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Families protest St. Davids pool closure
St. Davids families who depend on their community pool as a summer gathering place, for swimming lessons and swim programs, are hoping the Town will reverse its decision to keep 
the pool closed for the summer. (Penny Coles)

After a long hot spell and a 
taste of the reality of summer 
without a place for families to 
gather and kids to cool off, St. 
Davids residents are protesting 
the Town’s decision not to open 
their community pool.

Most of the kids have tak-
en lessons at the pool, many 
joined the swim team, and 
families made use of the open 
and lane swims.

Several said they were hop-

ing for increased swim times 
at the pool this summer. The 
summer has been so hot, oth-
er communities are keeping 
their pools open longer hours 
so residents can cool off, and 
instead, they’re looking at an 
empty pool.

“All we need is some water,” 
says Adriana Vizzari. “We’re 
hoping they’ll try to open the 
pool and see what happens,” 
she says. “We’ve already asked 
for the pool to stay open. We’ve 
raised community support and 
we’ve raised money. We’ve al-

ready fought this fight. I don’t 
know why we have to do it 
again.”

Once the Province cleared 
the way for pool openings, the 
Town announced it would be 
operating the Memorial Park 
pool and the Virgil splash pad. 
The decision to leave the St. 
Davids Pool closed this sum-
mer was made by the Town’s 
emergency control group, 
based on cost.

Interim operations director 
Kevin Turcotte says the Old 
Town pool “has been consis-

tent, year after year,” and is 
more reliable than the St. Da-
vids facility, which is expect-
ed to be replaced for the 2021 
summer.

He says he can’t be sure how 
the pool in the St. Davids Lions 
park has overwintered until the 
filtration system is turned on, 
and the pool is filled with wa-
ter, and by that point, a lot of 
money will have been wasted 
if it can’t be opened without ex-
pensive repairs.”

If it weren’t for costs relat-
ing to the pandemic, “I would 

open it and deal with mechan-
ical problems, if there are any.”

But Vizzari says once the 
Province announced munici-
palities could open their pools, 
there was no reason to keep St. 
Davids closed. “Pools were al-
lowed once we were in phase 2. 
We’re not asking for anything 
that isn’t safe.”

The plan all along was to 
open the aging pool for one 
last season, she says, and that 
shouldn’t have changed.

“Old Town has Memorial 
Park. Virgil has the splash pad. 

St. Davids is once again over-
looked for any family recre-
ation,” said Vizzari.

“The second they need to 
cut costs, they cut from St. Da-
vids.”

During such “incredibly 
hot days” in past summers, the 
pool would  have been full, she 
says.

Vizzari points to a recent 
statement of the Life Saving So-
ciety, which has called on mu-
nicipalities to open their pools 
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2 notllocal.comJuly 16, 2020                THE NOTL LOCAL

Councillors to debate making face coverings mandatory

Truck driver makes masks when he’s not on the road

Amy and Denzil Coleman make a trip to the Husky Travel Centre Monday mornings to drop off a week’s supply of masks. Tracy 
Palleschi says they sell out quickly. (Penny Coles)

A special council meeting 
has been called for Thursday 
to discuss making face cov-
erings mandatory in Niaga-
ra-on-the-Lake.

Lord Mayor Betty Dise-
ro told councillors Monday 
she would have preferred 
for regional council to make 
that decision, but at a special 
council meeting called for 
that reason, the decision was 

Denzil Coleman is an 
essential worker during the 
pandemic, with a sideline.

A truck driver who makes 
regular trips from Niagara 
into the U.S., he understands 
the importance of wearing a 
mask. He doesn’t go anywhere 
without one — one that he 
has made himself. And when 
he’s not on the road, he’s sew-
ing them for others.

Coleman has an in-
teresting story. He first 
left his home in Jamaica, 
and a career as a tailor, in 
1987, to come to Niaga-
ra-on-the-Lake as part of the 
offshore farmworkers pro-
gram. He spent three sea-
sons here, returning home 
in between, before deciding 
to apply for a work permit 
that would allow him to stay. 

“I had met a woman 
here, and I decided I wanted 
to stay here,” he says. “The 
relationship didn’t work out, 
but the decision to stay did.”

Obtaining permanent 
resident status was a different 
system then, and wasn’t as dif-

deferred.
“I was quite disappoint-

ed when regional council 
chose not to deal with it on 
Wednesday. I would have ac-
tually preferred a yes or a no, 
rather than a deferral,” she 
said.

Disero has been an out-
spoken supporter of face 
coverings, and says she has 
been receiving emails from 
residents and store owners 
saying “they feel very uncom-
fortable and are afraid.” 

ficult as it is now, he explains.
He got a job in a green-

house in Fonthill, where he 
stayed until it closed, and 
then decided to get  a licence 
to drive a truck, which he 
did, in 2001. After about 10 
years driving for Challeng-
er Motor Freight, he now 
works for John Deere, pick-
ing up parts in the U.S. and 
delivering them to Niagara.

And in the meantime 
he met a woman and devel-
oped a relationship that did 
work out, with NOTL native 
Amy Coleman, a Welland 
transit driver.

While she’s been laid off 
from work during the pan-
demic, she’s helped pick up 
supplies for the masks, al-
though Denzil gets much of 
what he needs in the U.S.

“I had the trade,” he says, 
“and I can put it to good use 
helping out. I want to help 
keep everybody safe.”

He can whip up about 
50 in a day when he’s not 
driving, and then he deliv-
ers them to the Husky Trav-
el Centre where he’s been 
a regular for 23 years, and 
where he leaves his truck 

Store owners tell her they 
can’t make it mandatory 
without the support of legis-
lation, she said.

She called for the special 
meeting for the purpose of 
approving a draft  bylaw with 
respect to face coverings in 
indoor spaces. Face shields, 
bandanas or scarves, and also 
the plexiglass in front of ca-
shiers, would also be consid-
ered face coverings, she said.

She told councillors she 
has support from the Cham-

when he’s not on the road.
“I get home Saturday 

night, and I spend Sunday 
sewing,” he says.

He and Amy make a reg-
ular Monday morning trip 
to drop off a week’s supply, 

ber of Commerce chair, the 
Virgil Business Association, 
the CEO of the Shaw Festival, 
and representatives from the 
wineries.

“It seems to me this is 
probably one of the major 
ways that we could assist 
our businesses and help Ni-
agara-on-the-Lake move to-
wards phase 3,” she said, as 
well as controlling the poten-
tial for COVID to spread.”

On Monday, some areas 
of Ontario were given the 

and pick up some breakfast 
for “a truck picnic.”

He makes the masks in 
three sizes, for adults, youth 
and kids, and enjoys looking 
for interesting fabrics.

The Husky’s co-owner, 

green light for moving into 
phase 3 of recovery, with 
more business reopenings, 
but Niagara was not includ-
ed.

“If this was something 
where people decided they 
were not going to protect 
themselves, and the masks 
were being worn to protect 
themselves, maybe we would 
think differently, but if we 
don’t put in a bylaw, this al-
lows people to affect others, 
and that’s the most concern-

Tracy Palleschi, has known 
Denzil for years, and looks 
forward to seeing the Cole-
mans with their mask deliv-
ery. At $7, the face coverings 
have been very popular, “and 
everyone loves the different 

ing to me,” said Disero.
“We need to protect the 

health and safety of everyone. 
The decision not to wear a 
face covering for five, 10, 15 
minutes when you go into a 
store doesn’t affect the person 
making the decision, it affects 
others.”

A draft bylaw will be 
available for councillors and 
the public to see by Wednes-
day. The time of Thursday’s 
meeting had not been an-
nounced at press time.

fabrics,” she says. A batch he 
made with a Harry Potter 
design was snatched up in no 
time, the adult sizes as quick-
ly as the kids, she adds.

“I have to find some more 
of that fabric,” Denzil says.
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Mayah Cousens
A. N. Myer High School

Amber Harwood
Faculty of Law, University of Ottawa

Congratulations
grads!

The Local, and all the proud parents and family 
members of 2020 high school and university 
graduates, are happy to congratulate you on your 
success and accomplishments. 

This has been a difficult year for graduations, for 
parents, family members and students, as you 
celebrate this milestone as best you can, but certainly 
not how you have envisioned. 

We speak for the community when we say well done, 
and we wish you all the best next year. 

If we’ve missed anybody, email a photo, name and 
high school or university, to karen@notllocal.com
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‘Huge part of community’

Sandra O’Connor expected to take vacant seat

Sandra O’Connor will likely be sworn in during the August council meeting, barring any change of  
direction during Monday’s council meeting. (Photo supplied)

and waterfronts to allow the 
public to cool off safely while 
continuing to adhere to all cur-
rent COVID precautions.

The society is a charity that 
seeks to prevent drowning and 
water-related injuries by pro-
viding training programs, edu-
cation and safety management 
services. It has said during 
the pandemic that swimming 
lessons are key to prevent-
ing drownings, and can be 
taught safely by implementing 
COVID protocols.

Jasper Schouten, a father 
whose kids have grown up 
using the St. Davids pool and 
would like to be able to swim 
there this summer, says “we 
have more residents in St. Da-
vids than ever before. Why are 
we neglecting an asset we are 
already paying for?”

His daughter Leah, now 14, 

With very little discus-
sion, councillors voted Mon-
day to appoint Sandra O’Con-
nor to fill the seat left vacant 
by Stuart McCormack.

Quick off the mark once 
the seat was declared vacant, 
Lord Mayor Betty Disero 

took lessons at the pool, joined 
the  swim team, and when 
she was 11, trained with her 
brother Noah, then 14, to swim 
across Lake Ontario to raise 
money for Red Roof Retreat. 
Along with two friends, they 
reached their goal of $10,000, 
bad weather and a swimmer 
who went missing forced the 
event to be called off.

“We trained at this pool,” 
says Leah.

“We swam here. This was 
the place to be. I don’t under-
stand how they can just close 
the pool and stop kids and 
teens from swimming.”

Although Memorial Park 
is open for lane swimming, it’s 
not an option for kids unless 
they can get a ride, she says. 

She has taken advantage of 
the lane swims once, but the 
time has to be reserved and she’s 
found it very difficult to book a 
spot online — it’s always full.

said she supported the staff 
report option for appointing 
the ninth-place finisher in the 
2018 election.

“I think we should be 
appointing Sandra O’Con-
nor,” said Disero. “I think we 
should get it done.”

Councillors all agreed, 
although the appointment 
isn’t official until it’s ratified at 

“I’ve been there when peo-
ple have shown up to swim, 
and there are no openings,” she 
says. 

Jasper Schouten recalls the 
years of families going to the 
pool after work on weekdays, 
and would make plans to meet 
there on the weekends.

“We’d say ‘we’re going to 
meet at the club.’ That’s what we 
called it.”

“It’s been such a huge part 
of the community,” says Viz-
zari. “It’s how we met friends, 
and how our children met their 
friends.”

It seems even more import-
ant now with the cancellation 
of school and all events since 
March, she says, when the kids 
are missing the opportunity to 
make those connections.

“Niagara Falls has pools 
open for public swims,” says 
Vizzari, “but is going to Niaga-
ra Falls really the answer?”

Monday’s council meeting.
Clerk Peter Todd affirmed 

Monday that he had contact-
ed O’Connor before the meet-
ing to confirm she would ac-
cept the position if appointed, 
which she did.

Typically, Todd says, it’s 
the next regular meeting fol-
lowing the decision where 
the new member is sworn in, 

so it will likely be the August 
council meeting that O’Con-
nor will be sworn into office. 

There was a brief discus-
sion amongst councillors 
about a by-election being 
more democratic, but it was 
quickly dismissed as being 
difficult to run a campaign 
or hold an election during a 
pandemic.

O’Connor was surprised 
to hear the news Tuesday 
morning.

“I wasn’t expecting any-
thing to happen until next 
Monday’s council meeting,” 
she said.

Since hearing her ap-

pointment was a possibility, 
she’s been spending her pan-
demic time at home catching 
up on council and committee 
meetings, getting up to date 
on current issues, “and there 
are a lot of them,” she said, in-
cluding the most recent audit 
committee, to bring her up to 
speed on budget discussions.

O’Connor graduated from 
Brock University, where she 
studied physical and urban 
geography, and worked for 
a variety of organizations, 
including the Ministry of 
Natural Resources, Natural 
Resources Canada, the Natu-
ral Sciences and Engineering 

Research Council.
In addition to running 

twice for NOTL town coun-
cil, she also represented the 
Green Party in the last federal 
election.

She is accustomed to 
working with research and 
data, and that won’t change 
as a member of council, as-
suming the appointment goes 
ahead.

“I’m used to getting the 
facts before I make a deci-
sion,” she says.

And she understands 
there will be difficult deci-
sions to make. “These are 
challenging times.”

Continued from page 1
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Nancy Bailey . Engel & Völkers Oakville, Brokerage 
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F O L L O W  Y O U R  D R E A M ,  H O M E .

19 Confederation Drive, Niagara-on-the-Lake Sold in 2 weeks. The 
Buyers of this home are so excited and the Sellers can now work with my 
Engel & Völkers colleague in Quebec City to find their next dream home. 
We help people follow their dream, home.  SOLD $995,900

290 Orchard Drive Sold in 5 days. Located in a quiet area, one  
block from Lake Ontario and walking distance to the main street 
of Niagara-on-the-Lake; this listing did not last long. We are Engel  
& Völkers.  SOLD $949,000

Learn more at nancybailey.evrealestate.com
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Residents’ group says no to overtourism, yes to sustainability
Chamber president agrees on sustainability, 
and collaboration with residents 

There’s a new group in 
town.

The concerns and goals 
of Residents for Sustain-
able Tourism are not new, 
but the organization of 
residents to form a united 
voice is.

Bruce Gitelman, spokes-
person for the group, says 
members are not against 
businesses or tourism. 
They enjoy all the ameni-
ties the town has to offer, 
that wouldn’t exist without 
tourists. Their goal is to 
prevent overtourism and 
create sustainable tourism 
in its place, which supports 
the economy while adding 
to, rather than diminish-
ing, the quality of life of  
residents.

They have used the 
recent street closure of 
Queen Street as a symbol 
of what they stand against, 
that’s only one issue, Gitel-
man says, admitting it has 
been an effective tool for 
drawing attention to their 
goal of sustainable tour-
ism. Street closure, he says 
has had a negative impact 

on nearby residents.
“It is tragic and sad what 

COVID-19 has done to the 
merchants of Queen Street. 
We can only pray that they 
get access to federal and 
provincial programs de-
signed to help them,” says 
Gitelman. 

“The experiment of 
closing Queen Street has 
been harmful to  them. 
The majority of merchants 
we have heard from say 
business is down when the 
street is closed. The pur-
pose of the closure, accord-
ing to the chamber was to 
improve social distancing, 
and that has not happened.” 

Residents for Sustain-
able Tourism members, 
says Gitelman, support 
traditional Queen Street 
closures for the Peach Cele-
bration and Santa Claus Pa-
rade, which are enjoyed by 
both visitors and residents.

But ongoing street clo-
sures are an issue that has 
been polarizing to resi-
dents and businesses, with 
decisions of Town coun-
cil aimed at trying to do 
the best it can by both. At 
Monday’s meeting, inter-
im CAO Sheldon Randall 

said the recent closing of 
Queen Street was a success 
in that it allowed for phys-
ical distancing, but not for 
window shopping. In the 
surveys that were received 
from the two-weekend trial 
period, he says, “there were 
more positive than negative 
for the businesses, more 
negative than positive for 
the residents.”

This weekend, the 
NOTL Chamber of Com-
merce and the Town have 
worked out a different 
plan, to close off some 
of the parking spots on 
Queen Street to allow 
more room for pedestri-
ans, while keeping the 
street open to traffic. 

Sustainable tourism, 
says Gitelman, “is what 
sustains a a healthy vibrant 
town, not day-tripping 
gawkers who drive dan-
gerously through narrow 
streets, some without side-
walks. Without sustainable 
tourism we would not have 
great shops, restaurants, 
theatre and wineries.”

While his group warns 
of the dangers of over-
tourism, he says it’s under-
stood this is a difficult year 

for businesses, but as they 
plan for a recovery stage, 
it’s a good time to look at 
what they want to build 
for the future, and that’s 
not an economy based on 
day-trippers.

The first step, he sug-
gests, is to allow parking on 
the main street while pro-
viding welcoming parking 
areas on the fringes of the 
Old Town, and offering in-
centives to those who are 
staying longer in town to 
park there.

The former hospital 
property or Fort George are 
possibilities, he says, allow-
ing for access to the Shaw 
Festival (he’s a board mem-
ber), and to the downtown 
core, with a shuttle to take 
visitors to the downtown 
core, similar to what hap-
pens with bus tours.

In his vision for the fu-
ture, buses stopping for 
short visits and filling the 
streets with visitors who 
don’t stay long enough to 
support businesses would 
not be encouraged. 

Bus tours “do not add to 
sustainable tourism. We’re 
not anti-tourism, we just 
want smart tourism. There 
are ways to nudge people to 
come and there are ways to 
nudge people not to come. 
Having parking at the en-
trance to town is going to 
nudge people to stay and 

shop and see a play,” says 
Gitelman.

“We don’t want to deter 
shoppers on Queen Street. 
Merchants, especially the 
clothing merchants, need 
to have parking in front 
of their stores. But traffic 
should be redirected from 
the Old Town and residen-
tial streets.”

This is the time, as busi-
nesses start planning their 
recovery, for the Town to 
start planning for the in-
frastructure that will en-
courage sustainable tour-
ism, he says.

“We recognize it will 
take many years for Niag-
ara-on-the-Lake to return 
to pre-COVID normal. All 
we ask is that the safety and 
quality of life of residents 
who pay the vast majori-
ty of taxes, and elect town 
councillors, is first and 
foremost in the minds of 
elected officials as we re-
build tourism in a sustain-
able way that benefits both 
visitors and residents.” 

Much of what Gitelman 
says echoes the message of 
NOTL Chamber of Com-
merce Eduardo Lafforgue, 
who began talking about 
sustainable tourism when 
he first took on the job.

He was then focused 
on attracting tourists who 
will stay longer, as op-
posed to the bus tour visi-

tors who stay for less than 
an hour, as being benefi-
cial not only for business-
es and the economy, but 
for the community. 

His other goal from 
the beginning, he says, has 
been collaboration.

“Niagara-on-the-Lake 
is a mature destination. 
If we don’t do something, 
after maturity comes de-
cay. We have to create sus-
tainability. And we need 
to do it together, working 
together to preserve the es-
sence of what we are, going 
forward instead of back-
wards,” he says, adding, it 
has to be a collaboration 
with residents as part of 
the conversation.

Right now, he says, the 
focus is on the pandemic, 
“and we need to think dif-
ferently. We are in survival 
mode.” That means a time 
to be flexible, he says.

The survey results of the 
last two weekends are in the 
hands of town staff, he says, 
so he doesn’t know what 
the numbers will say about 
the street closure. He hopes 
they will be made public.

While at the moment 
the merchants are trying 
to survive the short-term, 
Lafforgue says, “I couldn’t 
agree more that in the me-
dium and long-term, we 
will be planning for sus-
tainability.”

Penny Coles
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John Bald
Broker
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905 984 1110

Lolita Hale
Sales 
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905 380 6410

Lifetime NOTL 
Resident

www.johnbald.com   |   team@johnbald.com   |   905-984-1110

Custom built, almost 4500 sqft. of luxury living 
overlooking the Niagara River. Over 1 acre lot, dramatic 

views, top quality finishes, walk out lower, designer 
gourmet kitchen, luxury master, 3 car gar., 

MLS# 4080639  |  Asking $4,999,900

Call Us to Sell
Your Niagara-on-the-Lake

Home

MLS# 30783705  |  Asking $2,250,000

Call Us to Sell
Your Niagara-on-the-Lake

Home

MLS# 30764084  |  Asking $1,319,900

One of the last buildable lots on the lake close to NOTL,  
with 240’ of lake front, extra fortified Lake wall with 

circular landing and concrete dock.  

MLS# H4020818  |  Asking $1,199,000

Stunning 3100 sqft 2-storey. Completely updated on 3 levels. 
Main floor master bedroom suite, 2 bedrooms up PLUS 
private suite with separate entrance used for AIR BnB or 

nanny suite. Immediate closing available.

MLS# 30809276  |  Asking $1,150,000

Enjoy exclusive, carefree waterfront living in Niagara-on-the-Lake at 
prestigious King’s Point. This luxurious 1,533 sqft. condo has been 
completely renovated from top to bottom with an open concept floor 

plan that seamlessly flows from kitchen to dining room to living room. 

MLS# H4080131  |  Asking $1,049,000
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Cyber-Seniors ready to teach technical skills
When Cindy Grant, 

recommended ways to im-
prove the health of Niagara- 
on-the-Lake residents, one 
of them included lifelong 
learning.

That was before the pan-
demic highlighted the iso-
lation of seniors, especially 
those with little in the way 
of technical skills, says the 
chair of the Town’s wellness 
committee.

When she reported the 
committee’s findings to 
council in January, she was 
envisioning lifelong learning 
as what might be available 
through Niagara College and 
Brock University. She is now 
looking at it through the lens 
of the impact of COVID-19.

She recognizes that se-
niors, many already suf-
fering from isolation and 
loneliness, may also find it 
difficult to access informa-
tion readily available online. 

Pre-pandemic, there 
were courses offered by the 
Niagara-on-the-Lake Public 
Library, available for seniors 
who were interested in in-
creasing their knowledge of 
technology.

But since the cancella-
tion of all such programs, 
seniors, some of whom are 
cut off from family mem-
bers, may feel they have no 
one to turn to for help.

That help is now a phone 
call away.

During a Zoom meeting 
organized by the Age-Friend-
ly Niagara Network, Grant 
was recently introduced to 
Nancy Siciliana of Cyber-Se-
niors, a program that match-
es tech-savvy students with 
seniors looking for help.

Whether they want to 
learn how to order groceries 
and do their banking online, 
or enjoy a video call with fam-

ily and friends, Cyber-Seniors 
tech mentors can help.

Siciliana began aiding 
seniors acquire computer 
skills in Beamsville in 2016, 
through a computer lab proj-
ect.

Her goal from the begin-
ning was to make tech class-
es available and eliminate 
barriers to learning, and by 
2019 was bringing together 
students and seniors through 
Cyber-Seniors, a program 
that trains students to become 
technology mentors for old-
er adults. The students gain 
practical experience while 
earning volunteer hours, and 
develop job skills that en-
hance opportunities for fu-
ture employment.

The program began in 
the U.S. with two sisters, 
who wanted to earn their 
high school volunteer hours 
by teaching technology to 
seniors in retirement homes, 
says Siciliana.

With support from a doc-
umentary filmed by their 
older sister featuring their 
accomplishments, Cyber-Se-
niors has become an interna-
tional program.

It trains students to men-
tor seniors, teaching them to 
operate their own devices, 
such as laptops, tablets and 
smartphones.

Siciliana also hopes to 
train seniors with some tech 
skills, who would be comfort-
able teaching technology to 
other seniors.

She was trying to get the 
word out and make the pro-
gram more accessible when 
the pandemic struck, and she 
realized there was an even 
greater need for seniors who 
had suddenly become more 
isolated by COVID-19 than 
they had been before, when 
“everything went virtual, and 
they had no one they could 
turn to.”

Reaching out to seniors, 

she emailed flyers, and had 
them slipped under the doors 
of those in retirement or long-
term care homes.

Many seniors have been 
given such devices as gifts 
from their families to help 
them keep in touch, she says, 
but they don’t know how to 
use them.

Seniors can call to be set 
up with one-on-one help 
from mentors, who will teach 
them to order groceries and 
manage their finances, she 
says, or even see their doctor 
during a video call.

Young mentors also offer 
instruction on how to use 
video calling and video con-
ferencing apps for connecting 
with family, says Siciliana.

“It allows them to see 
and interact with other peo-
ple. We’ve made it easier to 
alleviate the isolation and 
loneliness, with a tech men-
tor who will know the de-
vice the senior is using.”

For example, she says 
seniors with iPads can be 
taught to use FaceTime, 
an app built into the tablet 
which is easy to use.

There is no fee for the 
program, which is funded 
by grants and donations. 

Mentors can also teach 
how to join a Zoom meeting, 
which will provide access to 
Cyber-Seniors webinars.

“They can go on the web-
site, choose a topic that inter-
ests them, and click on it to 

join it,” says Siciliana.
If there is something they 

don’t understand the first 
time, they can watch and 
practise until they learn to use 
the technology, she says.

The young mentors are 
also taught specific skills to 
teach a community of se-
niors, says Siciliana.

“When you are working 
with tech mentors who are 
doing this for the first time, 
they may have a fear that se-
niors might not understand 
them, or that they might not 
know enough to teach them. 
The training helps them to 
learn.”

They are also given the 
opportunity to work with 
other tech mentors who 
teach them to “connect, lis-
ten and problem solve. They 
help demystify working 
with seniors so mentors can 
focus on teaching them.”

By teaching through vir-
tual programs, “we are able 
to serve a lot more seniors 
than we ever did before. 
We can reach those living 
in remote areas, and those 
who find it difficult to get 
out or don’t have freedom of 
mobility. We’ve eliminated 
those problems.”

Even before the pan-
demic, Niagara presented 
transportation problems, for 
seniors and for high school 
students who might have 
chosen to be mentors. Now, 
in addition to college and 

university students, more 
high school students are 
signing up to volunteer.

“Virtual platforms make 
the transportation problem 
disappear, and make it easy 
to bring seniors and tech 
mentors together in a way 
we couldn’t before.”

Grant supports the Cy-
ber-Seniors program, which 
seems especially useful in a 
community such as NOTL 
with its senior demograph-
ic, and even more so during 
the pandemic. “I think this 
is our solution,” she says.

She and her committee 
will do what they can to help 

spread the word about Cy-
ber-Seniors, a job the library 
would likely have taken on 
under different circum-
stances. “They do a good job 
of promoting these kinds of 
programs, but if people ar-
en’t online, they’re not going 
to see it. Connecting with 
the program now means 
making that first phone call.”

Anyone interested in re-
ceiving help from a tech men-
tor, or becoming a mentor, 
whether a student or senior, 
can call 1-844-217-3057.

To apply online to 
be a tech mentor, visit  
www.cyberseniors.org.

Penny Coles
The Local

When Cindy Grant of the Town’s wellness committee presents 
its report to council, lifelong education was one of the priorities 
for a healthy community. She hopes Cyber-Seniors can help lo-
cals become more tech-savvy, more important than ever during 
the isolation of COVID. (Penny Coles/File photo)

Awaken to the golden sun rising over your beautifully maintained vineyard, then end 
your day on your front porch, as the sun fades into the expansive blue sky. A 12 acre 
property in beautiful Niagara-on-the-Lake. Minutes from the Old Town, this 2 acre 
Ranch Style home, comes complete with 10 acre vineyard and tranquil creek running 
through the beautifully landscaped property. This spacious, impeccably maintained 
4 bedroom, 3 bathroom house has over 3500 square feet to call home. The property 
also includes an attached 2 car garage and 2 outbuildings. The 1500 square foot 
’Shop’ is a contractor or handyman’s dream. Forced air heating, insulated, and two-
piece washroom inside. Easily converted into a studio, or car/boat storage. The 1800 
square foot Pole Barn provides easy storage for the tractor, trailer, mowers and other 
toys. Not to be missed. Your Niagara adventure awaits you.

benlockyer.com/1601-concession-2-rd/

www.benlockyer.com

Welcome to picturesque Arrowhead Farm

BEN LOCKYER
Sales representative
905 688 4561 office

905 650 1631 direct

benlockyer@royallepage.ca

Robert Bradley
T: 905.380.0298

Tony McCafferty
T: 905.353.6815

Painting in Niagara-on-the-Lake for more than 40 years.

E: paintersnotl@gmail.com
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Pandemic seems to be 
taking its toll on council

Challenging times, said 
Sandra O’Connor when she 
learned of councillors’ choice 
to appoint her to fill the va-
cant council seat.

It needs to be said that it’s 
not official until council rati-
fies the decision made Mon-
day night, and we all know 
how quickly things change 
these days, but it’s expected 
she will be sworn in during 
the August council meeting.

It will be interesting to 
see if and how the dynamics 
change with a new voice at 
the table. Or face on the com-
puter screen.

O’Connor might find the 
job challenging in ways she 
least expects.

There may not be a whole 
lot of people listening to the 
virtual meetings — there 
were 237 tuned in to Mon-
day’s meeting — but some 
who do follow them are be-
ginning to notice a change in 
the tone of debate.

It’s been referred to in 
oblique and direct ways by 
councillors during recent 
meetings. What started out 
as subtle tones of frustration, 
with maybe a little tension 
between some council mem-
bers during discussions, are 
now more obvious. Con-
versations are getting a little 
snippy. Sometimes it involves 
taking veiled shots at those 
outside of council, such as 
the NOTL Chamber of Com-

merce. More often, it’s just a 
tone.

As an aside, and to be clear, 
Coun. Erwin Wiens did have 
some words to say about the 
Chamber, but he says what he 
thinks. Nothing veiled about 
it. He may have been mis-
informed about some of the 
money that has been paid to 
the chamber — at press time 
there was still some ambiguity 
and a difference of opinion on 
that — but his point, during 
a discussion of road closures, 
was his expectation that the 
chamber should take more 
of a leadership role in deci-
sion-making and planning on 
business-related matters.

He’s right, but the rela-
tionship between the cham-
ber and the Town is nothing 
new. They have not always 
been on the same side of 
business-related discussions, 
but they have been civil, and 
although it was mentioned 
Monday that the last discus-
sion about road closure went 
well between the two, there 
still seems an increased level 
of tension, and even distrust.

These are strange times. 
Heightened feelings. For 
councillors and the lord may-
or, there are pressures of im-
portant decisions requiring 
immediate attention, deci-
sions that could have serious 
repercussions. In some cases, 
life or death repercussions.

These are times that those 

running for council in 2018 
could never have anticipated. 
They would not have expect-
ed to face issues that can have 
such an impact on the health 
and safety of residents, or 
the success or failure of their 
businesses.

In some cases, the regular 
duties of council are being 
forfeited to an emergency 
group that gives control, as 
was noted at Monday night’s 
meeting, to two people. That 
alone has to create frustra-
tion, when the most import-
ant decisions are taken out 
of the hands of those elected 
to make them. At least two 
councillors said Monday it’s 
time for that to come to an 
end.

However for the most 
part, decisions are being 
made, council business is tak-
en care of, and a more normal 
version of the new normal 
seems within grasp. Hopeful-
ly with it will come a return to 
the civility and decorum we 
are used to seeing at council. 
In the meantime, thank you 
to the lord mayor, councillors 
and town staff for tackling 
these important issues, for 
giving your best, and for get-
ting through some very tough 
times that have to be taking a 
personal toll.

Challenging times indeed.

Penny Coles
The Local

LETTERSLETTERS
Since I received a letter in 

my mailbox soliciting support 
for building a new hospital (in 
the former hospital building) 
in Niagara-on-the-Lake with-
out a return address or phone 
number, I’m replying through 
The Local newspaper.

Since the writer outlined 
what she sees are the facts 
about the need to build a new 
hospital, I’ll start with the 
facts as I know them.

The COVID-19 pandemic 
is under control with the num-
ber of cases declining in all the 
Niagara Region, Ontario and 
Canada. As citizens, we have 
done a great job of flattening 
the curve and there is no evi-
dence that we will have a sec-
ond wave provided we keep 

things in control.
A state of the art emer-

gency facility is available 
at the St. Catharines site of  
the Niagara Health System 
available to all residents of Ni-
agara-on-the-Lake.

There are approved plans 
to build a new state of the art 
hospital in Niagara Falls to 
which residents will also have 
access.

If the need is really for pal-
liative care which I feel can be 
justified, then we should be 
working on plans for such a 
facility and not call it a hospi-
tal. In the 25 years I’ve lived in 
town, the old hospital building 
was primarily used for pallia-
tive care, X-ray, and labs. I’ve 
never used it for anything else.

Palliative care is what’s needed
Should another pandemic 

get underway across Ontar-
io in the future, we have the 
plans, staff, and expertise to 
get it under control and can 
wait for the new vaccine to 
finish trials and be ready.

So, do we need a full-ser-
vice hospital in NOTL?

I’d say no. Even if you 
fundraise for the capital costs, 
who’s going to pay for the op-
erational cost for the next 50 
years? The Ministry of Health 
has stated it will not be fund-
ing any smaller rural hospi-
tals. Let’s be realistic about 
what we ask for. We need 
more palliative care.  

Karen Gansel
NOTL

I was very upset with a 
family’s behaviour while I 
waited in line for a prescrip-
tion at Shoppers Drug Mart.

A mother and her teenage 
daughter were being coun-
selled at the cash by a phar-
macist. A younger sibling 
soon joined them. I stepped 
back to allow more room. 
Then two tween boys ar-
rived. I moved back to allow 
more room. The boys started 

The St. Davids pool has 
been an amazing place to be 
during the summer. 

I have been swimming 
and taking lessons there 
since I was three years old. I 
was devastated when I heard 
that the pool was not going 
to be open at all this season.  
So when I heard that the Ni-
agara-on-the-Lake pool was 
reopening but the St. Davids 
pool was not, I was very con-
fused.  Why the NOTL pool 
and not the St. Davids pool?

I was part of 4 Kids 4 Red 
Roof Retreat in 2017. We 
swam across Lake Erie to 

rough housing and pushing 
my way. I moved back.

Then the boys amused 
themselves by picking up 
and looking at the children’s 
Band-Aid boxes. None of 
these people wore a mask. 
None was conscious of so-
cial distancing. There was no 
apparent need for the three 
siblings to be in the store. 
This is selfish behaviour 
that puts many of us at risk. 

raise money for this worth-
while cause.  The St. Davids 
pool was so accessible (I can 
ride my bike from my house 
to the pool) when I was 
training for that swim and 
also for the summers after 
that, as I wanted to keep up 
my training.   Now that the 
pool is closed I don’t have 
an easy way to keep up with 
my training.  My parents 
can sometimes drive me to 
NOTL but it’s hard as they 
work, and there are so few 
spots available to do lane 
swims at the NOTL pool.  

Also, the St. Davids pool 

Consideration for others required

Teen disappointed to learn of pool closure

I don’t believe our town is 
experiencing new cases but 
the COVID pandemic is not 
over.  We need to maintain 
social distancing outside 
our “bubble” and masks are 
recommended (in some 
places mandatory) in pub-
lic indoor spaces. Please be 
considerate.  

L. Moulson
Virgil

is a great place for kids to get 
some exercise.  Many of the 
kids who use it regularly can 
bike or walk there. By not 
being open, kids don’t get 
that exercise. How come the 
Niagara Falls pools are open 
for lane swims and public 
swims but St. Davids isn’t?  
It doesn’t seem fair.

I really hope the mayor 
realizes that she’s not just 
taking away access to the 
pool, she is taking away kids’ 
access to fun. 

Leah Schouten
St. Davids

NEED HELP? MAKE THE CALLNEED HELP? MAKE THE CALL
DISTRESS CENTRE 

For depression, 
distress and crisis. 
24 hour help line: 
905-688-3711

MENTAL HEALTH 
AND ADDICTIONS 

ACCESS 
(Toll Free) 

1-866-550-5205
GAMBLER’S 

ANONYMOUS 
905-351-1616

KIDS HELP PHONE 
Service for youth 
416-586-5437 

1-800-668-6868 
(Crisis Line) 

kidshelpphone.ca

ALCOHOLICS 
ANONYMOUS 

Meetings every 
Wednesday evening  

8 p.m. to 9 p.m.  
St. Mark’s Parish Hall 
41 Byron St., NOTL 
or find a meeting 

905-682-2140

ASSAULTED 
WOMEN’S 
HELPLINE 

Mobile calls to: 
#SAFE (#7233) 
1-866-863-0511 

(Toll Free)

CRIME STOPPERS 
1-800-222-8477 

(TIPS) 
niagaratips.com 

Text 274637 (CRIMES), 
keyword: Niagara, 

then your tip

Letters! We want letters!
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.

The trusted voice of our community

Editor: 
Penny Coles 
penny@notllocal.com  
905-246-5878
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The Niagara-on-the-Lake Local

Graphic Designer: 
Rosie Gowsell 
composing@notllocal.com
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Karen Skeoch 
karen@notllocal.com • 905-641-5335

Julia Coles 
julia@notllocal.com • 905-934-1040

Helen Arsenault 
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Local Happenings, Classified Sales 
classified@notllocal.com
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When Calls the Heart 
is a 71-episode melodra-
ma focusing on a young 
teacher who is accustomed 
to high-society, but who 
chooses the life of a teach-
er in a small coal-min-

ing town in Alberta. It is 
melodrama complete with 
large helpings of intrigue, 
love, envy, dishonesty, 
passion, friendship, greed, 
honesty, faithfulness and 
romance. In spite of this, 
good acting and perfect 
scenery make it compel-
ling viewing.

Views from the couch
Donald Combe 
Special to The Local

Donald Combe is a  
retired English teacher 
who loves to go to movies. 
His Facebook reviews have 
become popular with his 
friends and followers, and 
he has graciously agreed to 
share his opinions through 
“short and sweet” exclu-
sives for The Local.



7notllocal.com

COMMENTCOMMENT THE NOTL LOCAL                July 16, 2020

LETTERSLETTERS

Thank you to Bill Krahn for 
your time and efforts taken in 
your excellent presentation to 
Town Council on Monday, July 
6, regarding the seven years 
of an unresolved serious dust 
issue affecting our residents. 
Your history, facts, logistics, 
timeline, existing regulations, 
bylaws, etc. and possible solu-
tions were well presented.

At this time, I do feel we 
need to address in more detail 
the personal impact on the 
taxpayers/home owners di-
rectly affected by an on-going, 
seven-year issue with repeated 
efforts to correct, but with no 
resolution in sight by the town 
or responsible party.

1.   There is an increasing 
volume of traffic from outside, 
meaning other than residential 
traffic, in and out of the lan-
eway by delivery and service 
type vehicles as well as laneway 
residents’ visitors, most driving 
at excessive speeds for a narrow 
laneway, creating even more 
dust.  The laneway was regrad-
ed this spring, which has made 
the situation even worse.

2.  Our living space is main-
ly in the back of our homes and 
facing the laneway.  The decks 
are just 20 feet away from our 
fence and the laneway which 
abuts. Because of the six-foot 
fence, visitors are not usual-
ly aware of the lane, and are 
shocked when an unseen ve-
hicle barrels through, leaving 
a 12 to 15-foot billowing cloud 

of dust the length of the lane in 
its wake, and spilling onto our 
yards, decks and homes. Open 
doors and windows are not 
an option at most times, even 
overnight, because of exces-
sive speeds and unpredictable 
and increased traffic along the 
dry, dusty lane.  Health issues 
and air conditioning costs have 
increased because of this.  En-
joyment of our homes has de-
creased.  Must we live indoors 
in summer as well as in fall, 
winter, spring?

3.  Seven-plus years of in-
creased residential growth in 
St. Davids, of modest and high-
end homes, has significantly 
added to tax revenues to Niag-
ara-on-the-Lake.  All five com-
munities are a part of NOTL 
and should be treated as such. I 
feel this situation would never 
be tolerated in our other com-
munities, and definitely not for 
seven years. We shouldn’t need 
to beg.

And now, because the is-
sue was not prevented nor re-
solved by two previous town 
councils, the current council is 
faced with spending valuable 
time and expense, which will 
have increased over the seven 
years. This is not where tax dol-
lars should be spent.

One much appreciated 
short-term suggestion for 
immediate relief, was made 
by Lord Mayor Betty Disero, 
“that the town consider appli-
cation of calcium chloride as 

Hickory Avenue residents need  
permanent solution now

a dust suppressant.” Calcium 
chloride does work, giving the 
residents relief, while the Town 
is exploring options and a per-
manent solution.  However, 
council felt this action could 
set a precedent for the town to 
have helped residents of one 
firelane/laneway and not all of 
the many lanes in the town.  I 
do ask, exactly how many fire/
laneways does the town have 
that are 700 feet long, affect 18 
homeowners and whose decks 
are 20 feet from their fence 
which directly abuts the edge 
of the laneway?   And, whose 
homeowners have begged for 
a dust free environment for 
seven years? I think we may be 
alone in this.

 With all due respect to the 
Lord Mayor and council, who 
give careful, knowledge-based 
and diligent consideration to 
more town issues than the pub-
lic ever imagines, while working 
under past and current laws, by-
laws, regulations both regional 
and provincial as well as bud-
gets, financial restraints, and the 
present economy, this is proba-
bly just one of many issues that 
you have inherited.   However, 
we do need to stop wasting our 
time and energy as well as that 
of the council, work on the solu-
tion and not have it be passed 
on to a future council. 

Together, let’s get it done 
now.  

Donna Hatton
St. Davids

High school teacher questions timing of de-streaming decision

Seemingly out of left field, 
Minister of Education Stephen 
Lecce announced last week that 
the practice of placing Ontario’s 
students entering Grade 9 into 
one of two different streams 
will be coming to an end.

For those of you not famil-
iar with today’s high schools, 
students begin their studies in 
either a more practical stream 

called applied, or a more the-
oretical stream called academ-
ic. This is true in their core 
required courses, including 
math, english, science, French 
and geography. Conversely, 
subjects such as business, dra-
ma, music and visual arts are 
taught in open, unstreamed 
classes. 

Ostensibly, the provincial 
government is making the 
change to combat racism.

In a statement on Monday, 
July 6, Lecce said, “students, 
families and staff deserve an 
education system that is inclu-
sive, accountable, and transpar-
ent, and one that by design, is 

set up to fully and equally em-
power all children to achieve 
their potential.”

Niagara West M.P.P. Sam 
Oosterhoff, the Parliamenta-
ry Assistant to the Minister 
of Education, claimed in a 
YourTV interview on July 8 
that “streaming has been used 
in a very divisive and discrim-
inatory way in places, for ex-
ample to stream lower income 
and socioeconomic students 
into particular areas of educa-
tion with no consideration of 
their academic abilities, and to 
create a culture of low expecta-
tions specifically for black and 
marginalized students.”

This overt form of discrim-
ination is not something that I 
have seen in 27 years as a high 
school teacher, first in Eastern 
Ontario and then with the Dis-
trict School Board of Niagara. I 
would like to see statistics that 
back up these statements, but 
the government has not been 
forthcoming with any data. As 
advocacy groups such as the 
People for Education are nat-
urally applauding the move, 
though, I have no doubt that 
systemic racism via streaming 
might be prevalent in some ar-
eas in the province.

In that same YourTV in-
terview, Oosterhoff confirmed 
that this September will see the 
beginning of the phasing out 
of streams. The following day, 
Premier Doug Ford confirmed 
Oosterhoff’s announcement 
when he unveiled plans to intro-
duce a new de-streamed Grade 
9 math course to begin when 
school resumes for the fall. 

My colleagues in the class-
room and I welcome any 
change that improves an al-
ready fair and equitable public 
education system for all stu-
dents. However, I question the 
timing of this announcement 
in the midst of the pandem-
ic, and in the aftermath of a 
school year that ended, as T. S. 
Eliot might have said, not with 
a bang but a whimper. 

When schools were closed 
March 13, the Friday before  
March Break, no one had any 
idea when they would reopen. 
As the spring progressed, stu-
dents, parents, teachers, sup-
port staff and administrators 
were all thrown into an un-
known world of online learn-
ing. All parties grew progres-
sively more stressed out week 

by week, as we played a waiting 
game. 

School boards did a great 
job of ensuring technology was 
brought to those who needed it. 
If ever there was a glaring exam-
ple of inequality, it arose during 
this process, as staff delivered 
chromebooks and iPads, and 
worked hard to help families 
connect to the internet, some 
for the first time. 

But questions continued. 
Would we get back into the 
schools before June? Would 
students be failed if they don’t 
do the work? Will universities 
and colleges take Grade 12 
marks seriously?

Those questions were final-
ly answered on May 19, when 
the Ministry of Education an-
nounced schools would remain 
closed until the end of June. It 
wasn’t what most wanted to hear, 
but at least it was finally some-
thing we could plan around. 

But the big question now 
remains: what does school look 
like in September?

Instead of announcing 
changes to the Grade 9 math 
curriculum, would it not have 
made more sense for the Min-
istry of Education to use all of 
its resources to develop a solu-
tion for getting Ontario’s stu-
dents back into the classroom?

All we have heard is that it 
will be one of three options the 
Province announced in June: 
• 	 A full resumption of regu-

lar in-class instruction, with 
strict public health measures.

• 	 A mixed model of students 
attending class on alternat-
ing days or weeks, “cohort-
ed” into groups of no more 
than 15, with online learn-
ing for the days they’re not 
in class.

•	 Online-only learning with 
live instruction by teachers 
if the risk of contracting 
COVID-19 is deemed to be 
too great.
As we await the decision 

some time in August, now we 
add new questions to the mix 
with de-streaming. 

What is the timeline for 
de-streaming the rest of Grade 
9? Will streaming stay in place 
for the next three grades, or 
will all grades eventually be de-
streamed? How will colleges 
and universities have to adapt 
to a de-streamed world? Does 
the government have data it 
can share to prove these de-
streamed classrooms will im-
prove education for all students?

Furthermore, when will 
math teachers receive the cur-
riculum for this September, 
and how will they have enough 
time to develop lesson plans? 
Are teachers with recent ex-
perience in the Grade 9 math 
classroom being consulted in 
the development of this curric-
ulum? What support services 
will be put in place to ensure 
students with diverse learn-
ing styles have the chance to 
thrive in the de-streamed class? 
And after a clash with teachers’ 
unions over class sizes, how 
many students will be in these 
de-streamed classrooms?

The focus right now should 
not be on these questions, but 
on getting students back into 
the schools, so teachers can 
teach, and students can learn.

Mike Balsom is a high school 
teacher at Laura Secord Second-
ary School in St. Catharines. 
In addition to being a regular 
contributor to The Local, he is 
also a host/reporter for Cogeco’s 
YourTV Niagara.

Again, an abridged version 
of this week. The  full version 
is on Facebook at The NOTL 
Local and at www.lookingup 
withbill.com.

Monday July 20: Today we 
look back to Sunday, June 21 
(at 2:41 a.m.), the annual  new 
Moon  rose in Cancer, the zo-
diac’s sign of home, family, and 

nurturing.  The 2020 Cancer 
new Moon was triply charged! 
Not only was it also a total so-
lar eclipse, but it’s the first in 
an ultra-rare duo of consecu-
tive Cancer new Moons. The 
way we bond and seek shelter 
could shift monumentally over 
the next few weeks. And be 
prepared: strong emotions can 
also surface under this potent 
eclipse, and come back for a 
second showing with the sequel 

new Moon in Cancer on July 20 
at 1:32 p.m. So far this month 
Venus has been retrograde, and 
now we have the second new 
Moon in Cancer. These are un-
usually rare times for everyone.

It was July 20, 1976 that 
Hank Aaron hit homer num-
ber 755. It was his last.

The entire Looking Up With 
Bill is also on The NOTL Local 
Facebook page and also on my Pod-
cast: www.lookingupwithbill.com.

Bill Auchterlonie
Special to The Local

Looking Up With Bill

8 Hiscott Street, Unit 1, St. Catharines  |  (905) 682-3400  |  pilatesemporium.com  |  pilatesemporium@outlook.com

Private, Physio and  
Group* Classes Available

Private and Physio sessions allow the instructors to focus 
specifically on your needs and tailors the session for you.  

Group classes (5-7 clients) organize clients with common goals.  
(*group classes will begin in phase 3) 

• Essential/Intermediate/Athletic 
 Conditioning Classes

•  Private and Physio-Pilates 
 Sessions

Email us today to book your complimentary postural analysis and consultation!

Who is Pilates Emporium?
We are a Boutique Pilates Studio offering V2Max Reformer  

Pilates Programming in Mat, Reformer, Cadillac and Jumpboard  
for mature clientele ages 35-95. Rehabilitation to athletic 

conditioning. It all starts at the core. 

Mike Balsom
Special to The Local
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Winery representatives have 
made it clear that noise bylaw 
amendments currently under 
consideration could be a death 
toll for the special events so des-
perately needed for the contin-
ued success of their industry.

At the request of council, 
town staff have been reviewing 
noise as it relates to special events 
and outdoor locations, and how it 
could be better controlled.

Staff were also tasked with 
investigating the possibility of 
including a decibel level, which is 
missing in the current bylaw, and 
resources to monitor it.

An open house scheduled for 
March had to be cancelled due 
to COVID-19, and last Thurs-
day, a virtual meeting was held, 
with about 25 people registered 
to speak to the staff recommen-
dations that would change the 
bylaw, based on a summary pre-
pared by Couns. Clare Cameron 
and Erwin Wiens, who inter-
viewed residents and stakehold-
ers on the issue of noise.

Comments from the open 
house will accompany the draft 
in a report to council, which is 
recommending a fine of $350 for 
contraventions to the bylaw.

Several residents spoke of the 
shortcomings of the revisions, while 
representatives of wineries, along 
with Tim Jennings, CEO of the 
Shaw Festival, spoke of the harm it 
would cause their industries.

Andrea Kaiser, chair of 
The Wineries of Niagara-on- 

the-Lake, pointed out some in-
consistencies in the timelines, 
such as the cut-off for playing 
musical instruments at 10 p.m., 
with amplified music allowed 
until 11 p.m. 

Also yelling, shouting, hoot-
ing, whistling and singing are 
permitted until 9 p.m. Kaiser 
was one of several speakers who 
questioned including singing 
with other disturbing noises, 
and called for some “tweaking” 
of recommendations, suggesting 
the timeline should be consistent 
with a cut-off of 11 p.m. 

She also pointed out a revision 
that refers to types of noise likely 
to disturb the peace is “quite sub-
jective in nature, and therefore im-
possible to define when someone 
is actually breaking the bylaw.”

Another concern Kaiser and 
others mentioned was a ban on 
amplified music at 55 decibels af-
fecting abutting properties.

Although staff had been 
asked to come up with an en-
forceable decibel level, several 
speakers said 55 decibels is low, 
and is also impacted by air cur-
rents and weather.

Kaiser said it would “effec-
tively prevent amplified music on 
winery properties for permitted 
on-site special events.”

She spoke of the need for 
a balance to be struck between 
businesses and residents, saying 
“the current recommendations 
don’t strike that balance.” 

She said she understands it’s 
an issue where it’s impossible to 
find consensus, and can only be 
achieved with compromise, ask-

ing that parameters for the de-
velopment of a sustainable com-
munity and the local economy be 
considered.

Aaron Dobbin,  president 
and CEO of the Winery and 
Grower Alliance of Ontario, 
echoed some of Kaiser’s com-
ments, and spoke of the wine 
industry as an “economic driver 
for the province, the region, and 
Niagara-on-the-Lake.”

The industry is suffering 
during the pandemic with the 
cancellation of weddings and con-
certs, he said, but wineries contin-
ue to show commitment to their 
customers, and have put practices 
and procedures in place to safely 
welcome back visitors.

“We need a noise bylaw that 
allows wineries to continue to 
operate and generate revenue 
from events, while protecting the 
interests of the border communi-
ties,” he said. 

The 55 decibel limit is lower 
than conversational speech, or “a 
dishwasher in the next room,” he 
said, adding people who go to a 
concert  “don’t expect to be home 
for the evening news.”

“Please don’t move forward 
with a bylaw that will make it 
impossible to put on events, and 
in turn hurt local jobs at wineries, 
restaurants and hotels.”

Del Rollo, representing Arter-
ra Wines Canada, which includes 
Jackson-Triggs Estate Winery 
and Inniskillin Winery, spoke of 
“robust tourism strategies” that 
include events on patios featuring 
local chefs and local musicians, 
and the “ultimate experience” of 

live music under the stars in the 
Jackson-Triggs amphitheatre, 
while sipping wine with vine-
yards as a backdrop.

The winery employs hun-
dreds of residents, and gives back 
to the community through fund-
raisers, he said.

Jackson-Triggs has tried 
through sound engineering to 
give a better experience for pa-
trons while limiting the sound 
that moves beyond its boundar-
ies, said Rollo. 

“The challenge is, like with 
most things in life, we can’t make 
everyone happy. We understand 
this and we try to make revisions 
each year to solve these problems.” 

The revised draft bylaw 
“would put an end to our amphi-
theater, and would put an end to 
outdoor events in general,” he said.

“I would argue that this is 
creating a whisper bylaw,” which 
would not allow for even a patio 
or restaurant to exist, he added.

Firelane resident Bill Auch-
terlonie, who lives in an area 
surrounded by farmland, point-
ed out the wording of the draft 
bylaw says it applies to residential 
areas. He asked for a revision that 
would make it clear it applies to 
the whole town, as did the orig-
inal bylaw.

Although he was assured by 
Rolf Wiens, the Town’s manager 
of enforcement, that it is meant 
for the entire town, “it doesn’t say 
that,” said Auchterlonie.

Marion Hassebroek of 
Queenston Road agreed the bylaw 
must be written to cover all inhab-
itants of the town, and also spoke 
of the need for more enforcement.

She lives close to a winery, 
and when there is a party going 
on with outdoor music and it’s 
11:30 p.m. she asked if a bylaw 
officer would be available.

When told no, there are no 
bylaw officers on duty at night, 
and that she should call the po-
lice, she questioned the likeli-
hood of them doing anything.

She was told by Wiens that 
the police often have more im-
portant issues to deal with, and 
that though they have responded 
a number of times, and are able to 
hand out fines similar to a speed-
ing ticket, “I don’t know if they 
have ever been issued.”

He said neither bylaw officers 
or police officers have decibel 
metres.

Hassebroek asked that the 
Town increase the penalties and 
enforcement associated with the 
bylaw.

“We’ve made complaints, 
and none of these fines are ac-
tually enforced. What protection 
do we have here if there is no en-
forcement?”

Wanda Nord, a resident on 
the Niagara River Parkway, said 
she’s contacted the police regard-
ing noise from an outdoor event 
and has been told that the event 
organizers have a permit issued 
by the municipality, “and it is up 
to them to enforce it.”

Other residents spoke of the 
need for more enforcement and 
higher penalties, and whether 
there is a saturation point for spe-
cial events.

Municipal lawyer Tom Rich-
ardson, speaking for Ed Werner 
of Lakeshore Road, offered his 
legal opinion on what he sees as 
problems with the draft bylaw, 
chief of which is the issue of the 
treatment of residential versus 
agricultural areas. The draft by-
law prohibition of disturbing 
noises does not apply to the ag-
ricultural or industrial area of 
town, he said, and only protects 
those in residential areas.

The areas where Auchterlo-
nie and Hassebroek live, in agri-
cultural areas, are not protected. 
“The bylaw does not regulate 
noise in the agricultural area un-
less it impacts residents in resi-
dential areas.”

He said there are other con-
flicting amendments which 
would make it impossible for the 
public to understand limitations 
with respect to noise at special 
events, and suggested the Town 
“may wish to create a committee 
of concerned citizens. reflecting 
the various communities in town 
you’re hearing from tonight.”

Tim Jennings, executive di-
rector and CEO of the Shaw Fes-
tival, said the draft noise bylaw is 
especially problematic for those in 
the arts and cultural professions, 
with a reduced time allowed for 
music, and singing added to nois-
es such as shouting and hooting. 
He also spoke to the issue of noise 
limited to 55 decibels in the pro-
posed legislation.

“The difficulty with decibel 
readings, and we do a lot of them 
in my world, is a normal house-
hold air conditioner at 100 feet is 

louder than a 60 decibel reading. 
I’m speaking at about 60 decibels. 
At 70 decibels, we’re not yet at the 
noise of a TV in the living room.”

A noise could be 76 decibels 
at source and 60 decibels 15 feet 
out, but would be impacted by 
wind changes, he said.

The 50-decibel range “is real-
ly, really low. You want to be real-
ly careful about the range of noise 
you’re talking about.”

The 11 p.m. cut-off “is work-
ing extremely well. The enforce-
ment of the bylaw is the real issue.”

Jennings said he looks for-
ward to either the draft bylaw be-
ing rethought, or a return to the 
current one with a better method 
of enforcement.

Eduardo Lafforgue of the 
NOTL Chamber of Commerce 
said the restrictions in the draft 
bylaw will “jeopardize the re-
launching of traditional major 
events, as well as live entertain-
ment and music.” It would be a 
blow to tourism at a time when 
the tourism community “is just 
barely holding on and hoping to 
survive this crisis.”

Noise from special events is not 
the only disturbance for residents.

Other issues that were men-
tioned included bird bangers and 
short-term rentals.

Yuksel Oren spoke of basic 
human rights to live at home 
without unnecessary noise, and 
the use of “propane-fired can-
nons” in the vineyards behind his 
York Road home. He compared 
the sound generated by the bird 
bangers to water torture, generat-
ing “a terrible noise” every three 
to 10 minutes, even with doors 
and windows closed, and said 
there are alternatives for growers, 
although more costly. 

York Road resident Jim Fish-
er also spoke about the noise 
from bird bangers. “We went 
through 81 continual days in 
2019 of howitzer noise, begin-
ning at half an hour before sun-
rise to half an hour after sunset,” 
he said.

Although the Town’s position 
has been that it has no jurisdic-
tion over what is considered a 
normal farm practice, Fisher sug-
gested a Town noise bylaw could 
restrict the use of bird bangers, 
forcing growers to apply to the 
provincial Normal Farm Practic-
es Protection Board for a hearing 
to override a municipal bylaw.

Penny Coles
The Local

Consensus on enforcement, not contentious noise bylaw
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Trying to make the best of a sad situation

Trudy Enns chats and plays the recorder for her mother Betty, outside her window at Pleasant 
Manor. (Penny Coles)

Trudy Enns is trying to 
bring joy to her mother, and 
sometimes the joy spreads.

Betty Enns is a resident of 
Pleasant Manor. She has been 
there for 12 years, first living 
independently, then in assist-
ed living, and for the last eight 
years, in long-term care.

Trudy visits her every 
day. But for the last four 
months, of course, her rou-
tine has had to change, with 
no visitors allowed inside.

“Her room is on the 
ground floor, so we can see 
her through her window, 
fortunately,” says Trudy. She 
makes sure she visits for 
about 45 minutes every day.

“But for four months we 
haven’t been able to go in and 
give her a hug, four months 
of no contact with her.”

Trudy is doing every-
thing she can to keep her 
mother engaged, but it’s 
difficult to know what she’s 
thinking.

Betty, 92, has Alzhei-
mer’s. She still knows Trudy 
and her sisters, and although 

she can’t hear much through 
the window, she can read 
the messages Trudy writes 
and holds up to her.

Trudy thinks her mother 
is “as well as she can be, in 
this situation,” but she can’t 
really know how it’s affect-
ing her. She’s looking more 
lonely, depressed, and more 
confused than she was, “but 
it’s the same for everyone. 
There’s no way of being sure 
how much of it for her is be-
cause of the isolation caused 
by COVID. I really can’t tell 
how she’s feeling.”

Trudy, 65, is a familiar 
face to many in Niagara- 
on-the-Lake. She worked for 
MB Foods for 18 years, she 
says, and is now at the Men-
nonite-run Christian Benefit 
Shop in St. Catharines.

She was laid off for a time 
because of the pandemic, 
and while at home, picked 
up a recorder that had been 
around for a while, and de-
cided she’d learn how to play 
it. She plays the piano and 
viola, but although “every 
child in elementary school 
seems to learn how to play 
the recorder, I never did.”

Music has aways been 
a big part of family life, she 
says, and in the past, after 
helping her mother at meal 
time and chatting with her, 
Trudy would play the piano 
in the common area, for the 
enjoyment of other residents.

Now she takes her re-
corder. It’s a simple instru-
ment, she says, and she’s 
learned a few hymns and 
tunes, including German 
folk songs. She stands out-
side, in the full, hot sun, 
and plays through the win-
dow. She also chats, is sure 
to smile, and sometimes 
makes funny faces, to get a 
reaction from her mother. 
Some days, she says, that’s 
easier than others. But what 
is most likely to draw a reac-
tion is when Trudy and her 
two sisters all visit at once. 
“She loves to see us together. 
That makes her smile.”

Betty used to be a 
care-giver and worked with 
people with dementia, says 
Trudy. “She used to say it’s 
such a sad disease. She never 
wanted to go like this.”

The rules at the long-
term care home have relaxed 

enough to allow outdoor 
visits. Visitors must have a 
negative COVID test every 
two weeks, wear a mask, and 
sit two metres away from 
the resident they’re visiting.

“I’m not sure what the 
right thing to do is now,” 
she says. “I’ve watched and 
talked to  others who are 
visiting, and they are quite 
frustrated.”

Trudy says her mother 
used to talk about when she 
was young, and her moth-

er was in the hospital with 
tuberculosis. Betty’s father 
would take her and her sib-
lings to stand outside and 
wave at her mother — they 
couldn’t go inside.

“I wonder sometimes 
whether that is in her mind, 
but we’ll never know. This is 
such a mysterious disease.”

If Trudy were to ask to 
visit her mother outside, 
she still wouldn’t be able to 
touch her, and she thinks it 
might be more confusing 

and even frightening for her 
mother to see her in a mask, 
whereas they can see each 
other clearly through the 
window. “It’s hard to know 
which is better or worse,” 
she says. “I just wish I could 
hug and squeeze her.”

In the meantime, she 
will continue to stand at the 
window and play her re-
corder, and if there are oth-
er families visiting outside, 
“maybe it will bring them 
some joy.”

Penny Coles 
The Local
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204 LINE 7 ROAD
$1,875,000

MLS 30821299 • Thomas Elltoft and Kim Elltoft

267 GAGE STREET
$889,000

MLS 30820651 • Thomas Elltoft and Kim Elltoft

16 SHEPPARD CRESCENT
$1,149,000

MLS 30821051 • Thomas Elltoft and Kim Elltoft

18 COOLEY LANE
$1,289,000

MLS 30813913 • Christopher Bowron 
and Nicole Vanderperk

5 MOSEBY STREET
$1,249,900

MLS 30785078 • Adam Hawley

9315 WARNER ROAD
$1,895,000

MLS 30796517 • Christopher Bowron 
and Nicole Vanderperk

368 NIAGARA BLVD
$2,295,000

MLS 30809125 • Marilyn Frances

92 ANGELA CRESCENT
$779,900

MLS 30793849 • Randall Armstrong

678 LINE 2 ROAD #16
$2,500

MLS 30807302 • Thomas Elltoft and Kim Elltoft

1501 LINE 8 #114
$139,900

MLS 30792309 • Christopher Bowron 
and Nicole Vanderperk

33 GAGE STREET
$997,000

MLS 30780129 • Thomas Elltoft and Viviane Elltoft

6382 PINESTONE ROAD
$649,000

MLS 30820157 • Patricia Atherton 
and Caroline Polgrabia

NEW LISTING

NEW PRICE

NEW LISTING

LEASED
SOLD

SOLD
SOLD

NEW LISTING
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Washable and Reusable Masks
Available in multiple  

patterns plus solid white, 
ivory, pink, light blue  

or black
$899 – $1499

3770 Montrose Road, 
Mount Carmel Centre, 

Niagara Falls

905.356.1641  
caswellsclothing.com

Available online or instore

Wine Boutique and Tasting Bar
Now Open for Tastings 

Reservations Only
Curbside and Local Delivery 

still available!
The Farmhouse Café

PATIO OPEN!
Wednesday through Sunday

Reservations Only
Call 905-468-8814 

to make your reservation.
Check our website for full details 

and service hours.

NOW OPEN 
TO SERVE YOU SAFELY

LET YOUR 

CUSTOMERS KNOW 

YOU ARE NOW OPEN  

TO SERVE THEM  

SAFELY!

RUNNING EVERY WEEK UNTIL FURTHER NOTICE!To place your ad, call or email Karen at:
 905•641•5335     karen@notllocal.com

We are still offering Curbside Pickup and 
Free Delivery for those who would prefer that 

service.  Call orders to 905-329-2077 
or text 905-329-2077.

1573 Four Mile Creek Road, Virgil

We are now OPEN TO THE PUBLIC, 
but ask you kindly to adhere to the 

rules posted to keep everyone safe and 
allow for daily design to continue.

We are open 8 a.m. to 4 p.m. - 
Monday to Friday, and closed on 

weekends until further notice.
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Old Town resident’s view of tiger lilies replaced by sod

Elizabeth Martin doesn’t understand why healthy tiger lilies on 
Gage Street had to be removed. (Photo supplied)

The sod was laid July 3, says neighbour Elizabeth Martin, and 
this photo was taken July 9. (Photo supplied)

Elizabeth Martin used to 
enjoy her view of tiger lilies 
growing from the ditch near 
her Old Town home.

Now her view is of a 
stretch of straw-coloured sod 
that has taken their place.

In the spring, a water-
main was replaced at the 
corner of Gage and Victoria 
Streets, and in spite of that 
work, says Martin, the lilies 
came up and were healthy. 

However, for some reason 
she hasn’t been able to discov-
er, they were dug up in June, 
and replaced with sod on  

July 3.
She thinks the sod was 

watered once, before some-
one came to her door, she 
thought from the Town, to 
ask if she could water it.

“I’m 85 years old,” she 
says. “I told him I don’t think 
I can do that.” 

Martin received a letter 
from the Town of Niagara- 
on-the-Lake, dated July 9, 
saying the recent installa-
tion of the sod “was unsuc-
cessful.”

It blames “the increase 
in temperature and the in-
ability to provide a sufficient 
amount of water to promote 
healthy sod growth.”

It says the Town, the con-
sultant and contractor will 
“review the sod” at the end of 
the 120-day warranty period 
and “replace all sodded areas 
that did not survive.”

“The tiger lilies were 
beautiful. I don’t understand 
why they couldn’t have been 
left where they were,” says 
Martin. “Every year I looked 
forward to them.”

She questions how the 
contractor and town staff, 
or whomever was responsi-
ble for laying the sod, didn’t 
know it was not a good idea 
in the midst of a heat wave, 
especially if water was not 
readily available.

“I’m pretty sure if I asked 
my 10-year-old grandson, 
he’d say you don’t put sod 
down in this heat.”

Lauren Kruitbosch, the 
Town’s community engage-
ment coordinator, confirmed 
the work being done in that 
area is a public works capital 
project, and that town staff 
have followed up with the 
resident directly.

“The decision to replace 
the day lilies with sod was 
made together with town 
staff, the contractor and the 
consultant,” she says.

 “As for watering the sod, 
the landscaper offered a $100 
incentive to each home-

owner on the street to assist 
with additional watering in 
an effort to mitigate the ef-
fects of this extreme heat on 
the growing sod. While the 
contractor is responsible for 
ensuring and carrying out 
watering efforts, the request 
of homeowners was to pro-
vide additional watering 
measures above and beyond 
what the contractor is al-
ready supplying.”

She says further commu-
nication was being arranged 
between the Town and the 
residents impacted by this 
change.

Penny Coles
The Local

WELCOME BACK
Join us at Ravine Vineyard Estate Winery this summer  
for Wine Tastings on our new Event Centre Terrace and 

Restaurant Dining on our Summer Patio.
(1366 York Road, St. Davids, ON)

Reservations are required for tastings & dining.
Visit our website for more details. RAVINEVINEYARD.COM

Tastings on the Terrace
Wine Tastings are available daily, 11 a.m. - 6 p.m.

Friday & Saturday until 8 p.m.

Summer Patio Dining
Open Wednesday - Sunday, 11:30 a.m. - 6:30 p.m.

Friday & Saturday until 8 p.m.

Curbside Pickup
Our Takeout Menu will continue for guests to enjoy 

off-property. Thursday to Sunday, 12 p.m. - 6:30 p.m.
Restaurant Located in Strewn Winery 
1339 Lakeshore Rd., NOTL

11:30 AM - 8 PM DAILY
Covered Patio Overlooking 

Vineyards and Four Mile Creek
Reservations Recommended

905-468-1222 or visit
olivtapasnotl.com

We’ve Got You Covered!

NOW OPEN 
TO SERVE YOU SAFELY

The Teenie H, an 81-year-old fishing boat to be preserved and put on public display, is 
now temporarily safely tucked away on Town property until a decision is made about 
its future. It was moved courtesy of Andrews Trucking. The goal is to safely display it 
in the Dock Area, possibly on the waterfront by River Beach Drive. (Photo supplied)

Teenie H in its new home
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NOTL Town council decided to experiment  
until the weekend of July 19 closing Queen 
Street to traffic. It has resulted in NOTL’s  
only commercial street crossing Old Town  
being closed and as many as 22,000 cars  
per weekend having to use only narrow 

residential streets, some without sidewalks, 
endangering the quality of life and safety  

of residents and visitors. 

Say no to the experiment.

Send an email to council@notl.com,
subject: NO to Queen Street closure experiment

Keep informed at votersbeforetourists.com
and sign up for our newsletter.

Dedicated to promoting sustainable tourism post-COVID that adds to Niagara-on-the-Lake’s economic 
well-being and improving the safety and quality of life for both visitors and residents
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Local artist turns pandemic anxiety into art

Primavera was painted in the time of the pandemic. (Mike 
Balsom).

Anxiety can be a strange 
companion. The fight-or-
flight response to a per-
ceived stressor, either real 
or imagined, is basically a 
flood of chemicals and hor-
mones, such as adrenaline, 
into the system. The pulse 
and breathing rate quicken. 
Many who suffer from the 
affliction will find them-
selves unable to sit, sleep or 
relax. Pacing is a common 
activity when it hits.

For Niagara-on-the-Lake 
artist Filomena Pisano, anxi-
ety has brought about a burst 
of creative activity, lead-
ing her on a path she never 
imagined was possible. 

The former aesthetician, 
who owned her own busi-
ness in the Toronto area, 
always loved art, and always 
wanted to create her own. 
Through her earlier years, 
she faced repeated criticism 
and rejection from teachers 
and others who didn’t un-
derstand her style. Lacking 
self-confidence in her abili-
ties, she put aside those aspi-
rations for many years. 

In summer 2016, a freak 

accident on the beach in the 
Collingwood area became 
her turning point. She was 
struck in the head by a run-
away kayak, suffering a con-
cussion. During her recov-
ery she bought a sketchbook 
to pass the time. 

An anxiety attack hit Pi-
sano at 3 a.m. that Septem-
ber. To stop herself from 
pacing, she picked up that 
sketchbook and began draw-
ing an image of a friend. 
Five hours later, her mother 
found her still sketching. Fi-
lomena posted the sketch on 
her Facebook page, and the 
response from her friends 
was encouraging. 

Around that same time 
Pisano stumbled upon a 
much-circulated social me-
dia post by actor/comedian 
Patton Oswalt. Known as 
102 Days of Grief, it was a 
reflection on his life in the 
aftermath of the tragic death 
of his wife. Pisano became 
inspired to create 102 sketch-
es and set upon that journey. 
She quickly realized that 
creating art had become her 
way of coping with anxiety.

Sketching led to painting 
which led to multi-media 
work, and she began to im-

merse herself in her art. She 
and her husband Joe outfitted 
the basement at their Missis-
sauga home with a basic stu-
dio to nurture her creativity.

In the meantime, her sister 
had moved to NOTL, where 
Filomena and Joe had consid-
ered buying a summer home. 
Two years ago, they bought a 
house two doors down from 
her sister. It was the perfect 
opportunity to build the stu-
dio of her dreams. Within a 
few short weeks, she realized 
that the planned summer 
home was to become their 
permanent residence.

Pisano’s anxiety has set 
in once again with the pan-
demic. She finds herself 
spending as much as 14 
hours a day in that studio, 
often in the middle of the 
night, continuing to use cre-
ativity to ease the symptoms. 

A visit to her John Street 
West studio reveals a num-
ber of works in progress. 
Many shed light on her in-
fluences - Willem de Koon-
ing, Picasso, Frida Kahlo 
- she has actually created at 
least four different paintings 
of Kahlo herself. 

“I can relate to (Kahlo’s) 
confinement to her bed,” 

she says. “Let’s face it, men-
tal health challenges such as 
anxiety have confined my life. 
Have I lived my life to its full-
est? My family (one son, three 
daughters, two grandchil-
dren) have, but I hold back. I 
relate to her suffering.”

She has also taken the 
time to learn as much as 
she can about art. She stud-
ied with local artist Ronald 
Boaks, and some of her ab-
stract work shows his influ-
ence. Boaks says, “Filomena 
has real character. I showed 
her a few things and it was 
Wow! Very intuitive and tal-
ented. A friend for life.”

When asked about men-
tors, Pisano names George 
Brown College professor 
Vince Mancuso, with whom 
she has also studied. Man-
cuso describes Filomena’s 
style as “natural, intuitive, 
highly energetic and pas-
sionate.” He adds that “after 
a lifetime of discouragement 
and intimidation, her pas-
sion repressed for so long, 
the person she always was 
has busted out.”

He says it wasn’t surpris-
ing, coming to art later in 
life, that she struggled with 
some of the spatial, struc-

tural and technical ideas 
inherent in the art world. 
At the same time, many of 
her images, especially the 

sensually-aware goddesses 
she has painted, show an 

Mike Balsom
Special to The Local

Kait is a local resident in Virgil and started at Swag Hair Company in March. Kait has passionately pursued 
a career in the hair industry for the past 11 years. Kait’s love of the beauty industry started early on and has 
blossomed with age. She started her career as an apprentice while attending Niagara College for her formal 
education. From there she continued her pursuit of education with ongoing training from the Aveda Institute 
in Toronto and the Vidal Sassoon Academy in Toronto just to name a few. Kait specializes in precision cutting 
for both men and women, styling from anywhere formal to a fun night out. Please help the team at Swag 
Hair Company welcome Kait.

Kait is excited to welcome existing clients as well as new clients. 
Reserve an appointment today!

Don’t forget, if you reserve a hair appointment or have an existing hair appointment you can enjoy a Swag 
Manicure or Swag Pedicure or both and save 15% off your esthetic service.

*cannot be combined with any other offer or promotion

Meet Kait
Health and Beauty Profile

504 Line 2 Rd., Virgil   |   289 868 8600    |   swaghaircompany@gmail.com   |   www.swaghaircompany.ca

Continued on page 20
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Music Niagara about to start its virtual season

Mardi Gras celebration 
live online Saturday

Music Niagara artistic director Atis Bankas will perform Beethoven’s Hair, an homage to the book 
of the same name. (Photo supplied)

Music Niagara was set 
to launch a series of 30 con-
certs, including a program to 
recognize the 250th birthday 
of Beethoven, when the pan-
demic cancelled plans that in-
cluded some new venues.

The festival’s Karen Lade 
says some of those venues 
will be included in its virtual 
At Home series for its 22nd 
season.

Music Niagara is known 
for bringing world-class, di-
verse music experiences to 
intimate settings in Niagara- 
on-the-Lake, and will contin-
ue to do so, delivering “great 
music to you, wherever you 
are.”

“Music Niagara is unique, 
in that it doesn’t have a home 
base,” says Lade. “We make 
music through partnerships 
with NOTL venues.”

As the Award-winning 
TD Niagara Jazz Festival 
began its seventh year, with 
festival founders and cre-
ative directors Juliet Dunn 
and Peter Shea were prepar-
ing programming and fund-
raising events, the world 
was stopped in its tracks by 
COVID-19, says Dunn.

It is more important than 
ever, Dunn says, “that we 
unite in healing the world 
through the arts, as well as 
through love, joy and com-
passion.”

With this in mind,  
and with support of the TD 
Bank Group, the festival is 
creating a virtual version  
of the popular Niagara’s 
Summer Mardi Gras on 
Saturday, July 18, from 3 to  
11 p.m.

The festival brings New 
Orleans to the north, featur-
ing a virtual parade, Cajun 

Some of this season’s per-
formances are being filmed by 
Niagara College’s Broadcast-
ing team, in locations such as 
Château des Charmes, Pond-
View Estate Winery, the Ni-
agara-on-the-Lake Museum 
and Queen’s Landing.

Others are being record-
ed virtually with performers 
who can’t get to NOTL this 
season, says Lade.

“We’re doing it differently 
for sure,” says Lade, but still 
bringing the “essence” of what 
was intended for the 2020 
season.

Beethoven’s milestone 
birthday celebration will in-
clude Tom Allen’s produc-
tion of the The Missing Pag-
es — the story of the only 
Canadian who met Ludwig 
van Beethoven — and also 
Music Niagara artistic di-
rector Atis Bankas’ musical 
performance of Beethoven’s 
Hair, an homage to the book 

food, New Orleans classic 
cocktails, with beads, bau-
bles, feathers and fun also 
recommended.

Here are the steps offered 
by festival organizers to join 
in on the fun: 
1.	 Save the date: Saturday, 

JULY 18, and round up 
your “krewe” (neigh-
bors, friends and fami-
ly)! 

2.	 Decide where to cele-
brate with us, and with 
your crew (balcony, 
garden, backyard, living 
room, etc.).

3.	 Watch our Mardi Gras 
session videos to help 
with steps four through 
eight. 

4.	 Make (or get) a Mardi 
Gras mask. 

5.	 Find your funky outfits 
(beads, baubles, feathers 
and more). 

6.	 Make your classic New 
Orleans cocktail. 

7.	 Make your Cajun meal.
8.	 Get your dance steps, 

of the same name. It’s an “as-
tonishing tale of one lock of 
hair and its amazing travels 
from 19th-century Vienna to 
21st-century America,” says 
the announcement of the 
2020 season.

It also includes “inspi-
rational performances” by 
Bankas with one of Russia’s 
significant pianists, Victoria 
Kogan.

New this season is a Mu-
sic and Laughter series, which 
this year will include Quartet-
to Gelato with NOTL’s stand-
up comic, Joe Pillitteri.

There will be special per-
formances from Emma Mein-
renken on violin performing 
with members of the Toronto 
Symphony Orchestra, clari-
netist James Campbell’s pro-
duction of From Beethoven 
to Brazil: A Joyous Musical 
Journey, and the production 
of the Last Night of the Proms 
performed by members of 

moves and grooves down. 
9.	 Watch the parade on 

JULY 18 on the Face-
Book or YouTube 
Channel at 3 p.m.  

10.	 Party with us on July 18, 
and watch all bands on 
our FaceBook or on our 
YouTube Channel from 
5 p.m. to 11  p.m.

11.	 Post your photos on our 
social media platforms 
(@jazzniagara) for a 
chance to win 2021 fes-
tival passes.

12.	 Come out and see us in 
2021 when we can cele-
brate face to face.

The event presents art-
ists from both New Or-
leans and Canada, and 
includes performances 
by Delfeayo Marsalis and 
the Uptown Jazz Orches-
tra, Ecirb Müller’s Twisted 
Dixie, Red Hot Ramble, 
Big Smoke Brass Band, 
InstaChoir, The Vaudevil-
lians, The Big Butter and 
Egg Men, and more.

the Niagara Proms Orchestra, 
conducted by maestro Sabati-
no Vacca, and hosted by Brit-
ish comedian David Green.

The At Home lineup also 
includes virtual performances 
by international festival musi-
cians from New York, Am-

sterdam, and Lithuania, who 
were scheduled to perform in 
NOTL this summer.

The festival will feature 
an At Home Performance 
Academy, with a new online 
curriculum to help young 
musicians between the ages of 

eight and 18 become polished 
performers. 

Music Niagara welcomes 
donations to support its At 
Home series, which begins 
July 26. For more informa-
tion visit https://www.music 
niagara.org.

Penny Coles 
The Local

Penny Coles 
The Local

Linda Attoe, RP
905•468•0046 | www.lindaattoe.com
Video-conference & Phone sessions availableVideo-conference & Phone sessions available

Connecting when disconnectedConnecting when disconnected
Serving the Niagara Region since 2005

REAL ESTATE     WILLS     BUSINESS

ANDREWS LAW 
PROFESSIONAL 
CORPORATION

Barristers & Solicitors

905.468.0081
info@rjwandrews.ca

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

A musical written for virtual performances based on a beloved children’s novel, The 
Big One-Oh! will be offered online Friday, July 17 at 7 p.m. Presented by the Yellow 
Door Theatre Project and directed by Andorlie Hillstrom, it will feature the 14-mem-
ber youth cast in the region’s first ever livestreaming Zoomsical. Tickets may be  
purchased for this event at the following link: https://www.showtix4u.com/events/17279 
(Photo supplied)

The Big One-Oh!

Juliet Dunn and Peter Shea are ready for a Mardi Gras celebration Saturday. (Photo supplied)
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Ordnance stones subject of museum lecture
Ted Rumble is still hoping the Town will 
help preserve the 200-year-old stones

Ted Rumble discovered this ordnance stone across from his 
home, and then went on a hunt for information about its history. 
He plans a second request to town council to have them pre-
served. (Penny Coles)

Ted Rumble, a retired 
orthopaedic surgeon, has a 
long-standing interest in histo-
ry, particularly military history.

When he moved to Niagara- 
on-the-Lake, he could see a 
stone across the road from his 
house at the corner of Prideaux 
and Simcoe Streets. “One day, 
my curiosity got the better of 
me, and I looked more close-
ly,” the board member of the 
Niagara Historical Society told 
those who joined the museum’s 
weekly webinar last Thurs-
day. The presentation was his 
second in a series of lectures 
which includes a wide range 
of topics, his relating to his re-
search on what he discovered 
to be 200-year-old ordnance 
boundary stones.

The nine-inch square white 
limestone blocks, engraved 
with the initials B O and an ar-
row on the front, and a number 
on the back, he said, “are some 
of the oldest historical artifacts 
in the Old Town.”

In 1807, the town was laid 
out in the typical British grid, 
with the Garrison Military Re-
serve and Fort George, known 
as the Commons today, and the 
Mississagua Reserve, which is 
today the golf course, with half 
of it then privately owned by a 
wealthy businessman and in-
vestor. In 1823, in what Rumble 
calls “the great swap,” the busi-
nessman traded his part of the 
Mississagua Reserve to the Brit-
ish in exchange for some prime 
land on the Garrison Reserve.

“The first reference to the 
ordnance boundary stones that 
I found is in his letter written in 
1823,” he said.

The stones were placed 
around the two military re-
serves by the British army’s 
Royal Engineers, to mark the 
boundaries between town 
land and military reserves, ex-
plained Rumble.

The arrow was the symbol 
used by the Board of Ordnance 
(hence the B O engraved on 
the stones) which became the 

custodian of all British military 
property around the world.

The origin of the broad 
arrow is a matter of some dis-
cussion, but his favourite story, 
he said, is that the Royal Navy, 
sent scouting parties out into 
the woods to find trees that 
would be suitable for masts on 
the navy warships. A suitable 
tree was marked with an arrow 
pointing upwards, and there 
were severe penalties for any-
one who cut down a tree that 
was marked with the board ar-
row, he said.

There were originally 37 
stones, but 21 have gone miss-
ing, with 16 left that Rumble 
has been able to find in the 
town today.

One of the stones that still 
exists is number 3, in the mid-
dle of Butler’s Barracks. “It is 
very much at risk from riding 
lawnmowers, and it’s also at risk 
during the Kinsmen car show, 
which is held every August, 
when it’s surrounded by about 
50 cars. It’s amazing it hasn’t 
been knocked down by now.”

Boundary stone number 
4 took Rumble a long time 
to find. It was placed in 1832, 
and when the Rand Estate wall 
was constructed in 1908, it was 
built on top of the stone, and 
now looks to be part of the wall. 

Stone number 5 was lo-
cated close to the entrance to 
Heritage Trail, which was once 
railway land, said Rumble. “It is 
sunk down quite far, but it’s still 
in good shape.”

Other boundary stones 
have been found under a hedge 
also sunk down, another tilted 
by tree roots but in pretty good 
shape, and another covered 
with moss.

Stone number 21, he said, is 
at the entrance to Queen’s Roy-
al Park, with the gazebo in the 
distance. It’s sunk down nearly 
flush with the ground, “and 
with a few more years, it’s going 
to disappear, never to be seen 
again,” said Rumble.

Stone number 22, at Front 
and Simcoe Streets near the 
golf cart path “is also at risk 
of damage from riding lawn 

mowers, “as it’s completely un-
protected.”

The stone that Rumble can 
see from his house, number 23, 
“was struck by a riding lawn 
mower last fall and is broken 
across the base. You can lift the 
top of the stone off. It is in ur-
gent need of repair before it de-
teriorates any further,” he said.

Stone number 26, best ap-
proached from the ninth tee 
of the golf course, is probably 
the best preserved of the re-
maining stones, with engraving 
and bevelling that is easy to see. 
There is a lot of moss on the 
north side of the stone, “which 
confirmed what I learned in 
Boy Scouts, that moss grows 
on the north side of trees,” said 
Rumble.

Stone number 27 is also in 
pretty good shape, after being 
moved from the property line 
of the Charles Inn to the junior 
commissariat near Butler’s Bar-
racks, he said. He hasn’t been able 
to discover why it was moved, 
and would like to see it back on 
Queen Street where it belongs.

Two of four stones that 
mark the corners of the mili-
tary reserve can still be seen, 
one in a garden in Simcoe Park 
at King and Byron Streets.

Another stone totally un-
protected was recently dam-
aged by a backhoe during 
obstruction at the corner of 
Johnson and Nassau Streets. 

Rumble has asked the Town 
to recognize, restore, protect 
and celebrate the stones, which 
would require a partnership of 
the Town, Parks Canada, and 
the museum, he said.

The Friends of Fort George 
have already agreed to help.

Although there are British 
ordnance stones around the 
world, there is no other place 
that has 16 of the stones still in 
place.

The stones, he said, “are 
a unique historical treasure 
which shed a light on how our 
town came to be the way it 
is today, with beautiful green 
spaces such as Simcoe Park, 
Queen’s Royal Park and the 
golf course right in the middle 

of the Old Town.”
Rumble said it took him 

more than a year to find the 16 
stones. “Like many people in 
Niagara-on-the-Lake, I like to 
walk, and would focus my walk 
on hunting for the stones.”

They were hard to find, es-
pecially the ones that have sunk 
down in bushes or hidden un-
der mulch. 

He said he doesn’t know 
how deep they go. Some have 
sunk below the ground. “I’m 
hoping one day we can get 
ground-penetrating radar and 
look below the ground for 
them.” 

He is hoping the Town will 
designate the stones as histori-
cally important, and hopefully 
also restore and preserve them.

He will be making a presen-
tation to council soon to ask for 
that to happen, he said.

He spoke to council last 
December, and several coun-
cillors indicated support for 
Rumble’s requests, but offered 
differing alternatives on how 
to deal with them. One option 
was to hand the matter over to 
a committee that was charged 
with looking into the preserva-
tion of Butler’s Burial Ground, 
also on Parks Canada property. 
Others suggested the Munic-
ipal Heritage Committee and 
town staff should be involved, 
and the result was it would be 
discussed with staff how to best 
move forward with his request.

At the end of his lecture 

a suggestion was made that a 
walking tour would make a 
good exploration of the ord-
nance stones.

Rumble says it would be 

more than a six-kilometre 
walk, and could maybe in-
stead be a tour of a collection of 
stones, but the distance would 
be perfect for a bicycle tour.

Penny Coles
The Local

Fort George and the 
Friends of Fort George 
Gift Shop will be open 
from noon to 4 p.m. on 
weekends during the rest 
of July.  Although not all 
buildings will be reopen-
ing, and there will be 
some changes to visitors’ 
experience, Parks Cana-
da interpreters will be on 
site to answer questions, 
provide musket demon-
strations and musical pre-
sentations throughout the 
day. (Photo supplied)

Fort George opening this weekend
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Edward Unger, owner of B-Y’s Honey, is certified in Europe to provide bee therapy, and 
wants to continue his practice in a new building underway on his property. 

Edward Unger demonstrates using bee venom through stinging as an alternative treatment for several medical condi-
tions, including Lyme disease. (Photos by Penny Coles)
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Bee therapy to be part of B-Y’s Honey on Concession 6
A local beekeeper is 

counting on a zoning 
amendment to allow him 
to operate an apitherapy 
centre, offering everything 
from retail bee products 
such as honey, royal jelly 
and bee bread, to alterna-
tive treatments for medi-
cal conditions.

Edward Unger of B-Y’s 
Honey (bee wise, he ex-
plains), is a beekeeper who 
offers beekeeping classes 
(or did, pre-pandemic), 
and rents bee hives for 
pollination.

In addition to bee 
hives, his farm includes 
floral and herbal crops 
necessary for producing a 
high-quality honey, which 
has long been accepted for 
having therapeutic value.

He also keeps sheep, 
chickens, guinea hens, 
and a parrot named Chico 
who greets those enter-
ing his barn, a corner of 
which is now used to stock 
bee products.

He has a building per-
mit for his new structure, 
now well under con-
struction, but he wants 
site-specific zoning to 
permit on-farm diversi-
fied uses, similar to farm 
wineries.

He already sells bee 

products from the barn on 
his 30-acre Concession 6 
property, and offers some 
alternative treatments.

“In Europe, apitherapy 
is well-known and accept-
ed,” says Unger, “but in 
Canada it’s new.”

He received training in 
Europe and is certified in 
Europe to perform alter-
native treatments, which 
are not regulated in Can-
ada. He hopes they will 
be — there are efforts un-
derway to have it regulat-
ed here so people can be 
trained here, he says.

Other treatments will 
wait until he has his new 
building finished. “It will 
be a cleaner setting, like a 
medical clinic. I won’t be 
working out of a barn.”

One of the treatments 
he now offers is bee sting 
therapy. He takes a bee 
in tweezers and squeezes 
it, then applies its stinger 
to the skin, releasing bee 
venom into the client. The 
bee dies after its venom is 
released.

He says it helps people 
with multiple sclerosis, ar-
thritis and Lyme disease, 
alleviating pain and help-
ing them move easier. He 
also believes it boosts im-
mune systems weakened 
from chemotherapy and 
radiation.

He stings himself 

whenever he has joint 
pain, and he says the pain 
disappears. 

There is no research in 
North America or scien-
tific evidence of the thera-
peutic value of bee stings, 
but Unger says there is in 
Europe and South Amer-
ica. A quick look online 
shows there are anecdotal 
reports, but no evidence. 
There is no doubt, howev-

er that people have been 
using bee venom for med-
ical conditions for centu-
ries.

Unger says he has peo-
ple who come regularly 
from Toronto and closer 
to home for regular treat-
ments. He also sells a bee 
hut, that looks a little like a 
bird house. It comes filled 
with bees, and he shows 
his clients how to sting 
themselves, so they don’t 
have to make the trip to 
his barn for treatment.

Craig Rohe, a senior 
planner with Upper Can-
ada Consultants in St. 
Catharines, was at the 
Town’s recent planning 
committee meeting to ex-
plain Unger’s request for 
site-specific zoning.

The new, two-storey 
building includes a foy-
er, and other rooms for 
housing bees and process-
ing bee-related products, 
and well as an office and 
accommodation for farm 
help.

When asked about the 
alternative treatments, he 
described Unger as “one 
of the pioneers in some 
of these newer treatments 
for illnesses such as Lyme 
disease.”

His treatments are 
“very leading edge,” Rohe  
added, saying they would 
only be administered by 
appointment and with a 
trained practitioner on-
site. Treatments would be 
by referral from a doctor, 
with a letter of consent.

Unger says before bee 
venom is used, his client 
would require a letter say-
ing he or she is not allergic 
to bees.

With site-specific zon-
ing and when his new 
building is complete, he 
plans to also offer beehive 
air therapy — inhaling 
air from a beehive — to 
treat respiratory illnesses, 
which he says requires a 
cleaner setting than his 
barn.

There has now been 
an open house and a pub-
lic meeting on the zon-
ing amendment, with the 
comments from both to 
be included in a staff re-
port, which will include 
a recommendation to be 
presented to council.

Penny Coles
The Local

�e trusted voice of our community.
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to detail in all aspects of 
hair, Jenn’s passion for 
bridal up-dos and spe-
cial event styling show-
cases her talent.

Meet Cristina, Styl-
ist/Colourist and Own-
er. She has 15 years 
experience in scissor 
cutting, razor cutting, 
colouring and beau-
tifying in the hair in-
dustry. With train-
ing in RICA, Toni & 
Guy, Vidal Sassoon, 
Cezanne and many 

If you haven’t been to 
Swag Hair Company lo-
cated in Virgil, you are 
missing out!

The atmosphere in 
Swag is unique, unlike 
other salons and spas — 
from its modern design, 
layout and the products 
offered, right down to 
the music played. Not 
only does the salon  
offer the latest in hair 
trends for men and 
women, but it also  
provides a full-service 
spa. The team at Swag 
Hair Company are pas-
sionate, knowledgeable 
and believe in responsi-
ble beauty.

“We strive to give 
our clients 100 per cent 
of our craft each and  
every time they visit. 
The products we use in 
the salon and spa are as 
natural as possible to 
ensure the integrity of 
the hair, nails and skin.”

Swag Hair Compa-
ny has been in business 
since October 2016 and 
is growing rapidly. “We 
are thankful for the 
amazing support from 

our clientele and com-
munity and we would 
like to take this oppor-
tunity to introduce you 
to our highly skilled and 
artistic team.”

Meet Whitney, Es-
thetician/Skin Spe-
cialist/Lash and Brow 
Stylist. Whitney has 
more than 13 years of 
experience in aesthet-
ics and four years in  
lashing services. 

Her bubbly personal-
ity has her going above 
and beyond for her 

clients no matter what 
service they are having. 
Whitney’s professional-
ism is evident through 
continuously research-
ing her  industry and 
taking courses to ser-
vice clients to the best 
of her ability. She has a 
very holistic approach, 
believing in natural, 
nontoxic products such 
as RICA, Zoya and  
Wild Craft Skin Care. 
Pamper yourself with a  
spa treatment with 
Whitney and enjoy a 
relaxing experience.

Meet Nadia, Colour 
Specialist. Nadia has 
26 years experience in 
the hair industry, fo-
cusing her expertise 
in all colour services. 
With training in Ave-
da, Goldwell and RICA 
hair colour, her pas-
sion for her profession 
is shown through her 
techniques and creative 
talent. Nadia specializes 
in all aspects of colour 
and is constantly keep-
ing up to date with on-
going education so she 
can provide her clients 
with the newest and  
latest in hair colour and 
hair trends.

Meet Jenn, Stylist/
Colourist/Bridal Spe-
cialist. The newest 
member of the Swag 
team, Jenn brings with 
her almost 10 years 
of experience in the 
hair industry. She has 
trained with some of the 
most prestigious names, 
such as L’Oreal, Redken, 
and Schwarzkopf and is  
certified in hair exten-
sions. With her attention 

Whitney
Jenn

Nadia Cristina

504 Line 2 Rd, Virgil | 289 868 8600 | swaghaircompany@gmail.com
www.swaghaircompany.ca Swag Hair Co. swaghairco504

The Lash & Brow Bar
Available at

• Lash Extensions • Lash Lifts • Tinting • Brow Design • Facials • Spray Tans
• Manicures • Pedicures - amongst many other esthetic services

Bring this in and Receive 20% OFF any esthetic service
*Cannot be combined with any other offer    *One per client

Reserve your appointments today!

SPECIALIZING IN

more under her belt, 
she is meticulous in  
her craft.  Cristina dis-
covered RICA, a line 
from Italy with a mot-
to that fits in with her 
vision for the salon. 
Cristina is passionate 
about hair and it can 
be seen through her 
excitement, creativity, 
knowledge and profes-
sionalism.

“We’ve got you cov-
ered, let our team pam-
per you from head to 
toe!” says Cristina.

PAID ADVERTISEMENT

Feature your business in our

The full page is 
made up of a 

HALF PAGE AD 
and 

HALF PAGE ARTICLE 
Article word count: 450-500

Ad size: 10.25”w x 7”h
Publication Date Subject to Availability

NOTL Businesses contact

Karen at 905•641•5335   
at karen@notllocal.com
Businesses outside NOTL contact

Julia at 905•934•1040
at julia@notllocal.com
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In the beginning, 
they were neighbours, 
two families living a 
couple of blocks apart in 
a new neighbourhood in 
the small town of Virgil. 

The Eymanns and 
Spiones have long his-
tories in the region and 
large extended fami-
lies. Both families have 
strong family bonds 
and over time, the fam-
ilies developed strong 
bonds with each other. 
They have shared values 
including a passion for 
their community and a 
passion for good food 
and drink. 

In time, the circle 
grew and came to in-
clude another cousin 
and family. 

As time passed, all 
shared a growing pas-
sion and drive to open a 
unique, quality restau-
rant in their own back-
yard, the town of Virgil. 
They focused on a long 
unused and somewhat 
derelict building. One 
that, although centrally 
located, had been un-
occupied by any busi-
ness for decades and 

was being overrun with 
trees and other vegeta-
tion (growing inside!). 
This was to become 
the site of both a new 
restaurant and the re-
birth of a historic Virgil 
building. 

Their shared strong 
family focus drove 
them to aspire to open 
a restaurant in which 
their guests would feel 
warm and welcomed, as 
though they too were a 
part of the family. 

The kitchen would 
be open and visible to 
create the sense of be-
ing welcomed into their 
home. 

The families also 
share a desire to pro-
vide the best in all as-
pects of the restaurant. 
The attention to detail 
in the ambiance, the 
decor, the equipment 
and the menu is evi-
dent and designed to 
showcase their passion 
for the restaurant. 

Bricks & Barley 
sources local ingredi-
ents directly from local 
farms. 

A stage is included to 

showcase local live en-
tertainment. The bever-
age menu is highlighted 
by the best in local wine 
and craft beer. 

Before opening its 
doors Bricks & Barley 
became a sponsor and 
supporter of local sports 
teams. The desire to pro-
vide the perfect meeting 
spot for sports teams 
and sports fans to come 
unwind, bond and share 

a delicious quality meal 
is a focal point of the 
restaurant. 

Bricks and Barley, a 
new establishment built 
to revive a site and born 
from a love and passion 
for food, family and 
friends. 

They welcome you to 
their family, their kitch-
en, their hearts and hope 
to be a part of your fam-
ily as you grow together!

Executive Chef Jeremy (Clark) Gilligan, Owner John Eymann, Owner Marco Spione, and General Manager Christie Devos. 
Missing from the photo is owner Michael Frendo.

1573 FOUR MILE CREEK RD., NOTL 
905-468-8808   |   BRICKSANDBARLEY.CA

* GREAT FOOD 
* GREAT TIMES  

* GREAT PEOPLE 
* WOOD-FIRED PIZZA  

* CRAFT BEER 
* LOCAL INGREDIENTS

* GREAT FOOD 
* GREAT TIMES  

* GREAT PEOPLE 
* WOOD-FIRED PIZZA  

* CRAFT BEER 
* LOCAL INGREDIENTS

Grand Opening Party 
FRIDAY, JANUARY 

25TH - 11 AM
Live Entertainment with 
Vinyl Flux at 9:30 pm
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BarrelHead Patio pairs 
pizza with premium 
icewine cocktails 

As patios pop up across 
the region, restaurants are 
trying to maneuver their 
way through the provin-
cial government’s regula-
tions as Ontario opens up 
for business.

For at least this week, 
provincial regulations are 
allowing restaurants in the 
Niagara Region to serve 
patrons in outdoor areas 
only, while waiting for the 
word to move into Stage 3.

Many local restaurants 
and wineries have been 
erecting pop-up patios to 
serve clientele who want to 
enjoy the wine and cuisine 
that Niagara-on-the-Lake 
has to offer. 

The plan to add a pa-
tio area at Pillitteri Estates 
Winery was already in the 
works when the thought of 
a global pandemic was still 
just a concerning idea to 
health experts and science 
fiction writers. Accord-
ing to Michael Zappitel-
li, business development 
manager and expert pizza 
dough spinner, the idea of 
a permanent restaurant at 
Pillitteri Estates Winery 
had been in development 
for the last year.  

In the past, the winery 
has hosted catered events, 
and it was time to have a 

permanent fixture to serve 
the public. The concept 
began with an idea to de-
sign a space that would 
serve wood oven pizza, 
fresh garden salads paired 
with their VQA premium 
wines and icewine-infused 
cocktails. 

Zappitelli, who is the 
spouse of Julia Friesen of 
the Pillitteri clan, explains 
that they had certain goals 
in mind. First of all, they 
wanted to work to their 
strengths by highlighting 
what Pillitteri Estates Win-
ery is known for. As one of 
the world’s largest produc-
ers and exporters of ice-
wine, it was only natural 
they would want to feature 
icewine at the restaurant. 
“We want to show that ice-
wine can be innovative,” 
says Zappitelli, and not 
strictly a dessert wine but 
can be incorporated into 
other drinks and cocktails. 
They have experimented 
with icewine to create new 
cocktails and to play with 
new flavours by adding it 
to time-honoured cock-
tails such as the old-fash-
ioned or martini. 

One such icewine-in-
fused cocktail that was 
featured last Sunday after-
noon was the Blueberry 
Mojito, which has become 
so popular that Zappitelli 
says he is having a difficult 

time sourcing the blueber-
ries to keep up with the 
demand. Refreshing and 
flavourful, the cocktail fea-
tures Reserve Vidal icew-
ine, spiced rum, muddled 
blueberries, fresh mint 
leaves, and a dash of fresh-
ly-squeezed lemon and 
lime juice, served over ice 
in a highball glass.

Because they export 
their wines to over 39 
countries, the Pillitteri 
family wanted to do some-
thing that would cater to 
the locals, to those who 
have supported them all 
the way back to Gary’s 
Fruit Market. “The in-
tent is to do something 
to give back to the locals 
who helped us get our 
start, which helped us to 
get into the international 
market in the first place,” 
says Zappitelli. In essence, 
“to bring us back to our 
roots.”

Their plans for open-
ing the patio were pushed 
back due to COVID-19. 
Originally, they had hoped 
to open in May, which was  
delayed until July 3, “but 
we are rockin’ now,” says 
Zappitelli.

Staff are minimizing 
any contact with patrons 
and aim to make your 
experience as safe as pos-

Kim Wade
Special to The Local

Continued on page 18

Michael Zappitelli spins pizza dough at Pillitteri Estates Winery’s new patio. (Kim Wade)
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Live entertainment coming to BarrelHead

sible. Host Allie Friesen, 
who also married into 
the Pillitteri family, ex-
plains the restaurant is 
working to ensure provin-
cial guidelines are being 
followed. Plexiglass has 
been installed at the front 
counter where patrons or-
der their food and drinks. 
She encourages patrons to 
take a number card to a ta-
ble and sit “wherever you 
feel comfortable.” Seating 
includes individual tables 
under a large tent, or at 
picnic tables with large 
umbrellas. All seating is 
spaced to accommodate 
physical distancing and 
provincial regulations. 

Proper signage and sani-
tization stations are pro-
vided for guests needing 
to wash up and use the fa-
cilities. Serving staff wear 
masks during close inter-
actions with clientele.

Zappitelli and Friesen 
agree that they feel they 
have coped well under the 
restrictions.

The folks at BarrelHead 
hope to add live music to 
their venue. At this point, 
the Niagara Region is re-
maining in Stage 2 until 
further notice according 
to Premier Doug Ford’s 
announcement Monday. 
However, this will not pre-
vent BarrelHead patrons 
from enjoying live music 
as they sip a cocktail and 
enjoy the crispy crust of 

wood fire oven pizza. 
“As for our music pro-

gramming,” says Friesen, 
“we have done research 
into having live music 
and have found that we 
are able to do it with the 
appropriate physical dis-
tancing as per the Ontario 
government website. We’re 
excited about this infor-
mation as we have a large 
space to utilize and can 
easily keep the live music 
at the appropriate physi-
cal distancing measures. 
We are in the works with 
building something for the 
musicians to play on and 
can’t wait to get in contact 
with many local musicians 
to hopefully come play on 
our patio.”

As a thank you to Niag-

ara residents, the Pillitteri 
family is offering a 15 per 
cent discount for residents 
of the Niagara Region at 
the restaurant.  

However, for those who 
feel more comfortable 
staying home, but want to 
enjoy the fruits of Barrel-
Head’s new venture, they 
are offering a takeout spe-
cial. Patrons can order any 
two of their wood oven 
pizzas and a bottle of ei-
ther Team Canada Red or 
White for $45. 

Call 905-468-3147 
x333 to order takeout or 
walk in to pick up.

Further information 
on the menu or hours can 
be found on the Pilliterri 
Estates Winery website at 
pilliterri.com.

Continued from page 17

Sunday, July 19th

www.ccchurch.ca

 Message by: 
Kevin Bayne

Message: 
Psalm 103: Salvation

Please be advised that with the  
current state of COVID-19, your safety 

is of utmost importance to us. We  
will now be live streaming our service 
at 10:00 am on Sundays.There will be 

no in-person church service.
karen@notllocal.com

To advertise your 
WORSHIP SERVICES

in this section, please contact: 

LOCAL WORSHIPLOCAL WORSHIP

CHESS CLUB TOURNAMENTS – 
AGES 14+

July 20 @ 11 a.m. - 12:30 p.m.
Kids Chess Club is back virtually! How to join our club:
1. Create an account at chess.com 
2. Send your new username to notllibrary@gmail.com & 
we will invite you to join our NOTLPL Kids Chess club
3. To accept our invite, click HOME > MESSAGES > “You 
have been invited…” > JOIN THIS CLUB NOW
Keep an eye out for the links to join our weekly tourna-
ments! Please note: there will NOT be a Library Mod-
erator present online at all times. Hosted by Niagara- 
on-the-Lake Public Library. https://notlpubliclibrary.org

LOCAL HAPPENINGSLOCAL HAPPENINGS

PLACE YOUR COMING EVENT 
COMMUNITY SOCIAL HERE
With or without a border, colour graphics optional. 

Include your Logo! Prices starting at $20.  
Deadline: Monday 3 p.m. Call Karen 905-641-5335 

or email: classified@notllocal.com

NIAGARA HISTORICAL MUSEUM
COVID-19 DIARIES

July 17-19 @ 10 a.m. - 5 p.m.
For those of you who like to write and journal, the  
Niagara Historical Museum is looking for your insight. 
You can participate in the recording of our history, today.  
In 50 or 100 years we may just have an exhibition on the 
COVID -19 Pandemic and your journals will help us tell 
the stories of how Niagara-on-the-Lake made it through.  
Please visit:  www.nhsm.ca for details or call 289-719-
1918 to record your audio diary.

THE NIAGARA-ON-THE-LAKE 
MUSEUM

The Niagara-on-the-Lake Museum presents a series of  
online talks in the month of July.  All presentations start at  
4 p.m., are free and require registration.

July 16 @ 4 p.m. | Shawna Butts
Some Women in Niagara-on-the-Lake’s History
https: / /us02web.zoom.us/webinar/ register/ 
WN_EeohJB7bRgmTGFk8jblI6A

July 23 @ 4 p.m. | David Hemmings
Was your grandmother a British Home Child? 
ht tps: / /us02web.zoom.us/webinar/ register/ 
WN_W-nPwuNHQ8-uaH04zKTJSg

July 30 @ 4 p.m. | Sarah Kaufman
Ask the Curator https://us02web.zoom.us/webinar/ 
register/WN__v3mOiB5TCKoz_PUuRHbeA

Where: 342 Victoria Street Niagara-on-the-Lake
When: Saturday/Sunday July 18 & 19, 2020

Time: 10 a.m. - 5 p.m.
Italian linen and clothing, brand new pergola, 
bedding, housewares, garden tools and yard 

implements, furniture, dishes and cutlery.

Unique Italian garage & 
moving out sale. Famous NOTL Inn.

TD NIAGARA JAZZ FESTIVAL
July 18 @ 3 p.m. to 11 p.m. 

Mardi Gras festival

Events livestreamed at 
niagarajazzfestival.com

Wood oven pizza and icewine cocktails are on the menu at BarrelHead. (Kim  Wade)
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LOCAL CLASSIFIEDSLOCAL CLASSIFIEDSLOCAL CLASSIFIEDS
Helping home owners for more than 20 years.

office: 905-468-4214   cell: 905-321-8126
www.cudmorehomes.com

classified@notllocal.com

CROSSWORD AND SUDOKU

Across: 
1	 Portion
6 	 Totals
10 	Champion
14 	Hot chocolate
15 	Deck division
16 	Styptic pencil ingredient
17 	Countertenors
18 	Heroic tale
19 	Unconventional early 20th  
	 century art movement
20 	Occult
22 	Two fins
24 	Very fine-grained soil
25 	Suffix for a focused event
26 	For ever
29 	Puff
30 	Huckleberry Finn’s pal
33 	Boyfriend
34 	Split fifty-fifty
36 	Prefix: very small
37 	Admits
38 	Faint
39 	Book ID
40 	Small amount
41 	Roman Earth
42 	Lecher
43 	Technical degrees
44 	Quarry

45 	Fashionable
47 	Adverse criticism
48 	Little Joe
49 	Hit hard
52 	Editions
56 	Global auction website
57 	Bong
59 	--- Hawkins Day
60 	Stain
61 	Wicked
62 	How golfers want to finish  
	 every hole
63 	Spanish kiss
64 	Funnyman --- Carvey
65 	--- as a lobster

Down:
1	 Bunco
2 	 Sacred
3 	 Deeds
4 	 Underlying reason
5 	 Without difficulty
6 	 Analyze
7 	 Two-fold
8 	 Excavate
9 	 One of a hundred in D C
10 	In case you --- noticed ...
11 	Panache
12 	Bad-mannered

13 	--- Bradley, five-star  
	 general
21 	Broke
23 	Sibyl’s power
25 	Act of kindness
26 	Big banger
27 	Jerry Lee ---
28 	Collector’s list
29 	State of high honor
30 	Skipper of the Argo
31 	Out of favor
32 	British W W II general
35 	Had eight days according  
	 to the Beatles
36 	Residents of Abuja, for  
	 example
44 	Gaza Strip grp.
46 	World’s largest land
47 	Reach by air
48 	Chap
49 	“Dragnet” creator Jack ---
50 	Competent
51 	Its capital is Vientiane
52 	Conceited
53 	Scent
54 	Diamond team
55 	New plant in the making
58 	Walking in space

PUZZLE ANSWERS

Sudoku solution from 
July 9, 2020

Across:  1 Share, 6 Adds, 10 Hero, 14 Cocoa, 15 Suit, 16 Alum, 
17 Altos, 18 Saga, 19 Dada, 20 Mystical, 22 Tenner, 24 Clay, 25 
Fest, 26 Always, 29 Gasp, 30 Jim, 33 Beau, 34 Halve, 36 Nano, 
37 Owns, 38 Swoon, 39 I S B N, 40 Mite, 41 Terra, 42 Goat, 43 B 
Ss, 44 Prey, 45 Trendy, 47 Flak, 48 Four, 49 Wallop, 52 Versions, 
56 EBay, 57 Peal, 59 Sadie, 60 Blot, 61 Evil, 62 In one, 63 Beso, 
64 Dana, 65 As red. 

Down: 1 Scam, 2 Holy, 3 Acts, 4 Root cause, 5 Easily, 6 Assay, 
7 Dual, 8 Dig, 9 State senator, 10 Hadn’t, 11 Elan, 12 Rude, 13 
Omar, 21 Cash-strapped, 23 E S P, 25 Favor, 26 A-bomb, 27 
Lewis, 28 Wants, 29 Glory, 30 Jason, 31 In bad, 32 Monty, 35 A 
week, 36 Nigerians, 44 P L O, 46 Russia, 47 Fly to, 48 Fella, 49 
Webb, 50 Able, 51 Laos, 52 Vain, 53 Odor, 54 Nine, 55 Seed,  
58 EV A. 

PLEASE RECYCLE 
THIS NEWSPAPER

Contact:
classifieds@notllocal.com

Deadline: 
Mondays at 3 p.m.

Sell your unwanted items or  
advertise your garage sale in our 

CLASSIFIEDSEARN 
EXTRA 
CA$H
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Art mimics artist: colourful, bold, daring
inherent understanding of 
symbolism and archetypes 
common in the art world. 

Like Pisano herself, 
much of her work is co-
lourful, bold and daring. 

She’s not afraid to combine 
colours and to create works 
where lines don’t converge 
in conventional ways. Her 
career as an aesthetician also 
informs much of her art, es-
pecially in her striking im-
ages of faces, with a definite 
emphasis on eyes.

She collects everything, 
even saving the hardened 
paint film from her palettes 
for use in future creations. 
Pisano tells the story of a 
reception at the Victoria 
Street pizzeria Pieza, the 
first place to publicly show 
her art. During the festiv-
ities, someone dropped a 
stack of painted plates that 
shattered all over the floor. 
Owners Laryssa and Maur-
izio Cesta, who continue to 
be huge supporters, cleaned 
up the mess, and set aside 
the pieces in a box. Many 
months later, they told Pi-
sano they never threw away 
the detritus. Pisano lugged 
the pieces home, and many 
of them now adorn one of 
her favourite works, il tempo 
a venezia.

A bout with carpal tunnel 
syndrome in her right wrist 
is Pisano’s latest challenge. 
Her fingers went numb 
about two weeks ago, leading 
her to consult with an osteo-
path in Niagara Falls as well 
as a Toronto sports medicine 
doctor. She and Joe bought 
a laser machine so she can 

do therapy on the wrist at 
home. She has already begun 
to practise painting with her 
left hand, which surely will 
open up a new world of pos-
sibilities in her work.

Lately she has begun 
working on large canvases. 
One of these pieces, Prima-
vera (in the time of Corona), 
currently sits in her kitchen, 
awaiting to be shipped to its 
new owners. In a short time, 
she has sold many of her 
works, beginning with about 
30 pieces during that original 
2016 showing at Pieza.

Since then, Pisano’s work 
has been shown at the Uni-
versity of Guelph-Humber, 
Artusiasm Gallery in Toron-
to, and locally at the Niagara 
Image Gallery on Niagara 
Stone Road. 

Pisano’s art continues  
to be on display at Pie-
za Pizzeria, as well as at 
Mikreations in Virgil. She 
offers private consulta-
tions at her home in the 
Old Town. Visit her web-
site, https://www.filomena 
pisano.com to find out 
more.

Continued from page 13

Now Offering:
•  PPE packages for business to re-open• PPEs for community residents

DISINFECTANT FOGGING SERVICE 
Provides a clean slate for any space 

• commercial • residential • office • medical  
• schools • restaurants • retirement homes and more 

Includes disinfectant for COVID-19.  Service can be repeated as often as needed.

2 - 5743 Thorold Stone Rd., Niagara Falls
Call us today (289) 296-2822

ADP Authorized • Veteran Affairs • Insurance 
• Retail, Rental, Repairs

YES! WE ARE OPEN
(curbside pickup and 

delivery optional)

Call 905.935.1800 today!      www.RoyalHenley.com

Royal Henley Retirement Com-
munity has devoted 10 years to help-
ing bring positive energy to all that 
you do.   Experience Vibrant Seniors 
Living, including  3 delicious meals, 
housekeeping with weekly linen ser-
vice and a comprehensive program 
of activities. 

At Royal Henley your well-be-
ing, comfort and safety is our num-
ber one priority. With lifestyle op-
tions that are tailored to individual 

“Royal Henley is perfectly  
designed, it’s a simple lifestyle, 
you don’t have to worry about 
cooking or cleaning. Living here, I 
never think of it as a residence it’s 
my home. That’s the feeling you 
have here, it’s very safe, very pos-
itive and comfortable. The staff 
are always here to help and you 
can see that the residents matter. 
There are always people around, 
we build  friendships, we have 
fun.  We have a sense of family 
here, The Royal Henley Family.”  

— resident Phyllis H.

needs from living independently or 
needing some support.  We have a 
professional on-site care team in-
cluding RPN’s and PSW’s and offer 
“a la carte” assisted living services 
which facilitate aging here in your 
own community. 

We can all use a little more get up 
and go,  so if you want more out of 
life,  with more energy and vitality 
every single day then choose Royal 
Henley. 

Melancholy is one of the artist’s recent paintings. (Mike Balsom).
This is Mary Madgalene, a piece that incorporates some of the 
Pieza plates as well as some of her mother’s old doilies. 
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