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Tom Sharbot: A Calabogie

Legend (Part 2)

By Wes Bomhower

Tom Sharbot at war

Shortly after D Day in Normandy, Tom
Sharbot and ten other snipers were holed
up in a barn for shelter and the barn
took almost a direct hit from enemy ar-
tillery. Only three survived, Tom being
one of them, although he lost one ear
drum from the concussion. He recov-
ered and was back on the front line soon
afterward to save another soldier’s life.

Stan Darling of Brockville told how
he was slightly wounded and ended
up in a shell crater unable to use his
weapons, when an enemy soldier bore
down on him from above, ready to
shoot, or worse still to use the bayo-
net. Tom, from his vantage point in a
tree, saw everything and dispatched
the enemy soldier at the last second,
for which Stan was forever grateful.

The ‘Glens’ fought their way up through
Normandy, sustaining heavy casual-
ties, as did all the Canadian troops. One
night Tom was detailed to help a patrol
that was sent out to scout enemy gun
emplacements. The patrol consisted of
a lieutenant, a sergeant and six men and
Tom who was to help cover their re-
treat if they ran into trouble. The lieu-
tenant left Tom part way, telling him
they would return within the hour and
confirmed the password for that night.

Tom lay at the ready with his rifle be-
hind a horse that had been killed the
previous day and the stench was ter-
rible. He thought he heard some small
arms fire in the distance but could not
be sure as time dragged on. Finally,
just before daybreak, Tom slipped
back to the Canadian front lines from
‘No man’s land’ and reported into
headquarters. The lieutenant and the
patrol never returned. Later on in the
day the ‘Glens took more ground and

the patrol was found, each man shot in
the back of the head, execution style.
“Terrible”, Tom mused,” but there
were atrocities on both sides, I know:

Tom was wounded badly by shrapnel
about eight months after D Day and
spent some time in an English hospital.
When he recovered, the war was pretty
well over in Europe and Tom became an
instructor for Canadian troops in Eng-
land, playing some baseball once in a
while, and there he met Bob Charboneau
from Calabogie who had been serving
with the Royal Canadian Air Force.

Bob himself had developed into a
great ball pitcher; in fact he invented
the original windmill underhand pitch,
and he surely did impress Tom with the
speed and accuracy of his pitch. They
remained good friends until shortly
before Tom’s death many years later.

Before the troops returned to Can-
ada they were brought out on pa-
rade for General Eisenhower’s in-
spection. As the Supreme Allied
Commander walked down the long
line of Canadian troops, he paused
to speak with Tom, asking him what his
trade was in civilian life and did he play
any sports. Then he shook Tom’s hand
and thanked him for being a good sol-
dier. Tom laughed, “that night, all my
buddies wanted to shake the hand that
shook the hand of General Eisenhower.

Tom’s return to civilian life

Work started on the Des Joachims
(D’Swisha) dam some time after Tom
returned to civilian life and he was hired
on the project but only worked a short
while. A man fell from some height and
was killed on the concrete near where
Tom was working, and Tom quit the job
right there. “I had seen enough violent
death a short time past and couldn’t
take any more”, said Tom. He worked
again at McVeigh’s sawmill between
Clayton and Tatlock for a few years.

continued on page 3
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Economic development
given the green light

By Bill Graham, Editor

Bob Dylan’s wise words: “he not
busy being born is busy dying” can
be applied equally to individuals and
to communities. Communities must
change to meet the needs of its resi-
dents and to fulfil the vision that the
community has of itself. Economic
development is crucial to this change.

Economic activity provides local ser-
vices, provides local jobs, and en-
courages families to move into the
area. It also has the potential to low-
er residential taxes. Greater Mada-
waska currently derives 97% of its
taxes from residential ratepayers. This
is a very high proportion compared
even to neighbouring municipali-
ties. Without Ontario Power Genera-
tion (OPG) it would be even higher.

Economic development has been on the

minds of township officials and the Cal-
abogie and Area Business Association
(CABA) for a number of years. But it
was the arrival of our current ‘Chief Ad-
ministrative Officer (CAO) John Baird
that cemented the committee structure
in township affairs. Two of these com-
mittees are the Planning and Economic
Development Standing Committee that
reports directly to Council and the Eco-
nomic Development Committee, which
is an advisory citizen’s committee, re-
porting to Council through the CAO.

This latter committee, which is chaired
by Bill Hewson, grew out of the Eco-
nomic Development Advisory Commit-
tee, which had existed for about three
years under Councillor Peter Emon’s
chairmanship. Their job is to develop
and lead a dynamic economic develop-
ment plan for Greater Madawaska. The
Committee has existed since the time of
John Baird’s beginning of duties for the

continued on page 2
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Economic development concinued

township in January 2005 when he set
up the existing committee structure.

After a period of time to reach con-
sensus, the Economic Develop-
ment Committee mandate and goals
were submitted to Council on April
11 of this year and were approved
by Council at their June meeting.

The Economic Development Com-
mittee’s mandate is to create and
guide a dynamic plan, which will
promote the economic development
of the Township of Greater Mada-
waska. The Committee will do this
by implementing the following goals:

e To increase tourism.

e To increase development
and growth.

e To support existing
businesses and increase
commercial infrastructure.

*  To promote community
enhancement.

These goals are supported by specific
tasks that are practical and obtainable.
Don’t expect Greater Madawaska to
be associated with Muskoka in the
minds of tourists overnight. In fact, as
Bill Hewson pointed out, the growth
of Muskoka, which was not based
on sustainability, is something that
Greater Madawaska wants to avoid.

To quote from the Committee’s
context paper that was presented to
Council: “The Committee firmly
supports controlled growth and the
need for improved services but also
recognizes that to attract these ser-
vices and to address the dispropor-
tionate taxation of the residential
taxpayer we need to create a viable
industrial base. Tourism is the major
industry in this Township. Demogra-
phy, geography and nature’s excep-
tional gift make active tourism the
sector of the tourism industry with
the greatest potential growth and
we propose to make this the focus
of economic development effort.”

With a budget of $22,000, the Com-
mittee’s ability to promote Calabogie
and the remainder of the township
is limited. They have wisely de-
cided to use the broadcast potential
of the Internet, through a dedicated
website, to publicize Calabogie and
Greater Madawaska as a place where
there “is so much more to explore.”

The committee’s context paper to
Council describes the intent of the
website this way: “The detailed web
pages will include activities and ser-
vices throughout the entire township
and, while recognizing Calabogie
as the hub around which most ser-
vices are concentrated, the unique
offerings of the hamlets of Griffith,

Matawatchan, Dacre, Mount St.
Patrick and Burnstown will also be
featured as an important part of the
larger community with their own
distinctive web pages. The town-
ship website, possibly with a more
easily remembered URL and a more
distinctive logo, will be closely inte-
grated with the marketing website.”

The eleven member committee,
whose appointment was approved by
Council on 28 July 2005, makes up
an impressive list of multi-talented
people. Bill Hewson is the chair of
the Committee and is in charge of the
planning working group within the
Committee structure. He is a retired
resident who spent 37 years in the
Canadian Armed Forces as an infan-
tryman with Princess Patricia’s Ca-
nadian Light Infantry. The last seven
of those years were spent in mili-
tary intelligence and after retirement
from the military in 1991 he spent a
further nine years with the Commu-
nications Security Establishment. He
retired from public service in July
2000 and continues to be active as a
consultant and with a variety of vol-
unteer interests. His consulting firm,
Hewson Associates, specializes in
planning and project management.

Carolyn Jakes is the Committee’s
Secretary and as Past President of
CABA she knows the business cli-
mate of our township better than
most. The remaining three work-
ing groups within the Commit-
tee are dedicated to Promotion
and Marketing, Trails and Grants.

Promotion and Marketing is chaired
by Rick Brown. He holds an MBA
in Marketing from the U of T and,
before retiring to Calabogie in 2003,
had 33 years experience in market-
ing and advertising. This included
19 years as Sr. Vice President and
Director of SMW Advertising Ltd
and 10 years as founder and senior
partner of Summerlin Associates Inc.

The Trails Working Group is chaired
by Steve Simmering. Steve, a life-
time outdoors enthusiast with a cot-
tage on Bagot Long Lake, is a Pro-
fessional Engineer whose company,
Simmering & Associates Ltd provid-
ed engineering and environmental
consulting services for 12 years be-
fore blending their expertise into the
Golder Group of Companies in July
2005. Steve is a partner in Golder.

The Grants Working Group is headed
by Glenda McKay who has made her
cottage on Norway Lake her perma-
nent residence. She brings her energy
and a great depth of management and
business experience, which includes
29 years with Bell Canada and five
years with her own company Jaycur

Stella’s Whatever-it-was

By Garry Ferguson

In spite of the fact that the great
depression mistreated this area as
badly as it did the rest of the world,
it’s hard to believe that grub was
ever scarce around Matawatchan.
Didn’t everyone have a garden and
a big “badaedda” patch and didn’t
deer line up at salt licks eager to of-
fer themselves for someone’s stew
pot? Not according to a story that
Stella (Ferguson) Thompson passed
along to her son Ray. It seems that
there were times of the year when
pantries could become pretty empty.

In the depth of that depression when
no one could afford gas — little own
a car - the preacher and his wife
walked from somewhere to the Ma-
tawatchan United Church every Sun-
day. To keep them coming back, I

ManagementandConsultingServices.

Other members include: Debora
Giffin, David Lester, Peter Emon,
Bruce Parker, Ken Lauzon and Don
Rogers. Don and Bruce have cot-
tages on Black Donald and the others
are now resident in the community.
These are a talented group of people.

With the green light to proceed with
their mandate and tasks being given
this summer, the timing couldn’t be
better. The Township has hired con-
sultants to map out a ‘strategic plan’
for Greater Madawaska and this plan
should mesh well with the activi-
ties of the Economic Development
Committee. When I asked Bill Hew-
son about the main message that he
wanted communicated to people,
the one, unqualified word, was opti-
mism. He felt that the coincidence of
the approval of his committee’s man-
date and goals with a long term stra-
tegic plan for Greater Madawaska
would result in the development of
the great potential of our township.

How better to conclude than to quote
the conclusion of the Committee’s
context paper that was presented to
Council. “The current rise in per-
manent and seasonal residency is at-
tributable to our proximity to one of
Canada’s largest urban centres, our
pristine natural setting and abundant
outdoor activities. Continued resi-
dential growth throughout the Town-
ship is inevitable. The Township
Strategic Plan will shape that growth
and tourism will inevitably play a
role. Development of adventure tour-
ism as a major industry will ensure
the survival of our village and ham-
lets as part of a vibrant community.”

End

suppose, the folks of the area began
to take turns at inviting them to din-
ner. In this way they were assured
that starvation wouldn’t deprive them
of a preacher for the next Sunday.

On a particular Sunday when it was
the turn of a certain family to take the
couple home to dine, the lady of the
household found that she was victual-
ly embarrassed. In other words there
wasn’t enough in the cupboard to fill
a starving preacher and his hungry
bride. It must have taken some cour-
age, but she approached Stella to ask
if she would relieve her of her turn
and take the Mr. and Mrs. Reverend
off her hands. Stella agreed, then re-
alized that her menu for the day was
also pretty short. Youdidn’tjust go out
and kill a serviceable rooster, a valu
able laying hen or “the fatted calf”

continued on page 22
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Tom Sharbot continued

He didn’t want anything to do with
guns for awhile, but after a couple
of years his mother said, “Tom, you
used to be a good shot, why don’t
you get us a deer this autumn? Fa-
ther Sullivan Jones, McElligott,
Monsignor Kernan and Paddy Dillon
are waiting for you up at the hunt-
ing camp”. Tom sighed, I really
didn’t want to go, but I went just to
please my mother, and you know, it
felt pretty good once I got up there”.
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Tom Sharbot at 74 years old

Paddy Dillon was in charge and the
first day of hunting, even though
there was a lot of shooting every-
where, Tom was the only one who
brought in a deer. Next day there
was more shooting, but again Tom
was the only successful hunter. Af-
ter dinner Dillon laid down the
law. “What the hell is wrong with
all you guys”, Dillon fumed as the
priests hung their heads. “I hear a
lot of shooting but Tom is the only
one producing. Father Jones, you
used to be a pretty good shot, but
now it seems you can’t hit a bull in
the arse with a snow shovel”. Tom
chuckled,” That was quite a speech
to a group of priests, I thought.
“But I guess it helped because next
day they brought in some deer.”

Tom worked at Calabogie Lodge in
the ‘Fifties” and manufactured all
their wooden boats for the Hoff-
mans who owned the Lodge at that
time. These boats would be located
at different lakes throughout the area
for clients, mostly Americans, and
most would bring their own motors.

Tom was also a guide for many
years, as was his brother Jerome.
Tom taught a lot of young lads the
finer points of hunting, fishing and
sports; especially baseball. He took
young Dave Senack hunting when
Dave was just old enough to carry
a gun and left Dave at a spot where
“The deer are sure to come out”.

Sure enough, it wasn’t long until a
nice big buck walked out and Dave
blasted away with his shotgun. The
buck disappeared and Dave all ex-
cited was certain he had shot his first
deer until Tom walked out of the
woods to enquire what all the shoot-
ing was about—he couldn’t see any
deer. Dave showed him where the
buck should have been, but there
was not even a drop of blood. Ap-
parently the buck slid down a rock
face at the last second and got away.
Tom, in his own way, never let

Dave forget that incident. He would
call out to Dave at any given time,
“Did you get that buck yet Senack?”
And then he would chuckle.

In later years when Tom was an old
man, Dave did a lot of yard work for
him in his spare time, cutting grass,
splitting and bringing in firewood,
shovelling snow etc. While Dave
would be working, sometimes Mac
MacNamara, an older man from
down street would stop to chat with
Tom in the shade of the garage. Poor
Mac had suffered a couple of strokes,
and though he seemed alright physi-
cally, his speech was badly affected
so that no one could understand what
he was trying to say with the possi-
ble exception of his good wife, Jes-
sie. But he and Tom would sit there,
both talking, and sometimes Tom
would slap his knee and guffaw at
whatever Mac was telling him. One
day, just after Mac left, Tom turned
to Dave and asked, “Can you un-
derstand what old Mac is talking
about?” Dave shook his head, “No,
I can’t make out a word he says”. “I
can’t either”, said Tom thoughtfully,
“But when Mac tells something and
laughs, I know it’s time for me to
laugh too, so we get along quite well.”

With one ear-drum gone, Tom
found it difficult to hear properly
until later years when The Depart-
ment of Veteran’s Affairs fitted him
with a hearing aid, so in the mean-
time Tom manufactured a pair of

wooden ears that fitted with wires
around his head. He claimed they
improved his hearing considerably,
especially when hunting, so he paint-
ed them red and wore them each year
when he hunted. They were large
and odd enough looking to scare a
young lad he met while hunting one
day, but Tom didn’t realize why the
boy ran away so quickly until later.

He did his share of drinking after
the war, trying to forget, but he was
forced to give it up plus smoking
after suffering a heart attack while
building a new house for he and his
mother on their same property. His
mother passed away in 1972 and
Jerome’s son Peter was killed about
the same time, upsetting Tom to such
an extent that he turned to the bottle
once more. His spree was short lived,
however, he became deathly ill from
the alcohol and quit for all time.

Tom was one of those rare individu-
als who could turn his hand to any-
thing and excel at it. Over the years
he was a barber, carpenter, boat
builder, lumberjack, sawyer, saw spe-
cialist, baseball pitcher, fiddle player
and all-round musician, and in every
one of these capacities he took top
honours and enjoyed every minute
of his time. One virtue Tom lacked,
however, and that was patience.
He told of how in his early years
he learned to play the fiddle and his
mother decided to have the nuns at
St. Joseph’s School show him some
of the finer points of music, which
meant Tom had to carry the fiddle to
school every day. This rubbed Tom
the wrong way; he didn’t have time
for such mundane things. It was win-
ter time with a good hard crust on the
snow: “And that old fiddle seemed

to weigh a ton. The case was tied up
with heavy cord, so I used the cord to
drag the whole shebang along on the
crust snow. My mother gave me a few
good cuffs for that”, said Tom, “and |
thought maybe I would give up play-
ing that damn old fiddle for awhile,
but next day I took it to school again:

In later years this same impatience
showed up and continually got him in
trouble with neighbours and family.

In the last few years of his life, Tom
suffered with bone cancer amongst
other ailments and he had to take
quite a lot of medication. One Labour
Day weekend he ran out of medica-
tion, and there being no repeat on his
prescription, he called the hospital.
They agreed that if he could come in
and see a doctor in Emergency, they
would give him enough pills to do
him over the weekend. I drove him in
and he checked in at the Emergency
desk to wait for a doctor. About an
hour and a half passed and Tom, in
some pain, began to fidget about in
his chair, finally walked over to the
receptionist and demanded,” Is there
not a doctor who can see me now”?
The receptionist, busy with phone
calls and paper work, said, “Are
you not feeling well Mr. Sharbot?”
“If I was feeling well I damn well
wouldn’t be sitting around here”,
was Tom’s reply. Then he calmed
down somewhat and told the girl
what pills he required. She called
a nurse and in no time Tom had his
pills and we were homeward bound.

Next month: Is there gold on Dil-
lon’s mountain? Tom says there is.

End
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Dispatches from the South

Seas

By Jane and Rick Baxter

We are into the winter months here
in New Caledonia (NC) and we have
been getting quite a bit of rain the
past few weeks. The temperature
doesn’t go below 18 though so it
isn’t unpleasant. The past two days
have been really glorious so we are
hoping the rain has ceased for the
time being and perhaps we will be
starting to get into summer weather.

We celebrated Canada Day here in
Noumea and were invited to two
separate parties. The first one was
hosted by a Canadian couple who
are here with the Inco nickel mining
company. Apparently, New Caledo-
nia has 25% of the world nickel sup-
ply. They extended the invitation to
any Canadians whose boat happened
to be moored at the nearby harbour.
We referred to them as the “boat
people”. Anyway, about six cou-
ples showed up and they had such
good stories to tell. These are truly
adventuresome people. One cou-
ple was from Merrickville and had
been sailing around the South Pa-
cific since 2002, stopping where ever
they wanted and for as long as they
wanted. Another couple had been
on their boat for twelve years!!!!
None of these people were young,
ranging in age from mid 40’s to late
60’s but they all were having a great
adventure. All of them agreed that
you had to have a pretty good, solid
marriage to make it work. There is
one couple living on a boat here in
Noumea who graduated from UBC
in the 1960s — he has a degree in
architecture, she has an English de-
gree — and once they graduated, they
bought a ship and sailed around the
world until they landed in Noumea
and have been living on the boat here
for 21 years. Prior to settling down
in Noumea, they travelled from is-
land to island, staying 3-4 years at
each place to work and get some
money and then heading to the next
island. They have been everywhere
and are such an interesting couple.

The second Canada Day party was
held by the English Club here in
Noumea. It was held at the home of
a Canadian who is the head of Fal-
conbridge and it was at this party that
we met a lot of new people, not nec-
essarily Canadians but people who
had just been here for a few weeks
and were struggling to settle down.
The house we went to was incredible
with an ocean view on both sides and
we had a great time. It’s amazing
how much information we can give
people who are just arriving — we are
the old veterans even though we have
only been here for seven months!

We are getting to know more and
more about New Caledonia as the
months go by. One of the things we
were stymied about was the fact that
there was a strained relationship be-
tween the newly arrived French peo-
ple and the French people who have
been here for generations (the Cal-
doche). Friction between the French
and the Kanaks (the indigenous peo-
ple), we understood, but this other
puzzled us. When we attended one
of the above parties we met a couple
who were both doctors who had just
arrived from France to settle here.
They told us (and we have read since
then) that by moving to NC, their
income is increased by a whopping
73%, they get subsidies for a trip
home once a year, plus a special 10
months extra salary after they have
been here 3 years. I guess it is a kind
of “danger pay” or “post allowance”
like we received in Eritrea when we
were there. This 73% goes to all
French public servants who come
here to live including teachers, po-
lice, firemen, doctors and nurses and
functionaries. Even when retired,
their pension is augmented by 73%
when they come to live here. These
facts seem to have a strong influ-
ence on the cost of living. We esti-
mate that the cost of living is about
40% higher here than in Canada.

Thursdays, the ex-pat spouses get
together for café-au-lait and lunch
and [ have made some lovely friends
from this group. Many of them are
French-Canadians here with the min-
ing companies, but also with New
Zealanders and Australians who are
here for various projects. It’s nice
talking to them as they are a good
support group and between us all,
we have a wealth of information to
impart to newcomers — best place to
get your hair done, where to buy rea-
sonable house ware, best restaurants,
etc. They are a fun group and I look
forward to our morning together.

Rick had another trip to the King-
dom of Tonga last week. Prince
Tu’yselehake and Princess Kaimana
of the Tongan royal family, along
with their driver, were killed in a car
accident in San Francisco the week
before so the island was in mourn-
ing. Everyone wore even more black
than usual and there were miles of
black material wrapped along the
buildings. In Tonga, when some-
one is in mourning, a woven mat is
wrapped around the body — the far-
ther up the body it goes, i.e. towards
the underarm, the closer you were to
the deceased. They look extreme-
ly uncomfortable, especially when
you have to sit in a plane when the
mat bunches up. Rick was thankful
he wasn’t obliged to wear one. At

continued on page 22

Fall is Coming

Are You Ready ?
- Pool Closing Chem10als:
- Leaf Covers
.- Wild B1rd Seed
- Bird Feedeérs -~ ¥
- Wood Pellets ' A

- Tuff Duck Clothlng

- Lined Gloves

- Lined Rubber Boots

- Leaf Rakes

- Steel Roofing/Siding

- Wormers - for all your animals

- Snow Fence - eek !

Call Us -
For All Your Needs.

M & RFeeds and Farm Supply (RENFREW)

E " We're more than a feed store " .E

400 Raglan St. S.,Renfrew, Ontario, K7V 1R8
613-432-8886

 Mon-Thurs 8:00-5:30
Friday 8:00-6:00 Saturday 8:00-5:00
Sunday from 10 am to 3 pm

End of Summer Sale

YOUR AUTHORIZED PELICAN & DEWDOCKS DEALER

Box 115 - -r\‘
636 Mill Street Calabogie ﬁ“ ' .

Ontario K0J 1HO 3

Phone (613) 752-2102
Fax (613) 752-0003

b

Page 4



The Madawaska Highlander, August 2006

The home-grown choice

By Joanne Murray

I didn’t believe my younger sister
from Toronto when she said, “you
know Joanne, there are lots of city
people who have no idea how their
food is produced. They have never
seen a carrot growing in the soil or a
cucumber or melon on its vine.” That
was just one of those stunning awak-
enings for me. My most recent rude
awakening occurred when we ran
out of our home-grown garlic and I
picked some up at the grocery store.
I was horrified to see it was labelled
“China.” Now I know how far Chi-
na is. What I didn’t know and later
found out was that this garlic had
been treated with lots of pesticides.
Just what is wrong with this picture?

There are folks not too far from us
who produce fabulous organic gar-
lic. Why do we need to bring in pro-
duce from vast distances when we
can grow it ourselves right in this
county? While I was still shaking my
head over this one I was recalling a
program [ recently saw on TVO that
was asking us to wake up to the fact
that we are losing our family farms
because the family farm can no lon-
ger support a family. Anyone who
has grown a garden or bought pro-
duce or meat from our local farm-
ers knows how superior the quality
is compared to what the supermar-
kets import from huge distances.

That apple I ate as a kid while sitting
in our Snow tree was far tastier than
those that have been bred for looks
and long distance travel. Along with
other folks I always make it a point of
voicing my appreciation to store own-
ers who carry “home-grown foods.”
Those eggs from free range chickens,
those strawberries and those apples
from “just down the road” do taste

better and my body knows when it is
taking in food with a lot more vitality.

I know that not everyone can or
should grow a garden. I do be-
lieve however that most people ap-
preciate tasty, nutritious food that
comes from their home soil. What
does it take to increase the avail-
ability of home-grown foods in our
county? I think it takes a lot of cre-
ativity and ongoing commitment
to encourage the growth and pur-
chasing of county produced goods.

One creative couple in our county
is Heidi Krebsz and Ryan Lambe.
They are good examples of folks
committed to providing families
with nutritious, good tasting pro-
duce. At Green Meadows Farm
Heidi and Ryan grow their pro-
duce organically. In this, their third
year, they are providing seven
families with a weekly box of pro-
duce. They started in mid-June and
will continue until mid-September.

They hope to be able to expand to
twelve families in the future. When
someone says “oh your peas or let-
tuce are so wonderful,” “that is so
rewarding,” says Heidi. Both Ryan
and Heidi love what they are doing.
“If we can’t enjoy what we do ev-
ery day we don’t want to do it.” This
is just one example of how a farm
and a community can support one
another. In some other examples of
Community Supported Agriculture
(CSA) the members of a CSA share
both the harvests and costs equally
with other members and the farmers.
The community of members pledges
to support the farm with an annual
financial commitment. The amount
of the commitment is determined by
a detailed budget which is created
to suit the needs of the community.

End

Most Precious Blood Church, Calabogie
Memorial Service

Sunday, September 10, 12 noon
Most Precious Blood Cemetery,
Calabogie Road

(Please bring lawn chairs)

We wish to celebrate the lives of our loved ones from

St. Gabriel’s Parish, Springtown and Most Precious Blood

Parish, Calabogie. All friends and family are welcome. In

the event of rain, the liturgical service will be held in Most
Precious Blood Church after the 10:30 Mass.

For more information, please call Father Pat Blake
(613-752-2224) or Marg Solar (613-752-2995)

XPLOR

I NTERNET S ER VI
We’ll mean the world to you.

SATELLITE HIGH-SPEED INTERNET I8...

¢ Upto75x faster than dial up

o Always on, always ready

o NOT connected to your phone line
o Reliable and secure

o Available in convenient packages

Bl af competitive prices
®
@
@& &
-
‘*Q;-‘\' >

C E S

NORON

Home Communications

250 Raglan St. S, Renfrew ON
(613) 432-8614 / (800) 565-0544
www.noron.ca

® O -

Boat Tours e Fishing Trips
Mountain Bike Tours ¢ Hiking
Bonnechere Caves Tours
City of Ottawa Tours
Casino Tours

15 years experience
in guiding tours

AMBLE, HIKE, RIDE, PEDAL,

GLIDE, FISH, DRIFT, DO,
WATCH
Play Hard or Cool Off. Special tours can be
. arranged - call to
Pick Your Pace
To Enjoy see how we can meet
The Beauty Of Calabogie your needs!

CONTACT YOUR GUIDE RICHARD PONIATOWSKI FOR
INFORMATION OR RESERVATIONS

(613) 752-2254
Box 45, CALABOGIE, ONTARIO KOJ 1HO
Calabogie's treasures are only an hour's drive from Ottawa!
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“Read cover to cover”

The coming municipal election

In this and the previous issue of

the Madawaska Highlander, we
have covered two subjects that we
feel are major issues, which will
be facing the municipal council of
Greater Madawaska in the com-
ing years: namely waste manage-
ment and economic development.

As the election date of November
13 draws closer, some prospective
candidates for the offices of reeve
and ward councillors are declar-
ing themselves. We won’t know
until very early October who is on
the slate. The last day for filing a
nomination is Friday September 29.

We plan to dedicate much of the Oc-
tober issue of the Madawaska High-
lander to the municipal election in
Greater Madawaska. We will be of-
fering candidates for the office of
reeve and ward councillors space
in the paper to address our readers.
To get this space, which will be a
maximum of 1,000 words, a candi-
date must use half that space to deal
with the issues of waste management
and economic development. The re-
maining 500 words or associated
page space can be used as the can-
didate pleases. For example a can-

Dear Editor:

Your “Garbage” article in the July
Highlander provided a reasonable
overview of the GM Twp. waste
situation. However, 1 fell it por-
trayed an image that this council
as well as past councils(as far back
as amalgamation)have been drag-
ging their feet with regard to a long
term waste solution. It also made
stated to some facts which are in-
correct. The most significant be-
ing your reference to the July coun-
cil meeting. Here you infer a final
resolution regarding a long term
waste plan was derailed and delayed
via a motion supported by Coun-
cillors Parker, Emon and Mercer.

As chairman of the public works com-
mittee I point out to you out that the
July committee recommendation to
council was to have staff prepare a
detailed estimate of all costs associ-
ated with all options associated with
a decision to export waste from our
Municipality. This estimate when
completed will be presented to Public
Works Committee and Council in the
September sessions. To my knowl-

didate may want to insert a photo.
However, we are hoping that photos
or other non-textual displays will be
expressed in paid advertising. Our
ad rates are included in the paper.

We will also be reporting on can-
didate meetings but we will not be
endorsing any candidate in an edi-
torial. We see the October issue of
the paper as a forum that will bring
the platforms of candidates directly
to our readers so that they can make
informed choices on Election Day.

As space allows, we will be running
our regular slate of contributors. We
will be publishing the October High-
lander on October 30. We are setting a
deadline of October 13 for candidates
to have their text and paid advertising
submitted. Knowing that candidates
intend to contribute text or ads in ad-
vance of that date would be helpful.

Our contact information is on page
2 of this paper and the ad rates on
page 3.

The Editor

edge there was neveraplanto approve
waste export at the July sessions.

If you consider this “further delay-
ing” a decision that is your own op-
tion. My opinion differs, as I do not
think it prudent to vote on an issue
that could cost ratepayers of this
TWP. over 2 Million Dollars with-
out clearly understanding the to-
tal financial implications PRIOR
to voting as well as public notifi-
cation of the intended direction.

You also note that the TWP. has been
negotiating with OVWRC for a num-
ber of years. With this [ am aware of
two formal sessions, the recent one
this year and one other in 2004. You
may be aware of others, [ am not. |
would also state that in my opinion
it has been OVWRC negotiating
with GMT not as you put it. Howev-
er one views this, these discussions
or delays as some may think, have
borne fruit for our TWP. You cor-
rectly point out that OVWRC have
recently softened their requirements
by spreading the 1.2 Million buy

contiinued on page 13

Looking back...

John and Bobby Thomson haying around Matawatchan

Bringing food to Matawatchan

By Bill Graham,

A small group of residents living
in Matawatchan have been kick-
ing around some ideas about food
over this summer. It started out with
shared complaints about the qual-
ity of produce that can be purchased
in supermarkets and the rising cost
of travel to get the food. Also cited
was the need to re-localise the food
supply for quality, cost and ben-
efits to the local interactive com-
munity and the preference for lo-
cally grown, chemical-free food.

Eventually food evolved as a theme
for this issue of the paper. As you read
the paper you will see by the exam-
ple of the tomato how the quality of
our food has changed, for the worst,
over the last 50 years. The ‘hazards
close to home’ series for the August
Highlander looks at pesticides and
their impact on food. Another arti-
cle looks at alternative ways of get-
ting wholesome food for your table.

The idea of creating a direct link be-
tween farmers and consumers is not
new. Community Assisted Agricul-

ture (CSA) using various models has
been around for decades. Twenty-five
years ago, in the U.S., many young
professionals left jobs in north-east-
ern cities to revitalize abandoned
New England farms. They found a
dying local agricultural scene. Pro-
duction of dairy, fruit, poultry, and
vegetables was squeezed out of lo-
cal markets as the food industry
consolidated and shipped food into
smaller markets from centralized
processors. Direct farmer-to-con-
sumer arrangements seemed to of-
fer an answer, as it still does today.
More recently there has been a rise
in consumer-driven arrangements
with farm producers. This model of
community assisted agriculture is
called ‘Shareholder CSA’. This type
of CSA typically features an exist-
ing “core group” that organizes sub-
scribers and hires the farmer. The
core group may be a not-for-profit
organization. Most key decisions
are made by core group person-
nel with the input of shareholders.
Most often these groups (co-ops) have
urban dwellers as their shareholders.
There are several such groups in the
Ottawa area. In other models, farm-

continued next page

Dear Editor:

I would like to respond to the letter of
Mr. Beckett in your last issue. He start-
ed his letter rather ominously when
he suggested he was puzzled. Mr.
Beckett made note he had studied the
COMRIF application, which he sum-
marised by selectively focusing on
sections favourable to his viewpoint.

Mr. Beckettthenwentontocallitanagree-
ment instead of the correct descriptor of
application. He also indelicately and in-
accurately threw out such words as forfeit
and default in his rush to prove his point.

He then switched back to the word ap-
plication, a correct description at that

point in his letter.. For good measure he
piled on the written statement “Millions
of tax dollars can be spent searching for
new landfill sites only to have the sites
rejected by the Ministry of Environment”
to further shock the reader. I am not sure
who Mr. Beckett has spoken to but no
one on council has spoken at length of
looking for a new site or suggested com-
mitting funds to such a pursuit. Mr.
Beckett may want to re-visit that alarm-
ist suggestion and question his sources
more closely. They seemingly did not
make him aware of all of the information
council will be reviewing when it makes
its decisions about waste management.

continued on page 16
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Bringing food consinuea

ers markets’ with local farmers sell-
ing local (often organic) produce are
springing up. One example is the
farmers’ market at Lansdowne Park
in Ottawa, which started this year
and has been extremely successful.

With this article and others in this
food-themed edition of the High-
lander we would like to sow a few
seeds in the minds of readers. We are
thinking of setting up a local food
co-op, centred in Matawatchan, from
which, we hope, a local market will
grow. We are hoping to have some-
thing in place by next summer. In the
interim, we will seek interest from
local residents, seek out local pro-
ducers and see what arrangements
might be put in place. As much as
possible we will be looking for or-
ganically grown fruits and vegeta-
bles. However, if the interest is there,
this could be expanded to include or-
ganically raised meat or other prod-
ucts like flour, beans, honey, etc.

The idea is that because it will be a
cost-sharing arrangement, buying as
a group will lower the price, the need
to travel to get your produce will be
eliminated and you will be assured of
the quality of food that you receive.

The mechanics of how this cost-
sharing would work would need to
be determined by those interested in
participating. We plan a late-autumn
open meeting at the Matawatchan
Hall for those who are interested. A
time and date will be published in
the October issue of the Highlander.

It should be noted that everyone is
welcome to participate but the pick-
up of orders will take place at the
Matawatchan Hall. We envision a
weekly Saturday morning pick-up
of orders, which we hope can be
supplemented by having extra pro-
duce for casual purchasers and the
presence of other kinds of vendors.
For example, maybe our local choc-
olate maker will be on hand to sell
his wares or local church groups will
have baked goods for sale. One el-
ement that will definitely be imple-
mented is bringing up fruit from
the Niagara Peninsula. A local cot-
tager who lives in St. Catherines
has offered to bring bushels of fruit
(peaches, nectarines, plums, etc.) to
Matawatchan on a periodic basis as
the fruit come into season. By doing
so, he will be able to recover his gas
costs and residents will have access
to fresh fruit at a fair price. It’s a win
— win situation for everyone. We are
going to test this option by making a
fruit-run to Matawatchan this month.
It’s not certain how it will evolve
but we hope that a local market
will grow out of the core activity of
people picking up their food orders.

If this venture is successful, it could
provide a model for other commu-
nities in the township. An email
or telephone call sent to the pa-
per (contact information is on page
2) would help us gauge the inter-
est for this activity. Regardless, a
meeting will be announced in the
October issue of the Highlander.

End

Look who's reading the Highlander

THE MADAWASKA
SUBSCRIBE TO: [/,L,? ﬂﬂm@gm
Name: U S Ul S bad I L2 L5 L
Address: City:
Province/State: Postal Code/Zip:
Phone: Email:

RR#3 Griffith ON, K0J 2R0

Send cheque or money order (Canadian $20 and outside Canada $30)

Payable to the Madawaska Highlander.
Mail to: The Madawaska Highlander,
¢/o Bill Graham, 1837 Frontenac,

oD

The Township of Greater Madawaska

Municipal Voter List Review

Residents of Greater Madawaska are reminded to check the Municipal Voter List
to ensure that they are included on the list of Eligible Voters for the 2006
Municipal Elections scheduled for November 13", 2008.

As per the Municipal Elections Act, individual voters are responsible for ensuring
that their names appear on the list of Registered Voters.

Revisions and Additions to the Municipal Voter List will be accepted at the
Municipal Office, 1101 Francis Street, Calabogie commencing Tuesday
September 5", 2006.

Further information may be obtained by contacting the Municipal Office at (613)
752-2222

John Baird, RRFA, CMM Il
Returning Officer

New Owners - Bert & Carol Kauffeldt

at Pine Valley
Restaurant & Variety

Lotto Machine
Alpha & Omega
Crafts Sold Here
Gift Certificates
avatlable

ATM Machine

Groceries
Home Baking
Gas & Diesel

Home Cooked Meals

Water
Ice

On Hwy 411in Griffith

Summer Hours
Mon - Thurs 7am -7 pm
Fri-Sat 7am -9 pm
Sun 8am - 8pm

4440524

333-2523

Pine Valley
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Griffith / Matawatchan News

By Garry Ferguson

Everyone except the Pig Had Fun

The Annual Fish and Game Club
Pig Roast held on Saturday August
19, 2006, was another roaring suc-
cess in the endless round of social
highlights that take place out here
along the back roads. It’s estimated
that 120 to 150 souls — the lad doing
the counting was sometimes seeing
double so the official count wasn’t so
accurate — came out to feast and to
expose themselves to the rigors of an
obstacle course named the Possum
Club Golf Tournament and the “Red
Neck Horse Shoe Debacle” that are
part and parcel of the day’s activities.

Al Pennock was at his post in the
wee hours of the morning to make
sure that the guest of honour was
well-done by suppertime. According
to the feasters, his efforts were well
worth his time. Trophies and awards
were given out for the “Glen Abbey
from Hell” and the “Redneck” thing,
but no one has yet admitted to be-
ing the recipient of any honours. It’s
hoped they at least ‘fess up before
next year so that the trophies, which
were created by Peter Chess, can be
retrieved for presentations to 2007’s
best of the best at padding score cards.

The freeeventhasbeenheldatthe Hol-
leran spread for the last several years
to show appreciation for the efforts
of the Fish and Game Club members.

Double Barrel Surprise

Over 100 people came to the Ma-
tawatchan Hall on Saturday Au-
gust 19, 2006 to help the family
celebrate Gail and Terry Holtzhau-
er’s thirty-fifth wedding anniver-
sary, as well as their birthdays.
The surprise party got under way
at seven p.m. with socializing and
lunch before it turned into a dance.

Gail and Terry, known to many far
and wide as the owners and propri-
etors of Snider’s Tent and Trailer
Park, are virtually the same age with
birthdays only a few months apart.
We here at The Madawaska High-
lander (T.M.H) usually refrain from
divulging women’s ages, however,
Terry is about to reach the big six-oh.

Anniversary congratulations to the
Holtzhauers from the whole T.M.H
crew listed on page two.

Another Party
On Sunday afternoon, August 06,
2006, nearly 100 people gathered

./Veec'/ someone to rﬁerf your

cottage over l"ﬁe winter?

Outside perimeter inspections;

Alarm system response;

I«h'c’oor femper‘a\ture monitor‘fhg;

Snow !oat! ~chet‘<s & rem'ova!‘.

Services provided by:

The Eagles Rest

Steve & Gayle Main

5373 Centennial Lake Rd.

Ph: 613-333-2713

A” services taﬂoret’ to ﬂ\e chent"s need's.
Ycu choose the number o‘f visits and services reqvuired.

References Available,

Please call for an estimate.

HERITAGE OLD TIME COUN TRY MUSIC ASSOCIATION

"HOTCMA

www.hotcma.com

Wes Bomhower backed up by Bay Connection

at Coral Kelly’s home in Griffith to
celebrate his birthday. The outdoor
party, complete with an all-after-
noon lunch, was organized by family
members. We have no problem di-
vulging Coral’s age. He was 80 years
old - but he can still cut, split and pile
a cord of wood before lunch time.

Jamboree

The Matawatchan Hall was filled to
capacity for an afternoon jamboree,
organized by the Heritage Old Time
Country Music Association (HOTC-
MA) in co-operation with the Ma-
tawatchan Hall Board and the women
of The Many Waters Métis Associa-
tion, on August 20, 2006. The house
band, The Bay Connection led by
Rlck Sernoskle of Barry ] Bay, staged

The guest of honour at the Pig Roast

a one-hour show before backing up
guest performers from as far away as
Carleton Place, Harlowe, Calabogie
and Norway Bay, Quebec. Stan Cal-
laghan who DJ’s a Saturday-after-
noon country music program on Chip
Radio out of Fort Coulonge, Quebec,
kept the program on track as the MC.
Mr. Callaghan stated that he was
overwhelmed by the warmth with
which the HOTCMA was welcomed
and the friendly atmosphere among
the folks who attended. Considering
the support shown by the locals — the
majority came from Griffith and Ma-
tawatchan—hespeculatedthatthejam-
boree could become an annual event.

Special Meeting

The dedicated folks (hall sitters)
who have acted as caretakers, jani-
tors, bartenders and all-around pro-
prietors of the Matawatchan Hall
have set a date for a meeting that,
under normal circumstances, would
be called the Annual General Meet-
ing. (AGM) However, since there
has not been a hall board for two
years, the meeting scheduled for 7
p.m. September 12, 2006 is more like
a cry for help from the community
that makes good use of the facility.

During the two years with no board,
there have been many improvements
added to the premises such as the
made-to last-forever outdoor stage

and another exit to service a planned
patio. In addition to the traditional
fundraisers, weekly euchre-and-dart
nights have taken place and every
summer weekend has been booked by
renters. Consequently, many cleanups
have been required of the hall sitters.

Needless to say, this small group is
getting weary and would like some
support. The formation of a hall
board would be ideal but those brave
enough to venture out to show sup-
port need not fear the dangers of be-
ing coerced into a position of respon-
sibility. Help however, such as bar
tending, event organizing, cleaning or
maintenance would be appreciated.

End
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GRIFFITH BUILDING SUPPLIES INC

All Your Building Supply Materials & Hardware (PAL Dealer }, -

HOURS .

Monday to Friday 7:30 a.m. to 5:00 p.m.
Saturday 7:30 a.m. to 3 p.m.

Closed Sundays

+Steel Roofing AT, +Vinyl Siding
*Lumber | S +Fascia Material
*Insulation 2P TFTIZITIFIV: +Shingles

+*Windows & Doors Highway 41Griffith,Ontario K0) 2R0 *Trusses

% Phone: 613-333-5596 < Fax: 613-333-1121 <« griffithbuildingsupply@mazinaw.on.ca

J.SCOTT MacDONALD
CONTRACTING

26 YEARS CONTRACTING EXPERIENCE

LICENSED CARPENTER AND MEMBER OF ONHWP
(Ontario New Home Warranty Program)

Residential Commercial Additions
Renovations Septic Installation Roofing
Soffit and Fascia General Carpentry Siding

-

Call for More Information:

-‘-——#_"";m?——f———m;"'!"'__ﬁ; - Home-333-5207
Business- 333-5596
Fax -333-1121

jscottmacdonaldcontracting@mazinaw.on.ca
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Fishing with Jim

Jim Weatherall,

| It is coming to the
'| end of the summer
| and the lakes are
| full of good weed
| beds. As far as |
can see, the weeds
are thicker than
most years. This
is caused from the
early spring and
good warm summer. When fish-
ing in this heavy weed bed, you will
have to fish weedless. Don’t give
up when it looks too thick as the
bass will still be in the deep weeds.

I had Dave & Darren from Pennsyl-
vania out on Norcan Lake in mid-Au-
gust, and they did very well. There
were lots of fish but not too many
large ones. We did have enough for a
good shore lunch. We took a lot of the
bass on top water plugs. Darren used
a Jitter Bug in frog colour and did the
best of all of us. Poppers took some
fish but not as many as the Jitter Bug.

I was talking to a fellow who was
fishing Widow Lake, off the K&P
Trail and he was telling me the same
thing about the top water, but it was
the Popper that did the best. He said
that even the pike in the middle of
the lake were hitting top water lures.

® Jim's Pait

GUIDING SERVICES

RV& AUTOMOTIVE
COFFEE & SNACKS

I want to mention also that if you
want to try a good shore lunch, I will
share my recipe for you to try. Fi-
let and de-bone your fish. Fry the
filets in butter with no batter on the
fish. When the fish is good and flaky,
break it all up into small bits and
scramble enough eggs for everyone
in the party into the fish. Salt and
pepper to taste and serve on bread or
toast (or just on the plate with bread
on the side). There is nothing spe-
cial about this recipe but it sure tastes
great when you’ve been fishing sev-
eral hours and have worked up an ap-
petite. Let me know how you like it.

It is out!!! The 2007 regulations for
pickerel (walleye) fishing in On-
tario will be changed. It looks like
a maximum of 4 fish, with only 1
over 18”. After talking to Mr. Kirby
Punt of Pembroke MNR office, it ap-
pears that Calabogie, Centennial and
Black Donald Lakes will remain the
same as now. We will get the full
picture as soon as the new regula-
tion books are out later this year.

Enjoy the rest of the summer fishing
season and I hope you land a big one.

Be safe

Jim

& Tackle 1®

FISHING AND HUNTING LICENCES

FULL LINE OF TACKLE

LEECHES & CRAYFISH
MINNOWS & WORMS

BATTERIES
CONFECTIONS & SUNDRIES

12600 LANARK RD

CALABOGIE

,ONT

(613) 752-2145

Out on the First Concession

THE SCAR ON MY LEG

By Wes Bomhower

Back in the days when everyone
milked their cows by hand, there
was need for a variety of pails
come milking time, preferably
of the stainless steel type. There
was a pail each for Mom and Dad
and also one each for Joyce and Ever-
ett, my older sister and brother, plus
an extra large strainer pail, so called
because it had a strainer built into the
lid. Then there was an older, smaller
pailusedexclusively foroddsandends
of milk for the barn cats and perhaps
for any calves that required feeding.

Mom would give each pail a good
scouring in the kitchen after break-
fast and the morning chores and
again just after the evening milk-
ing. She would have the pails in a
row afterward, near the back door
and ready for the next chore-time.

I was probably six years old and Wil-
ma a year or so older, and those pails
in a row were a challenge for play-
ing leap-frog. Wilma seemed to have
springs in her legs and she could clear
each pail quite handily. Not to be
outdone, [ gave it a try and with great
effort I managed to jump over each
pail the first time. Mom was busy at
something else in the pantry, other-
wise I expect the pail jumping would
have ended right then and there. We
made sure that she wasn’t looking
and Wilma went flying over each pail
again. My turn, and all went well un-
til the last pail which had a tear in the
metal rim at the top. My jump was not
quite broad or high enough, and as |
came down, the jagged metal caught
the calf of my left leg, The pail went
clattering across the floor and I land-
ed in a heap to receive a severe repri-
mand from Mom who came into the
kitchen when she heard the racket.

The strange thing was, my leg didn’t
really hurt at first, just a burning sen-
sation, then my sock and shoe were
filled with blood and the floor was
slippery with it. Mom saw the blood
and cried, “Oh Chickey (my nick-
name) what have you done?” She
gathered me up, pulling off my sock
and shoe as she called out to Aunt
Kate for assistance. They laid me on
a sheet that Aunt Kate produced, and
for the first time I got a look at the
damage that was done to the back of
my leg; a terrible gash at least four
inches long, the ragged edges ooz-
ing blood at a great rate, I thought,
and then I was really frightened.

What they did after that seems to be
all a blur, but I do remember think-

ing, “I’m going to bleed to death just
like that kitten we found the other
day that got trampled by a cow”.
Then I recalled my other pet kitten
in the barn and I whimpered, “Mom,
could Wilma bring Blackie in from
the barn so I could hold him”? Bring-
ing barn cats into the house was a no-
no, but under the circumstances Mom
nodded her head and Wilma was
gone like a flash to get little Blackie.

I awoke some time later, little Blackie
curled up beside me purring content-
edly and I could feel a large bandage
on my leg but was afraid to touch it.
We had no phone to call the doc-
tor and apparently after Dad looked
at the gash he decided that I would
pull through even though I had lost
a considerable amount of blood.
After all, it was at the height of the
Great Depression and no one ran to
a doctor unless all else failed. Doc-
tors cost money and there was pre-
cious little of that to spare. There
was no OHIP in those days either.

Mom had trained as a nurse before
marrying Dad, so it seemed that
in no time I was my old lively self
again trying to keep up with Wilma.
But I carry ascar to this day on the calf
of my left leg, about an inch wide and
four inches long, a reminder that there
were no stitches applied. Perhaps it’s
my imagination, but when the weather
is extremely cold, 1 feel a dull
ache in that leg. Old age prob-
ably has nothing to do with it.

Times indeed have changed.

Classified
Ads

For Sale: 10 acre
recreational property,
cottage with well and
septic in the village of
Matawatchan. $45.,000.
Call 613-333-1841

For Sale: 9.9 hp
Evenrude outbord motor,
recently rebuilt with gas
tank. $550

Call 613-333-1551

For Sale: Rebuilt Dell
laptop computer.

Asking $250. Call Doug
at 613-333-1578
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Community Calendar

CHURCH SERVICE
SCHEDULE

GRIFFITH AND
MATAWATCHAN

St. Andrew’s United Church
Sunday Worship 8:30 a.m.
Sunday School 8:30 a.m.

Our Lady of Holy Rosary Catholic
Church

Griffith: Sat. Mass 7:30 p.m.

Sunday Mass 11:00 a.m.

Hilltop Tabernacle

Sunday School 10:00 a.m.
Morning Worship 11:00 a.m.
Evening Service 6:00 p.m.

DENBIGH AND
VENNACHAR

Vennachar Free Methodist Church
Sunday School 10:00 a.m.

Sunday Worship 11:00 a.m.
Tuesdays:

Ladies Bible Study (Bi-Weekly) 1pm
Bible Study (weekly) 7pm

Bible Study (Bi-Weekly) Plevna----7pm
WMI - Monday (monthly)

Third Sunday of every month

New Beginnings, Clar-Mill Hall,
Plevna------ 6:30pm

St. Luke’s United Church
Sunday Worship 10:00 a.m.
Sunday School 10:00 a.m.

St. Paul’s Lutheran Church
Sunday School 9:00 a.m.
Sunday Worship 9:30 a.m.

The New Apostolic Church
Sunday School 9:00 a.m.
Sunday Worship 10:30 a.m.
Wednesdays 8:00 p.m.

CALABOGIE

The Calabogie Bible Fellowship
Congregational Church

The Mill Street Chapel at 538 Mill St.,
Regular service — Sundays 7:00 p.m.

Most Precious Blood Catholic Church
504 Mill St., Rev. Father Pat Blake
Sundays 10:30 a.m.

Memorial service-Sept.10, noon

St. Patrick’s Catholic Church
Mount St. Patrick
Sundays at 9:00 a.m.

Calabogie St. Andrews United
Church

1044 Madawaska Dr.

(on the waterfront)

Church Services Sunday Mornings at

C.L. Polk Forestry
Consulting Ltd

8:45 a.m. Communion

I** Sunday of every month.

Bible study every Wednesday evening
7:15-9:00

COMMUNITY EVENTS

Calabogie

Lion’s Club Bingo

every Wed., 7:15 pm,

Calabogie Community Centre, 752-
0234

Calabogie Artfest
Sept 30 & Oct. 1
Calabogie Community Centre

Calabogie Seniors: Pot luck dinner
and meeting — the last Thursday of each
month — Community Hall begins at 4:00
p.m. followed by dinner and meeting.

The Calabogie and Area
Ministerial Food Bank

538 Mill Street, Calabogie

2 days per month [2nd and 4th
Thursdays] 10:00 am to 12:00 noon
For emergency situations, please call
752-2201

Burnstown

Thirty-fourth Annual Fall Show

of Richard Gill
Bittersweet Gallery, Burnstown
Sept. 30 to Oct. 9

Griffith & Matawatchan

Matawatchan Hall General Meeting
Tuesday September 12 — 7:00 p.m.
At the Matawatchan Hall

Lion’s Club Bingo

Every second Tuesday at 7:30 pm
Community Centre, Griffith, 613- 333-
5523

ACW Fundraiser & afternoon tea
Oct 3, 1:30 pm Saint Andrew’s Church
Matawatchan

Busy Bees Craft Club

Meet the second Tuesday of every
month

at the Matawatchan Hall Contact: Hazel
Warren (33-2798) or Carol Anne

Kelly (333-5570)

“Northern Lights” Seniors

Meet the third Tuesday of each month
at 1:30 p.m. alternating between Griffith
and Matawatchan. For information
contact Lois Robbins at 333-1082. All
Seniors Welcome

continued on page 12

SWISS INMN

Swiss Inn
Motel & Restaurant

Specializing in:

Forest Management
Aesthetic Logging
Property Line Location

Complete Property
Appraisals

For all your forest evaluations and
appraisals of vacant land,
farms, residential and
vacation properties.

Contact: Larry Polk, sscerer.cra
Ph (613) 432-8681
Fax (613) 432-1660

“\g\\\a\\t\ QO\\\W\Q

[ Home Set-up
Pick-up & Delivery

We repair, or custom bulld computers

|1 YEARS EXPERIENCE
We puarantee our work
(ood Rates

Dhoug Vasey
Matuwalchan, Crtaria

(613) 3331578

In the beautiful
DENBIGH HILLS OF MAZINAW COUNTY

In The Land O'Lakes Area

Situated at the junction of Hwys 28 and 41, Swiss Inn
is ideally located for the four season traveler.
Swiss Inn offers an upscale country restaurant
renowned for its Swiss and Canadian cuisine and fine wines,
served with traditional hospitality.

INQUIRE FOR OUR RECREATION PACKAGES

0’ LAKES

Tomrist Asseciation

OPEN ALL YEAR
Swiss Inn, Denbigh, Ontario, KOH 2R0

1-800-884-0284 or 613-333-2221
Your Hosts
Werner and Martha Lips
www.swissinn.northcom.ca

swissinn@northcom.net
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Favourite Feeds

By Garry Ferguson

No matter where we Valley folk
choose to live out our lives or to
what exotic places we travel, there
remains within us an ingrained,
locally-acquired set of tastes against
which we measure all culinary
offerings from the rest of the world.
By adolescence, our tender taste
buds would have indelibly written,
what Renfrew County folks call, a
favourite feed into our grey matter.
The hint of spiced apple sauce on
the chill of a Manitoba winter’s
evening or the aroma of new bread
drifting from some little bakery
along a sweltering Toronto street
may cause vivid flashbacks to large
Matawatchan farm kitchens and
to a time when simple tastes were

Press Release:

For Immediate Release Monday,
August 20, 2006

I am announcing I have filed the re-
quired papers and I am running to
become the next Reeve of the Town-
ship of Greater Madawaska. This
decision has not been made with-
out considerable thought and con-
sultation with family and friends.
After thinking it through it came
down to the salient fact that this is my
home. [ was born in the municipality,
educated in the municipality, and re-
turned from university to serve and as-
sist in this municipality. Most impor-
tantly with my wife, we are raising a
daughter here. [ will be taking a leave
of absence to stay at home with her.
During my deliberations it became
apparent to me I also wanted to see
my family, my friends, our ratepay-
ers and our residents continue to
prosper and to continue enjoying
the exceptional quality of life we
have here in Greater Madawaska.

I have been most fortunate to serve
as an active member of municipal
council since 1988. I continue to
view my work on council as serv-
ing the community by assisting it
to grow and flourish. During my
time representing the community we
have had to make important and long
reaching decisions on planning, de-
velopment, municipal buildings and
programs, fire service, staffing and
several years ago the survival of our
rural municipality through amalga-
mation. | have been fortunate to have
worked with dedicated, hardworking
staff and visionary and knowledge-
able council members and I feel
have contributed to the present suc-
cess that is Greater Madawaska.

As a member of our community |

becoming an integral part of the ties
that bind us to our roots.

Most of us do acquire new tastes
— I’ve even learned to like broccoli
and to tolerate parsnips — but our
entrenched lists of favourites seem
to become enhanced with time. Even
though we may eventually enjoy
tucking into concoctions hotter
than a bush fire or willingly sample
some delicacy, such as kidney pie —
which should cause any functioning
olfactory sense to trigger images
of a pot once kept under beds — we
stubbornly reserve the right to brag
about that Madawaska Valley haut
cuisine of childhood memories.

It’s probably safe to say that most of
us still drool at the mention of fried
bread, fresh baked bread, pit-baked
beans, onion laced stews (even

Peter Emon

have served as a Lion for over 20
years, assisting with numerous pro-
grams and events. I have served as
a member of the local hospital board
and several other community-based
events as well. [ have been employed
in the field of social work. My job is
bound by statute and demands com-
promise, decision making and con-
stant, some might say daily, re-in-
vention of role.

The skills I have utilised in over 20
years of working with people, work-
ing in the courts, with other profes-
sionals and various senior govern-
ment ministries have allowed me
to develop skills which translates
very well to municipal government.
I believe I know and understand
Greater Madawaska, its people, its
assets and its potential. In the past I
have worked as a team member on
a large number of municipal and
community projects and events. I
can and will continue to work with
all members of our community. It
is my belief your Reeve must work
with staff, other members of coun-
cil and the public to get things done.
Your Reeve must share informa-
tion and utilise the experience and
information of others. The goal of
your Reeve has to be making the
municipality and the area better be-
cause of Council’s intervention.
I look forward to speaking with you
prior to November 13" and shar-
ing my ideas with you. I will also
be releasing a series of statements
about Greater Madawaska and its
future in the next several weeks.

End

better with illegal venison as the
main ingredient), sea pies or any of
the other standard fare on which we
existed, but each of us has his or her
own unique, customized favourite
feed.

Nothing has toppled mine from its
enshrined position up there at the
pinnacle of my personal gourmet
delights list. If I could order it up
now, I’d call for fresh Colton-Creek
brook trout fried in butter. Dessert
would be warm, fresh-from-the-pan
maple syrup and hot, torn homemade
bread splathered with home-churned
butter. My arteries twitch and my
taste buds beg sedation when I think
about it.

Except for the bread, my menu is
not likely to be found in a cookbook.
Hopefully, those reminiscing of
more intricate valley fare have stored
recipes for their favourites away in
the old grey matter along with their
memories, because they’re not likely
to find them in any cook book either.

Though most of us don’t often get
around to whipping up our favourite
feeds these days, it might be fun to
order up something like sea pie with
a side order of fried bread in a city

restaurant - then sit back and watch
the reaction. The reaction should be
amusing — provided you had time to
observe it before you were kicked

out.
End

Calendar con...

Community Bus Service

Phone Kay Kelly for information and
reservations at 333-2731 by Tuesday
evening. Bus travels every other
Thursday for shopping. The bus fee is
$10.00.

Fellowship Luncheon

These meals are held the first
Wednesday of each month at noon.
Contact Pat Holleran 333-1229

or Lois Robbins at 333-1082

Denbigh

Diners Club

Dinners are held the first Monday of the
month at the Denbigh Community Hall
at 12 noon. Full Course Meal $5.00.
Contact Lynn McNicolle at 333-5586
for information.

St. Luke’s United Church, Denbigh
Exercise Group - Tuesdays 9:30 a.m.

HEALTH CARE

Paramed Health Care Services Foot
Care Clinic/Denbigh

Call 333-5559, Muriel Burgess, for an

appointment

P ine Crest arine

“Where Customer Satisfaction Comes 1"

We Service All Inboard & Quthoard Motors. Also for the Winter months we offer
customers, Indoor Storage, Shrink Wrap & Motor Winterization.

INSIDE STORAGE $18 PER FT

1246216.00 18"$324.00
13*6234.00 19"*$342.00
14625200 20**$360.00
15621000 20"*$378.00
16"$288.00 22*$396.00
17*46306.00 23"***§414.00

WINTERIZATION

INBOARD  §60.00
4 STROKE $50.00
2 STROKE  $40.00

SHAUN & ADAM SNIDER
20558 HWY.41
CLOYNE, ON KOH 1K0
613-333-1832
FAX 613-333-1840
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$ave Big Bucks at WKJ Sales

Diesel Generator Gas Generators W.K.J. Sales
6500 Watt 10HP Yanmar E/S Diesel $4599 : Wayne K Jackson 36 Ann St. Box 406
Welder/ Generator Wallenstien Generators Plattsville, Ontario NOJ 1 SO
11HP 160 Amp $2879 powered by Honda (519) 684-7394 (Cell 519-497-0217)
LU e EC5 2500-2500Watts 5 hp GC Engine Oil alert ~ $829 Lol free 1_866-WKJ_SALE (955-7253)
3500 watt Gen 15 hp B/S $1899 A : . 7 Days a Week, Delivery Available, Visa Accepted

x EC5.5-2600 2600 Watts 5.5 hp Honda oil alert $999 AR A
Walenseent Geneetons poivend by-Houls EC6-5-3300 3300 Watts 6.5 hp Honda oil alert ~ $1144 R2126/05 Brices aubjeat o change
e 5000Watt ~ 9HP P/S E<£:9 $1549
oty we ensratoss, EC9-5000 5000 Watts 9hp Honda oil alert $1549 [ North S.tar Log Splitters _
Powered By Honda - 5 i Hydraulic: Powered by Honda Engines

5.5-2800Cp 2800Watts 5.5hp Honda long run $1499 /
Brand New 2 Year Warranty : . i 26H 5Shp 6C160 20tons $1749
2 5.5-2800CPA Auto idle, hour meter, idle delay $1749
2700 Watt  SHP P/S $829 26Hv  55hp  6X16020 tons $2199
c 9-5000 5000Watts 9hp Honda long run $1949
5500 Watt 9 HP P/S LR $1999 ARt 2 Brand new 2 year Warranty
2000 W BHP  P/S §1999 9-5000E 5000Watts 9hp Honda electric start $2149 X _ ;
i o % 9-5000A Auto idle, hour meter, idle delay $2299 | Also 3 PT Hitch Woodsplitters
5500 Watt 9 HP E/S $2699 : A 2
9-5000EA Auto idle, hour meter, idle delay
8000 Watt  13HP E/S $2499| T Tr - o
10.000 Watt 18HP F/S $3299 9 HP Honda electric start enstein >pt VWoodsplitters
13’000 W, 20HP E/S $3599 11-6000 6000Watts 11 hp Honda long run $2149 | Model
O, ; l\a-{;h 1K; $Jl‘49 11-6000E 6000Watts 11 hp Honda electric start ~ $2399 | 12-B AR $895.
prions ce Al - 11-6000A Auto idle, hour meter, idle delay $2509 | 12-BCS $895.
Best Buys Wallenstein 11-6000EA Electric start, auto idle, ete. $2799 | 12-BCAAR $1049.
Hydraulic Woodsplitters 13-7200E 7200 Watts 13 hp Honda Electric start ~ $2509 [ 12B36 36 in stroke AR $1639.
Powered by Honda engines 13-7200 EA Auto idle, hour meter, idle delay 12B48 48in stroke AR $1779.
Brand new 2 year Warranty 13 hp Honda electric start $2909 | 12HVP Pivoting Horizontal/vertical $1199.
Model Splitting Force 20-12000E 12000 Wattts 20 hp Honda electric start $4449
98-D SHP EC 18 tons $1570) WK-2  Tiwo wheel kit 10" fires $119 :
26-L  5.5HP GX160 20 tons $1889| WEK-2-13 Tivo wheel kit 13" tires $139 Now Open Retail Store at
“ »
26 HV 5 HP EC 20Tons $2060| WK-4  Two wheeler generator Wagon kit $169 41 Sto
(HV can split wood Horizontal or Vertical) 7d k.8
5 — ays a week, 8 a.m. to 8 p.m.

4B 9HPGXI0 25tons = 3289011 Pealer Enquiries Welcome %ghone: 613-333-9333
14E36 9HP GX160 25 tons 36 stroke $3329 Kl G+ S
14E48 9HP GX160  25Tons 48'Stroke $3449 Tecumeseh, Briggs & Stratton SK Tor Barry or suzanne

ERNIE’S MUSINGS

#4

By Ernie Jukes - Camp J

BULLISH

As a wee tad of about four or so
years of age visiting my grandpar-
ents in Napanee it was my job to
go for the cream towards the end of
each day. This was a terrifying task
due to having to pass through my
Great Grandfather’s cattle herd. Up
McCabe’s Hill, which contained the
biggest, blackest, meanest looking
bull that apparently there ever was-
anywhere’s! Miserable old Gramps
Miro was no sweetheart either. Well
as time went on and I got to doing
some reading and travelling I not
only found out why the Bull has this
awesome reputation but also why
they have been specially selected
by peoples around the globe to be
part of their history and mythology.

Due to these huge beasts’ strength
and tenacity and obvious leadership
of their often-large herds they have
been revered through the ages. The
ancient Minoans painted them on the
walls of Knossos. If you explore the
Greek islands you will see how the
Bull had the respect of kings in their

architecture and statues throughout
the lands around the Aegean Sea—
the cradle of western civilization.

It’s interesting to note that through
the ages the bull became a symbol
for many groups including Germans
from the provinz of Mecklenburg
and the Scots, Clan McLeod from
Isle of Skye. In the new world he
became the seed of our great cattle
herds and a hit at our Western rode-
o0s. So much so that Canuck livestock
now provides most of the best beef
to the world. A farming uncle said
“your fences need to be horse-high,
pig- tight and bull-strong. Another
said “keep skunks, bankers, lawyers
and bulls at a distance”. The bull and
its high standing was everywhere.
From the wild Canadian version and
the big game hunter’s prize—the
Bull Moose—to representing sports
teams on their jerseys like the Bel-
leville Bulls. And names of places
such as Bull Mountain, Big Bull Bay
or Bullsover and even nicknames of
boxers like “wild bull of the pampas”.

Continued on page 20

Dear Editor cont..

in over 15 years. Their buy-in posi-
tion in 2004 had absolutely no flex-
ibility and called for the whole 1.2
million up front, period. It appears
that not jumping in during 2004 has
achieved some monetary gain for
us. So much for delaying decisions.

Should a decision to export be deemed
as the direction we take, the follow-
ing points will have to be considered
over and above any buy in and infra-
structure expenditures. With a popu-
lation base of approx. 2600, which
can increase by 50 to 75% during
summer months we could potentially
be exporting up to 4550 tons of waste
out of the TWP. annually. Assuming
25 tons a truckload @ $85.00 hr. for
5--6 hr. trip (we could buy our own
trucks and hire additional staff to re-
duce costs??) add to this a tipping fee
of approx. $55.00 to unload........ You
can do the math yourself.

Whatever your view is regard-
ing “GARBAGE” 1 can assure you
that it is a top priority issue for this
Council and will be as well for the
next. Although time is passing as you
state I do not feel we are at the panic
stage yet and time spent going over
every detail and cost should not be
interpreted as delay of decision mak-
ing.

Don Mercer

Councillor Ward 1 GMTWP.

Valley Heritage
Radio

By Garry Ferguson

In our July issue, we ran an article
on the Valley Heritage Radio (VHR)
with a photo of Vic Garbutt, Director
of Operations and Guy Jamieson,
Board Chairman. There has been an
election bringing some changes since
the information for the piece was
gathered. Guy Jamieson has stepped
down as Chair after three, plus,
years of hard work and dedicated
service and Vic Garbutt has become
President of Valley Heritage Radio
Incorporated.

Due to a delay in the fabrication of
the antenna — it seems that everyone
in Italy goes on holidays at the same
time — on-air status has been delayed
by a few weeks.

VHR (CJHR 98.7) will broadcast
with an output of 14000 watts to
reach an estimated 145,000 people.

Any one wishing information or to
donate, may contact Vic at 613-623-
8935 or at victor.garbutt@sympatico.
ca
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The Luminary Firefly

By Floris Wood

You have to wonder if cave chil-
dren ran around the mouth of their
parent’s home on a warm summer’s
evening, chasing fireflies, and put-
ting them in the hair of the child that
was most afraid of them. There’s a
good likelihood. Even beyond light-
ing up their abdomens these critters
are pretty fascinating. For example,
some of them are terribly poisonous.
One nature photographer complained
that his pet lizard sampled one bug
and died. Barring a case of undetect-
ed lizard cancer, that is pretty potent.
But not to fret, getting the lumines-
cent powder of a firefly on your hands
and, somehow, into your mouth,
won’t even give you a bad bellyache.
Anyway, most firefly species built
their reputations on just tasting bad.
If you are dangerous or bad tast-

ing. you want the world to know
how dangerous or bad tasting you
are before it eats you, not after. So
you develop some spectacularly
garish signal (a flashing light will
do) to let everyone know that, “I
am the bad tasting one, don’t mis-
take me for the good, edible one.”
Any bug that is that poisonous or bad
tasting has many imitators. So only a
few of the fireflies that look like the
poison fireflies are really that nasty.
All the rest employ false advertising.

Researchers have tested the abil-
ity of mice to learn to avoid bad
tasting fireflies by associating the
bad taste with their light flashes.
It did not take long for the mice
to stop eating fireflies altogether.
Aside from its defence function, the
flashing lemon/lime coloured light
does service in the mating ritual.

continued on page 23

Calabogie Artfest

The 6th Annual Calabogie Artfest
will be held again this year in the
Calabogie Community Center, 574
Mill Street, Calabogie, Ontario on
Saturday, Sept. 30, 2006, and Sun-
day ,October 1, 2006 from 10 a.m.
to 4 p.m. daily. The show features
work of the Renfrew Art Guild mem-
bers. This year there will be six art-
ists from the Calabogie area showing
their work.

There will be mixed media by Car-
olyn Jakes, watercolours by Sheila
Fletcher and Georgette Reed and
oil paintings by Kim Carnegie, De-
nise Jasmin and Dwyene MacNabb.
The Calabogie Women’s Institute
will again be providing homemade
lunches and refreshments during the
show. Come and have your portrait
done in pastels by Diana Wakely
from Renfrew. Our show is always

well attended and we know this year
will be a great time for all.

For information call: Dwyene

MacNabb - 613-752-2438

d
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The majestic city of Prague sits poised
at the heart of Europe where diverse
cultures have collided for centuries.
This “City of a Thousand Spires” has
endured dynastic, religious, political
and racial conflicts. Since the fall
of communism more than a decade
ago the city is on the move again and
alive with an obvious devotion and
passion for art, music, literature and
architecture.

On a recent spring visit to Prague
Burnstown artist /sculptor Richard
Gill discovered a fairy tale city that
has been built and rebuilt bursting
with diverse artistic styles gathered
from far and wide. He found himself
surrounded by fabulous roofscapes
of baroque domes, medieval towers,
Renaissance gables, and Gothic
Church spires along with Bohemian
forms of plasterwork decoration
called sgraffito.

e i
Richard Gill

Artistic inspiration abounded while
listening to jazz or Mozart while
sipping Czech beer in a Romanesque
cellar or strolling through orchards
alive with the fresh scent of apple
blossoms amist broad expanses of
grand baroque and rococo palaces of

continued on next page
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Bittersweet Gallery

N T 8

The 34th Annual Fall Show of

Richard Gill

sculpted Clay Reliefs of

PRAGUE

Opening reception Sept. 29 at 7:00 pm
Fall Show and Sale runs to Oct. 9
11 to 5 daily
5 Leckie Lane, Burnstown

613.432.5254

WWW.blll‘IlStOWIl .Ca




BURNSTOWN'S
BEYOND THE BULRUSHES.....

candress you in stg|e and comfort this

WWW. bCBOﬂdtl’leUII’US]"}CS.COTﬂ toll-free 866-271-4737 or local +5-97%9

fall

Prague continued

nobility while enroute to the medieval
Charles Bridge.

Richard Gill and Cheryl Babineau
invite you to experience Praque in
the unique medium of clay-relief
sculpted wall plaques at his 34th

Annual Fall Show. The Show will
also include some local Ottawa
Valley content. September 30th to
October 9th, 11 to 5 daily. Czech it
out at Bittersweet Gallery at Fog Run
Studio in Burnstown. Collectors can
preview September 29th from 1 to 5
pm or by appointment. 613.432.5254
www.burnstown.ca
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Jeanne Pierre,
Rogal Robbins,
Sierra Designs, RENTALS Website: www.calabogielodge.com
Woolrich For ladies and [ Visitour website for avalabllity Emailinfo@calabogielodge.com
on rentals. Inventory can be located
on the rental info link. Call TODAY
as inventory goes quickly.
RESALE
Resort prices have been discounted.
All available resale inventory prices
vary between $1000 to $9295.00
forvacation interval.
Conversion to points extra. 729 Mill Street Tel. (613) 752-2676

S "S—ﬂ F

Picture yourself in a Pro-View Sunroom

Professionally installed by your
exclusive local dealer.

Call Kevin Carnegie for a free, no
obligation design consultation.
Pro-View sunrooms are built to
withstand rain, wind - even heavy
snow loads. They require virtually
no maintenance.

TEN YEAR WARRANTY. Every
Pro-View sunroom is backed with
our ten year limited waranty.

Ask Kevin Carnegie for details.

CARN EGI E. CUSTOM CONSTRUCTION

Pro-View Sunrooms Authorized Dealer Kevin Carnegie

613-752-0073 bogie@magma.ca

Designs and styles to suit your taste.

- Heavy gauge aluminum construction.
High density dura foam insulation.
Maintenance free aluminum construction.
Choice of exterior baked on finish.
Pro-View sunrooms are manufactured to
meet and exceed Canadian and US

? building standards

www.prowewsunrooms.oom

'&W
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Don’t judge a tomato by

its colour
By Renée Wood

The scrumptious taste of a rich,
red, juicy tomato may be a fading
memory. Industrialization is good
for producing mass quantities of
goods and shipping them to wher-
ever a demand is, but at what cost?
The fact is that the tomato bought
off the grocery shelf today is not as
nutritious or as tasty as those grown
50 years ago. Don’t start smash-
ing your tomatoes yet, there are still
good varieties and ways of grow-
ing them that yields good flavour.

The tomato, Lycopersicon escul-
entum, of the genus nightshade—a
family known to be poisonous—suf-
fers from a case of mistaken identity
on whether it is a fruit or a vegetable.
Botanically, a fruit is an ovary with
seeds of the flowering plant, which
perfectly describes the tomato. “Veg-
etable” is aculinary term which means
that it is served with a meal or as the
main course of a meal, but “vegeta-
ble” has no botanical meaning. But
the U.S. Court in 1893 Nix vs. Hed-
den reclassified the tomato as a veg-
etable. The rationale for the decision
was that vegetables (tomatoes) are
served with dinner and not as a des-
sert. The U. S. could now collect a tar-
iff on tomatoes since vegetables had

a tariff at that time, but fruits did not.

Other hurdles the tomato had to
overcome before being in our dai-
ly diets were: Puritans thought it to
be an aphrodisiac (I wish this were
true) and rejected it outright. In Eu-
rope, pewter flatware used by the
rich caused acidy foods, like toma-
toes, to leach lead into their food,
causing lead poisoning and death.
This reinforced the notion (at least
in the minds of the rich) that the to-
mato was indeed poisonous, whereas
the poor had no problem eating this
red fruit from their wooden plates.

A few of my sources claim that
what finally put peoples’ minds to
rest about the safety of the tomato is
the legend that at noon on Septem-
ber 26, 1820, in front of the court-
house in Boston, Colonel Robert
Gibbon Johnson ate numerous to-
matoes in front of thousands, who
were amazed that he didn’t die.

Since then we have learned that not
only can the tomato be quite tasty, it
is also believed to have some health
benefits. Lycopene gives the tomato
its red hue, and according to Wiki-
pedia, an online encyclopaedia, it
is the strongest natural antioxidant
found. Lycopene is known to be ben-
eficial in preventing prostate can-

continued on page 24

Dear Editor cont....

I would also suggest, Mr. Beckett
in his ongoing research review the
application again and note the dif-
ference between it and the agree-
ment with COMRIF. The agree-
ment is in By-Law 25 - 2005 passed
July 28, 2005 and signed by the
Reeve on that date and the Minister
signed on October 19, 2005. This
document defines the conditions at-
tached to the COMRIF funding.

Specifically Section 4 sub section
4.8 and 4.10 are extremely enlight-
ening and informative. Section 4.10
“If the Recipient becomes aware of
any alternatives to the Project that
are more cost effective ... the Re-
cipient shall immediately notify the
Ministry”. Section 4.8 speaks to
completing the project in whole or
in part and an adjustment of funds. I
believe the two sections highlight the
responsibility of the municipality to
ensure the project is the correct proj-
ect. Council also has to answer ques-
tions of local ratepayers prior to long-
term commitments of monies. Waste
management has proven to be both
expensive and a long term commit-
ment for this and other municipali-
ties in North America and Europe.

If Mr. Beckett wished to read fur-
ther in the agreement, he should also
review Schedule “B” of the agree-
ment - not the application. It doesn’t
specify Ottawa Valley Waste Recov-

ery Centre. It leaves the door open
to possible export to another facil-
ity, which is most fortunate as tech-
nological advances may present us
with other means of handling our
waste in the future. Greater Mada-
waska still has seven years capacity
in our waste sites as we plan and pos-
sibly negotiate with possible service
providers. We do not have to hurry
and choose one in a frenzy of pan-
ic. Panicky decisions made on half
formed information make for lots
of busy lawyers and not good deci-
sions. It will no doubt be a relief for
all when we have a long term solu-
tion identified and implemented af-
ter correctly assessing its merits.

Council is correct in costing out all
options and not speeding off to a
solution which may not be the best
economic solution. A report com-
pleted by SGS Lakefield completed
in 2005 suggests a variety of cost-
ings for several different poten-
tial long term waste management
solutions. The price tags range from
$15.1 million for utilizing our own
sites to $20 million for exportation
of waste. All figures for the options
are projected over a 25 year amor-
tisation period. With those kinds
of figures council has to get it right.

Thank you for your attention to
this matter.
Sincerely,
Peter Emon, Councillor Ward 1
Greater Madawaska

e e
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Fascia Garages

Windows/Doors
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Quality custom built homes
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613-433-1035
Jody Kelly
Licensed Carpenter
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Renovations
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George Leger: Religion, Radiation, and

Rock-hounds

By Doug Smith

George Leger was born in New
Brunswick and came to Quadeville
when he married Marilyn Kauffeldt
in 1973. His interest in rocks be-
gan as it does with most children
by collecting a pocketful. Living on
the shorelines of New Brunswick,
George’s pockets were usually full.
His wife got him hooked in Quadev-
ille. As he put it, “When you come
to Quadeville, where do you go?
There’s no place to go, so she said,
‘Well, we’ll go down to the rock
shop,” and that’s how 1 got started.”

The rock shop and beryl pit was a
collector’s paradise owned by Jerry
McCoy who became George’s tu-
tor. Today both the beryl pit and
the rose quartz quarry in Quadev-
ille are owned by Dick and Heather
Farmery. Mr. Farmery is past presi-
dent of the Canadian Mineralogist’s
Federation. Between the dazzling
array of crystals at Jerry’s rock shop
and the challenges of rockhounding,
George was more than hooked. In
addition to his regular job of miner,
he was becoming an explorer, sci-
entist, and powerhouse moving tons
of rock a day with only hand tools.

It wasn’t until about fifteen years ago
when he had his first show at Ban-
croft’s Rockhound Gemboree that
he became a salesman. The Gembo-
ree is an annual event in July that at-
tracts thousands of rackhounds and
collectors from around the world.
This international gathering takes
place in Bancroft, because the third
richest deposit of minerals in the
world is here, in a zone that runs up
to Eganville. The other two are in

Brazil and Russia. In his new role of
not just finding stone but buying and
selling it, he has developed a fairly
simple strategy for the marketplace.
“Whatever happens in the States,
whatever they go for, three years
down the road you have it here.”

In today’s stone market, there is a
new group of collectors that George
takes quite seriously -- spiritual-
ists and others looking for healing
stones. This story from last year’s
Gemboree tells the tale. A spiritu-
alist approached him, and said his
stones were calling her. She held
one with ecstasy and wonder in her
eyes. He passed her a large piece
of euxenite and asked, “What’s this
one telling you?” Euxenite is highly
radioactive. She hugged it (a rock
hugger) with pleasure and replied
that it was telling her the same thing
as the hackmanite she held origi-
nally. This is alright with George
knowing that a spiritualist will usu-
ally sacrifice the material for the
spiritual and pay whatever the price
tag says. He takes a very sympathet-
ic attitude toward their appreciation
of the stone he provides them. “I’ve
got the stone. They tell me what
they want. The beauty of rocks is
you can touch just about everybody
in the world. First, for the beauty
of the rock. Now you’ve got your
healing people are into rocks (said
almost solemnly) like you wouldn’t
believe. Five years ago quartz crys-
tals were your big healing crystals.
Everybody had quartz crystals.
Now for us to get them in Canada
is too expensive so nobody deals
with quartz crystals. Now its hack-
manite. Last year at the show I sold
about $3000 worth in a weekend.”

George and his rockhound buddy

Harm Lubben from Palmers Rapids
took me on my first dig to the beryl
pit They gathered and stowed their
tools knowing that the hike back
to the pit allows only the tools you
can carry. Whatever is going to be
brought out must be added to this.
A cart comprised of a large wooden
box on wheels with two long han-
dles is the only way to haul out any
sizable pieces of stone, which we
wouldn’t need on this day as this
was an exploratory dig and carts
are not allowed in the beryl pit.

You would assume footwear to
be heavy steel toed boots for one
holding a chisel in place with his
foot while slamming it repeatedly
with a twenty pound sledge ham-
mer. Not these rockhounds. One
was wearing velcro strapped sneak-
ers and the other cowboy boots.
We stopped at Kauffeldt’s store
for registration, coffee, smokin’
and jokin’, then off down Let-
terkenny Road, to the beryl pit.

The physical work of rockhound-
ing is exhausting. It involves sling-
ing water out of pools and shovel-
ing out grooves for it to drain away
from diggings, driving a flat, wide
chisel into an accessible part of the
pit’s floor, pounding several arm-
long chisels above the flat chisel and
all with large sledge hammers. Dur-
ing this assault, the rock vibrates in
a two foot radius around the point of
contact. If it is vibrating in the area
you want to open, the battle is on,
man against stone. When it opens,
you look to see a perfectly formed
gemstone that glows with phantom-
like colors under ultraviolet light, or
perfectly formed crystals that crum-
ble with your touch due to radioac-
tive decay caused by a neighboring

stone. So the reward for your labor
can be the amazement of releasing
a perfectly preserved gem from its
rocky tomb or the disappointment of
finding only its crystalline skeleton.
But beyond the roles of miner, ex-
plorer, scientist, powerhouse, and
salesman, I think Mr. Leger is ful-
filling two more important roles --
teacher and discoverer. Other rock-
hounds around the Valley will tell
you that they’ve learned everything
they know from him. Last summer
he took a group of forty University
of Pennsylvania students and their
teachers on a dig and is scheduled for
more university groups. He has be-
gun working with local children and
has agreed to give a workshop at the
Griffith Day Camp. As a discoverer,
he has already taken samples to the
museum in Ottawa and been told they
couldn’t identify what he’d found.
He is currently finding stone that is
not in the textbooks, and you can be
sure that George has employed all
the standard tests from chemical to
ultraviolet radiation in his attempts at
identification. When 1 ask him what
he will name a new mineral that he
discovers, he says without hesitation,
“Renfrew Red.” The stone he is re-
ferring to fluoresces a raspberry red
color in the visible spectrum, and,
incidentally, George has red hair.

During the 1980s, 1 often got to
Bancroft for the Gemboree, but all
1 ever brought was money and not
much of that. I was a consumer,
and | wanted to be a participant,
so I stopped going. Since meeting
George, my dream of being a genu-
ine rockhound has been revived.

George Leger and the stone he reveals
are valuable resources that we all can
enjoy. His knowledge and labours are
truly a tribute to all those earlier min-
ers and geologists who gave us an im-
portant part of this valley’s heritage.
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Hazards close to home:

Pesticides
By Bill Graham

A pesticide is any chemical agent
or other substance used to destroy
plant or animal pests. Pesticides are
generally divided into two classes:
herbicides and insecticides. The
two most infamous from each class
is Agent Orange, which is a defoli-
ant used by the U.S. in the Vietnam
War and the insecticide DDT. Both
are now banned substances in the
developed world, but DDT is still
used in parts of the developing world
to control malarial mosquitoes.

Millions of households across North
America use pesticides to keep lawns
free of weeds and to control insects
on pets or in the home. Since these
are consumer products one assumes
that they are safe. However, even
products intended for household
use contain toxic ingredients, in-
cluding carcinogens, reproductive
toxins and endocrine disrupters.
Many commonly-used pesticides
are included in two particular
groups of chemicals, known as
organophosphates and carbamates.
They work by attacking the ner-
vous system or brain of target in-
sects. Unfortunately, the evidence
shows that they also affect the
brains and nervous systems of hu-
mans—particularly children.

Since 1995, pesticides have been
regulated in Canada by the Pest
Management Regulatory Agency
(PMRA). Regulations require manu-
facturers to list the active ingredients
on containers but the Agency does
not require manufacturers to state
the potential health or environmen-
tal affects of those active ingredients.

It is not just DDT that has been
banned in Canada. Other products
have been removed from the con-
sumer market after PMRA’s re-eval-
uation. In rural areas the problem
is not as great since there is not the
same concentration of users of pes-
ticides—the more people wanting
flawless lawns located in a relatively
small land area, the bigger the prob-
lem. Since 2001, when the Supreme
Court of Canada upheld the rights of
Hudson Quebec—and other Cana-
dian municipalities—to enact pesti-
cide bylaws governing land within
their municipality, 69 municipalities
across Canada have enacted similar
laws to protect community health.

At the heart of these initiatives is the
precautionary approach. “The health
effects and potential risks from ex-
posure to pesticides may never be
completely  understood.  Differ-
ent interpretations have emerged

from a consideration of the total-
ity of the evidence,” Toronto Medi-
cal Health Officer Dr. Sheila Basrur
wrote in a detailed report in 2002.
“It is the judgment of Toronto Pub-
lic Health that a precautionary ap-
proach concerning residential-use of
pesticides is prudent and advisable.”

The over-riding theme in this series
of articles has been the right of con-
sumers to know about the hazards
that might exist in the products that
they use. This means full disclosure
of all hazardous ingredients and their
health affects. Steps are being taken
to protect workers, but what about
consumers? Government has many
pressures; industry not the least, and
until consumers have a lobby as af-
fective, nothing much will change.

All biological units are at some risk,
including humans, from the use of
pesticides even if they are specifical-
ly designed to kill weeds or insects.
Pesticides are poisons, designed to
kill, and should be used with extreme
caution. However, there are other less
toxic, though less convenient, ways
of dealing with pests. To replace her-
bicides, you can pour boiling water
where weeds occur on hard surfaces,
aseries of applications of a mixture of
boiling water and vinegar will even-
tually kill persistent plant growth at
the root or use a safe alternative prod-
uct such as Eco Clear Weed (with
acetic acid). Soap (both traditional
and insecticidal) is safe and effective
against pests. Traditional, pure soaps
are made from fatty acids obtained
from animal fats and plant oils. In
insecticidal soaps, certain types of
fatty acids have been selected and
concentrated in order to increase ef-
fectiveness of the soap against pests
and to minimize adverse effects on
plants; otherwise these soaps are no
different from traditional, pure soaps.

During our lifetime we have all been
exposed to pesticides and will con-
tinue to carry them in our bodies for
the rest of our lives. In Toxic Nation:
A Report on Pollution in Canadians,
which has been quoted in previous
articles in this series, survey volun-
teers were tested, through blood and
urine samples, for various pollutants.
In the case of Organochlorine pesti-
cides, 13 chemicals were tested for
and 10 were detected in volunteers
with the average number of chemi-
cals found in volunteers being eight.
In the case of organophosphate in-
secticide metabolites, 6 chemicals
were tested for and 5 were detected
in volunteers with the average num-
ber of chemicals detected being four.

Like heavy metals, many of these
chemicals accumulate in the body and

continued on page 25

Mill Valley

TRADING & LOGGING COMPANY LTD.

Tel: 649-2366

GET THE JOB DONE

STIHL has a full range of rugged, dependalie and i

pmenthat |
can help you stay ahead of the game, at an affordable price. Drop by and talk i
toyour local STIHL dealer about one that's right for you.

BG 55 GAS BLOWER

519995

S 170 CHAIN SAW

249%

FS 38 TRIMMER

5149%

reduces & consenption

STIHL

www.stihl.ca

*Aftar $20 mail in rebte, For 3 Fmited time oely. Se2 dealer for devais.
Fote: Al sivs priced with 1377167 length bas

John Limlaw Dacre, Ontario K(J 1N0
Fax: 649-2743

Sun-Thus |

Sam-8pm

1-800-267-3277 unww.sears.ca
Inquiries Denbigh Store 333-146 Store # 7714

Cool Cow now open. Boo your party now,
Barry & Suzanne Lee 333-9333 Denbigh

Page 18




The Madawaska Highlander, August 2006

Jack’s Farm: An

excerpt

By Joan Levy Earle (Author)

Editor’s note: Lindsay Pike-Dods is
a loyal reader of the Highlander with
a family cottage near Springtown.
She is also Director of Creative
Bound Inc., which is among other
things, a book publisher. She sug-
gested to me that Jack’s Farm was a
good fit for the paper and that readers
might enjoy reading an excerpt. Af-
ter reading it, I had to agree. Here is
the opening chapter of Jack’s Farm.

The House that Time Forgot

It seems fitting to begin this story as a
fairytalebecauseanytimethatadream
comes true it seems destined, and
therefore has an ethereal quality to it.

Once upon a time, a young Bell
Canada repairman was called to a
house in the bush to fix an out-of-
service telephone. He did the job,
and went home and shared with his
wife the news that he had just vis-
ited an old farmhouse where an el-
derly lady was living without pow-
er or running water. The young
man returned to this secluded spot
and got permission from the own-
er to hunt grouse on her property.

During one of his later visits, he
thought perhaps the mistress of
the house had died. He didn’t see
any activity and the place ap-
peared abandoned. It was very late
in the fall of the year, and as he
approached the house, he spotted
small footprints in the freshly fall-
en snow. Then he saw her—dear
little Hattie with her single-toothed
smile of recognition. He was happy
to report to his family that evening
that the little lady who lived down
the long lane alone, was still alive.

Several years passed and he saw
the obituary announcing Hattie’s
passing. He clipped the announce-
ment from the paper and kept it in
the top drawer of his dresser. That
was probably the day that “the
house that time forgot” became
the desire of Jack Earle’s heart.

Until Hattie’s death, Jack had nev-
er really expressed any interest in
buying the property. Now, I could
tell by how often he spoke of the
place that his interest in this prop-
erty in the middle of nowhere had
taken on great significance. He
was a quiet man who kept many
of his thoughts and dreams to him-
self until he felt the time was right.

So this is the story of Hattie’s farm,
which became Jack’s farm in 1996.
And it is my story, too, because |
am on my way to becoming the next
old lady who lives down the lane.

The first time we visited this prop-
erty in the late spring of 1994, Jack
parked the truck about a quarter
of a mile away. You couldn’t see
the house for the trees. We had
inquired at the next-door neigh-
bours, the Dewar family, to ask
about the passing of Hattie and
if the property had been sold yet.
We learned that it hadn’t and we
were given a contact name. Hat-
tie’s cousin, Clarence Fiske, who
spent the summers in William-
stown, was the executor of her es-
tate, and we agreed that we would
visit him at the first opportunity.

We drove to the bottom of the lane
and walked around the closed gate
that said “No Trespassing.” 1 felt
like an intruder, although know-
ing that Jack was interested in
purchasing the property made it
seem a little more proper. Be-
sides, 1 reminded myself Jack
and Hattie were old friends.

The canopy of trees, now in full
leaf, welcomed us, but as we got
closer, I saw the tired grey farm-
house and we decided to stop at

the foot of the small hill. The over-
grown shrubs and grass seemed to
be helping to protect the house from
the elements. Despite the over-
growth, the farm had an appealing
laneway, with the leaning boughs
creating a cathedral-like appear-
ance. Some of the mature oak trees
towered to heights that spoke of a
couple of hundred years of history,
which gave them a lifespan that
matched the age of the property.

Belden’s Atlas of 1879 states that
this land was settled by Alex Mac-
donald. Mr. Macdonald passed away
in 1895, leaving the property to his
adopted son, Fred Cheeseman, Hat-
tie’s father. Fred was a “home boy.”
Orphaned in England, he had been
invited to come to Canada to live
with the Macdonald family to be
raised as their son. The Macdon-
alds had only daughters, and no
doubt Mr. Macdonald knew that a
son would be important to carry on
the family farming tradition. In his
will, Mr. Macdonald stated that Fred
Cheeseman was required to build a
separate home for his unmarried sis-
ter, should she desire to live on her
own. It is possible that this house was
actually built, as there is a sixteen- by
eighteen foot house justnorth and east
of the property, with a separate lane-
way running adjacent to that section

continued on page 25
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COTTAGE CORNER

By John Roxon

It was a hot midsummer’s day at the
cottage when the fighting broke out.
The two factions lived peaceably
for years. Each was aware of the
other’s existence. Each going about
their business and daily routines al-
ways mindful of the other’s pres-
ence; but able, if the need arose, to
inflict great pain and suffering on the
other. This was, in fact, the deterrent
that enabled the long quiescence.

Then came the first attack — seem-
ingly out of the blue. Most likely it
was the licentiousness of the attack
that so inflamed the other side. This
isn’t about Bush vs. Al Qaeeda or
Israel vs. Hezbollah. This is about
man vs. hornet. The hornet’s first at-
tack was to the side of the knee. It
felt like I was caught in a shower of
hot embers. Ground zero was red,
swollen and sore for days. That first
strike was ignored. The next day saw
a wave of three more strikes. Two
stings to the fingers and one to the
ankle. The yellow and black fight-
ers were out in full force, their front
landing gear hanging as if gimpy.
The provocation for that first attack is
still unclear. Perhaps it was the sheer
heat and humidity. Perhaps, unknow-
ingly and completely by accident one
of their nests or bases was disturbed.
The question remained; should I take
a pragmatic, measured approach ar-
guably like Ariel Sharon had towards
Hezbollah or a more forceful, fero-
cious approach like the one taken by
Ehud Olmert. After four burning at-
tacks without provocation, I chose to
counter with ferocity. Military strat-
egists say it is folly to try to fight a
war on multiple fronts. The hornets
had four known bases, all under the

patio table. Roughly speaking, there
was the east, west, north and south
base. I would be fighting a war on
four fronts! I called the kitchen cabi-
net to an emergency meeting where
we poured over maps of the enemy’s
location in hopes of figuring out the
best means of attack. Sam, my son
and aviation buff was in charge of
the air force. Julie, my wife and de-
cided non-swimmer was naturally
in charge of the navy. My daugh-
ter, Lindsay, who’s been known to
falsify documents to get into a fa-
vourite club or bar was a perfect
fit to lead the Secret Service and I
was in charge of the ground troops.

We spent hours in war preparation
meetings. Should we lead a ground
offensive, poking at the bases with
sticks in hopes of detaching them?
Should we move the table off the
deck and lead with a naval attack
by showering the bases with water?
Lindsay suggested that she could go
undercover by producing a black and
yellow bees costume from a long ago
Halloween. She then suggested that
she could produce infighting between
the hornet’s various bases, thus caus-
ing them to annihilate themselves.
We discounted this as being too risky,
besides, we agreed, what if the hor-
nets infiltrate our cozy cabal causing
us to turn on each other? We decided
on an air offensive using chemical
bombs to destroy the enemy. How to
handle the four fronts? One base at
a time or attack all four in rotation?

More hours of meetings, phone calls,
faxes and secret dispatches. Our plan
was finalized. The next day at 0700
we would lead a chemical air attack
on all four bases simultaneously.
The chemical bomb we were to use

MU SING S continued

Years ago while jogging down Fron-
tenac Road, as I neared the trail to
McLaren’s Lake (Dunn’s Lake), I
heard the most desperate and forlorn
bellow of a bull. Rapidly following
the sound down the steep bank to a
pond close to what is now Dunn’s
log cabin, I discovered a large ani-
mal right up to it’s neck in quick-
sand, sinking by the minute. In-
stantly realizing it was impossible
to help it on my own I raced back
toward Matawatchan to Postman
Davey Carswell, whom I knew had
a jeep. Minutes later we had slipped
a rope past it’s bulging eyes, down
its neck and dragged it free of sure
death. The previously dangerous an-
imal suddenly took on a whole dif-
ferent attitude and meaning to me.

Of course the Spaniards brought a

specially trained type of bull to the
rings of Mexico, attracting huge
crowds for centuries. The sport to-
day seems to be waning in popu-
larity while pertinent slang within
our language is growing. From the
Brit’s “bullish wot?” or “bullder-
dash”, we can bulldoze our way into
“aw bull- "and as you know that’s
another interpretation of “fabrica-
tion”, which is more at home around
Ottawa---but we are not going there
today. You can probably expand on
this fascination and fear with the
stubborn beast ...there are no doubt
many bovine experiences right here
in our valley, and when we hear
them you can say--"no bull, eh”?

End

is a toxic blend of .176% Pyrethrins,
.97% Piperonyl Butoxide and .081%
Tetramethrin, otherwise known by
its civilian name, Off!

The members of the war cabinet got
a good night’s sleep knowing that we
must be fit and alert for the battle that
lay ahead.

At 0630 the next day, we were al-
ready working feverishly to pre-
pare for the strike at 0700. We drew
straws and I was the one chosen to
be the lead bomber. Air Marshall
Sam would direct the attack from
the temporary war office set up in
the kitchen, well out of range of the
hornet’s attack. I prepared by don-
ning thick leather gloves, denim
pants, socks, work boots, goggles
and special netting imported from
China and made for just such a dan-
gerous mission. I shook the canis-
ter of the deadly chemicals to mix
them and by 0658 [ was battle-ready!
Those two minutes waiting until at-
tack time was probably the longest
two minutes of my life. Thoughts of
my family went through my head.
Would I see my loved ones again?
Would I survive the mission intact
or would I return horribly wound-
ed and disfigured? The mission had
to succeed as there was no back-up
plan and the lives of my family were
at stake. 0700 — the time was now!

I went outside, gingerly holding
the canister, ready to unleash a hor-
rific chemical warfare not only on
the aggressive hornets but on their
families and homes as well. It’s
an unfortunate side affect of war-
fare that not only do the opposing
warriors get killed, but there is of-
ten considerable collateral dam-

age. This war would be no different.
I went to the patio table and got on
my hands and knees so I could be
within two feet of the enemy’s bases.
In arapid attack I liberated the chem-
icals from the canister rotating from
one base to the other until all four
came under the fierce onslaught. One
black and yellow fighter emerged,
then another and another. I was get-
ting them in the air as they took flight.
The first one hit with the chemicals
spiraled to the ground, writhing and
staggering. Another blast and it fell
through the cracks of the deck. I at-
tacked in rapid succession like this
for 15 minutes, rotating between
the bases and the emerging fighters.
The hornet’s army had an obvi-
ous morale problem as a number of
fighters defected and did not stay
to fight—then nothing. The carnage
was over. No more hornets emerged
from the nest. About six or seven
larva dropped to the deck—collat-
eral damage. Occasionally one of
the defectors would return only to
fly off when faced with the hopeless
task of rebuilding on scorched earth.
With my chemical arsenal handy, I
would aggressively blast each hor-
net as it tried to return. Another sev-
en or eight were killed in this way.
Only two or three survived the ini-
tial offensive and subsequent at-
tacks. All the bases were destroyed.

One month later I notice the occa-
sional homet flying under the ta-
ble. Like the Lebanese returning to
their homes after the Israeli assault,
the hornets are trying to rebuild. A
ceasefire has been declared and has
been adhered to by both sides. Both
sides living with an uncomfortable
truce until the next indiscretion by ei-
ther side brings on a renewed battle.

End

End of Season
Summer Clearance
Sale on dothing

Munford’s

» Gas Bar  (Stinsons)

* Restaurant

» Sporting Goods

» Swim Wear (Body Glove)
* Clothing

» Fishing Gear & Supplies
» Souvenirs

corner of Highway

#508 and # 511
(613)

752-2033
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SOMETHIN’
SPECIAL
GIF7T SHOP

BURNSTOWN

Unique selection of gift ideas!
Nestled in a rustic 160 year old
rough hewn square-cut log
building right in the heart of
Burnstown.

b Canadian Crafts Baby Gn‘t [tems

e Jewelry e Quilts

Heather Ann Miller-Wolff
Proprietor

Telephone (613) 432-0670
Fax (613) 432-1697
Email: Somethin.special@renfrew.net
web site: www.somethinspecial.ca

Matawatchan
Community Hall
Annual General

Meeting
Tuesday

September 12
at 7:00 pm

Support
your
community

Floyd Enterprises

Hwy 41, Griffith phone or fax
(613) 333-2753

L8 |
FLOYD 13- rn

I) ENTERPRISES — /5
= UTILITY TRAILERS

TRAILER SALES
STEEL FABRICATION

s Utlhty and Custom
made Trailers

* Boat Trailers

* Dump Trailers

* Lawn Mower repairs and parts

* Steel Fabricating

* Welding

» Automotive Maintenance

* AC Delco Batteries

x Generators in Stock

* Trailer parts and accessories

x Used Lawn Mowers, Whipper
Snippers,and Snowblowers

* Prestone, windshield washer,
chain oil, motor oil, filters
brake fluid, and ATF available

* Watkins & Konk Products

Visa and Interac accepted

GREATER MADAWASKA LITERARY MATTERS

be happy to visit the Satellite areas to
give demos. We will need a Comput-

By Mary-Joan Hale

The long-awaited software is up and
running. Folks can enter the website
from various ways. [ suggest going to

] i 3% B L5 OGS S Tt Tt by

S 0 St - H Sk T ek v W baadlk -

er with Internet access, so if any of
# - the CAP Sites would like us to give a
- workshop, just call and book a visit.
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the Township of Greater Madawaska — T
site, clicking on the Library tab and ] .

clicking on the ‘Direct link to Library RE

searching’ or go to: http://69.159.2 i
05.201:9999/InfoCentre/Library.do sl

Sally Schmidt, the Chairperson of
the Library Board and I visited the
Satellite sites on August 17 and they
did not express any problems. We
do hope that you will pop in to Mill
Run in Dacre, Lacourse General
Store in Griffith or Eagle’s Rest in
Matawatchan to sign up. Applica-

It is case-sensitive. Save it to your
‘Favourites’.  You can log in us-

ject or Keyword. For example, you

information. Youmay need this forre-

tions are there and the friendly staff
will send them back in the Township

ing your last name and your Patron
Card number. If not already a li-
brary patron, you still may search
the collection. Residents of Greater
Madawaska are eligible to join the
Library without fee. Come to the
Library or go to one of the Satellite
sites to get the application forms.

When you open the website, you
will see three buttons at the top:

Library Search, My List and My
library Info

On the left side are four buttons:

Quick Search, Advanced Search,
Visual Search, Reading Program
Search and Other libraries.

To start, go to Quick Search. You
can search by Title, Author, Sub-

may wish to see what books by Nora
Roberts are in the collection. Type
in Roberts, Nora, click on ‘Author’,
then ‘Search’ and all of the titles we
own will come up. Scroll down the
list to see the status of each book.
They will be ‘in” or ‘out’. Either
way, you can place a ‘Hold’ on the
title.  You will then need to enter
your Patron ID (the number on your
Library Card) and your Surname in
the appropriate boxes. Then click
on ‘Place Hold’. A window will
tell you that the hold is placed in
your account and how to cancel it
if you decide to do so. I will check
the ‘Holds Report’ daily and let you
know when your request is available.
For those in Wards 2 and 3, you will
be notified when the requests are be-
ing sent out to the Satellite venues.

The Advanced Search asks for more

search purposes, but for the most part
the Quick Search will be all you need.

The fun button is the Visual Search.
This is designed to make searching
fun for kids (or those who wish they
were). The buttons are pictures. For
example, click on the Animal but-
ton and it brings a further choice of
buttons such as, Birds, Primates or
Pets to name a few. As you further
narrow your search, it will bring up
the list and the status of each title.

I do not wish to confuse you with too
much to start with, so I suggest you go
on the site and play around with it. It
is very ‘User friendly’....really it is!
If you have any questions, call, email
or visit the library. At present, the
Reading Program and Other Librar-
ies options are not set up. You will be
notified when they are ready. We will

trucks. If you wish, you may send a
request in the bag or better still, if you
are online, try out the new system.

All patrons have access to this site.
It will acquaint you with our collec-
tion. Remember that if we do not
have what you want it can be ordered
from Inter-library loan at: http://info.
hostedbyfdi.net/en/vdx/index.html

You can search the Inter-library loan
site, but at present, I have to or-
der for you. I am working on mak-
ing it possible for you to place your
own orders, which will then come
to our library through Renfrew. If
we can get 300 Inter-library ship-
ments by the end of the year, we will
qualify for our own courier deliv-
ery. So keep the requests coming in!

continued on page 22

Page 21



The Madawaska Highlander, August 2006

South Seas

continued

the palace, people were able to pay
their respects by bringing food to
the family. This mourning period
goes on for ten days. The Tongans
made a point of publicly forgiv-
ing the 17 year old young girl who
caused the accident while racing.

Each July/August time period, the
humpback whales make an appear-
ance around New Caledonia as this
is where they come to give birth
each year. On Sunday, eighteen of
us drove out to a lovely, little place
called Prony on the south coast near
Goro (the new Inco plant), where the
scenery was beautiful, and we board-
ed a catamaran to whale watch. We
were accompanied by a school of
dolphins, which put on a bit of a per-
formance for us — you’ve got to love
these animals as they are so graceful
and friendly! Once we were past the
reef, we could see the “plumes” and
“blows” of the whales first and then
you could see them swimming. They
would only jump out of the water for
a second so you had to be vigilant and
it was difficult to get a really good
picture. Someone yelled “thar she
blows” but the French didn’t seem to
get the joke. We followed a young
whale for quite awhile and then she
gave us a wonderful show by coming
out of the water and you could clear-
ly see the underbelly markings and
the wonderful tail. Once they dive
back down into the water, there is a
large pool where the water remains
very flat for quite awhile even though
there are waves around. The skip-
per of the boat was quite a character
and we had a great day on the wa-
ter. Even though we used lots of sun
screen, my forehead got burned and
another fellow I saw the next day had
sunburned feet and was having diffi-
culty walking but it was well worth it.
Another wonderful day in paradise!

Every Wednesday evening, there is
a fun sail boat race in the bay out-
side our apartment. I (Rick) man-

Stella’s continued

just to keep a preacher fed for a day.

We’re not sure if Stella was telling
herself that desperate times require
desperate actions when she literally
threw a concoction together, but that’s
pretty well how the story goes. She
boiled up the only thing she had in
quantity, Swiss chard and onions. On
top of these went some lamb’s-quar-
ters (known locally as pig weed) for
good measure along with any other
handy ingredient that might add body
to the brew. To make sure that her cre-
ation had that “stick to the ribs” qual-

aged to get invited along for the ex-
perience by one of my colleagues at
work. There were about 20 sailboats
all 10-12 metres in length. I really
don’t know much about sailing ex-
cept that the pointy end of the boat
is the front. My mates only spoke
French so the nautical terms were
a bit difficult for me to understand.
Everybody had a job with upping the
main sail, jib and spinnaker and I just
sat at the back (stern) relaxed and
watched the race unfold. I tried to
get into the nautical talk at one point
by shouting that line from Mutiny on
the Bounty, “Har Billy, go below and
fetch me silver pistols”, but nobody
laughed. I hope they invite me back!

A final word about the environment:
Most days, at lunch time, I take the
5 minute trip over to Baie des Cit-
rons for a swim in the Pacific Ocean.
The water temperature is a bit cool
at 23 degrees but really quite nice
once you get in. However, at this
time of day, when the weather is
sunny, there are always a number
of female sunbathers (I might have
mentioned this before in previous
reports but it is worth reiterating!)
with their thong bathing bottoms,
and of course, no tops. As we stood
in the warm sunshine on the kilo-
metre long sandy beach in our bath-
ing suits with the blue Pacific Ocean
washing against the shore, my Dutch
colleague, who often comes with me
for a swim, said the other day; “You
know something Rick, I think that I
might have died and gone to heaven.”
Why not come and visit us??

Look forward to hearing from you!

Rick and Jane

p-s. — On reading Rick’s little part
about the “environment”, I should
mention that some of the men also
wear thongs and it isn’t pretty!!!! J

End

ity, she added dumplings. The com-
bination was either very good or the
guests were ravenous because both
raised their bowls for a fourth fill-up.

No one remembers the woman for
whom Stella stood in that day or
whether Stella ever tried to dupli-
cate her whatever-it-was, but every-
one in the family remembers the two
Sunday guests walking away with
full bellies and smiles on their faces.

End

Literary cont....

One of the facets of our Trillium
application was to use this system,
not only for the Outreach to Wards
2 and 3, but also to allow home de-
livery to ‘shut-ins’; those who are
suffering from chronic illness or re-
covering from surgery, for example.
If they have a home computer or
have family or friends to search for
them, then volunteers could deliver
books. We already have one per-
son on the volunteer list, but need

more. A police check is required
and presentation letters are available
at the library. Not only do we need
volunteers, but also we need folks
who require the service to notify us.

In the July article, 1 discussed the
importance of feeding the soul of the
community. As we add more services,
we are attempting to do so. Unfortu-
nately, space and funding are not al-
ways adequate, so we must lobby for
more financial support to allow the
library to grow with our township.

Py N

The Township of Greater Madawaska

44

September Meeting Schedule

September 5" 2006 12:00 pm
2:00 pm
4:00 pm
September 6" 2006 4:00 pm
September 12" 2006 5:00 pm
September 21%,2006  7:00 pm

Finance and Administration

Public Services

Planning and Economic Development
Public Works

COTW - Griffith Community Hall

Council Meeting - Calabogie Municipal Office

Introduction

Questions and answers

. -

The Township of Greater Madawaska

2006 Municipal Elections:
Candidates Meetings

Griffith Community Hall
Tuesday October 3 at 7:00 p.m.

Calabogie Community Hall
Wednesday October 10 at 7:00 p.m.

DACA Centre
Tuesday October 11 at 7:00 p.m.

Meeting Format:
Presentation by reeve candidates — 3 minutes each

Presentation by councillor candidates — 2 minutes each
Presentation by school board candidates — 2 minutes each

Mark your calendar

Page 22



The Madawaska Highlander, August 2006

Fireﬂy continued

Only male fireflies actually fly. The
females crawl around on the ground.
The females keep their eyes to the
skies and watch the males’ aerial
acrobatics. For the male’s part, they
fly around lighting up for about .3
seconds every 5.5 seconds. As they
light up they tend to fly almost level
for a short distance then upward, so
the pattern left on your retina is like
a climbing 1-stroke. A receptive fe-
male on the ground emits a pattern
of flashes to which only males of
her species respond. The pair, rec-
ognizing the member of their own
species, will carry on a short dis-
cussion of flashes to help the male
better locate the female. The male,
having identified her exact position.
flies to her where mating proceeds.

True to nature’s sometimes cruel
habits, the females of the firefly spe-
cies Phomnis pyralis have learned to
mimic the response flash sequence
of a female of the species Photinus
pyralis. The unwitting male Pho-
tinus pyralis, with loving on his
mind. lands near what he thinks is a
receptive female of his species and
is devoured. Mimicry of other ani-
mals usually serves to defend one
species from its prey. When used
against prey scientists call it aggres-

sive mimicry. A secondary benefit to
the female is that her species is less
able than the species she is eating to
produce the chemicals necessary for
bioluminescence. These chemi-
cals transfer from her victim’s
body to hers unaltered and aid in
her future devious love luring.

How does nature produce this in-
credibly efficient cold light? A
light bulb uses 10% of its energy
to make light and 90% is wasted
in heat. A firefly uses 100% of its
light making energy to produce
light. No energy is wasted on heat.
Lest we humans feel inadequate
for having not yet figured it out
we should keep in mind that nature
has had billions of years to work
on it and we’ve been around in this
present state a mere 10,000 years.

It’s all in the chemicals. Chem-
ists can produce cold heat too but
they cannot devise a method of
switching it off and on, like the
fireflies can. You have likely seen
the glowing sticks and necklac-
es sold to crowds at large gather-
ings. It is the same principle. But
you cannot turn off the sticks and
necklaces. The official explana-
tion is as follows: “the firefly pro-
duces light in the presence of ox-
ygen, magnesium. and adenosine
triphosphate by using an enzyme

luciferase to oxidize a complex or-
ganic compound, Luciferin”. My
decades old high school chem-
istry helps not one iota to under-
stand what is going on.

Amazingly enough, these true in-
sects can glow through every stage
of their lives. In some species the
eggs glow, the larvae glows, the
pupae glows and the adults glow.
The firefly larvae are known as
glow worms. [ have seen them
in mucky soil at night while dig-
ging for fishing worms (a now
abandoned practice).The firefly
Photinus pyralis or Common East-
ern firefly dominates in our part
of the world. As true insects and
beetles (not flies) they have a cov-
ering over their wings called ely-
tra; three body parts: head, thorax
and abdomen, compound eyes: six
legs and two antennae. Besides the
elytra that covers the entire thorax
and abdomen. the Common East-
ern has a second leathery covering
that covers the elongated head. The
elytra is black with a yellow side
margin while the head cover has a
yellow margin and two orange dots
at the front. These insects are not
known to bite humans even though
they have quite pronounced pincer
mandibles used to inject a cocktail
of anaesthesia and digestive juic-
es into its prey. Prey is made up

Florella's

Madawaska

primarily” of worms, larva. slugs,
snails and other tasty soft bodied
animals found in or on the soil and
vegetation.

In many species the males and fe-
males are indistinguishable from
each other. But in other species
they differ greatly. In fact, in some
species the female foregoes the
adult body stage and remains un-
til death in the larval stage. Her
only concession to high fashion is
to sport a pair of compound eyes
instead of the weak simple eyes
of the actual larval stage. The life
span of an adult Common Easter is
from 5 to 30 days. However, it has
already spent two years in the lar-
val form prior to metamorphosing
into an adult. These larvae are vo-
racious eaters of the same prey as
adults. They also inject anaesthe-
sia and digestive juices into their
prey. The juices break down the
soft parts of the prey and the larva
sucks the digested slush back into
its own body. Larvae have been
observed working in groups to at-
tack a large earthworm, reducing it
to slim, which they shared—Yum,
yum. Fireflies belong to the most
diverse order of insects called Co-
leoptra, which is populated pri-
marily by beetles. Over 300,000

continued on page 24

Glen's Country Car Sales

Automotive repairs
& Towing
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EnaillorelasGsympatico.c (613)431-3640

Restorations

Reliable on-site service for
the restoration and repair of
wood furniture, cabinetry
and millwork.

We can fix colour loss, deteriorated
finishes, dents, water-damage,
broken joints, burns, veneer loss and
most any other damage to wood
veneer or laminate surfaces.

www.madawaskarestorations.com

Telephone:
613 752 2162

E-Mail:
Melanie@madawaskarestorations.com

Computerized Wheel Alignment Centre
Your Dual Exhaust Specialist

Walker Mufflers
Custom Pipe Bending
'If yowcant find it, we canprobably make it’

Tires and Batteries
Free Estimates on all Repairs
TILT-N-LOAD SERVICE
LOCAL AND LONG DISTANCE HAULING

We deliver to the garage of your choice

We now have an on board
VEHICLE DIAGNOSTIC
CENTRE

for most makes and models . ...

For all your automotive repairs

432'9 4 80 Days
433-9 0 86 Evenings

Hwy. #132, 6 km South on Whelan Road,
R.R. #4, Renfrew
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Fireﬂy continued

members have been named in this
order and there are still many more
unnamed species in remote areas.
Like other members of that order
fireflies exhibit a rich biodiversity.
There are species that live their
whole life cycles underground and
those that live solely high up in
trees and never touch the ground.
There are desert dwelling species
and those living in near arctic con-
ditions.

Fireflies inhabit most of the earth,
but especially favour places with
wet soil. They have the pecu-
liar habit of not inhabiting places
where one might think they would
thrive. In North America. for ex-
ample, they are in abundance east
of the Rockies but they are not
found west of there. While fireflies
shun the Rockies they love the Ap-
palachian Mountains. At high alti-
tudes they sometimes exhibit ex-
traordinary behaviour. They have
been observed to synchronize their
light flashes for a short time so
that a whole meadow will blink
off and on like a lighthouse bea-
con. This kind of unison blinking
has been observed elsewhere, such
as in Tennessee, but is predomi-
nantly found in higher altitudes.

Humans have used the rare chemi-
cals, especially the complex enzyme.
luciferase in research as a tracer ele-
ment. Scientists at the University of
Michigan explain it this way: “Re-
searchers discovered a technique

LARGE

Yard Sale !

T
SEPT. 1,

5791 MATAWATCHAN RD
GRIFFITH

"DAWN TILL DUSK"

 SEEYOUTHERE |

to splice the gene containing lucif-
erase into the DNA of other plants
and animals. They use this in tracing
the inheritance of a particular dis-
ease-resistant gene by splicing the
bioluminescence gene into the dis-
ease-resistant gene in a parent plant
or animal. The disease-resistant gene
can then be traced in the offspring,
because if it is inherited, it will glow.
A leading firefly researcher, James
Lloyd has noted that some of the spe-
ciesheonce studied have disappeared.
He, and others, cite as possible causes
pesticide use and the ever-increas-
ing illumination of the earth at night.

Those who argue that the loss of
any species may cause the loss or
the delay, of a cure for some ter-
rible human disease, could make
fireflies a case in point. Species
come and species go, but a net loss
of species is a net loss in nature’s
ability to experiment with new
ideas for the future. Nature needs
diversity and nature needs time for
her experimentation. Billions of
years of evolutionary experimenta-
tion is what made life on earth pos-
sible. Another product of that ex-
perimentation is human life, with
its incredible intelligence. That
intelligence makes it possible for
us to contemplate consequences.
We have to ask ourselves if, ulti-
mately, we will prove to be one of
Mother Nature’s great success sto-
ries or, were we a grievous error
that presumed to know better than
she how to run this earth. Could
the consequences of that presump-
tion be the loss of our own species?

End
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Snider’s Tent & Trailer Park

& Variety Store
271 Aird’s Lake Rd. - Matawatchan
Gas & oil Propane Exchange
\. Groceries, Giftware, Ice, Worms and Fishing Tackle

TO m atO continued

cer. When grown with nutrition in
mind this fruit is an excellent source
of vitamins and minerals. Howev-
er, nutrition and taste are not a pri-
ority on farms that mass produce.

According to a study from the Uni-
versity of Texas, the nutrition in our
fruits and vegetables has decreased
in the past 50 years. The study says;
“tomatoes had 40% less vitamin C,
40% less protein and 40% fewer min-
erals than tomatoes grown in 1950.”
Another study cited by News Can-
ada said that compared with those
50 years ago 80% of the 25 fruits
and vegetables looked at today had
dropped in calcium and iron, 75 per
cent in vitamin A, 50 per cent lost vi-
tamin C and riboflavin, 30 per cent
lost thiamine and 12 per cent lost ni-
acin. The U.S. Department of Agri-
culture showed similar numbers from
the start to the end of the 20™ century.

Several reasons may be responsible
for the dramatic changes in the to-
mato. First, hybridizing was used
to develop qualities in the toma-
to so it could be harvested green,
withstand shipping and look good.
The price paid for hybridizing is
the bland taste of the tomato. Hy-
brids are a bit deceitful in that they
look like a luscious tomato, but one
bite tells the whole story. To ensure
the authentic taste and better nutri-
tional content, a tomato must ripen
on the vine. This is simply because
sunlight produces sugar in the stem
which eventually goes to the fruit.

Second, when tomatoes are picked
green, they are gassed with the plant
hormone ethylene, which cues the
fruittobeginripening. These tomatoes
last longer, but they have a starchier
texture, poorer taste and can be mealy.

Third, the use of pesticides and
chemical fertilizers deprive soil
of necessary organisms that aid
plants in absorbing nutrients. If the
plant can’t get it, it can’t give it.

And finally, big corporations that
produce ketchup, tomato soup, to-
mato paste, etc., hire plantations
to grow absolutely tasteless toma-
toes. This is so the producer can
ensure taste consistency when add-
ing ingredients for flavouring to ev-
ery batch of ketchup; otherwise it
would be necessary to make sure
that every tomato tasted the same.
These corporations should add vita-
mins to this taste-concocted mixture.

As I said in the beginning, there are
good ways to get delicious and nu-
tritious tomatoes, but buying them at
the supermarket is not one of them.
One way to guarantee a satisfacto-
ry outcome is to grow tomatoes in
your own backyard. Tomatoes are
easy to grow and you can count on
a rich harvest—can those extra to-
matoes for the long Canadian winter.
Organically grown heirloom toma-
toes are the best, since heirlooms are
from seeds from old varieties, some
of which have been around for cen-
turies. Even growing non-heirlooms
will turn out well in your backyard
because they can ripen on the vine
without the need for chemicals.

If you have a black thumb, like me,
then seek local farmers or buy from
local fruit and vegetable markets. If
tomatoes are not shipped, they will
be left on the vine longer. If all else
fails put a little salt on that supermar-
ket tomato and take a multi-vitamin.

End
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Inside or out, you can count on HARRIS CONSTRUCTION
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JaCk,S Farm cont..

of the property. It sits on the ten acres
of land that is only one field wide,
and possibly could have been severed
if there had been a desire to do so.

That day, [ recall, there was such sad-
ness to the appearance of the larger
clapboard house because every win-
dow had been broken over the six
years that it had been abandoned.
Out back we noticed that what must
have been a garden at one time was
now a forest of small maple and rock
elm trees. The weather-beaten wood
seemed to be crying out for a coat of
fresh paint to cover its aging grey-
ness. There was a piece of tin missing
from the roof of the drive shed, and
waist-high refuse blocked the steps
that led into the house at the summer
kitchen door. Later, it would take
two days of filling garbage bags full
of empty tin cans and baling twine,
newspapers and old feed and flour
burlap bags to discover that there
was a cement floor underneath.

There were several small outbuild-
ings on the property that at one time
may have been used to house chick-
ens and pigs. The remnants of two
square log buildings seemed to in-
dicate that the first settlers had used
these for shelter until the main house
was built. Amachine shed whose sup-
porting beams had broken under the

weight of dozens of years of winter
snow sat just southeast of the house.
Directly behind it stood a double
barn, where the dairy cows had been
milked and the farm operation un-
dertaken. There was a date inscribed
in the cement near the narrow door,
which would have been the farmer’s
main entrance. It said 1904, and we
could only surmise that this was
the date when the first milking oper-
ations had begun. There were ap-
proximately a dozen stalls for cows,
and four horse stalls that were situ-
ated in the next section of the barn.
Stacks of old straw bales and a hay-
mow still full of hay gave the barn
an eerie feeling, as if someone had
been using the building recently.

Iremarked to Jack that it was too bad
we didn’t know of a movie compa-
ny that wanted to film the story of a
nineteenth century farmer because
our non-electrified barn could have
provided an authentic background
setting. There were still a few farm
implements inside, as well as an
ancient hay wagon and an old saw
that had to be powered by a tractor.
Bags and bags of baling twine, as
well as a brightly painted grain sep-
arator, sat waiting to be put to use.

Jack and I already owned property

continued on page 28

Hazards continued

while at the levels detected there are
no apparent health affects, itis prudent
to limit your exposure. Even if you
never use pesticides in your house-
hold you will be marginally exposed
through some of the food you eat.

The Environmental Working Group
(EWG), a U.S. based environment
watch dog, has conducted a num-
ber of studies on pesticides in the
food we eat. Consistent with two
previous EWG investigations, fruits
topped the list of the consistently
most contaminated fruits and veg-
etables, with eight fruits being listed
among the 12 most contaminated
foods. Among the top six were four
fruits, with peaches leading the list,
then strawberries, apples and nectar-
ines. Pears, cherries, red raspberries,
and imported grapes were the other
four fruits in the top 12. Spinach,
celery, potatoes, and sweet bell pep-
pers are the vegetables most likely
to expose consumers to pesticides.

The vegetables least likely to have
pesticides on them are sweet corn,
avocado, cauliflower, asparagus,
onions, peas and broccoli. The five
fruits least likely to have pesticide
residues on them are pineapples,

mangoes, bananas, kiwi and papaya.

Washing of fruits and vegetables
should be an essential step in prepar-
ing these items for your table, but it
is not a total solution. According to
EWG, that while washing fresh pro-
duce may help reduce pesticide resi-
dues, it clearly does not eliminate
them. Nonetheless, produce should
be washed before it is eaten because
washing does reduce levels of some
pesticides. However, other pesti-
cides are taken up internally into the
plant, are in the fruit, and cannot be
washed off. Others are formulated to
bind to the surface of the crop and do
not easily wash off. Peeling reduces
exposures, but valuable nutrients of-
ten go down the drain with the peel.

Water alone is not enough when
you wash fruits and vegetables.
Use a fruit and vegetable liquid
soap, like Fruit and Veggie Wash
or you can simply use dish deter-
gent, but be sure to rinse thoroughly.

The best option is to eat a varied diet,
wash all produce, and choose organ-
ic when possible to reduce exposure
to potentially harmful chemicals.

End
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City Girl

Escaping and Ruby Slippers

By Filipa Martins

This title sounds like a profound piece
of writing is ahead. Ha! It is indeed
profound if you are an animal psy-
chologistand can decipher the strange
behaviours of my farm animals.

Rural life continues to teach me les-
sons each day. The main lesson is that
I still know little about how to man-
age all my rural tasks, particularly the
animals. My llama is in training right
now. He is currently completing his
apprenticeship as an escape artist and
he’s getting lots of tips from my goats,
whose bloodline can be traced back
to David Copperfield’s step nephew-
in-law’s prized Billy goat who is a di-
rect descendant of Houdini’s second
cousin’s goat farm. My goats could
be chained, hung upside down in a
giant water tank and STILL manage
to escape in record time. I often feel
like a magician’s assistant, without
the fancy hairdo and sparkly dress.

CABA Corner

Most days, after a variety of daring
escapes, they’ll enjoy the simple
pleasure of a leisurely stroll through
the neighbourhood. Bart, the llama,
is a pious creature. He can often be
found in quiet contemplation at St.
Andrew’s Church. The most com-
mon phrase I have heard all sum-
mer long has been: “Did you know
your llama’s up at the church?”

After hearing such a phrase, I take a
deep breath and calmly explain that
there is little I can do because I have
small children who cannot be left un-
attended while I go fetch him, and
that when he is ready he’ll return
and look pathetically at me from the
other side of my gated driveway ask-
ing to come in. Making his “uuuum-
mmm” sounds, wanting so des-
perately to return to the yard he so
stubbornly insists on escaping from.

My llama is a lot like a cat. He’s ca-
pricious, demanding and he’ll sulk
for hours when he does not get his
way. One day, he escaped three times.
For me, having to go fetch a petulant

llama is a lot of work. I would have
to carry my then newborn baby and
my toddler daughter while some-
how shaking a tin can full of grain
as bait. After the third escape, [ was
livid and seriously contemplating a
“llamacide”, so instead I tied him to
a post knowing that within 30 min-
utes my husband would be home to
take him back into the fenced yard.
Those thirty minutes were like a
“llama time out”, he was naughty
and he deserved it. But that cost me
two weeks of sulking. Bart consis-
tently made sure he turned his back
to me, even if I had a treat for him.
He raised his chin and tilted his head
just enough to deny me eye contact.
Basically he used the tactics of an
over the top drama queen to show me
that being disciplined hurt his pride.

The traveling trio (the llama and
my two goats) have been all over
the neighbourhood. The day of the
Matawatchan picnic I had to go
quite far to fetch them and once on
the walk back, they protested their
forced return home by blocking traf-

fic and... how could I put this nice-
ly? Relieving themselves on road.

Even my chickens insist on escaping.
A select few found one small weak-
ness in the fence so they got out but
were unable to use the same spot to
come in. Since they are meat birds,
they are, let’s say pleasantly plump,
and despite trying to squeeze their
way back into the yard they didn’t
fit. They tried so desperately to push
themselves back through the fence I
was afraid they would get permanent-
ly stuck there! So out I went, fetching
chickens on my time off from fetching
a llama and fetching escapist goats.

It’s funny, after multiple escapes, all
the animals try very hard to return
back to their yard. I guess in the end
my animals have taught me a great
lesson. They all seem to have the Dor-
othy complex: No matter how much
you want to leave and see what is be-
yond the horizon, there’s no place like
home... there’s no place like home...
there’s no place like...Hey, anyone
got some ruby slippers for a llama?

End

Leaders Wanted for Township Elections

By Mike Greenley

This fall our community will elect
our representatives to local govern-
ment; the members of the Town-
ship Council and the Reeve. This
year these elections are especial-
ly important to ensure the contin-
ued, sustainable growth of Great-
er Madawaska Township (GMT).

The township is currently developing
a Strategic Plan. This plan will define
the community’s collective vision for
the township in the future and will
identify the major initiatives and ac-
tions required to shape and guide us
all as we achieve that vision. Imple-
mentation of this plan will ensure that
the township grows as a self sustain-
able community, with positive ener-
gy, community spirit and enthusiasm.

This month, leaders from the busi-
ness community were able to meet
with the personnel working with the
township in the development of the
community (strategic) plan. This
was a very successful meeting that
resulted in the leaders of many of
the critical businesses in our commu-
nity sharing their views on a vision
for our area and on actions needed to
achieve that vision. The shared pas-
sion for the GMT was quite evident
during this session. CABA looks
forward to seeing the results of our
input being combined with the input
from other members of the commu-
nity in the final GMT Strategic Plan.

This plan for our future is being cre-

ated at a time when there is clear
evidence of a new energy and en-
thusiasm in the development of the
economic viability of the commu-
nity. In a township with a small,
highly distributed, population we
need more residents — fortunately we
have businesses willing to attract and
provide houses for new residents.
In a community with a small popu-
lation, we need tourism to ensure
enough traffic to support local busi-
ness — fortunately we have business-
es being created to supplement our
rich natural resources to create this
tourism-friendly environment. In a
community that requires new busi-
nesses to support both residents and
tourists, we have entrepreneurs in-
terested in creating those businesses.

A new plan for the township, at
a time of renewed enthusiasm to
make the local economy work, is a
unique opportunity. Taking full ad-
vantage of this opportunity requires
solid leadership. The township re-
quires elected representatives who
are willing to be a “little bit brave”,
who are willing to listen to the opin-
ions of all, but at the same time who
are willing to defend the townships’
plan while supporting members of
the community willing to invest
their energies and resources into
making sustainable growth a reality.

Ifthere are residents of our communi-
ty who “connect” with these thoughts,
and are “enthused” by this oppor-
tunity, CABA strongly encourages
them to come forward and consider

running for office as we approach the
election period. If candidates would
like to consult with members of the
business community while they con-
sider the possibility of running for

election, then CABA is here to co-
ordinate that exchange any time on
the web at www.calabogie.org or by
e-mail at president@calabogie.org.

End

Jack’s Farm continuea

on a nearby country road. We had
acquired it eight years earlier, and
had even purchased house plans for
a passive solar home we saw fea-
tured in Harrowsmith magazine
that would make a perfect retire-
ment setting. He always avoid-
ed the subject of when we might
build this dream home,” and when
the county decided to pave the road
beside this property, his comment that
“civilization was getting too close
for his future lifestyle” was telling.

Now, as we stood staring at this two-
storey, weather-beaten clapboard
house, I said, “If you want this house,
then we’ll just put it all in God’s
hands.”

A decade earlier, we had purchased
an old building and stationery busi-
ness in downtown Cornwall. Our
lack of cash flow at that time and the
owner’s reluctance to budge from his
asking price, had prompted Jack and
[ to “put it all in God’s hands.” In an
act of faith at the time, I had slid a
miraculous medal down the side of
the old Kyte Building—an act 1 be-
lieve helped the owner change his
mind and accept our offer. In the en-
suing years, the stationery business
had given us a living and the apart-
ment upstairs had given us a home.

It was now May 1994, and I once
again kneltdown and planted amedal,
this time in the ground beside a large
oak tree across the lane from the old
farmhouse. I said a prayer, and Jack
bowed his head to join me in this new
act of faith. Two more years would
pass before the property became ours.

We officially named the property
Golden Oaks Farm, but I later put
a hand-painted sign at the entrance
of the laneway announcing to all
who drove in that this was “Jack’s
Farm.” After all, he had discovered
and fallen in love with the property
many years before and he had always
called it “Hattie’s place,” so giving
it the day-to-day name of “Jack’s
Farm” seemed entirely appropriate.

End note: Jacks Farm can be
purchased online from the Creative
Bound website at:_www.creative
bound.com

End

Support your
community:
Buy Locally
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Township of Greater Madawaska seeks input on future

strategic choices

B The
ownship of

Greater -
Madawaska |

Imagine stepping through your front
door ten years from now. What
is around you? Do you have new
neighbours? Are you headed to a
focal place in town for some shop-
ping? Are local schools full of stu-
dents? Is there a pharmacy near by?
Is it a great place to own a cottage or
start a business? Will teenagers in the
family be able to get a summer job?
Are you proud of where you live?

This summer the Township of Great-
er Madawaska has launched a project
to gather public input on those sorts
of questions and help develop a new
community strategic plan. Itis expect-
ed to guide the municipality’s long-
term direction over the next decade.

Consultants Rob Wood, CEO of
8020Info Inc. and Paul Blais of Blais
& Associates Economic Develop-
ment Consulting, have been engaged
to assist the Township with the work.

In addition to exploratory one-on-
one phone interviews with a sam-
pling of various township residents,
they have also conducted four dis-
cussion groups to date with residents
of Griffith and Matawatchan, mem-
bers of the Calabogie and Area Busi-
ness Association, and the Township’s
Economic Development Committee.

Several more discussion groups are
planned in September to explore is-
sues raised so far and to discover
other interests and concerns resi-
dents may have. Participants are
being recruited for three additional
sessions that will be held in Wards
1 and 2, plus an extra session in Ot-
tawa for residents who live there but
own property in Greater Madawaska.

All residents are invited to provide
comments through an online survey,
email, mail or by participating in one
of the discussion groups. (See further
details below.)

Consultant Rob Wood notes that
Greater Madawaska has some won-
derful assets, but faces important
choices for the future. “Strategic
planning should help clarify a direc-
tion for action that will reflect the
community’s values and bring its vi-
sion to life. In particular, the Town-
ship wants to play a vital role in sup-
porting that progress.”

Some issues already mentioned in
the initial interviews and community
meetings include:

Future Growth: The need to an-
ticipate and manage future growth,
by developing a pro-active vision
and building positive momentum.

Sustainability: The desire to avoid
a “downward spiral” and become a
self-sustaining community (which
touches on issues such as popula-
tion growth, local services, quality
of life, developing year-round tour-
ism and an economic environment
that would sustain grocery, hard-
ware, gift and drug store business-
es, arts and culture, and banking,
Internet and cell phone services).

Local shopping: Develop focal
points for “practical shopping” to
meet the needs of local residents and
tourists and appeal to new residents.
Attracting new residents: Interest in
welcoming young families and ac-
tive seniors has sparked comment
on services and infrastructure, the
availability of affordable housing
and job opportunities, and interac-
tion for children outside of school.

Tourism: The need to attract tourists
in all seasons and expand the experi-
ences and services available to them.
Tax Concerns: Greater Madawas-
ka is dependent on a tax base that
is skewed 95% residential, which
places pressure on local tax payers.
Other municipalities enjoy a bal-
ance where the tax burden is shared
more equally among commercial,
industrial and residential ratepayers.

Development and Land Use: Ideas
andissuesrange fromthedevelopment
of trails, green space and waterfront
to the creation of a focused “core”
area in Calabogie as a place for activ-
ities, services, shopping and tourism.

Impact of Future Forces: How
will the impact of Ottawa resi-
dents, baby boomers, govern-
ment regulation, volunteerism and
travel trends influence the area?
Some other, more general sentiments
expressed to date include desires to:

- Protect the environment, but
also make the most of natural

resources.

- Sustain services such as roads, waste
management and emergency
services.

- Improve the visual aesthetic of
the township, from a visitor’s
perspective.

- Unify the township with a coherent

sense of identity.
- Overcome attitudes resistant to
change.

It is expected that a draft of the
community strategic plan will be
finished after several more weeks
of information gathering, research
and analysis this fall. The Township
invites you to submit comments and
opinions to the consultants by any of
the following means:

1. Respond to the online survey
at http://www.townshipofgre

atermadawaska.com/. (Just
look for the link.)
2. Send an email to

Stratplan@8020info.com

3. Volunteer to participate in
a discussion group (phone
the Township office at 613-
752-2222 or send an email to
stratplan@8020info.com).

4. Send comments by mail to:

Community Strategic Plan

c/o The Township of Greater Mada-
waska

PO Box 180, 1101 Francis St.
Calabogie ON, KO0J 1HO

ACW Fundraiser &
Afternoon Tea
“Weekenders” Clothing Party
(A line of comfortable,
easycare clothing)
Tuesday October 3, 2006 -
1:30 p.m.

St. Andrew’s United Church
in Matawatchan
NEW FALL / WINTER
LINE + sale items available

Everyone is invited

Every Day Specials

Mondays - “For the Love of Golf”
2 for 1 with a Power Cart after 12:30 p.m.

Tuesdays - “Senior Tuesday 55+”
$20 for 18 hole Green Fee or $34 with Shared Power Cart

Wednesdays - “Wednesday Mens League”
Great way to network and meet with the guys! All skill
levels welcomed! Registration 5:30 p.m. Shotgun Start
6:00 pm. 9 Hole Green Fee $12.00. Optional Dinner

Thursdays - “Couples Day”

Treat yourselves to a day together and we treat the ladies
to a free green free with a power cart rental.
All you can eat Pasta Night only $9.95!

Fridays - “Family Fridays”

Play Lakeview Nine after 1:00 pm. Kids (max. 2) under 16
years play FREE with 1 Paid Adult. Kids Eat for %2 Price!!

Welcome Weekend!

Pitchers of Cocktails on our Lakeview Patio! Order a 60
oz pitcher and receive FREE Nacho Chips and Salsa!

Call (613) 752-2171 or visit our website (specials page) at
www.highlandsgolfclubs.com for more details!!

981 Barryvale Road, Calabogie
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729 Mill S/PO Box 138
J Calabogie, Ont. KOJ 1HO
Phone & Fax 613-752-0888
e www.theduck.ca

\.._T/JJ‘J\.‘ .' : 4

Ouisine Oreative
Recommended in the

National Restaurant Guide
"Where to eat in Canada"

Every Friday Night “Beef Specials”

The Dining Experience
Open Wednesday through Sunday

Kitchen hours 5pm until 8pm

The Eagle’s Rest
Labour Day Weekend Sale

W All in stock:
SY% Fishing Tackle
OF Moccasins &
Fireworks

Sky Rides
Festival of Colours @nt OQkS . .
Hike - Bike - Golf Restaurant General Store, Propane Re-Fill Station,

A Gas and Gas Service on the water.
Tuesdays DICKSON MANQR Cabin and Boat Rentals
Ladies’ Night

on Centennial Lake

Sa\isoosm

Wednesdays

Greek Night www.TheEaglesRest.ca

Steve & Gayle Main
CALABOGIE 5373 Centennial Lake Road

Sunday Brunch PEAKS ph: 613-333-2713
featuring prime rib F o

We Accept || i
(613)752-2720 www.calabogie.com L -
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