
By Veronica Burchell

ALGONQUIN – If ne-
cessity really is the moth-
er of invention, Luke 
Pellett has gone above 
and beyond that famil-
iar quote. He has taken 
several household must-
haves and given birth to 
both a business and a 
sideline.

After 17 years in cus-
tom and general roofing, 
the 35-year-old formed 
his own company – North 
Country Copper – two 
years ago and decided 
to specialize in restor-
ing the roofs of heritage 
homes and buildings. 
During the recent pan-
demic, he has learned 
that not only is roofing 
a necessity, so is a good 
and sturdy mailbox.

“I was always inter-
ested in heritage res-
toration, mostly copper 

work,” says the father 
of three, who also subs 
his skills out to several 
builders in the Eastern 
Ontario area. “The mail-
boxes are just a small 
sideline. I wanted to cre-
ate something unique for 
each home I work on.”

His custom-copper 
roofing business takes 
him to heritage homes 
and buildings across the 
province. Currently he 
is working in Picton and 
is lining up more jobs 
for the coming months. 
This home had what is 
architecturally called a 
“shed-style roof”, mean-
ing it has a low peak. He 
decided to create a mail-
box resembling a scaled-
down version of the 
house, which he will give 
the owner as a unique 
signature piece when the 
job is complete.

Pellett first tried craft-

ing a custom mailbox 
in the workshop on his 
property on Algonquin 
Road in Augusta Town-
ship. During the COVID 
-19 slowdown, he had the 
time to devote to the pro-
ject and the need to stay 
busy. He was so pleased 
with the artful metal 
result that it now rests 
atop a post at the end 
of his driveway. Other 
one-of-a-kind mailboxes 
have been ordered by his 
neighbours who found 
the project a fun and at-
tractive addition to their 
own homes.

“Like most things in 
life, creating my own 
business is about bal-
ance,” he says. “I started 
my company with the in-
tention of being success-
ful, but also to have time 
with my family,” says 
the dad of six-year-old 
Ameliyah, four-year-old 

Clara and eight-month-
old Jonah. His wife Mir-
anda has also experi-
enced the pressures of 
balancing a home and 
business, as the propri-
etor of Country Girl Cup-
cakes, formerly in Car-
dinal.

But in March, after only 
a scant two years in his 
own business, Pellett and 
his family joined the rest 
of the nation in being hit 
with COVID restrictions 
regarding work and being 
able to gather on a job site.

“With something like 
COVID, you ask yourself 
‘how am I coming back 
from this?’ With a family 
to think about, I wanted to 
find another piece to the 
business which I could do 
from home.”

As a result, Pellett is 
exploring even more av-
enues where he can put 
his custom sheet metal 

and copper skills to good 
use. A collector box, which 
is a decorative and func-
tional structure attached 
to a roof in heritage times, 
is only one idea he has 
added to his repertoire. 
Another is a beautiful cop-
per sink he made for his 
main bathroom at home.

“Miranda and I came 
up with that together,” 
he says, adding that the 
couple quite often toss 
ideas back and forth and 

he is sure they will con-
tinue to come up with 
unique designs together.

“The heart of any 
good business is the 
base you have at home,” 
he says. After talking to 
Pellett and his wife you 
realize the base here is 
so strong, the roof will 
last forever. Not only at 
home but on any build-
ing which Luke Pellett 
and North Country Cop-
per take on.
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Copper and sheet metal artist: Luke Pellett of Algonquin poses with one of his handmade mailboxes. His business, North Country Copper, is primarily about restoring heritage buildings, 
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Solid foundation at home results in unique custom roofing business
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By Veronica Burchell

CARDINAL – When res-
taurants and other food 
services closed their eat-
in businesses two months 
ago, dairy farmers across 
Leeds and Grenville could 
have been faced with an 
alarming surplus of milk 
which would have brought 
huge financial losses.

“Food services repre-
sent a big percentage of 
the market,” says John 
Wynands, owner of one 
of the largest dairy farms 
in this area. “When that 
market collapsed, we saw 
a surge of bag-milk sales 
- but it wasn’t enough to 
offset the food service end 
of the market.”

Federal and provincial 
government announce-
ments in early April sug-
gested the possibility 
that farmers would have 
to begin dumping milk 
which could not be used. 
But by the middle of the 
month, dairy farmers 
started working together 
with other partners in the 

system to cut production, 
thereby matching it more 
closely with the new, low-
er demand.

Also, even though all 
dairy farmers already do-
nate a portion of their 
product to food banks, 
that donation was in-
creased, which also 
helped utilize the surplus. 
On April 28, a communi-
cation from the Dairy 
Farmers of Ontario (DFO) 
organization announced 
the increase of 200,000 
litres of incremental milk 
to Ontario food banks. 
This is over and above the 
one million litres donated 
annually through the On-
tario Dairy Council.

The DFO have a part-
nership system which 
Wynands says works very 
well when it comes to sup-
porting food banks. Aside 
from the individual farm-
er supplying the milk, 
the program includes 
the donation of time and 
travel by the Ontario Milk 
Transport Association 
(OMTA) and the process-

ing and packaging by Gay 
Lea Foods, whose brand 
names include Saputo, 
Agropur, Reid’s and Ka-
wartha, among others.

“As dairy farmers we’ve 
put great importance on 
feeding and supporting 
the communities where 
we live and work, for the 
past 25 years,” says Mur-
ray Sherk, Chair of DFO, 
of the annual food bank 
donations.

Wynands sits on the 
DFO board and repre-
sents Leeds and Grenville, 
Frontenac, Lanark and 
Renfrew Counties. He is a 
second-generation dairy 
farmer who works with his 
wife Dawn and family to 
run their 1500-acre spread 
on Wynands Road north 
of the 401 at Cardinal. 
Two sons work there as 
well, starting off the third 
generation to work in the 
dairy field. His parents 
Gerald and Anna started 
the farm in 1959 after emi-
grating from Holland.

“We only had to dis-
pose of surplus once, be-

fore Ontario was able to 
make the correction,” he 
explains. “Our quota was 
reduced by two per cent in 
order to bring less milk to 
market. The dumping that 
was suggested didn’t have 
to take place and (we) 
only disposed of product 
one weekend right here 
on the farm.”

Ontario did have to 
put a surplus of cheese 
into storage, but that will 
eventually come on the 
market. This same situa-
tion was seen worldwide, 
especially in the United 
States - which had a huge 
surplus of milk at the be-
ginning of the pandemic.

Looking forward, 
Wynands is hopeful. He 
says it has been a good 
spring season and fields 
are dry enough to carry 
out normal planting. Be-
sides owning 600 cows, 
250 of which they pres-
ently milk, the family 
also plants corn, soybean 
and wheat on their acre-
age. They are also one 
of the few dairy farms in 

Eastern Ontario to have 
an automated carousel 
milking-parlour system 
on which up to 30 cows 
can be milked at one 
time.

“As farmers we have to 
be optimistic; we’ve had 
enough rain and the cur-
rent weather has been ex-
cellent for spring plant-
ing,” he says. “COVID 

has effected everyone in 
some way – it’s unknown 
what ‘normal’ will look 
like when this is over.”

“This pandemic shows 
the need to have our 
own food supply – every 
country should be self-
sufficient and not have 
to rely on the U.S. or any 
other country for their 
food supply,” he says.

Large waste of raw milk avoided by local dairy farmers
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Dairy industry back on track: Cardinal area dairy farmer John Wynands, who represents five counties with Dairy Farmers 
of Ontario, says a strong partnership of farm and dairy organizations helped avoid a huge loss of milk during the recent 
pandemic.                     BUSINESS NEWS PHOTO/BURCHELL
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Warm welcome from crusty baker in Kemptville
By Veronica Burchell

KEMPTVILLE -  Don’t 
let the name fool you – 
The Crusty Baker is a shop 
where you are always wel-
come, and the owner is a 
sweetheart in disguise.

Johnathan Levett owns 
and operates this small 
bakery in the heart of 
downtown Kemptville, 
where fresh, crusty loaves 
share the spotlight with 
some pretty spectacular 
meals and desserts. Levett 
has been here for eight 
years and is riding out the 
pandemic with a smile 
and a lot of flour. Both are 
from natural sources.

“This business is scal-
able – meaning when I 
had to, I could downsize,” 
he says. For now, the din-
ing room/entertainment 
area is off limits, but he 
still greets you at the door 
with a hearty smile and 
a cup of delicious coffee 
in hand. His menu hasn’t 
seen many reductions 
and there is always some-
thing here to bring a smile 
to anyone’s face.

Baguettes, sour dough, 
cinnamon buns and 
bacon butter tarts are 
only a few of the delights 
which have resulted in a 
solid reputation for Levett 
in the Kemptville business 
community. So has his 
decision to remain down-
town, in a time when 
many entrepreneurs have 
moved to the north end to 
enjoy a higher profile.

“I love baking and I love 
it here downtown,” says 
Levett. English by birth, 
he has blended Canadian 
favourites and traditional 
English fare to make a 
niche for himself here. 
His Eccles cakes are a sa-
lute to English high tea, 
made with currants, can-
died cloves, butter and 
brown sugar wrapped in 
an enticing puffed pas-
try. His Ezekiel bread is a 
delicious combination of 
millet, wheatberries and 
whole wheat flour.

Although he makes 
dozens of palette-pleas-
ing treats, his breads 
are his specialty. He fea-
tures Ironwood Organic 
Flour from a wheat farm 
near Gananoque, and 
all other ingredients are 
as natural as he can get. 
All the breads are made 
lovingly by hand and he 
admits he can’t choose 
among them.

“I have no favourite 
child,” he says with a grin 
when asked which bread 
he most enjoys making. 
He says there isn’t much 
which can compete with 
the smell and taste of a 
good crusty bread, but he 
also enjoys the sweet side 
of his career as well.

And the soup. What 
goes better with bread 
than soup, he asks. Or a 
bacon, garlic, fiddlehead 
quiche? Or truffled choc-
olate cookies?

What indeed?
When the pandemic 

emergency in Ontario is 
lifted, The Crusty Baker 
intends to return to of-
fering entertainment 
occasionally, along with 
his treats. A band Called 
Fiddlehead Soup was 
well received there last 

year, and he has other 
entertainers lining up to 
play this aromatic venue. 
Perhaps they would play 
for a slice of the pie, he 
chuckles.

Or maybe a bowl of 
homemade chicken noo-

dle soup and a gener-
ously filled sandwich? No 
matter, whoever comes 
to the door, a warm wel-
come awaits here at 16 
Prescott Street. But the 
only question which re-
mains, is how did such 

an agreeable, outgoing 
baker get his serious 
name?

“Well, it’s a pun; it 
gives me license to 
crumble occasionally – 
just the way a good bread 
should,” he laughs.

The Crusty Baker owner John Levett is seen bagging loaves of his delicious, natural bread. His bakery in Kemptville is a 
warm and welcoming slice of home.   BUSINESS NEWS PHOTO - BURCHELL 
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I’ve been to London maybe 30 or 40 times. 
A couple of times for work, one memorable 
school trip to Parliament, but mainly I’ve gone 
for sports.

London is home to a plethora of top-class 
soccer teams, and so being a rea-
sonably dedicated supporter of the 
finest soccer team ever (Aston Villa 
– no discussion will be entered into 
regarding the validity of my claim), I 
travelled down to “The Smoke” on a 
regular basis. 

Even with favourable sports re-
sults, I’ve never really enjoyed my trips to the 
capital city. It’s busy. Really busy. Too many 
people, busses, and agendas.

So, I felt very little joy when a little over three 
years ago Kate told me she desperately wanted 
to visit there… and to take her then 16-year-old 
brother with us, as he had never had the op-
portunity before.

I was faced with the thought of travelling to 
one of my least favourite places and making 
sure two first-time visitors have an amazing 
time.

Kate has a very logical and analytical mind. 
She books all of our trips and all of the activ-
ities that we do when travelling. I don’t get too 
involved – partly out of laziness, but mostly 
because Kate is incredibly good at finding the 
balance between sightseeing and relaxing.

However, when I saw the plans for out two 
days in London (first day including four-hour 
drive to Toronto, nine-hour flight, 90-minute 
bus ride from airport to hotel, arriving just be-
fore lunchtime local time), I was nervous to say 
the least.

We arrived at the hotel, dropped our lug-
gage in our room (very small – enough space 
for us to sleep, but no cat-swinging possible), 
and headed to the nearest tube station, just a 
two-minute walk.

I have to say, London’s underground train 
system is incredible – easy to understand, and 
trains arriving every few minutes to tube you 
literally anywhere within the city.

Our first stop was the famous Tower of Lon-
don. 

This was my first experience as a “tourist”, 
and it was excellent! We were given a tour by 
one of the retired guards, whose depth of know-
ledge and storytelling ability really brought the 
place alive. Dating back several hundreds of 

years, the tower has been home to some of the 
most infamous characters in English history.

It is also home to the breathtaking Crown 
Jewels. This poor hack doesn’t have the words 
to describe how truly stunning this collection 

of jeweled opulence is, but if you’ve 
ever seen a picture of them - that 
equates to about one percent of 
their impact when seen in person.

From the tower we made a short 
journey to London Bridge and 
gazed at upon the dirty brown wat-
ers of the River Thames (it’s fam-

ously dirty!). From there – it was to Parliament. 
Sadly, the general public isn’t allowed to get too 
close anymore unless on a prearranged tour. A 
magnificent structure that again has its roots 
in the distant past. Then of course, the famous 
Big Ben, which is incredibly impressive when 
standing at its base.

There are a few things I miss from home – 
cookies being the main one! So, a quick stop 
at a corner store was an absolute must for me. 
This delight was tempered by the fact that Kate 
and Silas (her brother) both thought they were 
excellent too. A solution to this was quickly 
found – the hotel room safe! I was quite happy 
to leave passports, phones, and cash at risk so 
I could put my cookies out of harm’s way from 
Canadian thieves.

Our second day was a whirlwind. Starting 
at St. Paul’s Cathedral, onto Westminster Ab-
bey, then to Buckingham Palace and Kensing-
ton Gardens. Each of these historic locations 
has an almost supernatural beauty that only 
comes with an architect’s love and passion to 
create something that will remain timeless and 
bring joy to anyone who sees it.

Anyone who has an interest in history, 
or simply likes to look at extraordinary and 
unique sights, must put London on their buck-
et list.

Two days was not long enough, but as with 
many of our trips to England, there never is 
enough time. But it made me a convert – I can 
now go to London and actually enjoy it.

Sometimes it’s more to do with the com-
pany you have, not the place you are.

******
1. ‘London Calling’ is a song by The Clash.

2. Thanks to our reader Eileen Webb, 
who suggested I write about travel 

while many of us stay in quarantine.

What a beautiful weekend. The sun was 
shining, and a perfectly refreshing breeze 
whistled through the air. The squirrels and 
birds were out in our yard. Along with some-
thing else.

Mosquitoes. The true nemesis of the hu-
man race. Feeding on us. Leaving us injured 
and without recourse. Biting between toes 
and on the palms of hands and all the other 
delicate spots. Jerks.

I spent five mornings straight, weekend 
included, working in my flower beds. Shov-
eling out chunks of earth, pulling seemingly 
endless weeds, and finally placing the deli-
cate flora in their new homes. 

I felt a sense of ac-
complishment that we all 
understand, but which is so 
hard to explain. Is garden-
ing fun or easy? Not really. 
Do I adore it? Absolutely. 
Maybe it’s the feeling of 
connectivity to the earth. 
Maybe it’s the power to 
make something yours; to follow through on 
a goal. Maybe it’s just plain old sunshine and 
exercise. Whatever the case may be, garden-
ing gets to the soul.

Now, back to the topic at hand. Nature’s 
tiny vampires. Did you know there are over 
3,500 species of mosquito worldwide? 3,500 
species all waiting to feast and fly. Their 
numbers are immeasurable, and all we’ve 
got is bug-spray and citronella candles. 

A common thread throughout my life has 
occurred between May-September annually. 
Every summer, without fail, I hear “do you 

have chicken pox?”, “did you get into some-
thing poisonous?”. 

As a child, it was my mother explaining to 
curious and concerned inquirers that no, I 
was not carrying an infectious disease. The 
head-to-toe spots were caused by mosqui-
toes. It’s an assurance I’ve repeated to others 
as an adult. Often.

I came in Sunday from my garden satis-
fied with the day’s work. A quick look in the 
mirror revealed a touch of pink to my skin. 
A summer tradition – the first sunburn. No 
big deal. A few small bruises and scratches 
as well – all part of the process (especially if 
you’re particularly klutzy like myself).

Soon, I felt the famil-
iar itching on my feet, legs, 
arms, and face. They got me. 
A full-fledged coordinated 
attack while I was distracted 
and defenceless in my gar-
den. They got me again this 
year, and early. 

I should have known bet-
ter. I wasn’t even wearing bug-spray. Rookie 
mistakes were made. 

Alas, all I can do is grin and bear it. 
And don’t scratch. Don’t even think about 
scratching. 

I guess life’s always like that – good and 
bad and ying and yang and all that balance 
stuff. I get it, and truly the spots don’t really 
bother me after nearly 33 years. Still, I hate 
those little vampires.

See you soon, South Grenville, 
Kate

Little vampires
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London Calling
No, I didn’t make it to the office again.
After a week of working from home, I had full intention of 

heading into the office on Monday morning. The powers-that-
be say it’s permissible.  Sending and receiving email from my 
office computer is slightly less cumbersome than juggling 
messages between my phone and iPad. I haven’t checked out 
the bottomless candy bowl on the side of our office manager 
Christel’s desk in at least 10 days. There is a good chance she 
has restocked it with those wonderful tiny chocolate bars by 
now. Thinking it would also be an excuse to fire up the old car, 
a trip to King Street had most definitely been the plan. 

But then I caught an aroma from the blossoming lilac bushes 
in our yard.

A few days ago, my son asked me what I thought would be 
left behind from COVID-19; what would remain from the expe-
rience long after the health concerns had been addressed and 
dealt with. Once we have scaled that pandemic-sized moun-
tain and readjusted how we do life, what is going to be left be-
hind as a reminder…or as a necessity? 

In speaking with the world these days (mostly online or with 
a cell phone in my hand), me in my remote location commu-
nicating with the rest of the world from their own personal 
safe places, there is a reoccurring mention of how smoothly we 
have transitioned from office to home. Using the technology of 
the day, we have adapted amazingly well dwelling in a home 
office.  

Sometimes, it’s like we never really needed that office any-
way.

Writing this column from the peaceful setting of our back 
yard, that massive growth of lilac just up the road but close 
enough to get the occasional whiff of, I’m certainly question-
ing why I would want to do this anywhere else.

My first answer to my son’s timely inquiry would be that we 
are going to see a shift in the workforce, a surge in the realiza-
tion that we can do a lot of this from home…and the obvious 
social, economic and environmental benefits that could result. 
We will be alert to the fact that a portion of us can produce 
the same amount of work regardless of our location…and that 
somehow equates to weekly fill-ups, just to do your job, be-
coming monthly.

Less disruption to the ozone layer.
Less erosion of the bank account.
Some of us can do this from home…saving money for us and 

our employers. It will be that reduction to the cost of doing 
business that will, in all likelihood, be one of the driving fac-
tors pushing business to the shift back home.

While not everyone is excited about the resulting cultural 
effect of reducing brick-and-motor workplaces, this current 
situation has certainly given credence to the fact that we have 
the tools to do so very close at hand. 

Someday…but not today.  
Today, we can just relax and smell the flowers.

joe
www.joemartelle.com

Blame it on the lilac
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I count myself as pretty lucky. So far no 
one I know has gotten sick. My fiancée, our 
dogs, and I have food and essentials (and by 
essentials I obviously mean toilet paper).

We didn’t panic. We don’t have vast stores 
of things in the house, but we have enough 
to get by for a couple of weeks. I would say 
we handled the pressure of the current crisis 
reasonably well.

Pressure is a funny thing. In the 
absence of sports, I’ve taken to 
watching sports documentaries. It’s 
been eye-opening to see the indi-
viduals and personalities behind the 
names and statistics. It has made 
me dislike the Australian team a lot 
less (I’m British – we do not like Australian 
sports teams!).

What fascinated me most was how much 
of their training dealt with how to cope with 
‘pressure’. By the time a sportsman reaches 
the heights of international competition, the 
skills are usually in place. A little fine-tuning 
here and there, but generally they are good 
at what they do. 

No one prepares them for the pressure of 
expectation. It comes from their fans, their 
teammates, and themselves. So often I’ve 

seen elite athletes make schoolboy errors at 
critical moments.  All due to the pressure of 
those moments.

It’s not just sports people who face pres-
sure. Everyone does almost every day. How 
we deal with it from person to person var-
ies massively. One person will buy what they 
need from a store; another will buy what 

they think they will need for 
weeks and weeks because they 
are worried the stores will run 
out.

I’ve seen so many stories of 
panic-buying – always reported 
negatively. What has gotten lost 
is a person behind that story. 

That person was reacting to pressure in the 
best way they were able to. 

It would be interesting to hear from these 
people as to why they ‘dropped the ball’ in 
this way; why they reacted how they did. I’m 
a pretty firm believer in the idea that there 
are very few genuinely bad people in the 
world. Maybe that’s naïve of me, but I think 
that pressure changes people. Some are 
calm, other not so much, but they all, in that 
moment, we all think we are doing the best 
we can, and that’s all any of us can do.

The world has changed in the last week. 
The schools are closed, possibly for the 
year, non-essential services are preparing 
for a temporary shutdown, and we are all 
living life at a (physical) distance.

The most dramatic and terrifying 
change that we have witnessed in the 
last week is the infection tally climb ever 
steadily upwards. Over 1,000 Canadians 
have now tested positive for COVID-19. 
These people could just 
as easily be our family, 
friends, coworkers, and 
neighbours. This world-
wide event has shot 
straight to the hearts and 
minds of all Canadians. We 
are all afraid, uncertain, 
and overwhelmed with the 
gravity of what is and what 
might be yet to come.

As I sat in my newly set up home of-
fice Monday morning, surrounded by my 
three newest colleagues (a Chihuahua, 
a Jack Russell, and an Olde English Bull-
dog cross), working free of usual distrac-
tions and at a rate of speed and efficiency 
double that of which I usually manage, it 
occurred to me that we all have unending 
opportunities in front of us throughout 
this pandemic.

In the past week, I have seen countless 
examples of people right here in our com-
munity taking advantage of these oppor-
tunities.

I have seen people seize the opportun-
ity to empty grocery store shelves and 
hoard for themselves. Yet, I have also seen 
people hosting events online to fundraise 
for the food bank, and I have seen people 
show up in these scary times to donate of 
what they have or volunteer at that food 
bank as well. I have seen people offer to 
pick up essential items and groceries for 
the elderly and those in self-isolation.

I have seen people tak-
ing advantage of our local 
hospital by stealing hand 
sanitizer. On the flip side, I 
have seen a local distillery 
change operation and start 
pumping out hand sani-
tizer (raising funds for the 
aforementioned food bank 
by doing it).

I have seen people taking the oppor-
tunity to feel sorry for themselves. I have 
seen people complaining of boredom. I 
have also seen communities come togeth-
er to take part in socially-distanced fun 
and activities. I have watched employees, 
employers, and families come together to 
make our new normal work to keep us all 
afloat.

As we all live in a state of limbo, the 
opportunities will be endless. One thing 
is certain however - we will always have 
more opportunities. Which will you seize?

See you soon, South Grenville, 
Kate

A time of opportunity
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Under pressure?

Day one:
It’s Sunday. Knowing we are going into a work-

from-home situation, Donna and I make the trip to 
town for our necessities of the groceries, gas and pre-
scriptions needed to keep our household as healthy 
as we can. I drop in the office to update my portion of 
the process on route to printing a paper. It is a quiet 
place to be. 

Later in the afternoon, the thermometer in our lit-
tle homemade greenhouse (without a heat source) 
is nearing 30 degrees in the bright sun. It feels like 
spring…makes one forget that the country in slowly 
shutting down.

Day two:
My first official work from home day. 
While I work from home often, it is great to be at 

home at the same time as my spouse is. I commit 
myself to visiting her desk as often as possible.

As I communicate with the graphics team, who 
are not as able to work remotely because the design 
equipment is specific to our office, I feel twinges of 
guilt (or maybe pride) that make me doubt the deci-
sion to hole up at home.  After a brief inner dialogue, 
I remind myself that the right thing to do is not al-
ways the easiest thing to do. I think a lot of Canadi-
ans are finding this out…as they struggle with not 
doing what they normally do. It would be so simple 
to just fire up the truck and head to town. One little 
visit can’t hurt. 

Right?
Wrong. 
Stay the hell home. As much as we think we are, we 

are not smarter than the government and the medi-
cal community. Please…just stay home. 

By mid-morning, I am finding out that Donna is 
considerably less than eager about company visiting 
her at her desk while she is working than I am.

Outside it is overcast. The greenhouse tempera-
ture, now not much above freezing, reminds me that 
spring (like this pandemic) is barely getting started. 

Day three
The ground is covered with snow as I head back 

into the office. 
Isolation is replaced with social distancing as my 

second family and I tap away at keyboards, print 
mock pages and practice our weekly rituals in an ef-
fort to make sure that the newspaper continues to 
reach the community. 

And then it is back home…isolated, hopeful and 
waiting for the sun to rise on another day.

joe
www.joemartelle.com

Self-isolation diary…
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By Veronica Burchell

KEMPTVILLE – Any 
serious gardener knows 
that the finishing touch 
to their work isn’t plant 
based – it’s a beautiful 
item from Hansen’s in 
Kemptville.

Birdbaths, benches, 
figurines or flowerpots, 
Hansen’s has them all at 
some of the best prices 
to be found anywhere 
in Eastern Ontario. All 
handmade and cast from 
solid concrete, Allan 
Hansen has something 
for every yard or garden.

“Everything we sell is 
made here,” says Allan 
Hansen, current owner 
of the three-generation 
family business. His 
father William Hansen, 
a Dutch-trained stone 
mason, started the busi-
ness in the late 1970s. He 
began with Romanesque 
statuary and eventu-
ally began making more 
whimsical figures like 
garden frogs, gnomes and 
benches. Currently, his 
son Allan and grandson 
Kyle look after the busi-
ness, which offers more 
than an acre of items to 

choose from.
Grecian urns and 

stone fountains abound, 
as do row upon row of 
smaller figurines, story-
book characters, religious 
statuary, animals by the 
dozens, and more trad-
itional garden statues. 
Two, three or four-level 
fountains are a specialty 
here and will absolutely 
make the neighbours 
jealous of your yard or 
garden.

Hansen’s specializes 
in glazes and finishes for 
your piece, not painted 
on, but stained slowly by 
spray and by hand. There 
is a showroom with a 
catalogue to look through 
to find that special stain 
or accent to blend in with 
your flowers and trees. 
There are even items 
which have a colour or 
pigments added to the 
concrete which are de-
signed to weather natur-
ally and last a lifetime.

There is also a “vintage 
collection” says Allan, on 
their website. These are 
unique, naturally aged 
pieces which have been 
on the property for many 
years, in some cases a 

decade or more. They 
have an old-world rich-
ness and character which 
only weathered stone can 
bring to your space. Some 
have mosses, some have 
tiny weather fractures, 
but each is a signature 
piece which will provide 
one-of-a-kind character 
to your yard or garden.

If your space is too 
limited for a larger piece, 
you can consider the 
hundreds of stone bas-
kets, planters or little ani-
mals they make. Not to be 
confused with the mass-
produced planters at any 
garden centre, each one 
of these is unique and 
handmade.

If gardening is your 
passion, or you just want 
to take a small space and 
make it special, Hansen’s 
at 4027 Highway 43, five 
minutes east of Kempt-
ville, is well worth the 
drive. But plan to stay 
for awhile: it takes time 
to see everything and it 
is great fun to wander 
among the rows. You will 
be delighted with what 
you find in this wonder-
ful garden of stone.

Three generations of Hansens beautify local yard and gardens

 Acres of choice: there are thousands of choices to beautify your lawn or garden at Hansen’s 
Garden Ornaments on 43 Highway, east of Kemptville.       BUSINESS NEWS PHOTO/BURCHELL

By Veronica Burchell

PRESCOTT - Mem-
ories of the sights and 
smells of grandma’s 
kitchen can make any-
one’s mouth water. If 
you find yourself craving 
a return to those tasty 
days, who are you going 
to call? Florence Des-
champs of course.

Maple D Products and 
Takeout Meals by Flor-

ence at 550 King Street 
West is the newest busi-
ness to burst onto the 
Prescott cuisine scene. 
She is currently working 
on building a clientele 
and would like people to 
know she offers a tasty 
alternative to fast food, 
any time day or night.

In the wake of 
COVID-19 closures, it 
is inspiring to know 
one woman is busy set-

ting up a new business 
based on her natural 
skill and a little inspira-
tion. Deschamps and 
her husband Michael are 
recent residents to the 
town after his work-re-
lated transfer. She brings 
her culinary talent and 
fresh ideas from a simi-
lar business she created 
while they lived near 
Navan.

“We just love it here. 

I am looking forward to 
getting to know people – 
lots of people,” says the 
effervescent cook who 
has a charming French 
accent and French cook-
ing heritage. “I love to 
cook and so each meal 
is a little bit of love for 
people.”

Florence understands 
that good food is one 
thing which will always 
please people and bring 
back their own mem-
ories of home. Her take-
out meals run the gamut 
of comfort food - includ-
ing aromatic soups, full 
turkey, beef or ham din-
ners and hand-rolled 
cinnamon buns. She 
also offers homemade 
meat pies, spaghetti 
sauces, gravies and pork 
rolls. There are vegetar-
ian, gluten-free and veg-

an choices too.
She and her tidy kitch-

en have been cleared by 
proper health author-
ities to offer these take-
out foods. That was Des-
champs’ first priority in 
bringing her business to 
life. Then she set about 
coming up with a menu 
which includes some 
old favorites from Navan 
and some new additions 
just for Prescott.

“Each item is cooked 
by me, using fresh, 
healthy ingredients,” she 
says. It is then packaged 
in separate containers 
and frozen. If you order 
ahead, she will make it 
all fresh in the morning 
for afternoon or even-
ing pick up. Simply pop 
it in the microwave, she 
says, and enjoy any time 
of day or night.

“I think people travel-
ling or staying in motels 
would like a choice like 
this, or someone too 
busy to cook could call 
ahead and pick it all up 
on the way home from 
work,” she explains. She 
is only taking people by 
appointment right now 
due to the pandemic re-
strictions. In the future, 
she hopes to be able to 
have folks pop in and 
ask for any of her frozen 
choices on the spot.

“It’s like a pie – a 
slice for everybody - 
you name it and I have 
something you’ll like,” 
she says of all her many 
menu choices. “It’s like 
I’m giving a piece of me 
to Prescott.” You can 
order from Maple D 
at maple.dproducts@
gmail.com

Prescott’s Maple D Products offers taste of home

Maple D and Meals by Florence: Florence Deschamps is pictured here in her 
health unit approved kitchen with just a small sample of her homemade meals, 
snacks, and desserts. She is open and ready to serve the Prescott area. 

BUSINESS NEWS PHOTO/BURCHELL
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New Augusta business plans to build on old-fashioned values
By Veronica Burchell

ALGONQUIN - A pro-
posed corner store and 
lunch counter won’t be a 
“square box” on the land-
scape, says local busi-
nessman Arnold Dixon.

Area residents received 
a notice of application in 
their mail last week, re-
alerting them to Dixon’s 
plans to create a new two-
acre lot out of his existing 
land holdings, which face 
County Road 15 running 
north/south from Mait-
land to Merrickville. The 
original request for sever-
ance was made in 2017.

Due to a neighbour’s 
negative response at that 
time, and now the fact 

that councils are sitting 
only in virtual meetings, 
Dixon’s original submis-
sion ran out of time for 
approval. It is before the 
United Counties and lo-
cal Augusta Township 
council again.

“My plan is to bring 
a rural grocery store, 
one gas pump and a 
Woolworth’s-style lunch 
counter to the local resi-
dents,” said Dixon from 
his office at Brockville Kia 
on April 24. “Nothing big, 
not a lot of extra traffic, 
just something like Al-
gonquin used to have.”

He sees his idea as pro-
viding an alternative for 
residents, saving them 
a trip into Brockville for 

small purchases. He en-
visions people coming in 
to have a coffee and so-
cial time, or popping in 
on the weekend for lawn-
mower gas. He intends to 
use local produce when 
the seasons allow and of-
fer short shifts to seniors 
who want to work a few 
hours a week.

“There was only one 
neighbour who opposed 
this (during the original 
application), and when 
that individual learned 
we didn’t intend to do a 
big-box type of place, he 
withdrew his objection,” 
says Dixon, who is hoping 
there are no current ob-
jections this time around.

A resident of Augusta 

his entire life, he re-
members a time when 
the hamlet of Algon-
quin, located approxi-
mately 15 km north of 
Maitland, was home to 
three stores, a post of-
fice, and several service 
garages.

“My parents had the 
post office, and it was a 
treat for us as kids to go 
in on Saturday and help 
them sort and deliver 
the mail,” he recalls. “In 
the small grocery store 
there was always a group 
of people shooting the 
breeze and visiting with 
each other - that’s what’s 
missing in today’s shop-
ping experience.”

Even his proposed 

design will be reminis-
cent of times gone by.

“Rather than a square 
box on the site, I am 
aiming for something 
contained in one story, 
possible with a full front 
porch in the tradition of 
a country general store,” 
he explains, adding that 
anything else would be 
“an eyesore” in a rural 
setting.

Hours of operation 
would also be in touch 
with a less-obvious 
presence, open from 
6:00 a.m. to 6:00 p.m. or 
7:00 a.m.to 7:00 p.m. six 
days a week and closed 
on Sundays at first, de-
pending upon demand. 

He also remem-

bers the not-so-distant 
past, when Maitland 
and Maynard both had 
country grocery/variety 
stores, and how people 
appreciated them. He 
hopes to fill the gap 
which the closure of 
those two left behind.

“A lot of seniors live 
in the country and don’t 
want to go into town for 
every little thing. Some 
of them don’t drive and 
have to rely on their 
neighbours to run er-
rands. If I can do some-
thing to make sure my 
neighbours can enjoy 
their independence a 
little longer, than I know 
I’m helping my com-
munity,” says Dixon.

MERC plans “A Wedding in the Woods’
By Veronica Burchell

MAITLAND – The board 
of directors for the Mait-
land Education and Re-
creation Centre (MERC) 
have had a dream in mind 
for several years, and they 
are finally moving closer to 
turning that dream into a 
reality.

The directors en-
vision being able to offer 
the MERC Hall and sur-
rounding area to engaged 
couples as a full-service 
wedding venue. Although 
still in the earliest of plan-
ning stages, that vision 
took a more solid form re-
cently thanks to a fledgling 
partnership with wedding 
design company Future 
Mr. And Mrs., a Johnstown-
based business.

“This is an up-and-
coming business in 
Johnstown, and we are in 
the process of partnering 
with them,” says Augusta 
Township Community De-
velopment Coordinator 
Nicole Walker. “There is 
one wedding booked for 
the hall (through Future 
Mr. And Mrs.), and they 
look after everything – 
flowers, décor: the whole 
package.”

The board of directors 
have also made arrange-
ments to be listed on a 
wedding-venue internet 
site for the next year. They 
would receive promotion 

throughout Ontario as a 
wedding destination and 
reception hall.

Becoming a full-ser-
vice wedding venue also 
means providing a place 
for the actual nuptials to 
take place. The commit-
tee and Walker have had 
discussions with the town-
ship about using some of 
the surrounding land and 
trails for this purpose, but 
no details have been final-
ized. Township officials 
have been out to look at 
the site and are consid-
ering, with the help of the 
MERC Hall board, how 
best to approach offering 
enough wooded land and 
paths for an outdoor wed-
ding.

“We are thinking of the 
area to the east of the hall, 
beyond the winter rink 
area,” says Walker. “It’s a 
beautiful area, so natural, 
it would be ideal for this 
idea.”

Board President Jane 
Van de Hoef agrees. “The 
area lends itself to the idea; 
this area could be perfect 
for weddings with gardens 
and paths. It’s been talked 
about for so long and now 
we are finally discussing 
how to accomplish it.”

Van de Hoef has been 
Chair of the MERC board 
for eight years and has 
enough experience to 
know it will be a huge 
project. One that can’t go 

ahead without more vol-
unteers than they current-
ly have.

“We have had wonder-
ful volunteers here for 
many years,” she says. 
“But we have the same 
problems as so many 
other worthy groups – not 
enough volunteers for the 
projects we would like to 
see happen.”

The Hall hosts an An-
nual Women’s Day every 
January, and this event is 
always well attended. They 
offer guest speakers and 
leaders for a day of yoga 
and healthy food. Over 
the last decade, they have 
held Murder Mystery The-
atre evenings, children’s 
holiday celebrations, and 
other community-based 
fundraisers and events. 

A day of belly dance in-
formation and entertain-
ment was set for May 25, 
but has been rescheduled 
for sometime this fall. The 
teacher from Brockville 
had planned to donate her 
time and expertise and the 
proceeds were going to 
Brockville’s Interval House.

The hall at 120 McLean 
Boulevard was built in 
1987, but the committee 
preceded it by 23 years. It 
formed in 1964 to provide 
education and recreation 
programs for the whole 
community. Since that 
time, the board of direc-
tors have offered soccer for 

kids, baseball for adults, a 
regular seniors’ luncheon 
and exercise group, and 
winter sports as well. A 
rink is maintained on the 
property, as well as year-
round trails for hiking, 
snowshoeing and cross-
country skiing. The trails 
have directional signage, 

an outhouse, and a shel-
ter.

The wedding-venue 
idea is still in early stages 
for now, but Walker and 
Van de Hoef are confident 
that it could be realized 
after a lot of planning and 
hard work.

“We have talked about 

it for years. We get stuck 
on ‘how can this happen’,” 
she says.

She is hoping her com-
mittee can resume their 
in-person meetings in 
the next month or two 
so more discussion and 
thought can be given to 
the project.

A meeting of the minds: Here from lower left are Community Recreation and Development 
Coordinator Nicole Walker, MERC Board of Directors President Jane Van de Hoef, owner of 
D & D Tree Services Doug Brooks and Township Roads Superintendent Brad Thake. Walk-
er and Van de Hoef were there to talk about future plans for the recreation centre, while 
Brooks and Thake met to assess if any trees need to come down on the property. 
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Patrons old and new enjoying Joe’s assorted grocery boxes
By Veronica Burchell

SPENCERVILLE – In 
a time when local small 
businesses have to de-
vise ways to keep gen-
erating income, Joe’s 
SpencerCity Bar and 
Grill is introducing new 
ideas almost daily. The 
latest is a mini grocery 
store on wheels.

The team at Joe’s were 
one of the first groups of 
employees in the area to 
turn a sit-down business 
into takeout. Then came 
delivery. That went so 
well that now they are 
taking things to the next 
level with grocery boxes 
suited to your individual 
tastes.

“This has been a huge 
hit since the beginning,” 
says employee Kirsha 
Hutchcroft. “Everyone 
has been very support-
ive of the idea.”

Seven different 
choices of boxes have 
been introduced, the 
first week four types, 
then the next week three 
more and this week 
another one. Four are 
ten-pound, meat-based 
assortments, and con-
tain a variety of chicken, 
bacon, ground beef, and 
more. There is a fruit box 
and an assorted vege-
table one.

The newest choice is 
a family-fun box, which 

holds pizza fixings or 
chicken wings or other 
treats for that special 
family-night meal.

“Everything is vac-
uum-sealed, and the 
meat is in individually 
quick-frozen packages 
so you can use one por-
tion or more and save 
the rest for another 
time,” says Hutchcroft.

Regular patrons of 
the bar and grill really 
missed coming in for 
their favourite foods, say 
staff, so they began offer-
ing takeout immediately 
after the mid-March 
provincial shutdown of 
restaurants. Since this 
is a rural area owner Joe 
Moulton added the de-
livery service. Then the 
team asked themselves 
what else people in and 
around Spencerville 
needed, which led to the 
introduction of the gro-
cery boxes.

Hutchcroft says she 
loves making the de-
liveries. Driving up to 
people’s doors with a 
box of groceries and 
seeing the smiles in 
the windows is gratify-
ing. Knowing they are 
helping people cope 
with a new and some-
times puzzling situation 
makes her feel like part 
of the solution.

Not only are the previ-
ous patrons staying loyal 

by using the takeout and 
delivery service faith-
fully, Joe’s employees are 
seeing lots of new faces 
as well. Hutchcroft and 

the others are grateful 
that people are trying 
them out for the first 
time during this finan-
cially stressful season.

The employees say 
they will help stretch 
your food budget as far 
as they can and that Joe’s 
is delivering up to 25 km 

in all directions. In only 
three weeks have been to 
North Augusta, Kempt-
ville, South Mountain 
and Cardinal.

Groceries coming to you: Joe’s SpencerCity Bar and Grill is now delivering takeout and seven types of grocery boxes.  
                       BUSINESS NEWS PHOTO/MARTELLE

Salon owner/EC Deputy Mayor named to Small Business Advisory Council
By Veronica Burchell

BROCKVILLE – Tory 
Deschamps, owner of 
Tory Deschamps Hair 
Studio of Brockville, 
has been appointed to 
Ontario’s Small Busi-
ness Economic Advisory 
Council. Mr. Deschamps 
is also the current Dep-
uty Mayor of Edwards-
burgh Cardinal Town-
ship.

Deschamps joins 11 
other small business 
owners from across the 
province on the advisory 
council, appointed by 
the Honorable Prabmeet 
Sarkaria, minister re-
sponsible for small busi-
ness and red-tape reduc-
tion. The council met 
last week and has been 
tasked with advising the 
government on tackling 
the challenges faced by 
small businesses in the 
wake of COVID-19.

This group will assess 
the impact of the pan-
demic and draw on their 
collective experience to 
advise on economic re-
covery measures. The 
information gleaned 
from this committee’s 
virtual meetings will be 
reported to the govern-
ment’s new Ontario Jobs 
and Recovery Commit-
tee. This is a 15-minister 
group which includes 
Steve Clark, MPP for the 
ridings of Leeds & Gren-
ville, and The Thousand 

Islands/Rideau Lakes.
“I believe I bring a 

strong voice to this com-
mittee, not only for my 
industry but for all the 
small businesses who are 
really hurting right now,” 
says Deschamps. “I’m 
not afraid to speak up. I 
really am excited about 
what a great growth ex-
perience this will be for 
me and I want to thank 
both Minister Clark and 
Minister Sarkarit for this 
opportunity.

Deschamps adds that 
he is also grateful for the 
willingness of many lo-
cal business owners who 
have offered their input 
and insight. “Without 
them I am only one per-
son,” he says.

After 15 years in his 
own business and a 28-
year history in the es-
thetics industry overall, 
the deputy mayor be-
lieves he brings experi-
ence and knowledge to 
this situation. He is al-
ready consulting with 
the local health unit so 
each can endorse and 
learn from the other.  

Sarkaria says he is 
pleased to welcome 
the insights which Des-
champs brings to the 
table, and sees him as 
a strong voice for the 
business community 
of Leeds and Grenville. 
MPP Clark is also posi-
tive about Deschamps’ 

appointment.
“I am excited that Tory 

has been appointed to 
the council to bring a 
local perspective on the 
needs of small business,” 
said Clark on May 18. 
“Tory’s experience and 
understanding of the 
needs of our hard-work-
ing entrepreneurs will 
definitely help inform 
the Ministerial Council 
on how best to make On-
tario ‘Open For Business’ 
once again.”

Sarkaria says it is vital-
ly important to draw on 
the strengths and know-
how of this group to de-

velop a people-oriented 
plan to put Ontario’s 
small businesses on 
the “road to recovery”. 
Deschamps adds that  a 
realistic local view is also 

vital to the proceedings.
“I believe in a region-

al view of things. Busi-
nesses in northern On-
tario and in rural areas 
shouldn’t have to wait 

until Toronto’s ready,” he 
says, adding small busi-
nesses in rural areas can 
face vastly different chal-
lenges than those experi-
enced in larger cities.
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HOWARD

AND SONS      Since 1963

Septic Tank 
Service

Prompt Professional Service
We’re No. 1 in the No. 1 & 2 Business!
Fully Licensed and Insured
We Guarantee Satisfaction!
49 MAIN WEST LYN       613-342-6105

Portable Toilet 
Rentals

ofessiona

YEAR ROUND
 PUMPING

jessica@irvingmiller.ca
personalbrokersonline.com

623 Cty Rd. 2 Village Square Mall, Cardinal
267 King St. W., Prescott 

Jessica Elliott
Sales Executive

613
802-3143

   
This sale features a 14’ Lund aluminum boat, swivel seats, 

Ezee Loader galvanized trailer, new 20 hp Mercury outboard 
motor (ran 1 tank of gas), short shaft, complete unit immaculate 
cond. Sells w/ reasonable reserve. Also a wide amount of fishing 
lures old & new, tackle, trolling rods/ reels, soft tip fishing rod/ 
reel combo’s, deep water rod/ reels, cross bow etc. Auctioneers 
Note: Viewing of boat package by scheduled app’t only, in adher-
ence with provincial guidelines. For a detailed list/ photo’s, terms 
of sale go to www.lmauctions.ca 

Online Sport Fishing Auction!
JUNE 9, 2020 @ 8 AM – JUNE 14, 2020 @ 4 PM

FOR MR. DALE PEMBERTON OF WINCHESTER SPRINGS
SALE CONDUCTED BY LYNDON MARSHALL AUCTION SERV. 

Please note links on 
sale page are only active 

between times listed above.

Brockville health food store staying robust throughout pandemic
By Veronica Burchell

Sales in some busi-
nesses may be down due to 
the pandemic which swept 
through Eastern Ontario 
earlier this year, but at New 
Horizons Health Products 
and Bulk Foods, they have 
enjoyed busy days in 2020’s 
first quarter.

“We actually had record 
sales in March and April was 
brisk too,” says owner Mike 
Jenkinson. 

New Horizons may be 
tucked away in the Ormond 
Street plaza in mid-town 
Brockville, but they enjoy a 
large clientele and have a 35-
year history in this business 
community.

One reason that sales are 
up may be attributed to the 
pandemic itself, he says. A 
return to thinking about per-
sonal health and the time to 
think about looking after your 
body have brought out shop-
pers he has never seen before.

“It’s always a good idea to 
think about what you’re put-
ting in your body; right now I 
think more people than ever 
may be focusing on that,” he 
muses. 

He has always carried a 
huge variety of vitamins and 
supplements, but one prod-
uct he was quick to add dur-
ing the early days of Covid 
was an all-natural hand sani-
tizer.

The modest storefront 
opens into a large well-or-
dered space chock-full of 
health and nutritional prod-
ucts as well as bulk foods. 
Several locally-sourced prod-

ucts are carried here, includ-
ing Sue’s Gluten-Free Tasty 
Indulgences from Prescott 
and Bee-Too Honey from 
Augusta Township. Well-
known commercial brands 
include Swiss Natural Source 
Vitamins and Bob’s Red Mill 
flours and grains.

Jenkinson tries to provide 
as many Canadian-made 
products as he can, includ-
ing a legal, non-prescription, 
certified Canadian hemp-
seed oil. Studies suggest this 
may be an all-around health 
supplement which reduces 
inflammation and symptoms 
of arthritis.  He also has Keto-
based supplements and a 
wide variety of healthy teas.

The bulk-food section 
includes a variety of dried 
fruits, cocoa, glace cher-
ries, Thompson’s raisins and 
much more. If you prefer to 
bake rather than buy your 
family’s treats, New Horizons 
offers many types of flour, 
sugar, sugar substitutes and 
spices.

“We carry 60 to 70 differ-
ent spices,” says Jenkinson, 
who worked for the original 
owner for 22 years before 
buying the business himself 
last year. “I really enjoy pro-
viding a wide selection of 
what people want and need,” 
he says.

“I will try to carry what-
ever people ask for. I enjoy 
my job and am here every 
day but Sunday. Many of 
my customers have become 
friends and I really like devot-
ing my time to keeping them 
and their families healthy,” 
says Jenkinson.

Auction owners face pandemic with ingenuity and determination
By Veronica Burchell

SPENCERVILLE – 
While some businesses 
are facing a shortage of 
stock and materials to 
work with, Lyndon Mar-
shall has a warehouse 
which is “filled to the 
gills”. But for them, that 
presents a different kind 
of problem.

Marshall and his wife 
Tabitha operate a popular 
auction business based 
in Spencerville, located 
on County Road 21 just 
west of the village. They 
recently switched to an 
online style of business 
to accommodate their 
customers, who are still 
both buying and selling.

“We are still set up in 
the auction house for the 
March 15 sale which was 
scheduled,” says Tabitha. 

“That’s all around the 
outside of the hall and 
everything else has been 
moved into the middle 
and is filling up fast.”

The ‘everything else’ 
includes sale items from 
people with which they 
had previous contracts. 
As Mrs. Marshall points 
out, the pandemic has not 
prevented people from 
selling homes or moving 
if they had already made 
arrangements to do so 
before the March provin-
cial shutdown of services.

“People who agreed 
to move still have to 
move; people we had 
contracted with weren’t 
planning on having to 
store these items; we are 
literally filled to the gills.”

The Marshalls had 
previously been thinking 
about offering an online 

auction as an addition to 
their business, but didn’t 
expect to have to do it in 
such a rush. For them, 
there is more to doing 
that than simply turning 
on the computer and log-
ging in.

“Most people don’t 
realize there are only a 
few platforms for online 
auctions, and the ones al-
ready set up are fairly ex-
pensive. High Bid is one, 
which is actually an ‘um-
brella’ site, meaning it’s a 
service we would sign up 
for and pay a fee to use.”

The Marshalls were 
also concerned that 
they would lose their 
own unique flavor and 
personality by working 
through an already-es-
tablished platform. Mar-
shall’s Auctions is well 
known in Eastern On-

tario and their sales hall 
is a second home to hun-
dreds of auction fans and 
collectors; they have both 
new and regular custom-
ers at each sale.

To retain their well-
known style and not be-
come part of a corpor-
ate machine, Lyndon sat 
down and designed their 
new site himself, from 
scratch. It is an addition 
to the same webpage 
they have always had, 
complete with the fam-
iliar picture of himself 
standing beside an an-
tique gas pump.

Tabitha admits they 
have faced some prob-
lems working through 
that process. She asks 
people to be patient with 
the “small glitches” they 
may encounter while bid-
ding. But to date she has 

received no complaints, 
only praise and support 
for trying to adapt and 
change with the current 
situation.

The couple has no idea 
when they will be able to 
return to offering a regu-
lar auction, complete 
with wall-to-wall people 
on a Sunday afternoon, 
a full snack bar and a 
chance to look at the ob-
jects up close. Even when 
they are allowed to open, 
it will have to be in a new 
and socially acceptable 
format.

“One person suggested 
that Lyndon auction from 
the porch (of the auction 

hall) while people sit in 
their cars and honk to 
make bids,” she says with 
a smile. But she also adds 
none of us can see into 
the future and it may well 
come to that.

“We are trying like 
so many others, to stay 
positive. The phone is 
still ringing for sales and 
we love our business 
and the people we deal 
with, so we will continue 
looking at ways to keep 
doing what we do,” she 
says. “No one asked to be 
spring-boarded into this 
situation, and we are all 
just taking it one day at a 
time.”

Healthy choices: New Horizons Health and Bulk Food Store in Brockville is stocked with hundreds of healthy choices when 
it comes to supplements, vitamins and minerals.            BN PHOTO/BURCHELL
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BERENDS 
AUTOMOTIVE

STAGECOACH AT BELMEADE ROAD
 4 KM NORTH OF HALLVILLE R.R. #4 Osgoode, ON K0A 2W0

MOTOR VEHICLE INSPECTION STATION 
• Custom Exhaust

• USED CAR SALES 
•COMPLETE AUTOMOTIVE REPAIRS

“If you’re satisfied, tell others; if you’re not, tell us.”

613-826-2304
JASON & ROBIN BERENDS

An ideal spot for trade shows or live entertainment.  
We can also design your space according to your needs 

whether it be a corporate set up or a personal party.  
PlAn your sPeciAl dAy With us.

Whether you are hosting a 
cocktail party, lunch 

meeting or planning your 
special day, our professional 
and experienced staff  is here 
to assist you in making every 

event a success!

Weddings
Business Meetings

Conventions
Conferences

Located across from
the Holiday Inn 

Express Brockville...
Lets Gather Together!

Check out our new 
corporate menu on 

www.amusebouchecaterers.com 
and our Wedding Package on 

www.brockvilleconventioncentre.com

7829 Kent Blvd.Brockville 

613-342-5888

7829 Kent Blvd. Brockville 613-342-5888

Brockville’s go-to venue for any type of event no matter 
the size-from 10 to 400 we can accommodate you

Weddings, Corporate events, 
Celebrations of life, training sessions, 

anniversary and birthday parties
Located across from the Holiday Inn Express Brockville...  

LEts GatHEr toGEtHEr!

customdecor.ca

3011 County Rd. 29 BRoCkville
613-342-8090 www.carpetone.com

www.customdecor.ca

Carpet • Laminate • VinyL • Hardwood
• CeramiC tiLe • area rugs 

• KitCHen/BatH reno’s and more

Riverfront 
Conference 
Facilities

613-659-2204
www.glenhouseresort.com     glenhse@1000islands.net

409 1000 Island Parkway, Lansdowne, ON

Groups of any size up to 200
Wide variety of meeting rooms & guest accommodations

Excellent value, service & location
Free wireless High Speed Internet

Onsite “Shipman’s” Island view dining room
Onsite Championship Golf “Smugglers Glen Golf Course

Oxford Station 
(613) 258-3445 • 888-342-7839

Suppliers of 
High Quality Crop Inputs

The Right People...
The Right Price...

The Right Place and Time

Eastern Ontario Distributors for  
Outback Field Guidance Systems

Harvex Agromart

Wireless Internet Access & Video Conferencing
abilities in a fully serviced relaxed setting

 
 

www.mcintoshcountryinn.com

RetReat ConfeRenCe 
& Meeting faCilities

“Where service is the 
Core of our Business”

1-(888)-229-2850
12495 County Rd. #2 East Morrisburg, Ontario

An excellent venue for: 
conferences, Business Meetings, 

trade Shows, Workshops, conventions 
Weddings, Symposium theatre...and more

www.northgrenville.ca

Lisa Kmiel, 
Event Coordinator 

lkmiel@northgrenville.on.ca
www.northgrenville.ca/retail.cfm

Please contact us to discuss how our facilities 
and services can make your event a success

613.258-9569 
x104

When it’s 
time to 
replace 

your garage 
doors, work 

with real 
experts!

GARAGA GARAGe dooRs, 
detAil-dRiven desiGn
When it’s time to replace your garage doors, 
work with real experts!

993 industrial Road, Prescott

613 925-4772

www.seawaydoors.com

GARAGA GARAGe dooRs, 
detAil-dRiven desiGn
When it’s time to replace your garage doors, 
work with real experts!

993 industrial Road, Prescott

613 925-4772

www.seawaydoors.com

GARAGA GARAGe dooRs, 
detAil-dRiven desiGn
When it’s time to replace your garage doors, 
work with real experts!

993 industrial Road, Prescott

613 925-4772

www.seawaydoors.com

993 Industrial Road, Prescott
613 925-4772 www.seawaydoors.com

GARAGA GARAGe dooRs, 
detAil-dRiven desiGn
When it’s time to replace your garage doors, 
work with real experts!

993 industrial Road, Prescott

613 925-4772

www.seawaydoors.com

Conference Centre

Home Living

Conference Centre

Automotive Conference Centre

Ticket Promotions

Garage doors

Agriculture

Conference Centre

Printing

If you can imagine it,  
we can print it!

Production Manager: David Flinn
Fax: 613-925-3472

Email:  dave@evansprinting.ca
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TORONTO — As the 
economy gradually 
reopens, the Ontario 
government is help-
ing people affected by 
COVID-19 get back to 
work. The province is 
investing in Ontario’s 
first Virtual Action Cen-
tre, an online counsel-
ling and training portal, 
to support laid off and 
unemployed hospitality 
workers, and is helping 
apprentices by provid-
ing grants to purchase 
tools, protective equip-
ment and clothing for 
their trade, along with 
forgiving previous loans 
to purchase tools.

The announcement 
was made today by Pre-
mier Doug Ford, Chris-
tine Elliott, Deputy 
Premier and Minister 
of Health, and Monte 
McNaughton, Minister 
of Labour, Training and 
Skills Development.

“The impact of 
COVID-19 has been dev-
astating for many busi-

ness owners, workers, 
and families, and that’s 
why we are doing every-
thing we can to help 
people through this dif-
ficult period,” said Pre-
mier Ford. “Hospitality 
workers and our skilled 
tradespeople have been 
among those hardest hit 
by this pandemic. These 
new programs will en-
sure they’re ready to get 
back on the job and play 
an important role in our 
economic recovery.”

The government is 
providing an Ontario 
Tools Grant of $2.5 mil-
lion in 2020-21 and $7.5 
million in 2021-22 and 
ongoing. This will help 
new eligible apprentices 
purchase the equipment 
they need to start their 
careers. The funding 
amounts will be distrib-
uted as follows:

• $1,000 for those in 
motive power sector 
trades;

• $600 for those in 
construction and indus-

trial sector trades;
• $400 for those in ser-

vice sector trades.
To be eligible for the 

new grant, apprentices 
must have:

• completed level 1 
training on or after April 
1, 2020;

• an active registered 
training agreement; and

• been registered as an 
apprentice for at least 12 
months.

The government is 
also forgiving more 
than $10 million in out-
standing loans owed 
by apprentices for tool 
purchases made at the 
beginning of their ca-
reers. The Loans for 
Tools Program allowed 
thousands of new ap-
prentices to buy tools, 
equipment, clothing, 
manuals and code books 
required for their trade. 
About 19,000 apprenti-
ces who participated in 
the program owed, on 
average, $495.

“If we are going to re-

build our economy, we 
must reach out and help 
the workers and busi-
nesses that are suffering 
as a result of COVID-19,” 
said Minister McNaugh-
ton. “The programs 
that we are announcing 
today will leave more 
money in the pockets 
of our apprentices and 
support those hospital-
ity workers who have 
been laid-off by provid-
ing access to the training 
and services they need 
to recover and rejoin the 
workforce.”

The government is 
also investing nearly $2 
million to open a Vir-
tual Action Centre in 
partnership with UNITE 
HERE Local 75. This 
virtual job training re-
source will provide up 
to 7,000 unemployed 
workers in the hospital-
ity sector with access to 
a wide range of services 
and supports online and 
over the phone, includ-
ing:

• Stress management 
and mental health re-
sources through video 
conferencing;

• Immediate health 
and safety online train-
ing for workers who re-
turn to work at designat-
ed quarantined sites;

• Technical skills on-
line training;

• Online training to 
upgrade English lan-
guage and digital skills;

• Peer group facilita-
tion and employment 
preparation through 
videoconferencing.

UNITE HERE will oper-
ate the Virtual Action 
Centre. UNITE HERE is 
a union that represents 
workers in hotels, restau-
rants, racetracks and ca-
sinos, laundry and food 
service companies, air-
port concessions and ap-
parel, textile and general 
manufacturing and distri-
bution centers.

“Ontario’s hotel and 
hospitality sectors create 
thousands of jobs across 

the province,” said Lisa 
MacLeod, Minister of 
Heritage, Sport, Tourism 
and Culture Industries. 
“This new virtual platform 
will make sure that those 
workers are supported as 
we gradually reopen the 
province and prepare our 
$35 billion tourism sector 
to welcome visitors back.”

“We are very grate-
ful for the generous sup-
port of the Ontario gov-
ernment,” said Guled 
Warsame, President of 
UNITE HERE Local 75. 
“This support will pro-
vide services and skills 
training to our members 
who are laid-off due to 
COVID-19. We know that 
people are at the heart of 
the hospitality industry. 
We are very grateful and 
proud to work with the 
provincial government 
to ensure that people are 
provided with support 
and the opportunity to 
upgrade their skills and 
get back to work as soon 
as possible.”

Ontario helps people impacted by COVID-19 get back to work
New programs focus on hospitality workers and apprentices

By Veronica Burchell

BROCKVILLE – Ex-
citement and anticipa-
tion have always been 
synonymous with buy-
ing a new vehicle, and 
COVID-19 hasn’t totally 
changed that experi-
ence; dealers are ap-
proaching it in fresh, in-
novative ways.

At Brockville Hyun-
dai, upbeat staff and 
atmosphere seem to be 
the norm. While keep-
ing on top of social-
distancing and other 
new rules, they have 
found ways to make 
sure that investing in a 
new vehicle is still fun 
and easy.

“We are now fully 
available both online 
and in person,” says co-
owner Dane Fellows. 
“Hyundai has always 
been ahead of the curve 
as a vehicle choice and 
now, as a dealership, we 
are too.”

The full-service lot 
and showroom are a 
fairly new addition to 
Brockville’s business 
community. Located on 
770 Stewart Blvd., Fel-
lows opened on March 
17, 2018. He says the 
business was well re-
ceived and starting 
to really settle into its 
niche when the virus hit 
Ontario. Fellows and his 
staff made the decision 
to close the doors be-
fore being ordered to do 
so by the province.

During that recent 
shut-down of auto-
mobile dealerships, 
Fellows says Hyundai 
was among the first to 
make the jump to doing 
business almost totally 

online. A virtual tour of 
the lot was quickly set 
up, to partner with the 
clear, informative web 
page Hyundai already 
offers. Fellows points 
out that many higher-
end vehicle makers like 
Tesla had already done 
that long before the 
pandemic.

He and his staff agree 
that virtual sales and 
showrooms are great 
but are only a part of the 
overall experience.

“People will always 
want to touch, smell 
and experience a new 
vehicle with all their 
senses. They want to 
physically walk around 
the lot and do an ac-
tual in-the-driver’s-seat 
road test.” says sales 
representative Mark 
Grudzien. “We want to 
help everyone do that in 
a safe, responsible way.”

To offer that combin-
ation of physical safety 
and enjoyment, Fel-
lows and his staff have 
worked hard to devise 
ways in which the client 
can have both. Many 
of these new measures 
are expected to stay in 
place after business 
bans are totally lifted 
“because they just make 
good sense,” agree both 
men.

Now, clients can 
book an appointment 
online or by calling the 
dealership directly; if 
you do choose to test 
drive an actual vehicle 
it will be totally sani-
tized and can be deliv-
ered to your home, con-
cierge style. It comes 
with plastic seat covers, 
a steering wheel cover 
and disposable floor 

mats. And when it’s re-
turned, it goes through 
another complete sani-
tization.

Even the service de-
partment is observing 
new rules. It’s set up as a 
drive-through, with the 
proper questions asked 
and answered before 
service can begin. Seats 
in the waiting room are 
big and comfy but still 
six feet apart. Gloved 
and masked service 
personnel wash each 
car before it’s returned 
to its owner following 
service.

Or if you choose to 

have a look around and 
kick a few tires first, 
you are welcome on the 
lot and may enter the 
showroom a few people 
at a time. Proper dis-
tancing is still being 
observed and bottles of 
hand sanitizer are plen-
tiful.

“The staff here and 
myself are all about the 
community,” says Fel-
lows. “We want to sup-
port everyone here and 
be a part of Brockville 
– we can only do that if 
we keep safety in mind 
as well as sales,” he 
said.

He and his family 
moved here as the new 
dealership was under 
construction, after a 
15-year stint as General 
Manager at Pathway 
Hyundai in Orleans. 
They felt Brockville of-
fered the small-city, 
home-town atmosphere 
they were looking for 
and says they haven’t 
been disappointed.

“Even though it’s hard 
right now, we are trying 
to look at the glass as 
‘half full’. I know there 
are businesses which 
are hurting, and I’ve had 
some sleepless nights 

too, but we’ve all asked 
ourselves to find the 
motivation – how can 
we make the best of this 
situation? COVID has 
had a terrible impact on 
so many people, but to 
serve Brockville, we had 
to find a way to stay here 
and keep going.

“Employees and their 
families are depending 
on us, as well as our 
customers. I’m proud 
that everyone here is 
finding new ways to 
make something work 
for you - both in sales 
and in protecting your 
health,” Fellows says.

Brockville Hyundai combine sales and virus-safety measures

Safe sales important: Sales representative Mark Grudzien (right) is seen here with Brockville Hyundai co-owner 
Dane Fellows. Staff are ready to help you find your new vehicle, whether you shop virtually or in person. 
                    BuSineSS newS PHOTO/BuRCHeLL
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Leeds and Grenville

LeGaL Side Bar

222 Prescott St.
P.O. Box 1280
Kemptville, ON
K0G 1J0

The Law Office of

Connie Lamble

613-258-0038
Fax: 613-258-0039
connie@lamble.ca

www.lamble.ca

Real Estate
Wills & Estate

Corporate

Thomas M. Byrne
Barrister and Solicitor

General Practice
Corporate/Commercial

Family Law
Estates

Residential Real Estate
Commercial Real Estate

Wills & Powers of Attorney

tom@tmblaw.ca
613-258-1277

222 Prescott St. 
Kemptville

If you’re supposed to go to the Ontario Court of Justice for a criminal charge between March 20, 2020 and July 3, 2020, don’t go to the court. This includes trials.
You case will automatically be adjourned to another date. Be aware that the dates may change again as a result of the COVID-19 pandemic. So make sure you check 

the list of adjournment dates before you go to court.
If you don’t attend court on your new court date, the judge will order a warrant for your arrest.
In the meantime, it’s still very important that you continue to follow the terms of your release order, 

such as your bail conditions or recognizance. Your case is still ongoing.
Move your case forward
If you have a lawyer, your lawyer is expected to try to move your case forward. For example, this can 

include:
• contacting the Crown for disclosure
• scheduling and having Crown pre-trial meetings and judicial pre-trial meetings
If you don’t have a lawyer, you’re expected to try and move your case forward. For example, this can 

include:
• finding and hiring a lawyer
• calling Legal Aid Ontario to get legal advice and information  
• contacting the Crown’s office to get disclosure 
Urgent matters
The court is also hearing some urgent matters. For example, this can include urgent:
• guilty pleas where there is a deadline for eligibility for a particular program or where there are very 

strict bail conditions
• applications to change police undertakings
• applications to change 

probation or conditional sen-
tence conditions

You must make a request 
to the court to have your ur-
gent matter heard. And you 
should try to speak with the 
Crown before making a re-
quest. If you don’t have a law-
yer, contact Legal Aid Ontario 
for help making a request.

Some courts are also deal-
ing with non-urgent matters. 
Contact the court for more 
information.

Content provided by Clinton H. Culic of Fitzpatrick & Culic.

COVID-19: I have a court date for a criminal charge in the Ontario Court of Justice. What should I do?

As the Ontario govern-
ment carefully and gradually 
reopens the province, those 
taking public transit, re-
turning to work or going out 
shopping are being urged 
to continue to adhere to 
public health advice as the 
best line of defence against 
COVID-19. To assist the pub-
lic, the Ministry of Health 
today released specific rec-
ommendations on how to 
choose, wear and care for 
appropriate face coverings 
used in public where physic-
al distancing is not possible, 
along with additional safety 
measures for provincial 
transit agencies.

The details were released 
today by Premier Doug 
Ford, Christine Elliott, Dep-
uty Premier and Minister of 
Health, and Caroline Mulro-
ney, Minister of Transporta-
tion.

“Now that we are in Stage 
1 of our Framework for Re-
opening the Province, more 
people will be returning to 
workplaces, going to stores 
and parks, and using public 
transit,” said Premier Ford. 
“I strongly urge everyone 
to continue following the 
public health advice, such 
as physical distancing and 
restricting gatherings to five 
people or less. Although 

we are making progress, 
COVID-19 is still a risk that 
we must guard against. 
Please stay safe and protect 
yourself and others.”

Since the beginning of 
the outbreak, Dr. David 
Williams, Ontario’s Chief 
Medical Officer of Health, 
has advised people to wash 
their hands often, stay at 
home if feeling ill, and prac-
tise physical distancing by 
staying at least two metres 
apart from anyone outside 
their household. Now that 
the province is reopening, 
the Chief Medical Officer 
of Health and other health 
experts are recommending 

that individuals wear a face 
covering where physical 
distancing is not possible, 
such as on public transit or 
in a small grocery store or 
pharmacy. In order to assist 
people and reduce the risk of 
transmission of COVID-19, 
the Ministry of Health re-
leased the following face 
covering recommendations:

•	 Wear	your	face	cov-
ering safely and snugly to 
cover your nose and mouth, 
without any gaps. Ensure 
your face covering is made 
of at least two layers of tight-
ly woven material and can 
be cleaned multiple times 
without losing its shape;

•	 Medical	 masks,	
such as surgical and N95 
masks, should be reserved 
for use by health care work-
ers, those providing direct 
care, first responders and 
individuals who are ill and 
must leave their home for 
essential reasons such as 
seeking medical care, pick-
ing up medication or grocer-
ies;

•	 Face	 coverings	
should not be placed on or 
used by children under the 
age of two; anyone who has 
trouble breathing; and any-
one who is unable to remove 
it without assistance.

“If you need a face cov-

ering, it is critically import-
ant people wear one that is 
appropriate for the situa-
tion,” said Minister Elliott. 
“Those taking transit or go-
ing out who can’t physically 
distance should wear non-
medical grade cloth masks. 
We need to reserve all of the 
medical masks to protect 
our frontline health care 
workers, first responders 
and people who are ill.”

Workers and employers 
may also consider using face 
coverings as an additional 
public health measure in 
addition to mandatory oc-
cupational health and safety 
measures.

As Ontario reopens, people urged to continue following public health advice

Temporary change to old law gives new hope to Spencerville cidery
By Veronica Burchell

SPENCERVILLE – After 
nearly giving up his three-
year crusade to have a cen-
tury-old law changed, Pete 
Rainville finally got good 
news last week.

Rainville owns and oper-
ates Flying Canoe Hard Cider 
in Spencerville, and his issue 
centred around the “Five-Acre 
Rule”, a law passed around 
the time of prohibition. It is a 
well-known rule among cider 
producers which roughly 
states that sellers of hard cider 
cannot sell from their home 
unless they have five acres 
of orchard to draw their pro-
duce from. It was intended to 
stop people from “back-door” 
sales: buying from an operat-

ing cidery and then reselling 
from their own home.

In Rainville’s case, he was 
buying produce from an or-
chard in nearby Dundela – 
with a historical connection 
to his present home – and 
needed to use his house in 
Spencerville as his business 
and delivery base. His three-
year fight to have the old law 
repealed came to a head at the 
beginning of the COVID-19 
crisis. Rainville could no long-
er interact with the people at 
the orchard due to social dis-
tancing. And under the rule, 
he could not can, stockpile, or 
sell from home.

He had lobbied both the 
MP and MPP for Leeds and 
Grenville, and a Facebook 
group was started as a way 

of sharing information about 
his plight. Edwardsburgh Car-
dinal Mayor Pat Sayeau spoke 
with Rainville and agreed to 
do what he could to support 
his mission to change the 
rule.

After hearing that Cabinet 
was planning to sit ten days 
ago, he made one more effort 
to contact MP Steve Clark and 
sent a reminder email to the 
politician. The next day Clark 
brought the issue forward 
and a temporary change was 
made. The law itself will be 
revisited again when govern-
ment sessions return to nor-
mal. The cidermaker heard 
the news by 8:30 a.m. the next 
morning.

“I really was at a point 
where I was thinking about 

giving up. We saw how quick-
ly a law could be changed 
(when they allowed restau-
rants to deliver alcohol prod-
ucts with takeout food orders 
when the pandemic began), 
so I thought I would try one 
more time,” says Rainville.

“It really does show that 
one person can make a dif-
ference,” said Rainville from 
his home last Thursday. “But 
I had so much help from 
family, friends and local resi-
dents and council that I really 
need to acknowledge this was 
a group effort too,” he adds. 

Many members of the On-
tario Craft Cider Association 
were in his corner as well.

He got the news at 8:30 
a.m. the day after parliament 
sat and immediately started 

filling out the forms to apply 
for a Retail Store Author-
ization through the Alcohol 
Gaming Commission of On-
tario (AGCO). For now, his 
new status will be temporary, 
and he will have to pay an an-
nual fee.

The AGCO has already got-
ten back to him and assigned 
an inspector to the case, who 
did a virtual inspection, with 
Raintree taking a video cam-
era through every part of his 
home which the business 
would affect. The pictures 
were still under review as of 
May 8 and Rainville was told 
at that time he should hear 
more within a few days.

Flying Canoe has become 
a popular hard cider in East-
ern Ontario and Rainville has 

lost hundreds of thousands 
of dollars in revenue due to 
COVID-19 cancellations of 
festivals and events. He has 
used what stock he had by 
keeping the LCBO and small-
er outlets supplied and will 
now start production of fresh 
cider for those orders that are 
left.

“I kept fighting so I could 
provide for myself and my 
family; I love this community 
and wanted to bring some-
thing unique here,” says 
Rainville, who is also a vol-
unteer firefighter and dad of 
two. 

“Moving to Spencerville at 
the age of 52 was the best de-
cision I’ve ever made for my 
family and my business. We 
love it here.”
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ExpEriEncE You can TrusT

For 40 years, we have served Brockville and 
its surrounding communities with one crucial 
goal in mind: to provide the best legal services 

at reasonable rates.

Experience You Can Trust 

Ashley Smith   

For over 40 years, we have served Brockville and its surrounding communities with one crucial goal 
in mind:  to provide the best legal services at the most reasonable rates. 

Real Estate   

Family Law 

Civil Litigation 

Wills & POAs 

Estates  

                    

Employment Law  

Personal Injury 

Corporate 

Commercial 

Municipal   

Fitzpatrick & Culic 
613 342 6693 

Real Estate
Family Law

Civil Litigation
Wills & POAs

Estates

Employment Law
Personal Injury

Corporate
Commercial
Municipal

Clinton H. CuliC J.D.
Barrister & soliCitor

613 342 6693
www.culiclaw.com
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