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April Fool’s
Athough Mother Nature played a trick on us with Sunday’s storm, 
it didn’t deter this angler from trying his luck in Queenston, hoping 
for a salmon or trout. Sometimes fishermen say if they’re lucky 
they can catch walleye or steel-head. The river current is strong, 
so the trick is to find a spot where fish can rest, usually along the 
rocky banks. Although there was a time when the Niagara River 
was an important source of food, today most fish are thrown back 
in. (Fred Mercnik)

The view is 
absolutely 

breathtaking!

NOW OPEN!
Tapas Tuesdays

Name that Tune Thursdays
Family Style Roast Dinner Sunday 4-8

Please call to reserve.

Open to the Public
143 Front Street, Niagara-on-the-Lake 

905.468.3424   |   notlgolf.com
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Coyote expert offers tips to residents

Tina Clement chats with coyote expert Lesley Sampson after 
a meeting at the community centre last week. (Penny Coles)

Tina Clement, an urban 
transplant unaccustomed to 
living in a town where you’re 
never far from a rural area, is 
not comfortable sharing her 
neighbourhood with coyotes.

When she heard about 
sightings on The Village 
streets where she walks her 
15-pound dog, she bought a 
whistle and made sure to car-
ry it with her. She also learned 
how to behave around the 
animals, so the afternoon she 
came face-to-face  with one 

“trotting at a good clip” to-
ward her, she quickly tucked 
her Yorkshire Terrier under 
her arm, blew the whistle and 
walked backward toward her 
Elizabeth Street home.

But she wasn’t happy 
about the encounter, and 
she doesn’t mind saying she 
was afraid. “Fortunately we 
were close to home, but I was 
shaking like a leaf. The whole 
situation is frightening. I’m a 
Toronto girl, and this is new 
to me.”

The experience has driven 
her to walk her “feisty” terri-
er on busy downtown streets, 

where there are more people 
around to make her feel safe.

Lord Mayor Betty Disero 
understands Clement’s reac-
tion, and wanted to do some-
thing to help her and others 
in the same predicament. En-
ter Lesley Sampson, an expert 
in coyote behaviour, who was 
asked to talk to residents at a 
meeting last Thursday at the 
community centre, to help 
calm their fears.

Before introducing Samp-
son, Disero told the audience 
of about 60 people she too is 
from Toronto, where she was 
accustomed to walking late at 
night on well-lit streets with-
out fear.

Even after 10 years of liv-
ing in Niagara-on-the-Lake, 
“I don’t leave my house after 
dark unless I have to, and 
then I make sure Dan (Wil-
liams, her husband) is with 
me. I am so afraid of coyotes 
— I never experienced them 
in the city. Coyotes scare me,” 
she said.

“Maybe we’ll learn a few 
dos and don’ts, such as what 
not to keep in our backyards. 
I really don’t want to do any-
thing to attract them.”

Sampson is the found-
er and executive director of 
Coyote Watch Canada, a na-
tional, non-profit wildlife or-
ganization which advocates 
for humans and canids — 
fox, wolves and coyotes — to 
live in peaceful coexistance.

She has made more than 
800 presentations, mostly 
to municipalities, in the last 
20 years, but her work with 
coyotes began in NOTL, and 
led to her establishing Coy-
ote Watch to educate peo-
ple. That was her task two 
decades ago, when residents 
of the William and Nas-
sau Streets neighbourhood, 
afraid of a family of coyotes 
living nearby, wanted action 
from the Town.

She recalls going to see the 
late Bob Howse, then Town 
clerk, whom she describes as 
a trailblazer in terms of cre-
ating peaceful coexistence. 
With the help of his then-as-
sistant Holly Dowd, it was 
arranged for her to speak at a 
meeting to educate the pub-
lic.

Residents were calling 
for relocation, but Sampson 
convinced them they could 
protect their pets and learn to 
live without fear for their own 
safety.

Coyotes become more 
visible when their habitat is 
being destroyed, and the me-
dia contributes to the fear of 
residents with myths about 
the animals’ behaviour, she 
said.

Understanding their 
behaviour should alleviate 
some of that fear, said Samp-
son, who attempted to dispel 
some of those myths.

“When I sit down with 
people from municipalities, 
it’s to talk about what works, 
and what’s safest for you,” she 
said.

Coyotes take their cues 
from what humans are 
demonstrating, she ex-
plained, and they need to be 
given a clear message to stay 
away.

One of the most difficult 
issues to resolve is people 
feeding them, usually unin-
tentionally through the pres-
ence of bird feeders or cat 
food left outside for feral cats.

Both attract rodents, and 
rodents attract coyotes, as 
well as birds of prey.

“We’re not really here be-
cause of coyotes, we’re here 
because of the ecosystem of 
which they are a part,” Samp-
son said.

“Coyotes are not new to 
NOTL,” she added. “Maybe 
some of you are, but they’ve 
been here for a long time.”

She suggested when pets 
disappear, there are other 
reasons more likely to be the 
cause than a coyote. “Bad 
things happen to animals. 
They get hit by a car, or some-
one else may take them. Un-
less you see it happen, don’t 
blame a coyote. From a scien-
tific view point, it’s not likely.”

She cites scientific stud-
ies of scat, which show 83 
per cent of the diet of eastern 
coyotes is small animals, but 
only 1.2 per cent is domestic 
pets.

If you do see a coyote, 
she said, wave your arms, 
make loud noises, yell in an 
aggressive manner but don’t 

scream. And never turn and 
run — slowly back away.

She refers to the be-
haviour of frightening a 
coyote to convince them to 
move on as “hazing,” and 
also suggests opening and 
closing an umbrella for its 
“popping” noise, “snapping” 
a garbage bag, and throwing 
objects near them, but never 
at them. Turning a water hose 
on them also works, she said.

And if you’re walking a 
dog, she said, be sure to keep 
them close — the long, re-
tractable leashes that allow 
your dog to be at a distance 
from you are not a good idea 
in an area frequented by coy-
otes.

Sampson also addressed 
the myth of coywolves as 
a new, larger and more ag-
gressive species. The animals 
seen in Ontario are eastern 
coyotes, who mated with Al-
gonquin wolves a century ago 
and so share their DNA, she 
explained.

“That happened 100 years 
ago. They’re nothing new. 
And genetics doesn’t matter. 
What matters is reshaping 
their behaviour.”

Coyotes mate for life, and 
co-parent, she said, dispelling 
another myth about them 
travelling in packs.

Typically, once the pups 
are old enough to mate, they 
move on, but not always.

“Every family is unique. 
Coyotes are loving, devoted 
parents.”

A family of parents and 
pups will claim a territory, 
the size of which will depend 
on available food and shelter, 
and could be as varied as five 
to 20 kilometres. 

She also dispelled the 
myth of coyotes screaming 
because they’ve killed an an-
imal and are about to eat it — 
what can sound like a pack of 
four or five is usually two, and 
they’re communicating to 
their mate or a pup, possibly 
alerting them to danger.

“Coyotes work hard for 
their meals. They’re not go-
ing to alert other coyotes to 
the presence of food,” said 

Sampson. 
She assured residents, if 

they have concern about coy-
otes in their neighbourhood, 
she would investigate for 
them. “And if you see some-
one feeding them, report it.”

“They are opportunistic 
creatures, adaptive, intelli-
gent and resourceful,” said 
Sampson.

“You live in such a beau-
tiful community. Your be-
haviour will help coyotes 
learn their boundaries.”

When there are several 
sightings in one neighbour-
hood, it can leave the im-
pression there are many ani-
mals roaming the streets, but 
likely it’s only one navigating 
through the community on 
a regular route for food, she 
said.

Reached by Clement 
about her encounter in The 
Village, Sampson went for a 
drive around the neighbour-
hood with her, checking out 
possible food sources, includ-
ing bird feeders.

One neighbour was quick 
to remove her bird feeder af-
ter hearing it could be attract-
ing the coyote in The Village, 
but another “is fond of her 
birds,” said Clement.

She was somewhat reas-
sured by Sampson’s presenta-
tion, and learning they don’t 
stalk humans, and present 
little danger to them, she said.

“I’m not afraid for my 
own safety,” said Clement. 
“She assured me of that. But 
I’m still nervous for my dog.”

Disero also said she felt “a 
little bit reassured. It helped 
that Lesley explained coy-
otes are not walking around 
neighbourhoods killing ani-
mals and attacking humans.”

From the calls she’s re-
ceived, she said, she’s learned 
coyotes are becoming “a 
bigger issue” in some neigh-
bourhoods, especially The 
Village and St. Davids.

The meeting was called 
to help residents “feel a little 
more comfortable,” and she 
felt that was accomplished. 

“But I’m still not going 
out after dark by myself.”

Penny Coles
The Local

This photo was taken on Blackbird and Jordan Streets in 
The Village. Elizabeth Street resident Tina Clement believes 
it was the same coyote she saw while walking her dog re-
cently. (Photo supplied)

For a full listing of our Easter Weekend Hours and Specials, visit our website 

www.CarolineCellars.com or check out our Facebook page

Reservations strongly recommended — 
give us a call at 905-468-8814

We will be OPEN 
throughout Easter Weekend!

Wine Boutique and Tasting Bar
Regular Hours Good Friday & Easter Monday

Reduced Hours – Easter Sunday

GOOD FRIDAY - We will be Open for Dinner!

Reduced hours for EASTER SUNDAY
Regular Menu plus Seasonal Specials available

Traditional Turkey Meal 
available April 19th-22nd

$1795 
per person (plus tax and gratuity)

Reservations strongly recommended — 
give us a call at 905-468-8814

Bring this ad in for a
10% Lunch Discount

Valid Monday, Tuesday, Wednesday in April
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Lord Mayor Betty Disero and volunteer Kim McDowell deliver 
Meals on Wheels to a client in the rural area. (Penny Coles)

Volunteers Bobbie Corcoran and Kim McDowell, Lord Mayor Betty Disero and executive direc-
tor Marianne McRae load food bags and go over the route for NOTL deliveries. (Penny Coles)
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Meals on Wheels takes Lord Mayor on deliveries

A brief glimpse of the 
lives of people who receive 
Meals on Wheels in Niag-
ara-on-the-Lake came as a 
surprise to Lord Mayor Betty 
Disero during some recent 
home visits, but also provided 
some insight into the needs of 
residents and what more can be 
done to help them.

The non-profit volunteer ser-
vice is celebrating its 50th anni-
versary of caring for residents 
in Niagara-on-the-Lake and 
Niagara Falls who are in need of 
well-balanced, nutritious meals. 
To recognize the milestone, to 
dispel some myths of the service 
and to explain its slogan, “more 
than just a meal,” Disero was 
invited to help deliver meals last 
Thursday to seven homes — six 
individuals living alone, and one 
couple. It was an eye-opener,  
she said.

The service is not based on 
economic need, as she soon dis-
covered. It’s also not only seniors 
who qualify — it can be any-
body who is physically or men-
tally challenged. There is a cost 
to the meal, although it is kept 
reasonable with funds from the 
Province, administered through 
the Local Health Integration 
Network. But this branch is 
always underfunded, she was 
told, and depends on donations 
to make up the difference.

After picking up meals at 
the Niagara Falls hospital, Dis-
ero spent three hours driving 
through rural and urban areas 
with local volunteers Bobbie 
Corcoran and Kim McDowell. 
Both are seasoned drivers with 
Meals on Wheels, and at each 
stop they prepared the lord 
mayor for what to expect as 
she was introduced to a micro-
cosm of need in NOTL.

In some cases, it’s a matter of 
putting a meal on a tray or table 
inside the home, with the client 
remaining unseen, by choice. 
Others enjoy a conversation — 
some more than the meal itself 
— and checking on the condi-
tion of the recipient is as much 
a part of the service as the nutri-
tious meal, which this particu-
lar day included chicken, pasta, 
vegetables, soup and dessert, 
kept hot in an insulated bag for 
the duration of the deliveries.

Often, it’s a family member 
or neighbour who puts Meals 
on Wheels in touch with clients, 
arranged as much for the added 
reassurance of someone check-
ing in with their loved one as for 

the need for the meal itself.
“We see a large range of sit-

uations and economics,” said 
Corcoran, explaining some can 
be of concern because of poor 
living conditions, but help is of-
fered when necessary, although 
not always accepted.

The volunteers, both from 
NOTL themselves, described 
one situation where the agen-
cy called in police when a 
meal dropped off hadn’t been 
touched when they returned 
with the next one, only to dis-
cover the client had died alone.

Another client was living 
with a relative in what seemed 
like an unsafe situation — vol-
unteers felt the son might not 
actually be giving the meals to 
his aging mother, whose physi-
cal and mental health were de-
teriorating, and reported their 
fears to the agency. The client 
was taken to hospital, where 
she now awaits a room in a 
long-term care residence. 

“This is one of the things 
about Meals on Wheels we 
want people to understand,” 
said McDowell. “We do more 
than deliver meals.”

At the first delivery, where 
a client couldn’t be seen and 
didn’t respond to a shout-out 
— the usual arrangement is to 
leave the meal on a tray beside 
the door in this rural apart-
ment, with its overwhelming 
odour of cat urine — McDowell 
said she would make a phone 
call to the office to have some-
one follow up to make sure the 
client was safe. In that case, she 
said, “It was a neighbour who 
reached out to us to say he felt 
this gentleman needed our help. 
The neighbour might be able to 
check up on him.”

Deliveries continued, to an 
immaculate bungalow where a 
woman, living on her own after 
the death of her husband, invit-
ed the volunteers into her cheery 
kitchen and wanted to chat.

She was happy to see the lord 
mayor and recalled clearly the 
conversation she and a friend 
had with her during the election 
campaign last fall. Animated 
and laughing as she spoke, she 
said she was glad Disero had 
won and was doing a great job.

“I can’t believe she remem-
bers that conversation,” said 
Disero of the 96-year-old.

Her daughter lives close by 
and visits every day, but takes 
two days off a week from cook-
ing for her mother by having 
meals delivered.

The volunteers said this par-
ticular client, well-looked after 

by her family, is one who al-
ways invites them into her liv-
ing room, and loves to sit and 
chat amongst the many family 
mementos — she’s one who 
relishes conversation more 
than the meal, although she 
sat down to eat the entree, the 
soup and dessert going into the 
fridge for later.

The next drop-off was quite 
a contrast, to a client in an 
apartment where her hoarding 
habit made it appear unsafe 
even for volunteers — items 
were piled by the door, which 
was opened just enough by the 
elderly woman inside for Dise-
ro to stand in the corridor and 
hand over the meal she was 
carrying. The lord mayor was 
assured wheels were in mo-
tion to get some help for the 
woman, and at the end of the 
day, Disero said she would be 
making a phone call as well to 
ensure safety for all concerned.

Another delivery was made 
to a tidy and well-furnished 
home in Virgil, where the client 
was out with a friend, and then 
two more indicating the wide 
range of need to which Corcor-
an referred.

One was to a beautifully-ap-
pointed apartment where a 
senior, seemingly in excellent 
physical condition, praised 
the quality of the meals — she 
especially liked a recent meat 
pie, she said, and added she 
would be canceling the service 
for a while because she was off 
to stay with her daughter and 
family, who live in the U.S.

Although she seemed capa-
ble from that brief conversation 
of preparing her own food and 
said she loves receiving Meals 
on Wheels because she doesn’t 
much like to cook, McDowell 
explained clients may qualify 
for the program because they 
are too confused to cook, due 
to a concern they aren’t eating 
healthy meals.

The last stop was in a new 
and upscale subdivision of the 
Old Town, where an elderly 
and frail gentleman came to the 
door. Polite and appreciative, 
he accepted two meals, one for 
himself, the other for his wife. 

Without knowing the details 
of his situation, McDowell said 
it’s likely his wife is no longer 
able to cook, and as her care-
giver, he can’t prepare nutri-
tious meals for the two of them.

“It’s not about affordability,” 
she said. “There are many differ-
ent reasons for wanting meals.”

“You could live in the most ex-
pensive house in NOTL, and not 

be able to make a meal,” added 
Corcoran. “The need for assis-
tance knows no economic bor-
ders. Money can’t buy health.”

Corcoran typically delivers 
hot lunches every Thursday, 
alternating weeks with her hus-
band and a friend along. Al-
though it’s not always the same 
route and the same clients, she 
does get to know most of them.

Clients are encouraged to eat 
their meal when it’s received — 
flavour, food safety and nutri-
tional value are compromised 
if it’s reheated, especially the 
entree. If it’s too much for one 
sitting, soup and dessert can be 
kept for dinner, she said.

The meals are plated cold by 
Niagara Health staff at the St. 
Catharines hospital site. Menus 
are prepared on the advice of 
dieticians and special diets are 
taken into consideration. Al-
though it’s a set menu, clients’ 
preferences are taken into ac-
count and alternatives offered 
when possible.

The food to be delivered to 
clients in Niagara Falls and 
NOTL is sent to the Niagara 
Falls hospital, where it is heat-
ed in the kitchen. The area be-
comes a beehive of activity as 
meals are quickly and efficient-
ly packed into bags and loaded 
by volunteers ready to begin 
their route.

McDowell delivers frozen 
meals every Tuesday, which is 
a separate service. Clients can 
order as many as they want, and 
have choices — in some cases, 
one delivery can be 14 meals, for 

two people each day of the week.
Some clients order a combi-

nation of hot meals for certain 
days of the week, and supple-
ment them with frozen. Others 
have hot meals delivered five 
days a week and have the frozen 
ones to heat up on weekends.

Hot meals are $7.20 each and 
frozen range in price from $5.40 
for the entree only to $8.50 for 
soup and dessert included. 

The Niagara Falls/NOTL lo-
cation runs on bare bones staff: 
Marianne McRae is the execu-
tive director, and operates the 
program with two part-timers. 
The eight-person board and 
all drivers are volunteers. Gas 
money is offered, but most do-
nate it back to the program, said 
McDowell, although more se-
niors are coming on board and 
as gas prices rise are accepting it 
to offset the cost of volunteering.

In 2018, said McDowell, 

3,986 meals were delivered to 
NOTL clients, an increase of 30 
per cent over the year before.

Some clients require meals 
only for a short time — in some 
cases during convalescence af-
ter they’ve been released from 
hospital and are recovering 
from surgery or an illness.

In other situations, it helps 
to keep clients living in their 
home, preventing or delaying 
the need for hospitalization or 
a long-term care residence.

Veterans receive Meals on 
Wheels free.

The local branch is always in 
need of volunteers and dona-
tions, said McDowell. 

To volunteer, donate or for 
more information call 905-
356-7548 or visit  http://www.
mealsonwheelsniagara.ca.

Cheques can be mailed to 
Meals on Wheels, c/o Box 1018, 
Niagara Falls, ON  L2E 6X2.

Penny Coles
The Local

1630 Niagara Stone Road, NOTL
hearbetterniagara.com  |  905-468-4999

HAVING

TROUBLE

HEARING?

Call us today to book your 

complimentary 
hearing test.
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Steve Irwin’s newest en-
deavour might have been in-
spired by a chance encounter.

The owner of Vino Velo 
bike sales, rentals and re-
pairs noticed a pair of His-
panic farm labourers slow-
ing down as they rode by his 
Virgil shop, repeatedly. Fi-
nally, one day they stopped. 
They huddled into the store, 
one pushing the other, say-
ing something that seemed 
like, “Ask him. Ask him.”

Irwin managed to get 
the story: One of the wom-
en had been riding a bike 
with only one pedal. On the 
other side, she had just the 
metal spindle on which to 
rest her foot. The women 
wanted to know how much 
a repair would cost. 

Irwin promptly replaced 
the spindle with a proper 
pedal, and sent the ladies on 
their way without charging 
a cent. He keeps the spindle 
as a reminder: “There are 
people who need help more 
than you think. I can help 
keep them rolling,” he says.

“I was sitting here think-
ing about spring sales and 
marketing,” says the former 
marketing analyst. “I asked 
myself what are the obsta-
cles for people buying or 
renting a bicycle. Often it’s 
because they already have 

Whether you’ve been 
bitten by the minimalism 
bug, or are just feeling the 
urge to purge for spring 
cleaning, there is a better 
option than the local dump 
for the things you’re jetti-
soning.

Freecycle.org is a website 
creating a network of gift-
ing in communities all over 
the world. It’s a non-profit, 
grassroots, community-fo-
cused network of people 
who are giving away things 
they no longer need, to 
people who are gratefully 
receiving them. The classic 
adage, “one person’s trash is 
another person’s treasure,” is 
manifested online.

Local Nina Otulakow-
ski used Freecycle to help a 
neighbour empty 30 years 
of stuff when they went into 
a retirement residence, she 
says. “It gave me a sense of 
satisfaction that it’s not going 
into the dump.”

Otulakowski has also 
given away portable heaters 
through the site — “It’s easi-
er to give things away than to 
go to all the trouble of selling 
them for a few bucks,” she 
says. “It’s less rewarding fi-
nancially, but more so emo-
tionally.”

She also describes the 

four or five bikes in the 
house — like this old Se-
kine,” he says, pointing to a 
vintage racing bike.

And then the idea struck 
him: He decided to encour-
age people to donate their 
old bikes to Bikes for Farm-
workers, in exchange for 
a $50 rebate toward a new 
bike from his shop.

“If a bike is sitting in 
your house you should ride 
it, but if you don’t then you 
should know it’s going to a 
good place.”

“I talked with Terry 
Weiner at Bikes for Farm-
workers,” says Irwin, a scu-
ba teacher. “It turns out that 
he is a master scuba diver, 
and he got a real kick out of 
the compression tank I use 
to fill my tires. They were all 
for the marketing program. 
They saw the good in it.”

“I thought that was pret-
ty slick,” says Weiner. “It’s a 
pretty good arrangement. It 
works well for all of us.”

“I did this because peo-
ple ask me to come to their 
house and look at their 
bikes,” says Irwin. “Usual-
ly people are thrilled to get 
their old bikes out of the 
house. I actually helped 
someone do something 
good. I’m starting to deliver 
more bikes than we’re tak-
ing money for — people are 
just making straight dona-
tions. Most of the time peo-

site as “an important re-
source that is underused.”

Membership is required, 
and is free. Everything post-
ed must be free, legal, and 
appropriate for all ages. 
There are specific rules of 
etiquette for the process, 
which tend to be followed.

Using the sharing site is 
simple; the rules and pro-
tocol are clearly laid out, 
and basically boil down to 
“be nice.” Also, no swaps or 
trades, and keep “wanted” 
posts to a minimum.

“It’s a nice network,” says 
another local fan of the shar-
ing network, Julia Buxton 
Cox. She joined the Oakville 
and Burlington Freecycle 
groups before moving to 
Niagara-on-the-Lake, and 
was amazed by the generos-
ity of the process.

“A hand immersion 
blender was my first ‘re-
ceive,’” she recalls. “I 
thought, ‘What? Someone 
is giving this away for free?’ 
And I just kept gifting from 
there on.”

Buxton Cox says she 
loves being part of this 
“community of gifting,” 
and particularly enjoys the 
“sense of community rather 
than a business transaction. 
It just made us feel good be-
cause it wasn’t going to the 
dump, or for profit.”

Over the years she and 

ple have more bikes than 
they know what to do with.”

Weiner is thrilled by the 
prospect of receiving more 
bicycles he and his team can 
fix up and offer to migrant 
workers at the flat rate of 
$20. 

“We worked all winter 
long, and now we have 100 
bikes ready to go,” says the 
former NASA engineer. 
“Last Thursday we had our 
first ‘sales’ night of the year. 
Thursday is the night the 
farmworkers do their shop-
ping at the supermarket and 
variety store in Virgil, just 
around the corner from our 
location. So we stay open 
until 8 p.m. Thursdays.”

“The workers can choose 
any bike on the floor,” Wein-
er explains. This season’s 
opening night was a suc-
cess: “We had about 10 to 
15 Jamaican workers, and 
another 10 Hispanic work-
ers. The wife of one of our 
volunteers speaks Spanish, 
so she came out and trans-
lated for us, which made a 
huge difference.”

Weiner says he and 
his team visited a number 
of farms and bunkhous-
es throughout the win-
ter, looking for bikes that 
needed repairs. They trail-
ered them back to the BFF 
shop, fixed them up, and 
returned them to the farms 
road-ready.

her husband have given away 
any number of things, and 
have received moving boxes, 
patio stones for landscaping, 
and even a VHS of the fifth in 
The Land Before Time series, 
completing their daughter’s 
collection.

“I like it, and a lot of 
people don’t know about 
it,” says Buxton Cox, ea-
ger to share the experience 
of “gifting and generosity; 
repurposing and reusing. 
Why spend money when 
you can reuse?”

There are currently ac-
tive groups in NOTL, St. 
Catharines and Niagara 
Falls. Someone in town, for 
example, was recently look-
ing for an indoor clothes 
drying rack, while in St. 
Catharines someone was of-
fering a retro kitchen scale, 
and someone else was seek-
ing craft supplies. In Niag-
ara Falls, there was a calico 
cat on offer, and a need for 
buttons.

Buxton Cox sees further 
opportunities for the site, 
including sharing volunteer 
services.

“People who would be 
willing to share their ser-
vices for free could post 
them,” she says optimistical-
ly. She also sees potential for 
seed sharing, for example.

More information can 
be found at freecycle.org.

The issue they have yet 
to solve completely is lights 
and reflectors, for the safety 
of the cyclists who are of-
ten on the road after dark. 
Irwin has an idea. “I would 
like to do a reflector drive,” 
he says. “I’m thinking about 
going around and asking 
suppliers to print their logo 
onto reflective bands; I’m 
thinking about going to 
wineries and to community 
organizations.” 

Weiner also has a solu-
tion. “Kurt Gwisdek, the 
owner of Liberty! Bicycles, 
lets us order at cost,” he says.

“We placed an order 
for 100 front and rear LED 
light sets. These ones are 
rechargeable, which is 
very important. The bat-
tery-powered ones have al-
ways been a problem,” says 

Weiner, explaining battery 
replacement is complicated 
and expensive for the work-
ers. “We’re getting those 
in May. They retail for $40 
per set; we’re getting them 
for $20, and we’re thinking 
about selling them to the 
farmworkers for $10. We’ll 
cover the other $10 per set.” 

“Our philosophy is that 
if we have any money left 
over at the end of the year, 
then we haven’t given it 
where it was needed,” says 
Weiner.

Both Vino Velo and 
Bikes for Farmworkers pro-
vide free bike repairs for 
migrant workers, and both 
teams make a point of con-
necting with the visitors on 
a very human level. “I make 
eye contact and smile at 
them, which tends to sur-

prise them,” says Irwin, who 
also donates used tires to 
the cause. “If you’re not go-
ing to use them and there’s 
any life left in them I’ll give 
them to BFF or directly to 
farm workers. I love to help. 
Big heart,” says the former 
racer. “I saw a Jamaican gent 
in Valu-mart with a young 
man tagging along. I real-
ized this was his 15-year-old 
son who had come to work 
with him in Canada. It’s so 
important.”

The Vino Velo program 
will be running through 
April, and may go longer 
depending on demand. 

Weiner says BFF is en-
tering its fourth year. “We 
keep the workers happy, 
on the road, and safe,” he 
says. “And this keeps us 
out of trouble.”

Lauren O’Malley
The Local

Lauren O’Malley
The Local

Steve Irwin looks fondly upon a piece salvaged while repairing a migrant worker’s broken 
bike pedal, which gave him an idea of how to help farm workers. (Lauren O’Malley)

Turning old bikes into new

Freecycling better than  
offloading at the dump
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Queenston cleanup has become an annual tradition
Niagara Parks Commission helps  
by trucking away garbage

The Queenston clean-
ups started with three 
residents who called 
themselves the Friends 
of Queenston: Jim Arm-
strong, Graham Keene, 
and Doug King. The idea 
may or may not have 
been developed in a hot 
tub.

This was several years 
ago, and the event was 
subsequently paused for 
several years. Three years 
ago Adrian Schoot Uit-
erkamp and Armstrong 
started it up again, “be-
cause Jim and I are very 
nature-oriented and en-
vironmentally friendly,” 
says Schoot Uiterkamp.

“This is also about 
trying to connect with 
Queenstoners,” says the 
community-minded man 
from the Netherlands. 
“‘Cleanup’ has two mean-
ings: cleaning up the 
town physically, as well 
as a loose active connec-
tion, an informal getting 
together.”

The 24-year Queen-
ston resident goes on to 
explain it’s a Queenston 
Residents Association 
event: everyone from the 
community is welcome.

“Number one, it’s 
about nature. Number 
two, meet your commu-
nity residents in a differ-
ent way,” he says.

According to Schoot 
Uiterkamp, most people 
— about a dozen of them 
— return every year. “It’s 
just good fun.”

Resident Sue Stecyk 
makes homemade good-
ies, cookies and muf-
fins: “We start and finish 
with those,” he says, and 
points out it will only be 
cancelled in the event of 
heavy rain.

Schoot Uiterkamp 
says the bulk of the col-
lection takes place on Ni-
agara Parks Commission 
property, along the river’s 
edge, paths, and at the 
lookout point. “We start 
at the library and then 
send groups out, depend-
ing on how many people 
show up,” he says. 

“I like that young-
er people come because  
they climb embankments 
and along the escarp-
ment and the river’s edge.  
The older crowd takes 
the easier routes. We del-
egate accordingly; people 
do what they can do.”

Willowbank students, 
many of whom live in 
the village, have been en-
couraged to join in.

He says between the 
wind and the raccoons — 
who take out the whole 
garbage bag to find what 
they want — there is a lot 
of trash around. “Off-sea-
son, Niagara Parks can’t 
keep up with the garbage 
bins. I don’t blame too 

many people — I don’t 
even blame the raccoons.”

The local tells of Scott, 
“an early morning person 
in town, who walks every 
morning with a garbage 
bag and picks stuff up,” 
says Schoot Uiterkamp.

“He says he sees 
things in the same spot 
everyday: coffee cups, 
beer cans.” Schoot Uiter-
kamp speculates the wind 
blows things out of pick-
up truck beds, where peo-
ple toss them, innocently  
believing they’re not  
littering.

“Last year we collected

30 bags of trash,” says the 
event organizer. “We try 
to separate the recycling 
into clear bags so it can 
be processed. We have 
found full tires — people 
are dumping sometimes,” 
he says. “We have found 
TVs, boards, odds and 

ends, metal chains, and 
planks and other mate-
rial from renovations.”

“I pick up the filled 
bags in my truck and 
drop them off at the 
overflow parking lot  
of the boat ramp, and 
then I let [the NPC] 
know,” he says. “They 
pick everything up be-
tween 1 and 2 p.m. and 
dispose of the waste.”

“This is a nice story,” 
says the former stay-
at-home dad who now 
works for the parks com-
mission.

“The first year we 
did a cleanup, I collect-
ed the bags in my truck 
and delivered them to 
the drop-off point, then 
parked my truck in my 
driveway. Another truck 
drove by, and the driver 
stopped and asked if I 
had been dumping gar-
bage. He had seen me 
drop off the bags and was 
concerned. I explained 
the situation, and was 
grateful he followed up, 
especially since he did so 
without confrontation. I 
like that people speak up 
about dumping.”

“Now we have safety 
vests — for safety, and 
for professionalism.”

Schoot Uiterkamp 

explains the potential 
confusion of the event’s 
name. Earth Day is of-
ficially April 22, and 
his event is on April 6. 
“I called it ‘Earth Day’ 
cleanup on purpose and 
not on Earth Day,” he 
says.

“There are so many 
events going on that this 
provides an alternative 
day. But even if there was 
no Earth Day we would 
do this. It’s a commu-
nity event. I don’t care 
about the date, Earth 
Day should be every day; 
Earth Hour should be 
every hour. We should 
be conscious every day,” 
he says.

“We should all do as 
many things as we can do 
to take care of the Earth,” 
he says with conviction.

To participate in the 
cleanup, meet at the 
Queenston library on 
Saturday, April 6 at 10 
a.m. Garbage and recy-
cling bags are supplied, 
as are trash grabbers and 
some safety vests.

It is recommended 
people bring their own 
gloves. Cleanup ends at 
12 p.m. Questions can be 
emailed to Schoot Uiter-
kamp at advills5@gmail.
com.

Lauren O’Malley
The Local

Adrian Schoot Uiterkamp

Number one, it’s about 
nature. Number two, meet 
your community residents 

in a different way.

“ 
”

The flag flying above snow-covered trees shows March was true to form in Queen-
ston: It came in like a lamb and went out like a lion. Residents are hoping for a better 
day Saturday for their annual cleanup. (Fred Mercnik)

Out like a lion

DID YOU KNOW? 
We offer a local discount, year-round. 

Present your driver’s license to one of our team members. 

10 Queen Street   |   Niagara-on-the-Lake 
289.868.8623   |   www.orzoniagara.com

PORK TENDERLOIN
Grilled to perfection and 
served with oven roasted
potatoes & fresh market

vegetables.
HALF PRICE
THIS WEEK

*mention this ad
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Learning to live in farm country

What’s the story?
by Donald Combe

Special to The Local
This expensive Wallace stone in St. Mark’s cemetery raises many questions.  

Unlike contemporary monuments, which typically give names and dates, there 
is a story told or suggested. Readers can draw their own conclusions.  What is on 
the stone was what Wallace thought important — he was not the bastard son and 
the location of the family was important. 

When you’re surrounded 
by woods, conservation areas 
and farm country, on a still 
night, the eerie howling of 
coyotes can often be heard, 
sometimes sounding as if a 
pack is travelling near by.

It can be disconcerting 
even for rural dwellers who 
are accustomed to the distur-
bance, but much more so to 
urban transplants whose new 
subdivision is close enough 
for them to hear coyotes 
hunting in wooded areas bor-
dering residential neighbour-
hoods.

They are looking for a 
good meal: mice, rats and 
other small animals that we 
can do without. And some-
times, although rarely, we’re 
told, that can extend to farm-
ers’ livestock and even small 
pets, if they are outside and 

unprotected. 
But as was pointed out 

to us by coyote expert Lesley 
Sampson, they do not present 
a danger to humans, and they 
are here, among us, so it’s best 
to learn how to safely coexist.

This is a discussion that 
began in town 20 years ago, 
but one that needs to be re-
peated as more newcomers 
move to the area and for the 
first time experience life sur-
rounded by vineyards, and 
orchards — an idyllic setting, 
until a coyote makes itself 
known.

The recent meeting at the 
community centre was help-
ful, as an opportunity to get 
the message out to the public. 
Possibly the Town’s website 
could also help to provide in-
formation to newcomers.

It was recently suggest-

ed there could be a ‘Join the 
Conversation’ about life in a 
rural area, such as the need 
for farmers to spray, use bird 
bangers or wind machines, 
and any relevant policies or 
bylaws that might be helpful 
for newcomers to know.

How to coexist with coy-
otes might be another part of 
the conversation.

If the Town could be 
pro-active about providing 
such helpful information, 
possibly even printing bro-
chures that could be distrib-
uted through the local New-
comers Club, we might have 
fewer unhappy residents try-
ing to deal with the realities of 
living near farm country, and 
having coyotes as their new 
neighbours.

Penny Coles

The 12th annual World Autism Awareness Day was recognized Tuesday at the town 
hall, as Niagara-on-the-Lake joined communities around the world. Raising the flag 
for autism awareness was Coun. Stuart McCormack, Lord Mayor Betty Disero, Amy 
Dunn, vice-president of the Niagara chapter of Autism Ontario, her father John Dunn, 
and her son Connor Tilley, a volunteer with Autism Ontario. (Photo supplied)

Raising a flag for autism awareness
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Thank you Coun. Allan 
Bisback for the update regard-
ing bed and breakfast licence 
renewals, and non-licensed 
owners. 

A few years ago, my family 
and I started a vacation rent-
al. When we began our oper-
ation, locals were genuinely 
confused.  No breakfast?   You 
don’t live under the same roof? 

Fast forward to 2019, and 
there are now 116 licensed 
vacation rentals, according to 
the current list on the Town 
website.  Bed and breakfast 

licences have stayed static, 
while the vacation rental busi-
ness has exploded.

Some newer neighbour-
hoods may not suit the high 
volume turnover of vacation 
rentals, especially with back-
yards, and houses in closer 
proximity. Fair enough. It 
could be time for Niaga-
ra-on-the-Lake to follow 
Niagara Falls, and have des-
ignated zones as residential 
communities, without the 
option of granting additional 
licences.

Council may want to consider 
designated rental areas

Lovely estates provide the 
backbone of the B&B indus-
try in Old Town.   Old Town 
is the diamond of the NOTL 
tourism district. But clearly 
there is a demand for families 
and friends to vacation in the 
privacy of a rental home.

Families are vacationing 
differently from previous gen-
erations. And I don’t see that 
trend changing any time soon.

It might be time for coun-
cil to take control of where fu-
ture rental licences go.

Lara Davidson
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COMMENTCOMMENT
Bruce Trail there for all to explore
Tough solo trek created 37 days of  
memories for young hiker

THE NOTL LOCAL                April 4, 2019

Growing up in Queen-
ston, the quiet and impos-
sibly picturesque village of 
NOTL, I was exposed to the 
Niagara Escarpment every 
day. This neighbourhood 
was, and arguably still is, 
the ultimate playground for 
kids in NOTL.

At any age in my life, 
the Bruce Trail has served 
as the best way to access 
the forests, steep hills, and 
streams that dapple the es-
carpment. My relationship 

with Canada’s oldest and 
longest marked hiking trail 
was set in stone in 2014 
when I decided to hike all 
890 kilometres of it. 

You might suppose hav-
ing the Bruce Trail right 
in my backyard made it a 
constant tease and source 
of wonder from the get-go. 
It is there for you to explore 
any day, too. 

I started thinking about 
it as early as Grade 10. In 
order to size up the possi-
bility of doing a multi-week 
solo trek, I even wrote a fic-
tional but totally forgettable 
little novel about hiking it. 
Nothing came of that, but 
the thought of attempting 
this long-brewing life goal 
kept me awake for many 

nights, staring at the ceil-
ing. 

In 2013, a switch flipped 
on inside me, and I knew 
spring 2014 was the time to 
try it. I would get dropped 
off in Tobermory on the 
remote Northern Bruce 
Peninsula, and hike home 
to Queenston in one piece, 
hiking, sleeping, eating, and 
living it up on that trail. 

I was locked in. In the 
winter leading up to that, I 
was working an overloaded 
school semester, bartending 
until 4 a.m., and training in 
the early winter mornings 
between 4 and 6 a.m. I told 
myself hiking something of 
this magnitude in one shot 
would require a stamina 
upgrade of sorts, so in both 

Guelph and NOTL I trained 
lots in the nastiest winter 
nights, outdoors. Funny 
how I ended up hiking back 
over the same spots I used 
for training.

Somewhere on a cold 
winter night in Queenston, 
at a stupidly late hour, there 
was a guy with his back-
pack loaded with textbooks 
and dumbbells just running 
around. 

I’m glad I took the time 
to prepare myself, because 
mother nature has a fasci-
nating way of making you 
feel unprepared. You don’t 
train yourself to lose toe-
nails or get hypothermia. 
But I sincerely enjoyed the 
challenge — when the rain 
was heavy, the storms were 
nasty, and the bugs and 
mud covered every bit of 
me, I thrived in its unique-
ness.

I had to find humour 
and excitement through 

adversity at times. I walked 
ankle-deep through icy 
floodwaters, dealt with 
a tornado warning, and 
pushed through hoards of 
mosquitoes and black flies. 
Snow, sunburn, bugs — I 
saw it all, in beautiful and 
ecologically diverse south-
ern Ontario landscapes. 
Yes, I would do it again in a 
heartbeat.

What’s the most extraor-
dinary memory for me on 
that hike in the spring of 
2014? Walking home over 
the course of 37 days and 
ending in my own backyard 
in Queenston, Tobermory 
and its cairn at the end of 
this mammoth trail, and 
Queenston Heights at the 
other, boasting the only 
other cairn.

By the 37th day of this 
expedition, I had been 
completely alone for the 
vast majority of it, includ-
ing the nights. My feet had 

been gliding over territory 
new to my eyes. Knowing 
where I was on the map 
(most of the time) was just 
something familiar on pa-
per, but excitingly new to 
me. It fuelled my trip.

Not day 37 though. I 
was in this mesmerized 
state, but wide awake to 
surroundings I had seen 
hundreds of times before. I 
was back on NOTL’s section 
of the Bruce Trail, where 
my journey ended.

I have written of these 
thick forests in previous ar-
ticles, containing nationally 
rare tree species and com-
plex habitats.

The epiphanies washed 
over my muddy, battered 
body as I walked this 
stretch. 

I remembered that spot 
where my St. Davids school 
buddies and I stopped to 
have some life chats and go 
for a swim. There’s that tree 
my mountain bike and knee 
smashed into, twice.

There’s that one big tree 
near Queenston where I 
celebrated my sixth birth-
day at the base with my 
friends (yep, full-blown 
nature geek). Maybe some 
of you know which one I’m 
talking about. The flash-
backs were awesome.

And so is the town of 
NOTL, plus my family 
and friends — more than 
$27,000 was raised for local 
charities through this hike.

It makes me realize what 
a treasure it is to have this 
public hiking trail here in 
town, accessible from about 
eight different points within 
NOTL’s boundaries.

The Bruce Trail around 
here has stunning sections 
to explore in all seasons. I 
particularly like the whole 
stretch between Queen-
ston Heights and Four Mile 
Creek Road, especially ap-
proaching sunset hours. 

Remember to always go 
prepared, whether it’s five 
weeks or five minutes on 
the Bruce Trail.

Feel free to check out 
Trail of Life Charity Hike 
on YouTube.

whikes@gmail.com

Owen Bjorgan
Special to the Local

A stretch of Bruce Trail near St. Davids taken this weekend, after the classic winter’s-not-over storm dropped some snow. (Owen Bjorgan)
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Bill 66 and Protecting our Greenbelt

Black History Month at the library

One of things I fre-

quently do in the provin-

cial legislature is encour-

age my fellow members to 

take a trip and come visit 

us in Niagara-on-the-Lake 

— and many of them  

actually take me up on 

the offer. Niagara-on- 

The New Year has just 

begun and yet, for me, the 

holidays seem like an eter-

nity ago. The second week 

of January saw the start of 

the library’s winter pro-

gram schedule. Please take 

a moment to check out 

what’s going on, whether by 

picking up a brochure, or 

by visiting our website and 

multiple social media sites. 

You can also sign up for our 

monthly e-newsletter to 

stay up to date with all adult 

programs held that month. 

You’ll find those instruc-

tions on our homepage.  

I would like to spend 

the rest of this column fo-

cusing on February and the 

observance of Black Histo-

ry Month. In 1926 African 

American historian Carter 

G. Woodson created a week 

of recognition and celebra-

tion of Black culture and 

contributions in the United 

States. He chose the month 

of February in honour of 

two very important men 

born in that month; Abra-

ham Lincoln, 16th president 

of the U.S. who fought tire-

lessly against slavery. and 

Frederick Douglass, a for-

mer slave who spoke out for 

the freedom for slaves and 

the-Lake wasn’t a ways the 

busy tourist destination 

that it is today. The reason 

people come from around 

the world to experience 

our beloved town is be-

cause of the work that res-

idents did to preserve its 

unique historical nature 

and character.
 This is why I’m so con-

cerned about Bill 66.

 Bill 66 covers many 

pieces of legislation, but 

there is one piece that par-

ticularly worries me and 

that is the provision that 

equality for women.  The 

month-long celebration be-

came official in 1976 in the 

U.S. and in Canada in 1995.  

I think it’s fair to say that 

not enough of us know the 

importance that our little 

town played in the aboli-

tion of slavery in this coun-

try.  It was at the site of Par-

liament Oak School, on July 

9, 1793, that the first an-

ti-slavery legislation in the 

British Empire was signed. 

The mural and plaque still 

hang on the former school.

The history of Black Ca-

nadians and Americans is 

rich in our community and 

we are slowly beginning to 

recognize this— the newly 

opened Voices of Freedom 

park is a good example.

This year, to acknowl-

edge Black History Month, 

the library has decided to 

host two special, yet very 

different events. The first 

will be a morning of cel-

ebration and music hon-

ouring African culture.  On 

Saturday Feb. 19 at 11 a.m. 

Babarinde (Baba) Williams 

will present Tales by Moon-

light. He migrated to Can-

ada in 2000 from Lagos, 

Nigeria, and although he is 

classically trained in both 

piano and trumpet, it is the 

djembe drum that will be 

featured at this event. In 

fact, there will be 80 djem-

bes provided for audience 

participation. Imagine the 

library rotunda as a giant 

drum circle, the communi-

ty, young and old, coming 

will allow municipalities 

or the province to over-

ride The Greenbelt Act 

which protects our natu-

ral heritage. That would 

make way for possible de-

velopments in the Green-

belt. Approvals to develop 

on the Greenbelt would 

not require public consul-

tation or review periods, 

simply just approval by 

the Ford government.

The Greenbelt pro-

tects almost two million 

acres of our land. It pro-

tects farmlands that are 

together through drum-

ming, dance, call and re-

sponse songs to tell stories.  

What a wonderful sight — 

and sound.
The event is free for all 

ages, but we ask that you 

register through our web-

site, notlpubliclibrary.org, 

so that we can have an idea 

of numbers.
Also mark your calen-

dars for Wednesday, Feb. 28 

at 2 p.m. Local multi-disci-

plinary artist Howard Da-

vis will be presenting his 

film, C’est Moi. Registra-

tion is also available online 

through the library website.

For more informa-

tion please email me at  

dkrause@notlpl.org.  Hope 

to see you soon!

New on the shelves:

New Fiction

The Goddess of Yantai  

 by Ian Hamilton

Hippie by Paulo Coelho

The Killing Habit  

 by Mark Billingham

Shell Game  

by Sara Paretsky

Bright Young Dead  

by Jessica Fellowes

A Delicate Touch  

by Stuart Woods

The New Iberia Blues  

by James Lee Burke

The House Next Door  

by James Patterson

 
New Non-Fiction

Let’s Go (so we can get 

back): A Memoir of Record-

the backbone of commu-

nities, natural areas that 

have become wonders of 

the world and vital sourc-

es of our clean drinking 

water. Given that Niaga-

ra-on-the-Lake is home to 

many smaller farms, there 

are certainly discussions 

the Ford government 

needs to have with local 

farmers to ensure their 

needs are being met. 

However, I firmly be-

lieve that most residents 

support the intent of the 

protective measures of the 

ing and Discording With 

Wilco, etc.  

by Jeff Tweedy

To The Edges Of the  

Earth: 1909, The Race For 

The Three Poles, And The 

Climax Of The Age Of 

Exploration  

by Edward J Larson

Feel Free: Essays  

by Zadie Smith

Black Klansman: Race, 

Hate, And The Undercover 

Investigation Of A Lifetime   

by Ron Stallworth

The Myth Of The Nice  

Girl: Achieving A Career 

You Love Without Becom-

ing A Person You Hate  

by Fran Hauser

First Nations: Canadian 

Geographic Indigenous 

Peoples Atlas of Canada  

by Royal Canadian  

Geographic Society

Inuit: Canadian Geographic 

Indigenous Peoples Atlas  

of Canada  

by Royal Canadian Geo-

graphic Society

Indigenous Canada:  

Canadian Geographic  

Indigenous Peoples Atlas  

of Canada  

by Royal Canadian  

Geographic Society

 
New DVD’s

White Boy Rick 

Three Identical Strangers

Night School

Don’t Worry, He Won’t Get 

Far on Foot

Greenbelt Act and recog-

nize its importance to our 

region’s beauty.

Don’t get me wrong, I 

am not opposed to devel-

opment. Some of the big-

gest job-creating projects 

we’ve brought to Niagara 

in the last few years have 

been because of extraor-

dinary developments 

we’ve worked together to 

achieve. However, I sup-

port meaningful develop-

ment. That means we rec-

ognize the special gifts our 

communities have and we 

value input from residents 

who already live in those 

communities. When we 

do that we can develop 

in a way that protects our 

heritage and environ-

ment while expanding the  

local economy.  

 I understand there’s 

a great deal of money 

to be made in paving 

over the Greenbelt and 

building high rises, but I 

would argue there’s some-

thing more valuable lost  

when you pave over our 

natural heritage.

905-468-4214ReynoldsRegier .com

michel le@royal lepage.ca

BrokerMichelle Reynolds

stefan@royal lepage.ca

Sales RepresentativeStefan Regier

By Wayne Gates, MPP

By Debbie Krause
The NOTL Public Library

We want your photos!

We’d love to feature local photos, so if you 

have one you think our readers might en-

joy, please email it to penny@notllocal.com. 

Deadline is Monday at noon. Thanks!

Letters! We want letters!

We are so excited to have our first edition  

in print! We have an opinion page put aside 

just for residents — we know you have opin-

ions and we would love to share them. If you 

have a letter to the editor you’d like to see 

published, please send it to penny@notllocal.

com. Please try to keep it to about 350 words. 

Sorry, but we won’t publish anonymous  

letters. The deadline is Monday at noon.

COMMENTCOMMENTCOMMENT
The trusted voice of our community.

�e trusted voice of our community.
notllocal.com    JANUARY 24, 2019    Volume 1 • Issue 2

Coyotes can co-exist with residents
 page 4

Strong women lauded during global event

Ben Burland brought The Ben Show to Queen Street and the Original Icewine Festival Sunday, entertaining visitors and posing for photos. It was crisp and snowy — the perfect 

recipe for another successful event organized by the NOTL Chamber of Commerce. (Fred Mercnik)

Lord Mayor Betty Disero (left) joins the Women’s March Global Event Saturday. 

(Lauren O’Malley)

Niagara-on-the-Lake wove itself more deeply into the planet’s tapestry this weekend with the first local Women’s March Global event, joining the Women’s Wave.All over the world peo-ple met and marched and discussed progressive topics such as gender and racial 

equality, pay parity, and is-sues minorities of all kinds face. NOTL was no different.About 30 brave and com-mitted souls met at the band-shell in Simcoe Park. Shaw actor Jacqueline Thair hand-ed out a single page of chants to anyone who wanted to fill their lungs with bitterly cold air and let it out warmed up with a powerful phrase or two. As one of the event’s 

organizers, Thair then led the march through the park and across Queen Street — where security guards at the Icewine Village looked on with curiosity as she put an enormous black bullhorn to her mouth and led the bat-tlecry, “What do we want?” “Full equality,” the parade replied. “When do we want it?” “Now.

By Lauren O’MalleyThe NOTL Local

CONTINUED ON PAGE 3

Tis the SeasonWe’re celebrating Icewine all month long.
Visit konzelmann.ca for more info. 

NOTL LOCAL Banner Bookings
We are now booking FRONT and 

EDITORIAL page banners for 2019.
Don’t miss out!

call Karen at 905.641.5335
or email karen@notllocal.com
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NOTL woman on Top Chef Canada

Chef Tania Ganassini (Lauren O’Malley)

“I have to push myself to 
do terrifying things,” says local 
chef Tania Ganassini.

In this particular instance, 
that terrifying thing was filling 
out the very long application 
to become a competitor on 
the Food Network’s Top Chef 
Canada.

“It is always important and 
necessary — if you want to 
level up as a person — to really 
focus on growth as an individ-
ual. To reach the next echelon 
of interesting evolution, you 
have to do things that make 
you feel wildly uncomfort-
able,” says the 31-year-old.

Overcoming her fear paid 
off: The first episode of season 
seven of Top Chef Canada, 
with Ganassini as a contestant, 
aired Monday.

“I’m really happy with how 
the episode turned out. I feel 
like I was represented well, and 
it reminded me of how talent-
ed all of the chefs are. Also, 
I love and respect Takeshi 
[Horinoue] as a chef and per-
son, and was really sad when 
he went home. I wish that no-
body had to go home ever, but 
obviously that would make 
awful television,” she laughs.

“Another note is that I’m 
really happy Benet [Hunt] was 
chosen because we became 
friends, and his sense of hu-
mour got me through some 

tough days.”
The competition is known 

to be tough, and is also — of 
course — very public. “I’m 
putting myself out there to a 
larger audience,” she says, with 
some trepidation, because 
“social media allows people 
to comment from behind 
screens. I have to not let ex-
ternal validation or criticism 
matter to me. I have to achieve 
my own self-worth.”

Ganassini got her accep-
tance call while prepping 
products for her plant-based 
food service, Staff Meal Niag-
ara. The show’s producer said, 
“I need you to be in Toronto 
tomorrow morning with your 
audition dish. I’m just letting 
you know, the competition 
starts now.” Ganassini says she 
recognized how things would 
go, what the demands would 
be like, when she got that call.

“I felt very relaxed about it, 
didn’t put any pressure on my-
self. I decided to just enjoy the 
moment. I truly believe that 
people who are the most suc-

cessful are those who lose them-
selves in the moment.”

The audition process is an 
on-camera interview. Can-
didates from across Cana-
da have 30 minutes to pre-
pare an original dish while 
being interviewed, and while 
“cooking for the camera,” 
says the seasoned chef. Ga-
nassini is no stranger to this.

“I love public speaking, 
and anything to do with being

 on camera. I love being chal-
lenged to step out of my com-
fort zone,” she says. She placed 
second on the television series 
Chopped in 2015 — “I lost to 
the nicest man in the world,” 
she says, with no remorse.

“I always forget what the 
city was like,” says the former 
Torontonian. “I had to park 
three blocks away from the 
interview, and drag a cooler 
while carrying a Vitamix with 
a bag around my shoulder,” 
she mimes the awkwardness. 
“Three blocks. Not one person 
offered to help,” she laughs.

For her audition she made 

a vegan smoked carrot tartare 
with whipped cashew sau-
erkraut cream, with pickled 
vegetables and fresh herbs. She 
made an “everything” bagel la-
vash to go with it. 

Ganassini was cast as a 
contestant.

“We had to put the busi-
ness on hold for the month of 
filming,” she says. “We were 
living in hotels in the GTA, 
basically in quarantine. I got to 
have some deep conversations 
with the other competitors 
during a lot of waiting time,” 
says the perpetually glass-half-
full person.

The episodes were filmed 
at the end of 2018. Ganassini’s 
husband John Vetere — also a 
chef — was behind his partner 
100%. “John was infinitely sup-
portive. He is the most support-
ive partner I could ever ask for,” 
she says gratefully.

As for the show, “Top Chef is 
such a mystery,” says Ganassini, 
explaining that contestants nev-
er know what the next challenge 
will be. “There are two challeng-
es per episode. One is a ‘Quick-
Fire’ done in the studio. There 
is a cash prize or immunity for 
this one. The main challenge can 
send you home. It’s done off-site 
and can involve cooking for 400 
people by 2 p.m. tomorrow,” she 
says. “You just don’t know what 
to expect. Sometimes you work 
as a team, sometimes you work 
alone.”

Overall Ganassini describes 
the feel of the show as “the most 
cordial Canadian show. Serious-
ly, I love the judges so much. I 
would want to hang with them. 
I truly felt they were rooting 
us on — not that they weren’t 
tough on us.” She continues, 
“They are really good at what 
they do; I really trusted their in-
put. I really got the feeling they 
were in our court, not out to 
lambaste us — they really want-
ed to be positive.” 

Head judge and restaura-
teur Mark McEwan is “really 
empathetic,” she says. Of the 
show’s host (and restaurant 
co-owner) Eden Grinshpan, 
she says, “If she lived here in 
Niagara-on-the-Lake I would 
want to be her best friend. She 
made me feel so comfortable. 

The host sets the tone for the 
whole show — she is exactly 
the same off camera as on.”

“Canada’s Top Chef is very 
light on melodrama; it’s much 
more about the quality of the 
food produced. I genuinely 
feel like the quality of the food 
is the utmost, but the drama 
gets in there.”

While the season is being 
aired, Ganassini can’t even 
hint at her future standing or 
on-camera experiences. But 
she can, and does, describe the 
overall experience.

“It was a mixed bag of char-
acters. It was hard to fit into a 
social dynamic, especially for 
me not being in a restaurant,” 
she says. While Ganassini has 
had plenty of experience in 
professional kitchens, she has 
been outside the restaurant 
realm for the last five years. 
And there’s another factor in 
her unease.

“Social anxiety is some-
thing I’ve struggled with since 
I was 10 years old,” she says. 
“This situation was an actual 
nightmare for that. I wish I 
didn’t feel that way but it’s in 
my DNA and it’s just some-
thing that I had to get over.”

She goes on to say, “The 
challenges are hard but your 
motor skills take over. Your 
mental state dictates your per-
formance. Confidence is a mas-
sive component, and it’s really 
easy to doubt yourself, especial-
ly when being judged.”

Another element weighed 
heavily on Ganassini. As one 
of only three women out of 
the 12 contestants, “I felt obli-

gated to do a service to all the 
females watching. I wanted to 
show an unorthodox female 
role model,” she says. She goes 
on to describe a male-dom-
inated field. “I didn’t have a 
ton of women to look up to in 
the industry. On TV you have 
home chefs [who are often fe-
male], and a lot of professional 
male chefs.”

“Only one woman has 
won Canada’s Top Chef in six 
seasons, and she won in an all-
stars competition,” she says. “I 
am hyper-conscious of that. 
That was one of my motivators 
filming the season.”

“I am just wanting to prove 
a different archetype can par-
ticipate. I’m just different, and 
I wasn’t afraid to be transparent 
and honest about how I felt.”

The professional chef goes on 
to describe her challenging but 
mainly positive work experience. 
“Gender shouldn’t matter, but it 
does. I am lucky to have worked 
with chefs with no gender bias, 
and with great women,” she says. 
She credits one of her teachers, 
chef Deborah Reid, with start-
ing her career. “If it wasn’t for 
Deborah, who believed in me, I 
don’t think I would have gotten 
anywhere. She saw something in 
me.” Ganassini goes on to praise 
articles and blog posts Reid has 
written about the “sous-chef 
trap” in which women chefs 
often find themselves working 
below men. “I owe her so much,” 
she says of her mentor.

The big reveal will come 
on — or before — May 20th, 
when the final episode of the 
season airs.

Lauren O’Malley
The Local

Grower Mike Perreault spent the afternoon in the fields pruning last Thursday, but 
before he quit for the day he thought he would pick up a coffee for his wife at the Tim 
Hortons drive-through in Virgil. (Penny Coles)

Coffee to go

Tania Ganassini

I truly believe that people 
who are the most successful 

are those who lose themselves 
in the moment

“ 
”
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Learn about the Crooks at church lecture
Museum partners with St. Andrew’s for 225th anniversary

According to Niaga-
ra-on-the-Lake’s Rick Melo-
en, there were movers and 
shakers in town as far back 
as the early 1800s. 

The Crooks family em-
igrated from Scotland in 
Niagara’s burgeoning years. 
Two of the men were local 
merchants, one of whom 
graduated to owning a cou-
ple of mills. According to 
Meloen, “Mill owners were 
people of significance at that 
time.” 

Youngest brother John 
Crooks was the first person 
to be buried in the cemetery 
of St. Andrew’s Presbyterian 
Church, in 1833. As part of 
the church’s 225th anniver-
sary, Meloen will be sharing 
his passion for local history 
by speaking about the lives 
of the Crooks at the Niagara 
Historical Society & Muse-
um’s joint effort with St. An-
drew’s on Wednesday, April 

10 at 10 a.m.
Meloen, who moved to 

NOTL at the tender age of 
two and grew up in Chau-
tauqua, began indulging 
his fascination with histo-
ry nine years ago. That was 
when he retired from his 
three decades of work with 
the Town, lastly as the roads 
supervisor.

“At the time I was re-
sponsible for 240 kilome-
tres of roads, 40 kilometres 
of sidewalks, and all of the 
attendant drainage, sewers, 
trees, construction, and re-
pairs,” he says.

“I retired nine years ago, 
and jumped right into the 
War of 1812 bicentennial 
committee, the Canada 150 
committee, and the Heritage 
Trail committee. My wife 
says she sees me less now 
than when I was working.”

“For the War of 1812 ini-
tiatives, I took on the perso-
na of Reverend John Burns 
who was the Presbyterian 
minister during that time,” 

he says. As a result he be-
came quite knowledgeable 
about St. Andrew’s. 

One of the unusual as-
pects of the venerable church 
is its square pews. Meloen 
explains, “Box pews were 
common in those days. St. 
Mark’s [Anglican Church] 
also had them, but removed 
them in 1892. People would 
have rented or purchased 
pews in those days, that’s 
how it worked. There was no 
central heating, so this was 
a way of keeping yourself 
warm: People would have 
brought in little braziers 
filled with hot coals to keep 
the boxes warm.”

“My interest in the 
Crooks family came out 
of my work with the 1812 
committee,” says Meloen of 
his lecture’s subject. “Maps 
of old Niagara-on-the-Lake 
show Crookston, which was 
in the area of Mississau-
ga Beach in Chautauqua, 
near property owned by the 
Crooks. Brothers James and 

William Crooks were mer-
chants in the early stages of 
the town’s development, ar-
riving in 1792. They went on 
to hold positions of power 
in Upper Canada, and both 
fought in the military.”

“I can’t tell you much 
more, because if I do no one 
will come to the lecture,” 
says the small-scale farmer, 
with his typical humour and 
humility.

The Crooks Family: 
Movers and Shakers in Up-
per Canada lecture  will 
take place in the church’s 
sanctuary, at 323 Simcoe St. 
Refreshments will follow in 
Kirk Hall.  Admission is free, 
with donations to the church 
and the museum welcome.

The final lecture in the 
series, “Tommy, Ows Yer 
Soul? – Church Parades of 
the Niagara Garrison,” led 
by Ron Dale, will take place 
on May 8.

Visit niagarahistorical.
museum or call 905-468-
3912 for more information.

Lauren O’Malley
The Local

920 o�ces in over 40 countries. Connecting to the World. www.notlrealty.com

109 Queen Street 905-468-3205  •  St. Davids Office 905-262-6996

40 PLATTOF STREET $2,989,000 16 VINCENT AVENUE   $519,000460 LINE 2 ROAD $469,000 8 LUCIA COURT     $899,000

A Rare Opportunity to acquire a Successful Heritage Inn located in the National Histor-
ical District of Niagara on the lake. Niagara’s Original Public School 1859 featured in 
Wikipedia has been redesigned, re-purposed and renovated and is now BranCliff Inn. 
This popular and successful turn-key 6 Suite Country Inn with its rare site-specific 
zoning is centrally located in the heart of old town one block from main street shops, 
restaurants and theaters. A truly unique property that also easily lends itself to be a 
gracious private residence.  MLS 30722397. Thomas Elltoft & Kim Elltoft.

4 Bedroom, 2 Bathroom bungalow situated on a 78 x 120 ft. lot conveniently locat-
ed close to schools, amenities and the charming village of Virgil. The main floor 
offers a large eat-in kitchen, living room, 3 bedrooms, and 4-piece bathroom. The 
Lower level is complete with a large rec room with an oversized window, bedroom, 
3-piece bath, laundry and storage. Newer furnace, air conditioner, and windows 
installed. This lovely property could be home to your new build, a great investment 
or perfect family home. MLS 30720839. Victoria Bolduc & Sarah Gleddie.

Outstanding custom-built bungalow located in a quiet and sought-after neighbourhood. This 
versatile home features brand new hardwood flooring on the main floor, an impressive cathedral 
ceiling, 2 gas fireplaces, central vac and custom detailing throughout with over 3,200 square 
feet of finished living space. The spacious open concept floor plan offers an effortless flow 
perfect for entertaining and includes convenient main floor master suite. This is a superior home 
located in an exclusive community close to walking trails, wineries and only blocks from main 
street shops, restaurants and theaters. MLS 30705901. Thomas Elltoft & Kim Elltoft.

Cute bungalow ideal for retirement, a summer cottage or vacation rental. 
Well-maintained throughout. Furnace 2009, new shingles 2006, updated 
plumbing, 125-amp breaker panel for hydro. Beautiful location one-minute 
walk to lake. Area has homes being renovated or rebuilt. One could build 
a large new home on this lot! Many possibilities. Great investment oppor-
tunity. MLS 30719127. Patricia Atherton & Caroline Polgrabia.

3 HAMPTON COURT      $1,339,000 41 RICARDO STREET     $2,400 + UTILITIES1853 EAST WEST LINE  $1,495,000 69 CASTLEREAGH $839,000

Recently updated interior finishes throughout. This elegant home is situated on a 
private mature lot as part of a cul-de-sac; .38 of an acre! 2400 sq. ft., 3 bedrooms 
and 4 bathrooms. Features an open concept kitchen, conservatory, bright living 
room with vaulted ceilings and exposed wood beams. Brand new spacious deck, 
which overlooks charming pond and rock garden. Beautiful old town location, 
two blocks from golf course and Lake Ontario. MLS 30714834. Christopher 
Bowron, Audrey Wright & Nicole Vanderperk.

FOR LEASE - Great location. Steps from the beautiful Niagara river. 2 
Bedroom, 2 Bathrooms. Stove, Dishwasher, Fridge, Washer and Dryer 
included. This tastefully partly furnished rental includes wonderful natu-
ral light, exposed wood beam and brick features, wood floors, lower level 
walkout, updated lower level bathroom and a great patio deck area to enjoy. 
MLS 30714910. Chris Bowron, Audrey Wright & Nicole Vanderperk.

A rare opportunity. This 94’ x 209’ lot includes a solidly built, well maintained, 
1950’s bungalow in the heart of the Old Town, just two blocks away from shops, 
theatre, dining and a network of bike and walking trails. This property has loads 
of opportunities. The existing bungalow would make an excellent cottage rental or 
annual rental for income potential, or it could be used as a weekend retreat, as a 
new owner formalizes their future plans. MLS 30711095. Marilyn Frances.

Just over 24 acres of prime sandy loam agricultural land in great location of 
NOTL bordering the urban boundary of Virgil. Entire farm is under drained and 
access to water for irrigation purposes ensures healthy and heavy crops. Perfect 
location to build your dream house or dream winery. Water, hydro, sewer and 
gas are available. Potential excellent investment for the future as it sits right on 
the urban boundary. This property has a lot to offer with its prime location and 
excellent soil. MLS 30676055. Thomas Elltoft & Kim Elltoft.

15396 NIAGARA RIVER PRKWY  $1,049,000 61 FRONTIER DRIVE $649,0009 FISHER DRIVE $659,000 5 ALBION WAY $1,098,000

Lovely Colonial style 4 bed, 3 bath home filled with natural light on the prestigious 
Niagara River Parkway with beautiful views of the River. A well-designed floorplan 
includes main level master suite with vaulted ceilings. The spacious open concept 
kitchen with Corian countertops and large island overlooks the family room that fea-
tures floor to ceiling windows. The gardens include plenty of mature trees to provide 
privacy and a double car detached garage with ample storage. The home is a pleasure 
to show and worth a visit. MLS 30717638. Philip Bowron & Sarah Gleddie.

A beautifully appointed, custom built, raised bungalow with 2070 sq.ft. of  
finished living space situated at the end of a quiet cul de sac in the village of 
Virgil and nestled against a beautiful spruce forest. The open concept, 3+1 bed-
room design is light and airy and has been maintained as new. There is access 
from the great room to a private raised desk overlooking a well stocked fenced  
garden. Easy walking distance to Crossroads School, restaurants and shops. 
MLS 30717514. Viviane Elltoft & Thomas Elltoft.

Located in the Village of Virgil is this 3-bedroom 2-bathroom bungalow. 
Great for gatherings with a spacious foyer and open concept kitchen, din-
ing and living area. Features a gas fireplace, granite kitchen countertops 
and high vaulted ceiling. Unfinished basement is ready for your design. 
Outside, Have the pleasure of growing fruits and vegetables in the work-
ing garden, such a delight. MLS 30711561. Chris Bowron, Audrey 
Wright & Nicole Vanderperk.

Welcome to the Royal Albion Place. This newly released townhouse by Gatta 
Homes is located only a few minutes from the heart of Niagara on the Lake. 
1+1-bedroom inner unit bungalow townhouse includes an open concept 
design, large windows, high ceilings, elegant custom kitchen with quartz 
countertops, hardwood floors throughout. Finished basement is comprised 
of a bright bedroom, ensuite and family room. MLS 30700063. Christo-
pher Bowron, Audrey Wright & Nicole Vanderperk.

NEW LISTING

NEW PRICE

NEW PRICE

OPEN HOUSE

OPEN HOUSE

NEW LISTING

NEW PRICE
SOLD

OPEN HOUSE
9 FISHER DRIVE

61 FRONTIER DRIVE 
SUNDAY 
2-4 PM

Christopher Bowron*** .......905-468-2269
Victoria Bolduc* .................905-941-3726
Philip Bowron* ...................905-348-7626
Bonnie Grimm* ..................905-468-1256
Kim Elltoft** ........................905-380-8011
Randall Armstrong** ..........905-651-2977
Audrey Wright* ...................289-241-0212

Nicole Vanderperk* ............905-941-4585
Trish Badham* ...................905-262-1876
Viviane Elltoft* ...................905-468-2142
Thomas Elltoft* ..................905-380-8012
Cheryl Carmichael* ...........905-941-0276
Sarah Gleddie* ..................905-685-2458
Robert Wilkinson* ..............905-380-3851

Kevin Stokes* ....................905-988-3222
Christine Bruce* ................905-328-9703
Marilyn Francis**................905-932-1266
Linda Williams* ..................905-401-4240
Caroline Polgrabia* ............905-933-4983
Patricia Atherton* ..............905-933-4983
***Broker of Record   ** Broker  *Sales Representative

Portrait of James Crooks  (Image supplied)
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Bravo Niagara’s sixth annu-
al Spring into Music Series be-
gins next week, with two con-
certs at Stratus Vineyards.

On Friday, April 12, Cheng² 
Duo will be featured at the win-
ery. Named one of CBC Mu-
sic’s 30 hot Canadian classical 
musicians under 30, the broth-
er-and-sister duo of 21-year-
old cellist Bryan Cheng and pi-
anist Silvie Cheng will perform.

 A 2018 winner of the Can-
ada Council’s Musical Instru-
ment Bank competition, Bryan 
plays a 1696 Bonjour Stradivar-
ius cello.

On April 13, the series 
continues with Nat Cole: A 
King’s Centennial. Celine Pe-
terson (daughter of legendary 
jazz pianist Oscar Peterson) 
has brought together four 
dynamic artists to present 
a unique tribute in honour 
of Nat’s life and career. Led 
by vocalist Paul Marinaro, 

hailed as having “one of the 
most beautiful vocal instru-
ments in the business today” 
(Chicago Tribune), this show 
delves into the repertoire of 
Cole’s that many have yet to 
discover. This special tribute 
features the trio of acclaimed 
pianist Ben Paterson, winner 
of the 2018 Ellis Marsalis In-
ternational Piano Competi-
tion. Paterson will be joined 
by JUNO Award-winning 
artists Mike Downes on bass 
and Jim Doxas on drums. 

The series continues May 
11, 12 and 25.

On May 11 Grammy-nom-
inated Cuban jazz pianist Alfre-
do Rodriguez and percussionist 
Pedrito Martinez will be tak-
ing listeners on a unique and 
exciting journey. A protege of 
Quincy Jones,  Rodriguez was 
schooled in the rigorous clas-
sical conservatories of Hava-
na. Martinez’s musical training 
came directly from the streets of 
Old Havana. He has performed 
with artists such as Sting, Paul 
Simon, and Wynton Marsalis. 

On May 12, The New Gen 
project pairs two of Canada’s 
rising classical musicians - 
Brian Mangrum (horn) and 
Boson Mo (violin), with vet-
eran artist James Parker in a 
concert of solo and chamber 
works. He has been described 
as “one of the most searching 
musical intellects and 10 of the 
nimblest fingers in the busi-
ness” by The Globe and Mail.

And to wrap up the series, 
on May 25 the Piano Six Gala 

Staff
The Local

Lauren O’Malley
The Local

Friends of Fort George president Tony Chisholm presents a plaque of gratitude to Hendriks 
Valu-mart owner Tony Hendriks. (Lauren O’Malley)

The Cheng² Duo (Photo supplied)

Vocalist Paul Marinaro (Photo supplied)

Date: Sunday April 28, 2019
 Doors Open at 4pm & 
 Dinner Begins at 5pm 
Location: John Michaels Banquet Hall
 1368 Uppers Lane, Thorold

with a purpose 
PASTA 

In need of
auction items!

For ticket inquiries please visit 
www.redroofretreat.com/pastadinner

Child 
under age 12

$10
Tables 
of 10

Adult 
Ticket

$30

If you are interested 
in donating items for 
our Raffle, Silent or 
Live Auction please 

contact Karen Post at: 

289.868.9800 or karen@redroofretreat.com

‘You can always make a difference’

“It’s important for local 
businesses to be engaged with 
what’s happening in their com-
munity; to support the local 
groups that are building up our 
community, and as a way to 
give thanks for all the great lo-
cal support we’ve received over 
all these years here on Queen 
Street,” says Tony Hendriks, 
owner of Hendriks Valu-mart.

The local family man has 
been recognized by the Friends 
of Fort George for his generous 
donations to their Canada Day 
celebrations. “The Canada Day 
event at the fort is our family’s 
favourite event of the year,” says 
Hendriks. “I like it because it’s 
one of the true local events. Sure 
there are lots of visitors there, 
but you also see all of your 
neighbours and everybody you 
know.” Which in Hendriks’ case 
would be a considerable num-
ber of people, given his 27 years 
of working in one of the central 
hubs of Old Town.

The Hendriks family could 
possibly fill the Fort George 
property, given his mother is 
one of 10 children, and his fa-
ther one of 11. But many of 

them still reside in Scotland 
and Holland. “My mother’s 
family is from Scotland, but 
on the other side we’re Dutch 
as far as you can see,” he says, 
explaining both families emi-
grated to Canada in the 1950s. 
Hendriks has 80 first cousins, 
and his son Connor was the 
100th great-grandchild born to 
the family.

Hendriks’ contributions 
to the Friends go way back. 
“This is my 20th anniversary 
of owning the store, and I was 
a manager for seven years prior 
to that. We have been giving to 
the Friends of Fort George for 
as long as I can remember,” he 
says. “They ask for it, and we 
supply it. A monetary dona-
tion, or bottled water — de-
pending on what they need.”

A resident of Niaga-
ra-on-the-Lake for more than 
20 years, Hendriks feels strong-
ly about the local charity. “The 
Friends of Fort George play a 
vital role in keeping our coun-
try’s history alive through all 
their countless volunteer hours. 
Helping to support the remem-
brance of history, to educate vis-
itors of the strengths and chal-
lenges of our past, so we can all 
strive to achieve a better tomor-

row,” says the father of three.
Hendriks goes on to ex-

plain the business supports 
many local causes in any way it 
can. “We give to tonnes of char-
ities — we’re involved in almost 
every one in town, small to 
large. We might give an ad, a 
door prize, a gift basket, mon-
ey, or take out an ad to support 
an event,” he says.

Tony Chisholm, president 
of the Friends of Fort George 
and originator of the plaques 
celebrating local businesses, 
points out the posters of 1812 
images on the wall above a ca-
shier. “You can see Tony is a big 
supporter of the town’s histo-
ry,” he says. Hendriks says the 
plaque will be given a place of 
honour under the clock, with 
the posters surrounding it.

Hendriks encourages all 
local businesses to support the 
community’s charitable efforts. 
“From a human perspective, 
thinking outside of your four 
walls and getting involved, 
whether it’s through donations, 
support or volunteering, helps 
encourage and lift us up as peo-
ple who can then lift each oth-
er and the greater community 
around them. We can all make 
a difference for someone.”

Concert features internation-
ally-renowned Canadian con-
cert pianists Marika Bournaki, 
David Jalbert, Angela Park, 
Ian Parker, Anastasia Rizikov, 
and Daniel Wnukowski. 

Modeled after the original 
Piano Six group, including Jani-
na Fialkowska, Angela Cheng, 
Marc-André Hamelin, Angela 
Hewitt, André Laplante, and 
Jon Kimura Parker, Piano Six: 
The Next Generation will bring 
high-quality classical music to 
small and remote communities 

in Canada.  
Founded in 2014 by  

mother-daughter team  
Christine Mori and Alexis 
Spieldenner, Bravo Niagara! 
Festival of the Arts is a not-
for-profit registered charity 
dedicated to creating extraor-
dinary concert experiences in 
Niagara-on-the-Lake and the 
surrounding Niagara region.

Programming spans a 
range of musical genres from 
classical to jazz, world music 
to pop. 
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May Court Club helps women, children

Nancy Kemball and Joyce Babcock of NOTL are helping to 
organize a fundraiser to help women and children across 
Niagara. (Photo supplied)

A group of Niaga-
ra-on-the-Lake women, 
members of the oldest ser-
vice club in Canada, are 
preparing for a fun and 
fundraising day Sunday that 
will benefit Niagara women 
and children.

Joyce Babcock, one of 
the NOTL organizers of the 
event, is a former elemen-
tary school teacher with 
the local school board who 
wanted to do something 
meaningful following her 
retirement in 2013.

She became acquainted 
with the May Court Club at 
a Christmas Tree raffle in St. 
Catharines. She had bought 
a ticket and won a beauti-
fully-decorated tree, and 
liked the club’s approach 
to donating to a variety of 
non-profit organizations 
helping local women and 
children.

“I decided to join, and 
I haven’t looked back,” she 
said. She is vice-president of 
the Niagara branch, and will 
take the leadership role next 
year.

The May Court Club was 
founded in Ottawa by Lady 
Aberdeen in 1898. Born 
Ishbel Marie Marjoribanks, 
with Scottish and Irish 
heritage, she married John 
Campbell Hamilton-Gor-
don, Earl of Aberdeen, then 
governor general of Canada, 
and continues as the club 
patron today.  

“She had a vision,” said 
Babcock.

“She knew there was a 
lot of prosperity, and saw 
young women from priv-
ileged backgrounds who 
needed to have something 
worthwhile to do with their 
time. They needed a chal-
lenge, and some work ex-
perience, so she started the 
club to encourage volun-
teerism.”

Lady Aberdeen was a 
woman ahead of her time, 
well-meaning and compas-
sionate — and also a lady of 
action.  In the five years she 
was in Canada from 1893 to 
1898, she also founded The 
Victorian Order of Nurses 
and the Council of Wom-
en. She was sensitive to so-

cial ills and at the forefront 
of the reform movement in 
Canada, believing in and 
working toward social jus-
tice for all.

In addition to the annual 
tree raffle and this Sunday’s 
event, the club holds a toy 
drive at Christmas for Com-
munity Care, and smaller, 
informal auctions through-
out the year, says Babcock.

The women donate to a 
long list of charities, includ-
ing FACS, Gillian’s Place, 
RAFT, The Child Advocacy 
Centre, Niagara Nutrition 
Partners, Pathstone Mental 
Health Centre, the Niagara 
Children’s Centre and many 
others, typically each agen-
cy receiving $2,000 of the 
$40,000 to $50,000 the club 
raises each year, said Bab-
cock.

This Sunday’s event, La-
dies who Lunch and Shop, 
features more than 30 ven-
dors selling jewellery, fash-
ion, beauty and lifestyle 
items, Easter flowers, good-
ies and baked goods.

Tickets are $45 and in-
clude lunch, and can be 
purchased online at www.
eventbrite.ca.

The fundraising shop-
ping opportunity is being 
held at the Holiday Inn and 
Suites at 327 Ontario St. 
in St. Catharines, Sunday, 
April 7, from 11 a.m. to 3 
p.m.

May Court Club St. 
Catharines, established in 
1935, has more than 100 
members, some recruited 
through the local New-
comers Club, said Babcock, 
attracting women who en-
joy the challenge of raising 
money for such good caus-
es.

The Niagara chapter is 
one of nine active Ontario 
branches, the others in Bar-
rie, Brockville, Chatham, 
Kitchener-Waterloo, Lon-
don, Oakville, Ottawa, and 
Windsor. Across the prov-
ince there are 1,500 women 
donating more than 140,000 
hours to raise more than 
$1,000,000 annually.

Penny Coles
The Local

President Dan Patterson greets prospective students at the 
Niagara College NOTL campus open house. (Fred Mercnik)

Second-year brewery student James Akselsen stirs 
wort, the beginning process of beer-making at Niagara 
College. (Fred Mercnik)

Second-year Niagara College culinary students demon-
strate their abilities to potential students. (Fred Mercnik)

Niagara College woos students

NEW PATIENTS WELCOME
EVENING HOURS AVAILABLE

905-468-3009

Dr. Kevin Clark and
Dr. Rebecca Zabek-Clark

Dentists
and their registered 

Dental Hygiene Team

369 MARY STREET
NIAGARA-ON-THE-LAKE
www.niagaradental.ca

Sunday, April 7th
Message: Kevin Bayne, Pastor

Lord’s Prayer: Lead Us  
Not Into Temptation
Kids Programming  
Grade 8 & under
Sunday Worship 

at 10am at 434 Hunter Rd.
Offices at 

1570 Niagara Stone Rd. 
www.ccchurch.ca anna@notllocal.com

To advertise your 

WORSHIP 
SERVICES 
in this section, 
please contact:

LOCAL WORSHIPLOCAL WORSHIP

AA MEETING 
every 

Wednesday evening, 
at 8:00 pm to 

9:00 pm 
at 

St. Mark’s Parish Hall 
41 Byron St, 

Niagara-on-the-Lake 

BEEF-ON-A-BUN
April 5 @ 5:00 pm - 7:00 pm 

Beef-on-a-Bun at Grace United Church in NOTL 
Adults $15 Children under 10 $5 

Please find information on the church website 
graceunitedchurch.com

Visit us online at: 
www.notllocal.com

To advertise your event in 

LOCAL 
HAPPENINGS

contact 
anna@notllocal.com

AT THE LEGION: 
PUBLIC WELCOME

Take Out Available 
Every Thursday 4:30 to 7:30

Royal Canadian Legion  
410 King St., Niagara-on-the-Lake

NIAGARA PUMPHOUSE 
CELEBRATION PARTY 

April 7 @ 1:00 pm - 3:00 pm  
A celebration and recognition of key long term Pump- 
house volunteers, members, staff and instructors. 
In honour of the Niagara Pumphouse Arts Centre’s 
25th anniversary, certificates recognizing long term 
volunteers, members, staff and instructors will be 
awarded. Everyone is welcome to join the Celebra-
tion Party for a social afternoon surrounded by art, 
artists and supporters of the arts.

LOCAL HAPPENINGSLOCAL HAPPENINGS

FIRST ONTARIO PERFORMING
ARTS CENTRE

April 11 and 12    
GORDON LIGHTFOOT

www.FirstOntarioPAC.ca
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Anchors Away for students 
at Crossroads Public School 

Ruth Willms, Ruby Krake, and Laury Willms prepare for the upcoming production of 
Treasure Island at Crossroads Public School. (Photo supplied)

Crossroads students practise for their turn on stage in Treasure Island. (Photo supplied)

Excitement is ris-
ing as students and 
staff plan final rehears-
als and add last touches 
for  this  year’s  swashbuck-
ling  musical,  Treasure Is-
land.

With a  cast and 
crew of Grades 4 to 8, the 
whole school is awash with 
the adventures of Jim Haw-
kins,  perilous  pirates, and 
buried treasure.  

The musical is a biannu-
al highlight for the school. 
Students  perform  as  ac-
tors, singers, dancers, 

artists, T-shirt designers, 
and technical crew. Volun-
teer  staff  produce, direct, 
choreograph, create cos-
tumes, gather props, man-
age ticket sales, and train 
the techies.

Parents help with make-
up, costumes, and rehears-
als, with one parent sin-
gle-handedly painting  the 
full set!  

Here’s what students are 
saying about the experi-
ence: 

“It’s been so fun to dis-
cover the artistic side of my 
friends and become even 
closer through this pro-
duction.

Gerda Klassen
Crossroads Principal

REAL ESTATE     WILLS     BUSINESS

ANDREWS LAW 
PROFESSIONAL 
CORPORATION

Barristers & Solicitors

905.468.0081
info@rjwandrews.ca

• Tax Returns: corporations,  
 small business, personal

• Payroll including tax slips  
 T4, T4A, T5 etc.

• HST and WSIB reporting

• Business start up—
 incorporating business,   
 business name registration  
 and more

RC TAX FINANCIAL INC.
 2014rct@gmail.com  |   905 468 5070

CROSSROADS  
PUBLIC SCHOOL
CROSSROADS  

PUBLIC SCHOOL

Help us celebrate

Bill Neudorf’s
80th Birthday

OPEN HOUSE
Date: Sat April 6
Time: 1-4 pm
Place: NOTL Firehall 
 2 Anderson Lane,  
 NOTL

Best wishes only

LOCAL CELEBRATIONSLOCAL CELEBRATIONS
Everyone made it an 

amazing experience that 
I’ll not soon forget.”  (Sky-
lar) 

“Being backstage has 
given me a new insight on 
what it takes to put togeth-
er a production. Every-
body is so hard working 
and this will truly be one 
to remember.” (Sophie) 

“I made so many new 
friends. Over these past 
weeks, I have watched this 
play come together and 
I think that  Treasure Is-
land will be one of the best 
plays we’ve done. I have 
learned so many things, 
and will be quite sad 
when we finish our final 
show.” (Jack) 

“I feel like this produc-
tion has not only brought 
my class closer but the 
school as well. It has  
truly made our school 
even more of a big family.” 
(Ashleen) 

With just  a few re-
hearsals  left,  students and  
staff urge you to buy tickets 
soon. 

Treasure Island 
Crossroads Public School 

April 10, 7 p.m.  
(Doors open at 6:30 p.m.) 

April 11, 1:30 p.m.  
(Doors open at 1 p.m.) 
and 7 p.m. (Doors open  

at 6:30 p.m.) 

Advance tickets can be 
purchased by calling the 
school at 905-468-7793. 
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905.468.2412

We’ve Moved up the Creek to

Four Mile Creek Rd, Virgil

Follow Us On #upacreek

Mori Gardens planting instructions 

Looking to plant a tree, 
shrub, rose or perennial? 
Let’s make sure it will be an  
addition that will last for years 
to come!

For planting in most soils:
1. Dig a hole 1.5 times 

wider and a few inches deep-
er than the pot, then add 
triple-mix to the removed 
soil (triple-mix contains top-
soil, peat moss and manure). 
Amending the soil is recom-
mended at this time.

2. Remove the plant from 
the pot. Gently roughen the 
root ball with your fingers to 
loosen the roots. Gently rub 
a transplant fertilizer around 
the root ball. An Acti-Sol 
natural transplant fertilizer 
containing bone meal is rec-
ommended. This fertilizer 
is natural and will not burn 
your plants from over-use.

3. Place plant at the centre 
of the hole. Place the root in 
the hole so the top comes lev-
el with the ground.

4. Fill with the amended 
soil mix, pack firmly then wa-
ter thoroughly. Spread your 

Acti-Sol natural transplant 
slow-release fertilizer on top 
of the soil surrounding the 
plant, to be watered in over 
the coming weeks. Use once 
every six weeks on top of the 
soil and around the roots.

5. Now apply your mulch 
of preference. Mulch will 
help retain water in the soil,  
prevent weeds and add an 
extra element of interest as 
it naturally assists plants to 
stand out.

Remember, deep watering 
encourages a deep root sys-
tem, and a more drought-tol-
erant plant. Deep watering 

means a long, slow, and thor-
ough watering, leaving the 
hose at the base of the plant 
for several minutes with a 
slow to moderate flow. Con-
tinue this deep watering ev-
ery few days until the plant is 
well-established and growing.

For any questions 
please call Mori Gardens  
at 905-468-7863 or email 
info@morigardens.com.

Mori Gardens is here  
to assist in your garden  
experience, from Dream to 
Enjoyment.

Let’s GROW something 
beautiful!

Submitted by
Mori Gardens
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CONTRACTING & 
LANDSCAPING IN

C
.

289 - 213 - 8911

GRASS CUTTING 
AND TRIMMING

Seniors Discount

LAWN 
MAINTENANCE

FENCING 
• DECKS • POSTS

Roofing • Siding • Soffit • Fascia • Eavestrough 
FREE ESTIMATES

Ask about our referral program!
289-929-8775 | Qnrexteriors@outlook.com 

13 Henegan Road | Virgil Business Park   905-468-2135

SALE 
ON SELECT

CARPETS

If you’d rather MOVE 
in order to IMPROVE …. 
I’m your FAST solution !!

(905) 650.4561direct
Tel: 905.688.4561
jonathanfast.com

Thinking Real Estate? Think FAST! NPC Realty, Brokerage. Independantly owned and operated

If you would like to have your 
business featured in the 

upcoming issues, please contact:

Watch for more HOME IMPROVEMENT 
ADVICE in our April 11 and 18 issues

�e trusted voice of our community.

NOTL Businesses call Karen 
905-641-5335 or

email: karen@notllocal.com

Outside NOTL Businesses call 
Julia 905-934-1040 or

email: julia@notllocal.com

April 4, 2019                THE NOTL LOCAL
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Perk up your patio

Our 2019 patio collec-
tions are here!  It’s never 
too early to dream (plan) 
your garden paradise.

Expanding your living 
space outdoors is as easy as 
enjoying a stroll through 
Regal’s Garden Centre.

Create a casual seating 
area; a sophisticated din-
ing space; or a complete 

outdoor living room. Re-
gal has a large selection of 
patio furniture and accent 
pieces that will make your 
outdoor living room as 
comfortable as your indoor 
one.

Conversation, dining 
and bistro sets are available 
in a variety of materials 
and styles just perfect for 
your patio or garden. You 
will find cabinets, shelv-
ing units, benches and so 
much more.

Regal carries a great 
selection of quality furni-
ture with cast aluminum 

rust-proof frames, weather 
resistant and built for out-
door life.  Our wicker sets 
feature PVC rattan, dura-
ble and long-lasting.  Cus-
tom orders are available 
from Jensen Leisure IPE 
wood (better than teak) 
and Woodard, famous for 
their fine quality.

Let our friendly staff 
show you the endless pos-
sibilities for a great looking 
backyard oasis.

At Regal you will al-
ways find the finest quality 
products at the best prices.

#OutdoorLivingAtItsBest

Submitted by
Darrell Boer and 

Jolanda Broekema 
Regal Florist &
Garden Centre

1616 Niagara Stone Rd., Virgil
905.468.2181

www.regalflorist.com

TAKING YOUR GARDEN
    FROM THE

ORDINARY 
      TO THE

Extraordinary
WITH REGAL

Browse through our beautiful 
        selection of Patio Furniture 

Spring has sprung and it’s 
time to get in the garden

If you are looking for 
a way to save lots of time 
and make your garden 
look terrific, look no  
further.

Mulching can be one of 
the most beneficial things 
you can do for both your 
soil and plants.

If you do not mulch your 
gardens, you may want to 
reconsider.

A layer of mulch pre-
vents the germination of 
weeds, reducing the need 
for cultivation or the use of 
herbicides.

Along with reducing 
the need for watering, 
mulch helps moderate soil 
temperature and retain 
moisture during dry, hot 
temperatures. It may also 
encourage the growth of 
worms, and other benefi-
cial soil organisms that can 
help provide nutrients for 
plants.

Mulches are also used to 

enhance the look of your 
garden. The rich colours 
of the mulches contrast 
with the plants, making 
them “pop,” and really add 
definition to any garden. 
Mulch also helps to keep 
plants clean and avoid soil 
splashing on them during 
rain storms.

You may be asking  
yourself, “Which mulch 
should I choose?” Here are 
some quick facts about the 
different kinds of mulches 
we carry.

Pine: This mulch has 
a uniform texture, and a 
great aroma. The acidic PH 
helps condition soil and 
decomposing pine enrich-
es sub-soil.

Cedar: This mulch is a 
freshly-ground white cedar 
bark. It has fibrous texture 
and knits together to ac-
commodate sloping beds. 
Along with a great cedar 
aroma, it is long-lasting 
and slow-decomposing.

Hardwood blend: This 
mulch is processed from 
fresh hardwood bark. It  
is ground and aged for  

stability, making it uni-
form and somewhat  
fibrous. This mulch is  
economical, making it a 
number one choice for 
commercial work.

Black mulch: This is 
our most popular mulch,   
made with a food grade 
dye that is harmless to 
the environment, your 
plants and soil, and you, 
the user. The intense black 
colour creates a beauti-
ful pop to all your flowers  
and shrubs.

We carry a variety of 
mulches with a wide se-
lection of colours. Our 
mulches are sold in bags as 
well as in bulk by the half 
or full yard. We also offer 
convenient delivery for 
those who need it.

We encourage our cus-
tomers to come in and 
take a look at our differ-
ent mulches and talk to 
our knowledgeable staff to 
ensure the right mulch is 
chosen to suit your needs.

So add some mulch to 
your soil and watch the 
benefits grow!

Submitted by
Marcia Penner

Penner Building
Centre

OUR CUSTOMERS ARE ALWAYS 
ON GOOD GROUND WITH US

Mulch
• Shredded Pine 
• Classic Cedar 

• Enhanced Black
• Hardwood Blend 
• Enhanced Brown 

• Composted  
Pine Bark

Soil
• Topsoil

• Triple Mix

Gravel
• 1/2” Clear 
• 3/4” Clear 

• Traffic Binder 
• Masonry Sand
• Concrete Sand 

• Screening

Delivery Available

Decorative Stone
• White Marble 

• Black Granite • Red 
Granite • Black Lava 

• Red Lava • Gold Stone 
• 1/2” Beauti-Drive 

• Silica Pebbles 
• 1” Terra Stone 

• River Rock

700 Penner St., Virgil
905.468.6242  |  pennerbuildingcentre.com

THE NOTL LOCAL                April 4, 2019
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Lord Mayor Betty Disero, Canadian Cancer Society campaign co-chair Sheila Tierney, Donna 
Seymour, Kathy Neufeld, Susan Weaver, Walt Weaver, Jeanne Codrington and Ed Tierney raise 
the cancer society flag for the month of April, during the residential campaign. (Penny Coles)

Investment Advisor
James P. Caldwell

437 Mississauga St., 
Niagara-on-the-Lake

905-468-0655

111c Unit 2, Garrison Village Dr., NOTL
905.468.4000

      www.thegarrisonhouse.ca

130 Queen Street,

Niagara-on-the-Lake

905.468.7731
Office 905-468-4214
Cell    905-321-8126

jcudmore@royallepage.ca

John F. Brown
CFP, FMA, FCSI
Financial Advisor
Manulife Securities
Incorporated

1512C Niagara Stone Road

Virgil (289) 868-9500

john.brown@manulifesecurities.ca

John F. Brown
CFP, FMA, FCSI
Financial Advisor

Manulife 
Securities 

Incorporated

1512C Niagara  
Stone Road, Virgil
(289) 868-9500

john.brown@manulifesecurities.ca

• Natural & Gluten Free Products 
• Meat/Deli • Meals to Go

• Produce • Bakery

1551 Niagara Stone Rd., 
Virgil

905-468-3286
valu-mart.ca

�e trusted voice of our community.

notllocal.com

The trusted voice of 
our community.

Support the April Campaign of 

April is Cancer Awareness Month 
and this is your opportunity 

to “Fight Back” against 
this terrible disease. 
Volunteer to canvass 

door-to-door in our town.

We need your help!
Please call for further information: 
Sheila Tierney 905-468-2200

Neeti Mehrotra 905-468-1660
Please help support the Cancer Society 

when you see the Daffodil Pin Boxes around 
town and when the door-to-door canvassers 

knock on your door in April. 

Give Generously!
Please make a donation 

to cancer research and 

community services through 

your canvasser or mail your 

cheque, payable to the 

Canadian Cancer Society to: 

Niagara-on-the-Lake

Canadian Cancer Society

Box 1090

Virgil, Ontario

L0S 1J0

1696 Niagara Stone Rd, 
Niagara-on-the-Lake

905-468-3147

50 years of volunteering for Canadian Cancer Society
Sheila Tierney isn’t sure of 

the exact year she began can-
vassing for the Canadian Can-
cer Society, but she knows it 
was about 50 years ago.

She began the door-to-
door quest for funds while 
living in St. Catharines, 
before moving to Niaga-
ra-on-the-Lake and knocking 
on local doors. For a while she 
did both, not wanting to give 
up the city route before find-
ing someone to cover it so she 
could concentrate on NOTL.

She and her husband Ed 
were both motivated to help 
the cancer society after a gru-
elling and stressful couple of 
years while their son, diag-
nosed with cancer at the age of 
two, went through 18 months 
of chemotherapy.

He survived, and is now 
the father of two teenaged girls. 
He recently celebrated his 50th 
birthday in Whistler, BC — 22 
people gathered to celebrate 
with him, half from Canada 
and the other half from New 
Zealand, where he now lives, 
says Tierney.

She and Ed to this day “put 
our eggs all in this basket,” still 
focusing their volunteer time 
on the cancer society, and or-

ganizing the annual April res-
idential campaign.

And as she says, “everyone 
has been touched by cancer.” 
In her case, it was not only her 
son as a toddler. Her 82-year-
old sister, living in the U.S., is 
receiving chemotherapy for 
leukemia. “She’s been in che-
mo for 15 months, “ says Tier-
ney, adding her sister’s attitude 
is “100 per cent” determined 
to beat this.

Although she began as a 
canvasser, Tierney quickly be-
came a captain for Virgil, and 
then co-chair — she has always 
had a co-chair to take charge of 
the Old Town, while she looks 
after the rest of the urban and 
rural areas.

It has become increasingly 
difficult in recent years as the 
number of canvassers decreas-
es, she says, and new volun-
teers are hard to find.

“I have nobody for St. Da-
vids, not even one canvasser,” 
said Tierney, yet the number of 
homes in the village has tripled in 
recent years.

She is accustomed to 75 or 
80 volunteers helping her can-
vass, but this year she has 60, 
and with all the new houses to 
visit she could use double that.

Neeti Mehrotra of the UPS 
store, Old Town co-chair, “is 
in an even more desperate sit-

uation than I am,” says Tierney 
— she requires six captains, 
and has only one at this point. 
She also needs more canvass-
ers.

The reason for the problem 
is likely a number of factors —
the seniors who have done it 
for years are getting older, and 
the young people in town are 
leading such busy lives they 
don’t have time.

“We have some wonderful 
people helping out — some of 
them will take on more routes 
that aren’t covered — but we 
still need many more canvass-
ers.”

The residential campaign 
isn’t what it once was — there 
are so many other ways for 
people to donate to the cancer 
society, with  the proliferation 
of events such as walks, runs, 
stair climbs and other fund-
raisers, says Tierney. “You 
often get the response, ‘I’ve 
already given to the cancer so-
ciety’ in other ways,” she says.

At 82, Tierney still can-
vasses herself, organizes the 
other volunteers and does all 
the paperwork that goes along 
with the campaign. Ed is a 
huge help as well, she adds. “I 
couldn’t do it without him.”

Last year volunteers raised 
$26,000 from the door-to-
door campaign, and brought 

Penny Coles
The Local

Ed and Sheila Tierney and Jeanne Codrington, all long-time 
volunteers with the Canadian Cancer Society, were selling 
daffodil pins outside Phil’s Valu-mart in Virgil Saturday. (Fred 
Mercnik)

the total up to $33,000 with 
daffodil pin sales and two large 
individual donations.

Tierney says her goal for 
this year is to match last year’s 
total, and although Saturday 
was a dreadful day for daffo-
dil pin sales, 25 “wonderful 
volunteers” out in the pouring 
rain raised $1,500, just a little 
less than last year, although 
there weren’t many people out 
shopping, she says.

To canvass, or make a 
donation, call Tierney at 905-
468-2200. The campaign lasts 
all month, and many canvass-
ers wait for the better weather, 
she says.
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Jeff Martens hangs on to the puck.  (Fred Mercnik)

Any number of shinny players can show up on any given day, but this day there were 10 on 
the ice: Matt Unruh (back left), Kyle Pauls, Bill, Rob Vanderveen, Andrew Perrie, and Barry 
Boese (bottom), Dave Wilson, David Butler, and Jeff Martens. (Fred Mercnik)

Adam Butler, Barry Boese and Andrew Perrie talk about their noon sponge puck league, 
which has wrapped up for another season. (Mike Balsom)

Shinny hockey a 40-year local tradition
With the ice coming out 

of both arenas in Virgil this 
week, a certain group of hock-
ey enthusiasts will be forced 
to find another daily routine 
for their lunch hour.

For more than 40 years, 
a form of shinny has been 
played at the Centennial Are-
na in Virgil. It’s a long-stand-
ing tradition, filling the noon-
to-1 p.m. time slot Monday 
to Friday at the old barn. 
Though none of the origi-
nals come out regularly, it 
continues to attract lawyers, 
farmers, real estate agents, 
accountants, post-secondary 
students, business owners, 
and even a pastor, each year. 

The NOTL Local met with 
the unofficial league execu-
tive on the eve of their final 
game of the season last week. 
Accountant Barry Boese, 54 
years old, is the greeter; real 
estate agent Andrew Perrie is 
the publicist; and lawyer Dave 
Butler acts as the quiet histo-
rian. The three were excited to 
talk about their pastime, but 
also a bit melancholy facing 
their final session the follow-
ing day. 

They don’t like to call it 
“shinny.” To them, the cor-
rect term is “sponge puck 
hockey.” It’s played with a soft 
sponge puck, which changes 
the game immensely. In fact, 
as the hour progresses, the 
sponge soaks up the surface 
snow, increasing the drag and 
compelling the players to rely 
on their hands more than they 
would with a regular puck.  
Perrie says it’s forced him to 
develop better stick-handling 
skills over his 10 years playing 
in the informal league.

According to the “execu-
tive,” the daily sponge puck 
hockey league is the best-kept 

secret in Niagara. Up to 100 
men (and some women) have 
shown up to play. They come 
from across the region and be-
yond. Ages have ranged from 
18 to 74, and the skill level 
from those new to the game all 
the way to players with profes-
sional hockey experience. 

Butler is one of those at 
the top rung of the experi-
ence ladder. The 43-year-old 
played university hockey at 
McGill in Montreal.  Once a 
product of the Florida Pan-
thers organization, he played 
in Corpus Christi and Lub-
bock, Texas, and Monroe, 
Louisiana, all in the Western 
Professional Hockey League, 
from 1998 to 2000.  He also 
did time with four teams in 
the United Hockey League, 
finishing in Illinois as a mem-
ber of the Rockford IceHogs 
in 2000-2001.  A year in Ger-
many capped off his pro ca-
reer in 2003-2004.

He’s one of the regulars, 
who each pay $145 for the 
season. Others, who prefer 
less commitment, showing 
up when they can, bring $5 
to drop in the bucket for each 
session. 

It’s the only hockey Butler 
plays these days. He’s there 
Monday to Friday without 
fail. He points out that more 
well-known local pros Steve 
Ludzik and Zenon Konopka 
have also come out to give it a 
go, pushing the sponge puck 
across the ice. 

On the other end of the 
spectrum, Butler talks about 
Gordon Ng. He showed up 
at the arena to watch one 
day and was hooked. New to 
Canada, he had never skated 
before. The guys convinced 
him to come out and But-
ler swears that over the eight 
years that have passed, Ng has 
become a really good player. 
Ng recently scoured Kijiji ads 

and ended up buying goalie 
equipment, which will make 
him even more valuable for 
the daily sessions next year.

Most days there are no 
goalies guarding the nets. 
On the day The Local went 
to watch, there were exactly 
10 players, five per side, the 
teams chosen with a school-
yard pick. All 10 were on the 
ice the entire hour. 

Often there are not 
enough players for substitu-
tions, points out 32-year-old 
Perrie.

“It’s a good workout,” adds 
Boese. “You really feel ener-
gized heading back to work 
after an hour on the ice.” 

The only chance to have 
a rest is to take a turn mind-
ing the net. With the sponge 
puck, the prospect of playing 
goalie without full goaltend-
ing equipment is not quite as 
scary. As Perrie says, though 
there are no official rules, they 
“shoot at the goalie the way 
you’d like to be shot at.”

There is also no rule as to 
the equipment that must be 
worn, other than a helmet. 
Admittedly, most players wear 
full equipment. But often one 
or two can be observed skat-
ing around in sweat pants, 
hockey tape holding their 
shin pads in place. In the early 
days, says Butler, some of the 
farmers would play wearing 
their work gloves. 

As the greeter, Boese will 
park himself by the arena en-
trance just before noon. He’s 
there to make sure anyone 
stopping by is invited to stick 
around and give it a try. That’s 
basically what happened with 
Perrie when he moved back 
to Niagara from Edmonton. 

Perrie was initially put off 
by the sponge puck, but he 
got used to it. He believes the 
puck is the reason some peo-
ple show up once and don’t 

Mike Balsom
Special to The Local

come back. He relates the sto-
ry of one visitor who brought 
his own hard puck and pro-
ceeded to skate around the 
rink stick-handling that one 
while the rest of the guys 
played their game in the mid-
dle. That was the last they saw 
of him.

Boese only plays four days 
a week. That day of rest is to 
save up his energy for his 
weekly “hot tub league” game 
he plays elsewhere. Unlike 
that league, there’s no chance 
to share a beer with the guys 
after a sponge puck game — 
everyone heads back to work. 

Like Butler, Perrie also 
plays Monday to Friday, add-
ing an additional two night 
games to his weekly activity. 
But it’s the sponge puck games 
he looks forward to the most.

It’s clear in talking to the 
three of them they all love 
the game and the camarade-
rie the daily sessions bring. 
“There’s no pressure to per-
form well,” says Perrie, which 
can be a problem in more or-

ganized leagues.  
They truly appreciate 

the fact the Town contin-
ues to reserve the noon time 
slot for the sponge puck 
games. When former Niag-
ara-on-the-Lake parks and 
recreation director Clive Buist 
retired five years ago, they 
were worried his replacement 
might not see the value in the 
daily sessions. 

To their relief, current 
parks and recreation manag-
er Kevin Turcotte continued 
to make the ice available, and 
the game goes on.

Butler adds that “relation-
ships do build between the 
players over time.” In fact, 
Boese’s sons have both done 
work on Butler’s house and 
Perrie is getting set to list 
Butler’s mother’s house in the 
next few days. 

Last week may be Butler’s 
swan song, at least as a regu-
lar. He’s been accepted into 
law school in New York State 
and will be moving there later 
this year. 

With the ice gone now, 
they will continue to “chirp” 
each other on their Facebook 
chat group reserved for the 
sponge puck participants. 

Rumour has it that film 
and TV director Michael Po-
horly, who now lives in Van-
couver, checks in on the chat 
once in awhile. He’s worked 
on Prison Break and Hanni-
bal, as well as feature films The 
Uninvited and White Chicks.  
The NOTL native hasn’t 
played in Virgil in many years, 
but the guys say he still follows 
the group chat and chimes in 
every now and then.

After last Friday’s game, 
they gathered at the NOTL 
Golf Club for an end-of-sea-
son celebration. You can be 
sure that a lot of talk that day 
focused on next September, 
when a fresh sheet of ice will 
be laid down. Boese and Per-
rie, and anyone else who can 
make it, will be at the arena at 
noon that first day, ready for 
the first of six months of daily 
sponge puck workouts.
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Garage Door Sales and Service 
Commercial - Residential

905-682-5591 
13 Seapark Dr Unit 1, St Catharines  

overheaddoorco.ca

- tires
- brakes
- oil changes
- exhaust
- suspension

FULL SERVICE AUTO REPAIR

CAUGHILL AUTO
256 EAST WEST LINE, VIRGIL 

905-934-1941
NIAGARA PRIVATE 

CAR SERVICE
Based in St Davids

289-690-3899
NOTLcarservice@gmail.com

289-690-3899
NOTLcarservice@

gmail.com

Airports, Wine Tours, 
Functions etc.

Based in 
Niagara-on-the-Lake

NIAGARA 
PRIVATE CAR 

SERVICE

Attention to detail with 
the customer in mind

Painting by Steve

office: 289-723-6498 or cell: 905-630-7630
paintedbysteve@gmail.com

• Over 20 Years Experience
• Interior/Exterior Painting

• Drywall Repairs
• Low Rates, Fully Insured

Call today for your FREE estimate!

Dionne’s 
HAULAGE & 
RECYCLING
Serving Niagara-on-the-lake since 2011
• Competitive rates on junk removal
• Free scrap metal pick up
• Yard clean up
• We buy scrap cars

Call Andrew 
905.371.6445

“Quality Workmanship...Fair Prices”
TERRY PHELAN  289-931-2750

-  Spring Clean-Up - Tree Trimming & Removal
-  Spring Rolling -  Aerating  -  Fertilizing 

-  New Lawns Sod or Seed
Complete Lawn Cutting Packages

for all your landscaping needs

Terry Phelan LandscapingTerry Phelan Landscaping

Fast Reliable 
Service. 

Free Estimates. 
Insured.

TREE
SERVICE

289-241-5879

Revel Realty Inc. Brokerage
905-357-1700 (office)

Your Neighbour
Andrew Perrie
Sales Representative

905-380-6702 (cell) andrew@revelrealty.ca

To advertise your company in

LOCAL BUSINESS
contact: 

     anna@notllocal.com or 905.932.2518    
Visit us online at: notllocal.com

LOCAL BUSINESSLOCAL BUSINESS

Firefighters 
support minor 

hockey
The St. Davids Fire Associ-
ation donated $1,000 to the 
NOTL Minor Hockey League 
as the season wrapped up 
with a final tournament last 
weekend. Pictured are Bryce 
Ivanchuck, Colin Hunter, Steve 
LeBrasseur, Maddy Skubel 
and Rob Macleod, with Glenn 
Davis in the back row. (Photo 
supplied)

Success for 
local skaters

Seven NOTL Skating Club 
members competed at the On-
tario Provincial Championshiips 
in Mississauga. Results from left: 
Mira Strickland – STAR 5 U10 
was sixth; Tatum Lyric Bidal – Ju-
venile Women U14, 21st; Ash-
leen Hale – Pre-Novice Women, 
12th; Kyra Marotta – Pre-Novice 
Women, first; Marin McLaughlin 
– Pre-Novice Women, 11th; Ash-
ley Backshall – STAR 10 Wom-
en, 17th; and Audrey Morrison 
– Novice Women, 21st. (Photo 
supplied)

Champion on ice

Kyra Marotta, 16, earned a personal best and won her 
event at the Skate Ontario Provincial Championships in 
Mississauga recently, becoming the 2019 Skate Ontario 
Pre-Novice Women champion. (Photo supplied)
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LOCAL CLASSIFIEDSLOCAL CLASSIFIEDSLOCAL CLASSIFIEDS
Visit us online at: 

www.notllocal.comClassified deadline:  
Mondays at 3pm 

Contact: 
anna@notllocal.com

Rental space for a counsellor/
therapist focusing on spiritu-
al,  emotional and/or mental 
health and well-being. Rates 
vary from $20 to $25/hour. 
Variable rates and times can 
be discussed. If interested, call 
Karen at 289-868-9800.

HALL FOR RENT (for all  
occasions). Complete facility 
with kitchen. St. Davids Lions 
Hall, 1462 York Road, St. 
Davids. Call 905-262-4844; 
please ask for Trish.

RENTAL SPACE

FUNERAL SERVICES

CROSSWORD PUZZLE

ACROSS
1  Feeble
5  Baghdad’s --- City
9  Archie’s wife
14  Spoken
15  U N nuclear watchdog
16  Reproduced sound
17  Thin coating
18  Theoretical birth of the Universe
20  In the offing
22  Desperate
23  Yarn
24  Before this
29  Business disappointment
33  Yorba ---, R M H’s birthplace
34  Saturated
36  Injure
37  Methodology
38  Once again
40  Exchange
42  Sepulcher
43  Congenital
45  Genuine
47  Chinese ultimate reality
48  Not entirely natural, if born  

in this
49  Beaten by the Continental Army
51  Gist
53  Flared dress type

56  Class
58  Mendelssohn’s “Scottish  

Symphony” key
59  Living on land and in water
64  Blowout
65  Of the nose
66  O T shipwright
67  Chart-toppers
68  Tors
69  Hilarity
70  Every family has one

DOWN
1  Attics
2  Hilarious
3  Troublemakers, often
4  “Get Shorty” author  

--- Leonard
5  Place
6  Expression of relief
7  Property document
8  Hydrophobia
9  Enthusiastically
10  Name
11  Former name of Psiloritis, 

Cretan mountain
12  Can plating
13  Harley, often
19  Retirement arrangement

21  Legend
25  Itemize
26  A way to disappear
27  Watery swelling
28  Sly fighter?
30  Pear-shaped stringed instrument
31  Ice hockey player Bobby ---
32  Beatle married to Bach
34  Forego
35  Bill Cosby’s late son
37  Candidate’s aim
39  Merchandise
41  Agnus ---
44  Lymphatic tissues often 

removed after infection
46  “Taken” star --- Neeson
49  Strait west of Wales, AK
50  Slender
52  Stocky horse
54  “Lorenzo’s Oil” actor Nick ---
55  Rub out
57  Implement
58  Arthur --- stadium, 

Queens,  N Y C
59  Military nurses’ group (Abbr.)
60  Besmirch
61  Pro bono TV ad
62  Crone
63  The Emirates

PUZZLE ANSWERS

Across: 1 Lame, 5 Sadr, 9 Edith, 14 Oral, 15 I A E A, 16 Audio, 17 Film, 18 The big bang,  
20 To come, 22 Dire, 23 Story, 24 Earlier, 29 Net loss, 33 Linda, 34 Wet, 36 Hurt, 37 System,  
38 Anew, 40 Trade, 42 Tomb, 43 Innate, 45 Real, 47 Tao, 48 Vitro, 49 British, 51 Essence,  
53 A-line, 56 Sort, 58 A minor, 59 Amphibious, 64 Gala, 65 Nasal, 66 Noah, 67 Hits,  
68 Crags, 69 Glee, 70 Tree. 

Down: 1 Lofts, 2 A riot, 3 Malcontents, 4 Elmore, 5 Site, 6 Aah, 7 Deed, 8 Rabies, 9 Eagerly, 
10 Dub, 11 Ida, 12 Tin, 13 Hog, 19 I R A, 21 Myth, 25 List, 26 Into thin air, 27 Edema,  
28 Rambo, 30 Lute, 31 Orr, 32 Starr, 34 Waive, 35 Ennis, 37 Seat, 39 Ware, 41 Dei,  
44 Tonsils, 46 Liam, 49 Bering, 50 Slight, 52 Cob, 54 Nolte, 55 Erase, 57 Tool, 58 Ashe,  
59 A N C, 60 Mar, 61 P S A, 62 Hag, 63 U A E. 

My Reclaim to Fame

Furniture Refinishing
Restoring vintage & 
outdated furniture*
*Custom Work Available

Painted China Cabinet
Painted with Fusion’s Champlain  

with metallic pearl accents. 
Dimensions: 59”H x 38”W x 16”D

Price: $325.00

Ladybinks@hotmail.com
Visit to see more:
https://facebook.com/myreclaimtofame/

Niagara’s Premier Affordable Funeral Alternative

Compassionate Service 
for Considerably Less

Typical Savings of 30-50% 
Vs. Traditional Service Providers
 Memorial Service   Traditional Funeral 

 Graveside Service   Immediate Cremation    Celebration Of Life
Serving the entire Niagara Region

1-52 Scott Street West, St. Catharines
(between Ontario Street & South Service Road)

info@CCBSCares.ca  •  289-362-1144  •  CCBSCares.ca

Holly  
Prince-Jensen

Licenced 
Funeral Director

Bruce Keating 
McClelland

Licenced 
Funeral Director

FURNITURE

DEWBERRY, DARLA  
October 13, 1973 – March 24, 2019
Darla Ann Dewberry was welcomed into this world 
by her proud parents, Mary and Doug Dewberry on 
October 13, 1973 and was taken from us much too 
soon.  It is with great sadness we announce that our 
beloved daughter, sister, aunt and friend, passed away 
on March 24 while surrounded by the ones she laughed 
with, lived for and loved.
Darla’s fond friendships grew from her days at St. 
Davids Public School, Niagara District High School 
and Niagara College. Many met her on the basketball 
or volleyball court, at the baseball diamond, on the 
dance floor, at Alfredo’s Pizzeria, at concert venues or 

in meeting rooms at the Embassy Suites.  Darla was a wonderful woman whose 
kindness and incredible smile brought joy, every day, to those around her.  She lived 
her life reminding us to be our best and to do what makes us happy; she showed us 
how to be brave and courageous.  
Darla will be deeply missed by Mary, Dani, Scott, Devon, Elise, Dawn, Darryl, Jessica, 
Olivia and many friends. “Thank you for the beautiful ways you have touched our 
lives.” xo
Cremation and a private service have taken place. Please visit www.rememberingdarla.com 
to reminisce while looking at photos, share memories or leave condolences. The 
family asks that you consider memorial donations to the Walker Family Cancer Centre.  
http://niagarahealthfoundation.com/Ways-to-Give/Donate-Now.aspx

OBITUARY

Is your attic overfull? Do you need to clean your basement? 
Advertise your Garage/Yard Sale here! Call or email for details 

905-932-2518 or anna@notllocal.com
Deadline:  Mondays 3 pm.



20 notllocal.comApril 4, 2019                THE NOTL LOCAL

performance.ca/luxury-vehicles.htm

Niagara’s Premier Choice for Luxury Automobiles

PERFORMANCE ACURA

GENESIS NIAGARA

342 Ontario Street
St. Catharines
844-571-8180
genesisniagara.ca

158 Scott Street
St. Catharines
905-937-1811
performanceacura.ca

262 Lake Street
St. Catharines
905-934-3336
performancelexus.ca

114 Hartzel Road
St. Catharines
905-688-3337
audistcatharines.ca

371 Ontario Street
St. Catharines
905-685-3838
performancemercedes.ca

266 Lake Street
St. Catharines
905-934-3356
performancebmw.ca

AUDI ST. CATHARINES

PERFORMANCE LEXUS

PERFORMANCE BMW

PERFORMANCE 
MERCEDES-BENZ
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