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Restaurant restrictions stay, with weekend concerns looming

Two businesses 
close to prevent 
COVID spread
Fox Den Yoga and Small Talk 
Winery shut down until COVID 
cases decline

Toronto and Peel resi-
dents, living in a lockdown 
stage with restaurants and 
non-essential stores closed, 
could be flocking to Niagara 
this weekend to enjoy activ-
ities not available to them at 
home.

Dr. Mustafa Hirji, Niaga-
ra’s acting medical officer of 
health, says even those living 
in red-zone regions, such as 
Halton and Hamilton, “where 
dining is curtailed,” could find 

Niagara an attractive place to 
visit.

He says he’s worried about 
Black Friday, a popular shop-
ping day, and the weekend 
coming up, the first since 
tougher COVID-19 restric-
tions were imposed in other 
areas.

One of his chief concerns 
is the outlet mall in Niaga-
ra-on-the-Lake, although 
passing by someone shop-
ping, especially if wearing a 
mask, doesn’t represent as 
great a threat as eating in a 
restaurant.

“People aren’t coming 
together in fellowship with 
others” in that situation, the 
way they are if they are dining 
together, he says.

However, if the mall gets 
busy, it may be difficult to 
keep a two-metre distance. “If 
it gets crowded, it becomes a 
risk.”

This week, public health 
officials were reminding re-
tail outlets of the restrictions 
in place, and offering some 
recommendations for con-
trolling crowds, including 
limiting the number of people 

in stores if necessary, making 
sure people lining up are two 
metres apart, and are wearing 
masks.

The message from the 
Province is for people to stay 
home and not travel to other 
regions, but young people, 
while a diverse group, may be 
more likely to put themselves 
at risk, are also less likely to 
follow the rules and think 
about the safety of others, 
Hirji says.

“They might be more like-
ly to defy the Province and 
come here. That is a concern.”

Hirji, who admits that last 
week was an “active” one for 
him, with intense criticism 
from restaurant owners and 
regional council’s heated dis-
cussion in opposition to lim-
iting restaurant tables to one 
household, says this week has 
been a little quieter.

He explains the recom-
mendation from regional 
councillors to rescind the 
specific household restriction 
is one he will consider, along 
with all the other layers of 
information, including com-
ments from business owners, 

as he reviews the measures he 
has instituted. But at the be-
ginning of the week, he wasn’t 
seeing anything that would 
change his mind.

In the long run, he says, 
he has to make his decision 
“at arms length from political 
influence,” and based on the 
public health and safety.

The best reason to re-
scind the restriction, he says, 
will be seeing the numbers of 
COVID cases coming down, 
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Two local businesses are 
closing temporarily to protect 
the health and safety of staff 
and patrons.

Small Talk Winery and 
Fox Den Yoga often work to-
gether. Melina Morsch holds 
her goat yoga classes at the 
winery, combining them with 
tastings at the winery.

The yoga classes are held 
outdoors in the good weather, 
but at this time would be mov-
ing indoors, and with most of 
her clientele coming from To-
ronto and the GTA, Peel and 
the Hamilton area, lockdown 
and red zones, she has decided 
to cancel all her bookings for 

December and January to pre-
vent the spread of COVID-19.

“I’m refunding thousands 
of dollars,” says Morsch, whose 
goat yoga classes are often 
booked for bachelorette and 
other private parties and busi-
ness team-building exercises.

“People are still calling to 
book classes. They’re coming 
from Toronto, and when they 
come, they also go to Queen 
Street. In all good conscience I 
can’t do that. We’re at the point 
where we have to protect each 
other.”

Morsch says she might 
have 120 people come to town 
for her goat yoga classes on a 
weekend, “and when they’re 
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Continued on page 10

Continued on page 2

Transit system rolled out
Couns. Allan Bisback, Norm Arsenault, Wendy Cheropita, acting director of public works Jeff Vyse, acting director 
of operations Kevin Turcotte, Coun. Gary Burroughs (back), Regional Chair Jim Bradley, Lord Mayor Betty Disero 
and Regional Coun. Gary Zalepa were at the community centre to celebrate the launch of a shared-ride, on-demand 
transit system, a year-long pilot project that saw two vans on the road in NOTL Monday. (Mike Balsom)
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Goal to turn Niagara 
yellow by Christmas

Lord Mayor discusses outdoor mask bylaw with council
Decision made to ask outlet mall 
to post signs requiring masks 
everywhere on property

Dr. Mustafa Hirji

hopefully moving the region, 
now in the orange stage, fur-
ther away from red and into 
the yellow zone.

By putting the region in 
what Lord Mayor Betty Dis-
ero is calling the orange-and-
a-half category, or a “reddish 
orange,” the Niagara medical 
officer of health is harming 
businesses that are unable to 
access provincial COVID-19 
funding relief available to those 
in lockdown or the red zone.

Businesses in orange, yel-
low and green zones are inel-
igible for funding relief, while 
those in red or grey can apply 
for government funding, such 
as rent and wage subsidies, 

The recent outbreaks that 
were traced back to young 
people in restaurants did 
not result in fines, he says. It 
wasn’t just one situation or 
one restaurant, “but a pattern 
of circumstances.” 

Disero says. Niagara restau-
rants, operating under provin-
cial orange restrictions, have 
been handed an extra layer of 
limits, including allowing only 
customers from one house-
hold, with some exceptions, to  
sit together at a table.

“This is really at the heart 
of why businesses are upset,” 
Disero told councillors at 
Monday’s meeting.

Businesses “all want to be 
open, and they all want to 
work, but the fact of the mat-
ter is they’ve been given addi-
tional restrictions and are not 
able to get any assistance.”

She said MPP Wayne 

“We’re trying to educate in 
those cases,” however, if those 
restaurant names show up a 
second time, there might be 
cause to consider a punish-
ment, he added.

Health inspectors are vis-
iting restaurants to ensure 
COVID-related requirements 
are being followed, but their 
priority is education.

However, bylaw and busi-
ness licensing officers have 
levied $750 fines against busi-
nesses for infractions such 
as staff not wearing masks, 
music playing too loud, and 
patrons not staying at their 
tables, he says.

He expects his recent or-
der “will ensure households 
will dine alone, and will limit 
the ability to spread the virus 
in Niagara,” leaving the re-
gion “relatively untouched” 
because of it.

The region actually 
crossed the threshold from 
orange to red in one of the 
measures that is considered, 
he says. “We were right on 
the line of red, and we crossed 
over on one metric, the num-
ber of cases per week per pop-
ulation. We were above the 
threshold, but we’ve pulled 
away.”

He hopes to see the region 
in the yellow zone by Christ-
mas, he added.

Gates was going to ask the 
Province this week to open 
up the government assistance 
programs to include Niagara.

Disero’s other concern 
is the potential spread of the 
coronavirus at the outlet mall 
and on Queen Street, and 
how to make it safer for Black 
Friday and weekend shop-
pers this weekend, many of 
whom she fears will be from 
the higher risk areas such as 
Toronto and Peel. She sug-
gested that a mask bylaw for 
outdoors might be helpful.

She’s talked to manage-
ment at the mall, who say the 
stores are only allowing a cer-

tain number of people in their 
stores at a time, and most 
shoppers are wearing masks.

The mall management is 
willing to put up signs to ask 
shoppers to wear masks no 
matter where they are on the 
property, she says, and say 
they will close a gate to stop 
cars from entering the park-
ing lot if it gets too busy.

“But my biggest concern 
is while they’re waiting in line 
to get in the store, and they’re 
not wearing masks and are 
breathing all over each other, 
they may as well just go out 
for lunch together.”

Planning director Craig 
Larmour explained a mask 
bylaw outdoors could be in-
stituted, but it can’t target a 
specific group or enterprise. 
“We would have to take par-
ticular care in constructing a 
bylaw.”

Bylaw enforcement would 
be a problem, he explained. 

Contracts have run out for 
some bylaw staff who were 
taken on for the summer, al-
though other employees could 
step in to do that job. “I’m not 
sure how effective they would 
be if there is no opportunity 
for enforcement.”

The mall has its own secu-
rity detail and could have that 
presence and “officious” ap-
pearance, Larmour said. “I’m 
not sure our bylaw officers 
could do anything.”

Coun. Gary Burroughs 
suggested that since the out-
let mall is a private proper-
ty, he would be happy to see 
them institute mask-wearing 
everywhere on the property, 
and it would be up to them to 
enforce it.

A bylaw for masks outside 
on Queen Street would not 
be helpful unless the Town 
is prepared to enforce it, he 
said. “We can pass any bylaw 
we want,” he said, but “until 

we decide to charge people 
for not wearing masks, it’s not 
going to be successful.”

Coun. Wendy Cheropita 
also suggested the outlet mall 
be encouraged to ask people 
to wear masks and enforce it 
themselves. 

Coun. Clare Cameron 
said the outlet mall is a “mag-
net” for people coming from 
all over the province, especial-
ly the GTA, and the “real issue 
is people visiting from areas 
they’re not supposed to leave,” 
asking what the Province can 
do about that.

Larmour explained that 
Premier Doug Ford has asked 
people to stay home, and not 
leave their municipalities, but 
that is a recommendation, 
rather than a regulation.

Disero was encouraged to 
ask the outlet mall manage-
ment to do whatever possible 
to institute mask-wearing on 
the property and enforce it.

Continued from page 1
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Town staff were on Queen Street this week, dropping off Christmas trees to be decorated 
with lights. (Photos supplied)

Decorating Queen Street
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Town appoints new CAO 

Short-term rental principal residence requirement: helpful or not?

Marnie Cluckie (Photo supplied)

The Town has a new CAO.
Last Wednesday, follow-

ing a closed session of council 
Monday night, the Town an-
nounced Marnie Cluckie has 
been appointed to the job, ef-
fective Dec. 9.

She brings years of expe-
rience working in a variety of 
senior-level roles, at munici-
palities much larger than Ni-
agara-on-the Lake, says Lord 
Mayor Betty Disero, as well 
as having extensive education 
that will serve her well in the 
job of leading the municipality.

A glance at her resume, 
as detailed in the announce-
ment, shows this will be her 
first job as CAO, but as Disero 

The Town is proposing 
changes to the short-term rent-
al bylaw that would require all 
short-term rental properties to 
be principal residences. 

The intent of the changes 
to the bylaw is to address some 
of the issues that have been ex-
perienced by NOTL residents 
who live near short-term rent-
als. However, we believe that the 
principal residence requirement 
is excessive, and would trigger 
adverse consequences, not just 
for short-term rental owners, 
but for the community at large.

  We all agree there are 
problems with the current 
short-term rental bylaw, but a 
complete reversal of the current 
rules, which stipulate that cot-
tage rentals must not be princi-
pal residences, would complete-
ly disrupt this portion of the 
tourist accommodation sector 
in NOTL.  This would have se-
vere financial implications for 
the owners of approximately 
175 currently licensed cottage 
and villa owners. It would also 
reduce the town’s capacity to 
accommodate tourists by about 
1,000 visitors per night, with 
negative impacts for the town’s 
tourism industry overall.

If the proposed principal 
resident requirement were to 
move forward, this could be 
more than 100,000 visitors not 
being able to stay in NOTL on 
a yearly basis. The typical cot-
tage rental visitor stays an aver-
age of three to four nights, and 
visits many of the restaurants, 
the wineries, and the shops on 
Queen Street. They also attend 

points out, her wide-ranging 
experience in many leader-
ship roles, and her work with 
municipalities “far larger than 
NOTL,” such as Halton and 
the Niagara Region, make her 
well-qualified for leading a 
town this size.

She will be leading “very 
competent staff. They’ll make 
a great team,” says Disero, 
referencing interim CAO 
Sheldon Randall, planning 
director Craig Larmour, Fire 
Chief Nick Ruller and Kyle 
Freeborn, director of corpo-
rate services.

“I’m thrilled she’s going to 
be joining us, and thankful 
we’ve had Sheldon leading the 
town until we were able to hire 
her. I’m confident we have a 
good team at the helm now.”

Shaw Festival plays, visit Fort 
George, the NOTL Museum, 
and support all other local 
businesses that we, as residents, 
are also able to benefit from 
and enjoy.

What do you enjoy about 
NOTL? What restaurants, win-
eries, cultural and historical 
attractions would you miss the 
most if they were to disappear?

Without the income brought 
by visitors staying in short-term 
rentals, a lot of businesses and 
attractions would simply not be 
able to continue to operate. 

There seems to be a lot 
of assumptions that a princi-
pal residence requirement for 
short-term rentals could some-
how solve all the problems at-
tributed to the industry, such as 
noise and the alleged “hollow-
ing out’’ of the community.

The majority of short-term 
rentals do follow the current 
bylaws and do not receive 
frequent noise complaints. 
Therefore, the majority that 
are following the rules should 
not be penalized for the few 
that are not. Unlicensed short-
term rentals need to be fined, 
and forced to license or cease 
operation, and the noise bylaw 
needs to be properly enforced. 

There is property in Old 
Town that is a perfect well-
known example. This property 
is a known “party house” and 
also an unlicensed short-term 
rental. The problems caused by 
this type of unlicensed property 
needs to be addressed, but cur-
rently, it appears there is little the 
Town can legally do to stop un-
licensed rentals from operating.

The already proposed 
change to the short-term rent-
al bylaw allowing the Town to 

A news release from the 
Town says “with her education 
and training in business ad-
ministration, leadership and 
organizational development, 
architecture and environmen-
tal science, and her skills in 
financial management, opera-
tional planning and commu-
nity relations, Marnie brings 
extensive knowledge and ex-
perience to the role.”

Cluckie brings more than 
10 years’ experience work-
ing in a variety of senior-level 
roles in workplaces such as 
the Halton Region and Halton 
Community Housing Corpo-
ration, Niagara Region, and 
City of Hamilton. 

She is leaving Halton Re-
gion as director of the strategic 
transformation group. While 

fine any property for advertis-
ing without a license, as well as 
properly enforcing the current 
noise bylaw after hours, would 
be enough to solve the problems 
caused by ‘’party houses’’ like 
this one. Noise complaints aren’t 
exclusive to short-term rentals.

The principal residence re-
quirement for short-term rentals 
is also meant to solve the “hollow-
ing out” of our neighbourhoods. 

Are short-term rentals 
causing a ‘’hollowing out’’ of 
NOTL? Looking at some num-
bers from the 2016 census. 
NOTL had 7964 private dwell-
ings. Of that number, 7089 
were permanent or principal 
residences. So, in 2016, there 
were 875 properties that were 
not someone’s principal resi-
dence. The most recent pub-
lic data from the Town shows 
there are currently 340 licensed 
short-term rentals in all of 
NOTL. Of those, 175 are cot-
tages or villas. This amounts to 
only two per cent of all private 
dwellings operating as licensed, 
unhosted short-term rentals 
(cottages or villas).

The remaining 535 sec-
ondary residences in town (ac-
counting for seven per cent of 
all private dwellings) would be 
vacation homes, but not used 

at the Niagara Region, her title 
was director of construction, 
energy and facilities manage-
ment, says Disero.

“The Town of Niaga-
ra-on-the-Lake is of interest 
to me because it is a town 
that is committed to a high 
quality of community life,” 
says Cluckie. “I’ve seen Ni-
agara-on-the-Lake strive to 
preserve its heritage, agri-
culture and distinct beauty 
while creating vibrant sus-
tainable communities for all. 
It is progressive, creative and 
forward-thinking but also 
grounded in its strong histo-
ry. It continues to build on the 
solid foundation from which 
it was built, maintaining its 
unique local flavour. Yet, it 
also leverages future opportu-

nities and remains dedicated 
to continuous improvement 
and a culture of excellence. 
The balance between protect-

ing community elements, de-
livering balanced growth and 
providing customer service 
excellence is inspiring.”

Penny Coles
The Local

John Foreman 
and Jason Clements

Special to The Local

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

REAL ESTATE     WILLS     BUSINESS

ANDREWS LAW 
PROFESSIONAL 
CORPORATION

Barristers & Solicitors

905.468.0081
info@rjwandrews.ca

as licensed short-term rentals. 
How often do all these prop-
erty owners visit their vacation 
homes? How often do these 
homes sit empty? How many 
are neglected?

Historically, Niagara-on- 
the-Lake has had many resi-
dents who purchased vacation 
homes in town before moving 
here permanently. NOTL is in-
deed a well-known retirement 
community and there are many 
secondary residences where the 
owner’s intent is to be able to call 
NOTL home in the future. In 

order to help with the expenses, 
some have decided to offer their 
property as a licensed short-
term rental while they’re not us-
ing it. This helps cover the costs 
of maintaining the property, and 
ensures that it is not sitting emp-
ty for extended periods.

Enforcing a principal res-
idence requirement isn’t the 
solution, it will only cause 
more problems. The short-
term rental industry would like 
to see this requirement official-
ly removed from the proposed 
changes. We would like to sit at 

the table with the Town to dis-
cuss what the problems are and 
what changes can be made to 
the current short-term bylaw 
for the benefit of the residents, 
the short-term rental owners, 
and the visitors.

John Foreman is president 
of the NOTL B&B Association, 
and Jason Clements, with his 
wife Elsie Mae Clements, is the 
owner of Niagara Holiday Rent-
als. This was written in collab-
oration with Niagara Holiday 
Rentals and the NOTL Bed & 
Breakfast Association.

• Grand Opening Weekend •
NOVEMBER 27-29 

11 AM -6 PM

Pop by the store and ENTER TO WIN a 
$100 store credit & a two pack of hot chocolate bombs 

from one of our lovely local makers!!! 

Shop hundreds of handmade products
LOCATED in Niagara-on-the-Lake at 

111C Garrison Village Dr.   |  289.868.9192 
Shop small this holiday season at Handmade Presence 

and support local makers across Niagara.

Fresh 
Floral on Friday

Pop Up

Coffee Bar
on Saturday
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Not too late to change hydro rate plans
When hydro rates rose 

in November, residents 
and owners of small busi-
nesses were given an op-
tion: to pay time-of-use 
rates, or to choose a new 
tiered system.

About 500 of 8,000 
NOTL customers moved 
to the tiered system, with 
the rest staying with the 
time-of-use (TOU) de-
fault, says NOTL Hydro 
president Tim Curtis.

The rates being offered 
now will stay in effect until 
the next increase from the 
Ontario Energy Board in 
May, based on the cost of 
supplying electricity.

In the meantime, hydro 
customers can look at their 
bills and make a decision 
to switch at any time, if it 
seems to be advantageous, 
says Curtis. If they fill out 
the form to change plans 
any time before the end of 
the month, the new rate 
will begin with their next 
month’s service.

In June, when more 
people were working from 
home, the Province an-
nounced it would move 
away from time-of-use 
and charge a single elec-

tricity rate to help families 
through the COVID-19 
pandemic. It returned to 
TOU Nov. 1.

The “vast majority” of 
NOTL customers have 
stayed with the time-of-
use default and are being 
billed accordingly, Curtis 
says, but that could just 
be because customers ar-
en’t paying attention to the 
choices.

While technically a 
customer could change 
monthly, he says, “most 
likely, whichever rate op-
tion works best for a cus-
tomer one month will work 
best most months, unless 
they have a significant 
change in circumstance.   
We would recommend 
customers review their de-
cisions every six months 
when rates are reset.”

He is cautious not to 
recommend one system 
over the other, empha-
sizing that it depends on 
“how much power we use 
and when we use it.”

The tiered system has a 
fixed rate up to 1,000 kWh 
in winter, with an increased 
cost for use above that.

The NOTL Hydro web-
site has a link to the Ontar-
io Energy Board calculator, 
at oeb.ca, designed to help 

hydro customers decide 
which is best for them.

The OEB website ex-
plains the most suitable 
option depends on per-
sonal usage and lifestyle. 
“Some customers may 
prefer TOU prices – for in-
stance, customers who can 
shift more of their electric-
ity use to times when lower 
off-peak prices apply. Oth-
ers may prefer tiered prices 
because their usage rarely 
exceeds 1,000 kWh in a 
month in winter, or 600 
kWh in a month in sum-
mer.

“There are a few things 
to consider when decid-
ing whether to switch 
price plans. How much 
electricity do you use in a 
month? Can you shift your 
use to lower-priced times 
of the day like evenings 
and weekends? Does the 
amount of electricity you 
use change based on the 
season?”

OEB says there is no 
guarantee switching price 
plans will save money, and 
encourages consumers to 
compare TOU and tiered 
prices using its calculator.

“Nobody will see a big 
savings either way due to 
the nature of the rates, says 
Curtis.  “However, for dif-

ferent customers with dif-
ferent usage patterns, one 
option may be a little better 
than the other.”

Generally, current 
tiered rates favour low-vol-
ume users without a lot of 
peak time usage, he says. 
“To see if you fall into this 
grouping we recommend 
you use the calculator with 
your actual usage.”

On Nov. 1, when hydro 
rates returned to TOU, the 
cost of hydro was pegged 
at 10.5¢/kWh for off-peak, 
which runs from 7 p.m. 
until 7 a.m. and on week-
ends. The price for mid-
peak is 15¢/kWh, from 11 
a.m. until 5 p.m. on week-
days, and 21.7¢/kWh for 
peak, from 7 a.m. until 11 
a.m. and 5 p.m until 7 p.m. 
on weekdays.

The Province also in-
creased the rebate shown 
on monthly bills from 31.8 
per cent to 33.2 per cent, 
effective Nov. 1.

The tiered system for 
residents is 12.6¢/kWh for 
the first 1,000 kWh, and 
rises to 14.6¢/kWh for ev-
ery kWh after that.

For small businesses, 
that price shifts after 750 
kWh.

The OEB makes it clear 
that the season, with win-

ter coming, is a factor to 
consider, as is whether 
customers are still working 
from home.

To move to tiered  
pricing, there is a form 
available on NOTL 

Hydro’s website at 
w w w. n ot l hyd ro. c om / 
customer-service/rates/ 
rpprates/.

It can be emailed, 
dropped off, or mailed to 
the Virgil utility office.

Penny Coles
The Local

Tim Curtis, president of NOTL Hydro. (Photo supplied)
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Black Friday in 2020 still offers red hot deals

Shop our wide selection of TV’s and TV stands on display in our showroom.

This is a busy time of 
year for many, and it has 
been exceptionally busy 
here at Thomas TV.  

Black Friday has be-
come an annual event, 
with shoppers scouting 
the best deals and prod-
ucts for their homes. Not 
an entirely new concept, 
but 2020 has brought its 
challenges.

One large obstacle has 
been inventory. As you 
know, the supply chain and 
overall economy has been 
affected by COVID-19, 
meaning a disruption in a 
factory on the other side 
of the world that supplies 
one part for your TV, puts 
a hold on seeing any of 
those models finish pro-
duction. 

In the spring when 
Ontario faced its first 
shutdown, we would have 
been meeting directly with 
suppliers placing orders 
for the new 2020 models.  
Instead we met via Zoom 
and over email, and we 
watched the product lines 
change rapidly as manu-

facturers came to terms 
with what could actually 
arrive.

Being in the audio vid-
eo industry for over 56 
years, we have never expe-
rienced anything quite like 
this, however, we made the 
best of it and worked dil-
igently at ordering quality 
products that we ourselves 
would use in our own 
homes, at the best prices.  

Black Friday is no ex-
ception. We have a great 
selection of audio/video 
gear in store, ready to go. 

Our showroom has 
seen changes as well, with 
brand new protocols in 
place for keeping our staff 
and customers safe.  Plexi-
glass barriers, new show-
room layouts, paths to 
maintain physical distanc-
ing, wearing masks and 
thorough cleaning proce-
dures between customers.  
A whole new look, howev-
er, it was worth it.  

We thank our custom-
ers for their cooperation. 
Many have expressed their 
appreciation for the extra 
steps we have taken both 
in the store and in their 
home when our installers 

arrive for deliveries and 
installations.

We understand that 
some are more comfort-
able shopping online, and 
you can do that via our 
website at www.thomas 
tv.com and we still offer 
curbside pickup for cus-
tomers that prefer a con-

tactless transaction with a 
smile behind the mask.  

With winter on its way 
and more time spent in-
doors, consider that new 
TV or home theater to 
enhance your favourite 
shows and movies, or a 
two channel stereo system 
that puts the focus on your 

music in a way you’ve only 
experienced at the concert 
itself.

We invite you to shop 
local. Black Friday pricing 
is on, and it is a great time 
to save. Our knowledge-
able staff and trained in-
stallers are focused on cus-
tomer satisfaction. After 

all, home entertainment 
should be fun!  

Visit our showroom 
at 130 Thorold Rd. in 
Welland to experience 
your options that will 
make heading indoors 
even more inviting. Visit 
our website www.thomas 
tv.com or give us a call!

Submitted by 
Thomas TV

TV        HOME THEATER        HIFI AUDIO        HDTV ANTENNA

 SHOP OUR WEBSITE OR 
VISIT OUR SHOWROOM

130 Thorold Rd., Welland, ON
905 788 3221  |  www.thomastv.com

Monday - Wednesday 10 - 5
Thursday - Friday 10 - 7

Saturday - 10 - 5, Sunday Closed

BLACK FRIDAY SAVINGS NOW
A BIG SCREEN WITH VIVID COLOUR

X800H

75” REG $1999  
BLACK FRIDAY PRICE

$$13991399

• 75” 4K Ultra HD HDR Smart TV
• A wider more precise range  
 of colour 
•	Motionflow	XR	for	smooth,	fast	 
 action scenes
•	A	Netflix	recommended	TV

SAVE$600

MANY MORE SIZES AND MODELS IN STOCK 

ADVANCE YOUR ENTERTAINMENT!

REG $649  
BLACK FRIDAY PRICE

$$579579

This	AV	receiver	will	completely	
transform	how	you	listen	and	
watch	at	home,	plus	plenty	of	
features for streaming and  
multi-room audio options

BRAND  

NEW 
MODEL 

JUST 
ARRIVED

SOUNDBARS STARTING AT $119

A GREAT BUY!

TU8000

43” REG $549  
BLACK FRIDAY PRICE

$$448448

•	4K	Crystal	Processor
• Slim design
• Ambient mode

RXV4A

DESKTOP CLEAR  
AUDIO SYSTEM

REG $499  
BLACK FRIDAY PRICE

$$199199
SAVE 
UP TO 5050%% 
ON HEADPHONES

SAVE$300
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The finish line is in sight
We’re 10 months into this 

pandemic, and it feels a little 
like we’re back to where we 
started.

We’ve had this lovely lit-
tle taste of freedom, a chance 
to socialize with our friends, 
safely, hug family members we 
hadn’t seen for a while, and now, 
we’re fatigued, torn between not 
wanting to give up that free-
dom, and knowing we should.

We hear about our health 
care workers and their exhaus-
tion, not surprisingly, and our 
hearts break for them that they 
have so little time to rest.

We sense the struggle and 
hear the tension in the voices 
of our decision-makers as they 
try to balance keeping us safe 
from this coronavirus, with 
not being overly limiting in 
what we can do. And no mat-
ter how hard they try, they fear 
they’re never going to get it 
quite right. 

Instead of criticizing, let’s 
give them this: thank you for 
trying to save our lives.

We understand the fear 
and frustrations of business 
owners, who, facing new 
and renewed restrictions, are 
finding this even more dif-
ficult second time ’round. 
They’ve already done it once, 
been through the devastation 

of closing, always hoping it’s 
only temporary. Some have 
lost businesses for good, many 
more have come close, and are 
hanging on by a very tenuous 
and terrifying thread.

But so much worse are the 
families who are mourning 
their loved ones lost to this 
dreadful disease, most of them 
not even having the chance for 
one last kiss, or a final goodbye.

We’re being told now we 
have to step up. The numbers 
are scary, going up and up and 
up across the province and the 
country. More people are get-
ting sick. More people will die.

Our prime minister has 
told us it’s not going to be a 
normal holiday season. No 
surprise that — nothing about 
this year has been normal.

It’s especially hard on young 
people, who know they’re un-
likely to get sick, but are being 
asked to pay a steep price to 
keep those around them safe.

It’s hard for old people too, 
who want to see their grand-
children grow up, who want 
them to know their grandpar-
ents, who want to make sure 
their grandchildren know how 
much they are loved. Some of 
us have grandchildren yet to be 
born. We want to meet them, 
hold them. We want them to 

know their grandparents, feel 
the strength of that love.

We all, whatever our age, 
have something in our lives 
that makes sacrificing now 
worthwhile, to have that fu-
ture, for ourselves and all 
around us.

This virus we are fighting 
is so very close to being beat-
en, with a vaccine tantalizing 
close.

While we wait, we will do 
what we need to do. This is 
not a community to preach 
to. This is a community that is 
playing by the rules.

We just have to hang in there, 
play safe for a little while longer, 
maybe look out for those with 
nobody to look out for them, 
help those in need of support, 
frequent our local businesses, 
safely, and wrap our arms (figu-
ratively of course) around those 
who are struggling.

We need to cheer for our 
kids, the young people who 
feel they are missing out on 
huge, important chunks of 
their lives, and try to help 
them understand it will end, 
and they will look back on this 
as a hiccup in time.

We’ve got this. We can do it.

Penny Coles
The Local

From John Street to Char-
lotte Street (of the Upper Can-
ada Heritage Trail) the new 
limestone screening and grav-
el surface has already shown 
the signs of wear from the 
heavy rains.

The tiny gravel is like a sur-
face of micro-beads under the 
covering of the fallen leaves 
and seed pods, with weeds 
creeping at the sides heading 
onto the surface. You cer-
tainly have to keep an eye on 
your steps forward. From the 
aesthetic point of view, truth-
fully, it looks like an unkempt 
sidewalk. Are there volunteers 
to cut the weeds and grasses 
alongside the gravel and per-
haps pick up sticks, and other 
debris on the surface? Does 
this new, man-made surface 
on the Town-owned property, 
bring with it a legal responsi-
bility for safety?

The Heritage Trail from 
Charlotte Street to East and 
West Line, certainly before the 
destruction of many trees and 
much of the brush, did offer 
many benefits. The ground 
was firm to walk on, and still 
is at the moment, a natural 
surface welcoming the leaves, 
the peaceful woods was a con-
solation to the mind and soul. 
You could stop a while and 
enjoy the fauna. You could 
meet a friend and enjoy some 

time together.  Bikes had no 
problem going through, as 
evidenced by the many wine 
tours. Certainly with true 
thought, research and imagi-
nation, some significant town 
maintenance could be per-
formed in the wooded area 
without limestone screenings 
and gravel. 

As we travel from the 
wooded area to East and West 
Line, the ground is very firm 
and very, very well drained 
both naturally and man-
made.  Easy to walk and easy 
to bike. And in the section 
from East and West Line to 
Charlotte Street, the grasses 
were regularly mowed using 
riding mowers by two willing 
volunteers, from spring to fall. 
Adding a third surface will not 
be conducive to using power 
equipment.

Speaking of safety again, 
once the bikers and walkers 
arrive at East and West Line, 
the choice is to go on the rut-
filled third section of the trail 
along Concession 1, or travel 
on the actual road going along 
the concession or going on 
East and West Line to the river. 
One letter (Heritage Trail offers 
community and health bene-
fits, Nov. 19), suggests “provid-
ing a legacy” is the purpose of 
this project. If that is true, why 
is there such a hesitancy by the 

 Heritage Trail’s remaining  
natural surface offers benefits

LETTERSLETTERS
Dear Lord Mayor Disero 

and NOTL Council,
My very practical wife Pa-

mela, made some very practical 
suggestions the other day, which 
I believe deserve consideration:

1) Wouldn’t the best place 
for a new daycare centre be the 
site of the former Parliament 
Oak School?

2) Wouldn’t the best place 
for the new Niagara North 

Some practical solutions
Family Health Care Centre be 
the site of the former NOTL 
hospital? 

Will Wilson
NOTL

town staff to begin the work 
along Concession 1 in order to 
dedicate all the funds and effort 
to a direct route from East and 
West Line to John Street in the 
Old Town?

A letter of Nov. 19 regard-
ing the Chamber of Com-
merce’s push for more tourism 
in the middle of a pandemic, 
welcoming the owners of the 
90,000 unique Bell devices 
that entered NOTL in 30 days, 
and also the letter of Oct. 29, 
(Group supports parking mo-
tion, Residents for Sustainable 
Tourism) seem to identify a 
purpose for a new aggregate 
surface from East and West 
Line to John Street. It recom-
mends construction of pri-
vately-owned paid parking 
lots within walking distance 
of Old Town as an encourage-
ment to unsustainable visitors 
to leave their cars further from 
the Old Town. What this says 
to me: the  unsustainable visi-
tors, perhaps the return of the 
90,000, are most welcome, and 
the taxpayers can volunteer 
their time and effort to pick up 
after them, and look at their 
many cars across the street in 
the new parking lot.

Hmm, isn’t that the same 
Joni Mitchell song that says 
“and put up a parking lot?” 

Anna Marie O’Brien
NOTL

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

The trusted voice of our community
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Donald Combe 
Special to The Local

Someone Has to Die (Net-
flix, 2020) is a Spanish-Mexican 
mini series created by the same 
director who created The House 
of Flowers. This new film is set 

in 1950 in Franco’s Spain, a re-
pressive time where appearanc-
es and family ties play key roles.  
It is a brutally honest look at a 
family dynamic filled with pas-
sion, horror and great sadness.  
I found it considerably interest-
ing, but dark.

Donald Combe is a retired 
English teacher who loves to go to 
movies. Until he resumes going to 
theatres, he has graciously agreed 
to share his opinions, through 
“short and sweet” exclusives, of 
Netflix series and movies for The 
Local.

View from the couch

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. And please stick to the issue at hand, rather than 
attacking those involved. The deadline is Monday at noon.

LETTERSLETTERS
The Friends of Ryerson 

Park, a very large group of 
NOTL residents which has 
identified the issues and reme-
dies to the extensive problems 
in the area around Ryerson Park 
(during tourist season), and the 
Chautauqua Residents Associa-
tion, which has represented the 
interests of residents in Chau-
tauqua since 1952, have agreed 
that the Friends will lead the ad-
vocacy on all aspects of the Ry-

erson Park issues to the Town of 
Niagara-on-the-Lake, with the 
full support of the CRA.

This makes great sense, be-
cause the park issues and con-
sequently participation in the 
Friends extends beyond strictly 
the Chautauqua area.

In turn the Friends will sup-
port the work of the CRA  on 
other community issues where 
appropriate.

John Gleddie, president 

Two groups will support each other
of the CRA and John Scott, 
spokesperson for the Friends, 
informed the Lord Mayor 
and acting CAO on Mon-
day of the new arrangement, 
which serves to underscore 
the solidarity of this storied 
community towards essential 
solutions to the critical issues 
confronting the vicinity of Ry-
erson Park.

John Scott
Chautauqua
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LETTERSLETTERS

Mr. Benny Marotta de-
serves recognition for the pos-
itive contributions he has made 
to our town, for example the   
Two Sisters Winery, building 
affordable housing, contrib-
uting to the Marotta Family 
Innovation Complex and edu-
cating the town on the value of  
responsible planning so that it 
continues to be a beautiful and 
historic place for people to  live 
and visit. 

Our sympathy to Two Sis-
ters Resorts  and you on your 
difficult decision to sell the 
Randwood Estate.

The Randwood Estate, 
which is close to residential  ar-
eas, was approved for the con-
struction of a hotel when it was 
bought. When you upsized the 
plans to a grand destination ho-
tel it conflicted with what had 

been approved and was judged 
not suitable for the location. Un-
fortunately this created conflict.

Accusing our good town of 
acting in bad faith is not a way to 
build bridges. The  claim of $50 
million of benefits to the town is 
your opinion. The hotel, if built, 
would have only contributed to 
the town a fraction of the prop-
erty taxes it would   pay (most 
goes to the Region)   and em-
ployed mostly people from out of 
town. If the hotel had been built 
as approved years ago the town 
would have saved legal expenses 
and would be receiving higher 
property taxes than it does now 
and people would have enjoyed 
years of employment. 

We wish you success in 
your goal of doubling your 
money on the sale of the Rand-
wood Estate. Perhaps you can 

Time to build bridges in town
use that windfall to build a 
grand destination hotel close 
to Niagara-on-the-Lake. There 
is a famous American celebri-
ty-hotel owner-politician who 
has built golf hotel resorts out-
side of cities and named them 
for cities they are not in.

We agree with you that 
running paid advertisements 
is a wonderful way to support 
our three local papers that pro-
vide excellent journalism to 
the residents and town council 
members. We are not members 
of SORE (Save Our Randwood 
Estate), but like you and SORE, 
we all share the desire to have a 
beautiful, welcoming town that 
we all want to live in.

Bruce Gitelman
Residents for  

Sustainable Tourism 

 Lost in nature; it can be fun, or terrifying

I’ve always had a good 
sense of direction. I would like 
to believe my friends, family, 
and hiking clients would fully 
trust me on such a statement. 
I’ve travelled Niagara’s meek 
but empowering forests, plus 
the regional roads,  and be-
tween hiking, hockey, and fam-
ily across the peninsula, I’ve got 
an unshakeable sense for where 
places lie in proportion to one 
another.  

If I got you lost, I promise, 
it would at least be some defini-
tion of fun.

Another resume skill, which 
has yet to make it on paper or 
be quantified in any way, is my 
“tree memory.” I can remember 
how the tree with the dark bark 
was overarching the little beech 
saplings near the edge of the 
escarpment. In that spot. I’ll re-
member a buttonbush growing 
in the depths of Wainfleet Bog, 
somewhere over a kilometre off 
trail. In that spot.

I have revisited particular 
provincial and national parks 
with many years in between, 
only to find myself excitedly 
remembering a certain tree, 
wetland feature, or stump in 
the area. These mental markers 
have become important nav-
igational tools over the years, 
especially when off-trail, and at 
risk of getting lost.

Hey, it’s 2020, and we’re all 
a little lost right now! Here are 
a couple stories where the feel-
ing of uncertain geographical 
whereabouts became an ac-
complishment of beating that 
lost feeling. 

When I through-hiked the 
entirety of the Bruce Trail in 
2014, I didn’t get truly lost, per 
se, but one time, I got spun into 
a giant circle that nearly chewed 
away half a day of hiking. I still 
don’t know how it happened to 
this day.

I was two weeks or so into 
my expedition, working my 
way down from Tobermory to 
Niagara. Around Collingwood, 
something peculiar happened. 
I remember, hours later, re-
turning to the same spot on the 

the hiking trail, and just stand-
ing there and thinking, I was 
here this morning.

It dumbfounded me, and 
still does. Many locals know 
that following the white rect-
angular blazes of the Bruce is a 
surefire and simple way to hike 
this beautiful path. Somehow, 
I must have walked an entire 
loop of sorts, only to return to 
my relative ground zero. All I 
could do was laugh at myself in 
disbelief. 

That might not be a scary 
type of lost, but it was certainly 
bizarre. That’s what getting lost 
truly feels like — you’ve been 
tricked by your own senses and 
Mother Nature’s works, like 
you’ve been pranked by some 
unholy force. It can leave you 
feeling very vulnerable, very 
quickly. 

Now, what about being lost 
in the Amazon jungle, with 
nightfall and no cellphone re-
ception?

I was filming Hidden Cor-
ners: East Andes Ecuador, in 
2016. My best friend and cam-
eraman, Dave Tebbutt, was 
along for some critical adven-
tures while providing his re-
spected camera expertise to the 
episode.

Our guide was memora-
ble. A young native man in his 
early 20s, he was built like a 
well-fed bull. Round in the face 
and belly, he was strong and 
durable and built for the jungle. 
He confidently took us out on 
foot into the rainforest, until his 
confidence in one very import-
ant thing suddenly subsided — 
where the heck we were.

With the sun getting lower, 
and the jungle getting exponen-
tially darker, this is when “El 
Capitan,” as he preferred to be 
called, told Dave and I we were 
lost. More importantly, our 
guide was lost. It’s one of those 
classic moments where you find 
yourself years later saying, “do 
you remember where you were, 
or what you were doing when 
you learned about . . . the fact 
that you are lost?”

I remember standing in 
rubber boots, watching the 
crystal clear tiny stream run 
over the tops of my toes. The 
water quietly twinkled its last 
reflections for the day. The lit-
tle creek was gentle, but the 
jungle was getting louder. The 
lush vegetation around the 

small tributary was brushing 
up against our belt line. We felt 
closed-in by the lack of light 
and indifferent vegetation.

I took a deep breath and real-
ized that this was going to be an 
excellent story within the story. 
Dave didn’t look so comforted at 
first, but I have to give it to him, 
because most people would 
have caved and panicked. Dave 
kept it together like a champi-
on. Perhaps, others would have 
been mad at El Capitan, or start-
ed throwing their arms in the air 
like in the movies. 

We embraced the wildness 
of saying we were lost in the 
Amazon. At the end of the day, 
it was calm, trust, and some 
“tree memory” that got us out 
of there. Albeit, it was late and 
pitch black once we returned 
back to the wooden shacks 
for dinner, where El Capitan 
cooked us a scrumptious meal 
of mysterious meat and some 
veggies.  

If you’re ever lost in Niag-
ara or the Amazon, or a large 
city, just remember that you 
owe it to yourself to take a deep 
breath. When our species takes 
the time to physically breathe 
in deeper and exhale slower, we 
bring precious oxygen to our 
brain and slow down time for a 
moment. It produces moments 
of clarity that are critical for 
resolution, which may not be 
found if we’re in state of height-
ened panic or confusion. 

On that note, I end with a 
few quick but foolhardy tips for 
those who may find themselves 
lost in Niagara Region.

For one, the Niagara Es-
carpment generally runs a con-
sistent east-west direction (ex-
cept in Short Hills Provincial 
Park, where the escarpment is 
a post-glacial mess). There is 
always human development 
below the escarpment, as well 
as immediately above it. 

Speaking of human devel-
opment, you are truly never far 
from any named road in Niaga-
ra. Even in the depths of Wain-
fleet Bog or the Niagara Gorge, 
you are never far from a road. 
We no longer have true wilder-
ness areas here in Niagara.

The vast majority of said 
roads run in a north-south or 
east-west direction, making 
much of the Niagara Region a 
gridlock layout on a map, com-
posed of reliable right angles in 

nearly all municipalities.
The Niagara River, Lake 

Erie, and Lake Ontario box in 
the Niagara Region to make it 
a true peninsula. On satellite 
image, you can see Niagara is 
generally a rectangle with water 
on three sides. The river runs 
north to south, and the two 
Great Lakes have coasts going 
from east to west.  

Before you set out to hike 

in a more profound patch of 
forest, it’s always a decent idea 
to look at the maps before-
hand and know what you’re up 
against. If you can, download a 
map from somewhere online, 
or, take a photo of the maps at 
the trailhead before you enter 
the parks. If you hike in the 
evening, it’s never a bad idea 
to have a flashlight or charged 
phone at the ready.

Being lost can be some-
thing goofy and trivial, but it 
can turn to true terror if left in a 
stressful, unprepared mindset. 

Here’s a final quote from a 
shaman I hiked with in Ecua-
dor’s jungle. “In the forest, all 
the trees look different to me. 
In the city, the grey buildings, 
they’re all the same. That’s why 
I get lost in the city, but not in 
the forest.”

Whether you find yourself lost in the Amazon (pictured here) or Niagara’s woodlots, Owen 
Bjorgan’s advice is to keep a cool and level head. (Owen Bjorgan)

Owen Bjorgan
Special to The Local

The opinions expressed in submitted commentary, and letters to the editor, 
are those of the contributors and not necessarily those of The NOTL Local.
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Community Wellness Committee welcomes on-demand transit

Smoke alarms expire — replacing them saves lives
The Community Wellness 

Committee, a committee of Ni-

agara-on-the-Lake town coun-

cil, wholeheartedly supports 

the implementation of the 

On-Demand Transit Pilot Pro-

gram in NOTL, as announced 

Within the first eight 

months of 2020, the Niaga-

ra-on-the-Lake Fire and Emer-

gency Services (NOTLFES)

attended 50 NOTL homes in re-

sponse to homeowners report-

ing a smoke or carbon monox-

ide alarm activation.

In over 85 per cent of these 

responses, the NOTLFES dis-

covered the main cause for the 

response to be alarms chirping 

from dead batteries or expired 

alarms. Yes, you read that cor-

rectly. Smoke alarms expire. Of 

these calls, almost all of them are 

within homes roughly 10 years 

old. For most manufacturers, 

the expiry date is 10 years from 

manufacture date. No matter 

how many times fire depart-

ments across the province con-

tinually push the message that 

smoke alarms expire, there are 

always members of the public 

who say they did not know. Most 

people know that electronic de-

vices don’t last forever. Retailers 

will tell you that you’re lucky if 

you get 10 years out of a new-

er kitchen appliance. It is likely 

you’re not still using the same 

cellphone from 10 years ago. So 

why is it that most people don’t 

consider that their smoke alarms 

will require replacement? They 

are, after all, an electronic device 

with the sole purpose to help 

save your and your loved ones’ 

lives in the event of a fire.

The first electric forms of 

by the Town on Sept. 3.

This new system will pro-

vide a necessary service to 

many NOTL residents, allow-

ing for greater flexibility in 

transportation and mobility 

options by permitting resi-

dents to select from pre-de-

fined pickup and destination 

locations throughout the 

town. The development of 

this program was one of the 

Community Wellness Com-

mittee’s recommendations 

included in a report approved 

by council in January, 2020. 

fire detecting devices were pat-

ented in 1890. As technology 

advanced through the decades, 

so did the design and construc-

tion of the fire detection devic-

es. In the early 1900s, detectors 

were primarily used within 

commercial and industrial fa-

cilities, mainly due to their cost. 

Variations of the residential de-

tection devices that we know 

today were not developed un-

til the mid-1950s. Roughly 10 

years later, in the mid-1960s, the 

first low-cost, battery-operated, 

replaceable detectors were de-

veloped. It was around this time 

also that studies began to show 

that smoke detecting devices re-

sponded faster than heat or fire 

detectors. In 1975, the Ontario 

Building Code was introduced 

which required all new Ontario 

homes to have smoke alarms 

outside sleeping areas. In 1999, 

an American based Nation-

al Fire Protection Association 

(NFPA) standard began requir-

ing the replacement of all smoke 

alarms 10 years after they were 

manufactured. This require-

ment became adopted through-

out North America in the years 

that followed. Lastly, 2006 saw 

the Ontario Fire Code mandate 

that smoke alarms be placed on 

all levels, and outside of bed-

rooms, in every Ontario home. 

The Ontario Building Code also 

followed suit shortly after, ulti-

mately taking it one step further, 

requiring new homes to have 

smoke alarms within all bed-

rooms, outside bedrooms, on 

every level of a home, and that 

they become hardwired.

The Ontario Building Code 

has made incredible strides 

ensuring smoke alarms are in-

The committee under-

stands that, given the part-

nership with the Niagara 

Region and important imple-

mentation, operational and 

financial considerations, this 

service will not begin oper-

ating until November, 2020, 

pending regional council’s 

amendment of their contract 

with the service provider, and 

that initially, it will only serve 

the residents of Old Town, 

Virgil and Glendale corridor. 

We eagerly anticipate the ex-

pansion of this service to St. 

stalled in every new home. The 

Ontario Fire Code has also done 

a great job ensuring all old-

er homes have smoke alarms. 

These safety measures, however, 

are only good if smoke alarms 

are then tested, maintained, and 

replaced as required. NOTL 

has seen substantial growth 

over the last 10 years, growing 

in population by approximately 

3,000 people with approximately 

1,800 new dwelling units built. 

All of these homes would have 

required smoke alarms to be 

installed prior to the occupants 

moving in, however this has 

now created a scenario where 

the Town is experiencing a wave 

of smoke alarms approaching 

expiry. With homeowners not 

replacing these alarms prior to 

expiry, our residents are not only 

putting their lives at risk, but 

every person that enters their 

home.
With over 85 per cent of 

residential alarm responses be-

ing caused by expired alarms or 

dead batteries, NOTLFES is dis-

covering a significant portion of 

our community is at risk. Every 

homeowner learns how to oper-

ate their thermostat, furnace and 

air conditioner. Every home-

owner also learns how to oper-

ate their TV, computer, stove and 

washing machine. So why do so 

many homeowners have no idea 

how their smoke alarms func-

tion? When it expires? What the 

different beeps or chirps mean? 

One of the most important 

parts of being a homeowner is 

becoming familiar with the de-

vice you install on your ceiling 

that can help save your life in the 

event of a fire.
The NOTLFES Community 

Davids, Queenston and the 

rural areas, and to inter-mu-

nicipal transit options as early 

as possible in 2021. 

As with any other munic-

ipally-provided program or 

service that is used by the pub-

lic, it is important for as many 

residents as possible to use it 

in order for it to be sustainable 

over the long-term. As the old 

saying goes, “use it or lose it.” 

For the new on-demand tran-

sit program to remain in town 

and be a valuable service, it 

will be particularly important 

Risk Reduction Division would 

like to remind everyone to:

• confirm your alarms are not 

expired and are operational

• change your batteries at least 

annually

• most hardwired alarms still 

have battery backups that 

need to be checked so they 

can continue to protect you 

during a power outage

• test your alarms monthly

• ensure your alarms are not 

dirty so they function properly

• understand the beeps or 

chirps by reading the user 

manual or back of the device

The NOTLFES Commu-

nity Risk Reduction Division 

for residents to take advantage 

of it as soon as it is implement-

ed. 
It is also important for 

residents to know that there 

are alternative transportation 

solutions, such as: 

• Niagara Specialized Tran-

sit for eligible residents 

who may have a disability 

(for more information, 

visit the Niagara Region 

website at https://www.

niagararegion.ca/transit/

nst/default.aspx 

• Community Transport 

also encourages every citizen 

to check on your family and 

friends’ alarms, especially if you 

may have vulnerable members 

that may have difficulty check-

ing them.
Oct. 4 to 10 is Fire Preven-

tion Week across North Ameri-

ca. During this week NOTLFES  

will be providing messaging 

through different media plat-

forms, ensuring your alarms are 

up-to-date and in good working 

order. For more information 

regarding fire safety, please do 

not hesitate to contact the NOT-

LFES Community Risk Reduc-

tion Division.

Jay Plato

Group https://ctgcanada.

ca/ 
• Individual taxi and Uber 

services 
The Community Well-

ness Committee supports 

town council and staff in 

their implementation of as 

many of our recommenda-

tions as possible, as outlined 

in our Report of Recommen-

dations, approved by council 

in January. For more infor-

mation about our report, 

please visit notl.org/content/ 

council-business.

Deputy Fire Chief –  

Community Risk Reduction

The NOTLFES is happy to 

announce a new partnership with 

The NOTL Local. The NOTLFES 

will be writing a regular column 

with The Local related to all 

things fire. Expect to see articles 

related to fire safety, training, fire 

department initiatives or devel-

opments within the department. 

The NOTLFES understands our 

community, and recognize one of 

the best ways to ensure we reach 

every member of the community 

is through using all media plat-

forms available. Thank you for 

reading, and looking forward to 

the articles that we produce.

The opinions expressed in submitted commentary, and letters to the editor, 

are those of the contributors and not necessarily those of The NOTL Local.

LETTERSLETTERS

I’m writing to you to express 

my utter dismay at the way the 

town council is dealing with the 

protesters.
Because of their lack of con-

crete action with AWFAN (At War 

For Animals Niagara) they have 

created a three-ring circus at the 

corner of King and Queen Streets.

For a second Saturday in a 

row, I have had to listen to the 

Sully Group (child abuse survi-

vors) telling me, and anyone else 

within a two-block radius of the 

Prince of Wales, that they were 

going nowhere.  On top of all the  

shouting, they have some type of 

attachment to their megaphone 

that wails like a police siren which 

they added to the mix.

My neighbours and I put 

up with that racket for over two 

hours.  While I support their cause 

100 per cent, and I understand 

their right to protest, to quote a 

friend of mine, “the point is lost 

when the group becomes a nui-

sance.”
Where is our right to enjoy 

our property, for which we have 

paid several thousands of dollars 

in taxes?  I’m pretty sure  that very 

few, if any, of the protesters (both 

Sully Group and AWFAN) live 

and pay taxes in Niagara.  Why 

do their rights override mine?  

To put a business spin on the 

problem, how does this improve 

a tourist’s experience? 

I think it is safe to say that 

moving the Sentineal carriages to 

Byron Street has been an abysmal 

failure. It has just opened up the 

corner of King and Queen Streets 

to another group of protesters. 

Pretty soon Niagara-on-the Lake 

won’t be the prettiest town, it will 

be protester central.

New group of protesters a noisy bunch
My proposed solutions: one, 

at the very least, ban the use of 

megaphones. And two, have a 

designated protest area, for all 

protesters. I would suggest the 

corner of Queens Parade/Picton 

and Wellington, on the old hospi-

tal property. Since the protesters 

typically show up on a Saturday 

and/or a Sunday afternoon, the 

school and the medical facilities 

should not be affected. The prop-

erty is owned by the Town so they 

can set the rules of engagement. 

Plus, it is on one of the main 

roads into town, and under nor-

mal circumstances, all the people 

walking back to their buses and 

all the Shaw patrons will give the 

protesters the audience they seem 

to crave so much.  

Alison Hepburn
NOTL

Cindy Grant
Special to The Local

Jay Plato
Special to The Local
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Students look to nature for playground entertainment

Region, mayors agree to join Coalition of Inclusive Municipalities

 Here’s a wild one for you.As an outdoor guide for the 
District School Board of Niag-
ara, I was deployed out of the 
woods, and into a Niagara Falls 
elementary school to assist with 
the pandemic reopening. I could write scores of arti-

cles about what I did, saw, and 
experienced during these past 
two weeks. I was on the front-
line of the very situation that 
we’ve all been talking and hear-
ing about. I promised myself 
I would be there for the kids 
and teachers in the best capaci-
ty I could, during a transitional 
time.

Although I was no longer 
socializing with oaks and ma-
ples, I felt welcomed and com-
fortable within an instant at this 
school. The staff and students 
made the building feel like 
home, with a seamless transi-
tion. I feel both spiritually and 
professionally fulfilled by these 
two weeks.

It seems my hours logged in 
the woods have stuck to me, and 
the woods follow me from time 
to time. I was curious to see how 
I could make the most of nature 

On Friday, Sept. 18, I was 
honoured to be a speaker at 
the signing ceremony where 
the Region and all 12 munic-
ipalities joined the Canadian 
Coalition of Inclusive Munic-
ipalities.

Dr. Liette Vasseur applaud-
ed the move. “As president of 
the Canadian Commission for 
UNESCO, I am thrilled that 
the Niagara Region has joined 
this network, which includes 
cities, regional governments, 
and smaller communities 
across the country,” said Vas-
seur. “Sadly, racism continues 
to plague communities across 
Canada. By joining our coa-

within an urban schoolyard, 
and hopefully leave a lasting im-
pression on some kids during 
the two weeks I had there.While I was spray paint-

ing the lines that separate the 
cohorts of students out in the 
soccer field for recess, I noticed 
some divots in the ground. 
Some of the younger kids had 
taken to digging into the grass. 
There are no trees, sports toys, 
or games of tag going on. So, to 
the soil they go.The little kids call me over 

to the chunk of soil and grass 
they’ve carved up. They pull it 
over. A few worms and a beetle 
larvae (grub) lie exposed on the 
dirt. Their curiosity is ramped 
up for such a simple but creative 
discovery. It made me happy to 
see this moment unfold.While they gaze upon the 

closed playground and gym just 
yards away from where they 
play, the kids get inventive with 
their environment. It’s probably 
been a long time since kids dug 
up bugs in the soccer field and 
found it fascinating. “Mr. B, why does this worm 

have . . . legs?” asks an excited 
student.

“It’s not a worm. It has those 
little legs and mouth parts be-
cause it’s actually a baby beetle, 
basically.”

A couple shrieks, a couple 
oohs and aws, and they learned 
something new.As I wear a mask and walk 

lition, Niagara Region and its 
communities are committing 
to join others in fighting rac-
ism and discrimination in all 
its forms. Living in Niagara, I 
am looking forward to seeing 
the accomplishments that the 
municipalities can make.”With this signing, there are 

now 83 municipalities across 
Canada who have joined the 
coalition.  

Jim Bradley, regional chair, 
said, “Those of us who hold 
elected positions must strive 
to hold ourselves to a higher 
standard, not only recognizing 
privilege, but also strengthen-
ing our resolve to learn, listen 
and take action to build an 
inclusive and welcoming Ni-
agara. This declaration is our 
shared commitment to work 
toward policies that eradicate 
racism and discrimination, 
and promote human rights 
and diversity.”Lord Mayor Betty Disero 

back toward the building for in-
door duties, and I see some kids 
looking at these “super giant 
mosquitoes” on the side of the 
school portables. We’ve all seen 
them without knowing what 
they are. They show up in show-
ers, corners of the barn, and on 
the cottage dock. These are to-
tally harmless crane flies.  I tell the kids, “these flies 

aren’t even related to mosqui-
toes. They just look like huge 
mosquitoes, but they’re not, 
and they can’t even hurt peo-
ple. Look at how tall and skinny 
they are, like a crane. Mosqui-
toes can’t even get this big, ever!” If you Google crane fly, 

you’ll be surprised how many 
times you’ve seen this harmless 
“super giant mosquito” in your 
own house.

I go outside to my van in the 
parking lot, remove the mask 
and sip some coffee on my 
break. The radio tells me how 
many COVID cases were re-
ported in Ontario today, but my 
heart tells me to focus on what 
matters, the next generation. 
Heading back indoors once 
again, I see a giant praying man-
tis on the wall of the school. It’s 
just out of reach. I could catch it 
and do the ultimate show-and-
tell for these kids. I kind of have 
to.

Imagine me, masked up and 
leaping up and down the wall 
like a cat chasing a fly. Looks 
like Spiderman gone wrong. I 

told The Local that signing the 
declaration is, to her, “signifi-
cant on all levels. It is how we 
all should be living our lives, 
with tolerance, understanding 
and compassion.”To that end, the municipal-

ity has an inclusivity commit-
tee, with members working 
on a review of town policies. 
When completed, Disero said, 
the committee will be making 
recommendations to town 
council, a positive next step.Among the other speak-

ers at the regional signing was 
Rashmi Biswas, a member of 
the Gender Equity Task Force 
of Niagara. “We cannot talk 
about inequity without exam-
ining intersectionality. Not all 
women are mothers, married, 
heterosexual, or white,” she 
said. “The pandemic has high-
lighted the social and econom-
ic inequities facing women in 
general, and women of colour 
in particular. Joining the coa-

gently swept the five-inch insect 
off the wall, and from there, the 
praying mantis walked around 
on my hands and coffee cup 
while I showed it to all the kids 
at recess. 

I must have showed 100 
people, the praying mantis 
seemingly understanding its 
universal truth that it can be 
part of an important education-
al moment. A few kids hover around 

when I visit their cohort. The 
praying mantis leaps off of my 
hands and then flies. Did you 
know they can fly? It’s rarely wit-
nessed, but they are more than 
capable. 

The visually terrifying crea-
ture then landed on the face of a 
Grade 2 kid. He goes cross-eyed 
and bug-eyed at once — the 
look of surprise and unsureness 
equally as pronounced. Within 
one second, he tried to swipe it 
but chickened out. I reached out 
and grabbed it in an instant. The 
boy then proceeded to run a few 
laps within his area, laughing 
and shrieking about the wild-
ness of that experience.Phew! He handled it like a 

champion.
I later saw the same kid 

talking to his vice-principal 
about the experience with that 
classic story-telling grin. I’ll never forget the visual 

of walking up the invisible hall-
ways in the soccer field. I had 
helped spray paint these fields, 

lition demonstrates that Ni-
agara Region recognizes the 
importance of inclusivity and 
is committed to addressing 
equity for the whole commu-
nity.”

Riley Zimak, director of 
the Fort Erie Native Friend-
ship Centre, also spoke at the 
event. “On behalf of the Fort 
Erie Native Friendship Centre, 
we are very happy to see this 
day occur, where the ancestors 
of those who helped form this 
country, work with this com-
munity and continue to be the 
inclusive community we all 
love,” said Zimak.Although this is a fantastic 

step forward, and it’s great to 
see every single mayor repre-
sented, I focused my remarks 
more on what we must do next 
than simply signing a piece of 
paper.

This is not just a black/
white issue. It must be seen as 
more than that, as discrimina-

kids on my left and right leaning 
in to see the praying mantis with 
maximum interest, their toes up 
against the white lines. As I walk between the rect-

angular cohorts, I notice a pecu-
liar phenomenon. Only two of 
them have access to a tree. It was a remarkable obser-

vation to see how much physi-
cal activity and curiosities cen-
tred around the one tree. It’s a 
little tree, too. Kids would meet 
there and chat. They’d hang off 
the one or two little branches, 
fan the leaves, and make leaf or 
grass “hats.” Let’s remember, the 
closed playground and gym are 

tion comes in all shapes, sizes, 
ethnicities, ages, genders and 
sexual orientations.We often speak about how 

we need to stop discrimination 
of all kinds, but we seem to 
only be pointing to incidents 
between groups. There is also 
discrimination within groups 
that we need to address before 
we can solve this problem.Ninety-eight per cent of 

all of humanity is made up of 
good, caring individuals who 
simply want to get along as 
they make their way through 
this journey called life. But, 
there is a small minority that 
creates problems for the rest 
of us, yes, the two per cent.  
These individuals are present 
in all groups in our society.There are LGBTQ people 

who discriminate within our 
community. There are blacks 
who discriminate against 
blacks. There are religions who 
discriminate against other re-

just yards away, out of reach, but 
not really. 

     My takeaway from this 
experience is that kids are truly 
meant to be with nature.     When they aren’t allowed 

to play tag, they resort to ripping 
up grass and throwing it at their 
friends. I was really impressed 
with the creative approach.      The symbology is at the 

fingertips of the youth when 
they rip the grass up from the 
earth. Even when field trips and 
singing and playgrounds are de-
nied, nature is always going to be 
there as an effervescent source, 
even during these strange times.

ligions even within their own 
sect. Discrimination is prev-
alent in every single group, 
something we need to recog-
nize and call out. And it is this 
two per cent that creates most 
of the issues within the groups 
that are the problem.Remember that Bible 

quote that says we need to take 
the plank out of our eye before 
we try to take the sliver out of 
our neighbour’s eye?So, my challenge to those 

who are fighting to get a seat 
at the table, please don’t stop 
others from getting their seat 
at the same table. Do some 
self-examination to see if you 
are part of the two per cent, or 
the 98 per cent. Ted Mouradian is the pres-

ident of the 2% Factor Inc. and 
creator of the Law of Cooper-
ative Action.  He is an author 
and professional speaker and 
can be reached at ted@the2per-
centfactor.com

As Owen Bjorgan relaxes against a tree near downtown NOTL, he 

thinks about today’s youth learning about nature as school play-

grounds remain off limits to them. (Owen Bjorgan)

Owen BjorganSpecial to The Local

The opinions expressed in submitted commentary, and letters to the editor, 

are those of the contributors and not necessarily those of The NOTL Local.
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Lions selling Christmas trees to serve their community

St. Davids Lioness holding food drive Dec. 6

St. Davids Leos help unload Fraser fir in preparation for the annual Christmas Tree sale. (Photos supplied)

Niagara Lions Dave Priestly, Terry Flynn and Dorothy Wiens, with St. Davids Lions member Betty Snider who stopped by to say 
hello, admire the sign Flynn had made for the Crossroads lot in Virgil where they are holding their tree sale. The sign recognizes 
long-time Niagara Lion member and tree sale organizer John Skubel, who died in August. 

Marge Merritt, the first Lioness president, and Sandy Tee, both chartered members for 41 
years, with Lion Vic Tee, get an early start for the Dec. 6 food drive at the St. Davids Lions 
York Road hall. 

The annual St. Davids Li-
ons Christmas tree sale began 
Saturday, with no shortage of 
customers.

Lions and members of the 
Leo club, the service club for 
youngsters, unloaded a ship-
ment of Fraser fir trees Sat-
urday morning, and opened 
for business shortly after, says 
Lions club president Ted Bur-
rows, who is also organizing 
this year’s sale.

“We’ve sold quite a few 
already,” he says, and expects 
the trees will sell out, as they 
typically do, in two weeks.

At 80 years old, the long-
time Lion was happy to have a 
group of 20 Leos helping with 
the heavy work, and couldn’t 
say enough about the young 
people and their service to the 
community, and to the St. Da-
vids Lions during their burger 
nights and fish fries.

“They were here Friday 
night helping us with the fish 
fry, and they were back again 
Saturday morning. They real-
ly want to help.”

While other clubs and 
retailers were struggling to 
get enough trees to meet de-
mand, Burrows says it was no 
problem having their usual 
order of 600 trees filled, al-
though it is coming from two 
tree farms, and on two differ-
ent days.

For many years, the local 
club has ordered their trees 
from a Tillsonburg farmer, 
also a Lions Club member, 
who is retiring — this was 
his last year, and St. Davids 
received his final shipment 
of trees. Burrows says he was 
able to order more trees from 
another supplier, and they will 
arrive this Saturday, bringing 
the supply up to its full com-
plement, and ensuring anoth-
er successful fundraiser.

“This is a new tree farm-
er who planted 56,000 trees,” 
says Burrows. They’re all six 

The St. Davids Lioness 
Club members are holding a 
food drive to benefit Project 
Share.

The Lioness have orga-
nized their event as a safe 
drive-through — just drive 
into the parking lot, pop your 
trunk and they will grab your 
donation.

The Lions will be selling 
Christmas trees, and will be 
ready to assist if necessary, 
says Lioness Anna Marie 
Warriner.

The food will go to Project 
Share in Niagara Falls, which 
has seen the need in the com-
munity grow by 40 per cent 
during the pandemic.

The Lioness club, now 
under president Jo-Anne 
Brytwak, is 41 years strong, 

to seven feet, and he’s just 
starting to sell them.”

The day after this year’s 
sale ends, he says, “I’ll be or-
dering trees for next year to 
make sure I get them.”

All the St. Davids club sells 
is Fraser fir, and has limited 
their sale to that one variety 
for several years, he says.

“They have a good repu-
tation. We haven’t sold Scotch 
pine or spruce for a while. 
Fraser firs have a straight 
trunk, and they’re always 
good trees.”

The other factor the club 
has going for it is that the 
trees delivered on Saturday 
were cut Wednesday, and are 
as fresh as can be, while many  
of the bigger tree farms begin 
cutting in September.

The downside of fresh 
trees is that they are heavier, 
and it takes a couple of guys 
to carry them, he says.

One of their 11-foot firs is 
going to the cenotaph, a joint 
donation between the club 
and the supplier.

The annual tree sale, which 
has been going on for at least 
30 years, Burrows says, now 
brings in about $15,000 to 
$20,000, to be spent on com-
munity and Lions projects.

The St. Davids Lions Club 
tree sale, at 1462 York Rd., is 
open seven days a week, from 
9 a.m. to 7 p.m. Tree prices 
range from $55 to $100.

Cornerstone Church on 
Niagara Stone Road in Virgil 
is again the site of the NOTL 
Lions Club tree sale. 

Lion Terry Flynn is again 
organizing this year’s sale, 
having taken over from long-
time Lion member John 
Skubel last year.

He was accustomed to 
Skubel checking in with him 
daily, he says, and will miss 
that this year.

The NOTL club has a 
good selection of trees, as well 
as a new variety for them. 

Flynn has himself pur-
chased a large, new sign for 

with 26 active members, and 
a couple of women who want 
to join as soon as COVID re-
strictions are lifted.

“They bring opinions and 
strength” to the club, says 
Warriner, but with long-serv-
ing Lioness aging, the club 
can always use new members.

With their traditional 
fundraisers cancelled due to 
the pandemic, including the St. 
Davids Lions Carnival, where 
the Lioness always have a game 
booth, as well as their annual 
craft show, and Breakfast with 
Santa, the women had to come 
up with other ideas to offer 
support to those in need. They 
decided the food drive could be 
handled safely, and fit the bill.

“Everything we do goes 
back to the community,” says 
Warriner, “and we try to keep it 
local.” Organizations like Proj-
ect Share, The Salvation Army, 

the lot, which says the sale is 
in memory of Skubel, whose 
wife and son will take over 
John’s customary shift on the 
weekend.

A supply shortage means 

“all the charities need help.”
While some clubs have 

combined Lions and Lion-
ess, the St. Davids Lioness 
have remained independent, 
enjoying a collaborative part-
nership with the Lions. 

“We have a lot of support 
from our Lions,” says Warri-
ner. “They help us, and we do 
what we can to help them.”

Both clubs have the same 
goal, to help their communi-
ty, “and we work well togeth-
er. They’re a great bunch of 
people to work with.”

The Lioness will accept 
food items, cash, or cheques 
for Project Share.

The food drive is Saturday, 
Dec. 6 at the York Road club 
hall, from 9 a.m. to 1 p.m.

For information about 
the most-needed food, visit 
https://www.projectshare.ca/
food-bank

fewer trees for the club this 
year, says Flynn, and a higher 
price, but he will have a good 
selection of four-foot to 12-
foot trees, balsom, Fraser fir, a 
variety called Siberian spruce, 

and a “skinny” tree which is 
good for smaller spaces.

The shortage is of trees 
in the Fraser and balsom six 
to 10 foot range, but they are 
making up for it with more 

taller trees, he says.
The tree sale, at 1570 Ni-

agara Stone Rd., is open Mon-
day to Friday from 10 a.m. to 
7 p.m., and Saturday and Sun-
day 9 a.m. to 7 p.m.

Penny Coles
The Local

Penny Coles
The Local
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Shaw offering Songs for a Winter’s Night
Holiday favourites offered safely,
in Jackie Maxwell Studio Theatre

Andrew Broderick and Olivia Sinclair-Brisbane have moved inside, with their audience, to 
The Jackie Maxwell Studio Theatre. Their musical revues are wrapping up, and they are 
rehearsing for Songs for a Winter’s Night. (PA Lusztyk)

As their musical revue 
series winds down, the 
Shaw Festival is pivoting 
to the holiday season with 
Songs for a Winter’s Night, 
holiday favourites being 
performed in the Jackie 
Maxwell Studio Theatre.

The festival continues 
to use the $400,000 Fed-
Dev grant, giving company 
members the opportunity to 
perform and locals a chance 
to enjoy safe, festive enter-
tainment so much needed 
for our mental health.

Audience members 
will be treated to such tra-
ditional treats as White 
Christmas, The Prayer and 
Have Yourself a Merry Little 
Christmas, in performanc-
es directed by Kimberley 
Rampersad, with music by 
Paul Sportelli, performed 

by ensemble members 
Kyle Blair, Andrew Brod-
erick, James Daly, Kristi 
Frank, Elodie Gillett, Alexis 
Gordon, Olivia Sinclair- 
Brisbane, and Jonathan 
Tan.

Audience members are 
invited to share their favou-
rite holiday memories with 
Shaw — whatever the holi-
day may be  so they may be 
interwoven into the show. 

Stories can be emailed to 
feedback@shawfest.com.

Extra performances 
have been added to the 
musical revues, which end 
Dec. 4, with the holiday fa-
vourites beginning Dec. 5 
and continuing to Dec. 19.

Tickets are general seat-
ing, available at the Shaw 
box office at 1-800-511-
7429. Tickets for this series 
are not being sold online. 
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Weston Miller* ..................289- 213-8681

***Broker of Record   ** Broker  *Sales Representative

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

173 PRIDEAUX STREET
$1,399,000

MLS 40044147 • Patricia Atherton and Caroline Polgrabia

106 QUEEN STREET UNIT E
$42,830 

MLS 40044748 • Patricia Atherton and Caroline Polgrabia

11 HARMONY DRIVE
$1,795,000

MLS 40022872 • Christopher Bowron 
and Nicole Vanderperk

1623 LAKESHORE ROAD
$1,998,000

MLS 40023649 • Viviane Elltoft and Thomas Elltoft

LOT 6 KENMIR AVE
$399,000

MLS 30788326 • Christopher Bowron 
and Nicole Vanderperk

177 KING STREET
$3,998,000

MLS 40011910 • Thomas Elltoft and Kim Elltoft

11 DIXIE AVENUE
$998,000

MLS 40038231 • Thomas Elltoft and Weston Miller

53 MILLPOND
$972,500

Exclusive • Randall Armstrong

15 SAMUEL STREET
$1,059,000

MLS 40022549 • Christopher Bowron 
and Nicole Vanderperk

2 NELLES STREET
$749,000

MLS 40023263 • Thomas Elltoft and Kim Elltoft

169 KING STREET
$998,000

MLS 40011927 • Thomas Elltoft and Kim Elltoft

2 CONFEDERATION DRIVE
$919,000

MLS 40022342 • Thomas Elltoft

NEW LISTING

NEW PRICE

LEASED
SOLD

Linda Attoe, RP
Counselling • Psychotherapy • PsychoanalysisCounselling • Psychotherapy • Psychoanalysis  

By Phone or VideoconferenceBy Phone or Videoconference

www.lindaattoe.com | 905•468•0046
Serving the Niagara Region since 2005



United Way ‘needs     
help like never before’

The United Way is wit-
nessing the devastating 
effects of the pandemic 
pushing more people to the 
breaking point at a time, 
when our community’s abil-
ity to answer the call is in 
jeopardy.

Frances Hallworth, exec-
utive director of the United 
Way, says the gap between 
those who live in need every 
day and those who do not 
has always existed. “Times 
of crisis only deepen that di-
vide, preying on the vulner-
able and marginalized and 
forcing them ever closer to 
the brink.”

  Now, as a communi-
ty, Hallworth says, we are 
staring down harsh new re-
alities. “COVID-19 has up-
ended the lives of many who 
are now accessing supports 
for the very first time, join-
ing the ranks of the more 
than 120,000 people who 
already rely on the over 150 
local United Way funded 
programs.”

 • Local 2-1-1 data shows 
a doubling of calls since 
the pandemic from people 
looking for help access-
ing food, shelter or mental 
health programs.

•  Victim Services has 
also seen twice the calls in 
response to intimate partner 
violence.

• Opioid overdoses have 

increased. Approximately 11 
people in Niagara die every 
month from overdose.

People in Niagara are 
struggling.

“Front-line agencies we 
count on to protect people 
from the ravages of poverty 
and homelessness, mental 
illness, addiction, isolation, 
abuse and violence are now 
in danger themselves. It’s 
estimated that 20 per cent 
of charities in Canada are 
going to close their doors by 
the end of 2020,” says Hall-
worth.

“At this very moment, 
crucial local agencies are 
cutting programs, and con-
templating whether they can 
stay afloat. Their reserves 
are spent and the donations 
they rely on have plummet-
ed, all while service demand 
is skyrocketing.”

If front-line services dis-
appear, she says, “our family, 
friends and neighbours have 
no safety net beneath them. 
Not only does that spell ca-
tastrophe today, the devas-
tating community loss will 
be felt for decades.

“We must take drastic 
action – now.”

 COVID-19 has pressed 
many of us to take stock of 
our priorities and our bless-
ings, says Hallworth. “While 
the lucky among us have 
been able to work, many 
have lost their jobs. While 
we have been able to pay 
mortgages or rent, many 
fear losing their homes or 
may have already. As some 
of us are able to cope with 
the stress and uncertainty 
of this time, many are facing 
a battle with their addic-
tions or feeling their mental 
health decline.”

Often when individuals 
or families seek help from 
one agency, they need sup-
ports elsewhere, relying on 
an interconnected network 
of social and health organi-

zations that is now in need 
of a lifeline.

 What can you do?
•  You can sign up for 

your workplace’s campaign 
and make paycheque con-
tributions. Or you can gath-
er as a workplace and launch 
a giving campaign.

  •  As an individual or 
family, you can redirect 
some income that would 
have once gone to travel, eat-
ing out or entertainment to 
a monthly gift to the United 
Way.

 • Each and every one of 
you reading this can change 
lives, no matter how much 
you are able to donate. Liter-
ally every dollar counts.

  •  Give from a position 
of gratitude and rest assured 
that investing in United Way 
maximizes the impact of ev-
ery dollar and protects the 
entire social safety net.

United Way Niaga-
ra is the backbone of that 
network, working on the 
ground with front-line 
agencies to build capacity, 
amplify impact, and solid-
ify collective action. “Next 
to government, we are the 
largest investor in the safe-
ty net in the country,” says 
Hallworth.

 “Because we invest only 
in high-impact programs, 
and where the need is the 
greatest, we know that the 
agencies we support are the 
ones best equipped to guide 
our community forward out 
of this crisis, helping indi-
viduals at all stages of life – 
infants to seniors and every-
one in between.”

  United Way Niagara 
needs help today like never 
before, she says.

“We are being tested, 
but like generations before 
us, we must rise to the chal-
lenge. We can only do that 
by pulling together to ensure 
that as we recover, no one is 
left behind.”

Ashleigh Doyle      
United Way
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Winery closure to protect staff, production

Goat Yoga moves indoors, but with too many Toronto vis-
itors, it has been cancelled until COVID numbers come 
down. (Photos supplied)

Elena Vasquezxo, from Mississauga, plays with one of Fox 
Den Yoga’s goats after her session at Fox Den Yoga.

done they go downtown, get 
ice cream, and visit our lovely 
shops and restaurants.”

She says she doesn’t want 
to “demonize” those from oth-
er, more restrictive zones, but 
her clientele is mostly young, 
in their 20s and 30s, and “we’re 
not going to stay in our cau-
tion zone if we don’t do some-

thing to prevent a bump in 
tourism from red zones.”

Some in that age group 
consider themselves “invinci-
ble,” she says, “and when they 
come here, they’re already 
not listening to the govern-
ment and not taking the gov-
ernment seriously on these 
pandemic restrictions.” When 
they come to Niagara, many 
“are not interested in following 
the rules here,” she says.

“We’ve all jumped through 
hoops to keep our clientele 
safe. We’ve followed all the 
guidelines, but when people 
come here, they don’t expect 
to be policed.”

Closing down, and losing 
her only income, was not an 
easy decision, and will affect 
her children’s Christmas, but 
she says she sat down and ex-
plained to them, “this is how I 
protect them, their grandpar-
ents and the community.”

Hank Hunse, owner of the 
Irvine Road winery, has closed 
his tastings and retail store, 
going back to pickup and de-
livery only. He says he’s seen 
his staff stressed by trying to 
enforce physical distancing 
rules, and with the increase in 
cases in other areas, and the 
number of visitors from those 
areas who come to the win-
ery, he doesn’t want to risk the 
safety of his staff or the future 
of production.

“I don’t want to put our 
staff or local customers in a 
position of risk. We have two 
staff members with asthma, 
and a lot of us have older par-
ents and relatives. It’s just not 
worth putting them at risk for 
a glass of wine,” he says.

It’s also a business deci-
sion, he says, explaining he’s 
looked at the risk/benefit, and 
it makes good business sense 
to protect the winery.

Hunse says his sales are 
now more cider than wine 
— they shift back and forth 
— and this is the time of year 
the winery is in full cider pro-
duction.

“If we have COVID com-
ing through the front door, 
it will affect my production. 
It would probably shut us 
down. That’s what I’m trying 
to avoid.”

He isn’t prepared to risk 
a COVID outbreak shutting 
down production, and affect-
ing his LCBO sales of cider, he 
explains, which bring in more 
revenue than tastings.

Continued from page 1

Robert Bradley
T: 905.380.0298     E: paintersnotl@gmail.com

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

NOTL businesses contact 
Karen at 905-641-5335  
or karen@notllocal.com
Businesses outside NOTL contact
 Julia at 905-934-1040  
or julia@notllocal.com

Publication Date: December 17
Booking Deadline: Friday, December 11 at noon
Ask about our repeat special for December 24

             Send your
Season’s Greetings

and best wishes for 2021 
to the residents and businesses  
in NOTL by placing an ad in our  

Season’s Greetings section. 

“I would rather appeal to 
locals to buy their wine direct-
ly from wineries,” with free 
delivery, or pickup at the door. 

While his decision is differ-
ent from other wineries, “my 

situation is different. It’s based 
on a risk/benefit analysis for us, 
and it’s better for us to be closed 
right now,” he says.

“I don’t want to close, but 
since everything moved in-

side, we’ve had a problem with 
non-compliance, and it’s hard 
to argue with customers.”

 As soon as the COVID 
case numbers drop, he says, 
“we’ll open again.”
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History in the Vineyard (at home) event

Chef Ryan Crawford of Rufino’s, Paul Harber, owner of Ravine, and Chef David Watt of The 
Garrison House are working together to offer a three-course dinner for the History in the Vineyard 
fundraiser, to benefit the NOTL Museum and the Friends of Fort George. (Photo supplied)

The Friends of Fort George, 
the Niagara Historical Society, 
Ravine Vineyard Estate Winery 
and Parks Canada are preparing 
for the second annual History in 
the Vineyard fundraiser.

The intention was to safely 
host diners at Ravine’s confer-
ence centre, as they did last year, 
but with a much-reduced num-
ber, and adding a takeout option 
for those more comfortable eat-
ing at home. But with changing 
restrictions, the decision was 
made last week to pivot to take-
out only, says Mona Babin, one 
of the organizers of the fund-
raiser.

“We’re really focusing on 
supporting the community, and 
also having fun,” she says, while 
making the event “as simple as 
possible.”

This year’s event is also cele-
brating the 125th anniversary of 
the Niagara-on-the-Lake Muse-
um.

There are two additional 
chefs involved with the dinner 
being prepared at Ravine, from 
Ruffinos Pasta Bar & Grill and 
The Garrison House, provid-
ing food options for a gourmet 
three-course meal, says Babin. 
“You can order three courses 
from one restaurant, or one 
course from each of the three.”

 As a bonus, every two meals 
ordered will be accompanied by 
a free bottle of Ravine Sand and 
Gravel wine, says Babin. “If you 
order four dinners, you get two 
free bottles of wine.”

The food will be prepared 
and picked up in special con-
tainers that can go directly in 
the oven to be heated, she says, 
with the menu designed to offer 
innovative and popular choices.

Choices for the three-course 
meal include:
• Ember baked beet and 

smoked ricotta salad with 
black walnuts (Ruffino’s) or

• English onion soup with 
Lowrey Bros cider and aged 
cheddar (Garrison)

• Truffled winter squash tor-
tellini in brown butter Par-
mesan sauce (Ruffino’s) or

• Coq au beer heritage chicken 
braised in Butler’s Best Bitter 
with Niagara mushrooms, 
shallots, heavy cream and 
tarragon (Garrison) or

• Braised beef short ribs with 
whipped potatoes, buttered 
rapini, veal jus (Ravine)

• Tiramisu coffee cocoa choc-
olate (Ruffino’s) or

• Crème brûlée vanilla bean 
(Ravine)
The date of Dec. 10 has been 

timed to launch the holiday 
spirit, without being too close 
to the busiest part of the season, 
says Babin.

The evening will also fea-
ture a YouTube presentation of 
stories about Christmases past, 
including how it was celebrated 
here in Niagara-on-the-Lake 
says Babin, available to those 
who have ordered dinner.

This will be special broad-
cast for those who have booked 
the takeout dinner. 

This event not only sup-
ports these local businesses 
but two important Niagara- 
on-the-Lake charities, she says.

Tickets are $100 per per-
son, and include a $40 tax re-
ceipt, the funds to be divided by 

the museum and the Friends of 
Fort George. 

Contact the Friends of 
Fort George at 905-468-6621 
or email admin@friendsoffort 
george.ca, the NOTL Museum 
at 905-468-3912, or contact@

nhsm.ca, for more information.
Tickets are avail-

able online at:  
https://www.canadahelps.
org/en/charities/niagara-his-
torical-society/events/histo-
ry-in-the-vineyard/

Penny Coles
The Local

  

     
 

 Based on residential unit sales $500,000+ 2018 year 
to date ORTIS MLS ® in Niagara Region* | Brokerage  

*Sales Representative   **Broker    
***Broker - Royal LePage NRC Realty KRDS

  

     
 

NIAGARA’S LUXURY LEADER

125 Queen St., Niagara-on-the-lake

direct: 905.468.4214

  

     
 

678 Line 2 Rd, #303 A,  NOTL 
$569,000

144 Regent St., NOTL
$1,750,000

5 Jordan St., NOTL
$769,000

MLS# 40046408
Sally Miller*,  Matt Miller*,  William Miller**

MLS# 40027730
Sally Miller*,  Matt Miller*,  William Miller**

 MLS# 40038748
Sally Miller*,  Matt Miller*,  William Miller**

NEW
LISTING

69 Firelane 2, NOTL
$2,495,000

MLS# 40046159
Dan Stefels***  &  Katie Redekopp***

Lorna Penman tucks a bonus certificate for the 2021 Holiday 
House Tour tickets inside a HoHoTote (left) on display at Willow 
Cakes & Pastries. There is a limited supply of totes still available. 
One of the great gift items in the tote is a HoHo Passport, good 
for discounts at local retailers, including 25 per cent off your en-
tire purchase at Just Christmas. Pre-order online, using discount 
Code HOHOTOTE for $5 off, at https://www.eventbrite.ca/e/rota-
ry-holiday-house-tote-silent-auction-tickets-125397227483. Totes 
can be picked up at Regal Florist & Garden Centre. And don’t 
forget about the upcoming Silent Auction at Regal, from Dec 4 to 
12, with bids closing at noon on the final day — Penman shows off 
some of the auction items. (Photos supplied)

Rotary gears up for holidays
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Some Heat For the Holidays!

Warm up with our fine comfort cooking.

Hi Friends, 
Executive Chef Alex 

here at OLiV to tell you 
about two of our new Fall 
and Winter Menu items 
available for dine-in and 
takeout.

Chef Chris turns up the 
heat from the Island of Ja-
maica with our Jerk Chick-
en Salad, his Special Jerk 
Sauce has incredible fiery 
flavor. Infused with OLiV 
EVOO and finished with 
OLiV Balsamic to bring 
this salad all together with 
the citrus, sweet and heat.

We created our Carib-
bean Curry using OLiV 
EVOO and technique to 
blend the flavor of fresh 
roasted chicken breast and 
a mire poix mix of vegeta-
bles, stewed with Jamaican 
Curry and Chef Chris’s 
Jerk Sauce and Sweet Heat 
Pepper Sauce.

Served on Basmati Rice 
with a Brown Sugar tuile 
and finished with OLiV 
Balsamic to bring the fla-
vours together.

Submitted by 
OLiV

delicious DINING

OLiV in Strewn Winery we will be offering 

15% off 
of our current 

FALL and WINTER MENU 
for TAKEOUT and CURBSIDE PICK UP.

We will be implementing delivery asap. 

CALL  ANY TIME TO ORDER 
905-468-1222

View Takeout Menu at: olivtapasnotl.com

1339 Lakeshore Road, NOTL  
OLiV Tasting Room & Restaurant located in Strewn Winery 

On top 
of that we will 

be donating 
an additional 

5% of our total 
takeout sales 
until Valentines Day 

to Bethlehem 
Housing. 

As well we will be offering 
10% off all 

Dine-In Tables 
Sunday thru Thursday 
with the purchase of any 

bottle of our EVOO  
or Balsamic products.
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Friends, musicians 
perform online Saturday

Joel, Scott, Billy, Jesse and Cole are happy to be performing again, if only online. (Andrew 
McBride)

The members of lo-
cal bar band, Back in the 
Daze, including Niaga-
ra-on-the-Lake resident 
Scott Robinson, have 
found new ways to keep up 
their musical chops during 
the pandemic via a series 
of online performances, 
both live and pre-recorded.

Their latest such event 
is a livestream this Satur-
day, Nov. 28 at 8 p.m.

“We did one about a 
month and a half ago,” 
Robinson says on the 
phone from his home in 
the Village. “Our last live 
show was back in Febru-
ary. Since then, we’ve been 
getting together and learn-
ing new songs, so people 
will see us playing some 
stuff we haven’t played live 
before.”

That February show 
was supposed to be Rob-
inson’s last with the band 
for a while. He departed in 
March for a trip around the 
world that was quickly cut 
short when the pandemic 
hit. He and a friend were 
stranded in Peru, until the 
Canadian government was 
able to arrange emergency 
evacuation flights back to 
Canada. Meanwhile, the 
other band members, all 
multi-instrumentalists, 
were planning to play gigs 
without Robinson, before 
bars, restaurants and ban-
quet halls were all closed 
down by the Province.

Robinson estimates that 
Back in the Daze books 
anywhere from 40 to 55 
gigs in an average year. 
Weddings, New Year’s Eve 
parties, festivals and spe-
cial events have provided 
a steady source of income 
for a number of years for 
the five members, who 
are all in their mid-20s. 
In NOTL alone they have 
played the Strawberry and 

Peach Festivals, the Pum-
phouse Art Show and the 
Canada Day party. They’ve 
also been the go-to band 
for many NOTL Sailing 
Club gatherings. 

Luckily enough, the 
band members don’t rely 
on that income to get by. 
“We don’t do this full time,” 
explains Robinson. “There 
are musicians across the 
region who are much more 
affected by the pandemic 
than us. We do it as a really 
fun thing to do together, as 
a side job, for extra income 
on the side. It’s nobody’s 
primary source of income.”

Robinson, for instance, 
works for John Hawley at 
the Village. Singer/drum-
mer/trumpeter Billy Sadler 
has a job with the City 
of St. Catharines, while 
guitarist Cole Shennan is 
an apprentice with Speer 
Electrical. Drummer/saxo-
phonist/guitarist Joel Lew-
czynski is currently work-
ing at Ravine Vineyards, 
while keyboardist/guitar-
ist Jesse Day is finishing 
teacher’s college this year 
at Brock University, and is 
the head ice cream-maker 
at Avondale Dairy Bar.

Still, the loss of the 
busy summer festival sea-
son meant that the extra 
income wasn’t there for 
them this year. But ask any 
of the band members and 
they will tell you that much 
more than the money, it’s 
the fun they have playing 
together live that they real-
ly missed.

If you’ve seen Back in 
the Daze live, you know 
that fun is the name of 
their game. Their concerts 
see the five of them shuf-
fling instruments, taking 
turns on lead vocals and 
just generally having an 
amazingly good time play-
ing some of their favourite 
classic rock songs from the 
’60s, ’70s and ’80s. They 
feed off the atmosphere of 

the crowd, and the crowd 
in turn inspires the band 
into high-energy perfor-
mances. 

Robinson describes 
Back in the Daze as “young 
men playing the music that 
we love.” Most of their rep-
ertoire consists of songs 
(by Billy Joel, the Rolling 
Stones, the Eagles, the 
Band and others) that were 
all hits long before these 
young men were even a 
twinkle in the eyes of their 
parents. It’s clear those par-
ents themselves must have 
had some influence on 
their sons’ musical tastes - 
they’re often seen at their 
live shows proudly enjoy-
ing the party. 

Back in the Daze will 
soon be celebrating their 
10th year together. The 
five musicians were all stu-
dents at Laura Secord Sec-
ondary School, meeting 
for the first time in Grade 
9. “We were lucky to go 
to a music-focused high 
school,” says Robinson. 
“We just sort of synergis-
tically came together and 
started in Cole’s basement 
after school one day.” They 
performed together at two 
school events that year, and 
never looked back. 

The Nov. 28 livestream 
gives them a chance to con-
nect once again with their 
fans, albeit in an online 
format. “It’s great to be able 
to provide a little levity and 
fun into a weekend night,” 
Robinson says. “It’s so dif-
ferent from what we’re 
used to, and what we’ve 
been doing for the last 10 
years. But it’s nice to bring 
some joy into people’s lives 
and into their homes.”

They promise they will 
follow the conversation 
during the show and will 
take requests via the live 
chat. The livestream begins 
at 8 p.m. Saturday. Visit the 
Back in the Daze Facebook 
page to tune in.

Mike Balsom
Special to The Local

delicious DININGdelicious DINING

The Lakeit Family and staff 
at The Farmhouse at Caroline 
Cellars’ winery want to thank 
all of our “loyal locals” for their 
support during the past six 
months. We have worked tire-
lessly to ensure a safe dining 
and wine tasting experience 
for all our guests throughout 
the COVID-19 pandemic.

Thanks to the addition of 
infrared heaters, we will con-
tinue to offer patio seating as 
long as the weather stays on 
the mild side. We have also 
recently opened our indoor 

dining space, with a limited 
number of safely distanced 
tables.  Takeout is also avail-
able, which is a great option 
for staff or co-worker holiday 
lunches.

We are not able to safe-
ly host our annual Holiday 
Open House this year but do 
have some special offers for 
our guests.

Buy a $100 Caroline Cel-
lars Gift Card for only $90! 
Available Friday, December 4 
through Monday, December 
7th. NEW THIS YEAR - Gift 
Cards will be available for 
purchase in-store AND on-
line! Gift cards can be used at 

Caroline Cellars’ Wine Bou-
tique or The Farmhouse Cafe. 
Limit two per guest/order.

After our hugely success-
ful Mother’s Day gift pack de-
liveries in May, we will be of-
fering similar options for our 
Holiday Gift Packs. Spread 
some physically distanced 
Holiday Cheer by sending 
one of our gift packs to your 
loved ones this season. We 
will be offering local delivery 
within NOTL, St. Catharines, 
Thorold and Niagara Falls on 
specific days closer to Christ-
mas, as well as shipping with-
in Ontario. Check out our 
website for gift pack options.

Submitted by 
Caroline Cellars Winery

Thank you loyal locals!

Wine Boutique 
and Tasting Bar

Open for 
Tastings 

Reservations 
Only

Curbside and 
Local Delivery 
still available!

The Farmhouse 
Café

Open for Lunch 
7 days a Week

Heated Patio and 
Indoor Dining
Reservations 

Only
Takeout also 

Available!

Call 905-468-8814 to make your reservation.
Check our website for full details and service hours.

1010 Line 2, NOTL  905.468.8814  
www.CarolineCellars.com

Buttermilk Chicken Sandwich with Beet Duo Salad from The Farmhouse Café at Caroline 
Cellars Winery.
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Things to remember when 
purchasing jewellery and antiques 

Advice from Leon at  
Forum Antiques:
• Whatever you buy is for 

your pleasure and not an 
investment.

•  You do buy at retail value 
and sell at half the whole-
sale price.

•  Everything is subject to 
change in fashion and 
lifestyle. Items out of de-
mand: use, give or store 
them.

•  Before you sell one item 
or an entire estate, ask me.  
Only when you are well 
informed do you make 
proper decisions. When 
selling or buying, ask for 
our offer and compare.

•  Friends and Family do 
recommend Forum and 
Leon for expertise, advice, 
and fair dealings.

• Forum jewels and col-
lectibles are your “secret” 
source for Christmas 
presents.

Forum is a Niagara- 
on-the-Lake treasure box for 
antiques, with a spectacular 
selection of rare and beauti-
ful items, with a permanent 
store in Belgium and whole-
sale in many other countries.

We have a different sup-
ply source and a better un-
derstanding of the value 
of art, jewelry, and collect-
ibles. Celebrating 20 years 
in NOTL, first at the “Red 
Barn” (now Oast) and pres-
ently in Virgil. Forum is the 
number one destination to 
sell and buy always-changing 
rare treasures.

Submitted by 
Forum Antiques

Please support your 
Local businesses, 

especially this year.
Your Christmas list may 
include gifts, gift cards,  

groceries, decorations, and  
many more items. 

Your local businesses are ready and 
eager to help you fulfill that list!

Free Consultations & Gift Certificates available
Deborah Twomey Brown  905-321-5428  

dtwomeybrown@gmail.com  Website coming soon! 

HOW CAN I HELP YOU OR SOMEONE YOU KNOW WITH:

*Strict compliance with COVID-19 measures

• Online or in-person shopping & errands
• Taking the dog for a walk,
 to the vet or groomer
• De-cluttering before or after a move
•	Home	or	office	organization	

PERSONAL CONCIERGE

• Accompanying you to medical  
 appointments or with your Christmas  
 shopping
• Meal preparation
  And much more…

122 Queen St, Niagara-on-the-Lake
289.868.8898  |  #o l i vonqueen

Black Truffle 
Extra Virgin Olive Oil 

IS BACK IN STOCK!

Christmas Gift Baskets now available

Facebook.com/OLiVTastingRoomNOTL

Shop in-store 
for special 
features or 

call to arrange 
CURBSIDE 

PICKUP

Leon Perel  - expert and certified appraiser CPPA

Before you sell, one 
item or an entire estate, 
ask me! Only when you 

are well-informed do you 
make proper decisions. 

Ask for our offer 
and compare!

“ 

”

Leon “The Antique Expert” buys, 
sells and pays premium prices! 

We come highly recommended for 
appraisals, advice and fairness!

WE BUY GOLD, SILVER, 
COINS AND JEWELLERY 
AT THE BEST PRICE!

1547 Niagara Stone Rd., Virgil 
(next to Niagara Motors)

905.321.1918

OPEN 10 a.m. - 5 p.m. 
6 days a week. 

Closed on Tuesdays. 

FORUM ANTIQUESFORUM ANTIQUES

jewellery • gold coins 
• silver • military • antique 

weapons • First Nations 
rare artifacts • collectibles 

• cameras • clocks 
• documents • watches 
• Free Mason and more!

The finest selection of antiques and 
collectables in the Niagara Region.

OWN THIS HISTORIC 
GRANDFATHER CLOCK!

From “The 
Clifton Hotel” 
Niagara Falls

Mahogany  
case, German

movement

$3,900

Have your entire 
estate and home 

contents appraised 
for only 

$250
(regular $450)

LIMITED TIME OFFER

SPECIAL OFFER
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Give the gift of safety

Let us be a part of the solu-
tion! During the COVID-19 
pandemic, AAPEX Driving 
Academy has been instru-
mental in helping to protect 
and assist our communities. 
Giving your loved ones the 
gift of driving gives them ac-
cess to safe, independent mo-
bility and access to economic 
opportunities as many of our 
students are eagerly seeking 
employment. 

Our students feel a sense 
of independence and control 

as it is not safe for them to 
rely solely on public transit 
or parents/friends for all their 
transportation needs. Allow 
us to teach them to drive safe-
ly, defensively and confidently 
using our LOOK. PREDICT. 
PREVENT. program im-
proving their skills in four 
key ways: Hazard Recogni-
tion, Vehicle Handling, Space 
Management and Speed 
Management. 

Gifting the gift of safety 
has never been easier - choose 
any denomination and they 
decide how to spend it! Call 
us at 1-800-463-1436 for de-
tails. Safety has always been 

our utmost importance - now 
more than ever, so we are 
offering limited seating for 
in-person programs, as well 
as online training for those 
wanting to learn from home. 
Both programs offer 20 hours 
of class lessons, ten hours of 
homelinks and ten hours of 
in-car driving. 

Being in business for over 
30 years, AAPEX Driving 
Academy has nine locations 
to serve the entire Niagara 
Region. Make sure to check 
us out online and all the op-
tions we have to get the ones 
you love most ready for win-
ter driving.

Submitted by 
Aapex Driving  

Academy

Holiday Shopping at the Museum 
– Pandemic or No Pandemic

We all know that the 
Grinch tried to stop Christ-
mas in Whoville.

 And in 1918 during 
the Spanish flu pandemic, 
Robert Borden’s Union-
ist government postponed 
Thanksgiving and consid-
ered doing the unthinkable 
for Christmas. 

Now, in 2020, pandemic 
or not, our community is de-
termined to keep Christmas 
alive. And to encourage the 
holiday spirit, the Niagara- 
on-the-Lake Museum’s gift 
shop is offering a unique 
array of gifts to purchase in 
person or online. Not only 
can you buy Christmas or-
naments and timeless chil-
dren’s toys, but you can also 
find a classic assortment of 
collectibles for the home 
and garden, for the histo-
rian, and even the student. 
Plus, the Museum’s retail 
book collection includes a 
comprehensive library of 
local and Canadian history, 

fiction and non-fiction, as 
well as children’s books.

But don’t miss your 
chance, the Museum is 
closed December 18th to 
January 1st for the holidays.

The NOTL Museum 
is a small museum, with a 
massive heart. The collec-
tion numbers more than 50 
thousand items, artefacts, 
documents, photographs 
and paintings. And as 
much as they welcome the 

researchers, history schol-
ars and heritage fans, the  
Museum also values ca-
sual visitors, strollers, and  
passersby.

So as you make your 
Christmas plans to stay, 
zoom, or share a heated pa-
tio, take a look at the Muse-
um’s gift shop, in person or 
virtually, and don’t let any-
one tell you that Christmas 
is being postponed, just be-
cause Santa has the flu.

Submitted by 
Niagara-on-the-Lake 

Museum

Find some unique gifts at the Niagara-on-the-Lake Museum. 
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Anthony Bekenn and Sharry Flett are one of several NOTL acting couples to take part in readings 
of a Norm Foster Christmas play. (Photo supplied)
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Local couple looking forward to Foster Festival reading
As Sharry Flett and 

Anthony Bekenn look 
forward to their participa-
tion in the Foster Festival’s 
virtual production of The 
Christmas Tree, a holiday 
favourite, they can’t help 
but feel fortunate at the 
rare opportunity to per-
form during a pandemic.

Like so much else about 
life during COVID, last 
week the production orga-
nizers had to quickly pivot 
from planned performanc-
es before live audiences, 
paired with a meal at a 
local restaurant, to virtu-
al readings, but they have 
found a way to make the 
most of it.

Artistic producer Emi-
ly Oriold says they initial-
ly felt comfortable calling 
on acting couples, such as 
Flett and Bekenn, knowing 
they would be safe working 
together.

When asked, Flett and 
Bekenn jumped at the 
chance to perform again in 
front of a live audience.

The acting couple  put 
down roots in Niaga-
ra-on-the-Lake about 30 
years ago, loving their 
Chautauqua communi-
ty, where they raised their 
daughter Michaela and 
enjoyed regular work with 
the Shaw Festival Theatre.

They are now at a stage 
of their lives where they 
can balance aging while 
still working, says Flett.

But as actors, working 
during a pandemic has 
been a challenge.

They want to keep do-
ing the work they love, 
but finding projects is 
difficult, with so much 
shutting down because of 
COVID-19.

“We live in this beau-
tiful town, and have the 
most enjoyable lifestyle,” 
says Bekenn, also agreeing 
they are fortunate to be go-
ing through the pandemic 
at this stage of their lives, 
as opposed to the young 
people just graduating 
from theatre schools, one 
moment “laughing and 
carefree, bursting with en-
ergy, enthusiasm and opti-
mism,” says Flett, but now 
wondering what lies ahead.

“I fear for them,” she 
adds. Even part-time or 
day jobs, which most 
young actors rely on, often 
in the hospitality industry, 
have dried up.

Flett was looking for-
ward to next season, ex-
pecting to be back on stage 
with the Shaw Festival, 
but that changed when all 
2020 performances were 
cancelled, and the plan for 
next year became about 
resurrecting this year’s 
playbill.

With theatres closed 
and little work to be had 
this summer, the couple 

took up gardening, says 
Bekenn, which would have 
been “unheard of” in past 
seasons, when they had a 
list of projects they wanted 
to tackle, but never enough 
time.

This summer, they fi-
nally managed to lay down 
flagstone and plant trees, 
big projects they have put 
off doing for years, he says.

“We’ve also raked 120 
bags of leaves,” adds Flett, 
who is also involved in the 
Chautauqua tree project, 
helping to restore the can-
opy that’s been lost. 

“We love the area,” says 
Bekenn, pointing out there 
is an actors’ communi-
ty within the tight-knit 
Chautauqua communi-
ty, and many interesting 
neighbours they’ve gotten 
to know.

They both recall with 
fondness the many good 
years and great plays 
they’ve been part of with 
the Shaw Festival, and the 
people they’ve had the 
pleasure of working along-
side, including “too many 
now gone,” says Flett.

Her first Shaw perfor-
mance was in 1988, ap-
pearing in about 50 plays 
since then. Both were in-
vited to join the festival 
by former artistic director 
Christopher Newton, Bek-
enn in 1993, with more 
than 35 productions be-
tween then and his last, the 
2013 season. 

There have been oth-
er great opportunities for 
both, allowing them to 
“put together a good live-
lihood,” says Bekenn, with 
the Shaw, work with other 
theatre companies and in 
TV. Flett has taught at the 
University of Guelph and 
the University of Toron-
to theatre programs, and 
continues to teach drama 
at George Brown Theatre 
School in Toronto.

With the establishment 
of the Foster Festival in St. 
Catharines, new opportu-
nities have opened up lo-
cally for actors, including 
several from NOTL with 
Shaw backgrounds.

Bekenn says he was 
offered a show in its first 
season, but had to turn 
it down. He was dealing 
with some health issues 
that would have made the 
physical requirements of 
performing a Foster farce 
difficult, he says.

Flett was “close to doing 

one this past summer,” and 
had decided not to, when 
COVID-19 shut down the 
season. They both hope 
there will be other oppor-
tunities with the festival 
in the future. But for now, 
they’re excited about the 
Foster Festival’s upcoming 
Christmas offering, which 
is providing opportunities 
for 12 local acting couples.

Foster’s “handle on dia-
logue is superb,” says Bek-
enn, “and there is a won-
derful balance between 
humour and pathos which 
he gives his characters. He 
really understands human-
ity, and his plays are great 
fun to watch.”

They describe Foster 
as a delightful man, quiet 
and down to earth, whose 
scripts reflect his own love 
of the human character.

His plays are fast-mov-
ing, with lots of dialogue 
— and not the easiest to 
learn — sounding very 
conversational although 
very structured, says Bek-
enn.

When The Christmas 
Tree readings were first 
planned, the couple pic-
tured themselves sitting in 
a restaurant, with props, 
and a live audience, which 
they point out can be very 
important to the actors, es-
pecially in a comedy.

“When we first heard 
about this, we said, won-
derful, great, we can do 
something again,” and 
jumped at performing be-
fore an audience, says Bek-
enn. 

Of course, there isn’t 
much this year that has 
gone according to plan, 
and the performances of 
Norm Foster’s one-act hol-
iday play definitely fall into 
that category.

These days, organiz-
ers of public events are  
accustomed to quickly re-
vising plans in response to

changing regulations, and 
the Foster Festival is no ex-
ception. The public readings 
were intended to be staged 
at venues across the region, 
mostly at restaurants, with 
a lunch or dinner included. 
The initiative was geared to 
combining an outing with 
a meal and entertainment, 
not only attracting a live au-
dience for actors, but help-
ing local restaurants as well, 
while giving people a fun, 
uplifting and safe event to 
help put them in the holi-
day spirit.

“We’ve really had to 
be flexible,” says Oriold. 
“This idea was borne out 
of wanting to get as many 
actors back to work as pos-
sible, in a safe way, while 
supporting local business-
es, and giving everyone a 
sense of normalcy.”

The actors, many of 
them Shaw Festival veter-
ans, are couples who have 
been quarantining togeth-
er, making it safe for them 
to perform together, with 
venues following all safety 
restrictions for the audi-
ence, says Oriold.

When she first began 
making a list of possible 
couples, “we were real-
ly surprised how many 
wonderful artistic couples 
there are in the region. It 
was quite a delightful sur-
prise, and we were so hap-
py when all agreed very 
quickly to be part of this.”

Along with her actor 
husband, Darren Keay, 
Oriold is delighted to get 
back to her love of the 
stage and will do one of the 
readings.

“When I originally 
founded the Foster Fes-
tival, my job was admin-
istrative, but I missed my 
artistic self. Acting is fun, 
and it’s exciting that I’m 
able to do this small thing 
with the company. It’s ex-
citing and fun for us to 

work together.”
With climbing numbers 

of COVID cases, and the 
tightening of restrictions 
to one household per ta-
ble, they just couldn’t come 
up with a floor plan that 
would work, says Oriold. 
“Everyone who has already 
purchased tickets will get to 
experience the play online, 
with Foster Festival elves 
delivering holiday cheer to 
their home,” she says.

They are focusing on 
the positives with the 
change in plans — with-
out the physical restric-
tions in play, they can sell 
more tickets, they can tai-
lor them to one, two, three 
meals or more, restaurants 
will sell more meals and 
larger audiences will enjoy 
the readings, she says.

First produced in 2008, 
The Christmas Tree is a 
one-act play, with one man 
and one woman, who meet 
on a tree lot. And there is 
just one tree.

In true Foster fashion, 
the story offers heartache 
and humour, and in this 
case, of course, the Christ-
mas spirit.

The man and woman 
each plead their case as to 
why they should go home 
with the tree, explains Ori-
old. “There are quick lines 
and great conversation be-
tween them, and listening 

to them is what makes this 
production so much fun.”

Without giving away 
the ending, she promises, 
“nobody will go home sad.”

In a mix of matinees 
and evening performances, 
the opening show is Dec. 4 
with a live performance at 
the FirstOntario Perform-
ing Arts Centre, and no 
meal, all safety regulations 
being observed, and the-
atre patrons spaced out. 
Featuring Marla McLean 
and Graeme Somerville, it 
is sold out.  

Other performances 
provide an option for the 
virtual reading with or 
without a meal, and star 
Gabrielle Jones and Peter 
Millard Dec. 5 (2 p.m.); 
Tara Rosling and Patrick 
McManus Dec. 5 (7:30 
p.m.); Catherine McGre-
gor and Jim Mezon Dec. 
6 (2 p.m. and 7:30 p.m.); 
Mary Long and Sandy 
Crawley Dec. 10 (7:30 
p.m.); Nicole Joy-Fraser 
and Jason Chesworth Dec. 
11 (7:30 p.m.); Stephanie 
Jones and Jason Cadieux 
Dec. 12 (7:30 p.m.); Chick 
Reid and Tom McCamus 
Dec. 13 (2 p.m.); Emily 
Oriold and Darren Keay 
Dec. 17 (7:30 p.m.); Sharry 
Flett and Anthony Bekenn 
Dec. 18 (7:30 p.m.) and 
Cosette Derome and Kelly 
Wong Dec. 19 (7:30 p.m.).

Penny Coles
The Local

Emily Oriold

This idea was borne out  
of wanting to get as many actors 

back to work as possible...
“ 

”
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Letters can be dropped off in any mailbox, but there’s a special one just for Santa letters on Queen Street. (Photo supplied)
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Kids, don’t forget 
letters to Santa

Local Canada Post em-
ployees are hoping young-
sters will send their letters 
to Santa by dropping them 
off at their nearest post of-
fice.

In past years, they’ve 
collected letters during the 
Christmas Parade, but this 
year, without the parade, 
they’re encouraging kids 
to write letters and drop 
them in a mailbox.

Letters have already 
arrived at the post office 
and are on their way to 

the North Pole, and postal 
elves are busy helping San-
ta with his mail.

The post office is en-
couraging kids to write 
their letters, including a 
return address, and mail 
them to the North Pole 
before Dec. 10, in time to 
hear back from Santa.

Santa’s mailing address 
is: Santa Claus, North Pole, 
H0H 0H0, Canada.

There is also a special 
mailbox on Queen Street, 
outside the Court House 
by the entrance to the 
NOTL Chamber of Com-
merce office.

Local Staff

What:  Open House – Review of DRAFT Short-Term Rental  
 Licensing By-law

When:  Tuesday, December 1, 2020 at 6:00 p.m.

Where:   This Electronic Open House will be recorded and will be  
 available for viewing at the following link:  
 livestream.com/notl

Regarding:  DRAFT Amendments to the Licensing By-law to regulate  
 Short-Term Rentals

What is this?
Council has directed Staff to form a working group to review recommended actions 
proposed by the Town’s Glendale Task Force and report back to Council. The working 
group has now prepared proposed amendments to the Short-Term Rental Licensing 
By-law and changes to the administration of the program. Prior to reporting these 
changes to Council, staff are interested in hearing from the public in regards to these 
changes and hope to address any concerns in a future staff report.

You are invited to attend this meeting to gather information and provide input 
regarding this matter. You can do so by speaking at this meeting (instructions noted 
below) or via a written submission to the Clerk of the Town of Niagara-on-the-Lake. 
All correspondence must be received before December 7, 2020 and be addressed 
to Peter Todd – Town Clerk, 1593 Four Mile Creek Road, P.O. Box 100, Virgil, ON 
L0S 1T0, or via email at peter.todd@notl.com.

Dialogue is encouraged:
Niagara-on-the-Lake Town Hall is closed to the public due to the COVID-19 emergency 
and in-person meetings have been cancelled. As permitted under Provincial 
legislation and the Town’s Procedural By-law, Council and Committee meetings are 
being conducted electronically during the declared state of emergency.

If you wish to participate and/or make an oral presentation or ask questions at this 
Electronic Open House, you must register in advance with:

Peter Todd  
peter.todd@notl.com or 905-468-3061, ext. 228   

(register as soon as possible but prior to 12 noon on December 1, 2020)

For more information:
For more information regarding this matter, please contact Peter Todd – Town Clerk, 
at peter.todd@notl.com, or 905-468-3266, ext. 228.

A copy of the supporting documents pertaining to this proposal may be obtained 
via the Town’s web-site:

https://www.jointheconversationnotl.org/str-licensing-update 

Sprucing up Queen Street

Town staff were on Queen Street this week, adding garland 
to the light standard. (Photo supplied)

The full week of Auchterlo-
nie on Astrology can be found 
on the Facebook page for The 
NOTL Local, and on the web-
site https://www. auchterlo-
nieonastrology.ca. In Part II 
of my Podcast, thanks to As-
troButterfly, we get the entire 
month of November. 

Saturday, Nov. 28: Big news 
today as Neptune turns direct 
after being retrograde since 
June. This is especially sig-
nificant, as Neptune is in her 
home sign of Pisces and will 
now fulfill all those dreams 
and future wishes that seem 
to have been permanently on 
hold. Jon Stewart, host of The 
Daily Show, was born in New 
York City on Nov 28, 1962. He 
took over the show from 1999 

until 2017 when he handed 
the mike to Trevor Noah. He 
still appears, from time to 
time, but on Late Night with 
Stephen Colbert.

Monday, Nov. 30: Today is 
a full Moon with an Appulse 
Eclipse, meaning no one on 
Earth will see it because the 
Moon passes only through the 
Earth’s umbra. In non-science 
words, it’s that the Earth and 
the Moon, are in the same 
place, and the Moon is too far 
away on this occasion to be 
darkened by the Earth. Many 
may feel they have been short-
changed today. Let it go. Today 
is the 165th birthday of Sam-
uel Clemens, or Mark Twain. 
He was famous first as a Mis-
sissippi riverboat captain, then 
as a travel writer, and finally as 
novelist and satirist with Tom 
Sawyer and Huckleberry Finn.

Bill Auchterlonie
Special to The Local

Auchterlonie 
on Astrology
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Andrew McPherson and Jane Lewis host and perform for the sing-along, filmed at the Ridley 
College chapel. (April Mitchell Boudreau)
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Jazz Festival’s Home for the Holidays sing-along 
Event a fundraiser for Anita’s Project

The TD Niagara Jazz 
Festival wraps up its 2020 
season next week with 
its first virtual sing-along 
fundraiser.

Filmed partially in the 
beautiful Ridley College 
chapel in St. Catharines,   
Home for the Holidays 
promises surprise celebri-
ty cameos, performances 
from Ridley College stu-
dents, Blundell’s School in 
the U.K., and Evan Lewis 
Dolinski, one of the fes-
tival’s JAZZ 4 the AGES 
youth competition winners. 

Festival co-creators Ju-
liet Dunn and Peter Shea 
will host the event, which 
is a fundraiser for the fes-
tival itself and the United 
Way’s Anita Project. Ridley 
grads Andrew McPherson 
and Jane Lewis will act as 
co-hosts as well.

Speaking from his 
home in Guelph, McPher-
son, originally from St. 
Catharines, says he was 
thrilled to visit his alma 
mater with Lewis, his next 
door neighbour and fre-
quent collaborator, and 
with whom he shares a 
unique connection. 

“Jane lives right be-
side me,” McPherson says. 
“And believe it or not, 
when I was at Ridley, her 
mom was the housemaster 
of the girls’ house there. 
When I was in Grade 13, a 
bunch of us gathered and 
led a march through the 
girls’ house at about 7 a.m., 
yelling and singing in our 
housecoats. She gave me a 
pretty stern look that day.”

You might not recognize 
McPherson, but chances 
are you have heard him 
countless times. An in-de-
mand voice actor for more 
than 35 years, he is current-
ly the network announcer 
for HGTV and Discovery 
Channel. In addition, his 
smooth baritone has been 
heard on commercials for 
Lipton’s, BMO, TD Canada 
Trust, Toyota, Labatt’s and 
Kraft Foods, among many 
others.

He’s also an accom-
plished producer and 
musician with two Juno 
Award nominations under 
his belt through his world 
music project, Eccodek. 
He has released albums 
under his own name, and 
has collaborated with the 
likes of Kevin Breit, Jane 
Siberry, Kiran Ahluwalia, 

Philosopher Kings, and   
Stephen Fearing. Recent-
ly, his instrumental side 
project, Peppermoth, has 
been consuming much of 
his time. 

Lewis, meanwhile, is 
also a busy musician. As 
one half of folk duo Gath-
ering Sparks, she was nom-
inated for Vocal Group of 
the Year at the 2014 Cana-
dian Folk Music Awards. 
When not performing, she 
can be found leading vocal 
workshops, singing back-
up vocals for other artists, 
or running women’s music 
weekend retreats. She and 
McPherson are part of a 
bustling Guelph arts com-
munity that has been hit 
hard by COVID-19.

Besides helping to host 
the sing-along, McPher-
son and Lewis will also 
be performing. They got 
together at his backyard 
Monastereo studio, where 
they recorded Bringing in 
the Light, an original Lewis 
composition. Even though, 
as next door neighbours 
they are in the same bub-
ble, they made every ef-
fort to do things the right 
way. “We did it distanced, 
with baffles between us,” 
he explains. “We walked 

the walk. This could be 
seriously contentious if 
we were just singing into 
microphones across the 
room.”

McPherson will also 
be reading Twas the Night 
Before Christmas, bits of 
which will be interspersed 
throughout the program.

The idea for the sing-
along, says Dunn, came 
about as a way to hon-
our Joe and Anita Rob-
ertson. The late Niaga-
ra-on-the-Lake residents 
and philanthropists, along 
with their 24-year-old 
daughter Laura, were 
tragically killed in a plane 
crash in July, 2018. 

The connection be-
tween Shea and Robert-
son goes back many years, 
to when Shea was just a 
toddler and the two fam-
ilies had cottages near 
each other. More recently, 
Joe had become a piano 

and vocal student, taking 
lessons from Shea once a 
week, beginning in 2010. 

Joe was the original 
chair of the TD Niagara 
Jazz Festival, and he and 
Anita were huge support-
ers. In fact, it was through 
Joe’s connections that the 
TD sponsorship came 
about. Dunn says Joe of-
fered to take on the role of 
chair when the festival was 
just getting off the ground 
in 2013, and he encour-
aged her to become the ex-
ecutive director. 

“They are beautifully 
woven into the threads 
of the Jazz Festival,” says 
Dunn. “Sing-alongs were a 
long-loved tradition in the 
Robertson household.”

The last time Dunn saw 
the Robertsons was at a 
VIP event held at White 
Oaks in early 2018. “Their 
celebration of life later that 
year was a very, very hard 

day for us,” she says. “We 
performed there. They 
actually had a sing-along 
at that. They found in his 
papers some lyrics that he 
had written, probably for 
his planned 60th birthday. 
They all got up and sang 
them.”

Home for the Holidays 
is free to watch, via the 
TD Niagara Jazz Festival’s 
Facebook page and You-
Tube channel, though do-
nations are being accept-
ed through the festival’s 
website. Funds raised will 
benefit both the jazz festi-
val and the United Way’s 
Anita Project, which packs 
and distributes hygiene 
kits to several agencies in 
the Niagara region, in-
cluding Gillian’s Place, the 
YMCA, and Community 
Care. It was a project near 
and dear to Anita’s heart.

Home for the Holidays 
begins at 4 p.m. on Dec. 6.

Mike Balsom
Special to The Local

NOTL businesses contact 
Karen at 905-641-5335 

or karen@notllocal.com
Businesses outside NOTL contact

 Julia at 905-934-1040 
or julia@notllocal.com

Publication Dates:
December 

3 & 10
Booking Deadlines: 

Fridays prior 
to each publication 

date at noon 

delicious
DINING

Let our residents know 
about your takeout, 

dine in and upcoming 
holiday options in our 

special section. 

*SPECIAL BONUS FOR 
MINIMUM 1/4 PAGE AD

We will match your minimum 
quarter page ad size with equal 
space for your submitted story 
about your product or service.
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Christmas decorations made by local artists will be for sale 
at the Artful Treasures event at the Pumphouse. (Photos by 
Kim Wade)

Candles for the Dec. 4 Candlelight Stroll are available at the 
Pumphouse.
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Printmaking and other activities at the Pumphouse

One-of-a-kind gifts       
at Artful Treasures

“This course is for anyone 
who has even an inkling of 
interest in printmaking,” said 
Deedee Alexandre, one of the 
participants in this weekend’s 
Linocut Printmaking Work-
shop at the Niagara Pump-
house Arts Centre.

The two-day introductory 
workshop taught the basics of 
linocut printmaking technique, 
as learners printed their own 
holiday cards. Over the week-
end the four students learned 
how to transfer an image to a 
plate, handle linocut tools, ink 
the plate with a brayer and cor-
rect hand printing technique. 

The Niagara Pumphouse 
Arts Centre is presenting Art-
ful Treasures 2020, a holiday 
art show and sale featuring 
hand-crafted objects and gifts 
from artists in the Niagara Re-
gion and beyond. 

Jewelry, handbags and 
textiles, and clothing join the 
more traditional items, includ-
ing paintings, photography, 
sculpture and pottery for the 
holiday sale.

The online art show and gift 
sale will run until Dec. 6, with 

This program was intended as a 
first step to introduce students 
to the world of printmaking.

This is the world of local 
artist and workshop instruc-
tor Anick Fernandez, who has 
experimented with many dif-
ferent types of media over her 
career as an artist, including 
drawing, oil, pastel, acrylics 
and sculpture. She has had her 
work exhibited in Europe and 
North America. Originally 
from Mexico, where she began 
her career, Fernandez has also 
lived and worked in Montreal 
and in Madrid, before mov-
ing to Niagara-on-the-Lake 
last year. She explained that in 
1995, she began experiment-
ing with different printing 

a special live show on Dec. 4, 
5, and 6. During the live show 
some of the artists will be attend-
ing the event at the newly reno-
vated Pumphouse. The centre 
underwent a major renovation 
earlier this year that included 
improving accessibility to the 
facility, as well as the installation 
of a new HVAC system. This 
project was funded mainly by 
the $143,500 grant received by 
the arts centre from the Ontario 
Trillium Foundation. 

“I could not be happier to 
see provincial dollars support-
ing our arts programming at the 
Niagara Pumphouse Arts Cen-

techniques at L’Atelier de l’Ile 
in Val-David, a print art pro-
duction centre near Montreal. 
She said she had been curious 
about printmaking and began 
taking courses starting with 
silk screen printing. She found 
that she enjoyed it so much 
she furthered her education in 
other printing techniques such 
as dry point, aquatint, linocuts, 
etching and monotypes. 

When Fernandez moved 
to Spain, she says she turned to 
printmaking, setting up a stu-
dio in Madrid, complete with 
a printing press. In 2005, she 
began experimenting with a 
mid-century printmaking pro-
cess called collography. After 
years of experimentation and 

tre,” said Wayne Gates, MPP for 
the Niagara Falls riding, which 
includes Niagara-on-the-Lake.

“The arts centre is a jewel 
in the crown of Niagara’s art 
scene, and seeing the works 
displayed there is an incredible 
experience for any visitor who 
has ever gone there. I am so 
very happy to see that during 
these tough times they have 
found a way to continue to 
showcase art in our commu-
nity. I’ll be checking out the 
online event between the 20th 
and the 6th, and I hope every-
one in the community will join 
me in supporting the Pump-
house as well.”

Admission for the live 
show is $5. Ticket holders will 
get a chance to win the door 
prize donated by local mer-
chants and artisans. The T’was 
the Night Before Christmas 
themed gift basket is valued at 
more than $300. There are a 
limited number of spots avail-
able, and masks are mandatory. 
Volunteers will be conducting 
health screens as per provin-
cial guidelines. To reserve a 
spot, contact the Pumphouse at 
905-468-5455 or follow the link 
on the webpage niagarapum-
phouse.ca/artful-treasures-
2020-online-show. 

Also for sale at the arts cen-
tre are candles for the 2020 Can-
dlelight Stroll taking place on 
Dec. 4 at 7 p.m. Presented by the 
NOTL Chamber of Commerce 
and Cogeco, this year’s stroll will 
be held virtually. Residents are 
encouraged to keep the spirit 
of the Candlelight Stroll alive 
by tuning into yourtv.tv/niagara 
to watch the opening ceremo-
ny, light your candles and sing 
along with the seasonal carols in 
front of their homes. 

The candles are on sale for 
$3 and proceeds will be split 
among Temporary Seasonal 
Agricultural Worker Health 
Program and Migrant Workers 
Welcome Packages charities. 
In addition to the Pumphouse 
Arts Centre, the candles can 
also be found at Greaves Jams 
& Marmalades, the NOTL 
Public Library, and Colaneri 
Estate Winery. 

skill development, Fernandez 
began teaching printmaking in 
2013, and when she moved to 
NOTL in 2019, she brought her 
printing press from Spain. She 
runs a studio here, where she 
teaches non-toxic and environ-
mentally-friendly printmaking 
techniques. 

For further information 
on her work and workshops, 
please contact anickferlaf@
gmail.com.

For the kids, the Pump-
house is offering an art kit for a 
project the family can make at 
home. This Holiday Ornament 
kit includes all the materials, 
and a virtual login with step-
by-step video to create two clay 
ornaments using the child’s 
handprints and fingerprints. 
These kits are available at the 
gallery during gallery hours. 
The cost is $25 for non-mem-
bers, and $21.25 for Pump-
house members. 

The Pumphouse is also of-
fering other upcoming work-
shops. In the virtual video se-
ries: Beginner’s Tips in Acrylics 
by Sandy – For Your Artistic 
Journey in Acrylic Painting, 
artist Sandra Nass Misiak pres-
ents a series of videos to help 
novice artists get started, with 
Preparing Painting Surfaces in 
Gesso, and helping with colour 
blending and experimentation 
in an Introduction to Acrylic 
Paints and Mixing a Limited 
Palette. The eight videos can be 
purchased for viewing individ-
ually for $10 each or $50 for the 
series, which will be available 
for the month of December. 

As for in-house workshops, 
the Pumphouse has two up-
coming workshops. On Sat-

urday Nov. 28, from 1 p.m. to 
3 p.m., instructor Janet Sales 
will be presenting a Star is Born 
Wreath Workshop. This work-
shop promises to be a fun and 
instructive afternoon for any-
one who wants to learn how to 
make a festive decoration for 
the holidays. The cost, includ-
ing materials is $75. If you are a 
Pumphouse Member there is a 
$4 discount. 

The next in-house work-
shop is Knitting for Beginners 
– Infinity Cowl. Deedee Al-
exandre, instructor and print-
making participant, invites all 
beginners to this workshop. 
She will go over how to cast on 
stitches to the needles, knit and 
purl, cast off and connect the 
end in order to complete the 
pattern for the infinity cowl. 
The completed project will be 
a great addition to your own 
winter wardrobe or a great 
gift for someone on your hol-
iday list. This class takes place 
on Saturday, Dec. 12 from 1 to 

4 p.m., and on Sunday, Dec. 13 
from 1 p.m. to 2 p.m. The cost 
including for the class is $61 
for non-members and $53 for 
Pumphouse members. Partici-
pants will be expected to arrive 
with needles and yarn. A mate-
rials list is provided. 

All in-house workshops 
are expected to go ahead as 
planned, according to market-
ing coordinator Aimee Me-
dina, as the Niagara Region is 
still allowing restricted indoor 
gatherings. The arts centre is 
taking all the necessary pre-
cautions to keep their staff and 
participants safe, with health 
screening and sanitization cen-
tres upon arrival. Physical dis-
tancing and workshop limits 
are also in effect. 

Register for Pumphouse 
programs online, or call the 
Niagara Pumphouse Arts Cen-
tre on Wednesday, Saturday, 
or Sunday between 11 a.m. to 
4 p.m. to register by phone at 
905-468-5455.

Kim Wade
Special to The Local

Local Staff

Deedee Alexandre, partcipating in the Linocut Printmaking ses-
sion at the Niagara Pumphouse Arts Centre, makes her holiday 
cards. (Kim Wade)

NOTL businesses contact 
Karen at 905-641-5335 

or karen@notllocal.com
Businesses outside NOTL contact

 Julia at 905-934-1040 
or julia@notllocal.com

*SPECIAL BONUS FOR MINIMUM 1/4 PAGE AD
We will match your minimum quarter page ad size with equal  
space for your submitted story about your product or service.

Advertise 
your 

business 
in our 

special 
section!

Publication Dates: 
December 3 & 10
Booking Deadlines: 
Fridays prior to  

each publication date
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Deborah at home with her dog Lola.

Calling seniors and busy families!
Hello, let me introduce myself. I’m Deborah and several years ago I returned to my hometown of St. Catharines where I left some thirty years ago after gradu-ating from university. Seek-ing new horizons, Miami, Florida, Victoria, BC and finally Toronto served as home bases over the years.With my children grown and forging their own ca-reers, I created “Time to Spare” shortly before relo-cating to Niagara. Gregari-ous, organized and a stickler for details, I enjoy helping seniors, busy professionals and families simplify their lives by taking on tasks that they could use a hand with or don’t have time to do. Some of the services I have provided to my older clients include computer help for letter writing, us-ing spreadsheets or Internet research & bill payments. Scheduling household ser-

vices after information in-quiries, organizing kitch-en cupboards & closets, grocery shopping & meal preparation were other tasks I assisted busy young fami-lies with and seniors alike. During the holiday season, 

I especially took pleasure with my older clients help-ing with Christmas wrap-ping, addressing holiday cards or picking up gift cards to tuck inside. What-ever your needs, my goal is to make your life easier!

Submitted by Time to Spare

Give the gift of time

Free Consultations & Gift Certificates availableDeborah Twomey Brown  905-321-5428  
dtwomeybrown@gmail.com  Website coming soon! 

HOW CAN I HELP YOU OR SOMEONE YOU KNOW WITH:• Shopping (online or   in-person) & errands• Taking the dog for a walk,   to the vet or groomer• De-cluttering before or   after a move
• Home or office organization • Taking your car for service   or cleaning

• Meal preparation
And much more…

*Strict compliance with COVID-19 measures

PERSONAL CONCIERGE

122 Queen St., Niagara-on-the-Lake  289.868.8898

Buy 4 or More Bottles of Extra Virgin Olive Oil or Balsamic Vinegar and receive an OLiV Cookbook for Free!

OPEN 7 DAYS A WEEK

42 Queen Street (at the Clock Tower)  905.468.8011beauchapeau.com

Tino 
Fedora

$129

Please support your Local businesses, especially this year.
Your Christmas list may include gifts, gift cards,  groceries, decorations, and  many more items. 

Your local businesses are ready and eager to help you fulfill that list!



20 notllocal.comNovember 26, 2020                THE NOTL LOCAL

Our goal for this year is to raise  
funds for our re-opening. This will be a serious 
challenge for us as we need to recruit staff,  
provide training and wage enhancements,  

provide extra staff for screening and cleaning,  
and of course increase our staff ratio to ensure  

our special clients are physical distancing.  
It will be a daunting task with an increased  

impact on our budget. 

Reporter Kim Wade reminisces about Karl Kaiser, who with Donald Ziraldo  was instrumental 
in the establishment of the Cool Climate Oenology and Viticulture Institute at Brock University. 
(Photos supplied)

Kim Wade tests her palate and what she has learned about local wines.

Learning about wine, and an industry pioneer
I have been writing for The 

Local newspaper a little over a 
year now. I mostly cover events 
and write about the people of 
Niagara-on-the-Lake.

I have the pleasure of at-
tending a lot of the fun stuff 
that happens in town; whether 
it be historical, cultural, or even 
sometimes paranormal, al-
though at this time, in the mid-
dle of a pandemic, there isn’t as 
much to cover. I have, howev-
er, had the pleasure of visiting 
many of the wineries in the 
area. These visits have renewed 
my interest in wine.

That led me to a course 
featuring Ontario wines and 
wine production, and of course 
before long, I began looking at 
this project as a reporter.

It also had me reminiscing 
about a man I met many years 
ago, when he offered me a pair 
of his pants.

“Your dad is offering me 
his pants,” the teenaged me 
whispered with slight despera-
tion to my friend, Max Kaiser. 
“What?” he replied.“Why?”

“I split my pants playing 
volleyball, and your dad is try-
ing to help by offering a pair 
of his pants. Can you please 
get me something from one of 
your sisters?” 

Off we went to the laun-
dry room to find something 
more suitable, and I changed 
into a pair of Magda’s sweat-

pants (Sorry Magda if you 
are just finding out about this 
now). I showed Max’s dad that 
Max found me a pair of pants, 
thanked him and went back to 
playing volleyball in the Kai-
sers’ backyard. That was the 
first conversation I remember 
having with Karl Kaiser.  

So it seems fitting that 
the Ontario Wine Certificate 
course I recently completed was 
through the Continuing Edu-
cation department of the Cool 
Climate Oenology and Viticul-
ture Institute at Brock Universi-
ty, which he helped to create. 

I wanted to learn more 
about Ontario wine, but I re-
alized that was not the full an-
swer to the question of why I 
decided to take the course.

As a kid, growing up in this 
area, I could count the months, 
from spring to summer to au-
tumn, depending on which 
fruit was in season. I could 
count those same months by 
how the grapes on the vines 
looked, and knew that harvest 
time also meant Grape and 
Wine parade time. I remember 
sneaking sweet and bubbly sips 
of Baby Duck sparkling wine 
at my parents’ cocktail parties. 
They enjoyed wine with dinner, 
and my mom enjoyed a little 
smidgen of port in the evening. 
My sister and I would even be 
given a little wine with our din-
ner on special occasions. 

In my last year of high 
school I came to Niagara Dis-
trict Secondary School (NDSS) 

in Virgil, the year it became the 
School of Performing Arts. Ap-
parently I had a bit of a reputa-
tion for being a drama queen, 
and was invited to attend. So I 
transferred from my St. Cath-
arines high school, taking the 
bus every day from the north 
end of the city to Virgil.  

When I arrived at NDSS, I 
met a couple of girls also from 
St. Catharines, who shared the 
same drama queen status. The 
three of us found it difficult to 
make friends at our new school. 
The kids at NDSS had known 
each other since Kindergarten 
and were shy of  “city” people, 
but slowly, we started to get 
to know the other students. 
Among my new friends was 
this kid named Max, a cute guy 
with dark curly hair and a gen-
tle demeanor. 

At some point I found out 
that Max’s dad made wine. At 
first that didn’t mean much to 
me, as my parents had friends 
who made wine too, albe-
it mostly in their basements. 
Eventually, I learned that Max’s 
dad was the co-founder and 
winemaker for Inniskillin 
Wines, and Max was a good 
friend to have when we went 
to parties with a couple cases of 
wine in his trunk. 

On occasion, I hung out at 
the Kaiser household, enjoying 
the family hospitality, good times 
and good food, including the 
best bratwurst I have ever tasted.

In January, 1988, when 
Max Kaiser asked me to go 

pick grapes in -10 degrees Cel-
sius, you think I would have 
jumped at the chance to be part 
of the historic effort to produce 
icewine in the Niagara Region, 
right? I didn’t. I was an 18-year-
old who thought she would 
have a hard time convincing 
her parents she was going to 
stay out all night in a vineyard 
with a bunch of teenaged boys 
and pick grapes in the cold. 
And it was really, really cold. 

I should have gone to pick 
the grapes. I regret not being 
part of that, but teenaged me 
did not understand the sig-
nificance of the initial efforts 
these wine-producing pioneers 
would have on the Ontario and 
Canadian wine industry.

My upbringing in the Ni-
agara Region, and my intro-
duction to Max and his family, 
however, has led me to be a 
proud supporter of the wine 
produced in this region. As an 
adult, I have always enjoyed 
Ontario wines, deviating little 
from the Niagara Region, but 
not fully understanding what 
makes our area, this region and 
the province so special. Until I 
took this introductory course 
into wine and the wine indus-
try in Ontario. My instructor 
was Mark Pistor, a winemaker 
who holds an honours degree 
in Oenology and Viticulture 
from Brock University. He has 
also worked as a winemaker 

for Ontario wineries, includ-
ing Dark Horse Estate Winery 
in Grand Bend and Alvento in 
Vineland Station. 

Highlights from the course 
included a brief history of On-
tario wine, the wine appella-
tions of Ontario, winemaking, 
choosing a wine and of course, 
tasting and food pairings. We 
learned about the appellations 
and sub-appellations and re-
gional appellations of Ontario, 
about the Vintner’s Quality Al-
liance (VQA), its inception and 
its mandate. We learned about 
the vineyard, including the 
vines, the soil, the climate and 
the grape varieties. Pistor then 
covered winemaking from 
harvest to bottle. One of my 
favourite lessons, and one of 
the most daunting, was tasting. 
I am still working on develop-
ing my palate. Lastly, Pistor of-
fered practical tips on different 
types of wine styles and how to 
choose them. The final lesson 
and major project was on wine 
and food matching. 

Karl Kaiser’s influence was 
felt throughout the course. 
We learned of just a few of his 
major achievements, starting 
in 1975 when he and Donald 
Ziraldo established Inniskillin 
Wines, and were granted the 
first winery license in more 
than 50 years. He harvested the 
first icewine in 1984. Led by Zi-
raldo, Kaiser and other Ontario 

wine pioneers established the 
VQA in 1988. By 1991, Kaiser’s 
1989 Vidal Icewine won the 
Grand Prix d’Honneur at Vin-
expo in Bordeaux, France. In 
1996, he created the Cool Cli-
mate Oenology and Viticulture 
Institute, and the Oenology 
and Viticulture undergraduate 
program at Brock University 
— the very same Institute that 
granted me my Certificate in 
Ontario Wine. 

This course gave me a new 
appreciation for the area I live 
in, and a better understanding 
of the pioneers of the local wine 
industry, including Karl Kaiser 
and what his efforts have ac-
complished here in the region 
and in Ontario. 

I had a chance to briefly 
chat with Max recently. He re-
minded me that this past Sun-
day marked the third anniver-
sary of his father’s passing. Karl 
died Nov. 22, 2017.

When I reminded Max of 
the story of splitting my pants 
in his backyard, he laughed and 
said, “that sounds like him. My 
dad would have given someone 
the shirt off his back, or I guess, 
even his pants.”

Thanks again Dr. Kaiser. I 
may have declined to wear your 
pants, but through this introduc-
tory course, and as I continue my 
wine education, I have come to 
know you better, and appreciate 
your many achievements.

Kim Wade
Special to The Local
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Eden student heading to NY to play soccer, study orthodontics

Demi Maroudas, pictured at home, and in action on the soccer pitch, is ready to head off to university in New York. (Photos supplied)

When 17-year-old Demi 
Maroudas sets her mind to 
something, chances are she 
will accomplish it.

That means that within 
about 12 years she’ll be fitting 
you, your children or your 
grandchildren with braces.

The Grade 12 Eden High 
School student’s journey 
to becoming an orthodon-
tist begins next September, 
when she starts as a fresh-
man at Colgate University 
in Hamilton, New York. And 
it’s her prowess on a soccer 
pitch that has earned her a 
spot as a first-year science 
student there.

Earlier this month, Ma-
roudas signed a letter of 
intent to play NCAA Divi-
sion 1 women’s soccer for 
the Raiders in the Patriot 
League, where Colgate goes 
up against schools such as 
Army West Point, Navy, Le-
high, Bucknell and Boston 
University. It’s another goal 
Maroudas had set for her-
self when she started playing 
travel soccer in NOTL. 

Maroudas began her soc-
cer adventure at age three, via 
the Timbits division of the 
NOTL Soccer Club. She con-
tinued to play house league 
soccer in town until she 
reached the age where travel 
competition begins. Coach 
Matt Hahn had formed a 
NOTL Rangers girls travel 
team at the Under-9 age level. 
Demi was an original mem-
ber of that team, then went 
on to play with St. Catharines 
Jets and Niagara United trav-
el teams in 2013 and 2014. 
She returned to NOTL the 
following year and became 
an integral part of the Rang-
ers, with her father, Andy, 
on the bench with her as the 
goalkeepers coach. 

Hahn’s Rangers team be-

gan to experience increased 
success in the local travel 
leagues. As new players came 
to play for him, the team be-
gan to travel further afield, 
and continued to win games 
as their skills developed. It all 
culminated in a 2016 Ontar-
io Cup championship in the 
Girls U13 division with a 2-0 
win over the Windsor East-
side Kickers. It was a high-
light in Demi’s early soccer 
career, and it made her begin 
to think big.

“I had always taken soc-
cer seriously,” says the future 
biology major. “I had gone 
to the field almost every day 
with my dad. I kind of start-
ed thinking more about the 
future and what I could do 
with it. It was always a dream 
of mine to go play Division 1 
soccer.” 

After reaching the highest 
level of competition in On-
tario with the NOTL Rang-
ers, a number of the girls on 
her team were making the 
jump to play for the West-
ern New York Flash, based 
in Elma, New York, in 2017. 
Demi and her parents, Andy 
and Dora, made the decision 
at that time for her to leave 
the NOTL Soccer Club.

“I knew that playing in 
the ECNL (Elite Clubs Na-
tional League), which is one 
of the leagues the Flash plays 
in, would really be benefi-
cial to me,” explains Marou-
das. “It’s such a competitive 
league. I believe it’s one of 
the best ways to get noticed 
by college coaches. That’s one 
of the reasons I decided to go 
over there.”

As a student at Eden 
High, she also plays on the 
Flyers girls team. Though 
the competition level of high 
school soccer is a step down 
from what she experiences in 
the ECNL, Maroudas uses it 
as a learning experience.

“For me high school 

season is my favourite sea-
son,” she says. “It’s so fun. It’s 
kind of our time to explore 
moves on the field, maybe 
some things you wouldn’t 
normally do, and it helps to 
build your confidence. It’s a 
really good way to build con-
fidence on the ball.

Besides Colgate, Marou-
das had applied and spoken 
to a number of other schools. 
Ever methodical, she nar-
rowed down her choices 
and made a list of what she 
wanted out of a universi-
ty. Dartmouth College, the 
University of Pennsylvania 
and American University in 
Washington all made her fi-
nal list. But Colgate won out 
for a number of reasons.

“It’s fairly close to home, 
only four hours away, and 
it’s very similar to Niaga-
ra-on-the-Lake,” she ex-
plains. “They have a great 
soccer program, and a com-
pletely new coaching staff 
all coming from successful 
programs themselves, and 
it’s a very academic school as 
well.”

Though unable to cross 
the border since March, Ma-
roudas has still arranged to 
train with some of her Flash 
teammates, who are also Ca-
nadian. Over the summer 
she was training with her 
teammates in Welland. She 
also had some private ses-
sions with a local elite coach 
and she works out every sec-
ond day to keep her skills 
and athleticism sharp. 

As a striker, Maroudas is 
cognisant of her skills on the 
field. “I would say my speed, 
I think I’m really good on the 
ball, I can take people on. I 
would say I’m really attack-
ing-oriented, but at the same 
time I know when to stop 
and play out of the back and 
to connect with people.” 

And she’s ready to work 
wherever her Raiders coach-

es need her. “I’d be happy to 
play any position,” she says. 
“I’ve actually been training 
other positions as well, just 
in case that is a possibility. I 
have a lot of speed, so outside 
defence has always been an 
option for me.”

For the time being, Ma-
roudas will continue to focus 

on her studies at Eden, in 
preparation for graduation 
in June, 2021. Fittingly for a 
young student hoping to be-
come an orthodontist, her fa-
vourite subjects are biology, 
chemistry and physics.

And she understands 
the irony of the path to her 
future career beginning at a 

university that shares a name 
with a top-selling brand of 
toothpaste (Madison Uni-
versity was renamed Colgate 
in 1890 to honour the ongo-
ing financial support of the 
family who started the com-
pany). But Maroudas knows 
that she’s on the right track to 
realizing her ultimate dream.

Mike Balsom
Special to 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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Leila Ridesic, Ruby Elltoft and Violet Yerich created their pro-
pulsion rockets in science while learning about astronomy 
and space.

Royal Oak students enjoyed an outing to Niagara Farm. Skielor Reese and Zachary Logue bond with “le Lapin” as part of their 
French unit on farm animals, while Riley Murray holds one of the 500 animals at the farm. (Photos submitted)

Skielor Reese and Elwood Domaradzski admire the birds with the farm owner.

Diego Rey and volunteer John Mrak get ready for launch. Rock-
ets designed and built during a teaching unit on space and as-
tronomy successfully took flight and some over 600 metres.

November 26, 2020                THE NOTL LOCAL

Royal Oak students have fun 
while learning outside

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

FIRST ONTARIO PERFORMING
ARTS CENTRE

#NiagaraPerforms
Saturday, December 5 @ 6:30 p.m. 

Ron Sexsmith
Friday, December 11 @ 8:30 p.m. 

Saturday, December 12 @ 1:00 p.m.,  
4:00 p.m., 7:00 p.m.

Sunday, December 13 @ 7:00 p.m 
The Next Generation Leahy

View free online concerts and events via 
PAC’s Facebook and YouTube channels

www.FirstOntarioPAC.ca

NIAGARA PUMPHOUSE 
BEGINNERS’ TIPS IN ACRYLICS 

~ A VIDEO SERIES
November 26-29 @ 11 a.m. - 4 p.m.

If you are looking to start your artistic journey, Niagara 
Pumphouse is presenting a video series of helpful tips 
for novices to the art world that cover a variety of top-
ics both informative and practical. To view these videos, 
please donate to the Niagara Pumphouse Arts Centre to 
benefit our programs and initiatives. A suggested amount 
of $10.00 per video is greatly appreciated. But if you are 
interested in the entire series, a $50.00 donation is re-
quested. A password to watch the video will be emailed 
to you after a donation is received. Your contribution 
supports the Niagara Pumphouse mission and provides  
opportunities for future programming. We appreciate  
your continued support and look forward to mak-
ing it through this difficult time together! Please visit:  
https://niagarapumphouse.ca/events for more details.

Saturday, December 5, 
9 a.m. to 1 p.m.

1462 York Road, St. Davids
Drive in and pop your trunk. 

We will unload for you.

Monetary donations gladly accepted.
Cash or cheques (made payable to Project Share)

ST. DAVIDS & DISTRICT LIONESS CLUB
     FOOD DRIVE

Fish, our famous crispy fries and coleslaw!
Sorry no pan fried fish or baked potatoes available!

LET US COOK YOUR SUPPER!

Friday, December 4th   

4:30 – 7 p.m.
Take-out!

1 piece $9    2 piece $13

1462 York Rd., St. Davids
See you there!

stdavidslions.ca  @stdavidslions on Facebook

ST. DAVIDS FISH FRY RETURNS

TD NIAGARA JAZZ FESTIVAL
Sunday, December 6 @ 4 p.m. - 5 p.m. 

Home for the Holidays  
A Live, Online Sing-along featuring 
Jane Lewis and Andrew McPherson

Events livestreamed at 
niagarajazzfestival.com

Sunday, November 29th

www.ccchurch.ca

10 a.m. Worship Gathering
Speaker: Jeff Martens

Message: Hope (First Advent)
 Pre-registration is required to 

attend in-person worship
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 a.m. on Sundays.

karen@notllocal.com

To advertise your 
WORSHIP SERVICES

in this section, please contact: 

LOCAL WORSHIPLOCAL WORSHIP

ROYAL OAK  ROYAL OAK  
COMMUNITY SCHOOLCOMMUNITY SCHOOL

ROYAL OAK  
COMMUNITY SCHOOL
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LOCAL CLASSIFIEDSLOCAL CLASSIFIEDSLOCAL CLASSIFIEDS
CROSSWORD AND SUDOKU

classified@notllocal.com

Across: 
1	 1/2	fl.	oz.
5 Accumulate
10	 Comic	Chappelle
14	 Dash
15	 ---	Hicks,	who	co-founded	 
	 an	eponymous	online	“List”
16	 ---	Jannings,	first	Oscar	 
	 winner
17	 “But,	---	was	ambitious,	I	 
	 slew	him”	(Shakespeare,	 
	 “Julius	Caesar”)
18	 Doubtful	attitude
20	 Pops	the	question
22	 Fight	sites
23	 Brazilian	saint
24	 “---	cool!”
25	 Chinese	gooseberry
26	 Coal	Miner’s	Daughter	 
	 Loretta	---
28	 Castigatory
32	 Plaudits
34	 “Peace	on	earth,	good	 
	 will	---”
35 “Air	America”	lead	---	Gibson
36	 “Death	---	Expert	Witness”	 
	 (P	D	James)
37	 “...	my	---	days,	when	I	 
	 was	green	in	judgment	...”	 
	 (Shakespeare,	“Antony	and	 
	 Cleopatra”)
38 Australian	national	gemstone
39	 “Holy	cow!”
40	 Of	high	grade

41	 Former	first	lady	of	France	 
	 ---	Bruni
42	 Attars
44	 Democratic	right
45	 Sawbones,	briefly
46	 Salon	goo
47	 Sucker
50	 Three	miles
53	 Disturb	oilman,	or	sabotage	 
	 form	of	transportation
55	 Unlettered
57	 “The	Joy	of	Cooking”	 
	 author	Rombauer
58	 “---	the	torpedoes!”	 
	 (David	Farragut)
59	 “Divine	Comedy”	writer	 
	 ---	Alighieri
60	 Decree
61	 Dead	tree
62	 Dirty	political	tactic
63	 Dorothy’s	doggy

Down:
1	 Golf	hazards
2 Port	on	the	Shatt	al-Arab	river
3	 Choosy	lads	play	havoc	 
	 with	study	periods
4	 Quick	look	
5	 Long-time	Moroccan	king
6	 Properly	pitched
7	 Matures
8	 Final	wish?
9	 Kept	in	custody
10	 Chicanery

PUZZLE ANSWERS

To place your classified ad, contact Karen:  
classifieds@notllocal.com

Deadline:  Mondays at 3 p.m.

Sell your unwanted 
items or advertise your 

garage sale in our 
CLASSIFIEDS

EARN 
EXTRA 
CA$H

PLEASE RECYCLE 
THIS NEWSPAPER

Sudoku solution 
from 

November 19, 2020

Across:  1	Tbsp,	5	Hoard,	10	Dave,	14	Race,	15	Angie,	16	Emil,	
17	As	he,	18	Skepticism,	20	Proposes,	22	Arenas,	23	Sao,	24	
Way,	25	Kiwi,	26	Lynn,	28	Punitive,	32	Kudos,	34	To	men,	35	
Mel,	36	Of	an,	37	Salad,	38	Opal,	39	Boy,	40	Super,	41	Carla,	
42	Essences,	44	Vote,	45	Docs,	46	Gel,	47	Sap,	50	League,	
53	Monorail,	55	Illiterate,	57	Irma,	58	Damn,	59	Dante,	60	Fiat,	
61	Snag,	62	Smear,	63	Toto.	

Down: 1	Traps,	2	Basra,	3	School	days,	4	Peep,	5	Hassan,	
6	On-key,	7	Ages,	8	R	I	P,	9	Detained,	10	Deceit,	11	Amin,	
12	Visa,	13	Elms,	19	Irwin,	21	Owns,	25	Kumar,	27	Yon,	28	
Poles,	29	Impresario,	30	Veal,	31	Ella,	32	Kobe,	33	U	F	Os,	34	
Tapes,	37	Succeeds,	38	Oat,	40	Snout,	41	Colo,	43	Edging,	
44	Veneer,	46	Gotta,	48	Aim	at,	49	Plato,	50	Lids,	51	Elan,	52	
Alma,	53	Mane,	54	Rift,	56	Ram.	

HELP WANTED

CONTACT

To place an obituary 
in our Classifieds, 

please contact Julia at:
julia@notllocal.com or 

905.934.1040
Deadline is Mondays at noon.

11	 Former	Ugandan	dictator
12	 Passport	endorsement
13	 Boston’s	Liberty	Tree,	and	 
	 others
19	 Eighth	moonwalker
21	 Possesses
25	 Stoner	paired	with	Harold
27	 “	...	from	---	far	country	 
	 blows”	(Housman)
28	 Gondoliers’	propellers
29	 Such	as	Flo	Ziegfeld
30	 Schnitzel	meat
31	 She,	in	Sonora
32	 Japanese	beef	considered	 
	 a	delicacy
33	 Mysteries	on	high
34	 Watergate	evidence
37	 Turns	out	well
38	 Bran	source
40	 End	of	a	glacier
41	 Centennial	St.
43	 Selvage
44	 Pretense
46 We	---	Get	Out	of	This	Place
48	 Target
49	 Pupil	of	Socrates	and	 
	 teacher	of	Aristotle
50	 Eyeshades,	maybe
51	 Flair
52	 Michigan	college,	and	 
	 where	it	is
53	 Leo’s	locks
54	 Fissure
56	 ---	+	dam	=	lamb

Jo-Ann Cudmore
sales representative

Helping homeowners for more than 20 years.

office: 905-468-4214   cell: 905-321-8126

www.cudmorehomes.com

DENTAL ASSISTING 
POSITION

Busy dental office in the north end of Niagara Falls 
requires an enthusiastic, mature, ambitious Den-
tal Assistant three days per week, no evenings or 
weekends.  Excellent remuneration.

Forward resume to 
dentalposition@cogeco.net

GUIDE 
DOGS BELONG 
EVERYWHERE. 
IT’S THE LAW
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THANK YOU to my family, clients and 
friends for your support. I’m toe-tally honoured!

“Safe, kind, professional nursing foot care you can trust.”

&Foot Care 
Clinic

#1 Foot Care 
Specialist

#1

NOW OPEN 
TO SERVE YOU SAFELY

1573 Four Mile Creek Rd., Virgil  |  905.468.2412 

We are open to the public, with safety 
measures followed and masks worn. 

Curbside pickup and free delivery with 
purchase of a gallon or more.

For the month of 
NOVEMBER

20% 
OFF WALLPAPER!
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