
Sunday, May 8th
The Home Promoter 
wishes every Mom 
in Clarington a very 
happy Mother’s Day!

Catching The Spirit of Tyrone

The year the Village of Ty-
rone was founded is now lost 
to time, but records indicate 
it must have been about 
1828-1830.  Pioneers had 
been settling in that area for 
about a decade.  With Bow-
manville a full day’s journey 
away a settlement to serve 
the needs of the increas-
ing population was needed.  
Like Bowmanville, Tyrone’s 
place on the map was se-
lected because of its natural 
site to erect a mill and take 
advantage of the abundant 
supply of water power.

Many of the earliest set-
tlers came from Ireland.  
In the 1840’s Englishmen 
established themselves in 
the area particularly at the 
eastern edge of the growing 
village.  The western or Irish 
side was known as Tyrone 
and the eastern or English 
side was called Mount Hope.  
To decide what the growing 
village should be called a 
cricket match between the 
two sides was held in 1840.  
The western side won and it 
has been exclusively known 
as Tyrone ever since.  

Tyrone and Bowmanville 
have always shared strong 
ties.  Many of Tyrone’s early 
settlers went on to greater 
prosperity in Bowmanville.  
James McFeeters who built 
the Tyrone Mill went on to 
become Bowmanville’s first 
mayor.  Barrel maker Abra-
ham Younie was Bowman-
ville’s mayor for 1888-89.  
The Grays, Hughes, Mc-
Clungs and McLaughlins all 
did well in both communi-
ties.  Perhaps the most suc-

by Charles Taws 

CLARINGTON MUSEUMS 
AND ARCHIVES
www.claringtonmuseums.com

NOT INTENDED TO SOLICIT Buyers or Sellers currently under contract with a brokerage.

Tyrone Blacksmith Shop - This unique structure is one of the architectural gems of Clarington.  Built in 1860 for 
blacksmith George Emmerson, it is best remembered for his apprentice, Robert McCullough, who ran the shop from 
1895 to 1950.

The Art of 
Relaxation
Find out the best kept 
secret to de-stressing
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33 Beech St., Bowmanville $489,900
Gorgeous Century Home situated on mature lot in the heart of Historic Old Bowmanville. 
Call Jim Abernethy for details or to view this home 905-261-7788

Visit jimabernethy@royalservice.ca
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Visit www.jimabernethy.ca 

print | graphic design | signs
66 King Street West, Bowmanville  
905.623.8001  I  sales@jamespublishing.ca  
www.jamespublishing.ca

Follow us on 

outdoor signage
wall & window graphics

canvas prints

Broker
roYAL SerVICe reAL eSTATe INC. BrokerAGe

jimabernethy@royalservice.ca

Jim Abernethy

"Your friend 
in real estate"

905-261-7788 7 Division St | Bowmanville
905-697-4022

Voted #1 Pub

MADDY’s
Pub & Restaurant

featuring
‘Clarington’s Best Burger’

Continued on Page 6 ☞

Printing & Signs

think big full colour

Brokerage

Happy Mother’s Day!

Above: Byam’s General Store: Byam’s store was a Ty-
rone landmark for 117 years.  The building itself was 
built as a hotel in 1835 during the area’s pioneer lum-
bering days.  Frederick Byam started his store in 1887 
and moved to this location in 1894. Right: Lionel and 
Cliff Byam - Frederick’s son, Lionel, took over the store 
after his return from World War One.  His son, Clifford, 
took over in 1965 and operated the business until 
January 2004.  When Lionel died in 1982 many local 
people remembered that if it wasn’t for his kindness 
and generosity their families would not have survived 
the Great Depression of the 1930’s.

Promoter.ca
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Foundations for Home-
ownership are built on know-
ing your Financial Risk Toler-
ance and common sense.

Realistic goals and under-
standing homeownership 
costs will assist you with ac-
quiring the home that you 
will enjoy and can afford.  
Stressing over expenses is not 
a healthy way to live. This ap-
plies to any homeowner,  First 

Time Purchasers, move up 
buyers or even right sizing af-
ter your family needs change.

Homeownership is the big-
gest financial investment and 
obligation one will ever make.  
This commitment to Home-
ownership will be shaped and 
determined by researching 
basic pros and cons.

A budget is a great habit 
to manage the understand-
ing of where your money is 
being spent and how much 
you can afford to spend on 
your home.  Mortgage, taxes, 
insurance and utilities are 
just the beginning, but when 
properly budgeted this infor-
mation will effectively assist  
you .  Buyers doing research 
will have a good grasp on the 
costs after the home is pur-
chased.  Some money in the 
bank for an emergency fund 
is a good thing to have but 

always isn’t there.  Purchas-
ing  and living within your 
budget is extremely impor-
tant.  Budgets change and 
need to be revamped with a 
monthly and as needs arise 
and change.

Your net worth is a great 
place to begin.  Determining 
the cash on hand in accounts, 
equity in your existing home, 
registered retirement sav-
ings plans, tax free savings 
accounts, possible gifts from 
family and subtracting vehi-
cle loans, student loans, and 
credit card debt is a great way 
to assist you to determine if 
you are ready for Homeown-
ership or if you can afford a 
change in your current life-
style.  

With your Mortgage Plan-
ner, (Accredited Mortgage 
Professional), arrange to per-
sonally review your situation.  

The meeting will allow you 
to gain understanding and 
knowledge to determine how 
much of a mortgage you can 
afford to carry. 

Your monthly payment 
amount depends on the 
amortization period, (how 
many years  the mortgage 
will be paid off in full), the 
term, (the period of time 
that your interest rate will be 
guaranteed), rate type, (fixed 
or variable) , your payment 
schedule, (bi weekly, weekly, 
accelerated etc.) and the 
amount of down payment 
you have for your new pur-
chase.

Interest rates are at his-
toric lows.  In recent weeks 
the fixed rates have risen 
and fallen slightly. However, 
the Prime Interest rate (vari-
able) has not changed as of 
yet.  Rates will likely start to 

climb in July 2011 as the Bank 
of Canada is expected to start 
to raise the rates charged to 
the Banks.   Our Government 
inflation target is 2 per cent.  
Higher energy and food costs 
increased inflation to 3.3 per 
in March. Many consumers 
will change their spending 
habits to overcome these in-
creased prices.  

Core inflation is currently 
within the Bank of Canada’s 
comfort zone. However, if 
total inflation continues to 

climb upward, the Bank of 
Canada will increase interest 
rates to reduce inflation.  This 
is how the Bank of Canada 
has been controlling inflation 
for many decades. So expect 
to see increases in mortgage 
rates sometime in July, if not 
sooner. 

Remember to take the time 
to review your current mort-
gage with your Mortgage Spe-
cialist and Real Estate Broker.  
Always plan ahead so you 
know where you stand.

CASUAL FINE DINING | QUALITY SERVICE | LOCAL PRODUCE

CHANTERELLE
BISTRO & CATERING

33 Division Street • BOWMANVILLE • 905-623-8772 • www.bistrochanterelle.com

Understanding Homeownership Cost And Risks

Understanding your 
Financial Risk 
Tolerance will help 
determine which 
mortgage product 
is right for you.

VanderDuim 
MORTGAGE TEAM 
Sharon, Emily, Melanie & Nick 

Thank you for your continued business and support! 

905.623.9738 
sharon@sharonvmortgages.com 
www.sharonvmortgages.com 

Mortgages  
Made Easy! 
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Mortgages  
Made Easy! 

VanderDuim 
MORTGAGE TEAM 
Sharon, Emily, Melanie & Nick 

Thank you for your continued business and support! 

905.623.9738 
sharon@sharonvmortgages.com 
www.sharonvmortgages.com 

Mortgages  
Made Easy! 

by Sharon Vanderduim
THE VANDErDUIM              
MORTGAGE TEAM
www.sharonvmortgages.com
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Last issue I wrote a about 
businesses reviewing their 
business model.  Once you 
feel you have the right busi-
ness model there are a num-
ber of operational aspects 
that need to be looked after 
to maximize profits.  One of 
these is cash management.   
If you can’t pay your bills, no 
matter how profitable you 
are, you will crash and burn. 
There are many tactics that 
can improve cash flow. Some 
of these are short term and 
one-off measures. However 
to avoid a cash crisis you 
must have the right Valuable 
Formulae and you must op-
erate the business sensibly. 
You can only squeeze the 
lemon once, but if you work 
on growing a healthy lemon 
tree there is a sustainable 
availability of lemon juice, 

hence the need for the right 
strategy and operations.

Getting Your Balance Sheet Right
Many businesses have a 

poorly structured balance 
sheet and pay the price for 
it. Assets are financed from 
both debt and equity and the 
right balance is needed. If 
things get tight, try and move 
your balance sheet to having 
more equity and less debt, 
as this reduces risk, and also 
reduces the servicing costs.  
Equity is more expensive as 
it carries a risk and hence de-
mands a higher return but it 
is more forgiving in terms of 
servicing in the short term.

Financing Capital Expenditure
Assets should be funded 

within the lifespan of the as-
set, in particular those with 
short life spans. There is 
nothing worse than still pay-
ing off a loan relating to an 
asset that has worn out. It is 
important to match the as-
set life to the funding cycle. 
Conversely paying off assets 
quickly may draw too much 
from free cash flow and re-
strict other business devel-
opment activities. A lot of 
businesses pay for assets out 
of cash flow, e.g. computers, 
and over time there can be a 
lot of working capital tied up 

in capital assets.

Manage Sales Lead-To-Cash 
Cycle Time

Sales lead-to-cash cycle is 
the time it takes from mar-
keting a product to receipt 
of cash. Put simply, it’s the 
number of days from initial 
investment (marketing) to 
payment in full. This is often 
quite a long time, much lon-
ger than you realize. Consid-
er carefully before launching 
a marketing campaign that 
will take a long time to have 
cash deposited into your 
bank account. It might be 
better from a cash flow point 
of view to do something with 
an existing campaign.

The part of this cycle that 
should be a focus is credit 
management.  Review your 
credit policy and adherence 
to your policy.  Compliance 
with your credit policy is vi-
tal.  Some businesses expend 
a great deal of energy focus-
ing on sales at the expense of 
getting the cash in the door. 
Look for signs that custom-
ers are in trouble.  You should 
review the accounts of slow-
er payers to see if you should 
be tightening the terms and 
maybe going “cash on deliv-
ery”.      Also, watch for cus-
tomers who don’t comply 

with payment terms they 
have agreed to. 

Implement Supply Chain 
Management

Improvement in cash 
flow management can be 
achieved by reviewing your 
supply chain management. 
There are three primary ar-
eas where you can find im-
provements: 

• Supplier management, 
i.e. your relationship and 
terms of trade with suppliers

• Inventory management, 
i.e. look closely at inventory 
turnover by product lines, 
consignment stock, Just-in-
Time ordering systems

• Workflow management, 
i.e. bringing greater effi-
ciency into your production 
processes

Other ways to Manage Cash 
Implement spending poli-

cies and controls by setting 
authority levels and making 
it clear who can order items.

Lower operating expenses 
by reviewing suppliers e.g. 
power, telecoms, freight, 
travel.  

Adopt a culture of cash 
preservation and cost con-
trol and as a fish smells from 
the top down, this has to 
start with the boss i.e., the 
boss must lead by example.

NEAL MARA FRASER

NMF
LAW

Joseph J. Neal
jneal@neallaw.ca

Tel: 905-436-9015 Fax: 905-436-6098

THE NEW MASSEY HOUSE RESTAURANT

BUY ONE 
Greek 
Entrée 

PRICE
OFFER 
EXPIRES 
MAY 31/11*Eat in only, one coupon per table. Must present before ordering.

Can not be combined with any other offers or specials.

1/2
 - GET THE 2ND

27 King Ave. E., Newcastle
905-987-3747 • Catering Available

Your hosts 
Gus & Karen Bastas

Based on the overwhelm-
ing response we received from 
every corner of Clarington, I 
think it is fair to say that the 
first edition of the Home Pro-
moter was a great success. 
Thanks to everyone who par-
ticipated and we hope that 
you enjoy this edition even 
more.

Cathy and I would like to 
thank you for your feedback 
and encourage you to con-

tinue sending us your com-
ments. 

The ”Home Cooking with 
Cathy” column was the most 
popular. You will be pleased 
to know that this month Cathy 
features Asparagus and Maple 
Glazed Ontario Salmon.  

These are two very ap-
propriate dishes - consider-
ing asparagus is one of the 
first vegetables of spring and 
the time when thousands of 
salmon and trout make the 
annual journey to the upper 
reaches of the many creeks 
and streams that begin to the 
north, high in the Oak Ridges 
Morain.

Maple Syrup is the theme 
Saturday, May 7th when the 
downtown streets of Bow-
manville will be closed and 
crowded with people celebrat-
ing the Annual Maple Festival 
& All That Jazz. Plan to join in 

the fun - taste and buy locally 
grown products with a group 
of your family and friends.

By the way, Mother’s Day 
is fast approaching - Sunday, 
May 8th. Check out the gift 
ideas presented throughout 
this edition for your Mother.  

Our local real estate market 
continues to gain strength. 
The recently announced OPG 
Darlington Refurbishment 
Project will certainly boost our 
local economy as it moves into 
full swing.

The first step is well under-
way with the installation of 
municipal water services be-
ing provided  by the Region of 
Durham to a 60 acre OPG site 
on South Service Road at Os-
borne Road. Plans are under-
way to construct up to 250,000 
sq. ft. of education, training 
and office centre space to 
support the multi-billion dol-

lar Darlington Refurbishment 
Project and future Darlington 
Nuclear station operations.

Again, thanks to the many 
editorial contributors and ad-
vertisers who help to make the 
Home Promoter a success.

Canada Post guarantees de-
livery of the Home Promoter 
to every house, business, farm 
and apartment in Clarington. 
Your community or corpo-
rate message can be delivered 
each month in the 31,000 cop-
ies of the Home Promoter - for 
as low as ½ cent per copy. 

Non-profit, registered com-
munity service organizations 
should call 905-261-7788 to 
have your events listed at no 
charge on our new Communi-
ty Events Calendar beginning 
next edition.  

Jim Abernethy is a registered 
Real Estate Broker/Salesperson 
since 1977. Visit his website at 
www.jimabernethy.ca

An Overwhelming Response

by Jim Abernethy, Editor

www.jimabernethy.ca

Managing Cash Flow For Business

by Peter Hobb
Hobb & Company
chartered accountants
www.hobb.ca

ALLISON 
FELLOWES STRIKE

BA CIP CRM

Strike
I N S U R A N C E

INSuRANCE Solutions

38 King Street West
Bowmanville, ON L1C 3K8

905-623-0299
allison@strikeinsurance.com

Knowledgeable, Competitive and Personalized

Your Family Jewellers Since 1945

Mother and Child 
Diamond Pendant

$69.99

For You, Mom
       Because…

39 King St. W., Bowmanville
905.623.5747

hoopersjewellers.com

Atkins AutomotiveInc.

12 Temperance St.
Bowmanville, ON
L1C 3A4

905.697.3536

Licensed Automotive Technician 
  Domestic/ Import Repair

a t k i n s a u t o . c a   •   a t k i n s @ b e l l n e t . c a

Promoter
Advertise your message 
to Clarington here!
Canada Post delivers your message in the Home Promoter to 
more than 30,000 homes & businesses in Clarington for just over

1/2 cent per household
For details call 905-261-7788
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www.newcastlegolf.ca • info@ newcastlegolf.ca • 905-987-4851 to Book Tee Time

New this year, get more bang for your buck!

Monday & Tuesday

We are Durham’s GOLF VALUE DESTINATION TWOFORONE
Every Monday and Tuesday, receive two green fees for the price of one regular 

green fee with power cart rental. Valid for all of 2011 season. 
Cannot be combined with any other offer.

Come see what 
you’ve been missing

The Appliance Specialist
Family owned & operated since 1955

FACTORY 
AUTHORIZED 
TO SERVICE 

WHAT WE SELL!

FREE
DELIVERY

Durham’s fi rst choice in quality, selection and great prices!

SUPPORTING OUR PARTNERS www.PaddysMarket.ca
OSHAWA BOWMANVILLE
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2212 TAUNTON ROAD, HAMPTON
905-263-8369 • 1-800-798-5502

Paddy’s Market

“Your Local Coffee & Tea Source”

www.markcol.com

OSHAWA
1170 Simcoe Street North, 
1-855-627-5265 or 
1-855-MARKCOL
HOURS: Mon. - Fri. 10 am - 7 pm 
 Sat. 10 am - 4 pm
 Sun 11 am - 3 pm

BOWMANVILLE
610 Regional Road #42
1-855-627-5265 or 
1-855-MARKCOL

HOURS: Mon. - Fri. 9 am - 5 pm, 
 Sat./Sun. 10 am - 4 pm
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Now serving 
Tasimo T-Discs

Great selection 
at incredible 

warehouse prices!

Gift Certificates available 
online and in store

Hwy. 2

X

N
Concession St.

Reg. Rd. #42 Conc. Rd. 3

What is Gathering For Grannies?
Established in 2006, the Gathering Grannies of Clarington, 

Ontario, is part of a larger ‘Granny’ network across Canada that raises 
awareness and funds for the Stephen Lewis Foundation, Canada.  This 
foundation supports over 140 grassroots projects in 15 Sub-Saharan 
African countries with the aim to assist 12.4 million children orphaned 
by Aids.  Canadian grandmothers and ‘grandmother wannabe’s’, work 
collectively to liaison with African grandmothers who are raising their own 
and often other orphaned grandchildren, through sustained programs 
which include; retraining for women, micro-credit loans, school fees and 
uniforms for the children, and provision of food and health services. 

is having their 6th Annual 

Gigantic Garage Sale Fundraiser
Sat. May 28, 2011, 9:00 am - 2:00pm

King Street, Newcastle (next to the CIBC)

Gathering For Grannies 

Make certain to check out the fabulous:
 Furnishings • Records • Books • Antiques • Art • Toys

Kitchen & Household Items • Baby Items • Plants • Neat Treasures
*Also our very popular Clothing Boutique and Accessories will be 

stocked to impress for kids, teenagers, women and men!

For more information or to donate items
Call Sylvia 905-987-5079 or Mel 905-987-4682 or 

to donate to the clothing boutique, call Sam 905-987-7760

So its spring time, the snow 
is gone, and you decide to look 
out your sliding glass door and 
survey your back yard.  You 
are shocked to see that part of 
what used to be your lawn has 
washed into the ravine below!  
You say to yourself that this 
problem can only be solved 
with a retaining wall. 

Here are some basic prin-
ciples that you should keep in 
mind:

Your footing should be exca-
vated to at least 300mm below 
the finished grade at the front 
of your wall.

Excavate wide enough to 
provide a suitable width be-
hind the wall for reinforcing 
and backfill.  Walls over 3 feet 
high may need geogrid for re-
inforcement.

The sub grade must be firm 
native soil. Compact granular 
A or equivalent crushed mate-
rials in 3 to 4 inch thick layers.

Install 100mm wide perfo-
rated drain pipe with a sock 
sleeve at the rear of the footing 
and daylight the pipe at the 
end or through the face of the 
wall for drainage.

Use geotextile fabric behind 
the wall and backfill wall with 
3/4 clear stone.

Finally the wall coping caps 
should be glued down with 
concrete adhesive.

If you don’t have the time 

or equipment needed to com-
plete this project on your own, 
hire a professional landscape 
contractor.  Don’t be afraid to 
ask questions about how the 
installation will be completed.  
Remember to ask yourself one 
simple question when hiring 

a contractor.  Will the smile 
on my face (put there because 
of a cheap price) still be there 
two years down the road as my 
wall starts to fall over?  Hiring 
a professional may cost a little 
more, but will be worth the in-
vestment in the long run.

“Will My Walls Still Be There?”

by Dirk Woudstra
PRO LAWN LANDSCAPING
www.pro-lawnlandscaping.ca

Beautiful retaining walls add curb appeal as well as function when properly 
constructed. Be sure to follow basic guidelines to create a lasting project.
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Sand & Gravel Farms Inc.
Serving Durham Region Since 1957

Aggregates, Compost, Mixes, 
Mulches & Soil

3757 Courtice Road, Courtice • Phone: 905-436-2082

PICK UP AND DELIVERY AVAILABLE

Michael F. Boland  B.A., M.A., LL.B.
Barrister & Solicitor / Avocat Et Notaire

Certified by the Law Society of Upper Canada as a Specialist in Civil Litigation

P.O. Box 20051, Newcastle, ON L1B 1M3
Tel: 905.987.1288 • Fax: 905.987.1416

CIVIL LITIGATION | WILLS & ESTATES

JOHN RICE

4 St. George Street South
Bowmanville, Ontario L1C 2K6
Phone: 905-623-1622
Cell: 905-447-4444
Fax: 905-623-8297

RICE & CO.

*See club for details. 

$99
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www.bodyboomers.com

Are you a member
of another gym?

Join Body Boomers now 
  and use all four locations 

 for one low price!!

** BONUS ** ** BONUS ** ** BONUS ** 
First 50 members

 also get their
first year FREE!!

1/4 Page Ad Size: 5” x 6.5”

Uncle Albert has died in 
Tickle Cove, Newfoundland, 
leaving his entire estate to a 
distant relative who recently 
has drifted back into his life.  
Until his death, none of the 
other family members knew 
that he had drafted a new Will 
and were concerned about the 
disposition.  What should have 
been done at the time of mak-
ing the Will and what can be 
done now to correct perceived 
injustice?

A person making a Will is 
referred to as the “Testator”.  
There are several formalities 
for a Will to be valid.  It must 
be written, not verbal, dated 
and signed by the testator and 
two witnesses, present at the 
same time.  Neither a ben-
eficiary nor his spouse should 
be a witness.  An exception to 
having witnesses is a “holo-
graph” Will, which is entirely in 

the handwriting of the testator.  
Until relatively recently under 
Ontario Law only mariners at 
sea or members of the armed 
forces on active duty could do 
a holograph Will.

Next, the key is whether he 
or she was mentally able to 
understand what they were 
doing at the time the Will was 
made.  The legal term is “tes-
tamentary capacity”.  Two 
related concepts are “undue 
influence” and “suspicious cir-
cumstances”.

Some people are obviously 
unable to do the Will because 
of mental infirmity.  Also fraud 
would be a bar.  The trickier 
cases are those where the tes-
tator may have capacity some-
times but not others or where 
he or she is put in a position 
where they feel pressured to 
do something that would not 
have otherwise been their true 
wish.

“Undue influence” might be 
present where a beneficiary 
has a degree of control over 
the testator.

“Suspicious circumstances” 
can exist in numerous ways 
including, but not confined to, 
the following:

1) a serious mental or physi-
cal illness of the testator;

2) over medication or, the 
reverse, a lack of essential 
medication;

3) undue haste in the prepa-
ration and execution of the 
Will;

4) unusual disposition(s) 
given the nature of the family;

5) drafting by a new lawyer;
6) reversal of a previous Will 

or wishes as expressed to oth-
ers;

7) presence of the benefi-
ciary at the time of the giving 
of instructions and/or the 
signing;

8) confusion by the testator 
at the time of execution;

9) skimpy, edited or non-
existent notes made by the so-
licitor regarding the reason for 
the disposition and whether 
the testator understood the 
extent of his or her assets.

Two actual illustrations 
come to mind.  The first was an 
elderly gentleman who arrived 
in my office wishing to do a 
Will.  He looked like a hobo 
and constantly pulled pieces 
of paper out the pockets of his 
knee length jacket, but spoke 
in clear and educated French.   
He lived with a brother in in 
the French River area and had 
numerous brothers and sisters 
in Quebec.  I was surprised 
when he said that he wished to 
leave everything to his family 
doctor, recently arrived from 
Ireland.  I questioned him in 
detail as to the reason and he 
said his brother didn’t need 

anything and his Quebec sib-
lings never paid any attention 
to him.  In contrast, his doctor 
genuinely cared for him.

He died a few months later 
and, as expected, the family 
challenged the Will by filing a 
“Caveat” (Caution) with the 
Court in North Bay.  I sent my 
notes to the other solicitor and 
that was the end of the case.  
In administering the estate 
I met with the family doctor 
who was courteous, kind and 
surprised by the disposition; I 
was not! 

The second was years later 
when I was approached by a 
young woman, unknown to 
me, on behalf of her Uncle to 
draft his Will.  The Uncle was 
Polish speaking and in an Os-
hawa hospital.  The niece was 
in a rush due to her Uncle’s 
poor health.  When I attended 
at the hospital, it was her in-
tention to be the translator 
and sole beneficiary.  Needless 
to say, I refused to proceed and 
insisted on the presence of an 
independent Polish speaking 
translator and for the niece to 
be outside the room.  These ar-
rangements were made on an-
other occasion, I was satisfied 
that he had testamentary ca-
pacity and the Will was signed.

In attacking a Will or even 
just questioning it, those inter-
ested would have to obtain de-
tails of the testator’s family and 
obvious potential beneficia-
ries, medical history including 
recent hospital admissions, 
the notes and records of the 
family doctor and the notes 
of the lawyer who drafted the 
Will.  

Estate litigation may be in-
teresting for lawyers, but not 
for the Uncle Alberts of this 
world or the next.

“Thy Will Be Done” - Correctly

by Michael F. Boland
MICHAEL F. BOLAND 
BARRISTER & SOLICITOR
905.987.1288


All Breed Dog Boarding Facility

Fully Licensed
Vet Recommended

BREEDERS OF FINE
ENGLISH SETTERS AND 

CANADIAN HORSES

Orono, Ontario
905-983-5465

.ca

Members of the Newcas-
tle Lions Club encourage 
all homeowners to use rain 
barrels to collect rainwater 
for use in the garden. 

Rain barrels collect chlo-
rine-free and fluoride-free 
water which is ideal for your 
flowers, vegetables, lawns, 
shrubs and trees. Rain bar-
rels also divert clean water 
from storm sewer systems 
and provide cost savings for 
homeowners by reducing 
water bills.

Newcastle Lions Club has 
developed a win-win-win 
opportunity for you, our 
environment and our com-
munity with the “Rain Bar-
rel - Truckload Sale.”

Your purchase of a rain 
barrel will help the New-
castle Lions Club continue 
with their financial support 
of community projects like 
the Clarington East Food 

Bank, Walk-for Guide-Dogs, 
local minor sports, Bow-
manville Hospital Foun-
dation and the No-Child-
Without Program. 

These rain barrels are 
completely refurbished and 
previously contained only 
fruit, vegetables and other 
food grade items. These 
rain barrels are the most 
environmentally friendly 
available and although con-
sidered the “greenest” they 
are available in terracotta. 
Standard features include 
a top filter basket, top-side 
overflow and barrel to bar-
rel connector, overflow 
hose and a bottom-side 
spigot with garden hose 
thread. All barrels have a 
capacity of approximately 
220 litres and are approxi-
mately 1 metre tall and .6 
metre in diameter. 

You can place your order 

today ! The truckload sale 
orders are now being taken 
for a Saturday, May 28th, 
2011 pickup date. Distribu-
tion will be from 9am – 1pm 
at IMSinkspot front yard, 
410 Toronto St, Newcastle 
ON, down the street from 
the RONA hardware store. 
No household limits and no 
residency requirements are 
imposed however, only bar-
rels ordered in advance are 
guaranteed to be available. 

Order your barrel online 
by going to rainbarrel.ca/
newcastlelions 

Buy Now (use your debit 
or credit card to pay on-
line) OR Cash-on-Pickup 
(reserve a barrel and pay in 
cash at the sale event) 

Call Lion George 905-
987-4966 or Lion Gord 905-
987-5655 for more informa-
tion or for help with online 
ordering.  

Lions Club Environmental Project
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TYRONE MILLS
Water powered since 1846

Hours: Monday - Saturday 9-6; Sunday 11-5

Discover what’s in store at

FREE APPLE CIDER 
DONUT & COFFEE

Happy Mother’s Day from Tyrone Mills

Valid May 8th, 2011 only. Limit one offer per person.
for every Mom that visits the Mill on May 8th

2656 Concession Rd. # 7, Tyrone 905-263-8871

ORGANIC
stone ground flours and  

gluten-free products

CUSTOM-CUT
LUMBER

including cedar, pine & 
hemlock - call us today!

FRESH LOCAL
honey, jam, maple syrup,

Empire cheeses 
and apple cider

Our apple cider donuts 
are made fresh daily!

cessful Tyrone pioneer was 
John McLaughlin.  His son 
Robert constructed a horse 
drawn sleigh in a small shop 
on their Tyrone farm prop-
erty.  This led to the estab-
lishment of the McLaughlin 
Carriage Company, first in 
Enniskillen and then in Os-
hawa, eventually becoming 
General Motors of Canada.  
Robert’s son, Sam (Robert 
Samuel or R.S. for short), 
eventually took over General 
Motors, but his oldest son 
John also achieved success.  
He went to school in Toronto 
and became a chemist.  He 
started a business known as 
The J.J. McLaughlin Com-
pany, Manufacturers of Hy-
geia Beverages.  This would 
evolve into the very popular 
“Champagne of Ginger Ales 
- Canada Dry”.

Tyrone has many notable 
historic buildings still stand-
ing.  The stone blacksmith 
shop is especially notable.  
It was built for George Em-
merson in 1860.  It was pur-
chased and operated for 
many years by his apprentice 
Robert McCullough.  Despite 
a 1946 fire the building is 
well preserved and is one of 
the gems of Clarington.  The 
stone work, done by Rich-
ard Trenouth, can be seen in 
other stone structures in the 
northern Clarington area.  At 
one time Andrew Morrow, 
in the village of Kirby, had 

a blacksmith shop that was 
identical to the Tyrone one.  
Unfortunately, it was taken 
down when the highway was 
widened.

No history of Tyrone is 
complete without mention-
ing the famous Tyrone Mill.  
What other community in 
Ontario can boast a fully 
functioning, commercially 
viable, water powered saw 
and grist mill that has been 
operating since 1846.  Many 
visitors to Clarington mar-
vel at this anachronism of 
days gone by.  Bob Shafer 
has owned the mill since 
1979 and is kept busy sup-
plying lumber and flour to 
his customers.  The mill has 
a shop where he sells dough-
nuts, specialty jams, spices, 
cheese and other food items.  
It’s a great place to stop while 
on a country tour. 

The Tyrone Mill’s picturesque pond continues to be the power source for the Tyrone Mill which began in 1846. Today the mill is operated by owner Bob Shafer 
who continues to produce custom lumber to order.

Tyrone’s Tasty Offerings Are Legendary
Continued from Page 1☞

Pictured above is Colin Shafer (son of Tyrone Mills owner, Bob Shafer) 
who demonstrates ironwork at the blacksmith shop at Tyrone Mills.

Bryan Bickell 
1st Annual 

Golf 
Tournament

“Your Local Coffee & Tea Source”This event is sponsored 
in part by: www.markcol.com

All proceeds to Clarington Food 
Banks & Orono Minor Hockey.

When: Friday July 8, 2011 (time TBA)
Where: Black Diamond Golf C.C.

To register your foursome or learn about 
sponsorships opportunities 

Contact: Chad Maartense 905-260-7291
pcmaartense@rogers.com
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Can’t find the property you’re looking for...Solve problems with creative solutions

Veenstra
design & fine home building

David Veenstra & Company
Creative Designs  I  Quality Finishes  I  Clever Solutions
PROVIDING LOT DEVELOPMENT, HOME DESIGN, BUILDING & RENOVATIONS
905-623-6714  I  www.veenstra.ca

Featured Home
of the month

Gorgeous Century Home situated on mature 
lot in the heart of Historic Old Bowmanville.  
Spacious formal rooms compliment 
entertaining while the custom eat-in kitchen and  rustic family room with walkout 
to deck and stunning perennial gardens make this the perfect family home. 
Features also include: corner fireplace in master, hardwood floors and exposed 
beams, M/F laundry, interlocking drive, all within walking distance of tennis club, 
parks & downtown Bowmanville. Call Jim Abernethy, Broker 905-261-7788

33 Beech Street, Bowmanville $489,900Featured Home
of the month

15 Rosalynne, Bowmanville $299,500

15 Rosalynne, Bowmanville $299,500

15 Rosalynne, Bowmanville $299,500

15 Rosalynne, Bowmanville $299,500

15 Rosalynne, Bowmanville $299,500

15 Rosalynne, Bowmanville $299,500

15 Rosalynne, Bowmanville $299,500

15 Rosalynne, Bowmanville $299,500

Office: 905-697-1900
Cell: 905-261-7788
www.jimabernethy.ca

1 Division St., Bowmanville
Jim Abernethy, Broker
Office: 905-697-1900
Cell: 905-261-7788

Classic Backsplit with spacious 3 bedroom, lots of storage, 
on quiet street in great neighbourhood. This is a real 
family home - shows beautifully & includes all high-end 
appliances. Bonus - fantastic in-ground pool!

For more information or to arrange a viewing 
Call Jim Abernethy, Broker 905-261-7788 cell

jimabernethy@royalservice.ca

Ideal for Horse/Hobby farm.  127 acres of vacant land 
abutting the east side of Village of Newtonville build 
boundary. Open pastures and dense cedar bush with 
streams offer many picturesque sites to build your 
dream home. Frontage on George Burley Street (paved 
road). Only $3,858 per acre. 

Call Jim Abernethy, Broker 905-261-7788 cell
jimabernethy@royalservice.ca

Veltri Built New Home  -  Ideal for the professional who 
entertains and works from a home office. Add some 
lighting & landscaping to the side yard for privacy and 
curb-side appeal. Walk out from your main floor onto 
the deck and watch the sunset into the treed ravine of 
Bowmanville Creek. 

For more information or to arrange a viewing 
Call Jim Abernethy, Broker 905-261-7788 cell

jimabernethy@royalservice.ca

Surrounded by spectacular vista of the Oak Ridges Mo-
rain. Once a very productive tobacco farm now provides 
to the owner good income from rental of house, barns 
and land for cash crops.  Located on paved Regional 
Road 18 adjacent to Kendal Village build boundary. 
Vendor will assist financing with suitable down pay-
ment. Only $4,454 per acre.

Call Jim Abernethy, Broker 905-261-7788 cell
jimabernethy@royalservice.ca

The Home Promoter is delivered 
by Canada Post to more than 

30,000 homes, businesses, farms 
and apartments in Clarington. Call 
me today to discuss how we can 
promote your home on this page.

Call Jim Abernethy, Broker 
905-261-7788 cell

Jimabernethy@royalservice.ca

Vacant Building Lot in Downtown Bowmanville.
Build your home or business here !
Corner lot, great visibility, zoned C-1 Commercial.
Vendor will assist with your financing.

For more information or to arrange a viewing 
Call Jim Abernethy, Broker 905-261-7788 cell

jimabernethy@royalservice.ca

Charming century home in the heart of sought after Olde 
Bowmanville. This 4 bedroom, 2 bathroom home is situ-
ated on one of the largest lots on the street and is fully 
fenced with mature trees & gardens. Close to schools, 
transit, Hwy 401 & all amenities. Detached large garage 
and newly paved driveway with space for 3 cars. Enjoy 
your morning coffee on the fantastic front porch!

Call Jim Abernethy, Broker 905-261-7788 cell
jimabernethy@royalservice.ca

OFFICE SPACE FOR LEASE 
@ $14.00/sq. ft. net

Main floor office space in prime 
Downtown Bowmanville location. 
Features: Reception, Boardroom,

5 private offices, kitchen & 
private washrooms.

Total 2400 sq. ft. available June 2011.

Call Jim Abernethy, Broker 
905-261-7788 cell

Jimabernethy@royalservice.ca

Your friend in Real Estate

Presented to:	 Clarington Property Owners
Date Issued:	 May 2011
Issued by:	 Jim Abernethy, Broker

15 Rosalynn Ave., Bowmanville

George Burley Street, Newtonville

2 Don Morris Court, Bowmanville

140 Cove Road, Bowmanville

YOUR PROPERTY 
HERE!

122 King Street East, Bowmanville

42 Wellington St., Bowmanville

1 Division Street, Bowmanville

$490,000

$399,900$299,900

$775,000 $279,900

$309,900

Free Property Evaluation

Brokerage

174 Acres

Kendal

New
tonville Road

- Region Rd 18

Ganaraska Rd - Region Rd 9
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Daniel Massey, 
born in 1766, was 

of the sixth generation 
of Masseys in Ameri-
ca. Descendants of the 
first settlers, Jeffrey 
and Ellen, had moved 
out into many of the 
states. Daniel had 
lived in New Hamp-
shire, Vermont, and 
New York State before 
coming to Canada. 
Some historians spec-
ulate Daniel’s move 
to Canada may have 
been motivated by 
support for the Loyal-
ist cause. It is more 
likely that he came 
to Canada, as did so 
many Americans at 
the time, for the op-
portunity to purchase 
cheap land. (By 1812, 
when the border was 
closed to Americans, 
the population of 
Upper Canada had 
grown to 100,000. 
Eighty percent were 
American, yet only 
20,000 were Loyalists 
or their descendants.) 
Land in the eastern 
states was becom-
ing less available 
and cost 2 dollars an 
acre on average. The 
price was about half 
that in Canada. More 
importantly, land was 
still readily avail-
able, and Daniel and 
Rebecca may have 
been planning ahead 
for their sons’ future. 
Daniel and Rebecca 
left Sackett’s Harbour, 
New York with their 
daughter and three 
sons in 1802. They 
crossed Lake On-
tario by schooner and 
most likely landed 
at a harbour near 
Grafton, which was 
then a small settle-
ment called Grover’s 
Tavern. They were 
among the first set-
tlers in the area. By 
1803, the population 
of Haldimand Town-
ship was only 312. 
Where Daniel and 
his family spent the 
first few years is not 

certain. They may have 
rented, or been making 
farmshare payments, 
on the 110 acres they 
later purchased—the 
south portion of Lot 23 
in the third concession 
(across the road from 
the present-day loca-

tion of Ste. Anne’s). 
Surveys of the district 
were not completed 
until a few years later 
and, although some of 
the southern concession 
lots were ready and 
granted, the lot Daniel 
eventually purchased 
was not officially regis-
tered as a Crown grant 
to its first owner, Dan-
iel Honeywell, until 
1809. Nevertheless, an 
1808 census listed the 
Massey family in that 
area. Daniel, age forty-
two, held property val-

excerpt from The History of Ste. Anne’s Spa | Written by Patricia Sullivan

Massey-Ferguson Family Links Ste. Anne’s Spa 
to the Town of Newcastle in Early 1900’s

ued at 82 pounds, with 
30 acres under cultiva-
tion. He owned three 
horses, four oxen, and 
two milk cows. The 
family, which by then 
included three sons and 
three daughters, lived 
in a house of round 
logs. Daniel Massey’s 
purchase from Daniel 
Honeywell was not 
registered until 1812. 
The north portion of 
the lot was registered 
to Moses Hinman Jr. 
at the same time. It 
was common practice 
then for land sales to 
be conducted on slips 
of paper which were 
not formally registered 
for years. Daniel may 
have been prompted to 
formalize his title when 
he did because of the 
War of 1812. Daniel, 
forty-six, and his two 
eldest sons, Samuel, 
twenty-two and Jona-
than, twenty, had been 
called to serve in the 
war. Not only was there 
a possibility that he and 
two of his heirs could 
be killed, it was pru-
dent to have clear title 
in case of an American 
victory. The Americans 
wanted to gain control 
of the fur trade and 
annex the remainder of 
British-held territories. 
Throughout the war, 
there was ongoing fear 

in Upper Canada about 
where the American 
raids would strike. 
Rebecca Massey and 
her children, left at 
home in the backwoods 
of Haldimand, no 
doubt heard frighten-
ing stories about the 
American invasion of 
York from wounded 
British soldiers who 
were making their way 
back to Kingston. In 
May 1813, just after 
the invasion of York, 
Daniel and Rebecca’s 
eldest son, Samuel, 
died at age twenty-
three. He was buried 
near the family home-
stead, in what came to 
be known as the Acad-
emy Hill Cemetery. 
The cause of his death 
is not recorded, but he 
was possibly one of 
the victims of the war. 
When his father and 
two older brothers were 
called to defend their 
new homeland, Daniel 
Jr., just fourteen years 
old, was left in charge 
of the farm and fam-
ily. Records show that 
he managed very well. 
The family’s horses 
had been taken for the 
army, so he broke in 
two young steers to 
take their place. He 
hired farmhands to 
help with the harvest, 
took grain to market 

and settled accounts. 
Perhaps this early taste 
of independence and 
responsibility accounts 
for Daniel Massey Jr.’s 
decision to leave home 
at age nineteen. It must 
have been a difficult 
decision, and it was 
surely opposed by his 
father. Daniel Jr. struck 
out on his own in 1817. 
For the first few years 
he employed teams of 
men who were hired 
out to clear land for 
other farmers. When 
he eventually settled 
down to farming, he 
owned over a thou-
sand acres and built a 
fine home a few miles 
west of his family’s 
homestead in an area 
known as the Gully. He 
began to import farm 
machinery, went on to 
building machinery in 

1917 - The original Massey Home, built in 1856, that is the heart of Ste. Anne’s Spa today.

Newcastle and, with 
his son, Hart Massey, 
founded the Massey 
Manufacturing Com-
pany. However, leaving 
home at nineteen was 
not considered proper. 
At that time, sons were 
required to work on 
their father’s farm until 
they were twenty-one 
years old. A young man 
who did not fulfill that 
obligation forfeited his 
right to inherit family 
property. Daniel Sr. 
took decisive action to 
ensure that his name-
sake would forfeit his 
inheritance. In 1818, he 
sold the family home-
stead to his eldest sur-
viving son, Jonathan, 
for 150 pounds. Daniel, 
Rebecca and at least 
one of their daughters 
apparently continued to 
live on the homestead.

He began to import 
farm machinery, 

went on to building 
machinery in 

Newcastle and, 
with his son, Hart 
Massey, founded 

the Massey 
Manufacturing 

Company.

Ste. Anne’S SpA todAy 
by Anita Draycott  
Located in the rolling hills of Grafton, Ste. Anne’s Spa 
at first glance seems more like a misplaced Scottish 
castle than a spa. One enters the rambling 19th century 
fieldstone estate via a charming walled perennial 
garden.
Owned and masterminded by Jim Corcoran, Ste. Anne’s 
may not be your typical spa but they certainly know 
how to please their guests who return year after year 
for some pampering of mind, body and soul. Where else 
can you check in, snuggle into your bathrobe and make 
it your uniform during your entire stay—whether en 
route to one of your treatments, while sipping afternoon 
tea or enjoying a four-course dinner?
Ste. Anne’s Spa also offers “the Stress Express.” 
Instead of fighting traffic, enjoy round-trip transporta-
tion on VIA Rail with limousine transfers to and from the 
spa.
The range of treatments is body boggling and includes 
all sorts of massages, wraps and scrubs. The Golden 
Moor hot mud bath, a mixture of ancient therapeutic 
mud and Saskatchewan clay promotes improved circu-
lation and detoxification. A ten-minute wallow in a deep 
tub will leave you as relaxed as a strand of overcooked 
linguine. Ste. Anne’s also offers a variety of indoor and 
outdoor fitness activities from daily hikes to yoga and 
meditation in their Wellness Pavilion.
Indulge without guilt is the food philosophy of executive 
chef Christopher Ennew. So you won’t be getting three 
celery sticks and a grape for dinner, but you can still 
eat healthy and local. Many of the herbs and veggies 
are picked from Ste. Anne’s own gardens and they 
raise their own organic beef. Ste. Anne’s doesn’t have a 
liquor license, so bring your own wine; there’s no cork-
age fee and you’re close to several wineries in Prince 
Edward County.  Feel free to wear your bathrobe to 
dinner—it’s all part of the master plan to send guests 
home refreshed and de-stressed.
1009 Massey Road, Grafton, 1-888-346-6772,



May 2011	 HOME PROMOTER   I   Visit www.jimabernethy.ca	  Page 9

NOT INTENDED TO SOLICIT Buyers or Sellers currently under contract with a brokerage.

S T E .  A N N E ’ S  S P A

At CAnAdA’S  
FAVoURIte SpA 

5 ConSeCUtIVe yeARS

we re 
waiting  
for you

‘
pURCHASe yoUR GIFt CARdS onLIne oR CALL 

steannes.com  •   1 .888.346.6772
Like us on facebook and you’ll automatically be entered to win a Carpe Diem Day Spa

* B o t h  o f f e r s  a r e  v a l i d  f r o m  A p r i l  1 1 t h ,  2 0 1 1  a t  9 : 0 0  a . m .  u n t i l  M a y  8 t h  a t  6 : 0 0  p . m .

P U R C H A S E  A  $ 9 9 +  G I F T  C A R D 
o R  A n y  d A y  S p A  G I F t  C A R d 

T O  R E C E I V E  A  C O M P L I M E N T A R Y 

$ 2 5  S P A  B O U T I Q U E  V o U C H e R

P U R C H A S E  A  $ 2 5 0 +  G I F T  C A R D 

o R  A n y  o V e R n I G H t  S t A y  G I F t  C A R d 

T O  R E C E I V E  A  C O M P L I M E N T A R Y 

$ 6 5  S P A  A L L O W A N C E  V O U C H E R

Mother ’s Day Gift Card Special*
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by Cathy Abernethy
HOME PROMOTER
CONTRIBUTOR
www.jimabernethy.com

The month of May certainly brings forward some wonderful things to look forward 
to. The birds have started to sing, the days are getting longer, the bulbs are starting to 
appear.  We are so fortunate in Ontario to have so many items in the early spring to 
look forward to in the garden and for the more adventuresome-in the forest.  

A few of them include fiddleheads, sorrel, rhubarb and of course asparagus.  Did 
you know that for centuries, asparagus was considered a luxury and praised for its 
distinctive flavour by such famous figures as Julius Caesar and Lois XIV. 

No one is quite sure of its origin, although some believe it derived from a wild plant 
that grew thousands of years ago in sandy soil across northern Europe and Britain.  

Today, I share with you two of my favourite recipes – a tasty seasonal asparagus dish 
and a salmon recipe which brings back fond memories for Jim and I.

We discovered it during a family holiday in Ireland when our boys were younger. 
It originates in a tiny picturesque fishing village on the west coast of Ireland named 
Kilkee. Maple syrup was added to reflect our Irish-Canadian roots.  

I hope you enjoy!!!

Asparagus with Lemon Vinaigrette
This refreshing vinaigrette works equally well with green beans, baby carrots and 

wilted spinach after asparagus season is over.  You can make the vinaigrette in advance, 
refrigerate and bring to room temperature before using.

Ingredients:

16-20 asparagus spears

Lemon Vinaigrette
2 tablespoons fresh lemon juice (juice from 1 lemon)
½-1 teaspoon Dijon mustard
1 small clove garlic, finely minced
1-2 tablespoons extra-virgin olive oil
Salt and freshly ground pepper

Preparation
Cut or break tough ends from asparagus. Discard end pieces.  Rinse asparagus well under running 

water to remove any grit or sand.
Tie asparagus bundles together with kitchen twine.  Remove basket from steamer and place asparagus 

bundle upright in basket.  Add ½-to 1 – inch water to steamer pot; bring to a boil and add basket contain-
ing asparagus.  Cover and cook about 5 minutes until just tender.  (do not overcook).  Remove basket from  
pan and immediately cool asparagus under cold water; drain and pat dry.

To serve, pour vinaigrette over cooked asparagus; turn to coat.  Sprinkle with salt and pepper if desired.  
Makes 4 servings. Note: If you do not have a steamer, quick cook asparagus in large shallow pan in ½ 
-inch water, covered, for 5 minutes.

 Irish  Roasted  Maple  Glazed  Salmon
Salmon fillets marinated in Irish Whisky and Maple Syrup have a glazed look as well 

as a superb taste and texture. The Irish Whisky helps to add a slight peppery taste. Serve 
with asparagus and baby new potatoes.

Ingredients:

4 salmon fillets (5-6 oz. or 150-175 g each)	 2 tablespoons vegetable oil
¼ cup maple syrup	 ground pepper and salt to taste
¼ cup apple cider vinegar
¼ cup good Irish Whisky
2 teaspoons chopped fresh thyme
1 ½ teaspoon grated lemon zest

Preparation
Mix together in a bowl - vinegar, whisky, maple syrup, oil, thyme, lemon zest, salt and pepper. Add 

salmon fillets to bowl and marinate for 1 hour at room temperature, or 4-8 hours in refrigerator. Preheat 
oven to 450 degrees F (230 degrees C). Remove salmon from marinade and place on rack over a roasting 
pan. Bake in preheated oven for 10-12 minutes, basting once every 3-6 minutes with the marinade or until 
golden and white juices are just beginning to appear. Serves 4

HOME COOKING
with Cathy

Fresh Ontario Asparagus is an amazing spring treat!

Here’s a question for 
wine enthusiasts?  How old 
is the Ontario Wine Indus-
try?  25… 50 years?  Try 200 
years!  Urban legend has it 
that in 1811 Johann Schil-
ler, planted a small vine-
yard – not in Niagara – but 
in Toronto Township, part 
of Mississauga!  Ontario 
Wine Review, Newsletter 138 
writes:  “From this humble 
beginning, the Ontario wine 
industry took root. The sub-
sequent story is convoluted, 
with periods of excitement, 
prosperity, political pres-
sures, and virtual abandon-
ment.”  There were a few 
attempts in the Niagara area 
– Barnes Winery in 1873 & 
Brights in 1874.  Well after 
prohibition in 1927, we saw 
a wine revival with Andres 
in 1961 (remember Baby 
Duck, the best-selling On-
tario wine in the 60’s) & later 
Inniskillin in 1975.  The suc-
cess of Inniskillin and other 
20th-century wine pioneers 
has fostered a lively indus-
try in Ontario with over 160 
licensed wineries ranging 
from traditional grape to 
fruit & mead.

Fred Archibald joins fel-
low Ontario Winemakers 
in celebrating this Bicen-

tennial, as well as marking 
Archibald’s 15th year with 
their winery.  Making wine 
was a hobby for Fred that he 
came by honestly.  His Dad, 
John Archibald, was Direc-
tor of the Research Station 
in Vineland, Ontario where 
labs worked with new vari-
eties of grapes to stimulate 
growth in the Ontario wine 
industry.  Fruit wines were 
even a part of that research!  
Before that, John was a sci-
entist at Brights Winery.  The 
seed was planted.   In 1997, 
Archibald’s Winery opened 
with 8 different kinds of fruit 
wine.  They now offer com-
plimentary sampling from a 
wine list of 17 – something 
for every palate.  Their walls 
boast of over 100 medals for 

their wines also bearing the 
QC insignia – “Quality Cer-
tification”.  It’s your assur-
ance of quality & integrity.  
Just like VQA wines, Fruit 
Wines go through the same 
tasting panel & lab analy-
sis before being offered for 
sale.  Archibald’s is one of 
approximately 25 Fruit Win-
eries in Ontario with an ad-
ditional 25 scattered across 
Canada.  Fred & Sandy invite 
you to celebrate Ontario’s 
Bicentennial of Winemak-
ing excellence.  Have a party 
devoted solely to Ontario 
wines!  For more informa-
tion about Ontario’s Wine 
Industry Milestones, check 
out: www.ontariowinereview.
com

Ontario’s Wine History
by Sandy Archibald 

ARCHIBALD orchards 
AND estate winery
www.archibaldswinery.com

Fred Archibald is the grower & the wine maker at Archibald Orchards & Estate 
Winery. After 10 years of wine making “for the fun of it”, his hobby became an 
important aspect of the family business.

So began the idea 16 years 
ago when people all across 
Canada opened their gar-
dens to the public on the 1st 
Wednesday in June.

Brookside Cottage Bed & 
Breakfast took part that first 
year when 40 people came 
to see this beautiful rural 
setting.  Now people attend-
ed by the hundreds.

Ever since, our gardens 
along with others in the area 
have always been open on 
the first Wednesday in June 
for self-guided tours and 
luncheons.

Over the years, Artists, 
music, old cars, interesting 
hobbies and a luncheon 
have been included to make 
for a fascinating outing that 

appeals to men, women, 
and children of all age

I have been puttering in 
my gardens for 21 years and 
just love it. 

We have planted over 
2000 trees (60 varieties), 
thousands of bulbs, and 
maintain some unique fea-
tures such as: a private Bed 
& Breakfast Cabin, covered 
bridge over an ever flowing 
stream with spawning salm-
on and trout swimming past 
a traditional water wheel.

So make a point of mark-
ing your calendar now for 
Wednesday June 1st from 
10AM until 4PM. 

Call 905-263-4285 or 
visit www.bbcanada.com/
brookside

On that same day is the 
lovely Tyrone Community 
Gardens located just around 
the corner at 2702 Conces-
sion Road 7 in the Village of 
Tyrone.  Call 905-263-4285

Then travel a few minutes 

up the road to the Haydon 
Community Hall for a Plant 
& Artisan Sale. Join in on the 
luncheon anytime between 
11:30 - 2 PM.  

Be sure to check out the 
rural setting of the Hayden 
Community Hall and con-
sider their very reasonable 
hall rental rates @ $125 per 
event; ample parking and a 
fabulous furnished kitchen. 

Call 905-263-2394 or visit 
www.haydencommunity-
hall.com

Contact your Horticultur-
al Societies for Garden Tour 
information:

Orono Horticultural Society:  
ohadistrict17.50webs.com

Newcastle Horticultural 
Society: newcastlegarden.
com

Bowmanville Horticultural 
Society: gardenontario.org/
site.php/bowman

by Corinne Van de Grootevheen 

BROOKSIDE COTTAGE 
BED & BREAKFAST
www.bbcanada.com/brookside

B&B Garden & Artisan 
Tour Still Going Strong
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905-983-6107
www.kendalvale.ca

KENDAL VALE FARM

MEAT • CHEESE • PRODUCE • WOOL

LINK GREENHOUSES

3990 Bragg Road, Bowmanville ON• 905.983.9003 

Growers of Hydroponic Produce

Monday to Friday 8:00 am - 5:30 pm 
Saturday 8:00 am - Noon - March and April
Saturday 8:00 am - 3:00 pm - May to August

Join us 
on Facebook

Flavour you can count on!
FRESH ASPARAGUS • POTATOES • GARLIC 

AND FRESH PRODUCE IN THE SUMMER 

PANSIES • HANGING BASKETS • ANNUAL FLOWERS

Specializing in Tomatoes and Cucumbers
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Spring is upon us, mean-
ing Durham Farm Fresh 
products are sprouting and 
will soon be finding the way 
on to your dinner plate.

The true taste of spring 
can be found in locally 
grown asparagus, which is 
in prime season in May. 

Asparagus is chalk-full of 
Vitamins A and C, making it 
a healthy choice for you and 
your family. Perhaps the best 

part about asparagus is the 
dozens of different ways to 
prepare and enjoy it. Cathy’s 
recipes on this page look de-
licious! I like my asparagus 
brushed with olive oil and 
barbecued alongside some 
Durham Farm Fresh beef!

In Clarington, you can 
find fresh asparagus at Links 
Greenhouses and Price’s 
Country Market & Green-
house in Bowmanville and 
Pingle’s Farm Market in 
Hampton. Algoma’s grocery 
market also carries local as-
paragus.

For those with a sweeter 
tooth, it has been a great 
year for maple syrup and 
downtown Bowmanville is 
gearing up for its annual 
Maple Syrup Festival on 
May 7. It’s a great way to cel-
ebrate the season and the 
sweet product of our coun-
try’s trademark tree. 

Meanwhile, local farm-
ers’ markets will be opening 
early next month, providing 
delicious products that can’t 
get any fresher.

Discover the local differ-
ence—see you at the farm! 
Find us online at

www.durhamfarmfresh.
ca or call 905-427-1512.

by Tom Coleman
DURHAM FARM FRESH
www.durhamfarmfresh.ca

Asparagus Season Has Arrived

Incredibly versatile and nutritious, asparagus is grown locally at variety of loca-
tions in Clarington.

Buy Local
Buy Fresh

It's time to 
play golf!  

featuring custom Gift 
Baskets, Gourmet Foods 
and our Award Winning 
Fruit Wines. 

6275 Liberty Street North, Bowmanville, ON

Book your tee time 905-263-2396
www.ciderhousegolf.ca

Home of Archibald's Estate Winery

*With each regular Adult Green Fee, 
a Junior (under16 yrs.) plays for free! 
FUN for the whole family! 
Green Fees $15 for weekdays 
$18 on 
weekends 
& holidays

*KIDS PLAY FREE!

GREAT COURSE! 

LADIES LEAGUE - only $240* 
A FUN way to learn or improve your 
game! Great “girlfriend” time!
20 weeks of golf including wine, 
snacks and tournament. 
*plus HST

For Family Reunions, 
Social Groups & 
Networking Outside The O�ce

9 HOLE, PAR 3 COURSE

Mother’s Day 
Gift  Certificates 

Available

MARIO
TUSCH
fine woodworking

7167 Carscadden Rd., Orono
T. 905-983-6474
C. 905-435-6474

Stairs
Kitchens
Custom Trim

To Oshawa Taunton Rd.

BOWMANVILLE

Hwy 401

Bragg’s Wild Bird Seed

Concession St.
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Hwy 2Hwy 2
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Toll Free: 1-877-623-9198

3048 Concession Rd. 3
Bowmanville, ON L1C 3K5

: 905-623-9198
Fax: 905-623-0122h
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Why Talk Around 
The Water Cooler...

Ask us how you can join the thousands of people 
that already enjoy Keurig at home and in the office!

FREE BREWER**

When you can 
talk around this

Over 130 different K-cups 
to choose from

OSHAWA
1170 Simcoe Street North, 
1-855-627-5265 or 
1-855-MARKCOL
HOURS: Mon. - Fri. 10 am - 7 pm 
 Sat. 10 am - 4 pm
 Sun 11 am - 3 pm

BOWMANVILLE
610 Regional Road #42
1-855-627-5265 or 
1-855-MARKCOL

HOURS: Mon. - Fri. 9 am - 5 pm, 
 Sat./Sun. 10 am - 4 pm

www.markcol.com

**Certain conditions 
apply to receive FREE 
BREWER. Contact Markcol 
Distribution for full details.
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FREE DELIVERY!

“Your Local Coffee & Tea Source”

Hwy. 2

X

N
Concession St.

Reg. Rd. #42

Mother’s Day 
Special

B60 Special Edition
SAVE $20 
While supplies last!

Gift Certificates available 
online and in store

Conc. Rd. 3


