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For those with an insatiable
interest in all things edible ...

A Movable Feast
Cooking Classes

Deborah Palmer entertains while

she leads cooking sessions that draw
on first-hand experiences from her
interculinary travels around the world.

Cooking calendar on-line at
foodstuffs.ca/ classes

visit us at

foodstuffs.ca

when you want a
FOODSTUFFS moment
and can't get here in person

FOODSTUFFES

Specialty e Health e Bulk

89 Main e Downtown Georgetown e 905.877.6569

Casual Dining

St. Georae

Fooo # Ale # Fun
Darmth & good cheer
ouring Christmas & winter.
" Charming old
Tuoor-style building.
7 Main St. North
Georgetown

9035 873 0555
www.thestgeorge.ca

iDey e

Broker

Direct: 416-919-9802
Office: 905-877-8262

519-853-8467
Toll Free: 1-866-865-8262
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Independently Owned and Operated

“Live in the Country”

TRADE

View From the Editor's Desk
Events Along the Rock

Devereaux House:
Restoration in Progress

by Dan O'Reilly

...this historic Victorian farmhouse
is being transformed...

Inge J. Winther

Sales Representative

905-878-8101

475 Main Street East
Milton, Ontario
L9T 1R1

Locally Made Treats

By Deborah Palmer

We taste-tested and sampled and
now share our findings with you...

www.liveinthecountry.ca
Foatiimiines ingewinther@royallepage.ca
Scotsdale Farm looking

onto Escarpment lands
by Alan McCord

Beginner Caves on

the Escarpment

by Gloria Hildebrandt
“...slithering between slates
of rock on my belly”

Misty’s View of
Christmas Dinner
by Misty Ingraham
...don't do turkey.

Seana’s View: How Do You
Solve a Problem Like Medea?
by Seana McKenna

..-.people want to talk

to me about this role

more than any other.

20 Singing for the Escarpment

by Linda Lee

...an unforgettable afternoon
with Sarah Harmer and some
of the nation’s most respected
musicians and vocalists.

272 Book Views for December

by Johanna Bailey & Gloria Hildebrandt

23 Map of Towns Along the

Niagara Escarpment

Listing and selling country properties for over 30 years in the Oakville,
Burlington, Campbellville, Milton, Halton Hills, Caledon, Erin, Puslinch &
Flamborough areas.

Member of the Toronto Real Estate Board, the Oakville, Milton & District
Real Estate Board & the Realtors Association of Hamilton-Burlington.

‘ q ; wn/ LLBO
*'%’,‘; 6” THAI CUISINE

NEW LOCATION!
Bigger, better, bolder!

Dine in # Take out « Catering

905.873.2754
76 Main St. South, Downtown Georgetown

www.gthai.ca

% December 2008 3 Escarpment Views



10t A niversar 7 zgog/oq dea.mn

geor’ez‘omz ["

ﬂm& the [ﬂdlﬁl f Ron gmzzz‘ﬂw

/d/f‘/ MIUZC

The Georgetown BaghChorale and String Ensemble

Saturday, February 21,2009, 8:00 p.m.
Norval Presbyterian Church, 499 Guelph Street, Norval
Tickets: $20.00, students/children $10.00

7)14710, % in & 6&%

Violin: Phoebe Tsang  Cello: Mary-Katherine Finch ¢ Piano: Ron Greidanus

Friday, March 20, 8:00 p.m. and Saturday, March 21, 2009, 8:00 p.m.
157 Main Street South, Georgetown
Tickets (must be purchased in advance):
$40.00 - includes reception

WVWVZM%A:‘?WM@/L%}% com

Tickets may be purchased at two lOC'&tiOIlS in Downtown Georgetown

Foodstuffs, 905-877-6569 and The Freckled Lion, 905-873-1213

The 28th Annual Guelph Organic
Conference Expo & Tastmg Fair

January 22-25, 2009 (Expo Jan. 24-25)
Guelph University Centre

« The Expo/Tasting Fair on January 2425 is
free — meet organic food suppliers face-to-
face! Students: Eco-Scholar Program (inquire).

Info:

519-824-4120 Ext. 56205

Brochure & updates:

« 170 booths, including over 30 organic food |
- guelphorganicconf.ca

samplers and dozens of other vendors selling

organic books, seeds and garden supplies.
Trade inquiries:

orgamx@georglan net

o i as

« 30 paid workshops on organic vegetable
production, land trusts, organic venture

capital, ecovillages, green claims, careers
in organics and more!

View From the Editor’s Desk:
Necessary Hopeful Changes

The news has been full of frightening predictions for a bad economy. Some
companies are near bankruptcy, some people are losing jobs. People with
stock portfolios are seeing them decline in value. If you are personally hurt by
these developments, I sympathize with you. Yet I believe that the news media
are generating excitement that is doing more harm than good. We know that
a rocky economy can be made worse if everyone is too frightened to act as
usual. Provided that your usual lifestyle is sensible, there should be no reason
to change your habits.

If you aren’t in a financially precarious situation, you can actually help the
economy by behaving normally. Make necessary purchases. Spend fun money
if you've saved it for the purpose. Buy some Christmas gifts. Support our ad-
vertisers. Don’t let fear of the future paralyze you, or we can bring the worst
upon ourselves.

There is even opportunity during economic shifts. We will always need food,
transportation, clothing, housing, furnishings, recreation. Those who succeed
become better at providing the forms these take. As employees and business
owners, we may have to become better, more competitive, more effective and
provide better service. Don’t we naturally reward those who do?

Surely we need a shift in our economy now, to sustainability, energy effi-
ciency, waste reduction. We couldn’t go on the way we were, forever. Maybe the
time is ripe to make necessary, hopeful changes that will benefit us all. What's
your view? Write me or email me, or share your opinion on our new online
blog. We've added a public blog to our Escarpment Views site because there is
simply so much going on that we need the new medium to keep up. Look under
“Escarpment Blog” at www.EscarpmentViews.ca.

Another new development with this issue is that we have an intern working
with us, Johanna Bailey of Orangeville. A graduate of York University’s Bachelor
of Arts program in professional writing, Johanna approached us in order to
gain some experience in the editing and publishing field. If Johanna contacts
you, please make her welcome. Getting started with a career is a challenge.

In this issue, Deborah Palmer highlights some food products developed by
passionate individuals who are close to the Escarpment. Eating locally in winter
is more of a challenge, but these goodies would be special treats for Christmas
and the following months.

Dan O'Reilly takes us inside the restoration in progress of Devereaux House
in Georgetown. Dedicated people are saving this Victorian farmhouse, trying to
preserve as many of the original elements as possible, but incorporating cur-
rent green technologies in its systems.

We also take you deep inside the Escarpment itself, with words and pho-
tographs of a beginners’ caving trip organized by the Toronto Caving Group.
Would you be able to stomach such an adventure?

Linda Lee reports on the second concert to benefit Burlington’s community
group Protecting Escarpment Rural Land (PERL), which this summer, featured
Sarah Harmer, Bruce Cockburn, Derek Miller and Leslie Feist.

Our theatre columnist Seana McKenna writes about bringing her perfor-
mance of Medea to the impressive Canon Theatre in Toronto. Friends who
saw her act this in Winnipeg in 1992 still talk about it. I saw it in Stratford in
2000 and can still have tears come to my eyes when remembering it. This is
one of the most memorable performances in this award-winning actor’s life.
Do yourself a favour: book tickets to see this show. It will be a life-changing
experience.

| Mvia.

Gloria Hildebrandt
Editor



Rock’n Roll'n Classics filled After the rain stopped on Sept. 7, Gloria Hildebrandt, right,
downtown Georgetown'’s Main St. editor of Escarpment Views, enjoyed the Eden Mills Writers
on Aug. 22 for a juried car show. Festival, as did Trudi Down, contributor to the magazine.

Tony D'Amario, CAO of Niagara Peninsula Conservation Authority, talks to guests
at the Sept. 15 opening of the enhanced wetland at E.C. Brown Conservation Achievement Award from lan McCombe, president of the Outing
Area in Pelham. The 21-acre site has a six-acre pond along the Welland River, . Club of East York, on Oct. 16. Family members from left, rear: Gloria
improving river water quality and providing native habitat for animals and plants. i Hildebrandt, Brit Jennings, Barbara Jennings, Grant Jennings.
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colleagues of

Halton Hills heritage committee
initially believed Ann-Lawlor's—
dream of saving Georgetown's

Devereaux House was feasible.

The front of Devereaux House has rich brick details.

7 ,/
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_Elaborate gingerbread trim and brick
embellishments decorate the roof line.

ow, however, after a Herculean cru-

sade encompassing hundreds of vol-

unteer hours, massive fundraising

and painstaking restoration, this his-
toric Victorian farmhouse is being transformed
into a community facility and the headquarters
of the Georgetown Soccer Club.

Located on the west side of Trafalgar Road
just north of Maple Avenue, the 1V2-storey
building is an almost postcard-perfect remnant
of early rural Ontario and is considered an ex-
cellent example of a 19th century farmhouse
with its brick and gingerbread detailing.

It was constructed in the 1850s by Elijah De-
vereaux, a member of the local Sedentary Mili-
tia. His descendants owned and farmed the land
for more than 100 years until the death of the
last family member, John Devereaux, in 1972.




The interior in need of massive repair.

It was far from perfect when Lawlor drove
past the forlorn, boarded-up structure one af-
ternoon in 2005. “Why is it sitting there?” the
real estate marketing executive asked herself,
discovering later it was owned by the Town of
Halton Hills and the adjacent lands slated for
redevelopment as soccer fields and a municipal
cemetery.

Those plans did not include preserving the
building, which had been massively vandalized
by tenants before they were evicted. It was in
fact on the edge of being knocked down, with a
demolition permit already issued when Lawlor
learned of its fate.

As a newly appointed member to the heri-
tage committee, she raised the issue only to be
told that while the committee appreciated the
building, the deterioration was too extensive

their time to paint and tame the wild front yard.

Central stairs with the bannister vandalized.

and nothing could be done to save it.

Undaunted she pressed ahead and contact-
ed people she knew shared her passion. That
led to the founding of the Friends of Devereaux
House, the small but dedicated committee of
volunteers which has shepherded the building’s
survival and renaissance. Lawlor is the chair
person.

While some are long-time Georgetown resi-
dents others are fairly newcomers. What they
had in common was the belief the house could
be saved despite the seemingly overwhelming

odds.

Employees from Pratt & Whitney Canada volunteered J

o

A volunteer carpenter restored the missing bannister.

“It was an absolute disaster. You really had
to have vision to see what could be done with
the house,” says Lawlor, citing devastation that
included damaged banisters and stairs, smashed
windows, doors ripped off their hinges and
structural damage such as a bowed wall.

The first milestone on the committee’s long
journey to save the house was the organization
of a dinner event that raised $22,000 through
ticket sales and auctions of donated goods. It
also obtained a $100,000 Trillium grant and
was one of only 19 recipients to obtain a green
municipal grant in 2007.

As those fund-raising efforts were progress-
ing, a heritage assessment and condition report
on the house was conducted by an Architec-
tural Conservancy of Ontario architect and the
Willowbank School of Restoration Arts, a pri-
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Devereaux House: Restoration in Progress

B - school dedicated to preserving Canadian

heritage sites.

“The reports confirmed the house had heri-
tage value and was worth saving and strength-
“We took the

reports to the town which was a good partner

ened our cause,” says Lawlor.

and provided a letter of support for the Tril-
lium application.”

With the heritage reports, town supportand
funding in hand, the Friends issued a tender for
architects, ultimately selecting Green Propeller
Design, a Milton-based firm specializing in
sustainable design. The committed appreciated
architect-in-charge Marina Huissoon’s philoso-
phy of conservation and preservation which
has been its objective from day one.

“This is one of the first times in the prov-
ince a heritage house has been restored and
upgraded to green principles,” says Lawlor, cit-
ing present-day technological features that in-
clude a biolfilter system, a geothermal (ground
source) heating and cooling system, zone heat-
ing, an on-demand hot water system and LED
lighting fixtures.

In relation to the windows, though, 19th
century practices won the day. Devereaux
House’s original, multi-pane windows are a sig-
nificant architectural feature and were retained,

although some repair work was necessary. With
the addition of new custom-built storm win-
dows, the R-value is almost equal to the insu-
lating capacity of contemporary windows, says
Lawlor.

“Our goal is to recreate the atmosphere of
a farmhouse in the 1870 to 1880 period,” says
Lawlor of the restoration and repair which got
underway in the fall of 2007.

Acting as its own project manager and gen-
eral contractor, the Friends have been striving
towards that goal using a combination of some
paid construction workers and volunteers, in-
cluding a handful of retired specialty carpenters
who have been diligently restoring the stairs
and the woodwork in the heritage kitchen. A
small out-of view modern kitchen is being built
for community events.

“These are the people who are really in-
terested in this house. They appreciate the
craftsmanship that is evident in the house and
are enthusiastic about restoring it,” Lawlor ex-
plains.

This past summer a high point was reached
when the Georgetown Soccer Club, which had
provided a temporary $40,000 loan in return
for reduced rent, moved into its new second
floor offices. The Friends will be renting out

green propellerdesign

Architecture &
building services

providing sustainable

design solutions
for the built environment

www.greenpropeller.com

905 878 2793
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Downtown
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MEDICAL CENTRE

the rest of the building to community events
and functions under a five-year renewable lease
with the town.

However, there is still considerable work left
including extensive brick repointing which can
only be accomplished by a specialist in antique
brick work, Lawlor says.

None of the committee members ever be-
came discouraged during the now three-year-
old project. “We were and are determined to
preserve our rural roots in the face of suburbia
and the geography of nowhere,” says Lawlor, in
reference to the issues raised in 7he Geography
of Nowhere, the James Howard Kunstler book
which examines the impact of urban sprawl on
once-distinct communities.

Although there is a strong movement to
preserve Ontarios rapidly disappearing inven-
tory of heritage buildings, they’re often either
moved or new unsympathetic buildings such
as condominiums are built around them, says
Lawlor.

What's truly outstanding about the Dever-
aux House is that it will stand alone in its origi-
nal site overlooking the cemetery and sports
fields on land once farmed by the Deveraux
family, says Lawlor. “It will be a signature prop-
erty of Halton Hills.” m

YOUNG’S PHARMACY &
HOMECARE

Georgetown

PHARMACY

Conveniently beside Georgetown Hospital




Locally Made Treats

By Deborah Palmer  Photos by Mike Davis
esupport thewisdom of shopping forfoods grown locallyand
in season as much as possible. Time was when oranges and
figs were exotic treats to have only around Christmas. If you
wanted fruit through the winter you were looking at cans or
preserves. Although we enjoy the wide variety of fresh produce available all
year, it’s great to seek out dedicated producers of food close to home. In the
cooler months, we focus on bottles, jars and packages of prepared products.
Here is a collection of goodies, in alphabetical order, that we found fairly
close to the Escarpment. We had fun sharing and enjoying them with
family, friends and neighbours. We taste-tested and sampled and now
share our findings with you, believing that we're introducing some very
special creations of rare quality. And please let us know of the local treats

that you love.

\ Dutchman’s Gold Natural

Honey and Products, Carlisle
John and Annie Van Alten and family
must be supremely happy people with

THE ULTIMATE BEAN

ORGANIC
Frosh Roasted

very contented bees. Just a flight through their entertaining and enlight-
ening Web site should make you happy. After taking their online quiz,
you may feel so hungry that you'll need to make toast with honey. Un-
like some other blends of honey, these homegrown and homefed bees
make honey bursting with flavour. Their Ancaster Flower Honey is par-
ticulary enjoyable. Pancakes are a good choice for tasting the flowery
nuances these Canadian bees provide. Their own beautiful store offers a
rich treasure of products, but their honey may also be available close to
your home.

LOCATIONS INCLUDE: Horn of Plenty, Dundas; Foodstuffs, George-
town; Stone Store, Guelph; Denningers, Hamilton & Burlington;
Andrews Scenic Acres, Milton; Natural Choice, Orangeville; Longo’s;
most Sobey’s and IGA.

MORE INFORMATION: www.DutchmansGold.com

From These Roots, Fergus
KristaHarrington describesherworkas tearingup her parents’ property
\ / for gardens, and having years of culinary adventure and misad-
\ ‘,’ venture. This sounds like happy employment for an imaginative
Y3 and creative foodie! From These Roots jams and salsas are rich-
Z
Z

ly flavoured and lusciously exotic. It takes a master palate
- to create new flavours so unusual and satisfying.
/ A delicious pairing of soft Goat’s Cheese with
Rosemary Biscuits makesawonderful partner with
Raspberry Rosemary Jam, matching sweet and tart
with savoury and soft flavours. A glass of wine or
a cup of tea makes a perfectly lovely accompaniment.
My true love though, is the Blackcurrant and Violet Jam.
So Victorian! Occasionally a little sweet can take subtle
flavours much further. To this end cut a tiny morsel

of very decadent brownie, top with a small dollop
of Blackcurrant Violet Jam ... now we all have
very good reason to keep these two together

in bliss. These jams are so heady and original,
you need to give your mouth
a moment to enjoy the
experience.

% December 2008 9  Escarpment Views



Locally Made Treats

W' )\ HONEY-MIEL

? PURE/PUR
W Flrracim 2'ét

Lovely Bites Specialty Cookies Tracy’s Wine Jellies

LOCATIONS INCLUDE: MacMillan’s, Acton, Royal Botanical Gardens,
Burlington; Busy Liz’s, Campbellville; Elora General Store, Elora;
Fraberts Fresh Foods, Fergus; Foodstuffs, Georgetown; Creative
Edge, Guelph; Oakville Gift Shop, Oakville.

MORE INFORMATION: www.FromTheseRoots.ca

Lakeview Cellars, Vineland
Loving these exceptional private-label wine jellies was easy. The two we
sampled were a little spicy, just my flavour. Trying these was a case of my
favourite and my other favourite.

The Cracked Black Pepper Cabernet Jelly was striking in its peppery scent
and flavour. This jelly was so delicious, a spoon was my favourite accompani-
ment, though both robust and more delicate cheeses were very happy in its
company. Toasted walnuts, red grapes, and plain crackers were perfect too.

Those tiny tarts weall lovearound Christmas time would be morelovely
with Cracked Black Pepper Cabernet Jelly, or getalittle recklessand use this
jelly when making appetizer meatballs for instant fame. Your guests will
know thekind oflonging for meatballs only you can quench. A glass of wine
is in perfect company with the Cracked Black Pepper Cabernet Jelly too.
The Red Pepper Icewine Jelly is deliciously exciting. A room-tempera-
ture Goat’s Cheese Brie would be a superb partner served with warmed

Escarpment Views 10 s December 2008
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From These Roots

THE EQITABLE
ESPRESSO
Nes Weighs 202 - 3405

The Ultimate Bean Coffee

Red Pepper Icewine Jelly spooned over. Very good baguette with soft
crumb would complete this enjoyably decadent mixture. Serving with
two soft textures showcases the bite of pepper, and the clean ice wine
taste is only highlighted by it.

LOCATIONS INCLUDE: Lakeview Cellars, Vineland.

MORE INFORMATION: www.lakeviewcellars.ca

Lovely Bites Specialty Cookies, Georgetown
Midnight Snacks, Mapples, and Leftovers are the names of three of the
best cookies you may ever try. Only a few very high-quality ingredients,
most of them organic, go into Kim Falls’ original-recipe cookies. Made
in small batches, the cookies are wheat-free and use organic butter and
eggs as well as maple syrup and apple butter to sweeten. Most impressive
are the Giant Cookies she prepares, often at special request. With a fun
designer label, the cookies come in clear bags of six or 12.

LOCATION: Foodstuffs, Georgetown

MORE INFORMATION: 905 877 6569

Tracy’s Wine Jellies, Niagara-on-the-Lake
Tracy Hanson uses Pillitteri wines in her exceptionally clean and fresh
tasting jellies. With the chance to sample several of her jellies, and share



them with delighted friends, we tried a different approach. The test
food was a Dutch Baby, or Giant Puffy Pancake, which is oven baked
and looks like an oversized Yorkshire Pudding. Filled with sautéed lo-
cal pears, and added to a luxurious helping of Tracy’s Apple Cinnamon
Chardonnay Jelly, it was worth savouring. An uplifting aroma assailed
us, and with every bite of our Dutch Baby, we tasted those clear and
lovely flavours all the way through. The flavour of the jellies alone are
first and foremost of the wines.

Adding Tracy’s Saucy Sangria Jelly to a Black Bean and Beef Chili just
before serving gave a subtle scent and flavour which enhanced that chili
right into double-diamond approval.

LOCATIONS INCLUDE: Mickey McGuire’s Cheese, Dundas; Kittling
Ridge, Grimsby; Upper Canada Cheese Company, Jordan; several
outlets in Niagara-on-the-Lake, including Greaves; Harvest Barn, St.
Catharines; Punch Bowl, Stoney Creek; Sunshine on a Cloudy Day,
Wasaga Beach.

MORE INFORMATION: www.tracyswinejellies.com

The Ultimate Bean Coffee Roasting

Company, Georgetown

The Ultimate Bean roasts and distributes guaranteed Fair Trade coffee
from Latin America, Africa and Asia. They also provide a roast-your-
own option. Fondly famous to their fans, Grant and Virna always dis-
play that love and passion great producers have for their work. They are
always conscious of the good that Fair Trade can do for growers and their
employees.

Here is Virnas description: “Grant takes the green beans that farmers in
coffee-growing regions work so hard to produce and through skilful roast-
ing delivers the uniqueness that each origin bean has to offer. If you close
your eyes and take in the aroma of a fresh-roasted, fresh-ground and fresh-
brewed cup of Ultimate Bean coffee, you can smell the air, the fruit and the
fragrances of the land from where it comes.”

In my opinion, theirs is the best coffee you can find. T suggest that
you try strong brewed coffee in your marinades and basting sauces next
barbeque season.

LOCATIONS INCLUDE: Penhaligan’s of Elora, Elora; Foodstuffs, George-
town; Guelph Farmer’s Market, Guelph; Kerr Frames & Gallery,
Oakville; Terra Cotta General Store, Terra Cotta.

MORE INFORMATION: www.theultimatebean.com

Deborah Palmer of A Movable Feast at Foodstuffs’ 87 Up, Georgetown, has
more than 20 years of experience as a chef. caterer and cooking teacher,
drawing on first-hand experiences from her extensive travels around the world.

Steven Moran
PHOTOGRAPHY

Portrait

Retouching

Commercial Business

Wedding Event

Stock

STEVENMORANPHOTOGRAPHY.COM
.905.702.3547
. smoran@stevenmoranphotography.com

ONTARIO
Steve proud member
of the Professional Photographers of Ontario

.*\, ROYAL
BOTANICAL
Escape #4® GARDENS

to paradise www.rbg.ca/182

, WINTER EARTH ART
=" November 16 to January 18
——_ Indoor environmental art installations
by international and Canadian
artists. Curated by John Grande.

PRESENTED BY P RI M E
GALLERY

Holiday Traditions
Saturdays and Sundays, November 29, 30,
December 6, 7, 13 and 14; 11 a.m. to 4 p.m.
Santa at the Gardens, 12 to 3 p.m., plus
holiday crafts, live entertainment and more.

Healthy Lifestyles, Green Lifestyles Show
Saturday and Sunday, January 3 and 4;

10 a.m. to 4 p.m.

Everything from health to home by expert
presentors, demonstrators, vendors and more.

Glass under Glass
b/ January 23 to February 22; Mediterranean
Garden. Exhibit of spectacular glass art.

Glass‘Under Glass Exhipit ik
(Shirley:Elford) LiE

2 BUY
RBG Centre, 680 Plains Road West, Hamilton/Burlington %%’n\ine

.ca
2 www.rbg

905-527-1158, 1-800-694-4769; www.rbg.ca/182

Excellence in every bite.
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Stores in Waterdown, Fonthill, Niagara-on-the-Lake, St. Jacobs,
Talbotville, Windham Centre, Morriston, Woodstock
For exact locations see

The freshest taste in every bite.
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Scotsdale Farm ngfrth of Georgetown, Iook’ g so
Photograph by Alan McCord.
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Escarpment

By Gloria Hildebrandt

Photos by Mike Davis

When Steve Baksa leads a beginner's caving trip, he

likes to start things off with a bang. A research chemist

in his day job, he enjoys demonstrating how he

lights his caver's head lamp. He uses the

traditional miner’s light, an actual flame

that burns at the front of the helmet,
even though he admits that LED
lights are becoming standard.

hen lighting his lamp,
Steve Baksa explains
that “water is poured
into an upper cham-
ber and allowed to drip into a
lower chamber containing calcium
carbide pellets. Acetylene gas is
produced by a chemical reaction.
It is quite effective as one kg of

Escarpment Views

carbide
generates
about 300 litres of
acetylene gas. The gas
exits through a small nozzle
at the centre of a reflector. Now
comes the fun part. | place my
hand over the reflector to trap a
pocket of acetylene gas. Then |
strike a flint mounted on the re-
flector to make a spark. It ignites
the acetylene gas with a very loud
pop. Acetylene burns very hot and
produces a bright white flame.”
People who have crowded
close during this demonstration,
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gasp and instinctively

pull their heads back

when the flame flares.

It's the first of many

moments in the caving

trip that will test people’s
instincts.

Steve is a member of the

Toronto Caving Group (TCG).

“| started caving about 30 years
ago during hikes along the Bruce
Trail,” he recalls. “We kept find-
ing these crevasses and started
to explore them. Being young and
invincible, we climbed while hold-
ing flashlights in our mouths. Not
recommended! Eventually, some
of us joined the Toronto Caving
Group and learned to enjoy the
sport safely.”

This day, he's leading a trip or-
ganized by the TCG, to some of the
caves at Rattlesnake Point and Kel-
so Conservation Area near Milton.
“The first two caves at Rattlesnake
Point are small and an easy intro-
duction,” he says. “Afterwards, be-
ginners can bail out if caving is not
for them, and a few do.”




; Wand}_;Prochazka é_)(plores Cavel.

AR ':\_}Van_da chimneys up onto the wedged rock.
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Indeed, Mike Davis, also a
member of TCG who went on
Steve’s trip to take photographs,
vividly remembers a beginners’ trip
to Rattlesnake’s first cave, in which
awoman in front of him and others
in single file, was crawling through
the low, narrow, winding entrance.
Suddenly the woman stopped and
cried out “Let me out!” Everyone
behind her had to back out of the
dark, rocky passage as quickly as
they could to liberate the panicked
woman. Afterward, she told Mike “I
want to be cremated, not buried.”

Those who continue explor-
ing this first cave end in a narrow
crevice that is so high that it seems
spacious in comparison to the en-
trance tunnel. You can stand up
and see the roots of a tree grow-
ing on the surface above. You may
even want to “chimney” up the
crevice to perch on top of a rock
that is wedged between the cave
walls.

There is a second easy cave at
Rattlesnake Point and a third one
at Kelso. Steve describes that one

Steve prepares to lead Dawn, left,
and Wanda into the second
cave at Rattlesnake Point.

as “longer and more difficult, with
multiple levels, passages and three
entrances, two at the top of the Es-
carpment and one at the bottom.”
On the day that these photographs
were taken, Steve's group ended
their trip here.

“The last cave depends on the
objectives of the group,” Steve
continues. “There is a cave at
Mount Nemo, which is the lon-
gest, and really, really tough. A
highlight is an underground lake
between two vertical walls. Going
forward involves a long strenuous
climb over the water. Participants
are usually exhausted after this
cave, but also very satisfied.”

Wanda Prochazka of Toronto
was pleased with her first caving
trip, saying “It was really fun, with
great and encouraging instruc-
tors.” Although she considered
herself to be claustrophobic, she
thought caving would help her.
Her only challenge turned out to
be managing an open drop in a
cave, where she says she “would

have liked a rope for security.” She [ ENGEGEG_

% December 2008 15  Escarpment Views



Beginner Caves on the Escarpment

Steve leads three weary cavers
home from the Escarpment
bluff at Kelso Conservation
Area near Milton.

"

I says she would definitely go cav-

ing again.

Dawn Hill of Toronto had a
different experience. She had
been interested in trying caving

thesmart.ca

as a new adventure and greatly
enjoyed parts of the trip. “In the
first cave when we were all safely
positioned, Steve had us turn off
our headlights and just take it in,”
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“she says. “It's incredibly dark and

quiet. Also at one point we had
a bat sleeping a hand'’s distance
away from our heads. You don't
see something like that even in a
z0o, at least not that close.” Yet
things changed for her.

“My least favourite part was
probably when I let my mind get
the better of me,” she continues.
“The thought of being many,
many metres below rock. Becom-
ing squeamish over the thought of
slithering between slates of rock
on my belly. I'm not claustropho-
bic but I did let it overcome me. |
pushed through in each cave and
got a few levels down but by the
end of the day, only wanted to go
so far, then waited for the others
to return. Steve was great about
encouraging us to try to go just a
bit further, without making you
feel pressured or guilty when you
finally came to your threshold.”

She praises TCG for providing
a great experience, but explains
“I've had my adventure and
learned I'm not too keen on small,
cramped spaces so it will be some
time before | try it again.”

Jason Czarnecki of Missis-
sauga heard about caving from
colleagues at work, one of whom
led another group on the same

7 ‘*{ﬁ,x s ‘r’ )

t,.'_ ‘-. ) 5-‘- g Y
A Little Brown Bat noticed .73 2 e K
one of the caves by.a second
TCG trip-on the same day. e
PHoTO BY PIOTR SCIEZKA «  + *

day. “The caving trip was a per-
fect intro to the sport,” says Jason.
“My favourite part was climbing
out of the last cave of the day in
Kelso using an alternate exit which
forced me to scale a V-shaped wall
and dangle over a jutting rock
in order to pull myself through
a small opening. Steve told me |
was the largest person he has ever
seen make it through the opening.
It was both the most challenging
part and the most fun. I hope to go
caving again. | am a convert.”

TCG organizes trips to other
caves in Ontario and the U.S. In-
formation about activities, mem-
bership and their newsletter is
available at www.trigger.net/ ~ tcg.

What Steve loves about caving
is “the adventure of exploring a
unique environment. Typical caves
are formed by water erosion. You
can follow stream passages deep
into the earth and observe how
the rock is dissolved away. The
water flow can disappear in plac-
es, only to reappear further into
the cave. Waterfalls are always a
highlight. Some are small enough
to walk through, while others are
huge and require rope and rappel-
ling equipment to navigate. Every
cave is an adventure.” m



s Christmas approaches,

many families start to

dream about a perfect blan-

ct of white snow; a cozy,

fire-lit house; an evergreen decorat-

ed with heirlooms and handmade

items from their children. This

picture of domestic bliss reaches

deep into the senses and we long for

our Christmas to look beautiful, to

smell of spices and roasts, and glow
with harmony and contentment.

Then we remember the turkey
and the stress it induces year after
year. In many houscholds, roasting
the Christmas turkey is tantamount
to war. Grandmother says she raised
a generation on her method, Auntie
says she knows best, and you, who
are stuck with the task, have con-
sulted stacks of magazines, and even
called a turkey hotline for advice.

Let’s be frank. Turkeys are tough,
both literally and figuratively. At
holiday time, most are purchased as
a solid frozen mass that can weigh
up to 25 Ibs and take three days to
defrost in your fridge, a monopoly
of space that creates issues before
you even begin to tackle its mythical
transformation into the Christmas
Dinner.

Armed with the haunting advice
from generations of family members
you pray for a miracle or an inter-
vention. Here is a suggestion to allay
your fears and create a new tradi-
tion in the host home: don’t do tur-
key. Find another wonderful meat
to roast or braise the day before and
leave the extremely complex timing
and a la minute cooking that turkey
dinners require for a quieter family
gathering.

In our houschold, for example,

PHOTOS: MIKE DAVIS

with two chefs at the helm, we do
turkey on Boxing Day when we can
putter luxuriously around the house
during the day and get all the accou-
trements ready over a lazy period of
seven to eight hours. We eat when
the food is ready, not when the
guests arrive. Zero stress. Christmas
Day can be a nightmare. Once you
have opened presents, calmed down
over-excited children, attended a

free-range chickens and even duck
or goose, which are not actually
greasy. With these smaller roasts you
will not have to monitor cooking for
seven hours! Another Christmas we
served a medley of birds: an orange
and sage stuffed duck, four or five
Cornish game hens packed with
shallots and thyme, and a large ca-
pon stuffed with traditional bread
stuffing.

A stack of citrus-stuffed Cornish'game o
hens towers over stuffing ideas: cranberry %"
stuffing in a muffin pan and child-inspired |

cheddar cheese stuffing, right

service, and returned home to be a

celebrity chef, you are already in big
trouble in the kitchen.

Ifyou are thinking “Yes, yes, yes!”
my suggestion is to build Christmas
dinner around special dishes you
do well. One Christmas, for exam-
ple, we had a menu of our favourites:
roasted beef tenderloin, 30 minutes
in the oven, a big crock of mussels
with white wine, garlic, herbs and
diced tomatoes, a last-minute affair
that takes 15 minutes, a chicken cas-
serole from a relative, stuffed-baked
potatoes for the kids, and a medley
of vegetables. We had time to talk
and appreciate the special dinner
without trying to prepare a meal that
may no longer be the best choice for
Christmas Day owing to its lengthy
and sometimes contentious prepara-
tion.

Making new traditions for the
table can be exciting and ultimately
liberating. If you still want to roast
on the 25th, consider trying smaller
birds: capon, Cornish game hens,

Consult a few good cook-
books to give you the guidelines
for roasting times, since they vary
from bird to bird. You'll want
to know the cooking ratio per
pound as well as the suggested
Ducks, for

instance, are better when roasted

oven tempcraturcs.

at a high temperature to allow the
skin to crisp up and for the fat to

be rendered.

You might also consider making

M Christmas in Gore Park
% Downtown Hamilton

| Dec. 5 to 23

% December 2008

your basic stuffing recipe a day ahead
of time and then transforming it into
a variety of stuffing flavours by add-
ing dried cranberries and roasted pe-
cans; preserved oranges and North
African spices; even child-friendly
cheddar cheese. If you bake these
stuffing blends in well-buttered muf-
fin tins for about 15 minutes you can
offer your guests an interesting range
of stuffing flavours.

Whatever meal you tackle on
Christmas Day, remember that be-
ing the host is demanding. The tradi-
tional turkey meal may present you
with too much trouble and too little
time on Christmas Day. If so, save it
for later and enjoy the slow roast ex-
perience without the stress.

Misty Ingraham is a chef and

co-owner of the catering business The
Portable Feast at Home, in Ancaster.
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Free merry-go-round & miniature train rides.
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am about to play Medea for
the third time.
For those of you unfamiliar
with this sorceress from Greek
mythology, Medea was a Black Sea
princess who helped Jason and the
Argonauts obtain the Golden Fleece,
betraying her father and sacrificing
her brother in the process. She and
Jason fled to his home in Corinth,
where they married and had two
sons. Jason then left Medea for Cre-
usa, the beautiful young daughter
of Creon, King of Corinth. Wary of
Medea's consequent grief and rage,
Creon banishes Medea and her
sons from Corinth. Before leaving,
Medea concocts a painful death
for Creusa-and her father, -and to

4lntthab|er

punish Jason:further, commlts the,

| first did Euripedes’ play
“Medea”, freely adapted by the
American poet, Robinson Jeffers, at
the Manitoba Theatre Centre (MTC)
in 1992. | played the role again at
Stratford’s Tom Patterson Theatre in
2000. Now, | have returned to Win-
nipeg to mount a new production,
which travels to Toronto’s Canon
Theatre in January, for MTC and
Mirvish Productions. It seems 1 feel
the need to brush up on my Medea
every eight years.

Why? And will it be the same
production?

Fortunately, westillhavethe same
talented director, Miles Potter, who is
also my husband. The extraordinary
designer Peter Hartwell is on board
again, as is the original composer,
Michael Becker. From the Stratford
production, we have stage manager
Brian Scott and the wonderful Scott
Wentworth reprising Jason. But the
rest of the cast and crew are new.
So although certain elements will be
similar, this cannot possibly be the
“same” production.

At the first read-through, it was so
exciting to hear all the imagined voic-
es finally-come together. Actors with
new interpretations and different en-

\ergleS“ Some actors are friends, some
I have never worked with: before: 1
“have been waiting 20 years to work
W|th oné ‘actress agaln the amazing
Patricia Conolly. It'is a gifted cast,
giving fresh and valued input. After
our first week of rehearsal, | already
sensed that there will be no-suchy
thing as a &epeat" performance

Also, the two previous produc-
tions were in small 200-to-500-seat

__miheatres:“the Canon seats 2,273.
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The previous sets were in a “thrust”
configuration, with the audience on
three sides. Both MTC's John Hirsch
Theatre and the Canon areprosce-
nium housesgwith all the audience
out front. Consequently, the set has
been re-designed and built anew.
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A different set requires different
staging, and a proscenium theatre
requires slightly different acting. You
must share “out front,” be aware of
sight lines, and not block or upstage
the important action.

That being said, it is astonishing
how old movements re-assert them-
selves. | will find that as | am saying
a line, my body is already in motion,
without my knowing why. The sense
memory is so deep, even after eight
years. Acknowledging, and even fol-
lowing old patterns is fine, as long as
1 am listening afresh and rediscover-
ing why | made those original choic-
es. Sometimes | will think, why on
earth did | do that? But more often |
will think, “Ah yes, that feels right.”

What else is different?

Thefirst time | played Medea, | did
not have a son. People have asked if
being a mom radically changed my
performance. Although motherhood
gave me new personal experiences to
draw upon, I don't think it changed
my interpretation. The most recog-
nizable difference for me was that |
was much more comfortable in the
company of children, especially little
ones. The second performance was
deeper, more detailed, but then,
eight years more experience, in life
and onstage, will do that.

Any_time | have played a role
again, | have enjoyed it tremendous-
ly. Having survived once, | found
myself less tentative, less afraid of
making a “wrong” choice. | felt em-
boldened to “push the envelope”,
to risk more, to trust my instincts,
to “play” more. And you never ex-
haust the great roles; there is always
something more to discover.

Medea is one of the great roles. In
the past 18 years, people want to talk
to me about this role more than any
other. I recently met a young actress
in New York who was astounded to
realize | was the Medea she had seen
as an 11-year-old ballet student in
Winnipeg: she said she remembered
the play as if it were yesterday, it had
had such an effect on her.

Of course, plays and characters
speak to us differently at different
times in our lives. As a young girl,

| identified totally with Romeo and
Juliet. Now | empathize with their
parents. As an older Medea, my
desperation and sense of betrayal
may be heightened. Many of us
know women who supported their
husbands through medical or law
school, or while their husbands built
up a business, and after years of
struggling and raising families, find
themselves forsaken for a younger
woman just when the rewards start
coming in. Sometimes the first-
marriage children are neglected in
favour of the new, younger family. It
is a common story, it is not new. It is
an ancient story.

And Euripedes, and Jeffers, tell
it in such a way that it is shockingly
contemporary: the language is ac-
cessible, the passions are primal.
The world of the Greek plays is
not interested in repressed emo-
tions. Grief, love, jealousy, hatred
- must be confronted head on. Au-
dience members must face their
worst fears, their unruly passions,
in the safe sanctuary of the the-
atre, witnessing the horrors of war,
incest, or infanticide, and leave,
hopefully purged of those feelings
and ready to reenter the world.

Perhaps the most frightening
thing about Medea is not that she
is an alien monster, but that she is
a human being we understand. A
foreigner, a woman, helpless in the
face of a male-dominated society,
she behaves as a male Greek hero
would have: she avenges her eme-
mies. She destroys what is most
dear to her, and in doing so, annihi-
lates her self. This ancient tale is told
in today’s newspapers.

Medea is mythological, yes,
but psychologically real. The worst
nightmares are the ones that seem
so real, we're not quite sure we were
dreaming.

Medea - perhaps a recurring
nightmare, but for me, a dream
to play.

Seana McKenna stars in Medea at
the Canon Theatre in Toronto from
Jan. 7 to Feb. 8.
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Singing for the
Escarpment wosmmmsmn

For many, it just isn't summer without an outdoor music festival

or concert. For supporters of the citizens' group Protecting
Escarpment Rural Land (PERL), it isn't summer without a new
tradition, a benefit concert atop Burlington’s Mount Nemo.

hat began in Septem-

ber 2007 as a small

outdoor benefit con-

cert featuring PERL
co-founder and two-time Juno
winner Sarah Harmer and Gram-
my-nominated Barenaked Ladies,
the “T Love The Escarpment” con-
cert drew a sold-out crowd to the
Johnston farm and raised funds for
PERL. Gathering a year later on
Sept. 20 at the same Mount Nemo
farm, a larger crowd of nearly 800
music lovers tried to squeeze under
a white tent for an unforgettable
afternoon with Sarah Harmer and
some of the nation’s most respected
musicians and vocalists.

Sharing the intimate stage with
Harmer was a talented group of
friends and industry peers that in-
cluded Juno winner Derek Miller,
music icon Bruce Cockburn and
Grammy nominated Leslie Feist.

o
S

Down at Johnston's farm:
the audience overflowed
out of the tent.




The supportive audience
enjoying the show.

Obvious concert highlights for the
audience included Harmers per-
formance of “Escarpment Blues,”
a song penned about a proposed
quarry, and witnessing music histo-
ry when Harmer, Cockburn, Feist,
Miller and friends took to the stage
for the finale. For Harmer, PERLs
executive committee and small
army of volunteers, however, the
event highlight most likely was the
raising of funds and awareness.

Proceeds from the second annual
“I Love The Escarpment, Too” ben-
efit concert, raffle and auctions sup-
port PERDLs ongoing campaign to
stop Nelson Aggregates’ 2004 appli-
cation for a new 82-hectare quarry
in the heart of Mount Nemo.

Located on the Niagara Escarp-
ment and in Ontario’s Greenbelt,
the Mount Nemo area was once
inhabited by Neutral Indians and
is part of a designated UNESCO
World Biosphere Reserve. It is habi-
tat to such species as the threatened
Jefferson Salamander, the pileated
woodpecker and the endangered
butternut tree. The Mount Nemo
plateau is also a point of origin for
more than 20 tributaries.

The proposed quarry would be
south of its existing one on No. 2 Si-
deroad and close to Harmer’s child-
hood Mount Nemo home, a farm
where her parents still reside. Lime-
stone mined from the proposed
quarry would be used in asphalt,

buildings, concrete and roads, all
required to support development of
the region. PERL proposes an alter-
native to the new quarry: increase
asphalt reuse and recycling and take
aggregate from places close to but
not on the Escarpment.

PERL believes the proposed
quarry threatens the Niagara Es-
carpment. It could remove sig-
nificant wetlands, groundwater
and disrupt the headwaters of the
Grindstone CreeK’s two tributar-
ies. Some key concerns include
blasting, rehabilitation, wildlife
displacement and the water sup-
ply.

PERL has more information at

www.perlofburlington.org. In a re-
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From left: Juno award-winner and PERL co-founder Sarah Harmer at the second benefit
concert, “I Love the Escarpment, Too!"was joint by Bruce Cockburn, Leslie Feist and
Derek Miller. Below, Harmer with her band, Cockburn and far right, Feist.

cent community forum organized
by PERL,
Douglas Cardinal spoke of a vision

renowned architect

for the Niagara Escarpment based
on a cultural and natural heritage.
Sharing this vision, PERL request-
ed funding from the Burlington
Mayor’s Future Green Fund to car-
ry out a scenario planning process
that would transform and rehabili-
tate the existing 600-acre quarry
and to form the development of a
Natural Heritage System.

Linda Lee is a Burlington-based free-
lance writer who supports PERL and
enjoys photographing and exploring
the Bruce Trail and the Niagara
Escarpment.
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Great Caves of the World
by Tony Waltham

One Canadian cave appears in this
book, Castleguard Cave of B.C.
The only safe time to visit it is in
winter when meltwater stops flow-
ing through it. Large, with vary-
ing and difficult passages, it takes at
least three days of caving to
make a return trip co the end.

Sterkfontein Cave of South Af-

/ Gfeé't'Ca\(es

of the quld

TONY WALTHAM

rica is one of a few caves west of
Johannesburg that have been called
“the Cradle of Humankind” for be-

ing the site of one third of the world’s
known fossils of the ancestors of
humans. The bones are thought
to have been dropped by carnivores

Book Views for December

around the open cave shafts, mean-
ing that these early upright hominids
probably came to a violent end.

Kentucky is home to Mam-
moth Cave, at nearly 370 miles, the
longest cave system in the
world. The passages are layered on
four main levels, each one younger
than the one above. The oldest,
highest levels are at least 2.3 to 3.5
million years old.

The book contains many full-
page, full-colour photographs of
people exploring the caves, which
provides needed perspectives to
show the massive size of these un-
derground  environments. Some
scenes look like they may have been
shot on other planets.

Cavers are sure to feel restless
when studying the book, but dny-
one will be impressed by
it. GH

Firefly Books, 2008, hardcover,

$29.95

Forward
By Susan Gibson

With great force, Susan Gibson
weaves her words through the his-
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By Johanna Bailey & Gloria Hildebrandt

tory and the future of Ontario’s land-
scape. Born in Toronto, this poet fled
the city in the late ’80s in search of
her next “earthy adventure.” Gib-
son spent the next 20 years in
Grey-Bruce counties where
she watched the full moon “hold

hands with the shy, night air,” and

waited for “great drifting songs rising
from limestone cliffs.” Over her time
there she developed a distinct voice
for herself as a Canadian poet.

Gibson crafts her poetry into two
sections using mostly free verse. The
first section, “Georgian Bay,” explores
the necessity of reflection as well as
reverence for our natural
world. Here, Gibson’s curiosity for
all life forms becomes immediately
evident, from her admiration of the
ant’s communal wisdom to the heal-
ing arms of an evergreen.

The second section, “Commu-
nity,” examines the many layers of
communal membership, be it family,
friends, situational, or otherwise. Gib-
son details the events of a COMMU-
nal battle against Niagara
Escarpment land develop-
€IS (which she won!) and reveals
memories of fiery women and person-
al victories. Using Ontario’s natural
environment as a backdrop, Gibson
discovers how belonging can often be
as challenging as it is rewarding.

At a time when the environment
has simply become a term that is
riddled with pessimism, Gibson
gives us a gentle reminder of our
“rolling hills” and “enduring escarp-

ment.” Forward is a quick and lovely
read with thoughtful insight about
“This, our only land.” JB
The Ginger Press, 2008, softcover,
$13.95

Independent Spirit: Early
Canadian Women Artists
By AK. Prakash

|
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What @ wonderful book. An
oversized full-colour collection of
some of the work of women artists
from 1834 to the present, this is both
a useful reference and an entertaining
book to browse and read through.

While some of the artists, Maud
Lewis, Paraskeva Clark and of course
Emily Carr may be familiar, many
more are likely to be unknown by
most people. This volume may
change that. Colour plates of the
works, many from private collections,
introduce us to the wealth of
talent Canada can claim.
Notes by A.K. Prakash, a prestigious
art advisor and consultant, highlight
cach artist’s career and explains what
to appreciate in each featured work.

In addition, a separate section of
the book summarizes the lives of each
artist and includes quotations by or
about them. Of particular delight is
a remark by Ethel Seath, who lived
from 1879 to 1963: “Don’t be
shy, fill the pages, make a
mess.”

Artists, collectors and those who
enjoy paintings and sculpture will
treasure this book. GH

Firefly Books, 2008, hardcover,

$75.00
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Burlington:
Conservation Halton
2596 Britannia Rd. W.
Royal Botanical Gardens
680 Plains Rd. W.

Dundas:
Dundas Valley Conservation Area
650 Governors Rd.

Fonthill
Picard’s Peanuts 2467 Hwy. 20, east of Fonthill

Georgetown:

Foodstuffs 89 Main St. S.

Georgetown Thai Cuisine 76 Main St. S.

Royal LePage Meadowtowne Realty for Denise Dilbey 324 Guelph St.
The St. George 7 Main St. N.

Young's Pharmacy 47 Main St S.

Guelph:

Guelph Organic Conference Guelph University Centre (Jan. 24-25)
Hamilton:

Downtown Hamilton BIA 20 Hughson St. S,, Ste. 807

Hamilton Conservation Authority
838 Mineral Springs Rd., Ancaster

Milton:
Green Propeller Designs 251 Main St. E, Ste. 203

Royal LePage Meadowntowne Realty for Inge Winther 475 Main St. E.

Morriston:

Picard's Peanuts 22 Queen St.
Niagara-on-the-Lake:

Picard’s Peanuts 1835 Niagara Stone Rd.

Oakville:
smart Centre Oakville 300 South Service Rd. W.

Toronto:
Canon Theatre 244 Victoria St.

Waterdown:
Picard's Peanuts 447 Dundas St. E.

Georgian Bay

Towns Along the
Niagara Escarpment

Pick up a free copy of

Escarpment Views
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A
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@ Thornbury
‘\N

Creemore

| ’ ®

Shelburne @

\

Orangeville @

Erin @

’
Acton @
Guelph @

Milton

Lake Ontario
@ Oakville

Burlington

amilton

y Creek

Niagara-on-the-Lake

St. Catharines

Miles

10 0 10 20

: 1 ]
= I ]
10 0 10 20 30 40

Kilometres
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Let the outdoors in...to brighten your home

Hamilton Conservation Authority is making 30 of its archived nature Makes a great gift!
Prices range from $65 to $200

photos available for sale to the public in four sizes and price ranges.

Captured by local wildife photographers Sandy Bell, Chris Hamilton,
Bruce Harschnitz and John Overmeyer, these spectacular photographs
are professionally framed in rich, gold-insinuated black wood and
mounted by McMaster Gallery in Dundas.

Easy to Buy:

See these stunning photos online, then place your online order
directly with McMaster Gallery.

Enjoy all the beauty Hamilton outdoors has to offer.

All proceeds to the Hamilton Conservation Foundation.

Hamilton
Conservation Authority

1958+« Celebrating 50 Years of Conservation+2008

Visit: Www. conservationhamilton.ca/photos or mcmastergallery.ca for more mformatlon

New Season Passes
offer GREAT VALUE
close to home q

ki and Snowboard centre

5 Doy7 nght $229AW

*60 great trails with detailed maps

* Footsteps for Trees initiates tree planting g‘en den-O“
*Fold out cycling map 905.878.5011 ext-
*Foreword by Robert and Birgit Bateman

* Full colour map with trail locations

conservationhalton.ca 905.336.1158
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