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Saying goodbye to print, welcoming another beginning

Front row (left to right): Joy Sanguedolce, Jane Andres, Julia Coles, Rosie Gowsell. Back row: Mike Balsom, Where’s Ben? Right there! Ben Foster, Penny
Coles, Dave Gilchrist and Owen Bjorgan.

A few words from each of us at The Local

Mike Balsom

As we move on to this next,
exciting phase of The Niagara-
on-the-Lake Local, we collec-
tively decided to tell you a lit-
tle bit about ourselves for this
last printed issue. But after last
weeKs front page story, there’s
very little left for me to say.

This Western Hill-born-
and-raised guy, though, pinch-
es himself every day when he
wakes up in NOTL.

I've been living in the same
Old Town home since 1999. I
was fortunate enough to meet
the love of my life and now
wife and life partner Mishka
that year. At the time she was
renting the little white house in
front of the barn on Fred and
Jackie Sentineal's Anne Street
property.

When we decided to take

our next step, she wanted to
be close to the horses, which
she foolishly taught me how
to ride in those early days. So
we bought a place just a couple
of blocks away and have been
here ever since.

Along the way, I soon real-
ized that it meant something to
be a “local” here. And with each
passing year that I thought I was
earning my stripes, it became
clear that it took more than time
to earn that distinction.

We had our children Sebas-
tian and Victoria in 2000 and
2003 respectively. Immediately,
they were true locals, but alas,
that wasn't enough for me to
use the honorific. 1 thought
I was on my way there a cou-
ple of years later with my first
visit to council to complain
about a development across the

street from us. But that wasn't
enough either.

Then in 2019, as a member
of the board of the NOTL Soc-
cer Club, I called Penny Coles
and asked her if she could in-
terview our president for an ar-
ticle about soccer registration.
With her deadline approach-
ing, she asked me if I would
mind writing the article myself.

Over five years, hundreds of
articles and countless conversa-
tions with true locals later, have
I reached that status yet? I'm
not sure what the answer is —
you would have to tell me. But
I know that every time I write
an article and type the words
“said to The Local’, I chuckle
a bit knowing that its me I'm
referring to. And I continue to
thank Penny for the opportuni-
ty to type those words.

I plan to continue to type
them over and over again as
we shift to this online version
of our newspaper. I hope you
join us by visiting our website
at notllocal.com regularly and
signing up for our daily news-
letter at the bottom of the page.

And when you have a story
that needs to be told, don't be
afraid to reach out to this “Lo-
cal” at balsomm@gmail.com,
because I would love to be the
one to tell it.

Jane Andres

My husband Brian and I
have deep roots in Niagara.
We bought our property in
1994 with the vision to create
a tranquil space that would be
a refuge, not only for our bed
and breakfast guests but for
the 100-plus species of birds

and wildlife that inhabit the
forested portion of our prop-
erty. Recognizing the fragile
ecosystem of the watershed, we
were determined to be good
stewards, to restore, respect
and protect what had been en-
trusted to us.

In 2005 I was invited to
help with music at the CWOP
(Caribbean Workers Outreach
Project) church services in May
and June.

I began to meet not just
the farmworkers in my neigh-
bourhood but also people who
proved to be mentors to me as
the years went on.

Neighbours like Anneliese
Pankratz, a retired school bus
driver, who converted part of
her barn into a shop where
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Reglon preps for Niagara Week at Queen’s Park

Kris Dube
The Local
Local Journalism
Initiative Reporter

Niagara-on-the-Lake Lord
Mayor Gary Zalepa believes re-
gional staft have come up with
a “really good strategy” going
into Niagara Week at Queen's
Park in a couple of months.

Slated to start in mid-May,
the event is considered an
advocacy tool that allows re-
gional councillors and senior
staff to meet one-on-one with
provincial leaders for up to 60
minutes, unlike other opportu-
nities to meet with provincial
ministers, such as the Associa-

Lord Mayor Gary Zalepa during last Thursday’s regional council meeting. (Screenshot)

tion of Municipalities Ontario
conference.

Last Thursday, regional

council received a report high-
lighting what is planned to be
brought forward.

The Region has four pri-
orities listed in a staff report
approved last week by regional

NOTL doctor addresses
regional doctor shortage

Sharon Burns
The Local

Seventy-three  thousand
Niagara Region residents do
not have access to a family
doctor, and this number could
double within the next two
years unless changes are made
at the provincial level, said Dr.
Iram Ahmed of the Niagara
North Family Health Team.

A family doctor, explained
Dr. Ahmed, “is someone who
has the privilege of staying with
you from birth or childhood to

adulthood”” They help to navi-
gate the healthcare system and
help address changing health-
care needs.

Unlike traditional walk-in
clinics where “there is no con-
tinuity of care,” she added, “a
family physician has all your
medical information in one
place and understands your
health history”

The Ontario College of
Family Physicians (OCFP) is
calling on the Ontario govern-
ment to “cut the paperwork”
and support better, more ef-

ficient ways of doing things,
such as eliminating employer-
mandated sick notes and mod-
ernizing outdated referral sys-
tems, according to a press re-
lease from the OCFP.

Nineteen hours of adminis-
trative work per week is “time
that we could be seeing a pa-
tient face to face and providing
care; Dr. Ahmed said.

The OCFP also advocates
for more team support along-
side family doctors. “Its a team
of healthcare professionals who
work together with the family

physician, so the patient can re-
ceive the right care they need at
the right time by the right pro-
vider, explained Dr. Ahmed.
“For example, a dietician, a so-
cial worker or a psychotherapist
could be part of that healthcare
team, or a nurse practitioner
and a registered nurse””

OCFP would like the gov-
ernment to ensure fair com-
pensation. “Compensation has
not kept pace with inflation
and does not reflect the com-
plex care family doctors pro-
vide,” said OCFP.

“We are, at the end of the
day, small business owners,
said Dr. Ahmed. “We have
the rising cost that all small
business owners are facing:
increasing rent, increasing
utilities, increasing cost of sup-
plies, increasing staff salaries.
When your compensation is

Continued on page 3

council.

A $400-million  South
Niagara wastewater solutions
project that already has finan-
cial commitment, in principle,
from the province, but also re-
quires funds from the federal
government, is one of the four
priorities.

The Region is requesting
that the province provide one
third of the cost, “irrespective
of a matching federal commit-
ment, and that the province
continue to advocate for a na-
tional infrastructure program.

A housing project on Ge-
neva Street in St. Catharines
that will increase the supply of
affordable, supportive, bridge
and market-rate units is also
one of the Regions planned
asks at Niagara Week — with
hopes the province will support
the project.

The third request is that the
province reintroduce its munic-
ipal modernization program
with a renewed focus on shared
service implementation be-
tween two-tier municipalities.

The fourth angle staff says
those who attend should be
working is that the province in-
crease funding for provincially-
mandated programs to account
for inflation and growing ser-
vice demand.

Zalepa said he likes that the
plan is to zero in on specific
projects that the province can
assist Niagara municipalities
and the regional municipality
with.

“I think you have to be
careful not to focus too much
on items that are outside either
the regional or local govern-
ment’s lane;” said Zalepa during
the meeting,

“We really have to focus on
making it germane to some-
thing that we can move the
needle on,” he added.

Frequent headaches can be debilitating. What
you may not realize is that headaches often signal
a problem within the visual system. Contact
Dr Hopkins & Associates today to schedule a
functional vision evaluation and find out how you
can relieve your headaches with a personalized
program of vision therapy!

DR HOPKINS & ASSOCIATES
OPTOMETRY
— Sight for Life —

Care for all ages, infants to adults

358 Mary St., Unit 7, NOTL |
8 Secord Dr., St. Catharines |

www.theeyedoc.ca

905.468.8002
905.682.9119

He’s hopeful provincial rep-
resentatives will take action on
the four items expected to be at
the forefront when councillors
and staff head to Toronto for
the week-long event.

“We have a good plan al-
ready — we just need parties to
step up to the plate,” he said.

The province merged a
number of communities in the
1970s, such as ones in the Cam-
bridge and Thunder Bay areas.
While Zalepa didn't name any
communities in his remarks
about the changes back then,
he called that era of amalgama-
tion a “colossal failure;” and said
he’s pleased that shared services
between regional and lower-
tier municipalities will be a top
priority at Niagara Week.

Last year, Zalepas coun-
cil and the Region agreed that
Niagara-on-the-Lake will have
access to regional expertise the
town currently doesn't have, as
well as access to additional plan-
ners when work is piling up.

This is a result of the approv-
al of Bill 23, creating significant
changes to the Planning Act,
with specific impacts involving
the removal of upper-tier plan-
ning responsibilities.

Previously, Zalepa has said
its vital that municipal coun-
cils, including NOTLs, play a
role in ongoing steps being tak-
en across the region for shared
services.

“It is incumbent on elected
people to continue to push for
this to modernize government
to allow us to be more respon-
sible with taxpayer resources;
he said in October, adding that
if proven to be effective, it may
cause the province to “think
twice about amalgamation,” a
path the lord mayor has already
shared concerns about publicly.

In the report before re-
gional council on Thursday,
staff said they will continue to
prepare for both the Niagara
Week reception and associated
Minister delegations. Further
updates will be given closer to
the event, and briefing sessions
will be scheduled in early May
for councillors and staff partici-
pating in delegations.

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

NEW PATIENTS WELCOME
EVENING HOURS AVAILABLE

905-468-3009
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Internatlonal doctors appeal to regional council

Kris Dube
The Local
Local Journalism
Initiative Reporter

A shortage of physicians is
an issue being felt across the
country, including Niagara.

During last week’s regional
council meeting, a presentation
was delivered by three indi-
viduals from the International
Medical Graduates Support
Group, who say they have a
potential remedy in Niagara, a
place where there are 81 fewer
doctors than there should be,
according to recent data from
the Region.

Two of the presenters, Mois-
es Vasquez and Daisy Rivadene-
ria, are both physicians. They
are from Colombia and each
has about 10 years of experience
in their home country.

Today, they call Niagara
home — but are faced with
obstacles when it comes to put-
ting their expertise to work.

Vasquez said the main chal-
lenges are not being able to find
a residency of practice and a
lack of experience in the Ca-
nadian healthcare world. Even
though he has shadowed other
doctors here, it doesn’t count
as experience, he told regional
councillors last week.

The purpose of their dele-
gation was to request that the
regional government, which
oversees Niagara Region Public
Health, investigate the possibili-
ty of helping them enter the local
medical workforce somehow.

“We strongly believe we can
be part of the solution to over-
come this challenge,” he said,
adding the Region could play a
role in an inventory of interna-
tional doctors available locally
and create a systemic review of
how their knowledge could be
integrated.

Bryan Blue, a former Niag-

ara Region economic develop-
ment officer, has helped people
like Vasquez and Rivadeneria
form the group, and has advo-
cated for their cause.

“Can we help them help us?”
he asked council and staff, hoping
they don' head to the U.S. or are
recruited to another province.

“I don't want to see these
members of our community,
healthcare professionals, leave
and go somewhere else when
we could’ve found a way to re-
tain them,” said Blue.

During the  meeting,
Niagara-on-the-Lake Region-
al Coun. Andrea Kaiser said
the struggles explained by the
presenters reminded her of her
father, also an educated immi-
grant who was unable to use his
education to find employment
when he arrived in Canada.

Her father, Karl J. Kaiser,
before he co-founded one of
Niagara-on-the-Lakes  best-
known wineries in 1975, Inni-
skillin Wines, was a math teach-
er and professor in Austria, she
explained to The Local in an in-
terview after last week’s regional
council meeting.

“His education was not rec-
ognized, so he had to return to
university, said Kaiser, explain-
ing that he worked hard to de-
velop his English language skills
while also pursuing a chemistry
degree at Brock University.

“T think that was acknowl-
edged by the presenters; she
said.

“That’s part of the journey —
the language barrier;” she added.

He also pumped gas to
feed his family when he wasn’t
in school, she explained, add-
ing he “got a little sidetracked”
when he decided to start mak-
ing wine, which ended up be-
ing the “leap of faith” he went
ahead with.

He later received an honorary
degree from Brock University.

Asked whether she thinks
the Region should move for-
ward with some of the ideas
given in last weeks presenta-
tion, Kaiser said she knows the
Ontario College of Physicians
has a “very rigorous process, as
it should,” when it comes to al-
lowing people to practice.

But she did find their pre-
sentation intriguing.

“It’s an interesting perspec-
tive for sure — but it's compli-
cated, too,” she said.

“Exploring how members
of a community can contribute
to the betterment of our health
is obviously never a bad thing;”
said Kaiser.

Jill Croteau, the Region’s
physician recruitment retention
coordinator, delivered a presen-
tation to the public health and
social services committee on
Feb. 6, where it was explained
that 69 per cent of Niagaras
population has a family doctor.

The minutes of that meet-
ing were up for approval on
Thursday’s council agenda.

Two challenges Croteau
highlighted in her presentation
are that a supply of physicians
coming from Canadian pro-
grams is just over 400 every year,
which is “significantly short”

Less Canadian medical
students are choosing fami-
ly medicine and fewer family
medicine graduates are choos-
ing family practice, she wrote
in her presentation.

Opportunities that could
be taken advantage of, she said,
are additional medical school
and residency spots, changes
to family physician licensing in
Ontario, and a quicker immi-
gration process.

International physicians no
longer need to write the Medi-
cal Council of Canada Qualify-
ing Exams if they have already
written their board certifica-
tion exams in the United States,

United Kingdom, Ireland or
Australia to apply for a licence
in Ontario.

There were 19 new phy-
sicians brought to Niagara in
2023 — 61 per cent of them
from those countries.

Croteau explained why
those nations are where re-
cruitment has been taking
place, and not from other
countries as well.

“Our focus is currently re-
patriating or attracting doctors
from those jurisdictions that
are licence eligible without hav-
ing to re-write board exams, as
determined by the College of
Physicians and Surgeons, in-
cluding the UK, Ireland, U.S.
and Australia,” she wrote in a
statement.

Regional staft are considering
some of the ideas brought for-
ward in last weeK’s presentation.

“Wee still evaluating some
of the proposals made at the
meeting, and will be discussing
how the Region might be able
to contribute;” she said, adding
that the responsibility for certi-
tying international healthcare
professionals rests with the
province, and with the College
of Family Physicians of Canada
and the College of Physicians
and Surgeons of Ontario.

She also said healthcare
professionals outside those ju-
risdictions may be eligible for
Ontarios Practice Readiness
Assessment which would place
them in one of Ontarios rural
communities for three years.

“Unfortunately, none of the
communities in Niagara quali-
ty as a rural community for this
program based on our Rurality
Index;” she explained.

There are six medical
schools in Ireland, more than
25 in the United Kingdom,
more than 20 in Australia, and
about 175 in the U.S. There are
60 in the Caribbean that are

Moises Vasquez, front left, Daisy Rivadeneria, and Bryan
Blue presented to regional council last week, asking the
government to assist in an effort to put doctors from other
countries already living in Niagara to work. (Screenshot)

linked to American schools,
and 17 schools in Canada
where potential doctors can
eventually come from under
the current model, Croteau
said in her presentation earlier
this month.

In an interview Monday, Ni-
agara Falls MPP Wayne Gates
said he had a conversation on
the weekend with Premier
Doug Ford about healthcare
issues in Niagara — specifical-
ly the pending closure of Fort
Eri€s urgent care centre and the
Town of Niagara-on-the-Lake’s
ongoing waiting game related
to a nurse practitioner that local
officials have been urging the
province for.

Asked about whether he
feels the province could step
up and find a way to increase
its inventory of doctors, such
as through what was pitched
to regional council, he said a
closer look needs to be taken
at Ontario’s immigration nom-
inee program, adding he has
heard of instances where doc-
tors already practicing in Niag-
ara are being told to shut down
by the federal government due

to immigration issues.

But should the province be
doing more?

“Absolutely;” said Gates.

“There are a lot of things
the province can do rather than
just say ‘well, we dont have
enough doctors,” Gates told
The Local.

“I think we should be re-
cruiting doctors from any-
where in the world to come
here;” said Gates, when asked
about local efforts being fo-
cused on only four countries.

“We have a crisis in the
number of doctors we have, but
there are solutions;” said Gates.

Referring to the presenta-
tion at regional council recent-
ly, Gates said the presenters are
‘obviously frustrated knowing
they can provide a service we
desperately need””

The Region’s recruitment
efforts have brought 174 physi-
cians to Niagara since 2019.

There are 265 family phy-
sicians within the 12 lower-
tier municipalities, which is 81
short of the 346 recommended
based on population, said Cro-
teau’s presentation.

Some physicians feeling strain, leave family care practice

Continued from page 2

not keeping up with that, then
overall youre running a failing
business model”

While two new doctors
are currently accepting pa-
tients in the Niagara North
Family Health Team at two
Niagara-on-the-Lake sites,
Dr. Ahmed does not see more
physicians coming to NOTL to
practice in the near future.

“We are a bit remote; said

Dr. Ahmed, “but the issue is
much larger than regional”

She explained that “we have
a population where patients are
living longer and can have more
complicated health histories.
Family medicine itself is becom-
ing more complex. Many phy-
sicians are retiring or close to
retirement and mid-career phy-
sicians are burnt out by the sys-
tematic strains of administrative
work and increasing financial
pressures, and so they're leaving

family medicine for things that
compensate better” Dr. Ahmed
cites as an example a NOTL
doctor who left family medicine
to retrain as a dermatologist.
“Then our medical students
are seeing whats happening
to their senior colleagues, the
struggles that were facing, and
they're choosing not to practice
family medicine. They're choos-
ing to go into other specialties”
A typical family physician
carries 1,300 to 1,500 patients,

“but most carry more,” she said.

Out-of-town residents can
access doctors in other regions,
but Dr. Ahmed does not sug-
gest this practice because it isn't
practical nor in the best interest
of the patient, who may have to
drive hours again to see a re-
ferred specialist.

OCFP reports that in a
survey, 65 per cent of family
doctors said they plan to leave
or change their practice in the
next five years.

Dr. Ahmed said that local
residents can advocate to the
government, their local MPs
and MPPs about this issue.
“That would be helpful. Sitting
down with your family doctor
and having a frank conversa-
tion about what you can do on
a grassroots or in-the-weeds
level would be great?”

“It is clear that the profes-
sion is under enormous strain
right now due to system-wide
issues. We believe its possible

to turn this crisis around and let
family doctors get back to what
they most want, which is to be
there for their patients;” said Dr.
Mekalai Kumanan, President of
OCFP. “By supporting family
doctors now, we can ensure that
Ontarians have access to the
kind of quality care they expect
for years to come”

To request access to one
of the two new NOTL family
doctors, call the Niagara North
Family Health Team.
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Newspaper staff thank NOTL Local co-founders

Continued from page 1

farmworkers could get work
clothes and household items
for free. She would drive by
our house honking the horn,
her van loaded with men from
Jamaica or Mexican women en
route to Niagara Falls or the
shopping mall.

Connected communities
thrive on the foundation of
caring neighbours. From Jan-
uary to December 15 that also
includes the farmworkers from
the Caribbean and Mexico
who are the backbone of our
agricultural community.

In 2007 I began to orga-
nize annual concerts/picnics to
welcome offshore farmwork-
ers. These continued until the
pandemic. At the last picnic
in 2019, over 800 farmwork-
ers enjoyed a free dinner with
live music provided by enthu-
siastic coworkers and local
professionals throughout the
evening.

Months later, Penny Coles
and I shared a conversation
about the importance of build-
ing community in media rath-
er than capitalizing on division.
During her many years at The
Advance she had earned her
longstanding reputation for
balanced reporting and com-
mitment to our community.
She invited me to write a piece
for Black History month about
Robert Jupiter, who had been
enslaved by a prominent Loyal-
ist family in the late 1700s.

Shortly after, I wrote a piece

about the inspiring story of
Gilbert MacDonalds 40-year
friendship with his former
employer Gord Neufeld Sr.
The enthusiastic response and
genuine interest that followed
prompted me to continue.

I learned that the writing
process often parallels my ex-
perience in the garden.

Our property is a former re-
gional dumpsite. We began com-
posting before the ink had dried
on the real estate transaction 30
years ago. Shovelling buckets of
composted materials in a sifter
is strenuous but gratifying as the
fine soil loaded with nutrition
is worked into the garden. Its a
process that requires dedication
and patience, but ultimately the
rewards outweigh the sweat eq-
uity.

Theres been some surprises
along this path of transforma-
tion, as we often discovered
rusted pieces of metal while
when digging holes. Once, af-
ter several hours of chipping
and struggling, I finally heaved
out an entire bumper, a rem-
nant of a farm vehicle.

The discoveries during the
digging and sifting process of
writing have often challenged
my own perceptions in unex-
pected ways. It's been humbling
to become aware of long-held
biases in my faith, social net-
works and Mennonite tradi-
tions that caused others harm
or exclusion in our community.

Contributing to The Local is
a responsibility I take seriously.
Digging deeper has revealed

aspects of local history and our
identity as a community that
require more research as well as
self-examination to better un-
derstand my place of privilege.

[ am grateful for the oppor-
tunity to share stories of people
we can learn from and aspire to
the lessons they offer if we are
humble enough and willing to
listen wholeheartedly. Building
bridges instead of barriers, and
extending hands in friendship
instead of being gatekeepers,
we invite readers to become a
part of a caring community.

Owen Bjorgan

Itis with sincere gratitude to
say that I have been providing a
column for The NOTL Locals
readers nearly every week since
the paper’s inception. What a
privilege it has been.

When Penny Coles invited
me to write an environmental
piece that would engage the res-
idents of NOTL, I was not only
excited to share my knowledge,
but also to work for a respected
newspaper team. As the name
of the paper implies, we are
true locals who just want to de-
liver quality news and stories.

At the moment, I have
published 197 articles for the
newspaper. I have thorough-
ly enjoyed the experience of
creating a discussion space for
all things nature — stories of
outdoor wonder, conservation
issues, wild tangents about wild
places, educational segments
and what I call ‘eco-politics.
Furthermore, the feedback

from you — the readers — has
been an invaluable and fasci-
nating experience for me.

As we say goodbye to print
and hello to the online world,
I will passionately continue to
contribute to The NOTL Local
asit evolves and continues to be
NOTLs premier and premium
source for news. Being part of a
team that puts the locals first is
something to be proud of, and
makes me look forward to the
growth that lies ahead.

Sharon Burns

My love of newspapers
comes from my father. My ear-
liest memories place him in his
recliner in the corner of the front
room of our home on Creek
Road, holding a wide newspa-
per, with me laying on the floor
in front of him. The noise he
made when he snapped open a
page was terrifying!

When dad finished reading
a section, he floated it down
to me, where I would spread
it open on the floor and read
the comic strips, look at photo-
graphs and captions, and read
the headlines and sometimes
even the first paragraph or two
of the articles.

I didn't dare get to the
newspaper first and not put
it back in the right order, or
worse, cut out an article for a
school project.

Later, when I was 13, my
letter to the editor of The St.
Catharines Standard was pub-
lished. T had read that there
could be a chance of a third
world war in less than 20 years,
and I was advocating for a bet-
ter way for countries to settle
their differences. Because of
that letter I received my first
anonymous hate mail, calling
me out for my immaturity. I
decided to become a journalist.

The most famous person I
interviewed happened while I
was writing for my university
student newspaper, Excalibur,
and I was assigned to cover a
Gloria Steinem talk. The edi-
tors wisely sent a co-author for
this coup of a story, because it
was a nerve wracking experi-
ence to put into 500 words the
strength of her message.

After obtaining a degree in
English and political science, I
completed a print journalism

diploma at Niagara College and
landed a short stint working
for The Toronto Sun. Today,
advertisements for journalism
courses don't even mention
the newspaper as a platform,
saying that the “program pre-
pares you for a career in televi-
sion, radio, the newsroom and
emerging media platforms”

There was about a 20 year pe-
riod when I clipped newspaper
articles to place inside my metic-
ulously curated photo albums:

- A stepsister's rowing
championship,

- The car accident of a work
friend during my time at Julio’s
Gatehouse,

- Luke and Laura’s wedding
(if you know;, you know),

- The birth announcement
of an old boyfriend’s baby.

I put my journalism career
on hold for nearly 35 years
to concentrate on teaching,
but I never stopped reading
newspapers, and, when Penny
advertised for a journalist six
months after my retirement, I
knew things had come full cir-
cle. What a great decision. Pen-
ny and the staff are wonderful
people who really care about
this community and quality
journalism.

I still get The Standard de-
livered to my home Mondays
through Saturdays. The Globe
and Mail is included on Sat-
urdays, mostly for the cryptic
crossword. I used to subscribe
to the New York Times, but
found that I had too much to
read on a Sunday. I now read
the Times online. Often, I read
The Local online before it even
lands in my rural mailbox.

I no longer use photo al-
bums, and have no need to clip,
label and save newspaper articles.

This next stage of my un-
expected journalism career is
exciting for me and I will con-
tinue to provide The Local with
stories about the venerable
members of our community.

Not much has changed with
my dad. He still loves The Local.
Only now, he has to read it on-
line. T guess sometimes you can
teach an old dog new tricks.

Julia Coles
Years before the start of
the NOTL Local, Penny, Kar-
en and I worked for the same

corporations but with different
publications, never really cross-
ing paths but marginally aware
of each other. It's a small world
when you share the same last
name with one of them, but are
in no way related. Maybe we
should be.

When I found out they
started their own paper at
the encouragement of many
NOTL business owners and
community-minded ~ citizens,
I saw an opportunity to con-
tribute and approached them
seeing if I could help. Coming
from generations of family-
owned small businesses, it has
always been a passion for me to
help those who put everything
on the line to fulfill a dream,
fill a niche and create employ-
ment for others. They are the
risk-takers and should be ap-
plauded for it.

From the moment I start-
ed in January of 2019, I have
loved every minute of help-
ing business to advertise their
products/services to the com-
munity. It wasn’t about me —
it was about them. And their
success. I had mega amounts
of experience to help, over 30
years in newspapers in Niagara.
Key to their getting results was
my knowledge of their busi-
ness — always looking at who
their customers are and how to
secure them. And I shared the
belief of rate card integrity —
where advertisers get the rate
they earn, not what they try to
negotiate.

Additionally, for the past
couple of years I took on the
responsibility of being the con-
tact person for obituaries and
in memoriams. To be trusted
and welcomed to share people’s
sentiments when they are hurt-
ing most is a daunting task but
I hope I was a person to rely on.
[ always strived to be a calming
effect in the midst of the may-
hem. I felt I earned the respect
of many funeral directors over
the years. I enjoyed hearing
from the same citizens year
after year when it came upon
the anniversary of a loved one
lost. I felt truly honored and it
built a loyalty to a publication
that was about people first and
foremost.

Continued on page 13
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Farewell to print, hope to see you all online

This is it, our final print-
ed edition of The Niagara-
on-the-Lake Local, dated
February 28, 2024, Volume 6,
Issue 9.

We are just into our sixth
year, and the years have gone
by quickly. During that time,
we feel we have fulfilled our
goals of creating a voice for all
in the community and earning
the trust of our readers.

That will not change. The
Local team, or what seems
more like a family, will contin-
ue delivering the news we are
confident our readers want to
read, knowing they can always
count on our integrity.

While the final forms for
the post office have been filled
out, the final print order sent to
press, and by the end of this day,
the final papers delivered, our
team, every one of us commit-

ted to continuing to do our best
for all of you, will begin a dif-
ferent process, dedicating our
focus 100 per cent to making
what we believe is an already
great Village Media website
even better for our loyal read-
ers by providing hourly news,
instead of preparing to share it
in the next week’s print edition.

Our great reporters, col-
umnists and photographers
will be contributing to the
website — you can still look
for Ben, make alist of what you
want to view from your couch,
and watch for letters and edi-
torials. And you can email us
at news@notllocal.com about
anything you would like to
share with us.

We hope you will continue
to call on us to promote your
schools, organizations, events
and businesses.

We have been privileged to
share your accomplishments
with a community that cele-
brates with you, and to have
been there for you in times of
sorrow, knowing you will be
in the hearts and prayers of a
community that will wrap you
in its arms and offer whatever
help is needed.

None of that will change.
We've had a year of partnering
with Village Media, which to
us feels like an expanded fam-
ily of journalists — principled,
professional, and as commit-
ted to integrity as we are.

The great folks at Village
Media are as committed to
building relationships and
connecting to the community
as we are, while also support-
ing us in sharing hard news,
locally, across the province
and the country, keeping our

readers informed with reliable,
hyperlocal journalism you can
trust, along with much more
than we could ever deliver in
a weekly community newspa-
per — including daily weath-
er reports and gas prices our
readers tell us they appreciate.
We thank you all for wel-
coming our print edition into
your homes, getting to know
us, trusting us and letting The
Local be your way of keeping
up with the community. We
look forward to continuing that
relationship at notllocal.com.
Ifyouare not already reading
The Local news online — and we
know a growing number of you
are — visit notllocal.com and
scroll to the bottom to sign up for
our free newsletter. It will show
up in your inbox at 3 pm. Or

visit notllocal.com/daily directly
to sign up.

Another opportunity if you
like to read your news over a
cup of coffee first thing in the
morning is to receive the Vil-
lageReport Newsletter at 6 a.m.
Its a daily roundup of Canadi-
an news also delivered free to
your inbox — sign up for it at
villagereport.ca/signup.

And if you have any ques-
tions at all, any story ideas,
anything you want to share
with us, please email penny@
notllocal.com, or to let us help
advertise your business or
event, joy@notllocal.com.

Thanks again for all your
support.

On a personal note, as I
spend the last week of The
Local sitting on a beach with
family, enjoying a vacation
planned long before we knew
there would be a last week, I
would like to add a personal

and very heartfelt thank you
to all who contributed to this
newspaper over the years,
right up to the creation of its
final print edition. That in-
cludes everyone whose work
went into getting it to the press
each week and to your homes,
who are featured on these pag-
es. Italso includes my husband
Wayne, who got up at 3:30
am. to pick it up from the
press and deliver it to the post
offices in town, and everyone
who contributed a letter, a col-
umn, a photo or even an idea
in a text or phone call.

Every one of you has also
helped to give voice to this com-
munity. For your involvement
leading to this day, and for all
the days to come as our endeav-
our continues, thank you.

Penny Coles

The Local

Be aware of coyotes at this time of year

David Gilchrist
The Local

Well, its that time of year
when concerns arise regarding
the wildlife that live among us.

Recently, an article from our
parent company, Village Media,
tells the story of the loss of a pet
dog, which was eaten by coyotes
in an area near Hamilton. It was
let out into its fenced yard by its
owner, who was shocked to find
that it had been attacked and
eaten by coyotes in the yard.

There are occasionally arti-
cles about frightening incidents
with coyotes, most often with
small pets, reminding all of us
that especially at this time of
year, care has to be taken, even
when in residential neighbour-
hoods.

As a photographer, I enjoy
the opportunity to photograph
coyotes in their natural element
— the rural fields or forested
areas of the town. Unfortunate-
ly, these areas are disappearing
with development and this

pushes the coyotes closer to the
residential areas. I was fortunate
one morning to witness two
very healthylooking coyotes out
in a large field, hunting mice. It
was interesting to see one slowly
approach and jump on its prey.

View from the couch

Donald Combe
Special to The Local

In Something from Tif-
fany’s (Prime, 2022), two
Christmas gifts bought
at Tiffanys and placed in
identical Tiffany blue bags

end up in the wrong hands,
which by the end of this
fairy tale are the correct
hands. This is exactly the
kind of love story that our
much jaded world needs.
Delightful.

Donald Combe is a re-

tired English teacher who
loves to go to the movies.
Until he resumes going to
theatres, he has graciously
agreed to share his opinions,
through “short and sweet”
exclusives, of online series
and movies for The Local.

Earlier this month I, along
with a Parks Canada employee
and workers at Fort Mississau-
ga, witnessed a pet dog chas-
ing a coyote across the NOTL
Golf Course. The dog’s owner
was left at the far side of the

golf course, perhaps oblivious
to what their dog was chasing.
Now, if that coyote had turned
around and attacked the dog,
think of the uproar that would
probably have ensued. Fortu-
nately for this dog, the coyote

David Gilchrist captured these photographs of coyotes locally.

was alone. It has been known
for a lone coyote to entice dogs
to chase them towards their
pack who lie in wait.

Coyote Watch Canada has
on its website (coyotewatchcan-
ada.com) a number of things
to consider during February
and March, the coyotes’ breed-
ing periods. These can be re-
viewed on their website. With
the warmer weather we have
been experiencing, it certainly
is more likely for us to have our
pets in the yard or smaller chil-
dren playing outside on some
of these wonderful sunny days.
However, they should not be
left unattended as coyotes can
be opportunistic. This is espe-
cially important if your home
is located near wooded areas or
ravines.

The town has, on its website,
an online coyote sighting form
(notl.com/node/1388) that can
be completed to report coyote
encounters. This helps the town
to monitor activity; and, if neces-
sary, take appropriate actions to
deal with any coyote problems.

Lets continue to enjoy this
mild winter but take the neces-
sary precautions to avoid prob-
lems with the coyotes who share
the town with us.
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Where’s
Ben?

Eden student Ben Foster
continues to discover new lo-
cations in NOTL, wondering
how familiar others may be
with them. If you know where
this photo was taken, email
penny@notllocal.com.

Last week, Ben was on Niven
Road, as Kathy Neufeld told
us, “my old stomping grounds
where we used to put our cows
for them to graze. It's where
they have the community veg-
gie gardens now.” Watch for
Ben online at notllocal.com on
Wednesdays.




notllocal.com

The opinions expressed in submitted commentary, and letters to the editor,
are those of the contributors and not necessarily those of The NOTL Local.

COMMENT

THENOTLG pen/ M

February 28,2024 7

Better with age — oldest Niagara ‘forests’ are top tier

Owen Bjorgan
Special to The Local

When discussing the
forests of Niagara, and of
the world, age matters.

With humans, we as-

sociate older age with
wiseness, and a physical
decline. The middle aged
group can be thought of as
the hum of the hive, and
the youth are inevitably
next in line.

In a forest, the youth
are seen as shrubby fields
with small trees taking a
stand in a newly cleared
world. In that case, there
are plenty of youth in Ni-

Old-growth forest in Heartland Forest, Niagara Falls. Al-
though not a virgin or primary forest, it is one of Niagara
Peninsula’s best examples of a healthy old-growth eco-

system. (Owen Bjorgan)

S

agara. Moving along with
father time, a middle-aged
forest contributes more
to the ecological econo-
my than a young one, as
larger trees and longer es-
tablished molecular pro-
cesses provide stability to
the regions soil and air
quality.

The young and middle
aged forests are technical-
ly called secondary growth
forests. With 90 per cent
of Niagara Peninsula’s
original forest coverage
gone, this is what the vast
majority of the region’s
remaining forests are la-
belled as. The trees gener-
ally grow densely togeth-
er and with less diversity
than the older surviving
woodlots. Regardless, they
help us in terms of urban
cooling, flood control, and
sucking up carbon from
the air while providing
modest yet locally import-
ant habitat.

An old-growth forest
is a loosely defined term
and varies depending on
which jurisdiction you're
learning from. Many defi-
nitions of an old-growth
forest agree that the for-
est has been permitted to
develop for a considerably
long period, but what that
length of time is, is a little
ambiguous.

One definition sug-
gests that an old-growth
forest is any stand of
woods where the average
largest trees are 100 to 150
years old. Another defini-
tion implies that the forest
has been logged only once
prior, and the trees you
see today make them the
oldest around, and there-

fore an old-growth forest.
Old-growth forests also
show evidence of other
large trees that have pre-
viously fallen down and
now present themselves as
relic logs.

If we were to put these
descriptions on the chop-
ping block, Niagara is
fortunate to have some
noteworthy stands of old-
growth forest in places
like the Niagara Gorge,
Niagara Shores Conserva-
tion Park, Heartland For-
est and Balls Falls, just to
name a few.

In some instances,
you'll see ‘old-growth
forest’ as the term being
applied to a virgin for-
est — an incredibly rare
ecosystem that has truly
never been influenced by
humankind. Also referred
to as primary forests,
these woods are next to
non-existent in Niagara
and are also precariously
rare in their global cov-
erage. Most of the world’s
remaining virgin forests
reside in Canada, Russia
and Brazil, with smaller
pockets located elsewhere.

We're talking about for-
est ecosystems whose larg-
est trees have never faced
the axe, a tool whose han-
dle is ironically cut from
the same cloth. Besides a
hiking trail at most, they
have never been tainted
by the impacts of human-
ity. They are the matriar-
chal forces of the world,
existing as truly ancient
landscapes with truly irre-
placeable traits. Only na-
ture and time can make a
forest like this.

By technicality and a

STAY IN THE LOOP
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stretch to call it a forest,
the cedars and other tree
species clinging to life on
the bare rock faces of the
Niagara Escarpment and
the Niagara Gorge are the
last of virgin forests on the
Niagara Peninsula.

Virgin forests are at the
top of their class in seques-
tering carbon, showcasing
unparalleled species rich-
ness, sheltering rare wild-

life, and acting as invalu-
able genetic storehouses
of world-class DNA. Not
only are they old, but they
are fantastic at what they
do. If only some politi-
cians were like that!
However, the human
experience will never be
like that of an aging for-
est, and we must always
respect the wisdom of our
elders in both regards.

= Y00 A ETTERS =

Thank you, Bjorgans, for
all that you do

Having just read Owen
Bjorgans article on the
Welland River, I would like
to thank Steffanie and Moe
for having such a nice son.
I had the pleasure of sit-
ting with Steffanie and her
husband and their younger
son Isaac, and Ward Simp-
son and the latest Member
of the Board for Red Roof
Retreat at the Super Bowl
Event at Sandtrap. The way

in which this family gives
back to our community is
nothing short of phenom-
enal and I was fortunate
enough to have the op-
portunity to congratulate
Ward on his Award in per-
son. Shout out to Paul and
Matt and their staff, they
always go above and be-
yond.
Debb Hodgkinson
NOTL

Ricky Rap

Ricky Rap is a list of 10
thoughts and offerings from
Niagara’s own Rick Mills. Re-
tired from more than 30 years
of management in the steel

industry, he continues pas-
toral ministry here in town.
Ricky Rap, he says, is intend-
ed to help us to believe in and
laugh at ourselves.

1. My little sister Kim hopes I die first.

2. Says she has so many silly pictures of me saved that
itd be a waste not to use them at a funeral.

3. In my mom’s last weeks of life four years ago, I was
sitting with her late one night in hospital.

4. Getting ready to leave, I noticed Kim’s iPad there for

mom to use.

5. Got into it, took a
selfie, changing her
background picture.

6. Looking at it and
imagining Kim’s

reaction come morning,

I belly laughed.
7. Mom started to laugh.
8. At me laughing.

9. It was the last time Mom

and I laughed together.
10. Time may be measured

in minutes, life is

measured in moments.

Rick Mills (Supplied)

905-651-4803

EsT. 1989
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NOTL couple trade greenhouses for boat life

Sharon Burns
The Local

A few weeks ago, Gill Dea-
con, host of CBC Radios Gills
Jukebox, read an email writ-
ten by a couple from Niagara-
on-the-Lake. This Local re-
porter turned up the volume to
hear Maureen and Colin Dodd
request a song to go with the
theme ‘breaking up with Janu-
ary! Here is their travel story.

It was, according to Mau-
reen Dodd, a “moody day here
in Dominica,” when The Local
caught up with her and her
husband, Colin Dodd, while
they were sitting on the boat
they call home for six months
each year.

“We might have some se-
rious rain clouds coming over
any minute; she said. And
sure enough, 20 minutes into
the conversation, the Dodds
escaped the rain to the interior
cabin of their Lagoon Catama-
ran, the Island Drifter IL

It wasnt too long ago,
though, that the couple were
owners/operators for 40 years
of Dodds Greenhouses on
Concession 2. After they sold
the business in 2021, and their
beloved Great Dane, Miles,
passed away, they were able to
make their retirement dream of
living on a boat in the Caribbe-
an come true.

The greenhouses took a lot
of their time and energy. “You
always had to be there because

its a living plant. It was a real
hands-on business,” said Colin.
“To walk away from that all of
a sudden, it’s like, wow, thats
freedom”

The Dodds have been sail-
ors since 1997 and belong to
the Niagara-on-the-Lake Yacht
Club, spending the summer
months sailing around the
Great Lakes.

In 2005, the couple boarded
an airboat charter from Saint
Lucia to Grenada, and “were
sold right away”” Since then, “it
was our dream to buy a boat in
the Caribbean and sail around
in the winter time;” said Colin.

Upon retirement they
moved to a small home in Old
Town, and bought the Catama-
ran during COVID. They spend
the winter months exploring the
islands between Grenada and
Saint Lucia, known as the Lesser
Antilles, and they store the boat
on land, in Grenada, during the
hurricane season.

While they have had no
damage to their boat from
hurricanes, just these past few
weeks many boats in their area
have been damaged by what is
known as a swell that comes up
from the ocean floor. Maureen
said that unusual weather pat-
terns are causing “bigger and
bigger swells” to come into the
bay. They feel it was luck of the
draw that they chose to anchor
in a spot that was protected by
these swells.

“If youre fairly close to

shore;” said Colin, “the waves
start to break, and it grabs the
keel and kind of picks the boat
up or breaks your anchor loose,
and then you're just headed to
shore” There is not much to do
in those types of situations, ex-
plained Colin, “some get lucky
and land up on a sandy beach,
but others go up against rocks.”

In bad weather, the pair
take turns on anchor watch.
“Youre basically taking turns
sleeping and staying up to just
keep an eye on your position
during the night so that if you
do start to slip, you pull up the
anchor and you motor away;
said Maureen.

The Dodds were coming
off of two nights of anchor
watch and were “just dead dog
tired,” said Maureen, “but then
you have the times when it’s so
calm and it’s so beautiful and
the water is crystal clear blue
all around your boat and that’s
your backyard”

Marine life is abundant
from the Island Drifter IL
Whales, dolphins, turtles and
stingrays swim by and “you can
jump in the water and snorkel
with any type of marine life at
any given time,” said Maureen.

The combination of the
culture and the environment
of the islands is also a highlight.
Using a dinghy to bring them
ashore, Colin and Maureen ex-
plore waterfalls, local markets
and get to know the locals.

Even so, they have found a

The Dodds at Mt Peggy, Bequia. (Supplied)

“huge community of Canadi-
ans, especially in Grenada, for
some reason, Maureen said.

While Colin admits that
sometimes he misses the green-
house business, they realize that,
for them, life has really slowed
down. “Its a cliche that I didn't
understand until we started do-
ing this,” explained Maureen. “It
takes longer to do everything,
like when we get groceries, that’s
all we did for the day”

They keep busy on the boat
with knitting, reading, snorkel-
ing, and “then we're just chill-
ing and being mindful and
taking the time to prepare a
meal, for instance.

“When we bought this boat

[ntrodiccing
Sunday Brunch
at

by

we wanted to have a boat big
enough that if family or friends
wanted to come down, that we
could host them and that brings
us alot of joy;” said Colin.

Next year they are thinking
of heading south to sail around
San Blas Islands, an archipelago
comprising approximately 365
islands and cays in Panama.

“We probably wouldn't go
through the Panama Canal’
said Maureen. Colin explained
that “pretty much everybody
goes from east to west, because
you go with the trade winds
and the currents” If they were
to go through the canal, they
would have to sail “all the way
around or make the tough trek

back (through the canal) into
pounding headwinds”

Theyalso have no interest in
sailing across the ocean. “We're
just happy floating around here
right now; said Colin. “We are
fulfilling our need for adven-
ture,” added Maureen.

The song that the Dodds
submitted to Gill's Jukebox? We
Just Disagree by Dave Mason.
“Okay, maybe not so fair that
I'm sending in a breakup song
because we've had a really awe-
some January, said Maureen,
but “Tjust love that song. It’s the
best breakup song ever.”

If you have a breaking up
with winter story, please email
news@notllocal.com.

treadwell
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Friends of the Forgotten still raising funds for burial ground

Mike Balsom
The Local

The Friends of the
Forgotten fundraising
campaign to support a
memorial at the Mississa-
gua Street Baptist Church
Burial Ground is nearing
the $20,000 mark.

As funds continue to
be collected, committee
chair George Webber tells
The Local that the com-
mittee is still looking at
possible options for the
right way to recognize a
significant era in Niagara-
on-the-Lake’s early Black
history.

The group paid for a
Stage 1 archaeological as-
sessment of the site last
year and received approv-
al to raise $60,000 for the
follow-up Stages 2 and 3.

But Webber says the
committee has no plans to
dig up any of the graves on
this important site.

“It's too complicated,”
says Webber. “We would
have to involve the Be-
reavement Authority of
Ontario and get permis-
sion from descendants
of all the people buried
there. So we asked our-
selves what are other
things that we can do that
would be less disturbing
to the property?”

The recent departures
of both town CAO Mar-
nie Cluckie and Operations
Manager Rome D’Angelo for
Hamilton have thrown a bit
of a wrench into the groups
decision-making process.

“With the town in the
process of replacing both
of them right now;” Web-
ber laments, “the Negro
Burial Ground (the sites
previous name) is not a
priority for them. We total-
ly understand that. We are
waiting for the appropriate
time to talk to the town
about some of our ideas.”

The erection of a me-
morial wall to recognize
the names of the 15 mem-
bers of the community
who have been identified
as likely buried on the site,
with the help of the NOTL
Museum, remains part of
the plan.

“It would be along the
fenceline between the prop-
erty itself and the plaza)’
says Webber. “The fence it-
self is on the burial ground.
Another idea is to also put a
fence along the entire prop-
erty. We envision using that
additional fencing to put up
pictures and graphics that
shed light on early Black life
here”

Webber also suggests
that some kind of signage
on the berm between the

George Webber in September, during the ribbon cutting for the new plaque at the Baptist Church Burial Ground. (Sharon Burns)

sidewalk and the road
would be a great idea to get
people’s attention to the sig-
nificance of the site as they
head toward the Queen
Street Heritage District.

“Right now you have
to be walking on the side-
walk to be able to read the
sign,” he adds.

And one more item
that has been discussed is
to hold a public ceremony
to reconsecrate the ground
on which those early Black
settlers are buried.

As they await a chance
to discuss these op-
tions with town staff, the
Friends of the Forgotten
have not yet fully priced
out their potential plans.

As well, a visit to the
committee’s website re-
veals a list of 10 other
burial grounds in NOTL
as well as one active site.
Those include the Clem-
ent Cemetery in St. Da-
vids, the Sterling Cem-
etery on Line 6 and the
Homer Cemetery near the

Welland Canal.

“It's been our position
all along that whatever
progress we make with the
Negro Burial Ground, we
would be prepared to do
the same kind of planning
for the other sites in town,”
Webber insists. “Some of
them need clear identifi-
cation about who's buried
there and when they lived
in the community”

With all the sites in
question, including the
Baptist Church Burial

Ground, Webber adds that
public input will indeed be
a part of the process.

“Its important that
whatever goes there is
appropriate to our resi-
dents,” he says. “We want
everyone to be able to take
pride in what is there”

In the meantime, the
Friends of the Forgotten
continue to raise funds
with the support of the
town. Donations to the
cause can be made at
friendsoftheforgotten.ca.
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Golden Years Guide

Are you eligible for the new Canadian Dental Care Plan?

(NC) In December
2023, the Government of
Canada began rolling out
the new Canadian Dental
Care Plan (CDCP) to help
make oral healthcare ac-
cessible to residents with-
out dental insurance.

The plan, which will
benefit up to 9 million Ca-
nadians once fully imple-
mented, will help ensure
more people can afford
to take care of their oral
health. Are you one of
them?

Who is eligible?

To qualify for the plan,
you must meet the follow-
ing criteria:

« be a Canadian resident
with no access to den-
tal insurance;

« have an annual family
income under $90,000;
and

« have filed your tax re-
turn for the previous
year.

When can you apply?

The application process
is opening in phases, start-
ing with seniors.

o Applications  opened

in December 2023 for
seniors aged 87 and
older.

o Applications for 77 to
86-year-olds opened in
January 2024.

o Applications for 72 to
76-year-olds opened in
February 2024.

e Beginning in March
those aged 70 to 71 can
apply.

« Seniors aged 65 to 69
can apply for the plan
in May.

Canadians with a valid
Disability Tax Credit cer-
tificate, and children un-
der the age of 18 will be
able to start applying on-
line as of June.

All other eligible resi-
dents will be able to apply
in 2025.

How can you apply?

By the end of March
2024, seniors aged 70 and
older who may qualify for
the plan will receive a let-
ter from the federal gov-
ernment inviting them to
apply. The invitation will
include instructions on
how to confirm their eli-
gibility and apply by tele-

phone. If you think you
are eligible and haven't re-

ceived a letter, or you have
lost your letter, you can
contact Service Canada
in person or online, or by
phone at 1-833-537-4342.
In May 2024, applica-
tions will shift to an online
portal and will open for el-
igible seniors 65 and older.
More information on that
portal will be available
closer to its launch date.

What'’s covered
under the program?

The CDCP will help
cover the cost of most
basic oral health care ser-
vices, including check-
ups, x-rays, cleanings, fill-
ings, root canal treatments
and dentures.

Members will be reim-

bursed a percentage of the
cost at the plan’s estab-
lished fees. These depend
on the members’ income
level, and some people
may have to pay the rest of
the expense amount out of
pocket. For example:

« if you have a family in-
come under $70,000,
you can have 100 per
cent of eligible costs
covered;

o if your family income
is between $70,000 and
$79,999, 60 per cent
of eligible costs can be
covered; and

o with a family income
between $80,000 and
$89,999, 40 per cent
of eligible costs can be
covered.

Oral health providers
may charge a higher price
than the established plan
fees. In these instances, the
patient will be required to
pay the balance between
these two amounts.

When will
coverage start?
Once enrolled in the
plan, seniors who are cov-
ered will be able to start
seeing an oral health pro-
vider as early as May. Cov-
erage start dates will vary
based on when you can ap-
ply, when the application is
received and when enrol-
ment is completed.
To find out if you are eli-
gible and when you can ap-
ply, visit canada.ca/dental.
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Golden Years Guide

A Voyage to Canada & New England

Join Craig Travel in cele-
brating our 55th anniversary
of crafting unforgettable jour-
neys worldwide. At the heart
of our mission is the dedi-
cation to creating enriching
travel experiences, showcased
through our fully inclusive
trips where every detail is
meticulously taken care of for
our travellers. This commit-
ment extends seamlessly to
our upcoming cruise, where
you can immerse yourself
in the charm of Canada and
New England aboard Ocea-
nias ms Insignia, a symbol of
sea-bound luxury.

With newly designed suites,
refreshed public spaces, and

impeccable service, indulge
in unparalleled elegance and
comfort. Take advantage of
Oceania Cruises valuable
simply MORE™ offer, featur-
ing 2-for-1 cruise fares, free
roundtrip airfare with airport
transfers, free US $800 shore
credit, complimentary cham-
pagne, wine, and more, free
gourmet specialty dining, and
free unlimited WiFi - ensur-
ing the best value in luxury
cruising (terms and condi-
tions apply).

From the rugged coastlines
of the Gulf of St. Lawrence
to the charming towns of
New England, every moment
promises enthralling experi-

Savour succulent lobster pulled fresh from the sea.

ences. This isn't just a vaca-
tion; it’s a voyage into a world
of natural beauty, rich history,
and cultural diversity.

Our journey begins in the
captivating city of Montre-
al, where romance fills the
air and every corner tells a
story. Explore the old-world
charm of Quebec City, with
its stunning architecture and
vibrant culture. Following a
stop in enchanting Saguenay,
cruise along the Gulf of St.
Lawrence, dotted with pic-
turesque harbours and ma-
jestic landscapes. Whether
youre unwinding on the deck
or delving into the onboard
amenities, each moment
presents a fresh opportunity
for enjoyment.

Next is Sydney and Halifax,
in Nova Scotia! In Halifax,
maritime history comes alive
as echoes of the city’s seafar-
ing past resonate through its
historic harbours and icon-
ic landmarks. Explore the
historic waterfront, visit the
iconic Peggys Cove light-
house, or sample fresh sea-
food at the bustling Halifax
Seaport Market. Sydney of-
fers stunning scenic beauty,
from the breathtaking Cabot

New York comes alive with colours of the fall!

Trail to the charming village
of Baddeck, theres no short-
age of adventures to be had.
The rhythm of the Bay of
Fundy sets the pace for ex-
ploration as we continue to
Saint John, New Brunswick.
Then, the quaint cobblestone
streets and bustling water-
front await your discovery in
Portland, Maine. In Boston,
home to the famous Freedom

Trail, experience over a dozen
historic landmarks, ranging
from the Paul Revere House
to the Old North Church.
Another fantastic destination
on our itinerary is the vibrant
metropolis of New York City,
The Big Apple. With its five
boroughs full of variety, be
sure to step out and discover
all that this iconic city has to
offer!

Seize the opportunity to
be part of this extraordinary
journey. Join us as we set sail
for a voyage filled with mar-
vellous memories, the forg-
ing of new friendships, and
the distinctive charm that
Canada and New England
hold! Connect with Craig
Travel at 1-800-387-8890 or
journeys@craigtravel.com to
book today.
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Jane Andres
The Local

It was the video clip of a
young boy dancing that gutted
me. He was wearing a jacket
that was way too big, hands
waving in the air, while the
band played his father’s favou-
rite old-time Jamaican gospel
music.

Jamar should have been
celebrating his tenth birthday.
Instead, he was wrapped in
his daddy’s favourite suit jack-
et surrounded by family and
friends at his father’s wake. It
will be the closest thing he will
ever feel to his father’s hug now.

His father was Jeleel Stew-
art, born on July 25, 1974, in St.
Catherine, Jamaica.

Jeleel was the oldest of five
children in a close-knit family.
His father worked in the sugar
cane fields in Florida for sever-
al months of the year until that
day when the family received
the news that he would not be
coming home. On the farm
program he was simply anoth-
er casualty; a faceless statistic.

Up until then, it had been a
typical childhood for 13-year-
old Jeleel — attending school,
caring for younger siblings, do-
ing chores, playing soccer with
friends and attending church.
Instead of attending school, he
now had to find a way to help
support the family.

He began to get up at 4 a.m.
and scan the surrounding hills

B THENOTLGpeal

notllocal.com ——

Never lose hope — an obituary

for the distant glow of fires to
guide him. He rode his battered
bike for two hours in the pitch
black of the rural country-
side to the burning cane fields
where he would work with
the men all day, often arriving
home in the dark.

Despite the hardship, his
capacity for caring and nur-
turing continued into his adult
life. After he and his wife Suzan
married, they created a home
that, although modest, was
welcoming to everyone. If any

Jeleel Stewart (File photo)

neighbourhood child was hun-
gry, they knew that there would
always be an extra plate set out
for them. No one ever left the
Stewart home without a hug
and a full belly.

In 2007, now with chil-
dren of his own, Jeleel applied
for the Seasonal Agricultural
Work Program and was sent
to work at a nursery in Niaga-
ra-on-the-Lake. We met on a
Sunday night at the Caribbe-
an Workers Outreach Project
(CWOP) church service. He

joined the music team for a
post-service singalong, enthu-
siastically raising his arms and
lifting up his voice in song. Be-
fore he returned home in No-
vember he invited us to meet
his family in Jamaica.

In February my friend Jodie
Godwin and 1 travelled to Ja-
maica and took him up on his
invitation. We received a warm
welcome, with extended family
and neighbours joining in on
the feast and the lively music that
followed. The respect and affec-
tion for Jeleel in his community
was obvious. A man of large stat-
ure with an even bigger heart, he
was known for his compassion
and care for his neighbours.

We could never have imag-
ined what would unfold only a
few months later. After his re-
turn to Niagara, a forklift slipped
and crushed Jeleels hand at
work, severing his nerves and
tendons. He was fully conscious
during the three-hour surgery
that followed.

The following weeks were
agony, with the pain medi-
cation providing little relief.
He had no money for food or
necessities the following eight
weeks. After four months he
was sent home with assurance
from the Jamaican Liaison that
WSIB would provide physio-
therapy and sick benefits.

The sick benefits were spo-
radic and not enough to feed the
family, but there was hope that

the physiotherapy would restore
at least partial use of his hand.

In 2010 WSIB informed
him that because the damage to
his hand was considered per-
manent by the assessing doctor,
the benefits and therapy would
be discontinued because of a
new policy known as “deem-
ing” WSIB stated that because
there was a cashier job available
at a gas bar in Niagara that he
could perform with one hand,
he would no longer qualify for
assistance or physio.

In disbelief, Jodie and I as-
sured the family of our support
while we attempted to find an-
swers from WSIB.

Instead, it was to be the
beginning of a nightmare, wit-
nessing firsthand the damning
impact the deeming policy had
on the entire family. Trying to
communicate with WSIB was
a quagmire of misinformation.

When we connected with
JIAVGO (Industrial Accident
Victims Groups of Ontario)
we discovered that Jeleel was
just one of thousands of in-
jured farmworkers who had
been cut oft because of the new
deeming policy. Repatriated
to their home countries be-
cause of their injuries or work-
related illness, they were aban-
doned by the system, forced to
pay for their own medical bills.

We have visited his family
in Jamaica on four occasions
since 2010.

At the close of our 2014 vis-
it, he emphasized that we “nev-
er lose hope?

Airissa Gemma and Da-
vid Arruda, his caseworkers at
IAVGO, have worked tirelessly
on his behalf, dealing with bu-
reaucratic roadblocks and con-
trived complications the past
14 years.

We are immensely grateful
for locals who have contributed
generously over the years.

Despite our best efforts,
Jeleel and Suzan had to make
hard choices between keeping
the children in school or pro-
viding the proper nutrition for
the family. This combined with
the ongoing pain and stress of
the past 16 years led to a serious
deterioration of Jeleel's overall
health and the onset of diabetes
in recent years.

In 2022 WSIB issued a
press release boasting of their
$1.5 billion surplus. Jeleel is
one of many seriously injured

farmworkers whose suffering
has allowed others to benefit
from the resulting rebates.

By 2023 Jeleel was in the
hospital more than he was at
home. His wife struggled to keep
up with the demands of home in
addition to travelling to the se-
riously understaffed hospital to
provide daily meals and care.

In September 2023, WSI-
AT (Workers Safety Insurance
Appeal Tribunal) ruled that
WSIBSs policy of deeming was
racist and illegal. Jeleel would
now have the opportunity to
appeal the 2010 decision.

He was admitted again
to hospital in November and
[AVGO requested that his ap-
peal date be moved up. We
dared to hope that Jeleel would
live long enough to have his ap-
peal heard.

On January 24 we received
a message from his distraught
and exhausted wife that he had
passed away.

Jeleel Stewart, who was a
hero not only to his family but
the humble community he
cared for, is gone. He was just 49
years old and a few weeks away
from having his appeal heard.

The site of the accident has
been bulldozed, but Jeleel’s sto-
ry will not be erased.

The system is not broken, it
was designed to work this way.

It works out well that Cana-
dians do not have to witness the
workplace-related trauma and
suffering that impacts workers
and their families after they have
been abandoned by our system.

WSIB is counting on the
fact that injured men and
women will give up or die be-
fore they will ever know justice.
The story of Jeleel Stewart is
just one more example.

The system was designed
by Canadians. Canadians alone
are the ones responsible, who
hold the power to bring change.
This is our story, whether we
choose to own it or not.

We refuse to lose hope. As
a community we need to stand
for justice. Email your local
MPP. Your voice is important.
Ask for justice for Jeleel Stewart.

Donations are needed to
help cover the upcoming fu-
neral expenses. For more infor-
mation or to send an eTransfer
contact  niagaraworkerswel-
come@gmail.com. Please in-
clude your email address if
sending an eTransfer.
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NOTL community stronger because of Penny Coles

Continued from page 4

My biggest reward is the
sentiments expressed by my
advertising clients and the
newspaper’s founders — that
they will miss me and thank
me for being always on top of
my game. My life is richer for
this experience and making
new friends along the way. As
John Lennon sang “Life is what
happens to you while you'e
busy making other plans”
Thank you to each and every
one of you.

Donald Combe

My association with Penny
Coles started when the Niagara
Pumphouse Arts Centre began
its life as an art centre and I was
charged with organizing pro-
grams and publicity. Penny was
supportive of the Pumphouse
and its activities and encour-
aged my many articles about
the place and its activities. Later
The Niagara Advance printed
hundreds of articles that I sub-
mitted on behalf of St. MarKs
Church and its rich history.
More recently The Local wel-
comed my weekly reviews of
films.

I am an historian, and
therefore a storyteller. Stories
are to be shared and Penny,
as editor of The Advance and
lately of The Local, has shared

much of my writing in her
weekly newspaper.

It is my belief that Niagara-
on-the-Lake is a special place.
From our beginnings in the
1780s we have been a place and
a people of dreams, generosity
and hospitality. I consider it a
privilege to be part of this com-
munity and I likewise consider
it a privilege to be encouraged
to share ideas via The Advance
and now via The Local. As we
move forward, a new chapter is
beginning where the facts, ideas
and opinions will no longer be
shared in print format, but via
The Local’s website.

We resist change because
we are basically set in our ways;
however, it is positive and good
to be flexible and open to what
is new. Many of us will miss
holding the newspaper in our
hands, but I will not miss the
cutting down of trees to create
that newspaper. I am already
happier to read the newspaper
on the large computer screen, it
is easier on my old eyes and I
am helping save a few trees.

Even though we will miss a
printed copy of the newspaper
we will be reading it online and
it will, hopefully be more con-
venient for us to communicate
our ideas and responses to the
editor of the newspaper via the
ease of email.

Change is inevitable. This is

a change that we should try to
understand, accept and celebrate.

Kris Dube

Every municipality in the
region has its own charms that
are a key part of their identity
— and Niagara-on-the-Lake is
certainly one that stands out
the most when applying this
opinion.

It’s a place with rich history
and so many attractions for the
millions of tourists who visit
annually, but its also a place
that residents are proud to call
home because of its quaintness
and uniqueness.

I've lived elsewhere in the
region my entire life but have
worked as a journalist in sev-
eral Niagara towns and cities.
Every time I make the drive to
Niagara-on-the-Lake ~ from
Fort Erie (my hometown), I
usually have to make at least
one stop to take advantage of
being in this lovely town.

In the summer, stopping
at a local fruit stand is always
on my list — as is occasionally
popping into a local brewery to
pick up a growler of some tasty
craft beer (consumed when I'm
done with work for the day, of
course).

There have been times
when I'm required to head
into town for work on a week-
end — which means I bring

the whole family along. We go
our separate ways by me doing
what I need to do on Queen
Street —while my wife and kids
hang out at the wading pool at
Simcoe Park. We usually grab
lunch at one of the many amaz-
ing spots in the Old Town and
have a picnic at the park.

I'm always amazed by the
work town staff put into the lo-
cal flower beds, and in general,
how clean and tidy the down-
town core is.

My career as a reporter in
Niagara spans more than 15
years and my one-year contract
with The Local, which started
last July, isn’t my first stint in
Niagara-on-the-Lake — as I
previously worked as a free-
lancer for a few months with
The Niagara Advance, also
alongside The Locals trusted
editor Penny Coles.

My main beat this time
around has been covering
council and committee meet-
ings, and there are a few things
that stand out about the cur-
rent batch of elected officials
making decisions for the com-
munity.

The last council I covered
regularly was in Welland, also
a great city with plenty to offer.

But like a couple of other
councils I've experienced on a
weekly basis in my career — it
wasn't rare for a meeting to be

taken over by one member.

Shouting, animosity and
an obvious dislike between
some members was something
that could occasionally derail
a meeting and shift the focus
away from the business before
the local government on the
evening’s agenda.

It didn't happen all the time
— I'm not saying that — but
this is something I've never
seen in Niagara-on-the-Lake.

There will always be differ-
ences of opinion because that’s
what politics is all about. But
when councillors here aren't on
the same page about an issue,
the debate is always conducted
with respect and decorum.

Niagara-on-the-Lake coun-
cil has a great mix of personal-
ities, men and women, of vary-
ing age groups and experience.

Every member has their
own unique perspective they
bring to the table through their
own previous political careers,
personal lives as lifelong resi-
dents and members of the busi-
ness community.

Nothing is perfect, but lo-
cal residents are in good hands
when it comes to their local
government, for the most part.

Ben Foster
When I started at The Local
for my school co-op placement
I didn't really know what to ex-

pect.Thad had areally hard time
finding a workplace in Niagara-
on-the-Lake. I was so lucky
that The Locals editor, Penny
Coles, took me in. I am hoping
that when other employers have
read about my experience and
have seen I have added positive-
ly to The Local that more em-
ployers in the area will consider
taking in young people who are
looking for work experiences.

At The Local I started a
weekly picture of Where’s Ben?
and I have really enjoyed doing
this. I have met people along
the way who have called out
to me, “I know where Ben is!”
And I have really appreciated
the positive comments about
the weekly photo.

I have learned so much
about NOTL that I did not
know before. It is full of history,
quirky spots and really beauti-
tul places. I am going to contin-
ue with Wheres Ben? online,
so I hope to bring some other
spaces that perhaps remind you
of special places, places you do
not know about or getting the
satisfaction of guessing it right.

I also got the opportunity
to spend some Friday evenings
at The Meridian Credit Union
Arena to take some hockey pic-
tures for the paper. This was re-
ally fun to do, especially when

Continued on page 17
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The redcoats are coming (and some greencoats too)

Mike Balsom
The Local

History buffs gathered at
Navy Hall last Friday to learn
about the soldiers clad in green
who fought for Upper Canada
during the War of 1812.

The session, led by
husband-and-wife Parks Cana-
da employees Peter Martin and
Elizabeth LeBlanc, presented
Its Not Easy Being Green: The
Canadian Regiments of the War
of 1812, the final event in the
Fireside Fridays speaker series
offered for March.

The common perception,
admitted Martin, is that the
British army all wore red uni-
forms back then.

“Of the 116 numbered
British regiments that existed
during that period,” a green-
clad Martin explained, “114 of
them wore red. When I walk
around Fort George people will
come to me and ask ‘what are
you?” Thats one of the reasons
I wear this (officer’s) uniform,
because it's a story not often
told”

Martin explained that two
of the main reasons that some
soldiers wore green were the
availability of green dyes and
for camouflage purposes.

Despite the accompanying
display of intricate examples
of the uniforms in question,
the session turned out to be
about much more than mil-
itary fashion, as Martin and
LeBlanc regaled the audience

Yoeal Yove

with the history of two specific
regiments that wore the darker
colour — the Glengarry Light
Infantry and Caldwell's West-
ern Rangers.

Lieutenant Colonel John
MacDonnell proposed the as-
sembly of the Glengarry Light
Infantry as early as 1806. His
goal was to have a small band of
soldiers in Glengarry County
(the Kingston-Cornwall area)
with Scottish heritage. The
Glengarrys finally came to-
gether as a unit once the threat
of war became more imminent
in late 1811 or early 1812.

The regiment recruited
from other units across both
Upper and Lower Canada, said
Martin, with about 800 soldiers
part of the unit in the first year.
Although they were a light in-
fantry regiment, they worked
closely with First Nations units
and did a lot of scouting, like
the Rangers did.

“As for their weaponry,
there is some debate as to what
they carried into battle,” Mar-
tin explained. “They may have
had a few rifles, but what we
know for the most part is that
they carried regular, standard,
smooth-ball muskets”

Originally, the regiment
was supposed to be dressed in
full Highland attire, including
kilts. As Martin pointed out,
it was soon evident that with
Canada’s climate, that would
have been very inconvenient.

“I don't mean just the win-
ter; Martin laughed, “but also

the summer, when you have
flies and mosquitoes that are
so big. And diseases borne
by black flies and mosquitoes
were a big problem?”

Because of the job the in-
fantry was expected to do, he
added, green made more sense
for their uniform due to the
camouflage element.

Locally, the Glengarry
Light Infantry fought in battles
at both Fort George and Lun-
dy’s Lane, both of which result-
ed in many casualties.

Out of 376 who fought at
Lundy’s Lane, three were killed,
31 wounded, eight went miss-
ingand 17 were captured by the
enemy. Out of 90 Glengarrys at
Fort George, 27 died, 31 were
either wounded or captured,
and 26 went missing. It was the
single most costly engagement
for the Glengarrys, who were
disbanded in Kingston in June
1816.

One American attendee,
Mark Hersee, a former staff
member at Fort Niagara in the
1990s, was wearing a Glengar-
ry Light Infantry sweatshirt.

“I think I bought this
in 1993 or 1994, he said. “I
bought it at Fort Erie because
I thought it looked cool. We
used to come over to partici-
pate in events here and I've al-
ways maintained an interest in
the period. Those days were a
lot of fun?”

Matt Lanteigne, an 1812
re-enactor from Smithville, was
drawn to Friday’s event because
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of his interest in the Glengarrys
but was pleasantly surprised
that the session presented by
Martin and LeBlanc also shed
light on Caldwells Western
Rangers.

“They played a huge part
in the War of 1812 but few
people know about them,” said
Lanteigne, a former member
of the Lincoln and Welland
Regiment. “I was surprised that
Elizabeth talked about them.
Theres very little literature
about them, so it was nice to
hear from an expert on them”

Lanteigne has assembled
his own Rangers uniform, in
green of course, and was appre-
ciative of the chance to learn he
was on the right track.

LeBlanc took over for the
Caldwells Rangers portion of
the talk. The unit was named
for William Caldwell Sr., who
had been a captain with Butler’s
Rangers in Niagara and Detroit
during the Revolutionary War
and settled near Amherstburg.

After the Battle of the River
Basin in Frenchtown (near De-
troit), where the British and Ca-
nadian militia and Indigenous
warriors fought seamlessly to-
gether to push back the Amer-
icans, Major General Henry
Procter called on Caldwell to
assemble the special corp.

“It was to be formed of as
many fit men that could be
raised in the western district
who did not belong to the
militia of any other district
explained LeBlanc. “A bit of a
difference from the Glengarry
Light Infantry, who poached
left, right and centre”

According to LeBlanc,
Caldwell insisted that his elite
force be paid double the regu-
lar rate of usual forces. The plan
was to have between 200 and
500 men divided into 60-men
companies that would show
the military’s commitment to
working with Indigenous allies.

LeBlanc brought along ex-
amples of both muskets and ri-
fles used by soldiers during the
War of 1812, taking a moment

Elizabeth LeBlanc explained the difference between muskets
and rifles used in the War of 1812. (Photos by Mike Balsom)

Peter Martin talks about the uniforms worn by the Glengarry

Light Infantry.

to explain the differences.

“Its hard to nail down ex-
actly what it was that they were
carrying;” she said of the Cald-
wells. “Tt was so fluid and flex-
ible. And they captured over
1,200 American muskets when
they seized Fort Detroit”

The Caldwells, said LeBlanc,
were involved in many battles
during the war, and were in
Niagara for the re-capture of
Newark, the capture of Fort
Niagara and the Battle of Lun-
dys Lane. They were disband-
ed in 1815 and have since been
thought of as little more than a

footnote in Canadian history.

“Their battle honours are
associated with, and they con-
tinue to live on in the Essex and
Kent Scottish Regiment,” con-
cluded LeBlanc.

For the fourth straight
February Friday, the fireside
chat, a fundraiser for the Fort
George National Historic Site,
was sold out.

“I love it” Fort George
manager Dan Laroche told The
Local Friday. “This is the sec-
ond straight year. You can ex-
pect the same thing to happen
next year, too. We're thrilled”

Legion raising funds for
Juno Beach flag

Sharon Burns
The Local

The General Nelles Branch
#124 of the Royal Canadian
Legion is hosting fundraiser
events to purchase a Canadi-
an flag that was once flown in
Normandy, France, on a beach
where 45,000 Canadians lost
their lives during the Second
World War.

Regardless of  weather
conditions, a Canadian flag
perpetually flies over the Juno
Beach Centre, Canada’s Second
World War museum and cul-
tural centre. To keep these flags
in acceptable condition, they
are replaced regularly at a cost
to the museum.

The previously flown flags
can be purchased for a $500

donation.

“The goal is to have a tangi-
ble item — a Canadian flag and
certificate — that we can refer
to when talking about WW2,
and as a displayed item, it can
draw attention to veterans, said
Branch 124 president Al Howse.

The donation to the Juno
Beach Centre supports their
goal of teaching the Canadi-
an contribution to the Second
World War and, through con-
temporary exhibits, demon-
strates Canadian values.

Branch 124 will use “the flag
as a reminder of our interna-
tional reach. We may fly it oc-
casionally, on special occasions,
and display it in our clubroom
other times,” said Howse.

The first fundraising event
will be Country Queens, a one

woman show at the Legion
March 9. Vancouvers Bonnie
Kilroe will bring her consider-
able talent to entertain in the
guise of Patsy Cline, Dolly Par-
ton, Reba McEntire and others.
Tickets can be purchased on-
line for $30 at brownpapertick-
ets.com, or at the King Street
Branch, Wednesday to Sunday
after 2 p.m.

The branch continues its
Thursday nights fish fry from
4 p.m. to 7 p.m., and they host
a variety of musicians on Fri-
days, including Julie and Mike
on March 1, and Derek Abell
March 8. They also provide op-
portunities to play euchre, and
an open mic hosted by Buzz
Hummer. Follow Royal Cdn
Legion on Facebook to learn
more.
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Loyalty Discounts for
the Locals we Love

ANNOUNCEMENT!

CHEF CHRIS MOSES JOINING
THE CULINARY TEAM AT SIN

WE WOULD LIKE TO WELCOME
RENOWNED CHEF CHRIS MOSES
FORMERLY FROM THE OLIV RESTAURANT
AT THE STREWN WINERY.

The menu you loved at Oliv @Strewn is
now happening at Spirit in Niagara; award
winning soups and other delicacies will be
added to our already delicious menu and

paired with Fruit Liqueurs, Whiskies, Gin and
Vodka for an incredible experience.

LOOKING FORWARD TO SEEING YOU SOON!

7/@%)@% @{ f%e

Persian Lime Extra Virgin Olive Oil
507% off Feb 23rd - 29th

(limit 2 per customer)

Pineapple White Balsamic
507% off March 1st - 7th

(limit 2 per customer)

10% LOCAL DISCOUNT*
FOR NOTL RESIDENTS
*excludes 50% off items
118 Queen St., NOTL | olivhiagara.com

2% (o&é

NIAGARA

HAVE YOU TRIED OUR
MARMALADE SKIES
- VIDAL FERMENTED
ORANGE WINE YET?

STUNNING

BOTTLE
SPECTACULAR

FLAVOUR

Get yours today and sip
while watching our stunning

sunsets this week!
TO "LOCALS” WHO

1 0% o F MENTION THIS AD

15376 Niagara River Pkwy, NOTL | riverviewcellars.com

OPEN 11 AM -8 PM DAILY
SPIRITINNIAGARA.COM | 905 934 1300
458 LAKESHORE ROAD, NIAGARA ON THE LAKE

~ FEATURING LIVE MUSIC EVERY WEEK!
NO COVER CHARGE ~

MONDAY 6 PM - 8 PM:
WILBER JAMES BLUES BAND
OR THE THOMAS NELSON BAND
THURSDAY 5 PM -8 PM:

DATE NIGHT WITH EDDIE P1ZZ0

ON THE BABY GRAND
$65 FOR YOUR CHOICE FROM APPS, MAINS AND
DESSERT PLUS 1/2 PRICE BOTTLE OF WINE.

FRIDAY 7 PM - 10 PM:
KLASsIC KARAOKE

THE
FARMHOUSE

CATE

NEW Brunch Menu available
Sundays from O am to | pm
Available for a limited time:
March 3 {Oh and 17!

Open For Lunch Daily

Regervationg Strongly Suggested
Online Booking Now Available!

Or give us a call to book

905-468-88l4

Bring thig ad in for [0% off lunch on an
Monday, Tuesday or Wednesday in Mare

CAROLINE CELLARS WINERY

MO AMLTS B AL LY

L [P
Tasting

1010 Lina 2, JURL JU8.458.8814 worebaolinaballaes eom

Love Where You Live: SUPPORT Ype gl m—
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Meyers a stalwart in tender fruit, greenhouse industries

Mike Balsom
The Local

Niagara has lost one of the
pillars of its tender fruit and
greenhouse industry with the
February 13 passing of Alfred
“Fred” Meyers. The 69-year-old
president of operations at Mey-
ers Farms died while surround-
ed by family and friends after a
short battle with leukemia.

Fred was the son of Dutch
immigrants Jim and Clazi-
na Meyers, who established
the Meyers Farm in 1955 in
Niagara-on-the-Lake. At the
age of 18, after a year studying
horticulture at the University of
Guelph, Fred became a partner
in the business with his father.

His love of agriculture, bal-
anced with an astute business
mind, was instrumental in
Meyers Farms' success first in
growing fruit and then in the
floral industry.

The business began with the
purchase of 46 acres, 26 of which
comprised peach orchards and
the remainder holding smaller
crops of cherries, pears, plums,
prunes and grapes.

The family business built its
first greenhouses in the 1960s
and began cultivating both
vegetables and flowers indoors.
During that decade they also
began growing peaches, nec-
tarines, strawberries, pump-
kins, carrots and zucchini.

By 1986, Fred had assumed
the role of operations manager,
overseeing 10 acres of green-
houses and 300 acres of or-
chards. During the 1980s, Mey-
ers Farms expanded its grape
growing capacity as well, as
they moved into wine grapes.

In 2003, he strategically

Fred Meyers joined the family business as an owner at 18

years old. (Photos supplied)

pushed the business forward
by expanding the sale of its
greenhouse crops into U.S.
markets. Just three years ago,
Meyers Farms cut the ribbon
on a new 10-acre greenhouse
on Stewart Road, ramping up
Meyers production of potted
plants, including kalanchoes,
Easter lilies, chrysanthemums
and poinsettias. The company
now operates 40 acres of green-
house space.

Freds son Jim, Meyers
Farms’ vice president of sales
and logistics, says his dad was
a jack-of-all-trades who loved
being a grower and also thrived
in all business aspects of the
operation, from sales to finance
to operations.

“My oma (Clazina) had
worked in banking before im-
migrating,” Jim tells The Local.
“And my opa was passionate
about growing. He was a nat-
ural, and he had a passion for
business. My dad was some-

where in between, which al-
lowed him to be a great busi-
ness operator in both the farm
and greenhouse industries”

Fred’s sister Elly Hoff, vice
president of human resources
and administration and her
son Aron, vice-president of
production, have rounded out
the Meyers Farms administra-
tion team for the past few years.
Jim's brother Blake joined the
team just two years ago.

“It's been a collaborative ef-
fort between all of us;” Jim says
about the organization’s contin-
ued growth. “Dad has always
supported our goals as future
owners as well. He had the same
passion and appetite for the
next step in the business. Being
a multi-generational business,
we always found a way to make
things work, we always agreed
on the big decisions”

Away from the business,
Jim says Fred always made life
fun for him and his brothers

Blake and Jordan and their
mother Sandy.

“He was adventurous, and
he loved to play pranks around
the house,” Jim says. “He had
a great sense of humour, and
he had this humorous way
of giving us advice. It made
those conversations stick in
our brains a little more than a
normal textbook conversation.
He did a great job of explaining
things to us as a dad”

Fred took great joy in vaca-
tioning with the family. Wheth-
er it was hitting the ski slopes or
a trip to Disney. Jim says his fa-
ther was always the first one up
and the last one to bed.

“He was always able to keep
up with us kids,” Jim laughs,
“and sometimes we were the
ones who had to try to keep up
with him?

The golf course was Freds
great place to escape and get
his mind off business. He had a
group of friends with whom he
would hit the links every Tues-
day night. The winner each
week would be the one respon-
sible for booking the following
week’s tee times at a course of
his choosing.

Through the years Fred
contributed to the advance-
ment of the Niagara tender
fruit industry. He was active
with organizations such as
Flowers Canada, the Ontario
Fruit and Vegetable Growers
Association, the Ontario Ten-
der Fruit Growers, and the
Grape Growers of Ontario.

In addition, he was a
strong supporter of the Sea-
sonal Agricultural Workers
and Temporary Foreign Work-
ers programs. He developed
long-lasting friendships with

workers from Jamaica and
Mexico who to this day return
to the farm due to the support-
ive environment he cultivated.

“He was passionate and
dedicated to the farm and its
employees,” says Jim, “and also
about helping individuals in
need. He worked with various
local organizations to assist
those with disabilities, financial
hardship and addiction. And
he was always willing to give a
hand to any neighbour, fellow
farmer or friend”

Fred survived a previous
bout with stomach cancer a few
years ago. As Jim remembers,
his father never complained
during that time and made the
battle look a lot easier than it
probably was.

The fight with leukemia
took a toll on him the past 18
months, forcing him to slow
down and pull himself away
from the day-to-day operation
of Meyers Farms.

“But we spent a lot of qual-
ity time together one-on-one
and as a family] Jim says. “Hav-
ing the time together this past

year, although very tough, it
was pretty special. We made
the best of it, and I'm very
grateful for that”

Jim believes his father is a
true role model in how a family
business, now in its third gen-
eration, can successfully devel-
op and grow.

“Oneof the best things I think
you can do is to work with your
family, he insists, “because you
get to share some amazing time
together. He never pressured us
to come into the business. He en-
couraged all of his children and
his nieces and nephews to follow
their passions”

Fred is survived by his wife
Sandy, his sons Jim, Blake and
Jordan, his daughters-in-law
Patricia, Rebecca and Ann, and
his grandchildren Jarvis, Theo
and Robin.

A funeral mass was held
Saturday, February 24 at Cov-
enant Christian Reformed
Church on Parnell Road in St.
Catharines, followed by a cele-
bration of Freds life at Meyers
Fruit Farms on Stewart Road in
NOTL.

Fred Meyers guided Meyers Farm through massive growth

over the years.

Museum’s Doc Club discussion to honour women’s history

Local Staff

Though Canada celebrates
Women's History Month in
October, our neighbours to
the south declared in 1987 that
they would do so every March.

More timely, though, is the
fact that International Women's
Day is Friday, March 8. With
that in mind, the Niagara-
on-the-Lake Museum cele-
brates women’s history with its
Doc Club on March 1.

Two films from the Nation-
al Film Board of Canada are the
centre of the online discussion to
be held that day at 10 a.m.

In the 1982 short film Por-
trait of the Artist — As an Old
Lady, director Gail Singer fo-
cuses her lens on Paraskeva

Clark, an artist, socialist and
feminist who is her own wom-
an at her own cost.

The film is a cameo of an
irascible and sometimes touch-
ing artist whose work won her
a place in exhibitions and pri-
vate collections. Born in Russia
in 1898, she eventually married
a Canadian and moved to To-
ronto. Because her canvases re-
flect a strong social conscience,
she had to struggle hard to earn
a place in the nations ultra-
conservative galleries.

The second film board film
is Helene Klodawsky’s No More
Tears Sister — Anatomy of Hope
and Betrayal from 2004.

Its described as a story of
love, revolution and betrayal.
Klodawsky explores the price

of truth in times of war. Set
during the violent ethnic conflict
that has enveloped Sri Lanka
for decades, the documentary
re-creates the courageous life of
renowned human rights activist
Dr. Rajani Thiranagama. Moth-
er; anatomy professor and sym-
bol of hope, Rajani was assassi-
nated at the age of 35. Stunningly
photographed, using rare archi-
val footage, intimate correspon-
dence and re-creations, the story
of Rajani and her family is one
of a revolutionary woman and a
dangerous pursuit of justice.
Both films can be viewed
for free on the National Film
Board website (nfb.ca) by par-
ticipants on their own time
before gathering on Zoom for
an enriching discussion. To get

the link for the online discus-
sion, held in partnership with
RiverBrink Art Museum, send
an email to bworthy@nhsm.ca.

As well, the museum is
hosting a special lecture about
the upcoming solar eclipse on
March 21.

Dr. Brian Pihack, longtime
president of the Royal Astro-
nomical Society of Canada
— Niagara Centre, presents
an evening of information, ex-
plaining how best and safely to
experience the April 8 event.

Dr. Pihack has been pre-
senting lectures for over two
decades on astronomy; geology
and paleontology. He is a for-
mer national representative to
the Royal Astronomical Society
of Canada, who presented him

A still from Portrait of the Artist — As an Old Lady, one of two
films to be discussed during the NOTL Museum’s Doc Club

meeting March 1. (Screenshot)

with their Award of Merit Med-
al. In 2021 during a conference
of the International Association
of Astronomers in France, a
newly discovered asteroid was
named in his honour.
Admission is free for NOTL

Museum members or $10 for
non-members.  Participants
will receive a free pair of view-
ing glasses with their atten-
dance. Registration is required
as space is limited. Register by
contacting the museum.

Linda Attoe, RP

Counselling - Psychoanalytic Psychotherapy

By Phone or Videoconference

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

Open 24/7

Professional, reliable and safe service
Properly licensed and insured
Phone: 289-990-1894
Email: admin@outoftownlincoln.com

Can accommodate 1-11 passengers
www.OUTOFTOWNLINCOLN.com

PRIVATE
AIRPORT
TRANSPORTATION
TO THE
FOLLOWING
AIRPORTS:

+ TORONTO
+ HAMILTON
+ BUFFALO
+ NIAGARA FALLS,
NY
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The NOTL Local staff shows its ‘local love’

Continued from page 13

I managed to catch the puck in
mid air or get a shot of a fantas-
tic goal going in!

I also had the opportunity
to write about the local area
and about the larger world, and
how it related to here in NOTL.
Readers might remember my
Remembrance Day story or the
articles about the environment,
different festivities people cele-
brate around winter time, find-
ing places to play pickleball for
youth, or the piece about the
World Cup! I really enjoyed
writing during my co-op place-
ment with the Local and hope
to write again in the future,
about things that are happen-
ing in NOTL or how our lives
here relate to the stories and
things happening elsewhere.

I hope when The Local goes
totally online you open it up
and keep up to date with what
is happening in the place where
you live. Us younger people
already read the local news on-
line, so make sure you help the
people who are more used to
the paper! It’s so easy and noth-
ing to be afraid of!

Its important that we con-
tinue to read The Local news,
the reporting is real and reliable
and relates to where we live.
There is a team of people who
have a common aim to bring
news to you in NOTL, writ-
ing from different perspectives
about stories that matter and
offering a wider range of local
journalism. I hope my small
part has offered a glimpse of a
youth’s thoughts and ideas, and
will continue to.

David Gilchrist

My wife’s family had moved
to Niagara-on-the-Lake in the
late 1960s after purchasing a
tumble down old place on Ri-
cardo Street. Her mother and
father, over a period of several
years, completely rebuilt the
house from the basement up.
We were married at Grace Unit-
ed Church in 1975 and bought
our first home in town in 1979
when we were expecting our
first child. During our early
years in Niagara-on-the-Lake,
The Niagara Advance was an
invaluable source of commu-
nity news and of course Pen-
ny Coles was its hard working
editor. Her coverage of every
aspect of the community was
outstanding, keeping us in-
formed of all activities in town.

We feel most blessed that
we were able to raise our two
sons in town. We have wonder-
ful memories of them attend-
ing, Parliament Oak and later
Niagara District, playing on
NOTL sports teams, playing
golf at our golf course, sailing
lessons and much involvement
at Fort George. It has been a
great experience, and now we
enjoy our retirement here in
town as well.

I came to know Penny more
when our sons played hockey
on the same NOTL hockey
team for a few years. My only
real contact with the paper at
that time, besides reading it

weekly, was contributing pho-
tos periodically from church
events etc. or to promote up-
coming events. Penny was al-
ways great at allowing space for
community groups to do this
and that was so important for a
community newspaper.

After The Niagara Ad-
vance closed in 2017, I was
pleased to see that Penny and
her loyal group of supporters
were intent on carrying on
producing a newspaper that
incorporated the same values
that were so important in a
community newspaper. Thus,
The Niagara-on-the-Lake
Local was born. Penny had
been aware that I was an avid
photographer and asked me
to contribute photos periodi-
cally for the print edition and,
being retired, I was excited to
do so. Later, when an associa-
tion with Village Media began,
it allowed the opportunity for
more photographs and articles
both in print and online. 'm an
early bird and am often out in
the morning looking for sub-
jects and enjoy contributing
to Good Morning, Niagara-
on-the-Lake

With the ongoing decline
of printed newspapers and ad-
vertising to support them, the
association developed with
Village Media has allowed Pen-
ny and her team to transition
comfortably into an online
source of valuable community
news on a daily basis. I will be
pleased to continue my associa-
tion in the future. All members
of the team are excited with
this development and they will
continue to provide up-to-date
coverage of community events
and developments online.

Carrie Gleason

What I enjoyed the most
about proofreading The Lo-
cal for the past year and a half
has been getting to know all
the wonderful people who
make up this community. Ed-
itor Penny Coles has created a
community paper that reflects
the various passions of NOTL-
ers, from those concerned
about development and main-
taining NOTLs unique heritage
and character, to those who go
above and beyond to help oth-
ers less fortunate in the com-
munity, and still others who
strive to protect its natural en-
vironment. This passion is also
reflected in the voices of The
Locals reporters, whether it
be Mike Balsom writing about
sports and the arts, Kris Dube
writing about local politics,
Maria and Sharon keeping us
to-date on community events,
Owen and David informing
us on nature and the environ-
ment, and Penny bringing the
community closer together
with her heartfelt stories about
the people who live here. Al-
though this is the end of my
time as proofreader for The Lo-
cal, Tam comforted that its sto-
ries will still be appearing on-
line, so that I can stay current
with the spirited, community-
minded folks of Niagara-
on-the-Lake.

Rosie Gowsell

I met Penny and Karen in
1996 when I began my first job
in graphic design in the com-
posing department of The Ni-
agara Advance. Penny was my
first boss and subsequently, the
boss I would compare all boss-
es to in the future. Kind, fair,
always there to listen, but most
of all, and like Karen, her sales
counterpart, just unbelievably
amazing at what they do.

Penny and Karen's dedica-
tion and encyclopedic knowl-
edge of NOTL was staggering
to watch week after week. This
wasn't just a job for them, it
was, literally, a labour of love.
They were both personally in-
vested in the stories that were
written and the people behind
the ads that were placed.

Eventually I moved on, but
we were able to keep in virtual
touch (thank you, Facebook)
and both held a special place in
my heart. When Penny called
to tell me her and Karen’s plan
for starting The Local and
would I like to join them as a
designer, I didn't think twice.

I remember the moment; I
was parked in my son's elemen-
tary school parking lot waiting
to pick him up. I was working
for myself and thought, “sure,
I can take them on as a week-
ly client, how much time can
this take up?” I was so proud
of what the two of them were
doing and with their solid rep-
utation in the community, I
had no doubt they could make
agoofit.

In January 2019 we began,
and over the years I designed
most of the ads and laid out
almost every single edition of
The Local. If I was sick or took
a week off, I still had a hand
in it in some way. Control is-
sues? Possibly. But I had come

to think of this paper as ‘my
baby’ In fact, the week my best
friend died unexpectedly, I still
worked on the paper when I
came home from the viewing
because it was my stable bit of
normalcy in an otherwise tur-
bulent time. My constant. In
short, it became my labour of
love too.

So fast forward five years.
My son is now almost finished
high school and going to uni-
versity next year, a time of mas-
sive change and ‘moving on’ I
mention it because that's where
I feel The Local is at as well: an
exciting time of change, growth
and moving on. But alas, there
is no need for a graphic design-
er with an online edition, so
this is where my journey ends
with my beloved newspaper.

Penny, Karen and I will
continue to be friends, which
I cherish more than any job.
I'm so very proud of what they
created, and to have been part
of the most fantastic team of
salespeople and journalists
(both as humans and in their
respective positions) and what
I got to be a part of for the last
five years. I'm so very happy for
everyone, but sadly, ’'m waving
at the school bus from the cor-
ner while everyone drives oft
without me. Good luck to all in
this next phase.

Maria Klassen

I have always wanted to
write — anything. As an el-
ementary school teacher my
writing consisted of report
cards and weekly class letters.
Teaching art was my favourite
subject.

After T retired, I moved to
St. Catharines. I began writing
a monthly article about the
Niagara Region for a Canadi-
an Mennonite paper. A friend

suggested I submit an article
to Penny Coles of The Local.
She printed the article, and a
few emails later, I was writing
articles about the art scene in
Niagara-on-the-Lake.

For the last couple of years
I have been focusing on the
exhibits at the Niagara Pump-
house Arts Centre. I have met
fascinating people with in-
credible talent. I have learned
so much about the local art
scene. The Pumphouse sets up
amazing displays of the work of
local artists, including the work
of instructors at the Arts Cen-
tre. The NOTL Arts Collective
produces a wide and diverse
array of work, which can regu-
larly be seen at the Arts Centre.

The Pumphouse spon-
sors many activities. There
are classes for a wide range of
ages and interests. These in-
clude art classes using different
techniques, and art history lec-
tures, available for all ages from
young children to seniors. Art
camps are offered for children.
Art classes are provided to se-
niors in long-term care. There
are in-studio activities and on-
line programs. The Pumphouse
Arts Centre also actively fosters
community involvement in
beautifying public spaces. An
example is the hydro box beau-
tification competition.

It has been rich and re-
warding writing about some of
the activities of the art scene in
the Niagara region for the Ni-
agara Pumphouse Arts Centre.

Joy Sanguedolce

What an adventure it’s
been! Thank you Niagara-
on-the-Lake businesses, ser-
vices, the town, theatre, restau-
rants, galleries, hotels and
everyone else who has said
‘yes’ to supporting our weekly

newspaper with your precious
ad dollars. I've never hesitated
to recommend an ad space in
The Local because I was con-
fident in our readership. You
know you have a great prod-
uct when people know Pen-
ny, Mike, Owen, Sharon and
David (plus many more) by
first name! Behind the scenes
Rosie was making the magic
happen by making your ads
beautiful.

In return my family has
found our dentist, optometrist
(Hello Dr. Hopkins!), celebra-
tion night spots, spa, pharma-
cy, grocery specials, wineries,
foodie gifts, real estate agent
and the best fish fry in town
(well actually there are three
— thanks to the Legion and
Lions!) all thanks to the pages
of the NOTL Local. My motto
has always been to support the
family businesses that support
our work family at The Local.

Nothing will change about
this as we move forward in
the next chapter of this story.
In fact the growth of our dig-
ital platform is something we
should all be excited about.
The opportunities for creative
storytelling, news gathering
and collaboration with the
community are endless. On the
marketing side, ad spaces can
now include video, photo gal-
leries, time of day creative ad
units (breakfast specials in the
morning, cocktail after five!)
site takeovers, surveys etc. etc
... Not to mention the bright,
bold colour reproduction that
comes along with digital. I look
forward to continuing partner-
ships with all our loyal adver-
tisers. I look forward to telling
your brand story as Penny
and her team continue telling
the beautiful story of Niagara-
on-the-Lake.

24 hours on the 24th to mark
24 years and help charities

Mike Balsom
The Local

When Virgils Bliss Aveda
Salon marked its 20th anniver-
sary in 2020, owner Sandra Co-
cetti wanted to do something
special. So she committed to

being in the salon for 20 hours
that day and donated the pro-
ceeds from all of her services to
Red Roof Retreat.

She had hoped it could
turn into an annual event, but
COVID put a dent in those
plans. Last Saturday, though,

Cocetti turned thekeyat 12 a.m.
to open the door for 24 hours of
raising funds for both Red Roof
Retreat and Community Crew.
“It was wonderful,” says Co-
cetti. “We had clients coming in
through the night, and a lot of
friends and family visited near

From left to right: Sandra Cocetti, Katy Herron, Bobbie Corcoran, Steffanie Bjorgan (Supplied)

the end of the night. And it was
great that Steffanie (Bjorgan,
Red Roof Retreat) and Bobbie
and Katy (Corcoran and Her-
ron, Community Crew), both
came in at the same time for
their haircuts. It was such an
amazing, warm feeling”

As of press time, Cocetti
didn't have final numbers for
the funds raised. Part of the day
included a draw for some prizes,
and that will continue for anoth-
er week or two. Ballots for the
draw are available at Bliss.

Curious what your house
is worth? | CAN HELP!
289-214-2472

Sherkston Waterfront
5685 Firelane 27 $3,250,000

Bay Beach Summer Cottage
258 Beechwood $449,900
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Predators eliminated in shootout thriller

Mike Balsom
The Local

The Niagara Predators
2023-2024 season came to an
end in front of an apprecia-
tive home crowd with a 2-1
shootout loss to the Durham
Roadrunners Friday night.

Despite being eliminated
from the Greater Metro Junior

A Hockey League’s Russell Cup
playoffs in two straight games,
the Preds played their most
complete, most confident game
of the season against Durham.

“To lose in this fashion,
its tough,” an emotional head
coach Kevin Taylor said after
the game. “Everything weve
been asking them to do all year,
they did it tonight. You can’t

Mike, Josh and Michael Frena (Mike Balsom)
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LIVE MUSIC
FRIDAYS
IN THE CLUBROOM

MARCH 1 JULIE VANHORNE
& MIKE GLATT
MARCH 8 DEREK ABELL
MARCH 15 JOHN CLAUS
MARCH 22 BENJAMIN HACKETT
begins 6:00 pm, food for sale
and cash bar

() [
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> MBEF

410 King St. NOTL

fault them. They made no mis-
takes tonight”

Unfortunately for Niagara,
their recent scoring woes con-
tinued. Despite their most po-
tent offensive attack all season,
only Luca Fernandez was able
to solve Durham goaltender
Leonid Putilov during regula-
tion time.

After a hard-fought score-
less first period during which
Niagara outshot Durham 13-8,
the Roadrunners struck first 58
seconds into the second. Josh-
ua Risk stole the puck at the
Durham blueline, skated across
centre toward the Niagara net,
and fed a pass beyond Niagara
defender Tyler DeCoff’s out-
stretched stick to teammate
Jackson Kaplan near the goal-
post. Kaplan tucked it in past
goalie Zane Clausen to give the
Roadrunners the lead.

Just over three minutes lat-
er, the Preds’ Declan Fogarty
chased down a loose puck in
the Durham end and took a
shot on Putilov. The goalten-
der kicked it away, but Foga-
rty picked it up and centred it
to teammate Luca Fernandez,
who unleashed a low wrist shot
past Putilov to tie it up.

Later in the second, Clausen
made what had to have been
his most spectacular save of the
season. Yenry Jibb skated in on
Clausen’s left and the goalten-
der set himself for a shot from
Jibb. But the forward passed it
across the point to teammate
Jaden Smith who one-timed
it at the net. Somehow Clau-

Morrison

Mike Balsom
The Local

Though he fell short of his
Kickstarter fundraising target
of $125,000 by his February
18 deadline, Billy Morrison is
declaring his campaign in sup-
port of his original new strate-
gy game Hockey Hardware a
big success.

Over 32 days, Morrison
raised pledges of more than
$35,350 from 182 backers,
reaching 28 percent of his goal.

“It was a learning experi-
ence for us;” Morrison told The
Local Monday. “Everything
from setting the funding goal
to setting the duration, and the
promotional aspect of it, and
raising the pledges. It's disap-
pointing we didn't reach the
funding goal. But the success of
the campaign was the promo-
tional element”

To build buzz for his cre-
ation, Morrison and his wife
Katherine held Hockey Hard-
ware events at board game ca-
fes in Ottawa, Guelph and St.
Catharines. They also spent
several days in Toronto during
the NHL All-Star Week, where
they partnered with the Carne-
gie Initiative Summit.

Named in honour of Herb

sen was able to stretch his 6'4”
frame over to the other sideina
split second to rob Smith of the
go-ahead marker.

Clausen  continued  his
strong play throughout the third
as Durham outshot the Preds 14-
10 in the period. Despite contin-
ued pressure from the Preds on
Putilov, the period ended score-
less and a five-minute three-on-
three overtime followed.

Both teams had chances
in the extra frame but the two
goalies continued their domi-
nance, forcing the game into a
shootout.

Niagaras second shooter,
forward Reece Bisci, skated in
on Putilov, faked a shot, then
slipped the puck through the
goalies legs and into the net
for the first shootout goal. But
Durham’s next shooter, Smith,
deked around Clausens left
side to tie it up.

Clausen and Putilov con-
tinued to come up with big
saves and the Predators hit the
post twice, until Brandon Ste.
Croix, the Roadrunners’ ninth
shooter, beat Clausen with a
wrist shot. That left it up to the
Preds’ Shane Kaplan to force
a tenth shooter, but Putilov
stopped him with his pad to
seal the victory.

A few tears were flowing
post-game from some of the
players but especially from a few
of their parents, who were loath
to leave the arena and scram-
bling to take photos with some
of the boys and their teammates.

“I'm proud of how this

team has finished off; Taylor
said. “They played with a lot of
pride, and both games against
Durham were exciting to
watch. I guess if you don't win
a championship this is a good
way to end it”

In an interview with The
Local Saturday, an effusive
team president and owner
Robert Turnbull expressed his
appreciation and gratitude to
the fans, the rink staff, billet
families, sponsors, the broad-
cast streaming team, and his
coaching staft and their sup-
port staft for a great season.

“You're only as good as the
people you have around you,”
Turnbull said.

Looking back on the sea-
son, Turnbull lamented the
injuries to some key players,
including Clausen, who missed
almost two full months with a
knee problem.

“Overall, the guys really de-
veloped nicely;” Turnbull add-
ed. “Some of the guys brought
their game up to a much high-
er level. I thought we should
have won both of these games
against Durham. Its tough to
lose a game that way. But can
you imagine if they played this
way all year long?”

The Predators announced
their team award winners on
Monday. Team captain Logan
Baillie was named the Preda-
tors’ Most Sportsmanlike Player
and also won the Julena Marie
Edwards Award, given to the
player who best exemplifies
the qualities of perseverance,

sportsmanship and dedication
to the game.

Luca Fernandez captured
the team’s scoring title and was
named Most Valuable Player.
Shane Kaplan also took two
awards, one for Rookie of the
Year and the other for the Best
Defensive Forward.

Rounding out the awards
were Aidan Jones as Most
Improved Player, Nicholas
Savoie as Best Defenseman and
Thomas McGrath, with the
Best Teammate Award.

Up next for Turnbull and
Taylor are exit interviews with
each of the players. Clausen,
Bisci, Fogarty, DeCoff, and
NOTL native Josh Frena, all
21-year-olds, have aged out
of the league, while Turnbull
hopes the rest of the team will
be committing to another year
with the Predators.

“It was a great honour to
play for the Predators in my
hometown,” Frena said Mon-
day. “Not a lot of people can
say they played junior hockey
in their hometown and I was
very grateful for the opportu-
nity. Every Friday home game
was such a thrill, to be able to
play on the rink I grew up on in
front of my family and friends”

He continued, “I learned
to always play hard and keep
moving forward as there are
great things ahead for those
who put the work and effort in
each day. From the bus rides to
practices and games and team
bonding after games and on
weekends, I absolutely loved it”

mulls next steps for game

Carnegie, generally considered
the best Black hockey player
to never play in the NHL, the
Carnegie Initiative Summit is
dedicated to bringing diversi-
ty to the sport and working to
ensure that hockey is inclusive,
supportive and welcoming to
all. In 2022, Carnegie was hon-
oured posthumously by being
inducted into the Hockey Hall
of Fame in the Builders cate-
gory.

“More than just a tabletop
game, I believe Hockey Hard-
ware can help grow the sport of
hockey;” said 32-year-old Mor-
rison, who grew up in Niagara-
on-the-Lake. “We share a lot of
the same values with the Carn-
egie Initiative. I believe Hockey
Hardware can increase interest
and accessibility to hockey by
bringing people closer to the
sport through this tabletop
game medium and create new
fans”

Hockey Hardware can be
played by up to four people,
who draw cards and roll seven
specialized dice to accumulate
points in the form of goals,
assists, hits and other hockey
statistics. Players participate in
three sets of five rounds, rep-
resenting the three periods of
a hockey game, to use those

points to capture trophies at the
end of the game.

“Anyone can play it Mor-
rison added. “While its made
with hockey fans in mind,
players don't need any hockey
knowledge or experience to

have fun or win”
During the time spent in
Toronto, Morrison rubbed

shoulders with hockey execu-
tive Brian Burke, broadcaster
Elliotte Friedman and NHL
deputy commissioner Bill Daly.
NHL pros Anthony Stewart,
Mark Fraser, Mats Sundin and
Curtis Joseph were also intro-
duced to the game.

“It was great exposure for
Hockey Hardware;” said Mor-
rison. We also handed out hun-
dreds of promotional cards to
hockey fans as well. It was very
encouraging and very motivat-
ing to us to see that great feed-
back about this game?”

Last month Morrison
outlined to The Local why
his Kickstarter goal was set at
$125,000. He is adamant that
other than the dice, which have
to be imported, Hockey Hard-
ware is to be manufactured,
packaged and shipped via a
company that operates out of
Montreal, Quebec, making it
“authentically Canadian”

Having not reached his
goal, Morrison is mulling over
other options to get the game
onto card tables across the
country.

Those options could in-
clude making modifications
to the game itself, relaunching
another Kickstarter campaign,
taking in investors to help with
the costs or even making an ap-
pearance on CBC Television’s
Dragon’s Den.

“Were reviewing every-
thing, and considering every-
thing,” he said. “All options are
on the table. Its still early at this
point, so anything is possible”

In the meantime, Morri-
son is hoping those who are
interested in following the next
steps in the development of
Hockey Hardware will sign up
for his newsletter at hockey-
hardware.com.

Looking back on what he
calls his “32-day sprint of ac-
tion and travel,” he has nothing
but positive things to say.

“Thousands of people now
know about Hockey Hard-
ware,” Morrison stated. “T can
confirm there is a lot of interest
and a lot of excitement. Its my
full intention and determina-
tion to bring this game to life
one way or another”
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CROSSWORD AND SUDOKU

Across:

1 Raises

4 1G

8 Strikebreaker

12 Siestas

14 EQg layers

15 Father of a leveret

16 Superstar

17 Wanes

19 Old Peruvian native
20 Aligned

21 Open

22 Enormous

23 Abominable snowman
24 Scrutinize

25 Study

27 Mardi ---

29 Evil

30 Eg.AOL

33 Four pecks

36 Secret Chinese society
37 Bingo!

38 Time in Boston

39 Merchant ship’s capacity
41 Immediately

42 Dentists’ grp.

43 “Death --- Expert Witness”

(P D James)
44 |s adjacent to
46 Homo sapiens

47 Frequently, poetically

48 Mailed

49 Specialty food store

51 Contemptuous
exclamation

52 Mantle

56 State of constant change

58 Lily Munster actress
Yvonne De ---

60 Not his

61 Captain Jack Sparrow actor

62 Online missives
63 Senses of self-importance
64 Wild about
65 Look after
66 Seedy joint
67 Talks lovingly
68 Singles
69 Could be bobby, red
or white

o
S
H
=

One

Army chaplain

Gush forth

Presidential workplace
Chucks

Outbreak

Junkie

Destructive Hindu deity

O ~NO O~ =

LASSIFIEDS =

classified@notllocal.com

THENOTLO e/ W

Compassionate
Transparent
No Pressure

www.morganfuneral.com

OBITUARY

Andres, Eva — Passed away peacefully at Willoughby
Manor on February 19, 2024 at the age of 97. Beloved
wife of the late William (2010). Dear mother of Rick
(Anna), Elsie (Wallace) Clement, Reg (Cheryl), Fred
(Patricia), and Sandra Hildebrandt. Proud grandmother of
17 grandchildren and 30 great-grandchildren, and another
on the way. Survived by many nieces and nephews.
Predeceased by her siblings Tina, John, Susan, and Vera
and son-in-law Peter Hildebrandt.

Visitation was held at Bethany Mennonite Church, 572 East
& West Line, Niagara-on-the-Lake on Friday, February 23,
6-8 pm. Funeral Service was held at Bethany at 11 am on Saturday, February 24.
Interment at Niagara Lakeshore Cemetery followed.

Memorial donations may be made to MCC or charity of your choice. Online
condolences at tallmanfuneralhomes.ca.
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ANTIQUES

PLEASE
RECYCLE
THIS
NEWSPAPER

LEON’S BACK IN TOWN

My services will be available at
“Amber Door Estate Sales Inc”

758 Niagara Stone Road - Virgil
THE “ANTIQUES BARN”

Now booking

9 'Ic';hose north of the 49th for FREE Appraisals
10 Curves : :

11 Police officer’s patrol route I‘? Apl‘l| by Leon

13 Snow carriage THE ANTIQUE

18 Wrestling maneuvers The Trusted Voice of Our Community EXPERT”

26 Enter stealthily

28 Provide new equipment
29 Long feathery scarf

31 Get lost!

32 Minor chessman

33 Smile

34 Federal farming regulator
35 Confront

36 Channel revived as

ARTWORK, ARTIFACTS,
ENTIRE HOME CONTENTS, ETC

An opportunity for advice, service, to sell and
consign for auction. Book your Appointment Now!

PLEASE TELL YOUR FAMILY AND FRIENDS
| buy jewellery, coins, gold

10 e ol (best price paid), watches, silver,
45 Engraved with acid artwork, rare artifacts, documents
48 Salty

50 Montreal ---, now the
Washington Nationals

51 Gray matter

53 Breastplate of Zeus or
Athena

54 Brigham Young University
city

55 Antique auto

56 Depositors’ protective grp.

57 Longtime “Tonight Show”
host Jay

59 Rounds

DECKS AND FENCING

LOEWEN'S
FENCING & DECKS

SUDOKU ANSWERS

Sudoku solution from
February 21, 2024

Call Peter 289-696-3909

PUZZLE ANSWERS
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February 28, 2024
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Pillitteri tunes up for comedic debate on CBC radio

Penny Coles
The Local

Joe Pillitteri, Niagara-on-
the-Lake’s very own home-
grown comic, has been invited
to perform on The Debaters,
a popular CBC radio comedy
show that features Canada’s
hottest comedians, hosted
by Steve Patterson, two-time
winner of Canadas Best Male
Stand-Up.

Pillitteri will be performing
before a live audience March
19 at the McIntyre Performing
Arts Centre, located in Ham-
ilton's Mohawk College, with
seating for more than 1,000
people. When he spoke to The
Local last week, the orchestra
was almost completely sold
out — his family and friends
bought up most of the tickets,
hejokes —with onlyafewleftin
the balcony.

It's a show he has wanted to
do for along time, he says, and
he is particularly excited to be
working with Patterson, “one
of the best in Canada”

CBC’s website describes
the show, in its 18th season,
as a “battle of laughs and log-
ic; with a format that is “part
stand-up, part quiz show and
part comedy competition,”
with a live audience picking
the winners.

While debating another co-
median, “you’re basically trying
to land as many jokes as you
can in favour of your topic,

Joe Pillitteri and his wife, Rebecca, at a wedding. Pillitteri likes this photo because “it clearly illus-
trates how exceedingly hilarious my wife thinks | am,” he says. (Supplied)

says Pillitteri, which in his case,
is arguing for kids working at
after-school jobs. Although he
didn't get to pick the topic, he
was able to choose which side
he is on. And it’s no accident
he was invited to debate that
particular topic, given his per-
formances that include jokes
about some of the jobs he had
to do from the time he was a
kid, working for his father on
the family farm.

It seems the show’s produc-
ers felt the same way. “They
heard me on CBC’s Laugh out
Loud, and they thought it was
a good fit;” Pillitteri says, re-

ferring to a show that was re-
corded at the CBC Radio Gala
at the Niagara-on-the-Lake
Court House on the final
night of this year’s Icebreakers
Comedy Festival.

“It wasn’t a random choice.
The producer felt my material
would work with this topic”
And Pillitteri says he felt it
would be his strength to argue
in favour.

He will be debating
Courtney Gilmour, a Juno-
nominated comedian, and a
finalist on Canadas Got Tal-
ent. “I've seen her performing
in festivals and on TV;” he says.

“She’s a great performer, and
very funny. And I love the op-
portunity to do anything with
somebody funny”

He explains that when two
comics work together, “my
experience is one plus one
equals three;” as they feed off
of each other, “making the
whole greater than the sum of
the parts”

“Truthfully;” Pillitteri adds,
“I've wanted to be on this show
for quite some time. I love the
format. It's genuinely funny”

And host Steve Patterson
“is hilarious in his own right.
I've met him at corporate

events, and I've always said
‘hey, if there’s ever a chance to
work with you . . ! but I think
waiting your turn is the way
to go, waiting for a topic that
suits your material. 'm super
excited to be doing that”

And with Patterson “a
master moderator he will
know how to make the debate
better, and livelier”

The format for speaking “is
pretty much down to the min-
ute,” he says, consisting of two
rounds of two- to five-minute
bursts, with an opening and
closing, so by the end of the
debate the two comics have
had about 20 minutes each.

“You have to submit a
draft of your jokes with a word
count so they’ll know it will
fit into the allotted time for
the show;” he explains. “Some
of it is improv, depending
on the way it's going, or you
can write it down, whatever
you choose”

Pillitteri says he genuinely
believes kids should work after
school and learn the concept
of earning money to buy what
they want, but also sees that it’s
not the same as what he expe-
rienced growing up.

The jokes are going to be
about “the expectations of
our own kids,” he says, and
that “there are downfalls to
not working for every single
dime they spend, and not un-
derstanding why it’s insane to
have concert tickets priced at

$800. I think there is a com-
monality these days, that kids
today work less and get paid
more when they do work, but
they work in a different time
than we did. I'm trying to get
humour out of that”

The work he did on the
family farm, especially along-
side Jamaican farmworkers,
contributed to the person
he is and to his comedy, he
says. “I feel like work for me
was a gift”

“Tm also exceedingly con-
scientious when I'm perform-
ing outside of our town, he
adds, “trying to really find ways
that whoever I'm in front of, I
can make my comedy relatable
to them”

He says with a full-time
business to run, rather than
making comedy a career, he
can look at it a little differently
— it’s more about having fun
being able to do something he
loves to do.

However, he's learned from
his early years on stage that
when he didn't take it serious-
ly enough and didn’t prepare
enough, “that you only make
those mistakes once or twice,
until you realize if you have
the opportunity to perform
you have to prepare for it, with
the goal of making people
laugh. And if you succeed, it
teels really good”

To buy tickets, if there are
any left, visit ci.ovationtix.com/
36734/performance/11391703.
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