don and Joan Bertrand. Front row (l-r) Nathan Bertrand, Maria,
Becky Bertrand and Marc Bertrand.

from November 2 2021

Lynn Valley Trail has drawbacks as utility corridor
- excerpts from an article by Monte Sonnenberg printed in the Simcoe
Reformer

PORT DOVER - In the end, it looks as if the Lynn Valley
Trail between Port Dover and Simcoe will be left to
hikers and cyclists and the wildlife they encounter
along the way.
The former Haldimand-Norfolk Region acquired the
former rail right-of-way as a utility corridor about 25
years ago. The late John Harrison of Delhi, regional

More than friendship is brewing at the Blue
Elephant these days.
Barb Rideout and John Harris enjoy a beer at the Blue
Elephant in Simcoe on the weekend. The couple are part
of a group effort to open Norfolk County’s newest craft
brewery – Backyard Brewing. They are part of a team that
includes Craig Watkins and Sarah Fritch. PHOTO BY VINCENT
BALL /Brantford Expositor
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ATTENTION 2022
HIGH SCHOOL GRADS
who are residents of Vittoria & District

THE ROGER CRUICKSHANK
SCHOLARSHIP FOR

$2,500

will be awarded this July by

THE VITTORIA & DISTRICT
FOUNDATION INC.
Deadline for receipt of application is

July 15, 2022
GENERAL CRITERIA
(Detailed criteria sheet included with application package)
- resident of Vittoria and district
- 2021 or 2022 secondary school graduate
- enrolled in college or university in September
- suitable academic and all-round achievement history
- 1,000 word essay on the designated topic
- finalists must attend personal interview
APPLICATION / INFORMATION PACKAGES MAY BE PICKED UP AT THE
STUDENT’S SERVICES DEPARTMENT OF YOUR SECONDARY SCHOOL,
VITTORIA POST OFFICE DURING THEIR REGULAR BUSINESS HOURS, OR

www.vittoria.on.ca
For further information, please phone Don: 519-426-0242
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