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View From the Editor’s Desk

In our Spring 2010 issue we
published a photograph of a
beautiful landscape painting
as our centre spread, and asked
you what you thought of us-

ing art on occasion, instead

of only publishing photos. 1
heard from several of you, by

- s

\%. g;ﬁ 13 Y. email, in person and by tele-
B R

to include more fine art in our centre view.

phone, that you love the paint-
ing and think its a good idea

I appreciate your responses, and with your support, we will welcome
more artists of Niagara Escarpment landscapes to contact us about featur-
ing their work. The art needs to be of actual scenes that we can identify by
general location. Please email me at editor@EscarpmentViews.ca to intro-
duce your work.

Help the Environment & Beat the HST!

We're also pleased to announce that the community group Friends of
the Eramosa Karst will benefit from subscriptions to Escarpment Views,
just as Escarpment Biosphere Conservancy will. For every new or re-
newing subscriber who names either of these organizations when send-
ing payment, we'll give $5 to the group.

A note on subscriptions: you can beat the HST if you send your
$21 before July 1. You can save even more by subscribing for two
years, at $36.75. These prices will go up after July 1. See our subscrip-
tion order form on page 22.

Giveaways on Our Website
As a subscriber, you can be notified of news updates on our website blog.
We have begun giving away free tickets to various performances in our
coverage area. Watch www.EscarpmentViews.ca for your chance to enter
our free draws!

Another development on our website is a free event calendar. Send us
information about your amateur or professional event and we’ll do our best
to post it — for free!

In This Issue

We feature several gardens in this issue, in Caledon, Georgetown and
Niagara-on-the-Lake. We are fortunate to have been given an interview
with Lorraine Roberts of Plant Paradise Country Gardens, who is re-
nowned for the strength of her delphiniums. Gardeners who opened
their private spaces to the public last summer let Mike Davis capture
beautiful snapshots in and around Georgetown and Niagara-on-the-
Lake. These features make anyone want to get gardening.

Summer is the season for farmers’ markets, and we celebrate their
fresh bounty and friendly fun with plenty of photos. We also turn our
cameras to the north in this issue. We go underwater off the Bruce Pen-
insula to bring you ghostly sights of shipwrecks, and we take you up onto
the bridge of Chi-Cheemaun, the ferry that sails between Tobermory
and Manitoulin Island.

Take a look at the many views we share in this issue, and get outside
this summer to make the most of this special season in the gorgeous
Niagara Escarpment area that’s our home.

Hovia,

Gloria Hildebrandt, Editor
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Views From Our Readers

Here are some of the letters, messages and notes
we've received from readers and viewers. We
appreciate hearing from you by Canada Post:
Escarpment Views, 50 Ann St., Georgetown ON
L7G 2V2 or email: editor@EscarpmentViews.ca

Hi: I just read your Escarpment
views and did enjoy the photography.
Please pass along to Melissa Prout:
I had to chuckle when I read that
on the Bruce Peninsula, most people
will never see one because of its se-
cretive behaviour and incredible
camouflage. I grew up on the penin-
sula, encountered many rattlesnakes
(we used to have a jar of rattles - as
they were constantly in bails of hay,
in hay mows, or along the sides of
the house, we had to kill to protect
ourselves) My mom recently killed
one in her flower bed along hwy 6,
and I went for a three-hour hike last
summer, and took pictures of eight,
so they are not that extinct. In fact,
they are dangerously populating the
area, to be putting people at risk.
Where there is one, there is always
a second! or its mate, so I have first
hand experience that there are lots
out there! Hope you don’t get bit! /
Pat [By email]

[Editor’s note: Here is a response
to Pat’s email from Melissa Prout.]
Dear Pat,

Wow!You are certainly fortunate
to have had so many encounters
with this amazing snake! We are
privileged to live in one of only two
areas in Canada with healthy popu-
lations. I understand that it is a bit

disconcerting to have a rattlesnake
appear where you aren't expecting
it, such as in your garden; however,
there are alternatives to killing it.
These rattlesnakes can be relocated
up to 250 metres away by using a
long stick to gently move it into an
empty garbage can. Like most wild
animals that we come across, the
Eastern Massasauga Rattlesnake is
actually quite frightened of us. Its
instincts are just like yours — self
defence — striking only when pro-
voked. There have been no deaths
due to rattlesnake bites in Ontario
in over 45 years. Statistically, you
are far more likely to be hit by light-
ening or killed in a car accident.

I would remind you that the East-
ern Massasauga Rattlesnake is a
species at risk and is protected
under both federal and provin-
cial legislation. This means that it
is illegal to harass or kill them or
even have any part of one (such
as the rattle) in your possession.
They play an important eco-
logical role and our world would
be far poorer without them.
Persecution by humans has signifi-
cantly contributed to the “threat-
ened” status of these impressive
snakes.

now changing to wonderment and

However, attitudes are

stewardship; and I'm glad to hear




that you are now taking photos of

these snakes! Good luck in your fu-

ture hikes on the Bruce Peninsula!
Melissa Prout

[Editor’s note: Susan Gibson was
asked to put the following in
writing for us after her telephone
call about it.]

Pregnant Massasauga rattlesnakes
have one job. They must keep their
average of eight snake embryos
close to 31 degrees for THREE
months of gestation. To do this,
in the Bruce National Park, they
return to and reuse the same lime-
stone rocks and crevices where they
thermoregulate and can escape, if
threatened. Since the last Ice Age,
these ancient birthing sites have
allowed the moms to warm up on
a sunlit slab of limestone in the
morning, after sheltering under
the same rock for nightly warmth.
Nearby, there will usually be a small
cedar tree which will provide mod-
erate warmth, dappled light during
the warmer parts of the day and
visual protection for this cryptic
and unique creature. And, amaz-
ingly, the mums FAST during the
entire pregnancy, and do not move
much more than a metre in any
direction - unless a mouse or some
other snake delicacy moves within
easy striking distance. Like most
other pit-vipers, mums stay around
for their natal care for six to 10 days
until the babies shed their first skin.
How do we know these facts
about Massasaugas? Because of
their rareness. For several years
the scientific staff of the Bruce
Peninsula National Park initiated
summer surveys and identified
many unknown (to us) birthing
sites within the park. These are
now closely monitored to prevent
interaction between park visitors
during the birthing cycle.

When I lived in Tobermory I
was privileged to be invited to join
the Park’s Massasauga scientific
team as a volunteer. What an
experience! You haven't lived till
you have seen a ball of newborn
rattlesnakes.

Susan Gibson, Ottawa

Crowds passed through the Guelph Organic Conference

in late January for workshops, dinners and the tradeshow.
Checking out Frogpond Farm’s organic icewine at right is Tomas
Nimmo, conference manager. Lea Koch joined her father

Jens Gemmrich, winemaker, in staffing the family booth.

The board of Friends ofthe Eramosa Karsf hosted their third annual fundraising dinner -on Feb: 20 in Hamilton. Tim

Events Along the Rock

The Friends of Terra Cotta held a Valentine’s Dinner and
Dance on Feb. 13 to raise funds to support the Terra Cotta
Centre for Environmental Learning. Taking part were

from left, Sharlene Hardwar of Credit Valley Conservation
Foundation, Marolyn Morrison, mayor of Town of Caledon,
Keith Thoy of Topnotch Consignment Furnishings and
Nicole Deckert of Credit Valley Conservation Foundation.

e

Hudak, leader of the Progressive Conservative Party of Ontario, third from right, was one of the featured speakers.

Coming Events

June 5, 6 View underground caverns of the Inglis Falls Filtration Plant
Inglis Falls Conservation Area  greysauble.on.ca

June 11 Teen Night Wild Waterworks, Confederation Park, Hamilton facebook.com/wildwaterworks

June 12 Events in the Park: Birds of Prey Grey Sauble Conservation Administration Centre  greysauble.on.ca
June 19, 20 Big DADDY Festival Halton Hills www.bigdaddyfestival.ca

June 20 Father’s Day Steam & Machine Show, Westfield Heritage Village westfieldheritage.ca

June 26 Tea at the Manor haltonhills.unitedway.ca

July 10 Art in the Garden, Keppel Croft, Wiarton keppelcroft.com

July 10 Events in the Park: Geo What? Grey Sauble Conservation Administration Centre
July 17, 18 Art in the Park Happy Hearts Tent and Trailer Park, Tobermory happyheartspark.com
Aug. 20-22 Battle of Wyse's Fork, North Carolina 1865 Country Heritage Park, Milton
Aug. 21, 22 Port Dover Summer Festival
Sept. 17-Oct. 3 Downtown Localicious Experience, Hamilton downtownhamilton.org
For more event listings, see our Calendar of Events at www.EscarpmentViews.ca

greysauble.on.ca

acwhrs.com
portdoversummerfestival.com
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Chi-Cheemaun

Ferries Gap

In

Niagara Escarpment

Photos by Mike Davis

People may be surprised to learn that the Niagara Escarpment extends
beyond Tobermory at the northern tip of the Bruce Peninsula. It
reappears in Lake Huron as Manitoulin Island, which is claimed to be
the largest fresh-water island in the world. Accessible year-round by a
bridge from the mainland near Espanola, the most direct way to reach it
from Tobermory is by ferry in season, from early May to mid October.

he name of the ferry is M.S. Chi-

Cheemaun, which means “big canoe”

in Ojibway. It takes about 1% hours

to cross the 28 miles or 45 km be-
tween Tobermory and South Baymouth on
the island. When the ship is full of vehicles,
it takes a half hour to load and unload them.
During the high season, mid June to early
September, there are four departures a day
from each harbour.

During the voyage, people leave and lock their
vehicles, going up on the decks to explore the
ship and enjoy the views. Facilities include a caf-
eteria with hot meals, two seating lounges, a bar,
gift shop, children’s play room, video arcade and

6 € Summer2010

Escarpment Views

a dining room for popular sunset dinner cruises.
Dogs are allowed on board on leash, but
only on the outside lower decks. Other animals
remain on the vehicle decks. On the day these
photos were taken last summer, the captain
confided that a horse was on board, while two
semi-trailers full of cattle had been on board
the day before. Other interesting loads have
been turbine windmills that are now on the

island, prefab homes, and full logging trucks.

Unexpected Incidents

Captain Kerry Adams is one of two captains serv-
ing the ferry. His co-captain, who divides the
shifts with him, is Robert Schreiber. Adams has

Cove Island Lighthouse, built in 1858, can
only be seen by boat. The Chi-Cheemaun
passes it on every voyage. The lightstation
consists of the tower, original house and fog
plant, keepers’ homes and a workshop.

Captain Adams taking Chi-Cheemaun into
South Baymouth, Manitoulin Island.

The safety of hun
is in Captain Ada
docks on Manito

worked on this ship since 1998. Previously, he
worked on the Great Lakes and on ships to the
Arctic. He was born and raised in Tobermory; his
father was also a captain. Adams has seen some
interesting incidents on board but there has never

been any loss of passengers.

First officer Terry McMillan, left,
and Helmsman Blaire Leeson on the bridge.

“In the fall sometimes its too rough and
windy to sail,” he says. “We've had some situa-
tions where we had to turn back. Once we had to
leave Tobermory and shelter under Cabot Head.”

There have been a couple of heart attacks over
the years, but his crew has training in advanced
first aid. Medical staff is always on call for “remote
walk through” with crew. “There has always been




Passengers enjoying a cool breeze in the sun on board the Chi-Cheemaun.

someone who answered the call,” Adams adds.

Barbara Pitre, one of two chief stewards work-
ing on Chi-Cheemaun, has some other tales from
her 28 years of service. “One woman went into
labour on board but didn’t deliver here,” she says.
“And once an airplane crashed in front of the ship.
We were first on the scene and were part of the
rescue team.”

After hours, the crew performs weekly emer-
gency drills and exercises on short notice to keep
prepared for the unexpected. Other passengers
create less serious challenges.

“Some drivers are a complete disaster at com-
ing on and off the ship,” Captain Adams says with
a grin. “Just about every day were pushing a ve-

hicle off.”

Fast Facts About
Chi-Cheemaun

Built in Collingwood in 1974 at a

cost of $10 million

First voyage: Sept. 10, 1974

Carries 140 cars & 638 passengers &

31 full crew; lifeboats for all

Number of decks: 7 Levels for vehicles: 2
Speed: 16 knots or 18 mph

Length: 365" Width: 62.5" Weight: 6,990 tons
Draft in water: 13’

2 Ruston diesel engines with combined power
of 7,000 hp

Bow Thruster that assists in docking, has power
of 800 hp

Bow visor hydraulic cylinders

Picture Perfect

Adams’ advice for passengers to enjoy the trip is
“Make a reservation.” Beyond that, he suggests “If
the weather is good, enjoy being outside on deck.”
He points out Cove Island Lighthouse outside of
Tobermory as important for sightseeing. Its 152
years old and still in use, guiding safe passage
through a dangerous strait between Lake Huron
and Georgian Bay. The lamp was previously fu-
elled by sperm whale oil, then coal oil, then kero-
sene, and now by electricity, and is visible up to
25 km away. Continued on page 27
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Why do delphiniums seem to

die out so quickly after a few
years when other perennials keep
getting bigger and stronger?
There are hundreds of differ-
ent varieties of delphinium spe-
cies. As a result of hybridization
of the wild species, we are now
more commonly familiar with the
modern, cultivated, taller variet-
ies of either the Giant Pacific or
the Delphinium elatum strains

that we see in today’s gardens.

Delphiniums in a range of colours
fascinate with their centre “bees!”

Unfortunately, the Giant Pacific
delphiniums have been the most
commonly sold delphiniums at
garden centres. These delphini-
ums were never bred for hardiness
or longevity. Savvy gardeners are
now learning that the delphinium
elatum variety lives up to its nick-
name, “queen of the perennial gar-
den.” This variety has proven its
longevity and hardiness. It grows
in areas that have a temperature
range from minus-35 degrees Cel-
sius in winter to 35 degrees Celsius
in summer.

How should we care for
delphiniums?

Delphiniums require staking and
some proper care. The delphinium
elatum cultivar can grow for well
over 10 years, but as with most
perennials, will eventually require
dividing to continue to grow suc-
cessfully. This is easily done in early
spring when there are only a couple
inches of new growth. Dig up the
whole plant, wash off the roots and
divide it into healthy sections with
a sharp knife.

How should we plant them?

To be healthy, delphiniums need
rich, organic, moist and well-
drained soil. If the soil is not well
drained they will get crown rot. If
they are too dry they will not grow
or bloom properly and they will be
more susceptible to powdery mil-
dew. Therefore, on initial planting,
mix composted horse or cow ma-
nure into the soil to a depth of 12
inches. Adding mycorrhizal fungi
when planting will substandially aid
in greater root growth and the over-

all health of the plant. Each year
additional organic nutrients should
be added in the spring around the
plant, not on top of crown where
the new shoots appear.

How do you get such fantastic
delphiniums at Plant Paradise?
We also feed our perennials a
liquid, certified organic solution
called “Orgunique.” We also have
more growth and development
when Orgunique is watered into
the hole upon planting, compared
to when we use water that contains
no nutrients. Delphiniums have
relatively shallow roots so regular
watering may be necessary dur-
ing the growing season if it hasn’t
rained in a long time. Watering
also depends on your soil condi-
tons and if you have properly
amended your soil when you ini-
tially planted them. Overwatering
and being planted in waterlogged
soil will cause the crown and the
roots to rot. Young, new plants
should always be kept moist.

How much room and

sun do they need?

The modern delphinium elatum
can usually grow to a height of
six feet and a width of three feet.
Delphiniums require at least half a
day of sun but the best location to
plant them in is full sun. They are
well suited to large or small gar-
dens. Some gardeners with small
gardens think they can only grow
small plants. This would be unfor-
tunate, because the delphinium
gives a small garden height, which
gives it the illusion of a larger gar-
den without sacrificing space.

o 3

How do you keep them from
falling over or breaking?

Staking and support of the
blooms is absolutely necessary.
This should be done in early May
as the delphinium is growing. We
use a grid plant support system
that holds each bloom individu-
ally and we move it up the plant
as it grows. It’s best not to plant
delphiniums next to a wall, as the
wind will shred them.

What should we do when the
flowers finish?

The length of the bloom period
is usually about four to six weeks.
They may bloom again in the fall
if the bloom stems are cut down
right after the plant has finished
flowering. Let the leaf foliage die
back naturally, unless there are
signs of new growth. In this case
remove all the old foliage, which
will allow all the energy to be di-
rected towards the new growth
and it will then encourage re-
bloom in the fall. After frost, cut
back and remove all the foliage.

Are there any pests to be
concerned about?

Slugs and snails are the most
to affect del-
phiniums and of course many

common  pests

other plants in the garden. They
can cause serious damage to
new shoots and may even de-
stroy new plants. There are a
few methods for control. At all
times, keep your garden free of

decomposing debris where slugs
are able to find shelter. An envi-
ronmentally safe and non-toxic

continued on page 28 [N

All shades from deep purple to light azure make
delphiniums a necessity for a blue garden.
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Snorkelling the Wrecks

By Gloria Hildebrandt Photos by Mike Davis

Even in August, the waters of Georgian Bay off the Bruce Peninsula  “ hen you're swimming
are cold without a wetsuit. At Colpoy’s Bay north of Wiarton, there GLolRIpoting - for

. ) wrecks, it's like seeing
are no swimmers, only a few fishers and kayakers. Dan Mahoney a ghost” Mike says.
of Chatham has come north for the weekend to snorkel some of “First you see something vague

and blurry in the distance. As you
swim closer it gets clearer and big-
core part of his body stays warm although his face, arms and calves  ger until you're right over it and

: . . . . . . can see it in all its grandeur.”
A get chilly. Mike Davis has joined him to photograph the wrecks. e et
of Colpoy’s Bay looking at bits of
. e o underwater lumber with nails in
E : - 7 them, which they've seen on an-
.3 v - other trip here. When they surface,
- w, I ask if they're going to look at the
other wreck further north and closer
_ to shore. They stare at me, knowing
—— ; that I've never been here before.

“What wreck, where?” they ask.

| tell them that earlier that
morning, as | was strolling on the
Bruce Trail that hugs the shore, |
overheard two women in kayaks

- nearby. Their voices came dis-
tinctly across the crystal clear wa-
ter. “Look at the wreck right below
us!” said one of them.

I made a mental note of the place
on shore closest to them, assuming
that Dan and Mike would snorkel
here. When it appeared that they
didn't know of this wreck, | showed
them where the kayakers had been.

continued on page 22 [N

the underwater shipwrecks in the area. In his wetsuit, he finds the

ical arts: of the passenger ship = A wrecked tugboat lies in
1am n frozen intime. _pﬁ:._,'-‘:kslft’. ngter off Lion's Head.




“ Many horticultural
“sodieties and clubs
in communities along the
Niagara Escarpment. —
host garden tours.
. Check around your
*%" own community this summer to
Vi ~seeif any are offered. Then get
~& out and see how hard-working and creative your townsfolk can be. Here
_ 1‘{ ‘L..a;g,on]y some of the gardens that were on last year’s tours in Georgetown and

Niagara-on-the-Lake.

arden tours may appeal mostly to other [Photo this page]

gardeners who get ideas, | confirmation Horticultural tours like
Georgetown's invite the curious
to enter the garden, descend the
/ / stairs and follow the path around
prising.plants that can grow well in their areas, to hidden private living spaces.
but mostly insgiration to keep improving their owir + =/ ..These homeowners, faced with

k a long steep slope besidetheir-
house,'saw a waterfall bordering
the steps. What was their greatest

oof their own personal style. preferences,
sometimes plant divisions, news about

: gagldens. Yet these tours also appeal to people who |
~ appreciatethe-art ofereating beauty with/nature, as |
well as the simply 9{1rious who love tq see what's g 3 désign challenge-has.become

u on/in back yards or beyond garden gates. | their favourite garden feature.
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Neighbour's benefit: not even on the garden tour, this beauty

of a shabby-chic vignette is the view over the fence of one
Niagara-on-the-Lake back yard. A lattice with chipped paint
supports roses framing a back shed’s window. Bleeding hearts and
violets edging the stone walkway bring spring glory to a utilitarian
space. Tiny pockets of soil can produce gardens anywhere.

A garden room with a view!
Between Georgetown and Acton,
a rural garden on the edge of
the Niagara Escarpment offers
fabulous views. On a clear day
you can see the CN Tower.

. L
I

While parts of this large garden in Niagara-on-the-Lake are less than a
year old, there are also trees that are a century old. When “the bones”
of your property are this elegant, great effects can be achieved with
confident simplicity. On the front lawn, a teak table and chairs for 10
reside beneath a working electrical chandelier curtained by a 100-year-
old weeping beech. A good teak bench near the house invites people to
step off the gauze-curtained verandah for a closer view of Lake Ontario.

E

In the historic part of Georgetown, a charming garden shed, waterfall and pond
bring a sense of cottage living to town. Fish and frogs live here, as does a cheeky
chipmunk who calmly observes visitors from the top the waterfall, left.

€ Summer2010 13 Escarpment Views




10 Ideas From
Garden Tours

. Find a way to make a design
challenge a good garden feature.

. Any patch of good soil can support a
garden bed.

. Make a back shed cute by adding
window boxes, wall sculpture, signs
and/or perennials.

. Create interesting focal points.

. Instead of lawns, fill areas with
plants, walkways or patios.

. If you have the space, include large
beds, plantings and structures to
cover a lot of ground.

Include structure and evergreens for
winter interest.

. Use terraced gardens and seating
areas to conquer a steep slope.

. Make the most of any lovely
elements of your neighbours’
properties.

10. Scented plants in raised pots near
seating areas make it easy to enjoy
the fragrances.

Astately house in an old part
of Georgetown crowns a rise ——
of land. Terraced gardens

tame the slope while adding

.d,.ur‘

<o T e
With a small town property,
attention to detail pays off.
This Georgetown gardener has

created a pretty focal point in ]
a corner of the front yard with In the country outside of Georgetown, a rural garden can ramble over a large area,

vertical interest, bright annuals, inviting a walk over a stream, past a rock garden, through a pergola and beyond. The
rocks, mulch and perennials. only limit to a country garden is time, energy or resources, and usually all three!

Escarpment Views 14 € Summer 2010




This tiny gingerbread cottage in the back yard of a Niagara-on-the-Lake
house is actually the pool’s pump house. Having small plants in front of
it keeps the view open and makes it seem larger. While the owner of this

10-year-old garden claimed he never planted a thing, his landscaper argued

that he has a very good eye. The result of their disagreements is harmony.

“We love to garden but don't want to be a slave to it,” says the
owner, and this could have been her brief to the landscape
designer who created this space in Niagara-on-the-Lake about
two years ago. No lawn, tall fences and structures, plenty of
living and entertaining space and several all-season garden beds
have transformed this back yard into a private sanctuary.

No mowing

g "required! This

carefully designed

; Georgetown front
yard has not one

blade of lawn grass. A stone

dry stream bed creates dramatic

= diagonal interest while low-growing

% evergreens edge the sidewalk and

busywalkway and provide winter

interest"Some maintenance is required

for the perennial flower bed close to the front

entrance and windows. Lupins; irises-and

PN Aew
.5|x Conservatlon

f )-- outdoo

' 'é'rawford La

L Mountsberg |,

Hilton Falls
Kelso

Mount Nemo
i

Rattlesnake Point

CONSERVATION
HALTO|

905.336.1158
conservationhalton.ca
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Smell the freshly baked
goods at Georgetown
Farmers’ Market.




- /Yards of fresh cherries &peaches.
-y'—at Gedrgetown'Farmers"Market. .}

[ . o

v
gy

Georgetown Farmers' -‘l"-'
Market offets dwide varietys ¢
_of farmrfreshtprd:luce.

iy

armers’ markets turn big

towns and cities into

friendly ~ small  villages.

People bring their dogs to
outdoor markets for socialization,
and well-taught children ask if it’s
okay to pet them. People with dogs
are used to being approached, and
conversations start about breeds,
ages, names and temperaments.
Each market has a unique character
created by its location, vendors, ex-
hibitors and customers.

Georgetown

Farmers’ Market

When the Georgetown Farmers
Market opens in mid-June, June 12
to be exact this year, the produce
available tends to be what good veg-
etable gardeners might already have
growing: rhubarb, radishes, green
asparagus, early herbs. Yet even from

the first day, there are plenty of other
reasons to shop here: fresh-baked
goods, real maple syrup, ethnic
cooking, varieties of teas and exotic
coffees, handmade products.

But oh, when the tender fruit

r *. Children at Georgetown ) starts arriving from Niagara! The
[f g Farmgs’ Nl_arket get an ) cherries, berries, plums, peaches
- 1 education in local fresh food. o -
v and nectarines! Yards and yards of
. P {
‘ g : )
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Fresh, Local Farmers’ Markets
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Ottawa Street Farmers’ Market fills a
Hamilton parking lot with local food
every Friday & Saturday all year long.

: " ol _\" "_'.\ g ,':_.
s, o . "-;1'____{{: e
o o o e L
eug 207 ©Summer2010 % :




fresh, ripe sweetness to feast on in
season. And from a farm closer to
home, in Halton Hills, the corn
on the cob, often the peaches-
and-cream variety, delightfully fill-
ing the back of a 1930s-era truck
in mint condition. Six cobs or a
dozen, fresh and tight in their just-
picked husks, ready for shucking
and boiling and devouring without
butter and salt because they are just
so fresh, sweet and delicious.

There are other reasons still
to go to the market. Community
groups are fundraising, awareness
raising or gathering signatures for
important causes. There might be
a climbing wall to try, whether you
are young or old. The downtown
shops are open and might have
specials displayed on the sidewalk,
tempting you to take another look
at their wares.

When you meet friends, you
might look for a table in front of
a café, where happy dogs lie in the
shade beneath the tables. A hot bev-
erage and a fresh-baked sweet top
off a great morning at the market.

This year there will be another
market day in Georgetown, in
addition to the Saturday morn-
ing one. Wednesdays from 4 to
7p.m., farmers only will be sell-
ing produce on Wesleyan St.

Ottawa Street Farmers’
Market

Ottawa Street Farmer’s Market in
Hamilton is a shining example of
a truly community-oriented mar-
ket. While it has only been at its
current location since 2008, the
market’s history stretches much
farther having begun in 1955. Ev-
erything from farm-fresh fruit and
vegetables, to meat, flowers and
a delicious array of baked goods
await those choosing to visit the
22 vendors who make up this out-
door market.

While summer is the market’s
busiest season, visitors can shop
there every Friday and Saturday
year round as the dedicated ven-
dors brave even the cold winter
months by sheltering in their

continued on page 24

SHINGIES

Downtown Georgetown
Farmer’'s Market

June 12 to October 9, 2010

Saturday Mornings - 8:30 a.m. to 1 p.m.
This Market is located on Main Street
between Church and James Streets

New this year...
June 16 to October 6, 2010
Wednesday Evenings - 4 p.m. to 7 p.m.
This Market is located on
Wesleyan Street

Plus Special Events:

Saturday, June 12 - Highland Games www.georgetownhighlandgames.com
June 19-20 - Festival on Main - Big Daddy Festival

Friday, August 20 - Georgetown Rock’N'RolI'N Classics 6 p.m. to 11 p.m.

Come for the freshness, stay for the fun!

www.downtowngeorgetown.com

Protect \Ourself from

Shingles can attack anyone who has had chickenpox and
shingles targets seniors all too often. It’s estimated that
nearly I in 3 Canadians will develop shingles in their lifetime
rising to | out of every 2 people by the age of 85. Young’s is
one of the few pharmacies in Ontario with the facilities to
administer this vaccine. A prescription is required, so speak

with your doctor or call Young’s dispensary today!

Shingles vaccinations are now
available at Young’s!

YOUNG’S

- Pharmacy 2 3 Foopmm— R@(a”

For all your bealth and homecare needs, trust your hometown pharmacy!

47 Main St. S. In Downtown Georgetown, Ontario L7G 3G2
Phone: (905) 877-2711 e.mail: info@youngspharmacy.com
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Snorkelling the Wrecks

BN continued from page 11

Here was a wreck indeed. Accord-
ing to Dan’s guide book, The Great
Lakes Diving Guide by Cris Kohl, this
might be the flattened lower hull of
the City of Chatham (coincidentally
Dan’s hometown), a passenger ship
about 136 ft. long, built in Toronto
in 1888. It had been moved in 1921
and stripped for rebuilding, but that
was never done.

Our next stop is Lion’s Head
where there are several people

h‘ - _ .

A rowboat with rocks inside lies on
top of the Lion’s Head tugboat.

swimming off the public beach.
Dan and Mike snorkel close to
shore and examine the remains of
what the guidebook calls probably
a sailing vessel about 140 ft. long.

Swimming further out in deep-
er, colder water, they find another
wreck unidentified by our guide-
book but described as a tugboat.
There is also a possible rowboat
that sank or was deliberately sunk
on top of the tug.

Building Dreams

Call

Subscribe to Escarpment Views

Pay before July 1, 2010 & beat the HST! One year $21, Two years $36.75 (GST
included). After July 1: One year $22, Two years $39.50 (HST included)

Name

Street Address

Town/City

Postal Code

Phone #

Email

Where did you get this copy of Escarpment Views?

Mail cheques payable to Escarpment Views, 50 Ann St., Georgetown ON L7G 2V2

Dan Mahoney approaches the bow of a 140-ft. sailing vessel at
the bottom of the harbour near the beach at Lion’s Head.

Famous for Diving
Bruce Peninsula is said to have
some of the best scuba diving and
snorkelling sites in North Amer-
ica. Particularly off Tobermory,
in Fathom Five National Ma-
rine Park, numerous shipwrecks
in clear water attract divers and
sightseers from all over.

There are two reasons for so
many wrecks to be located here.
This part of the Great Lakes was

a significant shipping route in the
19% to early-20" century for tim-
ber, food and other supplies. The
second reason is the Niagara Es-
carpment continues underwater
here.

“The bay has teeth,” says Scott
Currie, a friend of Fathom Five
park. “There are shoals and rocks
that grab ships in windy weather,
especially in November. A lot
have gone down in October and

" DREAM

Everywhere!  Sicovers

1-866-395-L OGS

English Style Pub « Casual Dining ¢ Enclosed & Open Patios
4 Cozy Rooms « Open Year Round

8 Helen St,, Lion’s Head 519 793 4601

www.lionsheadinn.ca




A wrecked sailing vessel lies
close to shore at Lion’s Head.

November when captains tried to
squeeze in extra runs before the
end of season. In those days they
used to sail closer to shore, where
there are treacherous reefs. That
explains why there are so many
lighthouses in the area.”
Recreational scuba diving and
snorkelling is popular here as well
because the waters of Georgian
Bay are oligotrophic, or poor in
plant nutrients, so there aren’t

i

a lot of suspended solids. This
makes for crystal clear waters
that parts of the Great Lakes are
known for, and what makes it
possible to see wrecks from above
the surface of the water.

If you're keen to dive or snor-
kel the wrecks, Currie recom-
mends getting information from
one of Tobermory’s many dive
shops or Parks Canada Visitor
Centre. You can go off shore,

Blue

Crulses

online reservations www.blueheronco.com
519596 2999

. ok
). -
o
F

Crystal clear water gives a reflection on the surface
of the water over a wreck at Lion’s Head.

join a scuba charter company
excursion or even take a glass-
bottomed boat tour.

One
wreck sites is the Wetmore, a

of Currie’s favourite
steamer ship that sank in shallow
water off the west side of Russell
Island in Fathom Five park.

“It was wrecked in 1901 dur-
ing a storm,” Currie explains.
“There are cool features still in-
tact, like the boiler, anchor and

chain. And it’s suitable for all lev-
els of diving.”

When asked what to do and
not to do when visiting wrecks,
Currie’s response is similar to the
rule for conservation areas and
the Bruce Trail. ©

or remove anything,”

Don’t damage
he says.
“Leave everything as you found
it, for the next 150 years. But
do make the effort to go and see
these artifacts.” EV

Visit our waterfalls and explore over

11,000 h

ctares of scenic lands.
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ROYAL LEPAGE
—
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“Live in the Country

Inge J. Winther
Sales Representative

905 878 8101
Royal LePage Meadowtowne Realty, Brokerage
475 Main St. E. Milton

www.LiveInTheCountry.ca ingewinther@royallepage.ca

Milton
_ Heights
" Campground

Located in
Escarpment Country™

Fully serviced sites with electric, water & sewer hookups, many camp facilities

8690 Tremaine Rd. Milton
905 878 6781

1-800-308-9120
www.miltonhgtscampgrd.com

The St. George

Georgetown'’s Family Pub
7 Main Street North, Georgetown

905 873-0555 www.thestgeorge.ca

Food +Ale * Fun

OTTAWA STREET
FARMERS’ MARKET

Open year-round, Fri and Sat, 7-3
204 Ottawa St. N. Hamilton | 905-297-5250 - £
Ff;‘;‘r‘{‘;-:.ljs ;'(: P

Mar/Cet o

......

P - = :
www.ottawastreetfarmers.com

The goodness ofy tie countiy in the lieant of the City!
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close to many attractions.

Fresh, Local Farmers’ Markets

continued from page 21

vehicles to provide local prod-
ucts to their community. And
the items are truly local, as strict
market policies require goods to
be produced within 100 km of the
market. Visiting the market can
also be an informative experience
as visitors are encouraged to talk to
the vendors about where and how
their food was produced.

Market
Merritt, who has been referred

manager Caroline
to as a true local food champion
says, “As farming is becoming
an economically difficult way to
make a living, it’s so important
to educate our customers on the
many reasons why they need
to keep buying from their local
farmer. As well, we're finding our
customers want to know where
their produce comes from.”

The market also provides
handouts and information on
canning and storing as well as
recipes to make the most of their
market purchases.

Visitors also have an op-
portunity to learn more about
community initiatives as the
market extends a hand to such
local non-profit organizations as
Hamilton Food Share, Hamilton
Green Venture, and the Green-
belt Foundation by providing
space for groups to promote their
activities. Environment Ham-
ilton’s Eat Local program is an-
other organization to benefit by
their association with the market,
having launched their first two

Georgetown
Farmers' Market

Season opens June 12,

closes Thanksgiving weekend
Saturdays 8:30a.m. to 1p.m, Main St.
Big DADDY Festival June 19 & 20
Wednesdays 4 to 7p.m., Wesleyan St.

Ottawa Street
Farmers’ Market

Open year-round, Fridays &
Saturdays 7a.m. to 3p.m.

One block east of Ottawa St.
between Campbell & Edinburgh

(}/—‘llj// From local fields to our Chef's tables

DOWNTOWN

&

oca

Sept 17 #Oct 3, 2010
Kickoff - Sept 14, 2010- 6pm

A “Fresh-tival” of Flavour from
our Downtown Chefs

downtownhamilton.org or
905.523.1646




- Easy pickings fr
brilliant cu\%o
Street Farmer

“Buy Local — Buy Fresh” farm
maps there.

Eat Local program manager
Karen Burson says she is a big
fan of the market and points out,
“It’s even possible to test market a
business or product concept, such
“Bread

which will soon turn into

as Bettina Schormann’s
Bar,”
a real bricks and mortar bakery
operation.”

Being situated but a block
from the equally thriving Ottawa
Street business area, the Ottawa
Street Farmer’s Market has truly

grown into an essential part of
their community and richly en-
hances local shopping experienc-
es for those lucky enough to live
in or visit this vibrant Hamilton

community. EV

Paul Glendenning is a writer and
sales consultant in Hamilton.

Selected Local
Food Sources

Dutchman’s Gold, Carlisle:
honey, maple syrup, bee products
dutchmansgold.com
Foodstuffs, Georgetown:

bulk, health & specialty food
foodstuffs.ca

Frogpond Farm,
Niagara-on-the-Lake: organic
wine frogpondfarm.ca

Hildreth Farm Market: fresh fruits
& vegetables in season, preserves,
baking hildrethfarms.ca
Localicious, Hamilton: fresh
food festival Sept. 17-Oct. 3
downtownhamilton.org

Picard Peanuts, 8 locations:
peanut products, chocolates,
homemade ice cream
picardspeanuts.ca

Information on
Farmers' Markets &
Local Food

Farmers Markets Ontario
farmersmarketsontario.com
Fresh Radius FreshRadius.com
Greenbelt Farmers’ Online
Market Greenbeltfresh.ca
Harvest Ontario
harvestontario.com

frogpondiarm

2 aazzb%:) ‘

1.877.989.0165 Niagara-on-the-Lake www.frogpondfarm.ca

4

FEIDEE NAASATIN

niagara
original

DISCOVER NIAGARA, CANADA.

Enticingly close - Surprisingly diverse - Totally original

When visiting Niagara, stop at the Gateway Niagara Information Centre
in Grimsby for information services from our experienced travel counselors.
= Purchase tickets to Niagara’s best attractions
= Make hotel reservations
= Pick up maps and brochures
= Enjoy our interactive media centre

Tourism Niagara
Your official source for information and advice about Niagara.
Visit www.tourismniagara.com
= Plan and book your trip online
= Find travel information on what to do
= Where to stay
= Festivals & Events
= Insider Tips...and lots more!
Open Daily
Year-round

/NS

Gateway Niagaraj ‘ ‘

Information Centre

Exit off the QEW at
Casablanca Blvq,..'
in Grimsby

Featuring one of Canada’s
largest outdoor wave pools,
G-storey body slides, giant
tube slides, the Eazy River
and Little Squirt Works!

Do the works and visit:
Baranga's on the Beach
Restaurant, Lakeland
Go-Karts, Hutch's Fish &
Chips & Adventure Village.

Open weekends June 5.
Open daily June 19,

W.-

CONFEDERATION PARK, HAMILTOR

Take the QEW B exit at Hwy. 20
Hamilton, Ontario - an easy drive from any

Or visit: www.conservationhamilton.ca

all: 1-800-555-8775
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ore and more
these

people are

days,

embracing the
wonders of local farmers
markets. Getting through
awinter of pale and some-
times flavourless imports
is becoming increasingly
difficult, especially when

one knows that ripe, fra-

grant, and delicious produce can be had.

When I lived in the south of France, I was sur-
rounded by small markets that showed off their
tender veggies and delicate flowers with love and
quotidian pride. Supermarkets, in contrast, sold
laundry soap and dog food.

We, however, live in a grid of four seasons that
range in temperatures from freezing to broiling.
Hence, the all-season vegetable was born and soon
showed up in every grocery store in our part of the
world. Convenience and a seamless demand of
out-of-season fruits and vegetables have virtually
become the norm. As a result, in many cases we
have forgotten what fresh and ripe really means.

If you are not already starting to tune into the
gifts of the summer and autumn seasons, I suggest

Find the balance between
virtue and enjoyment ...

10,000

local, Ontario,
Canadian and
international
food items ...

FOODSTUFFS

Specialty e Bulk e Health

89 Main Street South
Downtown Georgetown
foodstuffs.ca « 905.877.6569

that you do. It is really fun to wait for certain
fruits and veggies to arrive naturally
and then celebrate their arrival in a purposeful
way. Just having strawberries on your morning
yogurt 365 days of the year is not the same as
waiting until June to have the real deal!

I am not suggesting abstaining from straw-
berries during the local off season, I'm encourag-
ing you to take a break from the daily fodder in
anticipation of @ ripe explosion of local
flavour and fresh texture. Do some fact
finding to determine what is going to show up
on your produce market shelves and await these
jewels with eager anticipation.

As a burgeoning chef, I had to learn when as-
paragus comes in, or fiddleheads, and that early
butternut squash has a bland flavour and a watery
texture before August. Doing this kind of research
yourself will inform and liberate you. If you don
already know that August is the season for the best
beefsteak tomatoes, then you should.

In my family, even in the moderately-un-
schooled times of the 1960s, we always waited
for these large, imposing tomato structures to
arise from local fields and make all previous to-
matoes look like imposters. Sometimes these to-
matoes had the power to take second fiddle to the
steaks they were side-kicks to, especially when cut
an inch thick and slathered in homemade blue
cheese dressing! The best of the ‘60s is still deli-
cious today, if you wait for the right tomato.

There is something so hopeful about
bringing home a large wicker bas-
ket of fresh market fruits and veg-
etables. But that is where the optimism may
die, when the task of hand crafting these raw
products into family menu items meets one’s

lack of knife-handling skills.

Beware of Gadgets
Learning how to use a French knife is infinitely
less difficult than learning how to ride a bike.

All it takes is a little one-on-one instruction
from someone who knows how. Last August, I
gave my friend’s university-bound son a going-
away present. I taught him how to use a variety
of knives, and hear that he now gives dinner
parties for his friends all the time.

Let’s face it, vegetables need to be trans-
formed from their raw potential into a more
manageable form. Consider a butternut squash
for example; it can take on monolithic pro-
portions when being wrestled into the tender
submission of a spiced puree. Fear of peeling
the waxy exterior, cutting the sculpture in
half without losing a digit, and then creating
uniform marshmallow-sized chunks can be a
permanent impediment if one does not tackle
the underlying problem, a lack of knife skills or
lack of practice.

I suggest that you pick up a good, sharp
knife, and slice soft vegetables like cucumbers,
to gain some dexterity. Make sure always to
place a damp piece of paper towel under your
work board to ensure a stable surface. Experi-
ment with cutting different but uniform pieces
of vegetables in order to gain the skills required
for making a vegetable soup, stew, or a delicate
garnish for a green salad.

Beware of products that slap veggies into piec-
es; they only create damage. Vegetables need to
be cut cleanly so as not to crush the cells and
produce a watery mess. Gadgets are never the
answer; getting to know your fruits and vegeta-
bles is! It is a relationship that will lead you to
even greater anticipation of our local harvests
and will help you develop a love for cooking
too.

Crying over some onions may well be
worthwhile if it leads you to becoming your
family’s loving and artful chef.

Misty Ingraham and Bill Sharpe own Ancaster’s
catering business The Portable Feast at Home.

Kubota GR Series

Ben Berg Farm &

Industrial Equipment

52034 Hwy #3, Wainfleet

905 899 3405

www.benberg.kubota.ca

Hours: Monday to Friday 8 — 5:30
Saturday 8 -5

Earth Power Tractors &
Equipment

Hwy 26 West, Meaford

519 538 1660

Hwy 26 East, Stayner

705 428-3132
www.earthpower.kubota.ca

Kubota

CANADA

<O

Exclusive all wheel drive
with Glide-Steer for
tight turns and traction
without turf damage.
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Chi-Cheemaun Ferries Gap in Niagara Escarpment

BN continued from page 7

“If I had a penny for every pic-
ture taken of the lighthouse, I'd be
a millionaire,” Adams says.

Otherwise there’s mostly open
water until the ship nears Manitou-
lin Island, indicating just how large
the Great Lakes are.

During the middle part of a
routine voyage, Adams appears
to stand back and let his first of-
ficers and helmsman sail the ship.
Things change when the ship ap-
proaches harbour. The captain is
more hands-on when docking, and
has many details to attend to. In
fact he’s the only one who remains
on the bridge. His other crew dis-
appear, to help passengers and ve-
hicles disembark before new ones
come aboard.

Adams is in complete control,
checking instruments, adjusting
controls and keeping a close eye on
everything, even using binoculars
to scan the shore before precisely

nudging the ship into port with her

The massive door to the vehicle
decks opens up in front of
Captain Adams on the bridge
as he docks at Tobermory.

thrusters. When the huge door to
the vehicle decks yawns up at the
dock, it’s an impressive sight.

Upon an announcement from
the crew, passengers descend to the
vehicle decks and wait for docking
to complete. Engines are turned
on and drivers try to steer carefully
off the ship. If they've gone north,
Manitoulin Island awaits. Going
south, its Tobermory, the Bruce

Connect between Tobermory on the
Bruce Peninsula and South Baymouth

ontarioferries.com

DESTINATIONS - SCHEDULES - RESERVATIONS

1.800.265.3163

Province of Ontario

.
F .
& Ontario

and beyond. For part of each year,
Chi-Cheemaun bridges the under-
water gap in the Niagara Escarp-
ment, bringing tourists north and
helping commerce flow both ways.
With the ferry, getting there is truly
half the fun.

There is one main thing that
Captain Adams wants people
to know about Chi-Cheemaun.
“Theyre safe and well looked
after,” he says. “We have a com-

petent crew.” EV

CONCEPT FORD

HWY #7, 361 GUELPH STREET,
GEORGETOWN, ON L7G 4B6

j 905.846.4600

" sales@conceptford.ca
www.conceptford.com

ROCK CLIMBING
CAVING
RAPPELLING
HIKING
CLIMBING CAMP

MAY - OCTOBER SEVEN DAYS A WEEK! JOIN
US FOR CLIMBING LESSONS, CAVE AND
- CLIMBING ADVENTURES, AND THIS YEAR
AN ALL NEW CLIMBING CAMP!!! LIMITED &
SPACE AVAILABLE. CONTACT US FOR MORE
DETAILS AND TO BOOK YOUR LESSON

WWW.ROCKCLIMBINGSCHOOL.CA
- DESIGN/BUILD, INSTRUCTION, ADVENTURES

? INFO@ROCKCLIMBINGSCHOOL.CA

416 268 8991
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“lant Paradise Country Gardens

\ e

L ,.«"I. ” el I'.i"lll, : .
Come explore our'organic;perennial nursery with
extensive display gardens of‘continuous bloom.
16258 HUMBER STATION ROAD CALEDON ONTARIO L7E OY9

www.plantparadise.ca 905.880.9090

L e

IVING =~

CELEBRATE THE
HUTDOORS,

OUTPOOR ELEMENTS

=+ Unit 113 - 1100 South Service Road
. Stoney Creek

" 905-643-6888
| www.lakeshorelivinglife.com

Big

Green

o ‘ World's Best Smokerand Grill!

Discover

Delphinium: Queen of Perennials

continued from page 9

solution would be to use slug and
snail bait that contains iron phos-
phate, such as Safer’s slug and snail
product. Try to provide shelter and
habitat for toads in your garden.
One toad will eat 10,000 garden
pests in one season including slugs
and snails.

Where do delphiniums

originate from?

Delphiniums have been grown for
hundreds of years and there are ref-
erences to them in early writings as
far back as the first century A.D.,

but it was the ancient Greeks who

Delphinium Day

July 3, 11 a.m.-4 p.m.

Display gardens with delphiniums,
gourmet lunch, a complimentary
plant & horticultural speakers
Charlie Dobbin & Christine Gill.
Tickets & details:
www.plantparadise.ca

or call 905 880 9090

|

80 acres at base of Niagara Escarpment ¢ 30 exhibit buildings

Summer day camps ¢ Weekend events July & August
School programs ¢ Facility rentals
www.countryheritagepark.com 8560 Tremaine Road, Milton 905 878 8151

<

$20 OFF YOUR STAY
PLUS $20 TO PLAY

BURLINGTON

HOTEL

DEALS!

BurlingtonHotelDeals.com

14
Q)°

Fresh Radius

N

Enjoy fresh local food
wherever you are

Find your Fresh Radius at
www.FreshRadius.com

Size 4-8
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extraordinary toddler!

Summer Sandal Sale
Boys & Girls _ ‘
Squeaky Sandals ' v 4

gave them their name. The Greeks
believed the unopened buds re-
sembled miniature dolphins.

Why bother with delphiniums

if they’re so much work?

Almost all plants require some
care and maintenance and the
delphinium elatums are no excep-
tion, but their majestic beauty will
add a touch of drama and elegance
to any garden.

How do you describe Plant
Paradise Country Gardens?

Its a unique organic perennial
nursery, garden centre and tourist
destination located in the Cale-
don Hills on 24 acres of managed
forest. Natural and formal peren-
nial display gardens of continuous
bloom are presented in harmony
with the picturesque Oak Ridges
Moraine. It’s dedicated to promot-
ing organic gardening as a way to
heal the planet by providing visi-
tors with an inspirational and edu-
cational experience that connects
them to the natural world. EV

myfeetsqueak.com

Providing quality leather
squeaky shoes for your

myfeetsqueak@ymail.com

905 388 0103



TOPNOTCH

CONSIGNMENT FURNISHINGS
Fine Quality Pre-owned Home Furnishings
SHOWROOM:

14034 HURONTARIO ST
(HYW 10 & KING), Caledon
www.topnotchfurnishings.com
keith@topnotchfurnishings.com
647-297-0611

Georgetown’s Running Store

Store Hours Mon.-Wed. 10-6 # Thu.-Fri. 10-8 & Sat. 10-5

Stay fit. Feel good. Live life.
We fit your lifestyle

72 Main Street South, Georgetown
905 877 3201 www.FeetinMotion.ca

REDUCE TAXES

through a conservation agreement
& continue to own your land

888 815 9575
www.escarpment.ca

F arm Market

Open 7 days a week from mid June to end Oct.

Locally grown fresh fruits & vegetables

Pick-your-own strawberries &
cherries available in season

5529 Greenlane Rd., Beamsville

905 563 4423 www.hildrethfarms.ca

H P CA

Halton-Peel Communications Association

Your resource for
photography, writing, PR,web,
graphic design and other
professional communications.

www.hpcaonline.com
1-888-742-HPCA
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38th Annual Port Dover Summer Festival
August 21 & 22
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o Su m;,{}
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STV gy /7. Over 100 juried
SN (S ats&aatts
= =, vendors, antiques,
"\ " r"b humongous
" book fair!

www.portdoversummerfestival.com
519-583-2136
Email: portdoversummerfest@nor-del.com

Plant sd:|e§;-:qu'
Keppel Henge,

Community MARKET

Poly Greenhouses
Garden Sheds  Storage Units

Your Affordable Storage Solution

1 866 216 4113
www.LRShelters.ca

Golden Fish & Chips
Dine In — Take Out
Voted best 10 years in a row!

32 Main St. S., Georgetown

905 877 5700

DUTCHM AN’S GOLD

Direct from the Farm!
Fresh non-pasteurized honey
Beeswax items, maple syrup & more

Life is Sweet!
300 Carlisle Road, Carlisle
905 689 6371

www.dutchmansgold.com
www.anniesapitherapy.com

HA H S
R
Happy Hearts Tent and Trailer Park

93 Cape Hurd Road, Tobermory

www.happyheartspark.com
519 596-2455

Art In Park Event July 17&18, 2010
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Book Views: Farming and Gardening

QUEER
ELIZABETH
THE QUEEN MOTHER

THE OFFICIAL BIOGRAPHY

MONET'S

HIS PLANTING PLANS AND COLOR HARMORNIE

DEREY FELL

LOCAVORE: From Farmers’
Fields To Rooftop Gardens:
How Canadians Are Changing
The Way We Eat

by Sarah Elton

The “local” food movement is on the upswing across
the country. We see it in the increase in farmers’” mar-
kets and 100-mile stores to be found in towns on the
Escarpment like Creemore and Meaford. “Locavore,” a
new word in 2003, is defined as someone who subsists
on foods grown and produced nearby.

Sarah Elton is not a purist but rather a real-
ist who would like to see profitable and sustainable
small farming across the country and food consumed
mostly where it is grown rather than Canadians eating
U.S. carrots while ours are sent hundreds of km south
of the border and also shipped to other countries. But
that doesn’t mean we can’t enjoy our spices, coffee, tea
and chocolate! Did you know that almost all our apple
juice and fruit juice medleys contain concentrate from
Chinese apples?

Elton’s travels take her from coast to coast visiting
farms, cheese producers, restaurants and food markets
and talking to many who share her interests and who

Queen Elizabeth:
The Queen Mother:
The Official Biography

By William Shawcross

The Queen Mother was 102 when she died in 2002, as
old as the century, it was said. She was at the centre of
many historical events, which is why her biography is so
substantial, a full 3% inches thick. At times it is difficult
to read simply because of its size. You almost need to
read it at a table or with a pillow on your lap.

Yet the actual reading of it, save for a few chapters,
is easy, interesting and entertaining. The highlights of
the book are the most dramatic times: the abdication of
Edward VIII which led to his brother and sister-in-law
taking the throne, the new king and queen’s strength

during W.W.II, and the plural crises around the Princess
of Wales.

We learn much more about Queen Elizabeth in
her younger life than about her as Queen Mother,
likely because more documentation was kept of her
when she was directly involved in every important
event involving Britain. Once she became widowed
and her daughter was crowned Queen Elizabeth II,
the Queen Mother stepped back a bit from the histori-
cal record. So the chapters that are a wee bit dull are
the ones that briefly list her favourite horses, races,
Commonwealth tours, and the many organizations of
which she was patron.

The most enjoyable parts of the book seem to recre-
ate actual experiences, quoting from reports, journals
or the many letters that people wrote in those days.

The Magic of Monet's Garden
By Derek Fell

Astunningly beautiful book, its photographs are breath
taking. Of course, the roughly three-hectare property
consisting of a flower garden, vegetable garden and wa-
ter garden is the result of a lot of money and hired help,
so duplicating even parts of Monet’s fabulous garden

will be impossible for most people.

Yet gardeners can dream and everyone can appreci-
ate artistic perfection. This book analyzes the gardens
for such techniques Monet used, as including flowers
with black centres to suggest spots of shade, and small
white flowers planted throughout large beds to create
the famous “Impressionist shimmer.”

Author Derek Fell points out that what can more

BookLore

This column is supported by these independent bookstores:

121 FIRST ST. ORANGEVILLE §19 942 3830 BOOKLORE.CA

Curiosity House Books & Gallery

134-A M1LL ST. CREEMORE 705 466 3400 CURIOSITYHOUSEBOOKS.COM

The Ginger Press Bookshop and Cafe

848 SECOND AVE. E. OWEN SOUND §19 376 4233 GINGERPRESS.COM

Independents Matter! Support your independent bookstores!
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are making it work where they live. In this book you
will meet many fascinating people and be inspired by
this grass-roots movement which is truly changing the
way we eat and the way we think about food. Whether
you live in the country or in the heart of a city or operate
a farm, patronize the local markets or plant your own
containers of herbs and tomatoes on your city patio, you
are part of this movement.

This very interesting book is especially pertinent
in this season of growing, harvesting and enjoying the
bounty of the land.

HarperCollins Publishers Ltd., 2009, $29.99.

Reviewed by Catherine Randall

When we seem to be inside the room with Churchill,
the Duke of Windsor, King George VI, Princess Margaret,
Prince Charles, poet Ted Hughes and others, the writing
is actually gripping.

The smaller moments of her life may be even more
fascinating. It’s true that she enjoyed drinking, cham-
pagne and gin in particular, although not together.
When a new widow, she bought a derelict castle in the
far north of Scotland and spent too much money fix-
ing it up. The Queen paid her mother’s bills at times
because as “the last great Edwardian,” she lived in a
style that no one dared suggest she give up.

This is required reading for students of 20® century
history and fans of royalty.

HarperCollins Publishers Ltd., 2009, $39.99.

Reviewed by Gloria Hildebrandt

easily be created in gardens of any size, even window
boxes, are Monet’s unusual colour combinations: yel-
low and purple, orange and blue, and red, pink and
silver. Monet was fond of pansies and forget-me-nots,
underplanting them lavishly, which is another idea
within reach of all.

Firefly Books Ltd., 2007, $35.00.

Reviewed by Gloria Hildebrandt

i
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Protect your home. Enjoy the beauty.

Benjamin Moore |
benjaminmoore.ca

Smithville Home Hardware
2646 Industrial Park Road
Smithville
905-957-2544
www.smithvillehomehardware.ca

Marlene Smith’s Decorating
19 Main Street West
Grimsby
905-945-2675

A‘?,‘,’,ﬂ:,] Cultural Festival

July 31, August 1 & 2, 2010
Wikwemikong, Manitoulin Island, Ontario

Pow Wow

Art Exhibition

Cultural Workshops
Grand Fireworks

Pan Fantasy Steel Band

and so much more.... ) ) 4
www.wikwemikongheritage.org

(705) 859-2385

I'"y,_
> = .
" Ontario
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Lake
Huron

Acton
Acton Home Hardware
362 Queen St. E.

Ancaster

Woodend, Hamilton Conservation

Authority main office
838 Mineral Springs Rd.

Beamsville
Hildreth Farm Market
5529 Greenlane Rd.

Burlington

Conservation Halton

2596 Britannia Rd. W.
Tourism Burlington Visitor
Information Centre

414 Locust St.

Caledon

Plant Paradise Country Gardens
16258 Humber Station Rd., (Albion)
Topnotch Consignment
Furnishings

14034 Hurontario St

Campbellville
Mountsberg Conservation Area
2259 Milburough Line

Carlisle
Dutchman'’s Gold 300 Carlisle Rd.

Creemore
Curiosity House Books & Gallery
134-A Mill St.

Dundas

Dundas Valley Conservation
Area, Trail Centre

650 Governors Rd.

Fonthill
Picard's Peanuts
2467 Hwy 20, east of Font Hill

Georgetown

Concept Ford 361 Guelph St.

Feet in Motion 72 Main St. S.
Foodstuffs 89 Main St. S.

Golden Fish & Chips 32 Main St. S.
The St. George 7 Main St. N.
Young's Pharmacy 47 Main St. S.

Grimsby

Gateway Niagara
Information Centre

424 South Service Rd.
Marlene Smith’s Decorating
19 Main St. W.

Hamilton

Coalition on the Niagara
Escarpment

193 James St. S.

My Feet Squeak 204 Terrace Dr.
Naborhood Home Hardware
797 Barton St. E.

Ottawa Street Farmers’ Market
204 Ottawa St. N.

Westcliffe Home Hardware
Westcliffe Mall 632 Mohawk Rd.

Lion's Head
The Lion's Head Inn 8 Helen St.

® |ittle Curent

@ South Baymouth

® \Vikwemikong
@ Manitowaning

Where to Get Copies
of Escarpment Views
Along the Niagara Escarpment

Pick up a free copy of Escarpment Views
at the select locations below.

N
Manitowaning A
Manitowaning Mill Home i
B ning ! e ory To put your _busmess on the map, call
15874 Huy 6 us to advertise at 905 877 9665.
Markdale 2
Markdale Home Hardware Geor g an B Gy
35 Main St. W.
Meaford :
Earth Power Tractors @ Lion’s Head
& Equipment
Hwy 26 W.
Knights' Home Building Centre
76 Edwin St. E.
Milton e \Wiarton
Crawford Lake Conservation Area
3115 Conservation Rd.
Kelso Conservation Area
5234 Kelso Rd. Owen.Sound
Milton Heights Campground ° @ Meaford
8690 Tremaine Rd.
Royal LePage @ Thornbury
Meadowtowne Realty
for Inge Winther 475 Main St. E. ¢.Collingwood
Morriston
Picard’s Peanuts 22 Queen St. @-Stayner
Stayner Markdale ‘® vy, Creemore
Niagara-on-the-Lake Earth Power Tractors & ~
Frogpond Farm 1385 Larkin Rd. Equipment Hwy 26 E.
Picard’s Peanuts
1835 Niagara Stone Rd. Stoney Creek
Lakeshore Living
Orangeville Outdoor Elements helb
BookLore 121 First St. 1100 South Service Rd,, Unit 113 Shelburnere
Owen Sound Thornbury
Inglis Falls Conservation Niagara Escarpment Commission )
Area Information Centre 99King St. E. Orangeville:®—jadon
237785 Inglis Falls Rd. °
Springmount Tourism Tobermory
Information Centre Tobermory Terminal Erin‘e
717875 Hwy 6 8 Eliza St. & on board Chi-Cheemaun
The Ginger Press Happy Hearts Tent and Trailer
Bookshop and Café Park 93 Cape Hurd Rd.
848 Second Ave. E. The Blue Heron Co. Ltd, Acton-e
Harbourside Motel 24 Carlton St.
Peterborough @ Joronto
Discovery Dream Homes Virgil (Niagara-on-the-Lake)
4 McClosrkyey Rd. Penner Home Hardware Campbellvill
Building Centre 700 Penner St. e
Port Dover Morriston Oakville
Port Dover Board of Trade Wainfleet Carlisle‘e 1
19 Market St. W. Ben Berg Farm & Waterdowos® I Lake Ontario
Industrial Equipment @ Burlington
St. Catharines 52034 Hwy #3 Dundas's amilton
St. Catharines Home Hardware 2 i I
111 Hartzel Rd. Waterdown Storiey Creek ¢ Niagara-on-the-Lake
Picard’s Peanuts 447 Dundas St. E. BeamsVille St Catharines.
South Baymouth ,
South Baymouth Terminal Wiarton Vineland
41 Water St. & on board Keppel Croft Gardens
Chi-Cheemaun 504156 Grey Rd. 1

Fonthill e

Wainfleet-@



