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COLUMNS

Every year on Aug. 24, Ukraine celebrates Indepen-
dence Day. Before the war, it was a joyful summer hol-
iday with concerts, parades, traditional embroidered 
shirts (vyshyvankas) and family gatherings. Indepen-
dence was just something we read about in history text-
books. Today, everything has changed. We are no longer 
just reading history, we are living it and watching it hap-
pen right now.

​When Ukrainians say, “We live in historical times,” 
it is not an exaggeration. People are fighting to protect 
their country every single day. Building a future while 
bombs and drones fall daily is hard to put into words, but 
Ukrainians keep going.

​Many people in St. Marys ask me why we see less 
about Ukraine on the news lately, and if things are get-
ting better. The truth is the war has not stopped. News 
channels move on to other topics, but the reality on 
the ground remains very tough. Russia always claimed 
to have the “second strongest army in the world,” but 
Ukraine, together with its partner countries, continues 
to stand strong against them. Ukrainian technology and 
innovation on the front lines have reached a whole new 
level, and I am proud of how resilient our people are. 

Still, the daily reality is heartbreaking, especially as a 
new school year begins. Russian attacks have damaged 
publishing houses, printing presses and warehouses full 
of new textbooks printed for kids. Just when you think 
things cannot get any worse, another low is hit. It breaks 
my heart to know that children back home are prepar-
ing to study in school bomb shelters instead of normal 
classrooms.

​Here in Canada, people keep supporting Ukrainians in 
so many ways. We are now seeing a new wave of people 
leaving Ukraine because everyone is afraid of the up-
coming winter, cold nights and endless power blackouts. 
That is why keeping our culture alive here matters so 
much. 

In St. Marys, our local Ukrainian community is work-
ing hard to save our weekend Ukrainian school. It helps 

our children keep their language, traditions and national 
heritage. Last year, thanks to the amazing generosity and 
donations from our local neighbours, we were able to 
buy necessary school supplies and equipment.

​This year, due to personal circumstances, our teachers 
cannot continue working at the school. We are now at 
a critical point where we need to find new teachers and 
funding to keep the school running. Preserving our lan-
guage and culture while our homeland is under attack is 
our way of keeping our identity alive.

​We are so grateful to the local community in St. Marys. 
Your kindness, support and welcoming hearts mean the 
world to us. Thank you for standing with Ukraine, for 
supporting our families and for helping us keep our cul-
ture and hope alive.

UKRAINIAN CORNER: The true cost of independence

Ask the Arborist
By Joel Hackett • 519.272.5742 • jtsquote@gmail.com
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Dear Arborist,

I have around 60 evergreen trees. I’m not sure of 
the species, they have big long pine cones, and 
they are near my house and barn. Recently, one 
that looked healthy just broke in half and took out 
our power line. Should I be concerned about the 
rest of them?

Thanks, Bill

Dear Bill,

It sounds like you have a large number of Norway 

spruce. A lot of people planted these trees in rows 
for wind protection and privacy around 80 to 120 
years ago. Now, they are towards the end of their 
life span. Often, these conifers end up dry rot in 
the center; there is no way to really predict if they 
have dry rot or not. Once in a while, you may see 
sawdust at the base indicating a rotten center.

If you are concerned, you can take out the ones 
that have the highest risk of property damage. 

Sincerely, The Arborist

Straight From 
The Shelves

By Laura McAsh, St. Marys Public Library

The Friends of the Library Fall Book 
Sale is just around the corner! Come to 
the Lind Sportsplex (The Quarry) from 
September 23 to 26 to browse 1000s of 
used books, DVDs, CDs, puzzles, and 
more, all available to purchase by dona-
tion.

Got books to donate to the sale? Bring 
them to the Library any time during 
open hours (please do not leave them in 
the drop boxes) or call 519-949-0422 to 
arrange for a pickup. Please note that we 
do not accept textbooks, magazines, or 
VHS tapes.

For more information about the sale 
and all things FOL, contact FriendsOf-
StMarysPublicLibrary@gmail.com.

Up This Week
- Fri., Aug. 28: Open 10:30 a.m. to 5 

p.m.
- Sat., Aug. 29: Open 10 a.m. to 1 p.m.
- Mon., Aug. 31: Open 10:30 a.m. to 

8 p.m.
- Tues., Sept. 1: Open 10:30 a.m. to 8 

p.m.
- Wed., Sept. 2: EarlyON Play & Read 

(9:30 – 10:30 a.m.), Mahjong~ (1-4 
p.m.)

- Thurs., Sept. 3: Open 10:30 a.m. to 
8 p.m.

*Registration Required
~Held at the St. Marys United Church 

(85 Church St.)

ALONA VASYLIEVA

Independent Columnist

The Ukrainian and Canadian flags fly side by side, symbolizing the strong bond, enduring support and shared hope be-
tween the community of St. Marys and Ukraine as it marks Independence Day.

(CONTRIBUTED PHOTO)

Dr. Michael Nixon, Dr. Karl Weselan and Dr. Reem Amayem

520 Water St. S., St. Marys, Ontario N4X 1B9
Ph: 519-284-2660  |  www.stmarysdentalclinic.com

We offer early morning appointment times, and have later appointment times 
three days per week.

ACCEPTING NEW PATIENTS!
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Helen Mills and Alexis Wilson were married in 1926. 
Helen was 24 years old and Lex was 26. They were a 
popular young couple and their home, Ardmore Park, 
was a beautiful, spacious property. Their friends includ-
ed some of the most interesting and influential local 
families – the Ingersolls, the Fraleighs, the Rices, the 
Maxwells, the Linds. In 1929, their first child, Alexis 
William, was born. A daughter, Kathleen Lynn, arrived 
in 1933. 

When they were married, Lex was employed as an 
accountant at the St. Marys Cement Company. His pas-
sion, however, was riding. As a teenager in Toronto, 
he had ridden thoroughbred horses in flat-track races. 
When he got older, he turned to steeplechase. This av-
ocation brought an element of uncertainty into the Wil-
sons’ family life. Steeplechase was a dangerous sport. 
There was always the risk of serious injury. In an inter-
view with the Journal Argus in 1934, Lex admitted he 
had broken his collarbone twice. Most of the steeple-
chase events took place in the United States and Lex 
was often away for long periods of time. Helen some-
times went with him, enjoying the excitement of the 
races and the chance to meet wealthy, glamorous horse 
owners. But when she had two young children to look 
after, she stayed home while Lex travelled.

In 1929, Lex resigned from his job at the cement plant 
and started two separate business ventures in St. Marys. 
The first was an automobile car dealership, Wilson Mo-
tors, located on Wellington Street, on the south bank of 
Trout Creek. The dealership may have been a fallback 
in case his other enterprise, a facility for training thor-
oughbred horses, did not work out. But this ambition 
was realized: with the financial backing of Walter O. 
Briggs, a Detroit industrialist and thoroughbred own-
er, Lex purchased the fairgrounds on Queen Street West 
from the Agricultural Society and set about developing 
both indoor and outdoor tracks on his new property. He 
sold the dealership on Wellington Street, but he didn’t 
sever all ties. In the 1931 census, he gave his occupation 
as salesman, agent for Ford automobiles. Still, for the 
next three decades, he continued to build his reputation 
as a horse trainer and to spend considerable time away 
from St. Marys.

Meanwhile, Helen was busy with family matters. In 
1938, Her sister, Kathleen, who had been working as a 
nurse in New York, married an American, George Kes-
sler. The wedding took place in St. Marys and Helen 
was her sister’s attendant. Kathleen moved permanently 
to the United States, but the families kept in close touch 
with regular visits back and forth. By the mid-1940s, as 
her children grew older, Helen, with more time on her 
hands, began to write a regular column for the Journal 
Argus. It was titled “From Helen’s Angle,” a light-heart-
ed look at events in St. Marys and area, very much from 
her own viewpoint. Her tone was conversational. For 
example, for her column on May 1, 1947, she began: 
“Were you at the IODE Nora Clench Chapter’s Easter 
Dance? Can’t remember when I’ve seen such a galaxy 
of pretty formals as on that occasion. If only I’d had my 
little black notebook along on that nite! But I didn’t. 
So here are just a few that come to mind.” Helen then 
describes the colour and style of 18 evening dresses – a 
pretty impressive sampling! 

Helen’s column supported the local Little Theatre. 
She attended their performances and always gave en-
thusiastic reviews. A one-person horticultural tour 
guide, she used column space to admire people’s gar-
dens. In June she wrote: “Tell me – did you ever see 
tulips lovelier than this year? We drove past Mr. Black-
man’s the other evening (on Wellington Street down 
near the quarry) then turned north and drove up Church 
Street where we got a glorious view of what looked like 
a multi-coloured sea of tulips – thousands of ‘em! It’s 
a hobby, I understand, and a colourful one.” Before the 

summer was over, Helen had mentioned flower gardens 
in every corner of town. “I’ve seen Curly Wilson’s glads 
in behind his son Jim’s on Queen West. They’re really 
magnificent and I’ve never seen finer ones, not even at 
a flower show.” 

On July 8, 1947, John G. Lind of the St. Marys Ce-
ment Company died. The Journal Argus ran a front-page 
obituary, acknowledging his successes and all he had 
done for the community.  Helen wrote more personally: 
“He was so very kindly with children, as I know from 
experience being but a child when he and his family 
came to town and lived beside us. Saturday nites he 
invariably brought home candy for all the kids in the 
neighbourhood. And at Christmas we shared their tree 
which bore gifts for us all. I shall always remember the 
genial nature of Mr. Lind with children.”

Later in July, she attended the large public auction of 
the contents of the F. W. Hutton home on the southwest 
corner of Jones and Peel Streets and wrote a lengthy 
column about the experience. She bid on a few items 
but spent more time chatting with the Huttons and their 
son, Osman (Oz), who had come back from Toronto for 
the event. In August, her column began: “You should 
have seen that ballgame in Stratford last Saturday after-
noon. Or maybe you did! Anyway, I saw quite a few St. 
Marysites there.” She then listed them all by name. She 
reported that Stratford defeated London but didn’t both-
er to give the score. In November, she went along for 
the ride on the high school bus driven by Mr. McMur-
ray, the route through Wellburn and Prospect Hill, then 
back to St. Marys along Highway 7. In December, she 
described enrolling in night school to learn typing. “Ev-
eryone assured me how easy it was. Why Helen, they 
said, you’ll catch on in no time, having played the pia-
no. But after two months, I’m sure our instructor wishes 
to goodness I’d gone in for dressmaking, woodwork or 
anything but typing.”

The flood of April 1947 washed out two spans of the 
Park Street Bridge over the Thames River. For the next 
two years, Helen called for a new bridge. She point-
ed out how inconvenient it was for west ward residents 
who walked to work at Maxwell’s, Richardson’s or the 
cement plant and had to go all the way around through 

town. The west ward needed stronger representative on 
council and so Helen ran in the 1949 municipal election 
and won by a landslide. At council’s inaugural meeting, 
January 3, 1949, Mayor Archie Skinner congratulated 
Councillor Wilson for being “the first lady elected to 
such an office.” Although a proper bridge was not built 
at Park Street until 1971, in 1950, a footbridge – the 
famous swinging bridge – was installed across the river 
for pedestrian use. Helen Wilson was the first person to 
cross!

Helen was defeated in the 1950 election but then 
re-elected several times in subsequent years. In 1952, 
her parents marked their Diamond Anniversary, cele-
brating with a day-long reception at Ardmore Park on 
a stormy Sunday, January 20. Helen, on town council, 
arranged to have extra sand spread on the hill for the 
safety of guests. The PUC erected floodlights to illu-
minate the entrance in the evening. At least 150 friends 
dropped in, bringing William and Kay Mills their best 
wishes. Following this happy occasion there were some 
difficult years. Kay died in 1959, in her 93rd year. A 
bigger shock was the death of Helen’s husband, Lex, on 
January 12, 1962, in Victoria Hospital, London, follow-
ing a hip operation. He was 61 years old. This meant a 
big change on Queen Street West. Bill Cubberley, who 
grew up across the street from Lex’s stables, remembers 
the excitement when the thoroughbreds came back from 
racing in the States. With Lex’s death, this ended. Helen 
lost not only her husband, but also her main source of 
income. She was forced to make some difficult deci-
sions and put the property up for sale. 

Then, for the 1963 election, she declared her candi-
dacy for mayor. It was a close race. When the votes 
were counted, Helen Wilson had defeated the incum-
bent, James Timms, by a 79-vote margin. She served 
two years as mayor of St. Marys, returned in 1964 by 
acclamation. Then she withdrew from politics, partly to 
spend time with her father who lived to 101, dying in 
1967. Helen continued to enjoy annual summer visits 
from her sister, Kathleen, and family, but as the years 
passed, she outlived most of the friends she had cher-
ished. Helen lived on at Ardmore Park until she died in 
1994, age 92. 

HISTORIC ST. MARYS: Helen Wilson, columnist and politician
MARY SMITH

Independent Columnist

Helen Wilson was the first woman to be elected to St. Marys 
Town Council in 1949 and, in 1963, the first woman to serve 
as mayor.

(PHOTO COURTESY OF R. LORNE EEDY ARCHIVES, ST. MARYS MUSEUM)
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I grew up in a traditional, ru-
ral, Canadian family with roots 
in the United Kingdom and all 
of its traditions. So, when I hear 
the word “dumpling,” I first 
think of those balls of dough 
(flour, suet and water) usually 
cooked on top of a stew.

They can be a treat – although 
one suspects that the flavour 
comes almost entirely from the 
juice of the stew.

They are not, however, what 
you are going to find if you 
follow the Dumpling Trail in 
Richmond, B.C. These dump-
lings are the Chinese variety – a 
dough or starch wrapper filled 
with sundry delicious things. 
And you will find almost limit-
less variations on the theme in 
the 16 eateries that are officially 
included in the Dumpling Trail. 
This is the trail’s 10th anniver-
sary, says Nancy Small, the de-
lightful CEO of Tourism Rich-
mond.

It’s not surprising that Rich-
mond – the city immediately 
adjacent to Vancouver – is home 
to the world’s only Dumpling 
Trail because Richmond is the 
city with the highest population 
of folks who identify as Asian at 
74 per cent.

I was more than intrigued by 

the culture and cuisine in the 
city, which certainly reflects this 
demographic. Hosted by Tour-
ism Richmond, I was part of a 
small group of travel journalists 
who spent a few days exploring 
– well, honestly, mostly eating 
– our way through the commu-
nity. We were taken to a food 
court in a mall, which I thought 
was a bit weird, except it was a 
truly unique experience because 
every food booth in the exten-
sive court offered some kind of 
Asian food. There wasn’t a Mc-
Donalds or a Timmies in sight. 

We also visited the Richmond 
Night Market, a multi-coloured 
mash-up of carnival, flea-mar-
ket and Asian street food con-
vention. Sadly, according to 
reports online, the night market 
may be closing, permanently, 
because the leased site has been 
sold. I hope they find a solution 
to this because, while I don’t 
care a bit about the flea market 
or carnival games, I was blown 
away by the variety and excel-
lence of the food on offer. There 
was Chinese food, Korean 
food, Japanese food and more. I 
feasted on squid, dim sum and, 
finally, a huge serving of bao 
buns topped with ice cream and 
sauce. It bordered on sinful and 
it was delicious; and also enter-
taining as the guys in the booth 
could have starred in a Vaude-
ville revue!

But back to the Dumpling 
Trail. This is more traditional 
dining in actual restaurants, not 
food booths.

And while they all serve Chi-
nese dumplings, their menus are 
really quite different, one from 
the other. And dumplings are 
simply a few of the many dishes 
on offer.

This, by the way, is real Chi-
nese food. Not the fare offered 
by the “Chinese” restaurants in 
every Canadian small town fea-
turing sweet and sour chicken 
balls and egg fried rice. Most of 
the items in these local restau-
rants have been created to match 
North American tastes and usu-
ally bear little resemblance to 
anything authentically Asian.

Compare that to a few of 
the items at the Jade Seafood 
Restaurant in Richmond, where 
owner David Chung joined us 
for a feast of epic proportions. 
The dumpling choices include 
Guo Tie (potstickers – Chinese 
fried pork and cabbage); Ham 
Sui Gok (glutinous rice stuffed 
with pork, mushrooms and 
shrimp); and Har Gow (prawn 
and bamboo filling).

But the meal went galaxies 
beyond dumplings. We had king 
crab, wagyu steak, rock cod, 
roasted rock salt chicken, squid 
and much, much more.

The previous evening, we had 
dined at the Dinesty Dumpling 
House, where we enjoyed soup 
dumplings, where somehow, 
hot soup is trapped inside the 
dumpling. Delicious!

We ate lunch at the Empire 
Seafood Restaurant, where tra-
ditional dim sum is served from 
9 a.m. to 3 p.m. only. It was a 
Monday, when many restaurants 
simply close for lack of busi-
ness. The Empire – a big space, 
by the way – was jammed. And 
dumplings? Of course! They 
are always part of dim sum, but 
the other options (there were 45 
menu items just for dim sum) 
far outnumbered the dumpling 
varieties. By the way, the regu-
lar menu at the Empire runs to 
hundreds of options.

Vegetables – varieties usu-
ally found on Canadian tables, 
such as asparagus and beans, 
and others that we may never 
have encountered like Gai Lan 
or Lotus Root – are common on 
these menus. Desserts are un-
like anything we’re used to. At 
the Empire, you could (I didn’t) 
order double boiled bird’s nest 
soup with sweet almond cream. 
At Jade, we had delicious co-
conut milk taro sago dessert. 
At Dinesty, I loved the mango 
pudding.

If you are food lover and plan-
ning to visit British Columbia, 
I can honestly recommend that 
you plan to have two or three 
meals in the Dumpling Trail 
restaurants of Richmond.

One caution. A surprising 
number of these eateries are not 
licensed. I was told, unofficial-
ly, that this is because many of 
the owners are fundamentalist 
Christians who frown on the 
consumption of alcohol. So, be 
prepared.

Or, be sure you include Jade 
Seafood in your itinerary, where 
David Chung happily poured 
glass after glass of excellent 
wine for his feasting friends.

Paul Knowles is an author and 
travel writer, and Past-Presi-
dent of the Travel Media Asso-
ciation of Canada. To contact 
Paul about travel, his books, or 
speaking engagements, email 
pknowles@golden.net. 

David Chung, owner of Jade Seafood Restaurant, one of 16 eateries that 
are part of the Dumpling Trail in Richmond, B.C.

(PAUL KNOWLES PHOTOS)

PAUL KNOWLES

Independent Columnist

OH, THE PLACES WE’LL GO: Following Richmond’s Dumpling Trail

The energetic purveyor of Bao Bun desserts at the Rich-
mond Night Market.

Dumplings and other dim sum delights at the Richmond 
Night Market.

Just some of the food served to eager travel journalists at 
the Jade Seafood Restaurant.
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Here are a few healthier home-
made snack and school lunch 
options without the added pre-
servatives for back-to-school 
season. These are both kid and 
adult friendly options for eating 
healthy throughout the day. 

Homemade white cheddar 
Cheez-Its

Yields 150-200 crackers
Five ingredients you can pro-

nounce!
Ingredients:
- 8 oz extra sharp white ched-

dar cheese, shredded
- 1 cup all-purpose flour
- 1/2 tsp salt, plus more for 

topping
- 1/4 cup unsalted butter, cubed

- 2 tbsp cold milk
Method:
- Preheat oven to 325°F and 

line two baking sheets with 
parchment paper

- Add the cheese, flour and salt 
to a food processor and pulse 
several times. Add in butter and 
pulse a few more times until but-
ter is crumbly.

- Add in the milk, then pulse 
several more times. The dough 
won’t come together into a ball 
but should come together when 
you press it between fingers.

- Transfer to a lightly floured 
surface. Roll into a large rectan-
gle, rolling as thinly as possible. 
Try to go thinner than 1/8 of an 
inch as they puff up quite a bit 
when baking. 

- Using a knife, pizza cutter 
or fluted pastry wheel, slice into 
one-inch squares. Using a flat 
end of a skewer to poke a hole 
all the way through each cracker. 
Transfer to sheet pans and sprin-
kle with more salt. 

- Bake 17-20 minutes until 
deep golden brown on the bot-
tom. If they are too light, they 
won’t have enough crispy tex-
ture. Let cool completely before 

enjoying and store in an airtight 
container. 

Four-ingredient zucchini 
pizza stacks

Serves: 18 stacks; Prep: 10 
minutes; Cook: 10 minutes

Who doesn’t love pizza?
Ingredients:
- 2 large zucchinis, sliced into 

thin rounds
- 1 cup marinara (of your 

choice or homemade)
- 5 oz salami or pepperoni
- 16 oz shredded mozzarella 
- Dried oregano and chilli pep-

per flakes
Method:
- Preheat oven to 400°F. Spray 

a traditional muffin pan with ol-
ive oil.

- Stack in the slots: first zuc-
chini, then sauce, choice of meat, 
topped with cheese. Repeat this 
process three times in each slot. 
Stacks will shrink when cooked 
if worried about height. Sprinkle 
tops with oregano and chilli pep-
per flakes. 

- Bake 20-22 minutes until 
golden brown on top. Remove 
immediately from pan with a 
fork, lifting from bottom. 

Chocolate cake batter hum-
mus

Serves: 8; Total Time: 10 min-
utes

Tastes like chocolate cake bat-
ter but it’s a healthy way to get 
some nutrients at snack time!

Ingredients:
- 1 can chickpeas, drained and 

rinsed
- 3 tbsp cocoa powder
- 3 tbsp maple syrup
- 2 tbsp water
- 2 tbsp tahini

- 1/2 tsp vanilla extract
- 1 pinch salt
Method:
- Combine chickpeas, cocoa 

powder, maple syrup, water, ta-
hini, vanilla extract and salt in 
the bowl of a mini food proces-
sor. Blend until smooth, scrap-
ing down sides of bowl. Add 
additional water, 1 tbsp at a time 
until hummus is smooth. 

- Serve with pretzels, straw-
berries, graham crackers or even 
add to crepes. 

EAT AT OUR HOUSE: Back to school lunch ideas

LAUREN EEDY

Independent Columnist

These homemade white-cheddar Cheez-Its are a great, healthy snack al-
ternative for school lunches come this September.

(PHOTO COURTESY OF LAUREN EEDY)

Probably the most unnerving 
aspect of the 2021 Stratford 
Xinyi glass factory episode was 
learning how long the enter-
prise had been brewing before 
the public heard of it. Two long 
years. How was that possible, 
I wondered; something of that 
scale, with an array of environ-
mental concerns, positioned on 
arable farmland?

It was only through the grind-
ing efforts of numerous local 
citizens that we finally came 
across the winning explana-
tion. It was due to secret council 
meetings, non-disclosure agree-
ments and undemocratic pro-
vincial instruments called mu-
nicipal zoning orders (MZO), 
which could override municipal 
objections and which could not 
be appealed.

Now, many communities 

across this country are being 
ambushed through speed and se-
crecy with their own version of 
the glass factory, by enterprises 
many times larger (some resem-
bling the size of Manhattan) in 
the guise of AI hyperscale data 
centres.

Lured by promises of tax in-
fusions and pushed by Ameri-
can tech oligarchs locked in an 
AI arms race, their ambush is 
reckless, bereft of proper regu-
latory guardrails and, to many, 
cause for great alarm. These in-
clude Nobel laureate and “father 
of AI” Geoffrey Hinton; Pope 
Leo; and numerous individuals 
at a high level in the tech world 
such as Anthropic’s co-founder, 
Jack Clark

There is much to worry about 
with AI itself before one con-
siders the perils of poorly con-
ceived hyperscale data centres, 
and their voracious demands 
for water, energy, land or their 
sound, light and air pollution.

Most recently, we are learn-
ing about events which should 
trump every concern — that of 
AI agents escaping their con-
tainment, a kind of Frankenstein 
monster which no longer listens 
to or reports to its master, as 
captured in Matteo Wong’s arti-
cle in The Atlantic, “It May be 
Time to Panic about AI.”

As Charlie Warzel sets out in 
his subsequent Atlantic article, 
“Too much is Happening too 
fast,” “That a defining feature 
of all the AI evangelizing is its 
frenetic pace … that one of AI’s 
enduing cultural impacts is to 
make people feel like they’re 
losing their mind.”

It is in this context that munic-
ipalities are being rushed into 
decision-making for which there 
is too much to learn and many 
consequential questions and 
long-term concerns that need to 
be addressed.

Too, there may be questions 
which simply can’t be predict-
ed and answered now because 
the AI story is still unfolding 
and brave citizens are shaping 
it. Polls indicate a majority of 
people are opposed to data cen-
tres being built near them and 
that young people saddled with 
post-secondary school debt see 
few employment prospects in a 
world infested with unregulated 
artificial intelligence. They see 
AI stealing their human agency.

The stakes are too high and the 
costs need to be weighed against 
the benefits. Could a communi-
ty run out of water? What does 
closed loop really mean? Could 
electricity rates be impacted? 
Can the electrical grid sustain 
demand and who would have 

priority under what circum-
stances? New jobs would only 
occur during the construction 
phase, so little or no enticement 
of employment. And what about 
the impact to a community’s 
commitment to climate reduc-
tion in relation to power gen-
eration? If technology changes 
such that data centres are ren-
dered, who is responsible for 
their dismantling and clean-up? 
Or in a time, when 319 acres of 
arable farmland disappears each 
day, is this the best land use or 
should it support local food se-
curity?

As with the Xinyi glass factory, 
citizens in each community de-
serve to know what their elected 
officials have in mind, particu-
larly in a timely and transparent 
way. For mega projects, such as 
hyperscale data centres, or glass 
factories, citizens must be cen-
tral to the approval process, and 
this will take time.

Each community must do its 
due diligence in determining 
what kind of enterprises are 
most suitable for their unique 
location. Those specifications 
need to be proactively and for-
mally set out in documents such 
as official plans that are part of 
the terms and conditions any 
prospective developer is provid-
ed at the onset of their interest.

The good news is that many 
communities and states around 
the U.S. and Canada are cau-
tiously delaying commitments 
to AI data centres until they 
have sufficient opportunity to 
study what is suitable for them 
and many of these efforts are 
finding bi-partisan agreement.

Countries like Canada are 
starting to shake off the stran-
glehold of American tech com-
panies in order to develop their 
own digital sovereignty aligned 
with their own values and needs. 
They are rejecting the trap and 
psychological sales pitch that 
tech companies have used for so 
long; “better do this now so you 
don’t fall behind.”

Well, we fell for that line be-
fore and we won’t be doing that 
again.

Loreena McKennitt is an of-
ficer of The Order of Canada, 
director of The Falstaff Family 
Centre (Stratford) and founder 
of The Stolen Child Project and 
Wise Communities.

Sidebar: Stratford city coun-
cil will take a proactive role on 
Sept. 14 when Coun. Jo-Dee 
Burbach will present a motion 
proposing a guiding framework 
for data-centre proposals in the 
city, including the exclusion of 
any large-scale centres.

What do AI data centres and glass factories have in common?

LOREENA MCKENNITT

Independent Columnist
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Riddles
What is in seconds, minutes, seasons and 

centuries, but not in decades, years, or days?
The letter “N.”

What can run but never walks, has a mouth but 
never talks, has a head but never weeps, and has 

a bed but never sleeps?
A river.

A man went out for a walk and it started to rain. 
He didn’t have a hat, an umbrella, a hoodie, or 

anything else he could use to cover his head. But 
no hair on his head got wet. How is this possible?

He was bald.

What word contains 26 letters, but only has 
three syllables?

Alphabet.

A rooster that was sitting on the roof of a barn 
and facing east laid an egg. Did the egg roll to the 

west, north, or south?
Roosters don’t lay eggs.

You’re in a race and you pass the person in 
second place. What place are you in now?

Second place.

There is a one-story house that’s completely red. 
The walls, doors, furniture and floors are all red. 

What color is the staircase?
There isn’t any staircase. (It’s a one-story house) 

It belongs to you, but your friends use it more. 
What is it?
Your name.

MACY
Our Pet of the Week is Macy, a two-year-old 

Sheltie. This beautiful dog comes by it honestly 
since her father is an American champion and her 
mother is an American and Canadian champion. 
Macy loves everyone - both humans and other 

dogs. Her owner, Marilyn Gibbons, hopes to train 
Macy to work with seniors at retirement homes. 

St. Marys Veterinary Clinic is pleased to be the sponsor of the 

PET OF THE WEEK
Heading out on a summer adventure? 
Keep your pet safe by using a secure harness or carrier, 
packing plenty of water, and never leaving them unattended 
in a parked vehicle—even for a few minutes. 
A little planning makes for a safe and enjoyable trip for 
everyone! 

Chocolate milk!

I start out white and come 

from a cow, but a sweet brown 

powder changes me now. I am 

cold and sweet, and a cookie’s 

best friend. What am I?

Joey Smith (5)
Hey Kids... Every Riddle Kid that appears in the paper gets a 

FREE MILKSHAKE at the Sunset Diner!

The

OF THE WEEK

Presents

Riddle Kid

September
Autumn

Backpack
Pencil

Markers
Students
Teacher

Bus
Notebook

Classes
Recess

Chalkboard
Homework
Lunchbox

Friends

BACK TO SCHOOL

- Word Search -
SPONSORED BY: 

Adult Learning Programs of Perth, Upstairs at the St. Marys Public Library 
15 Church St. N, St. Marys, ON   |   Phone: 519.284.3932   |   Cell: 226.374.8231

alearning@town.stmarys.on.ca  |  www.adultlearningperth.ca  |  Facebook: @AdultLearningProgramsofPerth
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VISIT OUR WEBSITE AT WWW.GRANTHAVEN.COM

A few thoughts from an incumbent council candidate
The election nomination period has now closed and 

below are a few thoughts from Coun. Craigmile. First, 
best of luck to all candidates.

The Independent article in the Aug. 5 edition re-
garding Mr. Van Galen and his mayoral candidacy has 
raised numerous questions around Strong Mayor Pow-
ers. These powers were put in place primarily to accel-
erate housing starts in Ontario. The province’s Strong 
Mayor Powers, if utilized, do allow municipal heads of 
council greater authority over budgets, staffing and or-
ganizational changes. Basically, at the discretion of the 
mayor, if he/she so chooses, any democratic decision of 
council can be changed by a mayor using his/her Strong 
Mayor Power.

Mayor Strathdee and councillors decided during this 

term of council to continue as normal respecting the 
democratic procedure where all council members have 
an equal vote on all decisions of council. The CAO 
(Mr. Kittmer) is solely responsible for organization 
changes and staffing. However, with the positive rela-
tionships, the CAO keeps council well informed of all 
sensitive information. This is very important because 
great strides have been made during the CAO’s tenure 
to have a very strong senior management team and staff 
to support the many services that are well above the re-
quired minimum standards that our community enjoys. 
Also, the recent budget increases reflect the diligence 
of all departments striving to find efficiencies while ex-
ternal shared services and provincial downloading sig-
nificantly impact increases.

Current budget process is very smooth thanks to the 
asset management plan. However, upcoming budgets 
will probably be very difficult to obtain three to four 
per-cent increases driven by external pressures and the 
decrease in new growth because of current economic 
conditions. Significant salary increases for staff posi-
tions in Perth County and Stratford are available and 
could very negatively impact future budgets. It makes 
no sense to disrupt a well-run machine and potentially 
suffer negative impacts. 

This question is very important for every voter to de-
cide. Will you support a mayor who will use Strong 
Mayor Powers or a mayor who will not? 

Jim Craigmile, St. Marys

LETTER TO THE EDITOR
Opinions expressed in Letters to the Editor are that of their authors and do not reflect the opinions of the St. Marys Independent or Grant Haven Media.
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&G R E G C A T H E R I N E

O N  A U G U S T  2 6 ,  2 0 2 6
W O L F K A M P

H A P P Y  2 0 T H
Anniversary

CELEBRATION

HAPPY 75TH
Birthday!

CELEBRATIONOBITUARY

After being lovingly cared for by 
her daughter, Margaret Leota 
(Machan) Hicks, with the love of 
her family in her heart, passed 
away at the age of 95 on August 
20, 2026. 
She was born in Listowel 
to Leslie and Violet (Heath) 
Machan on May 11, 1931. Her 
High School years at St. Marys 

D.C.I. were special to her where she excelled in business 
and athletics. She was employed at the Public Utilities 
for several years before marrying Stanley (deceased) in 
1951. 
She is mourned by her daughter, Kim Lalonde and her 
family Jason (Cathy) and Katie (Matthew) and great-
granddaughters Avery, Parker and Blake, son Gary 
(Celina) and their children Lucas (Krystal) and Clarissa 
(Kyle) and great-grandchildren Gwendolyn and Callan; 
Bruce (Catherine) and sons Benjamin and Nolan; Peter 
(Diane) and sons Scott (Allessandra) and Adam. She is 
also survived by her best friend and soulmate, her sister, 
Helen (Arthur, deceased) Blakeley. She will be missed by 
loving nephews, a niece and her adopted sister. 
Private family funeral arrangements. Memorial donations 
may be made to the Heart & Stroke Foundation.
Online tributes at www.hodgesfuneralhome.ca.

Hicks

OBITUARY

Darrell “Darry” Thomas 
Baechler passed away at 
West Perth Village, Mitchell on 
August 17, 2026 at the age of 
79 surrounded by family. 
Beloved husband of Karol (nee 
Haynes), married on December 
25th, 1983. Devoted father 
of Lindsay Baechler and her 
husband Jonathon McCormick, 

Casey Baechler and her partner Stefan Hebert, and 
Ashley Baechler.  Cherished grandfather of Logan, 
Lincoln, and Lachlan. Brother of Marty (deceased) and 
his wife Karen Palmer, Lynda Allin (deceased) and her 
husband Jake, Dale (deceased) and his partner Val 
Mallough, and Jeff and his wife Rose. Uncle of Jacki, 
Jeremy, Mandy,  Brittany, Jordan, and Justin and also 
remembered by their families. Predeceased by his 
parents Con and Betty Baechler. Missed by brothers 
and sisters-in-law and fondly remembered by nieces 
and nephews and their families.
Darrell was born and grew up in Goderich. He was 
a worldly and well-travelled man, and had a very 
successful career as a corporate travel agent. He also 
had an entrepreneurial spirit, and had a very successful 
business as a tax agent. Darrell was an avid movie 
fanatic and also loved live theatre. He was a big fan 
of music – notably the Beatles, P!nk and Chicago. 
Cremation to take place. 
A Celebration of Life to be held on a future date. 
Memorial donations may be made to the Alzheimer 
Society Huron Perth. 
A slideshow of Darrell’s life can be viewed, and online 
tributes can be made at www.hodgesfuneralhome.ca.  

Baechler
SEPTEMBER 5TH

OPEN HOUSE 1-4PM

Cla�ic & Antique
29th ANNUAL

CAR SHOW

SUNDAY, SEPTEMBER 6
FROM 12:00 - 4:00 PM

2778 PERTH COUNTY ROAD 163, FULLARTON, ON
DASH PLAQUES FOR FIRST 150 VEHICLES 

50/50 DRAWS, RAFFLES, DJ
PARTICIPANT DOOR PRIZES & FOOD VENDORS

�10 ENTRY FEE AND �10 SPECTATOR FEE

Proceeds go to the St. Marys Salvation Army. 
RAIN DATE: SUNDAY SEPTEMBER 6TH

www.windmillfamilycampground.com
Contact Jim 519.461.1449 or the Park 519.229.8982

How to Listen to st. Marys radio

Step 1. Go to www.stmarysradio.com
 2. Click play on the online player
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Perhaps you sent a lovely card, or sat quietly in a chair.
Perhaps you sent a flower bouquet, if so, we saw it 
there.
Perhaps you spoke the kindest words, as any friend 
could say.
Perhaps you were not there at all, but thought of us 
that day.
But whatever you did to console our hearts, we thank 
you for your part.
The family of the late Bob Ready would like to express 
their thanks and gratitude to all our family, friends and 
neighbours for their love and support during this time.  
Thanks to Dr. Gatfield, Dr. Hahn and their teams for 
their care and Andrew Hodges for his guidance.  
We are very thankful, to live in a great community!

Ready

THANK YOU

A progressive agricultural company located in 
Mitchell, ON, we are looking for a hardworking 

individual to assist in the daily operations 
of our precast concrete plant. 

We have permanent full-time position available 
for

Precast Plant Supervisor

The ideal candidate will be committed to quality 
workmanship, utilize good communication 

skills, and work well with others to instruct and 
delegate with daily operations. 

Mechanical aptitude and problem solving skills 
to foster a safe and productive environment are 

considered beneficial assets.

We offer competitive wages combined with a 
comprehensive benefits program to encourage 

long term employment.

Fax resume to 519-393-6532 
Or email to markv@fgc.ca 

Only successful candidates will be contacted.

“SERVING FARMERS SINCE 1978”

HELP WANTED

SCAN TO READ THE ONLINE PAPER
www.g r a n t h a v e n . c om

FERN PRIDHAM – Real Estate Broker

519.274.2885
fernpridham@gmail.com

Sponsored by:

Solutions on pg. 31

ST. MARYS FARMERS' MARKET ST. MARYS FARMERS' MARKET 
Raspberries 
and peaches 

  Milt Dunnell Field | 1 Veterans’ Circle
Saturday 8 a.m. to noon

@farmersmarketofstmarys

@stmarysfarmersmarket

It was a great reunion with wonderful comments, great 
weather and a great crowd.

Thank you to all my family, friends and volunteers for all 
of your help.

Special thanks to Marshall Tent Rental, RB and 
Company, Rose for her hot dog stand, St. Marys Fire 

Department, Karen Payton for the quilt for the raffle and 
to Dawn Reynen for the posters.

Special thanks for donations from:
Vet Purchasing, Echo Tech, Tremblett’s Independent 
Grocer, Action Medical, Finnie Distributing, Grason 

International, Waghorn, Stephens, Sipos & Poulton Law, 
Graham Energy, Jan Mustard, Lauren Whitney, Andrew 
Hodges Funeral Home, John Mills, All Roads, McKinley 

Hatchery, Urbschott Galloway, McLean Taylor, Scott 
McKay, Pita Pit, Mark Armstrong, Harris-Greig Garage, 

Cubberley Plumbing, Sensations Salon, St. Marys Lions 
Club, Joe Taylor, Laurie Smith, Sunset Diner
Looking forward to seeing you all next year. 

Without all of you, this couldn’t happen. 
Marlene Forman

THANK YOU

F U N E R A L
H O M E

Helping you design
affordable and personal
services including:

burial
cremation
donation to science
celebrations of life
open houses
religious services

DID YOU KNOW
You can begin pre-arranging

your funeral by scanning
this QR code or visiting

www.hodgesfuneralhome.ca
and clicking on “Resources”

then “pre-arrange online”
to complete a

basic information
form.

 47 Wellington St. S., St. Marys
519-284-2820 | www.hodgesfuneralhome.ca

Andrew L.
Hodges

Are You A Newcomer To 
The St. Marys Area?

The friends of the library has a FREE welcome package for you to pick up at the library!

St. Marys Public Library, 15 Church St. 519-284-3346

• Recreation Info
• Health & Wellness

• Gifts + MORE
• Maps

• Local Services
• Coupons
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BUSINESS DIRECTORY Call 519-284-0041 or email
info@stmarysindependent.com 
to inquire about our directory

BARBER

ADVERTISE YOUR 
BUSINESS IN OUR 

DIRECTORY
Call 519-284-0041 or email us 

at info@stmarysindependent.com

EAVESTROUGH HOME CARE

ELECTRICAL

519.701.8838
suresealeavestrough@gmail.com

Seamless Eavestrough
Steel and Aluminum

Gutter Guard • Heavy Built
Fascia • Soffit • Trim Bending & More

WES BENNET • ST. MARYS ON
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NOW ACCEPTINGNOW ACCEPTING
NEW CLIENTSNEW CLIENTS
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Providing specialized care for:
Stoma - Cancer - Diabetes - Neurological Disorders 

Epilepsy - Spinal Injury
In addition to every day care

Serving St. Marys and Area since 2022

Call 519-301-7791 (PSW1) 
www.cricket-care.com 

ECRA/ESA# 7016671

GREAT SERVICE 
QUALITY WORKMANSHIP 

EXPERT KNOWLEDGE
Full Service Electrical Solutions 

226-921-1739
info@hugheselectricalsolutions.com

INSURANCE

PERSONAL, COMMERCIAL, 
FARM, RESIDENTIAL, BUSINESS, 

TRANSPORTATION & MORE!
Give us a call today!

O�ering Insurance Services for:

199 Elgin St E  • St. Marys  ON • 519-284-1900 
inquiries@stmarysinsurance.ca

HEAT / COOL

REAL ESTATE

245 Downie St, Stratford, N5A 1X5
tmclean@homeandcompany.ca

519-274-1120 Direct

Toni McLean Sales Representative

Proud St. Marys resident!

SENIOR SERVICES
Better Ways For Seniors Ltd.

519.868.3021

don@betterwaysforseniors.com

www.BetterWaysForSeniors.com

BetterWaysForSeniors

Don Ewert

PAINTING

 Painting and Handyman  Painting and Handyman 
in and around St. Marysin and around St. Marys
Call Alex at 519-636-5874
for more information

WATER TREATING
SALES 

SERVICE 
RENTALS

Call Dave for more info 
at 519.349.2040

MUSIC

AG. SERVICES 

• Custom 3x4 baling 
• Able to cut to 44 mm
• Acid available
• Mowing and merging available

226-880-2270226-880-2270

CLEANING

DISPOSAL

Open 8 to 4:30 
Monday - Friday

519.284.2800

206–211 Carling St., St. Marys

Robson Scrap Metal

PLUMBING

TUTORING
Sylvan of Stratford
Get ahead this summer with Sylvan!

Whether your child needs to catch 
up or get ahead, our teachers are 
ready to help create a one-of-a-kind 
personalized program that will work 
for your child. Get support with 
Sylvan today!

Your child is unique, and our
solutions are too! 

SUMMER
SALE

ON NOW!
Free Assessment 
PLUS sale. O­er 
valid in London 

and Stratford only.
Expires 06/26/2026

145-103 Ontario Street, Stratford ON
519-657-7323

southlondon@SylvanLearning.com
SYLVANLEARNING.COM 

CONTRACTING

ST. MARYS LOCAL
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LANDSCAPING

Linda Vandermolen

519.276.7712
Landscape Artist

BUY AND SELL
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CLASSIFIED ADSCLASSIFIED ADS
WANTED TO BUY
All collectibles including sports cards, beanie babies, Funko 
pops and stamps. Highest prices paid. Free appraisals.
Are you downsizing or need an estate clean out? We can 
help. We are at the Pinery Market at Grand Bend every 
Sunday from 9 a.m. to 5 p.m. Call or text Stan anytime                
519-868-3814.

WANTED
I will pay cash for antiques and collectibles. Coca Cola, 
Pepsi or any pop company. Brewery items - Kuntz, Huether 
Labatts, etc. Old radios and gramophones, wristwatches, 
pocket watches, old fruit jars - Beaver Star, Bee Hive etc. 
Any old oil cans and signs - Red Indian, Supertest etc. Any 
small furniture. If you are moving or cleaning out stuff 
please contact me at 519-570-6920.

FOR SALE
Shade Trees; Maples, Oaks, Birch, Beech, Honey Locusts, 
Elms, Magnolia, Hydrangea Tree, Tulip Tree, Crab apples, 
Ivory Silk Lilac, Chanticleer Pear, Golden Weeping Willows 
and more. Apples, Pears, Peaches, Plums, Apricots, 
Nectarine, Blueberry, Haskap etc. Lots of healthy strong 
Spruce, Cedars and White Pine for your privacy hedges 
and windbreaks. Hundrceds of flowering shrubs. Reg 
Hours: 7am- 6pm Mon-Sat at Martins Nursery c/o Emanuel 
Martin. 42661 Orangehill Rd., Wroxeter, ON

WANTED
$ Cash Paid $ for your RECORDS and LPs. Jazz, Blues, 
Rock, Pop, Folk, Soundtracks, and more. Selectively buying 
CDs, Cassettes, Turntables, and Stereo Equipment. For 
more information: Diamond Dogs Music 114 Ontario St. 
Stratford / 226-972-5750

JUNK REMOVAL
Junk Removal - Garbage, Basements, Yards, Dump Runs 
Call Mike 519-276-7766

FOR RENT
Ground level, new studio apartment. 5 appliances, 
spacious walk in shower. Outdoor patio area. Small and 
efficient. Infloor heating and water included. 3 blocks from 
downtown St Marys. Available after Aug 31st. References 
required. Call 519-697-1925. 

FOR SALE
AFG treadmill for sale, new running belt, $550.                 
Call 226 301 4442.

FOR RENT
Ideal for seniors, spacious 1 bedroom apt, ground level 
access, walk in shower, wood floors , high ceilings, eat 
in kitchen, large outdoor deck area. Close to downtown, 
available Oct 1st. References required. Call 519-697-1925

FOR SALE
Craftex Table Saw CX201, Power Fist 6 inch Bench Grinder, 
King Variable Speed 16 inch Scroll Saw, Table Router, Busy 
Bee 6 inch Belt and 9 inch Disc Sander Unit, Busy Bee Rex- 
Cut 6 inch Jointer. Call 519-461-0705

QUIZ ANSWERS
1. Dove
2. Wright brothers
3. Hand
4. Seven
5. Ten
6. Blue,Black,White
7. Carbon dioxide
8. Mark Twain
9. Denial, anger, bargaining, 
depression, acceptance
10. Semisonic

SUDOKU ANSWERS

Looking 
Back

The Weekender
25 years ago (2001)
Police in St. Marys were called Monday about a 

report of damage at the St. Marys Day Nursery on 
Ontario Street. The daycare was egged and had beer 
bottles thrown at the building this past weekend. 
Damage was minor but cleanup was time consum-
ing.

The Journal Argus is pleased to announce the start 
of a new weekly paper, the “Weekender”, which 
will be published in St. Marys each Friday starting 
this week. Commonly referred to in the industry 
as a wrap, the small paper is an excellent vehicle 
for advertisers to reach each and every home in St. 
Marys and an extensive surrounding community.

50 years ago (1976)
Two new houses are rapidly taking shape on Wa-

terloo Street, East Ward, next to Rogers bush. Har-
old Levy is building one for Roland Crowder of the 
St. Marys Collegiate teaching staff, and the other is 
being built for Sergio Boscarato.

Parking meter attendant Frank Reid still has trou-
ble convincing some people that meter parking is in 
force on Mondays. Frank points out that there is a 
visible notice inside each meter to this effect.

75 years ago (1951)
The temperature dropped to below 40 degrees last 

night and the ground was covered with a thick frost 
early this morning.

The amber warning flasher light purchased by the 
Town was installed by the P.U.C. over the ramp of 
the overhead C.N.R. bridge on the weekend.

100 years ago (1926)
Mr. Ephriam Dunsmore has sold his fine hun-

dred-acre farm in the Gore of Downie to Mr. 
Chalmers of Woodstock, including stock, for the 
handsome sum of $16,000. Mr. Chalmers will con-
tinue the dairy business. Mr. Dunsmore is moving 
to Stratford.

Mr. Henry Greason of East Nissouri was the vic-
tim of a painful accident on Friday. He was driving 
over in a buggy to visit his daughter, Mrs. Arthur 
Elgie, West Nissouri, when the horse became fright-
ened and threw him out. Mr. Greason had five ribs 
fractured.

AMY CUBBERLEY

Independent Columnist

THE WEEK AHEAD
SPONSORED BY: McDonald’s St. Marys 

752 Queen St. E., St. Marys
Founding and Forever partner of Ronald McDonald House

PRC & Friendship Centre events – See the Stonetown Crier on Page 5
St. Marys Public Library events – See Page 22
FRIDAY, AUG 28
- A.N.A.F. meat draw – 6 p.m.
Saturday, Aug 29
- St. Marys Farmers Market at Milt Dunnell Field - 8 a.m. to Noon
- Garage Sale - 619 Elgin St. East - 8 a.m. to Noon
- Stonetown Cheese open house at the farm, 5021 Perth Line 
8 – 10 a.m. to 3 p.m.
- A.N.A.F. Bavarian Garden featuring Rod Knockers Blues Band – 
3-7 p.m., $10 cover charge
- Royal Canadian Legion meat draw – 5 p.m. 
Thursday, Sept 3
- Nourish Market at St. Marys United Church – 2-4 p.m.

FOR HALL RENTALS 
CALL 519.271.5343

Aug 16 - Bob Groenestege, Sebringville 	 $50.00

Aug 17 - Sandra Mohr, Stratford 		  $50.00

Aug 18 - Darrell Cahill, Stratford 		  $50.00

Aug 19 - Beverley Abbott, Stratford 		  $50.00

Aug 20 - Kathyn & Dave Firmin, St. Thomas 	 $50.00

Aug 21 - Liam Wilson, Ayr 			   $50.00

Aug 22 - Holly & Marlene Archer, Stratford 	 $200.00

FRASER ASPHALT 
PAVING INC

FREE QUOTES 519-271-5690
 www.fraserpaving.ca

Saturday August 29th 
619 Elgin St. East, St. Marys

GARAGE SALE!

8 a.m. - 12 noon
Collector plate sets, gardening items, home decor, crafting 

items, household goods & more!

SCAN ME

Donations are accepted and are used for cemetery upkeep. 
If you are unable to attend and would like to send a donation, please 
make cheques payable to Vining Cemetery and send them to Lloyd 

Monteith, 34542 Granton Line, Granton, N0M 1V0. 
YOUR SUPPORT IS APPRECIATED.

DECORATION

 SUNDAY, SEPTEMBER 6, 9 - 3 PM
22157 Purple Hill Rd., Thorndale
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Now Open in Lucan
A New Kind of Home

ages and abilities live alongside one another in a way that 
feels warm, familiar, and connected.

• Retirement Living 

• Supported Independent Living for adults with 
developmental disabilities 

• Dementia Care

highviewres.com/lucan 
1-877-777-6523 
139 Main Street, Lucan,  
Ontario. N0M 2J0

*Available for new move-ins to Highview Lucan by 
December 31, 2026. Up to $2,000 toward eligible moving services.

Receive up to $2,000 
toward the cost of moving 
into Highview Lucan.*

Come see Highview Lucan for yourself. 
Book a tour today.


