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Great Lakes Dome Company: 
building the future

 Residential  Commercial  Municipal
u Large buildings save up to 30% over conventional construction costs
u Micro-energy user – guaranteed 60% savings in energy
u Fast, easy construction in remote areas
u Fireproof, disaster-resistant
u Long lasting, low maintenance
u Lower insurance rates

We serve all of Ontario

Contact us to find out more about the 
dome’s many advantages & benefits! 519 389 0919

buildadome@gldc.ca
www.gldc.ca
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One of the 27 people who were 
honoured in January with The 
Order of Ontario is Charles Gar-
rad, who contributed photos to, 
and was interviewed for the article 
“Mysteries of Ekarenniondi, ‘The 
Rock that Stands Out’” [Summer 
2011]. Garrad was recognized for 
being Ontario’s longest serving 
licensed archaeologist, and for 
helping to register more than 90 
archaeological sites in Ontario. 
We are delighted to add our con-
gratulations!

Also in January, as a media 
sponsor for the Guelph Organic Conference, we 
attended an interesting keynote forum by Miriam 
MacGillis and Margaret Webb about agricultural 
transformation. Before the formal talk began, we 
chatted with Monique Blais, a biodynamic bee-
keeper with Whole Circle Farms of Acton. Now 
I have a slight interest in beekeeping because my 
father keeps one hive. Last fall he told me he didn’t 
want to harvest all of the bees’ honey. “They work 
all summer making honey for the winter, and then 
we take all their honey and leave them sugar wa-
ter,” he said. I had to agree that it didn’t seem fair.

Monique mentioned that she doesn’t take any 
honey until the blossoms are open in spring. She 
hasn’t lost any bee colonies over the winter, either. 
Perhaps there’s a connection? She said that she and 
“a woman in Collingwood” are practising biody-
namic beekeeping. Later, at a reception hosted by 
USC Canada, where Southbrook organic wine 
was poured generously, we met Linda Proudfoot 
of Pretty River Inn, a new advertiser with us, and 
it turns out that she is that “woman in Colling-
wood.” Small world.

Dessert at this reception was Linda’s home-
made shortbread cookies and four kinds of honey 
to sample, including Monique’s. While all the 
honeys were excellent, I was amazed at the smooth 
creaminess of one honey without a hint of crys-
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talization, or turning to sugar. 
When I asked the beekeeper, 
Marianne Shlueter, about her 
honey, she said she does nothing 
to it, and that the honey she was 
serving dates back to 2008! Then 
she silently handed me a tub of it 
to take home. It didn’t last long.

If organic honey from healthy 
bees is harvested in spring it will 
join maple syrup as an almost-
miraculous fruit of nature that 
we enjoy in this season. As we 
have done every year, we cele-
brate a local maple syrup festival 

in this issue. This time it’s White Meadows Farms’ 
Sugar Bush Adventure, presented by our Niagara 
Region contributor Chris Mills.

This is also our annual gardening special issue, 
and we have two gorgeous features for you to study 
and dream over. We show some of the most beau-
tiful and soothing pond and waterfall gardens in 
the Golden Horseshoe, and take a close look at 
how the Royal Botanical Gardens in Burlington is 
nurturing its rose garden without drugs.

Mike Davis has a full circle moment when he 
interviews the brilliant artist Robert Bateman, de-
cades after first seeing his sketches. Bateman was 
very generous with his time and tales, giving us 
plenty of provocative and beautiful material to 
work with. If there’s interest, we wouldn’t mind 
sharing more from this extraordinary champion of 
nature in a future issue. Do let us know what you 
think of our issues. We pay close attention.

Gloria
editor@EscarpmentViews.ca

P.S. Wild animals need wild spaces. Keep wild 
spaces wild!



Chippawa Foodland	 •	LCBO	&	Beer	Store
8251	Dock	St.,	Niagara	Falls
905 295-6133

Hillsburgh Foodland	 •	LCBO	&	Beer	Store
102	Trafalgar	Rd
519 855-3259

Lion’s Head Foodland	 •	Gift	Department
4	Webster	Street
519 793-3415

Markdale Foodland	 •	Western	Union
271	Toronto	Street	S.
519 986-3683

Mindemoya Foodland	 •	LCBO	&	Beer	Store
11	Yonge	Street	 •	Guardian	Pharmacy
705 377-6200

Owen Sound Foodland	 •	Delivery	Service
915	Tenth	Street	W.	 •	Open	‘til	Midnight
519 376-8871

Tobermory Foodland	 •	Laundromat
9	Bay	Street	 •	Sears
519 596- 2380

We look forward to serving you!

Custom Cuts

Hot Deli Counter
Ask our butcher.

BBQ Chicken.

Visit	www.Foodland.ca	for	more	locations.

Custom cake design.

Party platters available.

Homestyle Bakery

Fresh Fruits & Vegetables

*To be eligible, a minimum $25 purchase is required in a single transaction before taxes and 
excludes tobacco and liquor products, gift card and lottery purchases. Limit one coupon per 
family purchase. Coupon	redeemable	at	the	following	Foodland	locations	only:	Chippawa,	
Hillsburgh,	Lion’s	Head,	Markdale,	Mindemoya,	Owen	Sound,	Tobermory.
Coupon	valid	until	May	31,	2012.

SAVESAVE
off	any	purchase	
of	$25	or	more*

$5
PLU	95712

Locations along the Niagara Escarpment
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Sponsored by EBC

December: 
Five new 
Nature 
Reserves
Our Escarpment Biosphere Con-
servancy was pleased to help five 
families ensure their favorite piece 
of land became a legacy for all of us 
to enjoy.
Dr. Watts donated a conservation 
agreement covering 32 acres with 
almost 500 metres of Lake Huron 
shoreline, just north of Goderich. 
Through this agreement, he ensured 
that the seven potential lots are never 
developed and his old log house re-
mains the only one on the property.
Jim and Audrey McKichan found 
that the three lots they own on 
Hockley Road, east of Orangeville 
could not be developed since they’re 
on steep Niagara Escarpment slopes. 
We helped them conserve the prop-
erty, just 200 metres from Hockley 
Provincial Park.
Gunter Springer has conserved 
another 105 acres on the Bayview 
Escarpment near Meaford and close 
to the Bruce Trail.
Jan and Jean Gerhardt have 
conserved their 49-acre property just 
north and west of Erin. This Black 
Spruce swamp will never be drained, 
excavated or built over, but they 
continue to own it and will eventually 
sell it to others.
Members of the Stephens family 
in Glencairn helped our Conservancy 
to acquire four lots along the Mad 
River. Since these lots could not be 
developed, they decided to protect 
them and the route of the Ganaraska 
Trail in perpetuity.

If your family has property, or 
part of a property, which should 
never be mined for gravel or covered 
with houses, please contact us. 
You’ll be surprised at the level of 
financial support that is available to 
encourage you to restrict develop-
ment and leave your legacy for future 
generations.

Contact: Bob Barnett, 
executive director
Escarpment Biosphere Conservancy
503 Davenport Road
Toronto M4V 1B8
rbarnett@escarpment.ca
www.escarpment.ca Ph
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Thanks for including the photo 
of me at the Zhiibaahaasing 
PowWow of Aug 2011. It’s very 
beautiful, but I would like to 
clarify a little of the information 
that is in your caption. The dance 
wand I am carrying is of a horse 
and it honours my grandfather 
who owned horses. He did not 
serve with horses in WWII, he 
did serve and is a war veteran, 
but he didn’t serve with horses. 
I don’t want your readers to get 
the wrong information about my 
family history or my dancing. 
Once again thank you for includ-
ing my photo and I hope to see 
you again maybe at another pow-
wow up on the Manitoulin.

David Migwans, M’Chigeeng

I just want to let you know I’ll be 
renewing my Escarpment Views.

Pamela Johnston, 
Georgia, U.S.A.

Your winter issue arrived this 
week – a great seasonal issue. 
Interesting articles, all well 
illustrated. And as usual, the 
centrefold never disappoints!

Cathy Watson, Toronto

The magazines you gave me 
in the spring were impressive 
indeed. I had the pleasure of 
experiencing the beauty of it by 
kayaking the Lake Huron area 
in July, it was breathtaking! My 
fiancé is from that area and is fa-
miliar with the wrecks. The next 
time we head up there, we will 
take in more of the Georgian Bay 
area. Thank you for sharing, and 
capturing the beauty out there...
so much to see.

Kathleen Olson, Ottawa 

Received the latest issue of EV 
a week or two ago. Congratula-
tions for continuing to battle on 
and maintain the quality (special 
kudos for the photos). Unless my 
memory is slipping, the maga-
zine seems to have more content.

Brett Ibbotson, Toronto

Readers & Viewers

The Stephens family of Glencairn helped 
the Escarpment Biosphere Conservancy 
protect land like this along the Mad River.
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Dundas Holiday House Tour: 
A Bear-y Beautiful Tradition 

for 35+ Years!
Ruin to Resplendent – 

Queenston House Relocation & Reno

Our first War of 1812 feature: 
DeCou House, Where Heroes Met

❆ Winter 2011   (December, January 2012, February)

Reflecting 
Niagara Escarpment 
lifestyles & values

Special 
Homes & 
Holidays 

Issue

The fine elegance of the master bathroom in Arlene and John Drysdale’s 
house plays up a small Christmas tree. The Drysdales completely renovated 
and expanded a 1958 bungalow into an open-plan luxurious home, doing 
most of the work themselves.

A Georgian landmark 
house in the heart of old 
Dundas, this heritage 
house has a Mission 
interior that David Smith 
and Brenda Copps-Smith 
complement with 
cherished antiques and 
traditional décor. A few 
ornaments and seasonal 
linen napkins set the table 
for Christmas feasts.

❆ Winter 2011 13 Escarpment ViewsEscarpment Views 12 ❄ Winter 2011
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t. James’ Anglican Church in 
Dundas has organized a Christmas 
house tour for more than 35 years. 
Claimed as the original “holiday 

house tour,” the annual event raises funds 
for charity while giving visitors access to 
lovely, interesting Dundas houses decked 
out for Christmas entertaining.

Houses on the tour are not canvases for 
professional decorators, however. They are 
decorated by their owners, although skilful 
friends might help. The tour has become 
such a popular community tradition that 
homeowners ask to take part. Relative new-
comer to Dundas, John Janisse jokes that 
he and his partner moved there in order to 
become part of the tour. Their house was 
included last year and is featured in the fol-
lowing pages. Here are views of the interi-
ors of most of the houses that participated 
in last year’s tour. One of the six houses on 
the tour was unfortunately not available for 
us to photograph. 

In addition to touring the houses, you 
can enjoy refreshments, music, an art dis-
play, and purchase special home-made 
food and gift items, all at St. James’ An-
glican Church, 137 Melville St., Dundas. 
Proceeds of the tour support Dundas Com-
munity Services, the Primate’s World Relief 
and Development Fund, and St. Matthew’s 
House.

The vast living room of “the Mushroom House” invites a party for Christmas. An unusual 12-sided house built on a central 
supporting “stem,” it is now owned by Hugh Clark and Carolyn Williamson, art lovers and award-winning gardeners.

This year’s Tour will Take place saTurday, december 3, from noon To 5 p.m. 
TickeTs are $20 and are available by calling sT. James’ aT 905 627 1424.

The spread was SPECTACULAR! We heard wonderful things about 
the piece you did on the House Tour, and distributed MANY copies of 
the magazine. Thank you SO-O much for the amazing story!

Marg Taylor, Dundas

My patients enjoy the magazine and I’m looking forward to receiving it 
as it’s published.	 Dr. Dana Selby, Acton



Family exploration includes

• 425’Suspension Bridge 
• Caves and Caverns
• Gemstone Mining 
• Big Rock Railroad
• Mini-golf • Picnic Area 
• Adventure Playground 
• Snack Bar • Gift Shop

sceniccaves.com • (705) 446-0256 ext.227 • 1-1/2 hrs north of the GTA • Collingwood/Blue Mountain

Three-hour guided tour...

• Tree-top CanopyWalk

• 1000‘Escarpment ZipRide

• 300’ Forest Zip Ride 

• 425’ Suspension Bridge

• Caves and Caverns

• Unique Flora and Fauna 
RESERVATIONS REQUIRED

(705)446-0256
www.sceniccaves.com

atScenicCaves

RUNNING / HIKING SHOES REQUIRED

FamilyFunatScenicCavesatScenicCaves

❀ Spring 2012  9  Escarpment Views

Photos by Mike Davis except where noted.Events Along the Rock

Fiona A. Reid held a show and sale on Nov. 6 
of her work in oil, watercolour and pen and 
ink, at her studio in Speyside, Halton Hills.

At the Latornell Conservation Symposium 
on Nov. 17, Paul Aird, left, won a Pioneer 
Award for lifetime achievement to 
conservation in Ontario, for the study 
and protection of endangered birds, 
specifically the Kirtland’s Warbler. 
Presenting the award is Bill Campbell.

Prime Minister Stephen 
Harper opened the Burlington 
Performing Arts Centre on 
Dec. 2 after the Burlington 
Teen Tour Band performed. 
With the Prime Minister is 
Andrew Frame of Burlington.



Compact 
doesn’t mean 
Light Duty
Take on more DIY projects this year with 
the do-it-all BX60 Series. From mowing 
to landscaping and snow removal, choose 
Kubota’s BX60 Series tractors.

BX60 Series
•	 Kubota	diesel	18,	23	and	26	Hp	

engines
•	 Kubota	2	range	HST	transmission
•	 Effortless	power	steering
•	 Single	pedal	for	forward/reverse
•	 Control	your	3pt	hitch	implements
	 ¼”	at	a	time.
•	 Largest	operator’s	platform	in	its	

class

Stewart’s Equipment
9410 Wellington Road 124 
(at Trafalgar Road), Erin
519 833 9616
www.stewartsequip.com

W. J. Heaslip Limited
1030 Haldimand Road 20
Hagersville (East of Hagersville)
800 493 5001
www.wjheaslip.com

Earth Power 
Tractors & Equipment
Hwy 26 West, Meaford 519 538 1660 
Hwy 26 East, Stayner 705 428-3132
www.earthpower.kubota.ca

Ben Berg Farm & 
Industrial Equipment
42134 Hwy #3, Wainfleet
905 899 3405 www.benberg.kubota.ca
Hours: Mon to Fri 8 – 5:30 Sat 8 – 5

 ZD326 RTV900XT BX25TLB
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Events Along the Rock

Massimo Capra of Mistura Restaurant and Sopra Upper 
Lounge, left, and Jason Parsons of Peller Estates Winery 
Restaurant, were two of the three authors who were 
signing copies of 3 Chefs: The Kitchen Men, their collection 
of recipes, at Chez Fromage in Fonthill on Nov. 25.

With the Niagara Escarpment in the background, this charming house on 
Hatt Street in Dundas was part of the Holiday House Tour on Dec. 3.

Conservation Halton celebrated the launch of the Mountsberg Shrike Recovery 
Project on Nov. 9. The Eastern Loggerhead Shrike is an endangered species 
of bird and a breeding facility for captive birds has been built to help increase 
numbers. Staff at Mountsberg hope to release hatchlings to the wild this year.



TM/MC

Young’s
Pharmacy & Homecare

www.youngspharmacy.com

Dorothycall Dorothy at 905 877-2711 ext. 133

❀ Spring 2012  11  Escarpment Views

Runners, their spouses, partners and friends 
assembled at Feet in Motion, downtown 
Georgetown, on Dec. 3 for the annual 
Christmas Pub Run, which involves running 
or walking to a few local pubs and bars.

This brilliantly clever wreath made of door 
hinges and bolts hung as door chimes 
formed one of the decorated doors at Royal 
Botanical Gardens in Burlington during 
Doorways to the Holidays, Nov. 26 to Jan. 8.

Please see www.EscarpmentViews.ca for more photos & listings!



Niagara-on-the-Lake
Come celebrate life our way

Our Rapid Transit

Trust the professionals who know the
best places to shop, wine, dine and stay

in Niagara-on-the-Lake:
The Official Accommodations Agency

for Spring, Summer, Fall & Winter.

Call for reservation assistance and more:
905-468-1950 or 1-888-619-5984 or visit 

www.niagaraonthelake.com
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Events Along the Rock

Escarpment Views was a media sponsor at Tubbs’ Romp to Stomp 
[Out Breast Cancer], a fundraising snowshoe race event that 
was held Jan. 21 at Scenic Caves Nordic Centre, Collingwood, 
at the base of the snow-dusted Niagara Escarpment.

Please see www.EscarpmentViews.ca for more photos & listings!

A Taste of Burlington, running Feb. 20 to March 11, was offered 
at Royal Botanical Gardens on Jan. 16. Several Burlington 
restaurants are offering a three-course menu at a special price.
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Worth the Visit:
Heatherlea Farm Market
Vital Statistics:

Owners: Pat & Gord McArthur
Store opened: 2009
Exact location: at the back of 
the farmhouse, in the old original 
part & the former garage

17049 Winston Churchill Blvd.
Caledon
519 927 5902
www.heatherleafarmmarket.ca

Good for: drug-free, animal-
by-product-free black Angus 
beef from their own farm, 
similar chicken, turkey, wild 
boar, lamb, bison, pork & 
Berkshire pork from other 
farms, fish & seafood, Pat’s 
homemade frozen meals, 
gourmet food products, pasta, 
rice, homemade baking, maple 
syrup from their own trees.
Philosophy: “Through the 
whole store, we focus on 
additive-free products with no 
preservatives,” says daughter 
in-law Melinda McArthur. 
“We try to keep to local 
products as much as possible. 
We do have some Canadian 
& European food products & 
giftware.”
The extra mile: “We offer 
bulk meat sales, such as whole 
sides, which saves you money. 
We also do gift baskets & 
special-order prepared meals & 
baking.”
Why it’s worth the visit: “It’s 
a different shopping experi-
ence. It’s a nice drive & it’s fun 
to come to the farm & for kids 
to see the animals. It’s a more 
relaxed environment. You’re 
usually meeting our family. 
We know a lot of customers 
by name. We like having those 
relationships. In the autumn 
we have a corn maze, wagon 
rides and a fun corral with a 
sandbox, tractor & straw jump. 
Last year we donated a portion 
of the proceeds to the Ontario 
Association of Food Banks.”

▲	Melinda McArthur in the first 
room of Heatherlea Farm 
Market holds one of Pat’s frozen 
chicken pot pies. Fresh-baked 
bread is available weekends. 
In the back room are several 
freezers of frozen meat.

◀	Giftware and specialty 
foods include dried herbs, 
kitchenware, dried mushrooms, 
and pasta of organic kamut, 
chick peas, green or red lentils, 
vegetables or organic spelt.

▼	The farm market expanded 
into the second room, which 
beautifully displays more of the 
gourmet, local and specialty 
food products and giftware.
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Worth the Visit:
Islandview Farm Equipment

Islandview Farm Equipment 
is an authorized dealer 
of Mahindra Tractors.

Vital Statistics:

Owners: Charlie & Susan Hughson
Business began: 1991

633520 Hwy 10
Orangeville
519 941 9098
www.islandviewfarmequipment.com

Good for: new farm equipment, 
specifically Mahindra tractors & 
accessories
Philosophy: “We want to make 
a living, not a killing. We make a 
day’s pay, customers save a day’s 
pay. We want customers to be 
happy and to come back.”
The extra mile: “We are more 
customer service-oriented 
because we still think like 
customers. We are a small family 
business dedicated to customer 
satisfaction.”
Extra services: repairs to 
everything they sell; storage for 
RVs, cars & boats; community 
garden plots for rent.
Why it’s worth the visit: “We 
give customers the best bang for 
their buck. We give personal, 
hands-on service, making sure 
that customers are fully schooled 
in proper safety and the operation 
of equipment. We don’t want 
customers oversold or undersold.”

Charlie & Susan Hughson of Islandview Farm Equipment provide friendly, personal customer service.

Mahindra Tractors available at 
Islandview Farm Equipment 
north of Orangeville.

Photos by: Mike davis
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Worth the Visit:
The McGibbon Hotel

The McGibbon Hotel at the four corners of historic downtown 
Georgetown dates back to 1861 and has 
been used for film projects.

Vital Statistics:

Owners: brothers Nick 
& George Markou
Since: 1978
Hotel Opened: 1861
Structure: Substantial 3-storey red 
brick building at downtown main 
intersection, newly renovated front.

79 Main St. S., Georgetown
905 877 3388

Good for: a wide range of do-
mestic & imported beers, wine, 
liquor, cocktails, mixed drinks. 
Live entertainment & dancing 
every Fri. & Sat. night. Catering. 
Private functions in Gibby’s Back 
Door. Noted for chicken wings & 
“the best roast beef in town.” Bar 
food every day from noon, except 
Thursdays & Fridays, 11:30a.m. to 
2p.m. lunch buffet of wide array of 
homemade salads, hot roast beef & 
gravy, potatoes, vegetables. Plenty 
of choice for vegetarians. Generous 
sweets table of pies, squares, cook-
ies, cakes, desserts, tea, coffee, all in 
for $11.50 per person! Ask about 
their friendly ghost.
Philosophy: “There’s something 
here for everyone.”
The extra mile: “We deal with 
local people & know generations of 
families. We’re often at the funeral 
home. We do a lot of funeral lun-
cheons. We’re very generous to the 
people of Georgetown.”
Why it’s worth the visit: “We’re 
old-style. The hotel has its own 
nostalgia to it. Everyone knows 
each other, knows the families.” 
And the staff will talk about the 
ghost.

“It’s a family-run, hands-on operation,” 
says Nick’s wife Lynda Markou at the taps, 
behind the bar of The McGibbon Hotel.

Shirley Timbers, carving the ham and roast beef, has worked at 
The McGibbon for 25 years. She is one of many staff members 
who have heard footsteps in the cellar and “felt something” 
of the friendly ghost after the Hotel has closed for the night.

A wide array of 
fresh, homemade 

salads is part of the 
$11.50 lunch buffet.
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Sugar Bush Adventure 
at White Meadows 
Farms 
Written & Photographed by 
Chris Mills

{White Meadows Farms is located on 
600 acres west of Short Hills Provincial 
Park. About 180 acres are sugar maples, 
the best kind for maple syrup.
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People wait for the 
wagon to take them 
back for pancakes and 
the petting farm.

White Meadows Farms near St. Catharines draws crowds eager to 
experience a Sugar Bush Adventure on a warm spring day.

A tractor-drawn wagon 
carries visitors through 
the rolling hills to 
the Sugar Bush.
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Sugar Bush Adventure at White Meadows Farms

Richard Bering of 
White Meadows Farms, 
Master Sugar Maker, 
loads the fire box that 
heats the evaporator.

Anna and Vera portray natives at a pre-Colonial era Chippewa campsite, boiling maple sap with fire-heated rocks.
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Continued on page 34

R
ichard Bering looks pretty 
chipper this morning as 
he tosses another load of 
wood into the massive 

burning firebox of his maple syrup 
evaporator. His trademark top hat 
sits gamely on his head. Surpris-
ing, since he found himself in the 
woods at 3:00 a.m. this morning 
picking up another load of raw 
maple sap from the 11,000-litre 
collection tank. It was his third 
pick-up in the past 24 hours, al-
though during the high season of 
the sap run, he may make as many 
as five trips a day.

About a kilometer away, chil-
dren crowd around the campfire 
in the snowy recesses of a majes-
tic maple forest, partly to fend 
off the cold, but also because 
around this fire two high school 
students dressed as Chippewa 
natives demonstrate how maple 
syrup may have been discovered 
centuries ago. The Chippewa 
shared the treat with Europe-
ans hundreds or perhaps thou-

Toria explains to fascinated children, how and why 40 litres of raw sap become one litre of maple syrup.

Logan stands 
guard over three 
boiling cauldrons, 
demonstrating 
17th-century 
syrup making.

An old-style spile 
and bucket on 
a maple tree.
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Instead of Mowing Lawns: Pond & Waterfall Gardens
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An escape beckons in your own 
back yard if you have a pond or 
waterfall. The sight or sound of 
water on a hot, humid day can be 
as refreshing as a tall iced drink. 
Any cares or stress seem to wash 
away, leaving you relaxed and 
soothed. While some people get 
to experience this only after driving 
to a cottage, the fortunate ones 
have water on or close to their 
own properties. When it isn’t there 
by nature, it’s possible to create 
the water feature of your dreams.

L
ast July, homeowners in the Golden 
Horseshoe opened their yards and 
gardens to the public for the second 
Pond Tour for Hospice. Two hospices 

benefited from the fundraiser, the Dr. Bob 
Kemp Hospice of Hamilton and McNally 
House Hospice of Grimsby. There were 23 
properties to choose from on this self-guided 
tour, with locations in Ancaster, Burlington, 
Dundas, Grimsby, Hamilton, Millgrove and 
Niagara-on-the-Lake.

Here are some views of only a few 
of the pond gardens that participated 
last year. For information on this year’s 
tour, see www.pondtourforthehospice.ca, 
email pondtour2012@gmail.com or call 
1-866-270-7663. EV

Photographs by Mike Davis  Words by Gloria Hildebrandt

Photos for this feature were taken with this equipment on loan from Sony of Canada: Sony A55 camera, Carl Zeiss 16-80 mm lens, HVL-58 flash unit.

Harry and Nancy DeVries of Grimsby, owners 
of Cole’s Pond Store, have  a large and 
colourful pond garden in front of their rural 
house. A patio at their front door looks 
onto a large pond and four small waterfalls. 
Large rocks edge the pond, stepping stones 
through thyme form a path through plants 
and birdsong is heard even on a hot day.

“To create a pond, remember this five-part recipe:
1.	 Rocks and gravel
2.	 Plants
3.	 Fish
4.	 Mechanical and biological filtration
5.	 Re-circulating system with 

the proper sized pump.
Always make the feature 1 ½ to two times larger 
than you think. Countless times we have had 
customers saying they wished they made their 
pond bigger.”

Dave DeVries, Cole’s Pond Store, Grimsby

Instead of Mowing Lawns: Pond & Waterfall Gardens
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Instead of Mowing Lawns: Pond & Waterfall Gardens

Harry DeVries, owner of Cole’s Pond Store, stands in the pond garden outside Cole’s Christmas 
Cottage in Grimsby. Mature plants almost hide the two ponds and waterfalls. Son Dave, who also 
works at the store, says “We want to show people what you can do instead of having a lawn.”

Patrick Smith and Mary-Frances 
Fox own a house on a busy 
street in downtown Hamilton, 
with a waterfall in their back 
yard. Stones direct the flow 
into two streams, screening the 
noise of traffic. A wood chip 
path surrounds the pond and 
leads to a small stony beach 
with an inviting teak deck chair. 
Despite vehicles passing out 
front and houses surrounding 
the yard, this is a quiet, peaceful 
place. A shady garden and 
patio fills the generous space 
along the side of the house.

Two visitors on the footbridge study the waterfall dropping into the rear part of the 
pond in the Sperlings’ back yard. A red rose blooms at the top of the falls and flowers, 
grasses, shrubs and bushes in a variety of colours add to the beauty.

The pond garden in Debbie 
and Rick Sperling’s expansive 
back yard in Burlington includes 
a large deck at the edge of 
a lily-pad-covered pond. Koi 
fish eagerly feed on Cheerios 
tossed from the deck.
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Continued on page 36

“Adding a water garden to your yard 
can transform your outdoor living 
space into an area where you can relax, 
unwind and enjoy your surroundings 
while de-stressing from your busy life. 
Water features become the focal point 
of your garden, providing an interesting 
backdrop attracting a wide variety of 
birds and butterflies, while the soothing 
sounds of water also drown out noise 
from traffic and nearby neighbours.”

Valerie Stensson, Sheridan 
Nurseries, Georgetown

“Buy the right equipment for the size of 
your pond and the water feature you 
want to achieve. A properly balanced 
pond will have a good mechanical and 
biological filter in conjunction with an 
ultraviolet sterilizer. Keeping your pond 
beautiful will be easier if you remember 
that a pond is a closed-in water envi-
ronment, and maintaining good water 
quality will help your pond life flourish 
throughout the year. A good pressure 
filter will be invaluable in maintaining 
a well-balanced pond. It carries all the 
filtering components in one canister 
and can be the heart of your pond.”

Mario Visca, Big Al’s Aquarium 
Supercentres & Pet City, Hamilton

“A properly built water feature should 
take about five to 15 minutes weekly to 
maintain. There is also the option of a 
pondless waterfall, which is a waterfall 
stream with no pond. This requires little 
to no maintainance.”

Melanie Downes, Clearwater 
Ponds, Burlington

“Don’t fall in love with fish and don’t 
name them. You are bound to lose 
some and there could be heartbreak. 
They’re not pets. 

I recommend a medium to large wa-
ter feature. A big ecosystem takes care 
of itself.

Be careful how big you make your 
waterfall. Sound travels far and big 
pumps can annoy neighbours.

Have the water visible from house 
windows and have lights for the water 
in the dark.”

Sam Harper, 
Harper’s Garden Centre, Ancaster

Stepping into this garden at the back of Carole and Peter O’Brien’s 
house in downtown Hamilton is like entering another world. Beyond 
the hanging planter is a small pond and waterfall. A wide walkway leads 
to several seating areas among mature plants. Padded benches have 
been placed in arbours to give good views of the garden. Art sculpture is 
tucked among the plants and bright flags flutter in the slightest breeze.



Niagara Falls, Ont. from the U.S.
Photograph by Mike Davis Escarpment Views  24-25  ❀ Spring 2012
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Photos for this feature were taken with this equipment on loan from Nikon: the D300s camera with a 17-55 mm Nikon lens and a SB-600 Speedlight flash.

This breathtaking wall of roses at the Royal Botanical Gardens 
in Burlington has been formed by “American Pillar,” a single, 
large-flowered rose that can be trained to grow over a pergola.
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Rehabilitating Roses
Photographs by Mike Davis    
Words by Gloria Hildebrandt

The Rose Garden 
in Hendrie Park at Royal 

Botanical Gardens (RBG) in 
Burlington is a large area to wander

through, full of dazzling colours, fragrance and 
plant sizes. It is also a garden in transition 
away from chemical controls.
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Rehabilitating Roses

A 
sign in the RBG garden 
last summer explained 
the situation. The 2009 
ban on cosmetic pesti-

cide use eliminated the ability to 
control roses’ pests and diseases by 
chemical means. Some of the roses 
looked a little stressed, like drug 
addicts quitting cold turkey and 
going into withdrawal.

“Bear with us,” the sign stated, 
“these roses may look a little bat-
tle-weary, but we’ve only begun 
the fight. In the end, we’ll have 
healthy roses – and sustainable 
ways to keep them that way.”

Last summer, Carlo Balistrieri, 
the head of horticulture at RBG, 
explained “Since the cosmetic pes-
ticide ban, there are challenges, 
particularly from black spot and 
the Japanese beetle. Roses have 
been high maintenance as garden 
plants. We’re working toward a 
more low-maintenance rose that’s 
resistant to pests and disease. 
We’re changing the way we do 
things. We feed, mulch, amend 
the soil more. We want roses that 
will grow well with minimum in-
tervention from us.”

Recently, when asked which 
roses look promising based on last 
summer’s performance, Balistrieri 
replied “I would hesitate to recom-
mend any rose based on only one 
or two years’ performance. Most 
people are looking for a long life 
from the shrubs they purchase, 
and the short view could be mis-
leading. RBG is still adjusting to 
life with a smaller toolbox. Part of 
our effort in the Rose Garden, and 
the reason for planting 765 new 
plants this past fall, is to continue 
our look at what will work and 
what won’t.” Then he went on to 
list some RBG favourites from last 
year. See sidebar page 38.

We also asked some other 
garden experts along the Niagara 
Escarpment for their rose recom-
mendations and tips. There was 
a fair bit of similarity in their an-
swers, suggesting we may be on 
our way to accepted best practices 
for growing roses in our biosphere 
reserve.

Carlo Balistrieri, head of horticulture at RBG, at the strong climber “American Pillar.” He advises “It 
should be deadheaded after the flush in June, to provide a second bloom in September.”

The exuberant Hybrid 
Moschata Rose ‘Belinda’ 
climbs the tree branches at 
the Royal Botanical Gardens.



“When I think of roses I think of the romantics,” says Balistrieri, “the reds, soft pinks, whites.”
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Continued on page 38

Roses have traditionally been used in formal garden designs. Another element of the RBG 
Rose Garden is a pair of long infinity pools, just visible at the top of this photo.
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Robert Bateman: 
Spokesperson 
for Nature
By Mike Davis 

Robert Bateman signing prints 
of his art. Photo by Mike Davis.



❀ Spring 2012  31  Escarpment Views

T
he first time I met Robert 
Bateman, the famous artist, 
was about 25 years ago at a 
conference I was attending. 

He gave a dinner speech and passed 
around his sketch books for the au-
dience to look at. They had one of 
his own sketches on the front cover, 
with a price tag on them. I thought 
it interesting that he paid for books 
with his own art on them, when I 
would have thought he could get 
them for free. Yet I was amazed that 
he trusted us with his own personal 
sketch books. What an incredible 

privilege it was to examine them. 
His drawings included sketches of 
wildlife and portraits of political 
leaders like Colin Powell. His com-
mand of his pencil and his ability 
to capture his subject with a few 
strokes really impressed me. So last 
November, when I had the oppor-
tunity to interview him for Escarp-
ment Views, I jumped at the chance.

Bateman was in Ontario on a 
promotional tour for his art and 
he was willing to be interviewed 
while he signed prints of his 
painting of a tiger at a waterfall. 
He had already been asked every 
question possible, he said. Yet my 
first question, “When did you first 
become aware of the Niagara Es-
carpment?” brought the response 
“No one has asked me that ques-
tion before!”  

Although Bateman could not 
pin down when he first became 
aware of the Escarpment, he said 

Robert Bateman built a dream 
house with a view of Rattlesnake 

Point in Halton’s part of the 
Niagara Escarpment. ▶ 
Copyright Robert Bateman.

A birder since age 12, Robert 
Bateman sketched these 

Canada geese over the 
Niagara Escarpment. ▶ 
Copyright Robert Bateman.

Early Trail Workers, 1962, 
from left: Charles Harris, 

Robert Bateman, Ray Lowes 
and Aubrie Diem. ▶  

Photo courtesy of the Bruce 
Trail Conservancy archives.
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Robert Bateman: Spokesperson for Nature

Just two pages from Bateman’s sketchbook while on a trip to Africa. Copyright Robert Bateman.

that he was “conscious of the Ni-
agara Escarpment being a natural 
area” when he first took up birding 
around the age of 12 in the ravines 
of Toronto. While it was “not an 
outstanding birding area, it was a 
lovely natural area.”

The Best Place
After finishing university, briefly 
teaching high school in Thornhill 
and taking a year to travel around 

the world, in 1958 he decided to 
teach at Nelson High School in 
Burlington.

“I wanted to live near enough 
to Toronto for the museum or 
theatre,” he explained, “but also 
to live near rough country and 
nature. The Escarpment was per-
fect.”

He wanted to build his dream 
house on land that had a woods, 
a stream and a view. Being me-

thodical with a geography back-
ground, he got a topographical 
map, drew a 12-mile arc out from 
the school on it, and visited ev-
ery spot suitable. He found the 
perfect place with a north-facing 
view, which he says is great for 
artists, and a beautiful view of 
Rattlesnake Point. He bought the 
10 acres near Lowville in Burling-
ton for $4,500.

He drew blueprints for his 
house and then had it built with 
beams that still have adze marks 

on them. He also used barnboards 
to complete the house, adding an 
upstairs level later. I was fortunate 
enough to photograph this house 
and meet the current owners, 
Klaus and Brigitte Schreyer, for a 
feature article in the premier issue 
of this magazine [Winter 2008].

When asked where was the 
best place along the Escarpment, 
Bateman had a sharp reply. “That 
is a hopeless question. It’s like ask-
ing who is your favourite kid or 
what is your favourite painting? 



Where Birds of a Feather

FLOCK TOGETHER

Search Birding @TourismBurlington.com

TourBurl_EscarpViews_Jan12_fin_Escarpment Views - January 2012  16/01/1

The Craigleith 
Heritage Depot
Museum and Tourist 
Information Centre

Tuesday - Sunday 9:00 - 5:00

113 Lakeshore Rd. E., 
Blue Mountains
ON  L9Y 0N1

Tel: 705.444.2601 Fax: 705.444.2793 www.thebluemountains.ca

 HPBDN
 Halton Peel BioDiversity Network

May 22 is the International Day for Biodiversity
Take part in the Green Wave – 
Earth hour for BioDiversity.

On May 22nd, at 10am plant a native tree 
then take a photo and submit your action at the Green Wave website.

This action will create a “Green Wave” which will start 
in the Far East and travel West around the world.

Please visit: www.greenwave.cbd.int to register before May 22nd.

Action Now For Life On Earth
Get Involved. Get Engaged. 
Join – Learn – Enable – Act

www.mainstreambiodiversity.ca
tel: 905-873-1820
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The Niagara Escarpment is so 
full of beauty spots and wonder-
ful places, except for the quarries 
and a little bit of  development 
here and there. The entire Niagara 
Escarpment is the best place.”

Then he described the land-
scape near his house in Lowville. 
“I’d walk through our woods 
and over to the end of the Blind 
Line at Britannia Road. This 
was a good aerobic hike. I’d go 
down to Cedar Springs Creek 
and come to the lovely swing-

ing bridge that the Bruce Trail 
Association built down there, 
but I would not usually cross the 
bridge. I would turn right and 
walk along the river. There is a 
beautiful old abandoned stone 
house that is in ruins down 
there. We called it the Macbeth 
House and often if we had com-
pany and we had time, we’d go 
for that hike. It’s a beautiful hike 
back up the hill.”

Niagara Escarpment 
Commissioner
In 1973 Bateman was appointed 
by then-Premier of Ontario Wil-
liam Davis, to sit on the newly 
founded Niagara Escarpment 
Commission. Ray Lowes, a 
founder of the Bruce Trail, was on 
the commission at the same time.

“Ray was a legendary figure,” 
says Bateman. “I think that Ray, 
working at Stelco in Hamilton 
and living in suburbia, saw his 
mandate as protecting the Es-
carpment for the great masses of 
urban dwellers and people who 
needed a lovely amenity for fam-
ily hikes and weekends. He was 
against all kinds of housing and 
privatization. I evolved my phi-
losophy as a spokesperson for 
nature. I wanted to speak for the 
Great Horned Owls and the Pile-
ated Woodpeckers and the bea-
vers.” Bateman agrees with Lowes 
who said of the Niagara Escarp-
ment, “Use it or lose it.”

“We need people to have ex-
periential learning which goes 
deep into their souls by experi-
encing the Niagara Escarpment,” 
he said. “Then they are voters and 
writers of letters to the editor and 
the political-pressure people to 
help with the preserve and pro-
tect.”

Bateman remained on the 
Commission until he moved 
to British Columbia in 1985. 
Through his life and famously 
through his art, he has shared his 
passion for nature, in the form of 
paintings, prints and even rough 
sketches handed out to audience 
members. EV



Maple Syrup Festival 
Explore the making of maple syrup from
the tree to the table in three different
time periods. Families can stroll the 
village, take an old-fashioned horse &
wagon ride and purchase a delicious 
pancake breakfast. Gift shop is open.

Sundays in March 
(March 4, 11, 18 & 25)

Wednesday & Thursday,
During March Break  
(March 14 & 15) 

10:00 a.m. – 4:00 p.m.

Westfield is located only minutes 
from Hamilton, off Hwy. 8 on Kirkwall Rd. 
(Regional Road 552), in Rockton.

Buy tickets online & save! 
www.westfieldheritage.ca

Adults $11, Seniors/Disabled $10, 
Children 6-12 $6.50.  
Children 5 and under are free. 
Free parking.  Prices subject to change.

519-621-8851 or 1-800-883-0104 
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Sugar Bush 
Adventure at White 
Meadows Farms
Continued from page 19

sands of years later, and in a 
cold February, White Meadows 
Farms south of St. Catharines 
passes it on.

Richard Bering, the fourth 
generation at the working farm 
and sugar bush, smiles at the 
thought. His best customers are 
aged two to 10. They love the ac-
tors, the wagon ride and the ma-
ple taffy treats. Their parents love 
the pancake breakfast, the trail 
through the woods, and the hot 
dogs and Pepperettes roasted over 
an open blaze from early January 
to early April.

Bering is Master Sugar Maker 
in addition to director of market-
ing, while his brother, Nicholas, 
manages the Sugar Bush Adven-
ture, now in its second decade. 
Both have been involved with the 
property since toddlers, even play-
ing native children in the native 
village years ago.

The family owns about 600 
acres in some of the prettiest Es-
carpment area filled with valleys 
and rolling hills just west of the 
Short Hills Provincial Park border. 
About 180 acres are sugar maples, 
the best kind of maple tree for 
maple sugar.

“My great-great grandfather 
moved the family here from out 
west in 1939,” says Bering. “The 
red brick bungalow over there is 
the same one that they moved into 
and it’s at least a hundred years old 
or more. They were in dairy out 
west, but here they grew grape 
juice grapes. We didn’t start har-
vesting maple syrup until 1989. 
That evolved (in 1994) to oper-
ating a pancake house inside a 
greenhouse building.”

Maple Everything
The cold weather atop the Es-
carpment that challenged them 
to grow grapes proves particularly 
auspicious for maple syrup that 
needs cold nights and warm days 
to make the sap run. In fact, the 

grape vines were recently removed 
in favour of popping corn that’s a 
mainstay of their fabulously popu-
lar Maple Kettle Corn.

Photos from that era line the 
walls of The Pancake House and 
depict a kiosk handing pancakes 
and maple baked beans for pa-

Andrew lets kids choose a slice 
of log which he then brands 
for them as a souvenir.

At the 19th-century station, 
Kelsey demonstrates making 
maple sugar taffy in the snow.



T he goodness of the country in the heart of the City!T he goodness of the country in the heart of the City!
www.ottawastreetfarmers.comwww.ottawastreetfarmers.com

Open year-round, Fri and Sat, 7-3
204 Ottawa St. N. Hamilton l 905-297-5250

OTTAWA STREET 
FARMERS’MARKET
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trons in snowsuits at picnic tables 
under a plastic cover.

“People started asking us to 
take them to see the bush op-
eration, so we hitched up a big 
wagon behind a tractor and 
started running them out there. 
Then we added stations where 
we describe the process of gath-
ering and refining maple sugar. 
Then we added the costumes for 
pre-Colonial time, then the 17th 
century, and it all just grew from 
there.”

The sugar processing that be-
gan on the farmhouse kitchen 
table in 1989 moved into a shed 
that’s now attached to the new res-
taurant where they serve brunch 
year round.

A small store where they sell 
maple-something for everyone has 
maple sugar candy, maple syrup 
in myriad manifestations, colours, 
shapes and sizes, maple kettle pop-
corn, maple fudge, maple granola, 
maple barbecue sauce, maple mus-
tard, maple salad dressing, and 
maple butter.

“We want to show that maple 
sugar isn’t just for pancakes,” says 
Bering, whose website includes 
recipes for maple syrup and a run-
down of products available online 
at whitemeadowsfarms.com. Al-
most all of it has been created and 
finished on site, including Black 
Angus beef from their 40-head 
herd, and almost all of it can be 
taste-tested in the evaporation 
room beside the store.

Outside Fun
He adds that they’re about to 
expand the store because “when 
one to two thousand people pass 
through here a day in the high 
season, it can get a little crowded.”

The family operation employs 
close to 70 people during the high 
season as actors and guides, or 
servers in the restaurant, many of 
them demonstrating the evolution 
of maple sugar processing from 
the pre-European native era to 
modern day.

It’s all very hands-on so that 
visiting kids can make maple taffy 

on the snow, drill tree holes with 
a bit and auger, or saw a slice of 
log into a pancake-sized platter 
that can then be branded with a 
red-hot branding iron.

“It’s great to get the kids out-
side,” says financial overseer and 
matriarch Ann Bering. “People 
get to see the value in show-
ing kids where food comes from 
and at the same time have fun.” 
School groups, daycare groups, 
busloads from the YMCA, and 
even groups from English as a 
Second Language classes show 
up.

“People from overseas really 
appreciate what they’re seeing 
when they come here since what 
they’re seeing is an element of Ca-
nadian history.”

They can follow the billow-
ing steam and roaring fire from 
the evaporation room where they 
see a job that used to take several 
days conducted in about an hour 
and a half. Oh, and about three 
cords of wood a day. 

Bering has also recently ad-
opted measures to “minimize our 
carbon footprint.” They’ve supple-
mented heating with solar panels, 
replaced halogen lights with LED 
bulbs, reclaim waste and rainwa-
ter, compost on site and recycle 
just about everything else.

Currently the family operates 
about 5,000 taps in the trees that 
run downhill to the collection 
tank via flexible plastic tubing, 
but in the next few years they 
hope to double that number.

By the end of the season, the 
family will have processed close 
to 325,000 litres of raw sap into 
about 5,000 litres of sweet maple 
syrup, all on site. Meanwhile, the 
filtering machine needs new fil-
ters for the second time today, a 
job Richard conducts, despite the 
cold outside, wearing a T-shirt 
and his trademark top hat. EV

Chris Mills writes about the Niagara 
region from Fort Erie where he lives 
with his wife, son and two Maple 
Kettle Corn-loving dogs. He can be 
reached at chrismills.ca. 
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Instead of Mowing Lawns: Pond & Waterfall Gardens  Continued from page 23

The lower pond of the Stopps-Ouellette water feature 
contains smaller fish than the large koi that inhabit 
the upper pond. Frogs and toads share the space.

Barbara Kerr and her partner 
Urmas Soomet helped to create 
a wildlife pond on their rural 
Millgrove property, that is now 
home to fish, turtles, herons, 
wood ducks, hooded mergansers, 
blackbirds, deer, coyotes and 
more. When they moved in 
and saw standing water over 
a low part of land behind their 
house, they eventually had the 
area excavated. Natural springs 
fed the pond and all sorts of 
wildlife were drawn to it. Now 
there is a wood duck nest box 
that has been used successfully, 
and native wildflower seeds 
are growing into established 
plants. Kerr calls their property 
“our hearts’ delight.”

A short dock gives a good view of the pond and its goldfish and catfish. Owner Peter O’Brien explains 
that he and Carole took possession of the property in January 2011. The pond had been professionally 
built for the previous owners. “I wasn’t a gardener before,” says O’Brien, “but I sure am now.”



An 18 metre waterfall, located just south of Owen Sound. 
Check out our three other waterfall destinations at  

www.greysauble.on.ca

Inglis Falls
 Conservation Area
  your four seasons destination!

For all your water 
gardening needs:

◆ Pond Kits ◆ Pumps ◆ Filters ◆

◆ Pond Plants ◆ Fish ◆

Design and 
Troubleshooting 

Maintenance
147 Main St. E., Grimsby

1-800-461-7374 or 905-945-8060
www.colesflorist.ca

❀ Spring 2012  37  Escarpment Views

One of the largest waterfalls on the tour 
was in the garden of Arlene Stopps and 
Jim Ouellette of Dundas. A large upper 
pond spills over into three waterfalls that 
end in a lower pond. Built entirely by 
themselves, the pond stream circulates 
between a large round patio and the 
house, which has a large upper deck 
ideal for viewing the water below. “It’s 
an ecosystem by itself,” says Stopps. 
“Once a week, Jim takes care of the 
water. I just do all the gardening.”

“We gave away our 
lawnmower,” says 
Smith. A large pond 
and deck completely 
fill the back yard 
where before there 
was just grass. At 
four feet deep at 
the deepest part, 
this urban pond 
is swimmable.



Yard Waste Bag Opener & 
Support Device

END THE FRUSTRATION!
Available at: 

WWW.FINNSAGE.COM info@finnsage.com
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Rehabilitating Roses

Continued from page 29

Promising Performers 
at RBG in 2011
Rosa “Tabris”
Rosa “Wekvossutono,” 
sold as Julia Child
Rosa “Elina,” a 1985 hybrid tea that 
appears to be disease resistant
The Knock Out™ Series, 
disease-resistant shrub roses in seven 
colours
Rosa Rugosa and its cultivars, disease 
and insect resistant

How to Grow 
Great Roses
A sunny area with a minimum of six 
to eight hours per day, and good 
circulation, clear from tree roots with 
good drainage, are ideal.

Barb McColl, 
Sheridan Nurseries, 
Georgetown

Tips for Growing 
Without Pesticides
Companion planting with 
insect-deterring plants such as lavender, 
marigolds and garlic, will deter pests 
from the area with strong fragrance and 
less-than-favourable taste to aphids.
Natural and homemade remedies from 
onions, garlic and baking soda.

Colleen Zimmerman, 
Terra Greenhouses, Waterdown

Good Roses to Grow in 
Northern Parts of the 
Niagara Escarpment
Parkland series of roses such as 
Morden Blush or Morden Sunrise
Weeks roses such as Party Hardy
Explorer roses such as John Cabot, 
Champlain, Henry Hudson, Henry 
Kelsey, Alexander MacKenzie
Knock Out roses
Oso Happy series such as Oso Happy 
Smoothie or Oso Happy Candy Oh

Lorraine Roberts, 
Plant Paradise Country Gardens, 
Caledon

Roses for Niagara Region
Visit RBG and the Niagara Parks 
School of Horticulture to look at their 
collections in bloom!

Carlo Balistrieri, 
RBG, Burlington EV

The perfect placement of this wooden   bench in the RBG Rose Garden is another example of attention to detail.



Celebrate our blooms
• May: Tulip Festival, Rock Garden
• May/June: Lilac Festival, Arboretum
• June: Iris and Peony Festival, Laking Garden* 
• June/July: Rose Festival, Hendrie Park

*Laking Garden is RE-OPENING May 21 to August 7

RBG Centre, 680 Plains Road West, Hamilton/Burlington  •  905-527-1158
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presented by

January 28 to April 15
www.rbg.ca/chocolate

From tree …         
 to treat

Chocolate and its national 
tour have been developed by 
The Field Museum, Chicago.

This project was supported, 
in part, by the National 
Science Foundation.
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Beauty in nature has often been an inspiration to artists.

Water, sunshine for roses and a long shady pergola to walk under 
at the edge of the Rose Garden provide a lovely afternoon in July.

The perfect placement of this wooden   bench in the RBG Rose Garden is another example of attention to detail.
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Misty’s View of Herbs

W
hat does it take to 
make a dish taste 
like spring? Putting a 
vase of fresh tulips on 

the dinner table may psyche the 
mind but it won’t fool the palate. 
For that you need to bring up 
the intensity of your reci-
pes with fresh, emerald-
green herbs.

If your idea of herbs is associ-
ated with a nifty set of little glass 
bottles full of pale bits of dry foli-
age, then you are in for an adven-

Classic Pairings for Herbs 
Basil: works well with tomato, pork, seafood and as an herbal tea
Chervil: a beautifully delicate last-minute addition to soups, 
vinaigrettes, omelettes
Cilantro/Coriander: key ingredients in Mexican salsa and Thai 
dishes, along with hot peppers
Dill: salmon and herring. Great for cucumbers and egg salad
Marjoram and Oregano: all Mediterranean dishes
Parsley: mild flavour additive to all dishes
Rosemary: lamb, poultry, game meat, French and Italian soups
Tarragon: eggs, fish, seafood, turkey, rabbit, chicken, and Béarnaise 
sauce
Thyme: I use it in everything, if I can. It is a stable, flavour enhancer

ture. Clear your counter; put your 
apothecary set away. Make room in 
your fridge for loads of green.

But what is the difference be-
tween fresh herbs and dried ones, 
apart from the higher price? Dried 
herbs need to spend longer periods 
of time in the cooking process in 
order to deliver their flavour to the 
dish. They are excellent to use for 
braising, stewing and roasting but 
must not be too old. Bitterness or 
lack of flavour can be a factor de-
pending upon the amount used 

and the age of the herb sample.
Fresh herbs can also be lost 

if they try to do the job of dried 
herbs; they need to be treated dif-
ferently. Thyme and bay leaves are 
great for doing double duty, how-
ever. A big bunch of fresh thyme 
tied in a bundle with a bay leaf or 
two, along with some long celery 
and carrot sticks will do wonders 
for a stock or soup and the string 
is handy when removing the spent 
herbs.	 When spring beckons in 
early March with the emergence 
of shoots and flowers, what better 
time to experiment with using fresh 
herbs as an impetus for new menu 
creations?

Get a mini home laboratory go-
ing: buy or grow fresh green herbs 
like tarragon, chives, cilantro, oreg-
ano, savoury, marjoram, basil, flat 
Italian parsley and then taste test 
them.

The easiest way to do this is to 
wash them in cool water, remove 
and drain them on a towel. Next, 
chop them up individually and add 
them, in a series of little bowls, to 

a small mixture of mayonnaise 
spiked with a little lemon juice or 
good red wine vinegar.

In your taste lab you will get 
a chance to experience the 
floral, earthy or pungent 
qualities of these herbs. 
You will immediately know if you 
recognize and like the flavour of 
each herb and might remember 
when you tasted it before in a dried 
format.

It is vital to understand fresh 
herbs in order to get the best out of 
them. You’ll need to recognize how 
potent they are or how delicate so 
that you can determine for 
yourself what quantity 
is required for your pur-
poses.

Recipes will typically include a 
suggested herb, but you will be far 
more informed if you have a taste 
reference already stored in your 
mental library of flavours instead of 
relying on a book to tell you what 
to do.

I have a friend who thinks that 
more is always better when it comes 

	 Basil	 Oregano	 Parsley	 Italian parsley	 Rosemary



WE DELIVER 
RELAXATION 
ALL YEAR LONG
Visit our showroom 
and see the selection 
of beautiful, quality 
outdoor products.

Unit 113 – 1100 South Service Road
Stoney Creek

905-643-6888
www.lakeshorelivinglife.com

Brew your own 
Beer or Wine

$10 off any 1 batch 
Expires April 30, 2012

Made on premises, not to be used in conjunction with any other special.

$10 off any 2 batches  
Expires April 30, 2012

Made on premises, not to be used in conjunction with any other special.

Hours: Mon, Tues 11-6; Wed to Fri 11-9; Sat 9-5; Sun 11-4

864 Drury Lane
Burlington
905 681 2739

 

Keep in touch ...
foodstuffs.ca
foodstuffs.ca/blog
Follow us on Twitter
foodstuffs_inc

“Like” us on Facebook 
foodstuffs georgetown
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to food. He followed this spirit and 
added far, far too much marjo-
ram to his veggie dip. Although it 
looked beautiful, dark green and 
very appetizing, it tasted like a pu-
réed bunch of flowers. Had he used 
his palate, the most sophisticated 
guide to herbs in his possession, he 
would have used parsley for the co-
lour and a sparing amount of mar-
joram for the flavour.

How do I know this? I learned 
it from my intimate, responsive ap-
proach to getting to know the pow-

er of the ingredients I use. Food 
preparation can be drudgery if one’s 
creativity and personal knowledge 
is not a part of the equation.

If you’re wondering what to do 
with your mayonnaise and herb test 
samples, blend them together and 
create your own version of a salsa 
verde. Get out the veggies and have 
a dip!

Misty Ingraham and husband Bill 
Sharpe of Ancaster own the catering 
business The Portable Feast at Home.
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Books & Events Books reviewed by Gloria Hildebrandt

The Astonishing General: The Life 
and Legacy of Sir Isaac Brock

By Wesley B. Turner

Not all books 
on history are 
as compelling 
as this one. 
It reads like a 
personal biog-
raphy of Isaac 
Brock while 
providing 
the political 
and military 
context of his 
time. Author 
Wesley B. 

Turner provides a convincing answer to the 
question of “how a British general whose mili-
tary role in that two-and-a-half year war lasted 
less than five months became the best known 
hero, and one revered far and wide.”

With the War of 1812 bicentennial com-
memorations beginning this year, especially 
the Battle of Queenston Heights, this book is 
a delightful way to understand local history.

Dundurn Press, $35, 2011

The Ontario Table
By Lynn Ogryzlo

This is a joy-
ful celebra-
tion of 20 
food-pro-
ducing areas 
in Ontario, 
including 
most of the 
areas close to 
the Niagara 
Escarpment. 
Recipes are 

mingled among short descriptions of small 
food businesses while beautiful photographs 
of raw food, cooked dishes, farms and farmers 
encourage you to experience local foods for 
yourself. The book issues an interesting chal-
lenge: “If every household in Ontario spent 
just $10 of their grocery budget on local foods 
each week, there would be a $2.4 billion dollar 
influx into the provincial economy each year!”

Epulum Books, $29.95, 2011

Bats
By Phil Richardson

Incredible 
photography 
captures the 
mysterious 
behaviour 
of bats in 
this richly 
illustrated, 
comprehen-
sive reference 
book of 
bats around 
the world. 

Like too many animals, bats are dying out 
due to thoughtless human behaviour, such 
as deforestation, the use of insecticides and 
hunting. Diseases have decimated fruit bat 
populations and in North America, “white-
nose syndrome” is thought to be killing tens 
of thousands of bats each winter. A chapter on 
bat conservation suggests that installing bat 
boxes can help.

Firefly Books, $19.95, 2011

King Joe, a Matter 
of Treason: the 
Life and Times of 
Joseph Willcocks

by John B. Lee 

Irish immigrant 
Joseph Willcocks, 
trusted by Isaac 
Brock to negotiate 
the support of the 

Six Nations in the war, was branded 
a traitor after the War of 1812. A 
thoughtful exploration of a man 
who ultimately turns his back on his 
adopted home and offers his services 
to the Americans.  

Heronwood Enterprises, $13.95

Prices include postage. To order: make your cheque out to “The Book Band.” Mail to: Escarpment Views, 50 Ann St., Georgetown, ON L7G 2V2.

■ In a Company of Fiddlers  ■ Shoo-fly Dyck  ■ Drowned, They Said  ■ King Joe, a Matter of Treason: the Life and Times of Joseph Willcocks

Name:_____________________________________________________________________________________________________________________________

Mailing address: Street & #:____________________________________________________________________________________________________________

Town:__________________________________________________________________________________________________ Postal Code:__________________

HIGHLIGHTS from The Book Band: a collaboration with Escarpment Views

In a Company 
of Fiddlers

by Rob Ritchie 

This brilliant second 
novel by Rob Ritchie 
of Wiarton, Ontario 
tells the story of an 
emerging singer 
and a troubled love 
affair. At the height 

of her successful singing career, the 
great Margaret Calloway retires to the 
family farm on the Bruce Peninsula. 
Set against the backdrop of a per-
formance of Handel’s Messiah, In a 
Company of Fiddlers shifts through 
time, moving to a surprising climax.

Seraphim Editions, $22.95 

Shoo-fly Dyck 
by John Janzen Kooistra 

Richard `Shoo-fly’ Dyck is a Menno-
nite workaholic trying 
to save the family 
farm from bankruptcy 
who can throw a 
baseball at more than 
100 miles per hour, 
with either arm. The 

Toronto Blue Jays are very interested. 
Meanwhile, an ex-prostitute is stalked 
across Canada while trying to escape 
her past. An entertaining off-beat 
blend of pathos and high comedy.

Catchfire Press, $19.95 

Drowned, They Said 
by Michael Nelson 

In this very personal account, Michael 
Nelson explores his 
Métis family history 
following a visit to the 
grave of his grandfa-
ther, Bernhard Anders 
Nelson, who was an 
experienced hunter 

and trapper in the Lake Superior 
region of northern Ontario. 

Seraphim Editions, $21.95 



Download the e-book for free or borrow a copy from your public library.  
A complementary Storytelling Kit is also available online.  

E-books available in French, Spanish, Polish, and Cantonese.

Introducing air quality and climate 
change topics to children aged 4-8

Halton Region
Dial 311 or 905-825-6000 

Toll free 1-866-442-5866 • TTY 905-827-9833 
www.halton.ca

Biff is a Barn Owl who loves to go to the Great Lake with his 
brother Tyto and sister Alba-Alba. But when their efforts to 

get there are spoiled by traffic, bad air, and bad storms, they 
begin to think about how their featherwagon contributes to 

air pollution and climate  change.

Learn more at www.halton.ca/featherwagons

HE-12007

Subscribe to Escarpment Views 
Published four times a year. 
In Canada Annual: $22. Two years: $39.50. HST included. 
To the U.S. Annual: $35. Two years: $65. Cdn. funds

Name_______________________________________________________________

Street_Address_________________________________________________________

Town/City____________________________________________________________

Postal_Code___________________________________________________________

Phone_#_ ____________________________________________________________

Email_ ______________________________________________________________

Mail_cheques_payable_to_Escarpment_Views,_50_Ann_St.,_Georgetown_ON_L7G_2V2
Or_use_PayPal_at_www.EscarpmentViews.ca

Saturday, April 14
at the Glen Abbey Rec Centre, 

3rd Line, Oakville, 10 am to 5 pm

HALTON
ECO FESTIVAL

oakvillepeacecentre.org/haltonecofest

Hey, everybody! You’re invited!

A fun and educational environmental fair for 
the whole family featuring: inspirational speakers, 
green exhibitors, good food, kids eco fun zone, silent 
auction, door prizes, free give-aways and more!

IT’S FREE
TO ATTEND 

THE 
GREEN FAIR!

12th 

annual 
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For more events & book reviews, go to www.EscarpmentViews.ca

Coming events

Weekends Feb. 11 to April 1; 
March Break (March 12-16)
Sugar Bush Adventure 
White Meadows Farms, St. Catharines  
whitemeadowsfarms .com 905 682 0642

Weekends March 3 to April 9;  
March 4   Flapjack Olympics
March Break (March 12-16) 
Maple Syrup Time 
Mountsberg Conservation Area 
conservationhalton.ca 905 854 2276

Sundays in March (4, 11, 18 & 25); 
Wed. & Thurs. in March Break (14 & 15)
Maple Syrup Festival  
Westfield Heritage Village  
westfieldheritage.ca 1-800-883-0104

March 24 & 25 
The Old-Tyme Maple Syrup Festival  
Saugeen Bluffs Conservation Area 
 saugeenconservation.com/maplesyrup.php

April 14 
Halton Eco Festival 
Glen Abbey Rec Centre, Oakville 
oakvillepeacecentre.org/haltonecofest

to April 15 
Chocolate: The Exhibition  
Royal Botanical Gardens  
rbg.ca/chocolate 905 527 1158

May 22 
International Day for Biodiversity 
Halton Peel BioDiversity Network
mainstreambiodiversity.ca 905 873 1820

June 2 & 3 
Re-enactment of the Battle of Stoney Creek  
Battlefield Park, Stoney Creek  
battlefieldhouse.ca 905 662 8458

June 23, 24 
21st Canadian International Military 
Tattoo & Festival  
Copps Coliseum, Hamilton  
canadianmilitarytattoo.ca 
1-888-523-1753

July 21 & 22  Art in the Park 
Happy Hearts Tent and Trailer Park, Tobermory 
happyheartspark.com 519 596 2455



Art Picture Frame
Custom Framing 20% OFF
Robert Bateman “Lynx” framed prints $99.99
Walter Campbell framed prints $99.99
Trisha Romance prints

Georgetown Marketplace
280 Guelph St., Georgetown
905 873 6620

Established in 1879

Collectibles • Home Decorative • Clothing • Maps
17 Water St., P.O. Box 429
Little Current, ON P0P 1K0
phone/fax: 705 368 2150

1-877-368-2150
The Shop across from the Ships

www.turners.ca
...a piece of Island history...

of Little Current

Happy Hearts Tent and Trailer Park
93 Cape Hurd Road, Tobermory

www.happyheartspark.com
519 596-2455 

Art In Park Event July 21 & 22, 2012

◆ Landscape Design
◆ Decks, Patios & Driveways
◆ Small Woodlot Management
◆ Ponds, Waterfalls & Lighting

 

519-853-4994 www.greatlakeslandscape.ca

FREE CATALOG
Unique, high-quality, 
hard-to-find garden 
tools.

(905) 319-9110
www.leevalley.com

Burlington Store
3060 Davidson Court

ev con marketplace 2058.indd   1 2/1/2012   1:18:29 PM

Saturday, June 23, Sunday, June 24, 2012
Copps Coliseum, Hamilton, Ontario

For tickets: 1-888-523-1753 www.canadianmilitarytattoo.ca
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To advertise,
call Mike

905 877 9665
ads@EscarpmentViews.ca
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Worth Considering

Abundant Beauty: 
The Adventurous 
Travels of 
Marianne North, 
Botanical Artist
Greystone Books, $19.95

The Shaw Festival: 
The First Fifty Years
by L.W. Conolly

Oxford University Press, $50

Wolf: Legend, 
Enemy, Icon
by Rebecca L. Grambo

Firefly Books, $24.95

Recently Received

Ancestors 
& Relatives: 
Genealogy, Identity, 
& Community
by Eviatar Zerubavel

Oxford University Press, $24.95

Auroras: Fire 
in the Sky
by Dan Bortolotti

Firefly Books, $19.95

Traveling The Silk 
Road: Ancient 
Pathway to the 
Modern World
by The American Museum 

of Natural History et al.

Sterling Publishing Co., Inc., 
$40

Books



Community market

Big cheese in a small town!
Our hours:
MON-FRI 10am to 6pm
SAT 10am to 5 pm
SUNDAYS CLOSED

www.chezfromage.ca
T: 905-892-7922
F: 905-892-2761

1471 Pelham Street, Unit #1
Fonthill, ON  L0S 1C0

Europa Greenhouses Ltd.
Aluminum & Glass Hobby Greenhouses

P.O. Box 67, Ballinafad, Ontario, N0B 1H0
Tel: 905-873-3161 Fax: 905-873-2480

beverley@europagreenhouses.com
europagreenhouses.com

 

We have all of your hiking 
needs from brands such as 

Keen, The North Face, 
Salomon, Montrail and 
Mountain Hardwear.

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

Islandview 
Farm 
Equipment
Push, pull, lift 
more with 

633520 Hwy 10
Orangeville, ON
519-941-9098

Gourmet Frozen Foods
Fruits, Vegetables, Desserts, Beef, Poultry, Seafood

Something For Everyone
Organic, Nut Free, Kosher, Gluten Free Products

 
Open 7 Days a Week

Seniors Day every Wednesday 10% off
 

Hwy 7, One Mile West of Acton
1 800 387 4039

www.macmillans.ca

The McGibbon Hotel
 

Lunch Buffet Thurs. & Fri. 11:30am-2pm
Roast Beef, Other Hot Entrees, Salads

Dessert Table, Tea & Coffee
Only $11.50 HST included!
Private Catering Available

Live Entertainment 
Fri. & Sat. 9:30pm-close

79 Main St. S., Georgetown
905 877 3388

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

8690 Tremaine Rd. Milton
1-800-308-9120  905 878 6781

www.miltonhgtscampgrd.com

Milton
Heights

Campground
Located in 

Escarpment Country™ 
close to many attractions.

Problems with 
the Ontario 
government?

Call me.
Ted Chudleigh – MPP Halton

Constituency office

174 Mill Street, Milton L9T 1S2
905-878-1729 or ted.chudleigh@pc.ola.org

Powered by Vitamin B1
®

®

100% natural, no DEET

Available at all major retailers
www.insectdefendpatch.com

1-888-456-0707

A unique shop & bistro* in the 
heart of Caledon, for those who 

embrace a healthy lifestyle. 

Inspiring Unique Food
*nominated two years in a row for best restaurant

Caledon East, Corner Airport Rd. & Emma St.
905 584 7227 www.teaboutique.ca
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Foresight
The seeds of our future are taking root right now, for better 
or worse. This page shares better, forward-thinking ideas and 
celebrates significant environmental achievements that can help 
us lead the way in creating the Niagara Escarpment as a healthy, 
sustainable example of a thriving World Biosphere Reserve.

Photo of Jack-in-the-Pulpit by Mike Davis.

Escarpment Biosphere 
Conservancy a Winner 
for Protecting Land
Escarpment Biosphere Conservancy (EBC) 
received the 2011 Land Trust Achievement 
Award from the Ontario Land Trust Alliance. 
Since 1997, EBC has created 104 nature 
reserves, protected 8,217 acres 
with 13 km of Lake Huron shoreline and the 
habitat of 59 rare or endangered species.

Clean, Safe Drinking Water 
at The Blue Mountains
The Town of The Blue Mountains received a 100% 
rating from the Ministry of Environment 
(MOE) for their drinking water system. The 
MOE inspected the town’s water system for compliance with 
legislation and guidelines and gave a perfect rating for 2011.

Award-Winning 
Carpool Lot in 
Beamsville
The Environmental Commissioner 
of Ontario (ECO) gave the 2011 ECO 
Recognition Award to the Ministry of 
Transportation for its QEW carpool 
lot at Ontario St. in Beamsville. The 
carpool lot was designed to promote 
carpooling, manage stormwater and 
divert waste. Half of the lot’s surface 
layer contains rubber-modifed asphalt, 
which is the equivalent of 624 
tires saved from landfill.

Town of Halton Hills 
Starts to Get Bike 
Friendly
Metrolinx presented the Town of Halton 
Hills with the Smart Commute Halton 
“Employer of the Year” award for its 
successful implementation of the Smart 
Commute program at the Civic Centre, 
including a carpool matching 
service, the installation of 
secure bike lockers and 
encouraging cycling through 
such programs as bike sharing.
    

Local Kids Volunteer 
to Better the World
Three Escarpment-area children were 
among 15 honoured by Canadian 
Family magazine in their Winter 2012 
feature “Canada’s Top 15 Under 15.” 
They are Harnoor Gill, age 13, of 
Georgetown, Simon Sabo, age 12, of 
Angus, and Elena Umbriaco, age 9, of 
Niagara Falls. Canadian Family called 
their top 15 kids “young people who are, 
in big ways and small, working for 
positive change…in order 
to create a better world.”



Lake Manitou cottages and rooms
www.manitoulin-island.com/redlodge

1.877.553.5585

Hwy 542 Tehkummah
705 859 2088
www.manitoulin-island.com/gardensgate
Featured in “Where to Eat in Canada” by Anne Hardy

located west of Spring Bay 
on the south shore

Open in summer Tues 
to Sun 10am to 5 pm 
and by appointment

705 377 4625
hettmannstudios@lincsat.com
www.hettmannstudio.com
Spring Bay, P0P 2B0

TOUCHNGO

o n t a r i o f e r r i e s . c o m
DESTINATIONS • SCHEDULES•RESERVATIONS

1.800.265.3163
An Agency of the
Province of Ontario 

Go for a scenic ride across the bay aboard the
 ‘Big Canoe’, the Chi-Cheemaun Ferry.

Get connected to Manitoulin Island, Tobermory
and The Bruce Peninsula.

Check schedules, fares and book reservations.
It’s all right at your fingertips.

Magical Manitoulin, the Crown 
of the Niagara Escarpment
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Where to Get Copies 
of Escarpment Views 
Along the Niagara Escarpment

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

To list your business on the map, call 
us to advertise at 905 877 9665.

Locations on map are approximate only. Map is not intended to be a driving road map.

Acton
Acton Home Hardware
MacMillan’s 

Ancaster
Woodend, Hamilton Conservation 
Authority main office

Blue Mountains
Craigleith Heritage Depot 

Burlington
Better Bitters Brewing Company 
Conservation Halton 
Lee Valley 
Royal Botanical Gardens
Tourism Burlington 

Caledon
Heatherlea Farm Market

Caledon East 
Tea Boutique

Campbellville
Mountsberg Conservation Area 

Collingwood
Pretty River Valley Country Inn  
Scandinave Spa
Scenic Caves Nature Adventures

Dundas
Dundas Valley Conservation 
Area, Trail Centre

Erin 
Stewart’s Equipment 

Fonthill 
Chez Fromage Etc. 

Formosa 
Saugeen Conservation 

Georgetown 
Art Picture Frame 
Feet in Motion 
Foodstuffs
McGibbon Hotel
Niagara Escarpment Commission
Royal LePage Meadowtowne 
Realty for Denise Dilbey 
United Lumber Home Hardware 
Building Centre
Young’s Pharmacy 

Grimsby
Cole’s Pond Store  

Hagersville 
W.J. Heaslip Limited 

Hamilton 
Coalition on the Niagara Escarpment
Ottawa Street Farmers’ Market 
Westcliffe Home Hardware

Hillsburgh 
Foodland 

Lion’s Head 
Foodland 

Little Current 
Turners 

Manitowaning
Manitowaning Mill Home 
Building Centre

Markdale 
Foodland 

Meaford
Knights’ Home Building Centre 
Earth Power Tractors & Equipment

Meldrum Bay 
Meldrum Bay Inn

Milton 
Crawford Lake Conservation Area  
Ted Chudleigh’s Constituency Office 
Kelso Conservation Area 
Milton Heights Campground  
Milton Home Hardware 
Building Centre

Mindemoya
Foodland
 
Niagara Falls
Chippawa Foodland
Stamford Home Hardware

Niagara-on-the-Lake 
Visitor & Convention Bureau 

Oakville 
Halton Region  

Orangeville
Islandview Farm Equipment

Owen Sound
Foodland 
Inglis Falls Information Centre 
Springmount Tourism 
Information Centre 

Rockton
Westfield Heritage Village 

Rockwood
Rockwood Home Hardware

Sheguiandah
Red Lodge Resort 

South Baymouth 
South Baymouth Terminal & on board 
Chi-Cheemaun 

Spring Bay 
Hettmann Studio 

St. Catharines
St. Catharines Home Hardware
White Meadows Farms 

Stayner
Earth Power Tractors & Equipment

Stoney Creek
Battlefield Museum 
Lakeshore Living Outdoor Elements

Tehkummah
The Garden’s Gate 

Thornbury
Niagara Escarpment Commissio

Tobermory 
Foodland  
Happy Hearts Tent and Trailer Park  
Tobermory Terminal & on board 
Chi-Cheemaun 

Wainfleet
Ben Berg Farm & Industrial Equipment

Wiarton
Sadler’s Home Hardware

Winona
Fifty Point Conservation Area

Now for sale 

at The Bookshelf 

in Guelph!




