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The former literacy co-ordinator for the Toronto District 
School Board, Anne Preston is now retired and living 
contently in The County. She is currently the chair of the 
Written Word Committee of the Prince Edward County 
Arts Council and employed at Books & Company in
Picton, ON. You can find her at the bookstore most
Sundays happily shelving books.

Will Ryan is a graduate of the Ontario College of Art & 
Design with 45 years of experience in interior design in 
both residential and commercial. He was part owner of the 
iconic Toronto store Anything Goes on Avenue Road. He 
has lived in Canton, ON, since 1998 and his current
project is the renovation of the Walton Hotel in Port Hope.

Celebrity chef Anna Olson is host of Bake with Anna 

Olson, which airs on Food Network in Canada and follows 
on the heels of her successful series Sugar and Fresh with 

Anna Olson, which has aired in 40 countries worldwide. 
She has authored seven bestselling cookbooks, including 
her most recent book, Back to Baking.

Michael Pinkus started OntarioWineReview.com (now
MichaelPinkusWineReview.com) in March 2005; a
website devoted to the love, enjoyment and promotion of 
Ontario Wines. Today, he tastes wines from all over the 
world, is president of the Wine Writers Circle of Canada 
and has won a few awards for his writing along the way.

When Deborah Melman-Clement isn’t eating food and
drinking wine, she’s usually writing about them. An 
award-winning journalist, editor, copywriter and
broadcaster based in Kingston, ON, Deborah writes for 
the Globe and Mail, the Toronto Star and for clients across 
Canada and the U.S.

Tony Aspler has been writing about wine for over 30 
years. He was the wine columnist for the Toronto Star for 
21 years and has authored 14 books on wine and food, 
including The Wine Atlas of Canada, Vintage Canada, The 

Wine Lover Cooks and Travels With My Corkscrew. One 
of Tony’s latest books is The Definitive Canadian Wine & 
Cheese Cookbook (with chef Gurth Pretty). 

breathe in the autumn air
FROM THE EDITOR

Melissa

Konrad Ejbich has been writing on wine for national 
and international newspapers and magazines since 
1979. His Pocket Guide to Ontario Wines, Wineries, 
Vineyards & Vines was a Canadian bestseller. A new 
edition is in the works, with a special focus on Ontario 
vineyards.

Michelle Hauser is a newspaper columnist and freelance 
writer. Her work includes contributions to CBC Radio, 
Writer's Digest, The Globe and Mail, The Kingston 
Whig-Standard and other publications. Her weekly column 
'Laugh Lines' appears in a number of Postmedia Network 
newspapers across Ontario. She and her husband Mark 
live in Napanee, Ontario.

As a freelance writer, Sharon Harrison pens on various 
topics, especially her love for gardening.  She writes for 
County and Quinte Living, Healthy Living Now, and 
The Link, and is the garden columnist for the Wellington 
Times.  Sharon resides in a charming century home in 
beautiful Prince Edward County, ON, where she explores 
her interest in photography, and her fascination with 
mosaic art. 

I hope we will enjoy a lot more sunshine 
before welcoming “the season of mists

and mellow fruitfulness” as Keats
describes. We cast an eye over nature’s 
bounty featuring Gatineau Park, all
things apple, and the booming cider
industry. Sunlight is key to all life on earth 
and being able to see it is often taken
for granted. We were intrigued by the
work of Sargy Mann, a painter who was 
registered blind for the last twenty five 

years of his life. La plus ça change la 

plus c’est la même chose, or the more 

things change, the more things stay the 

same, is the theme of Just for the
Record, where our audio enthusiast sets 
the record straight on his love of
analogue. This issue of Grapevine is as 
full as a basket of freshly picked fruit.

     Happy reading!

48

104
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by Konrad Ejbich                         photographs courtesy of the County Cider Company

  Fall 
...starts here

23 MAIN STREET, BOX 910 
BRIGHTON 613.475.6275 

www.dragonflybrighton.com

Collections
. . . Red Coral 
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. . .    Cut Loose
 ...and so much more!

Accessories
. . . Fashion Handbags 
. . . Unique Jewelry
. . . Hats & Scarves

A
bout two decades ago, 
Grant Howes came up with 
a plan to save his family’s 
farm in Prince Edward 
County. The price of fresh 

apples had been plummeting across Can-
ada and the future was looking bleak. He 
decided to study business, took a job in 
Toronto’s financial sector, then made a 
career move to British Columbia. That’s 
where the light bulb turned on: if folks 
wouldn’t eat their apples, perhaps they 
would drink them.
On the west coast, the cider market was 
hot. Young drinkers were looking for an 
alternative to beer that had lower alco-
hol than wine. In Vancouver, small craft 
cider makers were competing against 
big brands from Growers’ Cider and The 
Okanagan Cider Co. 
Hard cider is, essentially, apple juice that 
is fermented to the point where alcohol 
forms. It usually measures between four 

and eight per cent alcohol, has a light  
effervescence and ranges from off-dry 
to medium sweet. For those who don’t 
like the taste of beer or who can’t drink 
it for health reasons, cider is an excellent 
gluten-free, vegan-friendly alternative.  
Although the majority of drinkers were 
once female, cider has shed its reputation 
as a “girly” drink and now has an equal 
number of men consuming it.
While the market for hard cider was 
booming on the west coast, it had virtu-
ally no notable presence in Ontario…until 
Grant Howes made his move. It took some 
time to come up with a solid business 
plan and produce his first product, but 
once the Liquor Control Board of Ontario  
approved his test batches and issued a 
winery licence in 1996, there was no  
looking back. His County Cider Company 
has led the way for this province’s bur-
geoning appetite for cider. Today, there 
are dozens of competitors, including big 

breweries like Molson’s and smaller craft 
cider producers, some of which Howes 
has personally mentored.
His first production batch of 600 litres 
sold out before he had a second batch 
ready for market. Howes quickly realized 
that out of stock means out of money, 
so production has been ramping up ever 
since. It has also given him the opportu-
nity to provide jobs for more than a dozen 
people, plus extra income for neighbour-

ing apple growers.
Howes’ home farm, where the cidery is 
located, as well as a second orchard he 
purchased nearby, provide 40 acres of or-
chards planted with numerous European 
strains of cider apples as well as several 
North American dessert varieties. Over 
the past decade, he has focused on 15  
varieties, each with a unique taste profile 
and specific use in making cider blends.
Winemaker Jenifer Dean joined the com-

Adding flavours

and juice to cider

has always been

with us in

North America.

"

"
Serving Book Lovers Since 1989!

MONDAY to SATURDAY 10:00 – 5:30

SUNDAY 12:00 – 4:00

65 Walton St. Port Hope 
9 0 5 . 8 8 5 . 7 2 9 6

furbyhousebooks.com 

Grant Howes
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pany in 2000, first to assist with retail 
sales in the tasting room, then to help 
make the ciders as well as wines, a diver-
sion Howes has since eliminated.
Howes hired Dean as a business associate 
but the relationship blossomed and soon 
after, they married. Together, the couple 
have developed a full range of styles from 
modern North American semi-sweet to 
traditional English dry and bitter.
They also make several flavoured ciders, 
including peach, pear and blood orange, 
as well as specialty products from late 
harvest and frozen apples. 
“Adding flavours and juice to cider has 
always been with us in North America,” 
Howes says. “A lot of the flavoured ciders 

are created because of the fact that we 
don’t have those traditional cider apples 
they have in England.”
The company’s top-selling brands—
County Cider and Waupoos Premium  
Cider—have become staples at the 
LCBO and are widely available in better  
restaurants, pubs and bars.
Cider is a natural at the dinner table as 
well as in the kitchen. It’s a fine match for 
a pizza or almost anything fried or roast-
ed—fish or fowl, feathered or furred, feral 
or farmed. It’s brilliant with Indian, Asian, 
Malaysian, Mexican, Moroccan or Scan-
dinavian dishes and it’s a cult classic with 
casual continental cuisine. Cider is excel-
lent for poaching, braising, pan deglazing, 

blending into marinades and sauces or any 
other way a chef might deign to use wine.
It’s as refreshing as any beverage you 
can imagine. Nothing beats Canada’s 
blast-furnace summers like a cool glass 
of hard apple cider on a shaded patio. 
It’s one of the few drinks we can enjoy 
from a frothy stein in a bar, straight from 
the bottle at a backyard barbecue or, at a  
formal dinner, served in elegant cham-
pagne flutes.
Now approaching his 20th year in  
business, Howes and The County Cider  
Company have provided a shining  
example for others to follow.

...if  folks

wouldn’t 

eat their

apples, perhaps

they would

drink them.

"

"

Le Chien Noir, Brock Street

When you have one of the best patio scenes in the country, 

serving great County wines and some of Ontario’s finest 

culinary fare, you don’t really want to share it. But we’re 

willing to make an exception for like-minded foodies who 

love a good time.

DISCOVER THE REAL KINGSTON AT

visitkingston.ca
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Live Well

NOW LEASING. Wellings of Picton, an active 
adult community opening in Fall 2016.

Choose one of eighty eight spacious one and two 
bedroom suites which include all  five appliances. 

Celebrate the good life. Live beyond your suite in the signature 
atrium. Designed to be a sunfilled space at the heart of the 

community where friends and family come together to celebrate 
the good life.

Live better, knowing we are partnered with the very best health care 
providers in Canada, as well as Marquise Foods, our partner for healthier living. 

Discover the Wellings way of living well, and call Rachel today for your exclusive appointment. 

 

Leasing office: 320 Main Street, Picton, Ontario

Phone: 613.818.4125 • wellingsofpicton.com 

Discover a unique

 place to call home.
Patio Furniture, Fire Tables,

Hammocks, Outdoor Carpets & BBQs

Prince Edward County`s largest

indoor & outdoor showroom

124 MAIN ST. PICTON  613.476.9259
www.countyfireplace.ca

FIREPLACES  •
STOVES  •  INSERTS

WOOD, GAS, PROPANE,

PELLET & ELECTRIC

many lines of:

Thanks to a generous grant from the John 
M. and Bernice Parrott Foundation, the 
Quinte Ballet School of Canada has been 
able to purchase the ground beneath its 
feet.  Originally built in 2002 on land 
owned by the Prince Edward and District 
School Board, the facility comprises five 
spacious dance studios, a large perfor-
mance space, student lounge, library and 
storage for sets and props.
The ninety nine year lease contained an 
option to purchase which the school was 
able to exercise with fundings of $128,475 
from the Parrott Foundation. “Owning 
both the land and the building falls in line 
with the QBSC strategic plan, as we move 
towards increased stability…and sustain-
ability for the future”.
Students in the hundreds, some from as 
far as Columbia, Scotland and even Japan 
have taken advantage of dance education 
at QBSC whilst pursuing their academ-
ic credits at either Centennial Secondary 
school or Sir John A. MacDonald School. 
This mutually beneficial relationship has 
encouraged increased enrolment at both 
of these institutions.
Quinte Ballet School successfully over-
came the challenge from six hundred and 
fifty one competitors entering the ADP 
Small Business Grant contest, to win 
$10,000.
Fall sees the launch of “Bob Backs Bal-
let”, a fundraiser whereby the well known 
and well bearded Belleville photographer, 
Bob House, will part company with one 
inch of beard for every $1000 raised by 
Oct 29.
For more details visit 196 Palmer Road or 
call 613.962.9274 or email info@quinte-
balletschool.com

Quinte Ballet School
Raises the Barre



Grapevine Magazine | Fall 2015   1110   Grapevine Magazine | Fall 2015

Lake Trout

by Jeff Keary

photographs provided by
Cadogan Gallery

B
eethoven famously experi-
enced hearing loss from the 
age of twenty five. Less well 
known as suffering simi-
lar fates are Ralph Vaughan 

Williams, Gabriel Faure, Bedrick Smet-
ana and William Boyce. Fortunately, de-
spite the challenges associated with their 
hearing these composers were able to 
continue producing wonderful music. But 
what happens when a visual artist looses 
his sight? We are familiar with Monet’s 
cataracts, Renoir’s increasingly fuzzy 
images, and the refined simplicity of Ma-
tisse’s later works, all testifying to deteri-
orating vision. But what happens when a 

painter goes completely blind?
Sargy Mann is one rare example of a paint-
er who became totally blind, and who, 
remarkably, continued to paint, and even 
more remarkably, whose paintings actu-
ally improved as a direct consequence of 
his affliction. “The paintings I made {af-
ter 1988} were better than the ones I did 
before, when I had sight.” Now his works 
are collected by the likes of Iris Murdock, 
Daniel Day Lewis, Stephen Spielberg, 
Bruce Springsteen and even the Sultan of 
Oman.
Educated at Camberwell School of Art, 
with Euan Uglow and Frank Auerbach 
amongst his tutors, Sargy’s work was 

mainly observed landscape influenced by 
Bonnard’s sense of colour and Cezanne’s 
use of space. From his thirties he began to 
suffer with his sight and there followed a 
litany of gruesome operations all but one 
of which leaving him with even less sight 
than previously. Registered completely 
blind for the last twenty five years of his 
life, he suffered the culminating ignominy 
of having that tiny remaining glimmer of 
sight he still possessed, extinguished by 
a corneal haemorrhage. Adding insult to 
injury this calamity occurred the very day 
following his sixty eighth birthday. He re-
cords
“May 30 : it is the end of sight for 
me.”….”Presumably I will not paint any-
more”.
For most people such a catastrophe would 
provoke an existential crisis, but Sargy 
did not, as might reasonably be expected, 
wallow in self pity. Perhaps the childhood 
experience of living through WW 2, and 
then surviving the unique
tortures of English private education, cou-
pled with an innate British stoicism, pre-
pared him for such adversity?
Following a few days of convalescence he 
started to wonder, “what would happen if 
I just tried to do it.”
“So I got some ultramarine…on my brush 
and the weirdest thing happened: I saw in 
my head the canvas turn blue. It was com-
pletely bizarre. Then I put some magenta 
on and I saw the canvas go magenta!”
“It didn’t stay, it was only when I was put-
ting the paint on the canvas that I could 
‘see’ it.”
Sargy is a fascinating character because 
his continuing ability to work not only at-
tests to his strength of purpose, but poses 
the question as to what constitutes artistic 
vision? Is it something seen externally or 
does it reside solely in the artist’s head, or 
indeed a combination of both elements? 
What exactly is the “mind’s eye?” Percep-

'probably the best
blind painter in
Peckham' 

The paintings I

made {after 1988}

were better than the

ones I did before, when

I had sight.

"

"

We asked optometrist Dr. Jonathon
Wareham for his observations

As an optometrist, I assess eyesight by asking patients to read letters on a chart and 
by observing their walk to the examination room. I have seen patients with great  
eyesight and terrible vision. Sargy Mann gradually became completely blind, but his  
vision especially for colours and painting seemed to increase. Typically, eyesight is the 
primary contributor to vision, but for Sargy touch replaced sight, and to his surprise he 
could ‘see’ as he painted. Indeed, he was able to paint compositions no other ‘seeing’  
artist could consider. Courage in the use of colour is attributed to a lack of restraint 
imposed by conventional sight, leaving him free to express his inner vision. Without the 
censoring effects of sight, Sargy demonstrates that artistic vision is a separate entity from 
eyesight, which must come from within.
Vision is the interplay of all the body’s senses, eyesight, hearing, vestibular,  
proprioception, touch, smell and even taste, as well as past experience and emotions. 
French philosopher, Marleau Ponte, argued that it is difficult to distinguish between  
vision and consciousness, stating, “Vision is the brain’s way of touching the world”. I like to 
tell my patients, “The eyes do not tell the brain what it sees, the brain tells the eyes what 
to look for”. Often our internal beliefs affect our external perceptions. When looking at 
the Rorschach Ink Blot tests, depending on emotional state and cognitive functioning, 
one might ‘see’ a butterfly or a map of Europe.
Language as an expression has just as much grounding in vision as Sargy Mann’s paintings. 
The author has an image in mind which is translated into language to be received by  
the reader who translates it back into an image. Communication is achieved when the 
reader recreates the author’s image. A movie based on a book is often found wanting. 
This is because as we read, we see not only words on a page, we recreate the scene in our 
mind incorporating our unique tapestry of experiences. Watching a movie is the passive 
acceptance of a vicarious concept of an author’s intentions.
Eyesight enables us to see the stars, while vision provides understanding, meaning, and 
the desire to land on Mars. Sargy’s vision is a mixture of memory, and resolve, resulting 
in beautiful paintings.

SARGY MANN
SARGY MANN



Anna’s Kitchen
by Anna Olson
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APPLE SUCCOTASH
autumn

APPLE SUCCOTASH

S
uccotash is a dish that includes 
corn and beans, and quite of-
ten squash, so it suits the au-
tumn season. This version in-
cludes apples, roasted squash, 

shallots, and garlic. When tossed with 
the other ingredients in a cider-mus-
tard vinaigrette, the end result is a col-
orfully fulfilling vegetable dish that can 
be served as an entrée or a side dish. 

Servings: 6 as entrée, 8-10 as side dish
Prep Time: 30 minutes
Cook Time: 45 minutes

Ingredients:

1 lb. of butternut squash, peeled & diced
2 Cortland apples, cored & thickly sliced
2 Shallots, sliced (or 1 small onion)
3-4 cloves of garlic, peeled
2 tbsp. of extra virgin olive oil

3 sprigs of fresh thyme
Salt & pepper
2 cups of corn kernels, blanched
½ lb. green beans, trimmed and blanched
1½ head of radicchio, chopped

Vinaigrette:

2 tbsp. apple cider vinegar
1½ tbsp of maple syrup
2 tsp. of grainy mustard
3 tbsp. of extra virgin olive oil
Salt & pepper

1. Preheat the oven to 350°F. Toss the 
squash, apples, shallots and garlic in a 
baking dish with the olive oil, thyme and  
a sprinkling of salt and pepper. Roast,  
stirring once or twice, until the squash is 
tender, about 40 minutes.  Remove the 
roasted garlic cloves (save them for the 
vinaigrette).

2. Toss the roasted items with the corn, 
green beans, pepper, and radicchio and  
arrange on a platter.

3. For the vinaigrette, mash one or two 
of the garlic cloves in a dish and whisk 
in the vinegar, maple syrup and mustard.   
Slowly drizzle in the olive oil until  
blended, and whisk in a few tablespoons 
of tepid water after. Season to taste  
and spoon this over the salad. 
Serve immediately.

Alternatively, the salad can be warmed 
again (reserve the vinaigrette until  
serving) or served chilled.

Gluten-free, Vegan

tion is more than vision, “So much of 
it goes on inside the head.” But what 
can be said of the relationship between 
image and imagination? He explains 
that an “image is the representation of 
experience.” Vision and memory must 
be very much connected, as without 
a memory of visual stimuli, we could 
not remember what we had seen, and 
would not recognise anything. We 
would be permanently as new born 
children. Sargy would have retained a 
visual memory from the period of his 
life when he could see, and he would, 
as part of his degree, studied the his-
tory of art and have a large part of his 
brain occupied by his works and those 
of others. His later works fuse memory 
and imagination.
He now often paints six foot wide 
paintings using blue tack and a mea-
suring stick, to map out the basic 
proportions of each piece. The paint 
is applied with brush and fingers us-
ing both hands. Colour choice is now 
much more intuitive and manifests an 
overtly decorative attitude towards 
painting. Decision making has been 

liberated by adversity and deprivation. 
Suffused with a luminous Mediterranean 
light and indeed heat, the works are rep-
resentational, whilst simultaneously of-
fering up an exquisite abstract experience 
of opulent pure colour. Form is free and 
joyous in these records of outdoor social 
events. Late
Matisse is referenced, and Dufy too, with 
his disconnected elements of line and co-
lour, and there is a tip of the hat in the 
direction of Emile Nolde. Post blindness, 
subject matter has evolved from land-
scapes to material almost within touching 
distance to allow measurements with a 
stick to be translated to canvas. The art-
ist and subject are now very close. Some 
subjects are quite literally felt by Sargy’s 
hands.
As I gaze in awe at these beautiful paint-
ings hovering between memory and ob-
servation, I am overwhelmed with the 
thought that Sargy, a totally blind man, 
captures so perfectly “a decorative co-
loured pattern on canvas, as well as a rep-
resentation of forms in space and light…”. 
Shakespeare comes to mind.

6 Talbot Street, Suite 3

Picton, Ontario   K0K 2T0 

P: 613-476-7925

F: 613-966-3514

E: ereynolds@reynoldsaccountingservices.com

C h a r t e r e d  A c c o u n t a n t
ERIC REYNOLDS

www.PictonAccountants.com

www.Belleville-Accountants.com

May 30th: It is the end of

sight for me…

presumably I will not paint anymore.

"

"
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by the National Capital Commission
Photographs coutesy of the National Capital Commission

Fall Rhapsody in 
Gatineau Park

E
very year,  
Gatineau Park  
becomes a popular 
spot for viewing 
the beautiful fall 

colours, so much that over 30 
years ago, the National Capital 
Commission (NCC) launched 
Fall Rhapsody, three week-
ends of special activities orga-
nized in partnership with local  
communities.

Fall Rhapsody special 

events: September 26 to 

October 12, 2015

On Saturday, September 26, 
the Municipality of Chel-
sea is organizing a local pro-
duce market and an apple pie  
tasting, in the Meech Creek 
Valley. On October 3 and 4, 
activities for the whole family will be of-
fered at Philippe Lake and in Wakefield. 
They will include guided walks in nature,  
interpretation about animals in the Park, 
and much more. This event is organized 
in collaboration with the communities 
of Kitigan Zibi Anishinabeg and Pik-
wàkanagàn, and with the Municipality 
of La Pêche. Finally, the Pontiac Coun-
try Fair, organized in collaboration with 
the Municipality of Pontiac, will take 
place October 10 to 12 at Luskville Falls. 
There will be kiosks presented by local 
artisans and merchants, as well as nature  
interpretation activities. All activities and 
parking are free.

Best spots to enjoy the fall colours 
 
Gatineau Park, the National Capital  
Region’s conservation park, has many 
unique and diversified ecosystems and 
heritage features. It covers 361 square 
kilometres and is located just 15 minutes 
from Parliament Hill in Ottawa. 
Given that more than 780,000 visitors will 
make Gatineau Park their destination in 
the fall, some practical advice might help 
make your outing in the Park more enjoy-
able. Try visiting on weekdays rather than 
on weekends, or discover the magic of the 
fall colours by bike or on foot, with more 
than 90 kilometres of trails to explore in 
this vast natural environment.

Gatineau Park is 

full of  unique and 

fascinating places to 

view the magnificent 

fall colours.

Gatineau Park is full of unique and 
fascinating places to view the magnif-
icent fall colours. Of course, there are 
several popular “must-see” spots, such 
as the lookouts, parkways and Pink Lake. 
But the Park also has many hidden gems 
worth checking out that are less crowded, 
and where the leaves are just as beautiful. 
For example, this season, the following 
12 spots are featured—offering something 
for everyone. 

New discoveries: Camping,  

covered bridge, festivities

1. Philippe Lake 
Extend your adventure and camp in a 
four-season tent; rent a canoe and admire 
the colourful reflections on Philippe Lake.

2. Cross Loop Road 
Take a walk or a bike ride on Cross Loop 
Road, check out the covered bridge, and 
take a few photos of beautiful Meech 
Creek Valley.

3. Chelsea
Take advantage of the three weekends of 
fall festivities to plan a family trip.

For families: Picnics and biking

4. Breton Beach
Enjoy a barbecue and a game of Frisbee at 
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Philippe Lake, or a walk on Breton Beach.

5. Gatineau Parkway
Take a three-kilometre bike ride in the 
north section of the “Short Loops in the 
Park” route to admire the fall colours; 
stop for a rest and a snack at a bench along 
the way.

6. Luskville Falls
Hike to Luskville Falls, and discover 
a stunning variety of trees as the route 
climbs to the top of the falls.

For couples: Peace and tranquility

7. La Pêche Lake
Experience canoe-camping at La Pêche 
Lake, or enjoy reading a book under the 
canopy of colourful leaves.

8. Wakefield
Savour a gourmet meal, and relax in an 
elegant, historic setting at the Wakefield 
Mill’s Inn and Spa.

9. Mackenzie King Estate
Soak up the romantic atmosphere, 
while enjoying an Afternoon Tea on the  
veranda overlooking the gardens; visit the  
museums in the restored cottages.

For adventurers: From cave to 

treetop

10. Northern Sector
Ride the 20-km mountain bike loop, and 
have a picnic on Philippe Lake’s Breton 
Beach afterward.

11. Lusk Cave
Plan a hike to Lusk Cave, and enjoy the 
colourful variety of mature trees along the 
way.

12. Camp Fortune
Visit Camp Fortune’s Aerial Park and zip 
lines or ride the chairlift to the top for a 
breathtaking view.

Be sure to mark your calendar for Fall 
Rhapsody: September 26 to October 12, 
2015 at Gatineau Park!

For more information, check out:
gatineaupark.gc.ca
facebook.com/gatineaupark
twitter.com.ncc_gatpark

Let Sandbanks Vacations and Tours escort 
you on  a delightful tour of Prince Edward 
County. Enjoy a stress free opportunity to 
get off the beaten track and allow one of 
our experienced tour guides to share their 
intimate knowledge of The County and its 
hidden gems.   
 Visit wineries, art galleries, individual  
artist’s studios or historic sites: the choice 
is yours. Our attentive staff will custom 
design your tour to meet your  individual  
interests.
  Indoor and outdoor experiences await 
you on half  or whole day tours, with  
gastronomic lunch options. Make new 
friends by sharing your trip with like 
minded souls, or come in a group. Our 
comfortable  vehicles accommodate from 
four or five, right up to  sixteen people, 
and even more, if the occasion demands. 
  Our tours have a very wide appeal, from 
families,  bachelorettes, to high flying  
Personnel Directors, for  whom we can 

Relax...Unwind...
and Kick Back

Your County

Adventure

Starts Here!

• daily wine tours

5 Star Rating

• custom wine tours

• informative guides

• group & corporate events

• a great way to spend an
        afternoon!

provide team building experiences. 
  Sandbanks Vacations and Tours also  
offers a lovely range of accommodations, 
from cosy cottages to  executive homes, 
providing the ideal base for your  explora-
tion of beautiful Prince Edward County.

192 Main St. Picton

www.zestkitchenshop.com
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by Tony Aspler

Acquiring a
Taste for
Wine

wine

:
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hen you ask most wine 
lovers what was the 
first wine they ever 
tasted and enjoyed 
I’ll lay odds it was 

one of three products – Mateus Rosé,  
Manischewitz or Blue Nun. 
They are all very different in style; 
the first is a sparkling pink wine from  
Portugal, the second is a kosher red wine 
from New York State usually served 
with the Passover meal, and the third, a 
Müller-Thurgau and Riesling blend from 
Germany. Three different colours but 
what they share in common is residual 
sweetness. 
As a culture we are used to sweet drinks 
like the carbonated pop we drank as kids; 
so it’s only natural that a transitional  
drink from Coke & Pepsi to wine would be 
a product with some residual sweetness. 
As we learn more about wine our palates 
‘dry out’ and we begin to appreciate wines 
that are crisper and more refreshing.  
Those pops we consumed in our teenage 
years came straight out of the fridge or 
were poured over ice cubes; so our first 
requisite for wine as a novice would be 
for something chilled. What chilling does 
to a wine is to dial down the perception 
of sweetness and emphasise the acidity, 
the freshness. Acid is what gives structure 
and length in the mouth to wine; think of 

acid as the skeleton of the wine and the 
fruit as the flesh. Without a strong spine 
to support the fruit the wine will taste  
flabby. And if the wine is all fruit and 
lacking acidity you might as well drink 
grape juice.

201 As we learn more 

about wine our palates 

‘dry out’  and we begin 

to appreciate wines 

that are crisper and 

more refreshing. 

Acidity is what prolongs flavour and it 
also has other benefits. The total acid-
ity in wine is a measure called pH. The 
pH of most wines is about the same as 
the pH of our stomach acid which means 
that wine consumed at a meal aids our 
digestion process. Most table wines 
have a pH of between 2.9 and 3.9; the 
lower the pH the more acidic and drier 
tasting the wine. Lemon juice, or to give 
it its fancy chemical name 2-hydroxypro-
pane-1,2,3-tricarboxylic acid, has a pH of 
2. Diet Coke has a pH of 3.9.
And what are the chillable wines? 
Sparkling wines, white wines (dry, off-
dry and sweet dessert wines like Icew-
ine) and also some red wines. Yes, not 
all red wines need to be served at room 
temperature. Some light and fruity wines 
like Beaujolais and Valpolicella are best 
served lightly chilled. 
So, at the start of your journey into the 
wonderful world of wine you might enjoy 
Moscato d’Asti from Piedmont in Italy, a 
low-alcohol wine that smells of honey and 

orange blossom with a light petillance on 
the tongue, or the more sparkling version 
of the same grape, Asti Spumante. In fact, 
the Muscat grape would be an interesting 
variety to explore from its ultra-sweet 
version Samos Muscat from Greece and 
Beaumes-de-Venise from France’s Rhône 
Valley to the dry version of Muscat they 
make in Alsace or a sister grape from Ar-
gentina called Torrontes. 
We all have unique palates that appreci-
ate different tastes; and the best way to 
discover what appeals to your palate is to 
taste wines comparatively, one against an-
other. Wine is the most sociable of bever-
ages so you can do the following exercise 
with a group of friends. Throw a blind 
wine-tasting party. Invite a manageable 
number of guests to pick up a bottle of one 
of their favourite wines. So that there are 
no duplicates, tell each guest they have a 
specific colour to bring to the party and a 
named country or region to be represent-
ed. Leave the bottles in their brown paper 
bags with elastic bands around the necks 
so the labels are totally concealed and cut 
off the capsules so there’s no visible clue 
as to the provenance of the wine. Number 
the bags and put them in an order based 
on colour (sparkling first, white, then rosé 
followed by red). Put the reds in ascend-
ing order of alcohol, highest last. You’ll 
find the percentage of alcohol somewhere 
on the front or back label. 
Provide pencil and paper and a spittoon 
for each participant (a red plastic beer cup 
is perfect) and let them smell, taste and 
spit the wines and  then rank their prefer-
ences.  Don’t tell your guests the prices of 
the wines until everyone has rated them. 
Tasting blind dispels all prejudices and 
preconceptions. You’ll be amazed by the 
results and it will help you to zero in on 
your taste preferences. And it makes for a 

great party!
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by Michelle Hauser                       photography by Mark Hauser

DAYTRIPPER

I
’m working the fleece table in the 
barn at Topsy Farms on Amherst 
Island, listening to passionate 
brotherly banter about the merits of 
country music versus rock ‘n roll 

on shearing day. I have a strong opinion 
but keep my mouth shut.
Jacob and Kyle Murray are second- 
generation shepherds—who work the 
farm with their parents, Ian Murray and 
Sally Bowen—and have just finished 
showing me the finer points of “dung-tag”  
removal. The fleece must be as clean 
as possible before being shipped to the 
mill in P.E.I. When the wool returns to 
Amherst Island, it will be in the form of 
blankets, yarn and other fine goods to be 
sold from The Wool Shed, a renovated ice 
house that serves as a charmingly rustic 
on-site retail outlet.
For the record, handling dung-tags, while 
one of the more unskilled tasks a lackey 
could have been assigned, requires some 
finesse. I am quick to catch on, they say. 
Notwithstanding the many accolades I 
manage to return to my earthly duties,  
but not before noticing that the  
atmosphere in the barn resembles the  
joviality of a busy barbershop—albeit 

these customers are a tad more reluctant. 
Every so often the floorboards rumble as 
the sheep on-deck move in a unit, pressing 
themselves together in a futile attempt to 
avoid this annual grooming ritual. Once a 
ewe is chosen, however, she has no choice 
but to surrender. In the shearer’s expert 
hands the fleece rolls down her back, from 
neck to rump. In just a few minutes she’s 
traded a warm, fluffy sweater for what 
looks more like a one-piece jumper made 
of corduroy, finely ridged from the tines 
of the shears. 
At the table the mood is assembly-line  
urgency. The fleeces keep coming, one  
after another, still warm to the touch, each 
unfurled in a graceful toss that ultimate-
ly settles down on a filtering-type sur-
face. Smaller impurities pass through the 
wire mesh and the aforementioned larger  
impurities must be dealt with by hand. 
I don’t want the Murray Brothers to think 
I’m a wimp so I do my best to pretend 
I’m not grossed out. It’s worth noting that 
Jake and Kyle have gloves where I have 
only the bare, but enthusiastic hands of 
a roustabout—the Aussie word for un-
skilled helper, which I can now add to my 
increasingly eclectic resume. The dung 

tags are firm, more like golf balls really, 
but the crucial knowledge of what they’re 
made of is never far from my mind. 
Imagining the surgical scrubbing-to-the-
elbows that will be required when this is 
over a quick glance at my hands reveals 
they’re more oily than dirty. Sally says 
it’s the lanolin. She stops by periodi-
cally to offer words of encouragement. 
She is that rare modern farmer who can 
conjure extreme hospitality during an  
unimaginably busy day. 
A spectator’s gallery constructed this 
year lets the public have a bird’s-eye 
view of shearing day which  takes utmost  

Every so often the

floorboards rumble

as the sheep on-deck

move in a unit,

pressing themselves

together in a futile

attempt to avoid

this annual

grooming ritual.

GLANMORE . CA  

Glanmore  
National Historic Site 

257 Br idge S tree t  East ,   
Bel levi l l e ,  ON     613 -962 -2329 
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Head of a Man in a Turban
by Rembrandt

FRAMING
R Y A N ’ S  E Y E

OR WHERE THERE’S WILL, THERE IS A WAY

by Will Ryan                  illustration by Gray Abraham

CUSTOM

A
s with many design ideas 
there are some rules. Rules 
have evolved because they 
make sense to our eye and 
are often for a reason, but 

in many cases they change with fashion so 
we are never stuck in a design rut.
Because I am going to cover picture/art 
framing I will not only give you “the 
rules” but the reasoning behind them.
First I will impart what I know about 
glass. Oil and acrylic artwork doesn’t 
need glass. The properties of the medium 
means they can be cleaned when neces-
sary. Sometimes oils were varnished over, 
but in time the varnishes become disco-
loured. A famous example being Rem-
brandts’’ The Night Watch, which when 
cleaned, revealed itself to be a bright day-

light scene. 
Items on paper are generally behind glass, 
such as prints, water colours, pen and ink 
drawing, photography etc. In today’s mar-
ket we have the options of regular glass, 
non- glare and other glass with special 
properties to protect your artwork. As 
with all art it is advisable to hang it where 
it is not in direct sunlight, which is ex-
tremely damaging and this is particularly 
true of work with glass as it will reflect 
the light back making it hard to see.
On to actual framing; artwork that is 
large and has the paint extended down 
the frame thickness is intentional and not 
meant to be covered by a frame. This usu-
ally occurs in contemporary abstract art. 
Also on the subject of large abstracts that 
are meant to be framed, aim to keep the 

advantage of the trend 
toward agricultural tour-
ism and contributes to the 
farm’s growing popularity 
as one of Amherst Island’s 
more unique destinations. 
In its more than 40-year 
history, this one-time 
commune, which is now 
home to a 2,000+ flock 
of, primarily, North Coun-
try Cheviot and Suffolk 
breeds—the black-faced 
darlings of Shaun the 
Sheep fame—, has nev-
er stopped growing and 
evolving.
Back at the fleece table 
I can no longer be silent 
about the music debate 
and openly side with 
Kyle. What could be a 
better accompaniment to 
the constant hum of the 
shears and the intermittent 
chorus of bleating than 
country music? Ultimate-
ly, though, the soundtrack 
is the shearer’s choice. 
These fellas do the real-
ly back-breaking labour. 
Each man shears about 50 
sheep every 2 hours, their 
backs bent at a 90 degree 
angle the entire time. 
During a mid-morning 

In just a few

minutes she’s traded

a warm, fluffy

sweater for what

looks more like a

one-piece jumpermade 

of  corduroy...

"

"break I accompany Ian—Topsy’s pa-
triarch and one of the farm’s original 
founders—as he and his grandson bring 
up another batch of “first-year mamas”. 
The two shepherd the animals through a 
maze-of narrow chutes in the barn’s low-
er level. The goal is to get them all going 
single-file, like obedient Kindergarteners, 
up the ramp to shearing-level. 
There’s a two year-old in this group, an 
“escapee” Ian says from some prior sort-
ing attempt. Sheep can be mavericks, I 
learn, and this one has done an about-face. 
Her decision not to just go with the flow 
has caused one woolly traffic jam in the 
chute. She’s been to this rough-and-tum-
ble beauty salon before, and doesn’t care 
to return. 
As for me I will definitely come again, 
dung tags and all. Next time, though, I’ll 
bring gloves.
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frame profile simple with relatively lit-
tle frame showing. Another thing to be 
aware of is the depth of the frame chosen. 
Keep in mind that with all framing the 
frame must compliment the artwork first 
but link to the esthetic of the room. The 
frame gives visual separation between the 
picture and wall surface or colour. Very 
large work with glass cannot have a thin 
narrow frame as the size of the glass is 
heavy and needs to have a good amount 
of frame for support. We’ve all seen large 
posters and such like in thin metal frames 
where the glass “pop” out. Photographs 
or other collections that have a theme 
should be framed in the same size frame 
and mat colour and design. If the images 
are different sizes, choose a frame that fits 
the largest image, and use that size frame 
throughout. The mats can be individually 
sized for each image. 
As with the choice of frame, the matting 
is crucial. Mat size is most often the same 
at the top and sides with the bottom of the 
mat being deeper. Some horizontal images 
look better with the sides being wider than 
the top. Small images in most cases look 
better with very generous mats, and some 
artwork is installed floating above the 
mat. This is called “tipping” and is done 
when the image is part of the look. Often 
this happens when the paper is bond made 
of rag and gives the irregular edge some 
of its’ esthetic presence. A well- qualified 
framer can give you the best advice and 
can show you how to enhance and protect 
your art. Fortunately or unfortunately we 
are spoiled for choices with regard to mat-
ting. We have a much wider selection of 
colour, texture, pricing and conservation 

qualities than ever before. 
Knowing where the art is going to be hung 
also influences what sort of frame is cho-
sen. Keep in mind not only the amount 
of space in which this is to be hung but 
whether or not the wall surface is visually 
demanding. An old unpainted brick wall, 
patterned wallpaper or paneled walls add 
an extra dimension that should be taken 
into consideration.
Be aware of not only the size of the art-
work but the size of the wall on which it 
is placed. Something large squashed into 
a narrow space loses its impact and don’t 
ask a modest piece to own a huge wall, it 
will look like a postage stamp on a large 
envelope.
Photographs often look well in a hall-
way as they are best viewed close up and 
look well hung “gallery style”. Just make 
sure the centre, or the top of each piece is 
the same height from the floor. Remem-
ber that in hallways you are most likely 
standing so the rules of height are slightly 
different.
Height is something that most people are 
rather fuzzy about. Please avoid hanging 
artwork too high on the wall. If your ceil-
ings are low, hang your pictures lower, it 
will fool the eye into thinking the ceilings 
are higher. If the ceilings are high avoid 
hanging the work higher up the wall, hang 
artwork relative to the floor.  
When installing large pieces of art, it is 
sturdier with two hooks on the back rath-
er than picture wire. When hanging work 
that does have a wire on the back two 
hooks on the wall are better than one as 
the picture doesn’t tend to shift from the 
preferred position.
Picture lights are an extension of fram-
ing. Some lights are attached to the rear 
of the frame, but sometimes they are ceil-
ing mounted and directed at the artwork. 
Lighting has come a long way from the 
old dull gold one or two bulbs in a metal 
shade centered on the top of the image. 
Now they are sleek and unobtrusive, with 
bulbs that don’t heat up the artwork which 
causes deterioration. They can be ordered 
in any width and finishes and are avail-
able at high end lighting retailers.
Unless you want a cheap and cheerful 
framing solution for something to enhance 
your space, try to avoid chain or craft 
shops with a framing department. If you 
have invested in a piece of art that means 

Items on paper 
are generally behind 
glass, such as prints,

water colours, pen and 
ink drawing,

photography etc.

something to you, I heartily encourage 
you to seek out a professional framer who 
will advise you on the very best way to 
frame and preserve your investment.

To frame

or not

to frame...

It's funny how the

beauty of  art has so 

much more to do with 

the frame than the

artwork itself.

"

"- Chuck Palahniuk

Image by DollarPhotoClub



Serves 8

Prep Time: 20 minutes

Baking Time: 45 minutes

Cooling Time: 20 minutes

Difficulty: easy

Ingredients:

7 large honeycrisp apples, peeled, cored     
   and sliced into wedges
¼ tsp. of lemon zest
1 tsp. of lemon juice
1 cup of honey, divided
1 tbsp. of cornstarch
1 ¼ tsp. of salt, divided
1 ½ cups of blackberries, fresh or frozen
2 ½ cups of white flour
1 tsp. of cinnamon
8 tbsp. of butter, cut small

Method:

1. Preheat the oven to 375° F

2. In a large mixing bowl, combine  
apples, lemon zest, lemon juice, ¼ cup 
of honey, cornstarch and ¼ teaspoon of  
salt. Toss until well mixed. Add the  
blackberries and gently, toss again. Pour 
the mixture into a baking dish and set 
aside.

3. In another mixing bowl, whisk the 
flour, 1 teaspoon of salt, and cinnamon 
until incorporated. Add the butter and  
using your hands or a fork, mix in the  
butter until completely combined with the 
flour mixture. Pour in the remaining ¾ cup 
of honey and stir. Almost all of the flour 

should be moist and the crumbles should 
be starting to get large. Again using your 
hands, distribute the crumble mixture 
evenly over the apples and blackberries, 
crumbling the large clumps as you go.

4. Bake for 45 minutes until the top is 
golden and crisp. Let cool for 20 minutes 
before serving.

Nutritional Information: Per Serving

Calories 488.0
Cholesterol 31.1 mg
Sodium 367.5 mg
Sugars 56.1 g
Protein 4.9 g
Dietary Fiber 7.2 g
Total Fat 12.3 g

Apple & Blackberry
crumble
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613-779-1212

400 BELL BLVD.

LOCATED WITHIN WALKING DISTANCE OF THE QUINTE MALL, CINEPLEX 

THEATRES AND OVER 20 RESTAURANTS. LOCATED 10 MINUTES FROM 8 

WING CFB TRENTON.

613-969-1112

387 N FRONT ST.

613-962-9211

407 N FRONT ST.

613-962-1200

291 N FRONT ST.

When in Belleville,

Williams Hotels off er not just overnight but long-term accommodations. 

Contemporary-styled singles to trendy suites complete with full kitchens. We 

cater to all business needs and provide free internet and wifi  service Families 

and groups enjoy pools, hot tubs, free full breakfasts and more.

WHY NOT STAY AT THE WILLIAMS?
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by Sharon Harrison

An Apple a Day
the crunchy goodness of
an ancient fruit

W
hen one hears the word apple, 
often the first thing to mind is a 
certain computer brand and its 
dominance in the marketplace. 
The simple stylized fruit logo, 

with its familiar missing bite, has become 
a clever and effective branding and mar-
keting tool. But unlike the brand, which 
has only been around for several decades, 
the apple as a fruit has been in existence 
for thousands of years.  
First grown in Europe, apple seeds and 
trees were brought by European settlers to 
North America as early as 1630. There is 
much documentation on apples through-
out history going back as early as 300 
BC. It is believed the apple existed in a 
wild form in central Asia, as far back as 
several million years—and just around 
the time the first human was evolving.  
Suffice to say, this simple little fruit, 
which has evolved relatively little over 
time, has been around for a while, and 
is believed to be among the first plants 
grown by people.

The apple tree, known as Malus domes-
tica, is a member of the rose family.  
Although 80 percent water, apples are 
packed with fibre, vitamins and miner-
als. Low in calories (averaging about 80 
calories per apple), they are fat-free, cho-
lesterol-free and sodium-free. But the real 
magic lies in the polyphenols.  With an 
abundance of micronutrients and antioxi-
dants, apples are nutritional powerhouses, 
and their impact on health can be signifi-
cant. But don’t just eat the flesh inside the 
apple: much of its nutrients are contained 
in, or are very close to, the skin; by peel-
ing the fruit, much of its goodness is lost.  
Many studies and research show the 
health benefits apples have in the preven-
tion of diseases, such as cardiovascular 
disease, stroke and some cancers. It can 
also mitigate the effects of diseases such 
as Alzheimer’s, Parkinson’s, diabetes and 
asthma, and can be beneficial in other  
areas too, including weight management, 
bone health and cholesterol. And while 
the pips inside an apple contain a cyanide 
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and sugar compound, ingesting a few pips 
will cause no harm.
Grown in almost every corner of the 
world, there are about 7,500 known apple 
varieties and cultivars around the globe. 
Several hundred varieties are grown in 
Canada, and many of those can be found 
in Ontario, where growing regions are 
concentrated in south-western Ontario, 
and along the north shore of Lake On-
tario. Among the many varieties, there 
is, of course, Ontario’s very own apple: 
the McIntosh.  Discovered by John McIn-
tosh in 1811 on his Upper Canada farm, it 

Available
at the LCBO

November 2015

www.clossonchase.com

94 points, Ian D’Agata 
Decanter Magazine
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Although 80%
water, apples are 
packed with fibre,

vitamins and minerals.

holds the top spot in Canada for most pop-
ular choice, followed by Red Delicious 
and Empire. Whether the preference is for 
sweet, crisp, sour, spicy or tart, there is 
an apple for every palate. Local varieties 
include: Paula Red, Liberty, Ambrosia, 
Snow Sweet, Ginger Gold, Zestar!, Rus-
set, Honey Crisp and Spy.  
This incredible little fruit is extraordinarily 
versatile. Along with eating apples, there 
are cooking and dessert apples, apples for 
juicing, those for making cider—and ap-
ples just for pie making. And its versatil-
ity means a whole lot can be done with 
apples, from eating them raw, to cooking 
and baking, to drying to puréeing to freez-
ing. Whether it is pie-making, crumbles 
and cobblers, sauces and jams, jellies and 
butters, or even vinegar, the options are 
endless. But perhaps the best part of apple 
season is preserving the freshness and the 
goodness for use through the winter sea-
son. Apples store incredibly well, and for 
long periods of time. Enjoying a delicious 
home-made apple pie, made with apples 
picked the previous fall, and eaten in the 
cold, short days of February, takes some 
beating.  
Once the heat of summer subsides, and the 
air becomes a touch cooler, local apples 
are available for picking and buying. With 
crisp, dewy mornings and warm sunny 
days, nothing beats a ripe, freshly-picked 
apple from a local farm, or nearby farm 
stand. Synonymous with fall, apples, 
along with the harvesting of many other 
crops, provide an opportunity to appreci-
ate and indulge in Ontario’s abundance.  

Take the family, roam the orchards, inhale 
the rich fragrance, and make it an after-
noon outing while enjoying the changing 
seasons.
Embrace the apple. This super healthy 
fruit is a powerhouse of goodness, and 
there is a lot a truth to the popular saying 
“an apple a day, keeps the doctor away”. 
With many varieties available locally, 
why not try something different, or a her-
itage variety perhaps—your body, and 
your doctor, will thank you. 

Apple pie, anyone?

FACTS ABOUT APPLES:

1. Apples are considered brain 
food because they contain 
high levels of boron, which 
stimulates electricalactivity of 
the brain and increases mental 
alertness.

2. Apples can improve your 
memory

3. The most famous saying
involving apples is "An Apple
a Day, Keeps the Doctor Away."
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Favourite Things

Favourite

pORT PERRYavouriteF Come play for a day!
Life as it should be.

BUSINESS IMPROVEMENT ASSOCIATION
PORT PERRY

shopping    dining    cruising    l iving

DiscoverPortPerry.ca

Herrington's
Herrrington's quality butchers is located in the 
heart of beautiful downtown Port Perry.
Offering local, natural fresh meats, and
prepared foods for over 15 years. Our specialty 
is over 20 variations of meat pies. Talk to one of 
our staff members to help you plan a dinner, or 
a package to fit your needs and budget. 

251 Queen St. Port Perry, On

905.985.1456

www.portperrybutcher.com

brent@hqb.ca

Jester's Court
At Jester's Court we strive to provide customers with quality food and service. We have 
daily specials including a date night on Thursdays. Our chef creates a unique menu 
each week that includes a choice of appetizer, two entrées and a dessert to share for 
$50. Quality is important to us and we make as much as we can in house. Our chef has 
created two sauces using beer from our local brewery that are featured on the menu and 
are also available to purchase. Come and enjoy our patio while the nice weather lasts! 
We also have a room available upstairs for private functions that can accommodate up 
to 50 people. We look forward to seeing you soon! 

905.985.2775

279 Queen St. Port Perry, On.

Luke's for Home
Luke's for home has evolved from a unique country store to a 
popular and exciting small town destination. Inside you'll find 
everything  from Sophie Conran tableware to the latest in home 
decor and furniture from Canadian Decor-Rest and slipcover
Four Seasons pieces to huge solid maple dining tables from
Ruffsawn Furniture. Luke's is a feast for the senses, brimming 
with ideas and inspiration.

207 Queen St. Port Perry, On

www.lukesforhome.com

META4 Gallery
Port Perry's award-winning gallery offers Unique, Original & Exceptional works for 
Unique, Original & Exceptional people.  More than 130 Ontario artists in all media, 
including pottery, glass, jewellery, sculpture, fashion accessories and visual art.
Become an artist for a day, an afternoon or a lifetime in our studio. META4 offers
unrivalled art experiences for all levels. Learn painting, pottery, silversmithing,
sculpture, glass fusion and more.
For full details on all our courses & workshops, visit our website.
Can't make it to beautiful Port Perry? Shop on-line. Shipping is free.

The Wee Tartan Shop
The Wee Tartan Shop, your destination 
for the best of the British Isles!
Giftware, clothing, food from over ‘ome.  
Celtic Jewellery, Custom Kilts and
Scottish and Irish Wedding Rentals.
Taking a virtual tour of the Store on our 
website says it all. 

We’re open 7 days a week and definitely 
worth a visit. 

177 Queen St. Port Perry, On.

905.985.6573

www.theweetartanshop.com

Email: info@weetartanshop.ca

200 Queen St. Port Perry, On.

info@meta4gallery.ca

www.meta4gallery.ca

905.985.1534
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Seasons’ welcoming atmosphere lures you 
in to the delicious world of food in beautiful 
downtown Napanee. From that first intake of 
fresh baked croissants to the array of
sandwiches and soup du jour for lunch on the 
go, Seasons also entices you with specialty 
fine foods from around the world as well as 
those produced right in our own backyard. 
Weekly cooking classes led by Red Seal Chef 
Pat Forster are a favourite activity among 
foodies and avid cooks. 
Seasons Fine Foods; where patrons become 
friends.

6 Dundas St. W.     613.354.7557

seasonsfinefoods@gmail.com

Sand 'N' Sea
You may not run to ballet class like a Yoga Jeans ambassador, but it's nice to know that if you 
feel the music, your jeans can let you dance with the best! 
Travel fashion is like a great pair of jeans, you require flexibility and comfort in pieces that 
look great even after hours of trains, planes or automobiles. While you're more likely to be 
inspired by autumn's crisp air and bright colors to take a road trip, you will appreciate great 
fit  every day. Sand ‘n’ Sea Swim & Cruise Boutique specializes in a personalized shopping
experience to help you feel confident. Fall fashions disappear quickly, making room for cruise 
season in November. You will find a relaxed atmosphere and expert fitting advice on
everything from bras to swimsuits. They guarantee you will love how you look and feel!

3 Dundas St. West of Centre     613.354.3545      facebook.com/sandnsea.napanee

www.sandnseaboutique.ca

The Loaf N' Ale
The finest British pub is located in the 
heart of Downtown Napanee offering 
savory craft beers and delicious entrées. 
The Napanee born and raised family’s 
pub has both traditional and cutting 
edge menu items in an atmosphere very 
pleasing to the eye and relaxing to the 
mind. With 12 taps to choose from and a 
40+ item menu this pub is sure to satisfy 
everyone in the family. This wonderful 
little gem is the perfect place for all your 
catering needs, on or off-site.

25 Dundas St. E.      613.354.5247

www.theloafandale.com

Wanted:
Expert Spa
      Therapists
If you are fond of esthetics and passionate 
about the beautification of skin, check out 
what Loyalist College’s Esthetics and Spa 
Management diploma program has to of-
fer. Creative and caring grads like Megan 
Durrant help people look and feel their 
personal best. At Loyalist, you’ll earn the 
highest technical skills in the state-of-the-
art lab. Then put those skills to work in 
the on-campus, student-run day spa, and 
two field placements. Loyalist grads work 
throughout Canada and abroad in hotel 
spas, day spas, wellness centres, luxury 
resorts and tourist destinations.

When it comes to grads getting jobs, 
Loyalist is the #1 College in Ontario.  
According to Provincial Key Performance 
Indicator results released in April 2015, 
89.3% of the College’s most recent gradu-
ates found employment within six months 
of graduation compared to the provincial 
average of 84%.

Visit loyalistcollege.com for more 
information.

Patrons enjoy the rejuvenating 
atmosphere of Loyalist’s day 

spa. Esthetics and Spa
Management students provide 
professional services in this fully 

equipped facility. 

The Spa is open Fridays from
9am to 5pm, from September 

11 until December 18.
Visit loyalistspa.com to find the 
treatment that is right for you!

To book your appointment,
call 613.969.1913 ext. 2671. 

Do you know about 
The Spa at Loyalist 

College?

* KPI stats released April 2015

SEASONS
FINEffFOODS

Synergy Artisan Gallery
Synergy features Canadian Hand Crafted wares,
from paintings and sculpture to beeswax candles,
jewellery, pottery, wood work, glass ware,
custom metal and stain glass work and much more.
Synergy is the flagship location of Pheylonian
Bee Works, featuring our complete line of 100%
pure cappings beeswax candles. Beeswax is a clean,
natural, fuel which emits negative ions, eliminating odours, toxins and dust from your 
personal environment. Synergy also carries a variety of crystals, Crystal Bowls,
aromatherapy oils, incense, natural bath salts, body care products and more.
Workshops and lectures will be starting in mid Sept. Check our website for presenters. 

3 Dundas Street E.     613.308.9332     www.synergy-gallery.com
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S
tephane Schmitt is a very well 
travelled man coming from an 
exceptional culinary lineage. 
All three of his brothers are also 
chefs. He was apprenticed to his 

grandmother from the age of four and he 
soon found himself in demand, working 
in the Champs Elysées, one of the most 
prestigious locations in Paris, before his 
eighteenth birthday.

His grandmother was the chef at the local 
school in Azerables, and her philosophy 
was to use only fresh local produce. Child-
hood experiences determined Stephane’s 
career choice, and to achieve that goal, 
from the age of twelve, he spent all of his 
spare time working and learning in local 
restaurants. At the age of fifteen, he was 
apprenticed again, this time to Le Scar-
amouche, in Senlis. At the same time he 
studied at the culinary school of Château 
Montvillargene in Chantilly. Having qual-
ified, he accepted the position of Commis 
Chef at the House of Denmark restaurant 
on the Champs Elysées. Eighteen months 
later, he transferred to the Paris Meridian 
Hotel.
A friend proposed that he should move to 
the United States, and after some reflec-
tion, he embarked on an adventure to New 
York City. That was where Stephane met 
Janine, the woman who was to become 
his wife and mother to their two children. 
Finding work and making a reputation for 
himself in Manhattan’s restaurants, he 
was offered the position of Pastry Chef 
at the Mirabelle on Long Island. Here 
he learned a lot, working with one of the 
best crews. After three years at the Mira-
belle, Stephane was given the chance to 
become the chef at La Plage, owned by 
Chef Wayne Weddington. At this beautiful 
restaurant right on the beach in Wading 

River, New York, Stephane had endless 
opportunities to show his culinary cre-
ations with local fresh fish, meat, dairy 
and produce. And if that was not enough, 
to keep him busy, he spent his days off 
working at Kitchen, a bistro restaurant in 
St. James, New York.
After a few years in “the big apple” the 
Schmitt’s craved a quieter life, and hav-
ing family connections in Kingston, 
they bought a house in nearby Napanee. 
Stephane found employment in two of 
Kingston’s best known restaurants, Le 
Chien Noir and Chez Piggy.
Then the irresistible urge for adventure 
took Stephane back to the United States, 
where he helped his friend Chef Dino 
Giordino open a restaurant in a hotel in 
Amherst, Massachussetts.
Stephane is now well established as Exec-
utive Chef at Capers in Belleville, a role 
he has occupied for almost three years. 
His intention is “to create bistro comfort 
food, that is great food, well presented 
and at a great price.” He uses the best and 
freshest local ingredients, like lamb and 
rabbit from Vaders and spinach and aru-
gula from Green Wheel Farm in Stirling. 
As we speak pattypans are delivered and 
Stephane contemplates how they might be 
prepared for the evening dinner service.

Ingredients:

1 cup of green lentils
1 cup of chick peas
2 medium sized onions
4 cloves of garlic
1 carrot
4 stalks of celery
2 red bell peppers
1 can of tomoato paste
2 tsp. of turmeric
2 tsp. of ground ginger
4 tsp. of raz el hanout
2 litres of water
1 litre of heavy cream
Salt & Pepper

Mediterranean Soup
harira style

Method:

1. Sautée the diced onion, carrot,
peppers, garlic and celery and ¼ lb. of 
butter until lightly brown.
2. Add the tomato paste and the spices. 
Stir frequently so it doesn't stick.
3. Add lentils and chick peas, and the 
liquids.
4. Season with the salt and pepper to 
taste, and let cook for 1.5 to 2 hours.
Or until the lentils are done.
5. Enjoy!

Recipe and Photo provided by
Stephane Schmitt 
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S
téphane Schmitt est un très 
grand voyageur d'une lignée 
culinaire exceptionnelle ... tous 
ses trois frères sont aussi chefs. 
Il était apprenti chez sa grand-

mère dès l'âge de quatre ans, en se trou-
vant bientôt en demande, en travaillant 
dans les Champs-Elysées, l'un des en-
droits les plus prestigieux à Paris, avant 
son dix-huitième anniversaire.
Sa grand-mère était cuisinière à l'école 
locale à Azerables. Sa philosophie était 
qu'il ne faut  utiliser que des produits 
frais locaux. Les expériences de l'enfance 
ont déterminé le choix de la carrière de 
Stéphane. Pour réaliser ce but, dès l'âge 
de douze ans, il a passé tout son temps li-
bre  au travail et à l'apprentissage  dans les 
restaurants locaux. À l'âge de quinze ans, 
il était apprenti à nouveau, maintenant au 

Scaramouche à Senlis. En même temps 
il a étudié à l'école culinaire du Château 
Montvillargene à Chantilly. Après avoir 
été qualifié, il a été attiré par la posi-
tion de commis de cuisine au restaurant 
la Maison du Danemark  sur les Champs 
Elysées. Dix-huit mois plus tard, il a 
changé à l'Hôtel Méridien, aussi à Paris.
Un ami lui a proposé de déménager aux 
États-Unis et après avoir y réflechi, il se 
lance dans une aventure à New York. 
C'était là que Stéphane a rencontré Janine, 
celle qui allait devenir sa femme et la 
mère de leurs deux enfants. Pour trouver 
du travail et se faire une réputation dans 
les restaurants de Manhattan, il a accepté 
le poste de chef  pâtissier à la Mirabelle 
à Long Island. C'était là où il a beaucoup 
appris en travaillant avec une des meil-
leures équipes. Après trois ans à la Mira-

belle, Stéphane a eu 
la chance de devenir 
le chef de La Plage, 
dont la propriétaire 
était le chef Wayne 
Weddington. À ce 
beau restaurant, 
juste sur la plage 
de Wedding River, 
Stéphane avait des 
possibilités infinies 
pour montrer sa 
créativité culinaire 
avec des poissons 

frais locaux, de la viande et des produits 
laitiers. Si cela ne suffisait pas, pour bien 
s'occuper, il a passé ses jours de congé en 
travaillant à The Kitchen, un  bistro à St. 
James, New York.
Après quelques années dans "the Big Ap-
ple" la famille Schmitt avait un grand be-
soin d'une vie plus tranquille. Ayant des 
liens familiaux à Kingston, il a acheté une 
maison dans les environs de Napanee, où 
Stéphane a trouvé un emploi dans deux 
des restaurants les plus connus de Kings-
ton, Le Chien Noir  et Chez Piggy .
À cause de l'envie irrésistible pour l'aven-
ture, Stéphane est revenu aux États-Unis, 
où il a aidé son ami, le chef Dino Giordi-
no, à ouvrir un restaurant dans un hôtel à 
Amherst,  Massachusetts.
Stéphane est maintenant bien établi en tant 
que chef exécutif à Capers à Belleville, un 
rôle qu'il a occupé pendant près de trois 
ans. Son intention est de «créer bistro 
nourriture de confort», c'est à dire de la 
grande nourriture, bien présentée à un bon 
prix. Pour ça, il utilise le meilleur et le 
plus frais des ingrédients locaux, comme 
de l'agneau et du lapin de Vaders et des 
épinards et de l'arugala de Green Wheel 
Farm à Stirling. En ce moment même, les 
pattypans y sont livrés et Stéphane con-
templait déjà comment ils pourraient être 
préparés pour le service du dîner.

#WineChat
with Konrad Ejbich

#freemygrapes update

Wine lovers in Nova Scotia and Sas-
katchewan popped a few corks of 
fizzy delight recently as two addition-
al legislatures dropped their barriers 
to buying Canadian wine from oth-
er provinces. British Columbia and 
Manitoba made the opening gambit 
in 2012 and, since then, B.C. Premier 
Christy Clark has been leading the 
charge in trying to convince other  
premiers to reciprocate—especially 
Kathleen Wynne and Philippe Couil-
lard. Ontario and Quebec are, of 
course, the country’s two largest mar-
kets. Ontario continues to talk change 
but does nothing while Quebec just 
keeps saying “Non.” Why is that? The 
constitution clearly prohibits interpro-
vincial trade barriers. So, in my books, 
that means consumers who “cross-bor-
der shop” within Canada are on legal 
high ground, while provincial author-
ities are the real lawbreakers.

Blue Rodeo pondering 
wine label

The “newest release” by The Tragi-
cally Hip turned out to be wine and 
not a new collection of songs, catching 
fans by surprise. Stoney Ridge Estate 
made the wine, Grand Reserve 2012 
Red, a meritage blend of Cabernet 
Sauvignon, Merlot and Cabernet 
Franc. Here’s an inside scoop: Canadi-
an music legend and wine enthusiast, 
Jim Cuddy, revealed to me at Lieu-
tenant-Governor Elizabeth Dowde-
swell’s wine awards judging, where he 
was a guest adjudicator, that he’s had 
preliminary discussions with a Niagara 
winery to produce some Blue Rodeo 
wines. Pressed on which one, Cuddy 
wouldn’t say, though his band has re-
cently played outdoor gigs at Tawse 
Estate and the Jackson-Triggs amphi-
theatre.

Tweet me, @WineZone
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A
s we head into the fall we 
start to think about putting 
away the whites and rosés 
and trading them in for 
those reds that dominate 

the fall and winter months here in Ontar-
io.   Once again I have a great selection of 
wines for you to fill your glass that you’ll 
find go along with some old and some 
new tunes – you might be surprised which 
way my mind will go when it comes to 
music and wine:
If you’re not a Gamay Noir fan I really 
do feel for you – it’s one of the few reds 
that fit into all four seasons and one you 
never get the stink eye for when you pull 
it out of the fridge … recently I tried the  
Keint-he 2013 Voyageur Gamay Noir 
($25), which is a red and black cherry 
number that has a touch of white pepper 
on the finish, they source the grapes from 
Niagara (where I feel Gamay could be 
king) – the wine makes me think of that 
Hollies classic "Long Cool Woman in a 

Black Dress" because this one is sexy on 
all sides no matter at what temperature 
you drink it at.
My next selection has a love story  
attached.  I’m sure by now you’ve heard 
of Karlo Estates and the story of how 
wine pioneer and maverick Richard Karlo 
passed way well before his time.  Turns 
out the last wine he finished before he 
“shuffled off to Buffalo” was a 2013 
Sangiovese ($36).  Sangiovese is the  
romantic grape of Tuscany, where Chianti 
is King, and the romantic Italian dinner 
is just called dinner … I’m sure you’re 
all thinking I’m going the Lady and the 
Tramp route with a serenade, but there 
you’d be wrong.  The label that adorns 
this bottle has the symbol for eternal love, 
done on an elegant black label with a red 
heart at its centre (metaphorically speak-
ing) – it is a fitting fond farewell to a wine 
industry he loved.  Subtle cherry, oak and 
floral lie at the heart of this wine making 
it food friendly for winter fare.  Which 

brings me to my song for this wine: John 

Hiatt's “Have a Little Faith in Me”,  
Richard asked us to have faith in whatever 
he was making wine-wise, no matter how 
out there it seemed … with his final wine 
its much the same thing.
Speaking of faith, no one winemaker had 
more faith in a non-conventional County 
grape than Frederic Picard of Huff Es-
tates, who decided to hitch his wagon to 
Merlot while everyone else was choosing 
Pinot Noir.  In 2012 that faith paid off with 
an amazing Huff Estates 2012 South Bay  
Unfiltered Merlot ($40); it’s a meaty-
smoky wine with cassis and blueber-
ry fruit that’ll need some time to come 
around, say 4-5 years, but you can always 
decant it before then.  For that faith and 
patience I think of the newest Darius 

Rucker ditty, you know that guy that went 
from being Hootie (of Blowfish fame) to 
the Charlie Pride of his generation … his 
newest is called True Believer (album and 
song) and that one goes out to Frederic 
who never did lose his belief that one day 
Merlot would be the calling card of Huff.
Finally, this time we’ll go back to Karlo 
Estates and look in on a special project 
they are doing – yes it’s a celebrity wine, 
but no it’s not an actor , it’s a sport ce-
lebrity and one that all Leaf fans should 
recognize: Doug Gilmour, whose new 
line of wines is being made at Karlo Es-
tates.  There’s a rosé and a white to go 
along with an outstanding red called 2012 
Corazon ($23), a Bordeaux-style blend of 
Cabernet Sauvignon, Cabernet Franc and 
Merlot, full of rich fruit, good oak integra-
tion and it’s well-structured for the long 
haul in your cellar – should you decide 
to buy a half-dozen or so.  But here’s my  
dilemma, I’m not a Leaf fan, my brother is 
the Leaf fan of the family, so I had to pick 
another team, just so we could keep the 
sibling rivalry alive, hence I am a Habs 
fan (Montreal Canadiens) – but I really 
like this wine (more than I should) and for 
that I gots me some "Bad Blood" (Taylor 

Swift) beginning to boil up inside of me 
when I think of liking it … looks like I’ll 
have to drink this one in private.
That’s it for me this time, enjoy the wines, 
crank up the tunes and get ready for the 
blast of winter that lies ahead – at least 
we’ve got good wines to keep us warm.

Image by DollarPhotoClub

by Michael Pinkus

p a i r i n g s

&Wine   Music
Image by DollarPhotoClub

3rd Annual Trent Hills 
Gallery & Studio Hop

Saturday and Sunday, October 3 and 4, 2015

10 am to 5 pm

www.galleryhop.ca

Pottery • Textiles • Photography • Glass • Jewellery • Wood • Paintings • Sculpture

Warkworth • Campbellford • Hastings

Christopher Thorpe

Paulus TjiangRick Beaver Jacob Allen

Jeanette Campbell Paul Portelli Brian Tyson
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by Anne Preston                           photograph by Norman Markland

F
all is one of the most anticipat-
ed seasons at Books & Com-
pany, as many new titles are  
being released and nominations 
for numerous book awards are 

being announced. Here are some previews 
of the books that will be on our shelves in 
the next weeks and months.

Undermajordomo Minor
by Patrick deWitt

Undermajordomo Minor, the latest novel 
by Patrick deWitt, acclaimed author of 
The Sisters Brothers, is a love story, an 
adventure, and a black comedy of man-
ners.  The novel’s protagonist is a young 
man named Lucien (Lucy) Minor who 
finds himself employed as undermajor-
domo at the mysterious Castle Von Aux 
in a rural Alpine area.  The plot unfolds 
as Lucy assumes his new post in a vil-
lage steeped in dark secrets. The novel is  
“elegant, beautifully strange and utterly 
superb” (Emily St. John Mandel).  
Release date Sept. 5, 2015.

The Heart Goes Last
by Margaret Atwood

Margaret Atwood’s  latest work, The 
Heart Goes Last, is a stand-alone novel 
set in the future, perhaps the near future, 
in which the two main characters, Stan 
and Charmaine, struggle to survive in a 
society that is undergoing economic and 
social collapse. The Positron Project al-
lows citizens to live in their homes and 
alternately, every few months, to serve as 
prisoners in the Positron Prison.
Release date Sept. 29, 2015 

Sleep
by Nino Ricci

Nino Ricci’s sixth novel, Sleep, explores 
the world of sleep and sleep disorders as 
the protagonist David Pace, a man with a 
successful career, loving family and beau-
tiful home, develops a rare sleep disorder. 

As he sinks into sleeplessness, David’s 
world unravels and spirals downward  
until…. Release date Sept. 6, 2015

His Whole Life
by Elizabeth Hay

“What’s the worst thing you have ever 
done?”  Ten-year-old Jim asks his moth-
er Nancy this question on a road trip. The 
remainder of Elizabeth Hay’s latest novel, 
His Whole Life, centres on this question 
and on Nancy, as she struggles to answer 
her son’s question.  The story is told in 
the effortless and remarkable prose which 
readers have come to expect from this 
award-winning novelist.
Release date August 11, 2015

The Illegal
by Lawrence Hill

The Illegal is Lawrence Hill’s first work 
of fiction since the publication of his 
highly successful novel, The Book of Ne-
groes.  The story focuses on a marathon 
runner from an island country who loses 
a major race and then goes into hiding to 
avoid deportation. Lawrence Hill says, 
“I have been thinking about the lives 
of undocumented refugees since meet-
ing Sudanese expatriates in West Berlin 
in 1980…. What do their lives look like 
while they are hiding in rich nations and 
trying against all odds to get on with their 
lives?”  
Release date Sept. 1, 2015

Wild Rose
by Sharon Butala

Wild Rose is Sharon Butala’s first novel 
since the publication of her bestselling 
short story collection, Girl in Saskatoon.  
The story chronicles the life of Sophie 
Hippolyte, from her childhood in rural 
Quebec, to a young married woman on a 
homestead in Saskatchewan, to a single 
mother and independent business woman. 
Quill &Quire writes that it “is a kind of 
near-perfect book” that explores’  “the ef-
fects of place, time, hope, fear and belief 
on the human condition, and, in particu-
lar, on the lives of women.”   
Release date Sept. 2015

History's People
by Margaret MacMillan

Margaret MacMillan’s 2015 Massey 
Lecture series entitled History’s People 
examines some of the great persons and 
personalities of our times. These histor-
ical figures include leaders, both good 
and bad, such as Hitler, William Lyon 
Mackenzie King and Roosevelt, dreamers 
and explorers such as Fanny Parkes and 
Elizabeth Simcoe, and observers such as 
Victor Klemperer, a holocaust survivor.                                
Release date Sept. 12, 2015

These books and more may be purchased 
at Books & Company at: 
289 Main Street, Picton On, 
on-line at www.pictonbookstore.com or 
at any independent bookstore.

Reading gives us
someplace to go

when we have
to stay where we are.

- Mason Cooley

"
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NOT TO BE COMBINED WITH ANY OTHER OFFERS.  
COUPON IS VALID FOR A FOURSOME OR LESS.  

VALID FOR TOURNAMENTS. OFFER IS PER PERSON.

RR #4 WARKWORTH

1-877-881-0667
warkworthgolf.com 

9 HOLES
$33

18 HOLES
$55

End of Season

MON-THURS

GOLF 
&RIDE

FRI-SUN

STEAK 
&RIDE

9 HOLES
$49

18 HOLES
$69

Expires Oct 2/15

7 DAYS
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F
ood shows and wine festivals 
are the highlight of the year for 
many: an event planned for, 
to be marked on the calendar 
months in advance.  It is an op-

portunity to meet up with girl friends, or 
to get together with other couples to make 
a day or a weekend of it, while indulging 
in unadulterated luxuriant one-of-a-kind 
experiences.  Whether you are a foodie, 
a connoisseur of wines, a craft beer lover, 
or just take an informal and fun approach, 
these types of shows reflect a growing 
consumer interest in fine wine and excep-
tional fare.  It is the perfect culmination 
of food sampling and wine sipping, while 
trying new and unusual cuisines, unique 
creations, experimenting with      pairings, 
all with experts, chefs, vintners, brew-
masters and sommeliers on hand to advise 
and answer questions.  
The much-anticipated Ottawa Wine and 
Food Festival is the longest running show 

by Sharon Harrison

photographs coutesy of
The Ottawa Wine & Food Festival

of its kind in eastern Canada, and is one of 
the oldest in the country.  This year’s fes-
tival is celebrating 30 years.  It’s quite the 
achievement.  Much of the credit must go 
to its founders, Halina and Robert Play-
er, who owned and operated the show for 
22 years, before it was sold to the pres-
ent owner, Joan Culliton in 2008.  It was 
the Players’ brainchild, and the show was 
groundbreaking back in the day, when Ot-
tawa was a very different town in 1986.  
It was a strange, new concept for many 
to grasp, but grasp it they did.  There was 
some resistance, and it had its doubters, 
but the young little show slowly grew.  It 
went from being called a show to a fes-
tival: it matured, expanded, and evolved 
into what has become a stunning interna-
tional exhibition of gourmet excellence.  
With 1,400 wines available for tasting, 
along with 400 beers and 175 spirits, it 
can be an overwhelming experience, and 
that is before you start on the food.  With 

Wine & Food
The Ottawa

Festival

When: Friday October 30th - 
Sunday November 1st, 2015

Hours: Fri-Sat 12pm to 10pm
Sun 12pm to 5:30pm

Where: The Shaw Centre
55 Colonel By Drive, Ottawa

Admission: Day pass $25,
Sampling tickets $1 each

ottawawineandfoodfestival.com

The Ottawa Wine &
Food Festival

about 200 exhibitors, there is tons going 
on at the event, and it may be wise to plan 
a strategy ahead of time—or simply take 
it as it comes.  Programming covers the 
ever-popular Tasting Alley, where you can 
spend two hours tasting wines priced at 
$20.00 and above, paired with gourmet 
tasting plates. There is a pop-up LCBO 
store with a tasting corner, and pop-up 
gourmet food experiences.  Saturday eve-
ning’s trick or treat theme ties in with All 
Hallows’ Eve featuring Cocktail Culture.  
Included in the price of admission will be 
20 seminars set across two stages, where 
among other things, you can learn how to 
cook a Christmas turkey, pairing it with 
just the right wine. 
The festival is not just about new trends, 
but also old favourites, where you can 
partake in the resurgence of traditional, 
small-batch craft beers.  It is artisan bak-
ery meets lakeshore vineyard; village café 
meets Ontario cheese maker; fine dining 
meets specialty microbrewery.  It is gour-
met, simple, exquisite, frivolous, and de-
liciousness all wrapped up together in one 
delectable parcel of fun.  It’s all there in 
one location: it’s the kid in the candy store 
feeling only ten-fold; the heavenly feeling 
of sensory overload; and the realization 
of participating in a gourmet avalanche of 
tantalizing temptations.
With an international diversity of tast-
ings, culinary demonstrations, seminars 
and exhibits, there is much to tempt even 
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Pre-Kindergarten to Grade 12
160 Dundas Street W | Belleville, Ont.
613-986-5726 | info@albertcollege.ca
albertcollege.ca

APPLY NOW

We have 20 nationalities represented in our student body.

Join us for an international experience at home. 

Designer Clothing, Footwear,

Handbags & Jewelry

For All Ages & Occasions

3000 square feet of incredible inventory

at unbelievable prices

in historic 1838 Building

10715 Hwy #2

Grafton, Ontario

905 349 3682

www.strutfashionboutique.com

the most discerning visitor.  
Whether it’s five-year old 
rum from Trinidad and Toba-
go, decadent dark chocolate 
to scallops to sticky toffee 
pudding, it is a cornucopia 
of exotic delicacies, inter-
national gourmet cuisine, 
Ontario wines and local pro-
ducers.  Whether you choose 
to sip, imbibe, sample or 
savour, mouth-watering 
dishes and nectarous bever-
ages are plentiful.
Ottawa’s premier wine and 
food event runs on Hal-
lowe’en weekend this year—
from Friday, October 30 
through Sunday, November 
1.  Seen as a prelude to the 
holiday season, the festival 
will see 25,000 people pass 
through its doors during its 
three-day run.  Most visitors 
are local to the Ottawa area, 
with just over 10 percent of 
those attendees coming in 
from out of town.  There are 

hotel packages available for those coming 
from afar, or for those who simply wish to 
make a weekend of it.  But keep in mind, 
this is an adult-only (age 19+) event, and 
children will not be admitted.   
The venue itself says as much about the 
event as the vast array of epicurean de-
lights on offer.  Ottawans know the Ot-
tawa Congress Centre, which became the 
Ottawa Convention Centre.  The festival 
has always been held here, apart from 
the few years during reconstruction.  To-
day, the gleaming, new state-of-the-art 
building, overlooking the Rideau Canal, 
is named the Shaw Centre.  What was a 
drab and dated convention centre is now 
a stunning, world-class facility: the archi-
tectural landmark in the heart of down-
town almost defies explanation.  
Inside Shaw Centre, it is spacious and 
airy, and bears little resemblance to its 
previous incarnation: natural light freely 
pours into the space.  The festival com-
mands the top floor of the Shaw Centre, 
and at only four storeys high, the struc-
ture provides panoramic views from an 
impressive, and seemingly endless, river 
of floor-to-ceiling windows: the 100-foot 
sweeping glass facade does not fail to im-
press.  An inspiring environment of cele-
bration, with an extraordinary synergy, it 
is the perfect fit for this wine and food 
extravaganza. 
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just for 
the record

...a luddite's lament...?

A
s a child I recall the excite-
ment of the wind up gramo-
phone, the bamboo needles 
and the heavy shellac discs 
rotating at 78rpm. One in 

particular fascinated me, not music, but 
a horse race, where somehow a different 
jockey triumphed each time. 
Later, I remember the trip to the store to 
acquire a state of the art stereogram. A 
slick salesman extolled the virtues of sep-
arate woofers and tweeters, which were to 
fill our house with Herb Alpert and the Ti-
juana Brass in glorious stereophonic hi fi 
sound. Fanciful as those claims were, the 
stereogram did usher in a golden age of 
music for kids of my generation. 
Desperately we longed for Saturday, her-
alding the weekly trip to the record store. 
Favourites were auditioned in the lis-
tening booth, before rushing home to be 
played repeatedly. There was the thrill of 
the chase, it was exciting. Who does not 

remember their first 45 rpm purchase? 
Later, if you were lucky, followed the val-
idation of your selection being top of the 
charts. This was the accolade that elevated 
one to the status of being a seriously cool 
kid! At school we sneaked into the mu-
sic room to absorb the progressive rock of 
Cream, Yes, and Zepplin on the turntable 
playing through a solitary corner speaker, 
in rebellion against the official sanctioned 
diet of sea shanties. 
Yes, back then listening to music was 
exciting! Along came cassettes, 8 tracks, 
Walkmans, compact discs, ipods, mp3s, 
surround sound, computers, downloads 
and streaming. Progress they call it, but 
suddenly it wasn’t exciting anymore. It 
was just convenient. As Alan A. Shaw, of 
Harbeth Audio (UK) puts it.. 
“Music seemed to have more value when 
it was less immediately available, part no 
doubt, of the theatre of vinyl”. 
Recently there has been a dramatic resur-

Music seemed

to have more

value when it was

less immediately

available, part

no doubt,

of  the theatre

of  vinyl.

- Alan A. Shaw

"

"
by Orbi Montblanc

photographs courtesy of
our friends at Linn, Plurisson, 
Rega and Tri-Art Audio

Bam Bam Turntable
by Tri-Art of Kingston.
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gence of interest in vinyl and turntables. 
What is driving this vinyl revival? Nos-
talgia, or the quest for the perfect sound? 
On a purely technical level there is little 
argument that in terms of frequency re-
sponse and dynamic range, CD can ex-
ceed the capabilities of vinyl, however a 
great turntable can easily take your breath 
away. People are discovering a preference 
for the warmth of the vinyl sound. This 
warmth might actually be a form of dis-
tortion, but one that people 
enjoy. Maybe it is like 
looking at oneself 
in the mirror, 
the 

closer one 
gets, the less 
attractive one 
becomes. 

Be where you are,

or you will miss

your life.
- Buddha

"

"
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264 Main St. Wellington, Ontario

sidestreet264main@gmail.com      

SideStreet
Local & Regional Artists • Custom Framing

and more...

 

613.399.5550

Gallery

Looking to invest
in a turntable?

Turntables range in price 
from a couple of hundred 
dollars to many thousands. 
The second hand market 

has much to offer but make 
sure spare parts are

available if you go down 
that route. Setting up the 

arm and cartridge can 
require some expertise, 

but “plug and play” models 
are available.

Rega's Queen Turntable produced to celebrate the 180gm 
vinyl boxset of all fifteen classic Queen Albums.

Left: Rega Turntable with  
         art work by Zilon

Distance is beneficial. 
Turntables are turning the tables on other 
formats. Could it be explained by the to-
tality of the experience and the fact that 
one puts a record on to actually listen to 
music? Could it be that the more virtual 
our world becomes, the more we crave the 
physical? With vinyl one has something 
real that one can hold, with liner notes, 
photographs and text that one can read 
without a microscope. Vinyl remains the 
only playback format that respects the 
performance of the tracks as conceived by 
the artist. Choosing a record to play de-
mands searching one’s collection, a real 
aficionado will line up two or three to 
warm the system up and attune the ears, 
before placing that special one on the 
platter. Watching the arm descend with 
the grace of gymnast dismounting the 
high beam onto the disc, is a precursor to 
the aural delight about to be delivered. It 
is a tactile experience, it is a ritual and it 
requires some effort. Turntables are minor 
mechanical marvels of engineering and 
objects of considerable aesthetic beauty. 
Like a steam engine, a turntable is a di-
agram of its function, you can see what 
it does. A CD player or a streamer is by 
contrast, just a “device”. 

Music is important to human develop-
ment. Music has evolved a social role. A 
religious ceremony or any kind of cele-
bration is unimaginable without music. 
Dancing would be impossible without 
music, as work songs, music eased the 
challenges of physical labour, and as pro-
test songs, challenged the conditions of 
that very labour. Music is played in su-
permarkets, airports and elevators. Music 
is everywhere, but is anyone actually lis-
tening to it? Listening actively as opposed 
to passively hearing? Could it be that the 
very ubiquity of music renders it redun-
dant and meaningless? To have signifi-
cance, listening to music surely needs to 
be special. 
I suspect the resurgence of vinyl address-
es very much this issue, even if uncon-
sciously. The turntable is an altar to the 
musical offering placed there to propitiate 
communion with a higher level of experi-
ence. Turntables evidence the need to turn 
muzak back into music.

TOC Vertical
Turntable by
Roy Harpaz.

Linn's iconic
LP12 Turntable

6 N. Front St. Belleville  (613) 962-1333

.com

1983

SINCE

 

design   sales   installation

We like music,

 and movies too!
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Fine Homes & Real Estate
Prince Edward County     •      Northumberland      •      Quinte       •     Kingston     •     Hastings

Victoria Inn
A Quiet Place That Speaks For Itself

Gorgeous waterfront historic well maintained century Resort/Inn with 

over 450 feet of idyllic Trent System shoreline on 2 acres of  manicured 

lawns on the south shore of Rice Lake - just 60 minutes east of Toronto.  

Currently operating over 20 years as an award-winning Inn with  

9 guest suites, 5 fireplaces, inground pool, commercial Chef's 

kitchen, fine dining room seating 50+ people plus verandah and 

patio. Amazing water views.  Historic details, variety of use - family 

vacation compound, corporate retreat and education centre, spa, 

marina  and year round residence. One of a kind turn key business 

with amazing opportunity.  Great 4 season operation.  All furnishings 

and restaurant equipment.  LLBO Licence.  Ideal for a chef/spouse 

couple.  Present owners looking to retire after a successful 25 years.

Dir: 905-373-5335
Toll Free: 1-800-787-8109 Ext. 240
Email: vpl.realtysolutions@gmail.com

V.P. Lauesen
Broker (pme)
Sandy

Morcap
Corporation

brokerage

Available at $1,250,000.00

FOR SALE

Vacation RentalsVacation Rentals
Inn at Huff Estates
2274 County Road 1
Bloomfield, Ontario
Prince Edward County
613.393.1414
www.huffestates.com

**To feature your hotel, restaurant or vacation rental in our Where to Stay & Eat listing please
contact tracey@grapevinemagazine.ca

County Holiday Homes
Various Cottage Rentals in
Prince Edward County
1.866.576.5993
info@countyholidayhomes.com
www.countyholidayhomes.com

Where to

Stay & Eat
Where to

Stay & Eat
Hotels/InnsHotels/Inns

Grafton Village Inn
10830 Co., Rd. #2 
Grafton, Ontario
Restaurant 905.349.3024
Accom./Events 905.376.9130
www.graftonvillageinn.ca
Follow us on facebook! 

Lee Caswell  
Sales Representative 

 

   The Traditional Homes of Northumberland County 
LeeCaswellClassicHomes.com 

Mill House, Canton Ca.1861 Email:   LeeCaswellSells@gmail.com 

My Northumberland includes you! 

Royal LePage ProAlliance  
Realty, Brokerage 

33 Walton Street, Port Hope,  
ON.  L1A 1M8 

Winner of the coveted Diamond Award from 2012 to 2014.*  

Let me help you find a home in our neighbourhood. 
 

 
 

*Award definitions on royallepage.ca 

Office:  905.885.1508   
Toll Free:  1.877.855.1508 
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Fine Homes & Real Estate
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Fine Homes & Real Estate
Prince Edward County     •      Northumberland      •      Quinte       •     Kingston     •     Hastings
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chestnutpark.com

This is not intended to solicit buyers or sellers currently under contract with a broker

LIST LOCAL.

MARKET GLOBAL.

Toronto Head Office 416.925.9191
Mississauga / Port Credit 905.278.5775
Collingwood 705.445.5454

705.765.6878Muskoka  
Northumberland County 905.800.0321

CHESTNUT PARK REAL ESTATE LIMITED, BROKERAGE

Prince Edward County/Picton 
43 Main Street East  •  613.471.1708
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The Last Bite
by Deborah Melman-Clement

W
hen you 
stop to 
c o n s i d -
er that 
the apple 

harvest just happens to take 
place in the fall, it makes 
perfect sense that toffee  
apples – or candy apples, 
if you prefer -- are one of 
the most popular autumnal  
confections. But how, ex-
actly, did we get hooked on 
these sweet seasonal treats? 
The first toffee apples date 
back to 1908, and while 
they looked a lot like the 
crunchy-coated apples we 
know and love today, the 
flavour was distinctly dif-
ferent. New Jersey confec-
tioner William W. Kolb was 
looking for an appropriately- 
coloured treat to sell for 
Christmas that year. He 
boiled down some red cin-
namon candies, dipped 
some apples in the mixture,  
impaled them on sticks, and 
sold them in his shop for a 
nickel. The impossibly red 
apples caught the public’s 
attention, and before long, 
they were everywhere – with 
a red-tinted simple sugar  
syrup eventually replacing 
the original cinnamon dip. 
While it would be nice to 
think of them as a 20th- 
century American phenomenon, the truth 
is that candied apples have been part of 
the European confectionary tradition for  
a while. During the First World War,  
British soldiers affectionately nick-
named some of their weaponry after their  
favourite desserts. One of those weapons, 
the two-inch trench mortar, was known 
as the “toffee apple,” which suggests 
that the apples were popular across the 

pond before Kolb came along, although  
likely without the glossy red tint. But  
their history beyond that is murky.
We know that toffee cooked over an open 
fire has been a staple of Guy Fawkes 
Night celebrations in England since  
the early 19th century, and toffee apples 
are an important part of any Novem-
ber 5th feast. However the tradition is a  
relatively recent chapter in the long  

history of fruit candying. 
Apples were just one of 
many fruits that have been 
served candied since the 14th  
century, and likely before 
that. Back then it wasn’t  
always practical to eat fruit 
in its natural state. This was 
long before the invention 
of canning, freezing, and 
even refrigeration, so if you  
wanted to preserve a piece of 
fruit for more than a day or 
two, soaking it in sugar was 
your only option.
By the 17th century, eat-
ing fresh fruit wasn’t just  
impractical; it was also  
considered a health hazard. 
Before conventional medicine 
replaced humoral medicine, 
doctors assigned humoral 
qualities to foods, which dic-
tated how they could be eat-
en. Fresh fruit was considered 
“cold” in humoral terms, and 
needed to be balanced with 
something “hot” – sugar, for 
example – before it could be 
considered safe to eat: and for 
a while people only ate their 
fruit in candied form.
In those days, candying was 
an all-in affair. Cooks either 
boiled the fruit with sugar 
to create a paste or jelly, or  
preserved it whole, attempt-
ing to make it look as natural 
as possible. The toffee apple 

as we know it, with the fresh crispy fruit 
miraculously preserved beneath the candy 
casing, would have been unthinkable back 
then.
Fortunately for us, we’ve put humoral 
medicine beyond us, and we can enjoy 
fresh fruit in all its fabulous forms, in-
cluding a crunchy toffee apple on a chilly 
autumn day.

Image by DollarPhotoClub





The vines and oak barrels are from France.
The limestone soil and ideal climate are in the County.

The taste and nose are from me. 
Enjoy.

“Really very Burgundian. Real density.  

Norman Hardie is definitively a name to watch.”   
 – Jancis Robinson          

“Hardie’s Chardonnays are laser-etched with acidity, minerality and
the sort of originality that only Burgundy can deliver.” 

  – Matt Kramer, Wine Spectator    

1152 Gre e r Ro ad, Hillie r, Ontario

613.399.5297 www.no rmanhardie .c o m

Winery open for tastings daily from 10am to 6pm. 

Artisanal wood fired Pizza served on our patio. Oven hours: 
June until late September: Thursday to Monday 11-6,

“Norman Hardie’s Chardonnays and Pinot Noirs are some 
of the most Burgundian you will find outside of Burgundy.” 

– Stephen Tanzer’s, International Wine Cellar               


