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Farming has been in new Grape King’s blood
since day 1

By Luke Edwards

Inayearthat’s been full of difficult
surprises for local farmers, from
economic uncertainty and wild
weather, one Niagara-on-the-Lake
grape grower last month received
a most welcome surprise.

Steve Pohorly was named the
newest Grape King, joining an
exclusive list of grape growers
who have helped create and
shape Ontario’s grape and wine
industry. As his family welcomed
industry members, friends, family
and a football legend to their farm,
outgoing Grape King Augusta Van
Muyen handed over the chains to
Pohorly, officially installing him as
the new Grape King.

“It was a shock, a surprise, and
a great honour,” said Pohorly.

Running Riverbend Farm in
Virgil, the family maintains about
50 acres of farmland, including 30
acres of premium wine grapes.
While they came from farm fami-
lies, Steve’s parents, Frank and
Susan, struck out on their own and
established the farm in 1971.

It started as primarily fruit, with
an orchard and pick-your-own
strawberries.  Pohorly  recalled

helping out as a child at the check-
out counter, where his parents

NIAGARA

taught him the business side of
farming.

But joking he was born with
John Deere gear in tow, Pohorly
said the farming life has always
been his passion.

“Farming has been in my blood
since day one,” he said.

While they’'ve transitioned to
begin focusing on grapes, they still
grow a mixture of fruits that har-
kens back to their days operating
the Fruit Shack market and bakery.

Riverbend has a longstanding
partnership with Arterra Wines,
going back to when they were
known as Brights Wines, and today
supply local wineries like Inniskillin
and Jackson-Triggs.

While calling it an honour to be
named Grape King, Pohorly said
the support of family, friends and
staff have made all the difference.
He singled out the three offshore
workers who have been longtime
returnees.

“They care just as much about
our farm’s success as we do,” he
said.

Still, others were quick to sing
Pohorly’s praises. Matt Peters, of
new Grape King sponsor NM Bart-
lett, called the Pohorlys wonderful
people.
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GGO chair Kevin Watson talks about the new Grape King and the industry in

general. ~ Luke Edwards photos

“(Steve) puts himself out there to
do what he can for his community,”
Peters said. “And he still has time
to grow some good grapes.”

Pohorly has served as a GGO
director for nearly 20 years, sits on
the board of the Niagara Peninsu-
la Fruit and Vegetable Growers’
Association, and participates in
many industry committees and
research groups. Beyond farming,
he is dedicated to youth sports,
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coaching and supporting NOTL
minor hockey, where his son plays,
as well as his daughter Maelle’s
softball team.

Looking ahead, Pohorly said
he’s excited to take part in the trip
to the Okanagan Valley, an annual
tradition for the Grape King as they
get to tour that wine region and
learn from its local grape growers
and winemakers.

Continued to page A4 —>

Former Grape King Augusta Van Muyen helps new king Steve Pohorly put on
the Grape King jacket during his installation last month.
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Michael “Pinball” Clemons, who earlier that day was the celebrity speaker at

GRANT Restoring small-tpwnJOU(nallsm, e the GGO luncheon, shares a laugh with new Grape King Steve Pohorly as the
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Funded by the  Financeé par le Al 1+l
MEDIA Govermet  pev=menal (_;anada Front page photo: Niagara’s grape and wine industry celebrated the newest

Grape King, Steve Pohorly, who was installed last month. He’s pictured here
with wife Breanne and children Maelle and Harrison. ~ Luke Edwards photo
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He'll also spend the year cham-
pioning the industry at various
events and helping advocate for
more support. He and others said

b ‘. v 3 e

resilience helps define the grape
and wine sector.

“We do our very best with what-
ever curveballs are thrown our way,”
he said.

Pohorly likewise echoed com-
ments made earlier in the day at

e T

the GGO celebrity luncheon that
featured a presentation from CFL
legend Michael “Pinball” Clemons
about the value of teamwork.

“Every bottle of Niagara wine
must be great, for all of us to thrive,”
Pohorly said.

Steve Pohorly joined an exclusive club as he became the newest Grape King. Many of the former kings were on hand for his installation. ~ Luke Edwards

At the same time he encouraged
Ontario wine drinkers to stock their
cellars with local bottles.

“Keep reaching for Ontario wines,
explore it, and you’'ll be pleasantly
surprised,” he said. @

By Luke Edwards

In a room full of people who had
homes flooded and crops on the
verge of ruin thanks to a series of
summer storms, it was perhaps no
better time to have a Pinball pep
talk.

And that’s exactly what attend-
ees to the annual Grape Growers of
Ontario celebrity luncheon got last
month. With his trademark smile,
impeccable style, and Energizer
Bunny energy, Michael “Pinball”
Clemons bounced from table to
table, sharing stories of inspiration
and infecting the crowd with his
unigue positivity.

“Sometimes you’ve got to lose
enough to win,” he said, taking les-
sons he’s learned from a lifetime in
the Canadian Football League, and
applying it to grape growers who
often face economic and weather
challenges beyond their control.

“You are subject to all this stuff
and you've got to figure it out,” he
said.

And much like how each mem-
ber of a football team must rely on
their teammates, farmers do the
same.

“We are better together, and
you get that,” he said.

Continued to page A5 —»

This year’'s Grape Growers of Ontario celebrity luncheon was high energy

from start to finish, as Michael “Pinball” Clemons brought his signature
smile and positivity to the annual event. He’s pictured here raising the hand
of GGO chair Kevin Watson. ~ Luke Edwards photo
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At times Pinball's presentation
seemed more like a huddle between
plays as he wrapped an arm around
the shoulder of someone and offered
words of encouragement. At other times
he got the entire audience in on the act,
having them give themselves a standing
ovation, or shouting a call and response.

Clemons, who grew up in a single
family home and later became a CFL
legend, said his success is the result of
the people around him, like his mom,
family, friends and teammates. He's
been on Grey Cup winning teams as
a player and in management, has won
several awards and holds a few records,
but despite that his humbleness shone
through.

“l owe my success to the many peo-
ple around me,” he said, often making
jokes about his diminutive size.

For Clemons, though, success isn’t
measured by awards, wealth, fame, or
power.

“If you want to show me a truly great A “1
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person, show me what that person has |t was GGO senior policy advisor Nick Lemieux whose persistence helped bring Pinball Clemons to the GGO

done for someone else,” he said.

And as grape growers face what could ~ Edwards photos
be a challenging year depending on
how the rest of the fall plays out, Clem-
ons was reminded of some of his own
professional trials and tribulations. For
instance, the last two Grey Cup victories
for his Toronto Argonauts, in 2024 and
2022, came after regular seasons where
they struggled at times, barely playing
over .500. Yet those losses weren't just
losses, they were learning experiences.

The GGO celebrity luncheon kicked
off the annual Grape and Wine Festival,
now in its 75th year. The day also fea-
tured the installation of new Grape King
Steve Pohorly.

Organizers also honoured Sandra
Easton and Gary Zalepa, outgoing may-
ors of Lincoln and Niagara-on-the-Lake,
respectively, for their advocacy of the
grape and wine sector. They additionally
made a donation to Community Crew,
while Clemons offered to pay for 31 kids
to go to camp. His number during his
playing days was 31. NM Bartlett, who
has come on as Grape King sponsor
this year, doubled down, offering to pay
for another 30 kids to go to camp. @

Lemieux shares a smile with Pinball Clemons at the end of the GGO luncheon.

luncheon, and Clemons returned the favour by carrying him up to the front for a round of applause. ~ Luke
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An ‘incredible opportunity’: Niagara West MPP

By Luke Edwards

The Province’s newest agricul-
ture minister may have grown up
in a farm family in one of the most
fertile parts of Ontario, but Sam
Oosterhoff said he’s not taking
anything for granted.

A cabinet shakeup by Premier
Doug Ford last month saw a pro-
motion for the Niagara West MPP,
who was named Minister of Agri-
culture, Food and Agribusiness.
He takes over from Trevor Jones,
who was moved to the Labour,
Immigration, Training and Skills
Development portfolio.

“Coming from a family with a
dad who’'s a farmer and whose
brothers are farmers, and working
on the pork farm as a kid myself,
it’s just a really incredible opportu-
nity to be able to serve the people
[ love,” he said.

Oosterhoff said he spent his
first days as minister absorbing as
much information as possible, and
plans to continue to do that in the
coming weeks and months. While
he comes from a farming commu-
nity and a farming family, the new
minister was quick to point out
he’s not the expert and doesn’t
want to make all his decisions from
his office in Queen’s Park.

becomes provincial ag minister

Niagara West MPP Sam Oosterhoff was recently named the Province’s new Minister of Agriculture, Food and
Agribusiness. He’s pictured here with Premier Doug Ford at last year’s International Plowing Match in Niagara. ~

Submitted photo

“l believe in getting out and
meeting with people who know
the sector and learning from them
directly, recognizing that | don’t
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Manager

know nearly as much as people
who have worked in this space,
and who have the experience and
expertise that I'm going to be rely-
ing on,” he said.

Some of his priorities may come
as no surprise. At the top of his
list is continuing the work to make
Ontario’s ag and food sector more
resilient in the face of tariffs and
the trade war launched by U.S.
President Donald Trump.

“l think there’s a lot of growth
potential right now, especially in an
era where we have, of course, a lot
of geopolitical instability and trade
challenges, which can be alarming,
but also present opportunities for
more domestic food processing,
domestic consumption,” he said.

Beyond that he said he wants
to make sure “government moves
faster when it comes to permits,
when it comes to reducing red
tape and getting out of the way of
entrepreneurs and visionaries.”

Finally, Oosterhoff said he wants
to simply offer his support to farm-
ers, and do what his ministry and
government can to reduce costs

and make life more affordable. At
the same time he said he wants
to see investments in areas that
will grow opportunities for the ag
sector, from market diversification
to food processing sector devel-
opment.

Locally, Oosterhoff said the
ongoing irrigation projects in Niag-
ara and Leamington will be top of
mind, and he offered his support
in ensuring they continue to prog-
ress.

“We have an incredible group of
tender fruit growers, an incredible
group of farmers with high value
lands, high value commodities per
acre, especially below the escarp-
ment, so to see that project come
to fruition and hopefully be able
support it along the way, both with
the $41 million but also through
sort of shepherding it through the
government processes is going
to be something I'll be staying on
top of for sure,” he said, referring
to funding announced last year for
the irrigation projects in Niagara
and Leamington. @
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A double win for first time homecraft entrant

By Ann Marie Chechalk

The Vooys family has been volun-
teering at the West Niagara Fair for
several years. Marlene Vooys is now
in charge of the photography section,
helping to select the classes and as-
sisting the judge on judging day. She
also sponsors “The Jar Wrangler”
class in the canning section.

Now being familiar with the Home-
craft classes, “I thought it would be fun
to enter, plus my family were the ones
to encourage me, as my son Stephen
said | have the best coffee cake. It was
very much a surprise when | won,” she
said.

“l actually started baking in ele-
mentary school in a home economics
class. | was in Grade 6, so it's been
a few years. | only entered my coffee
cake and the angel food cake and |
won first with both cakes this year.”

Vooys takes home $150 for her
angel food cake, sponsored by the
Niagara Egg Producers. Her coffee
cake earned her $50 and was spon-
sored and enjoyed by All Canadian
Entertainment.

“l really don’t know what the secret
is, and | just enjoy baking,” she said.
Her cake was judged based on 50
points for flavour, smell and taste; 25
points for texture and lightness inside
the cake; and 25 points for overall ap-
pearance, surface, size and colour. @
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Marlene Vooys won awards for both her coffee cake and angel food cake at the West Niagara Fair. ~ Ann Marie
Chechalk photo
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The animals steal the show at the West Niagara Fair

By Luke Edwards

As the goat plucked a bit of hay from Penelo-
pe Duffie-Edgar’s hand, the young Wellandport
girl’s face lit up with joy.

The goat was one of several in pens at the
West Niagara Fair. Not too far behind her com-
petitors were taking part in one of the shows,
but for Duffie-Edgar, the interaction was perfect.

“We come every year,” said mom Heather
Vaughan. “(Our favourite is) probably the ani-
mals. She loves visiting all the animals.”
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competitions.
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The West Niagara Fair featured various 4-H achievement days and

The fair returned, as always, to Grassie the
weekend after Labour Day. And despite it being
after the unofficial end to summer, Mother Na-
ture shone down with summerlike conditions.

Animals were the stars of the show for many.
The fair is also a tradition for Isla Moskal and her
Stoney Creek family. She loves the animals, too,
but more specifically the horses.

“| like to ride on the ponies,” she said, shortly
after taking a few laps around the pen on one
such pony.

But as always, there was far more to do
beyond visit with the four-legged friends. The

Martin family from Smithville enjoyed some of
the rides at the Midway. Others challenged their
competitive spirit with pie-eating contests for
the adults and doughnut-eating competitions
for the kids.

At the other end of the fairgrounds tractor
owners competed in the tractor pull, and as the
sun came down drivers crashed into each other
in the demolition derby.

Fair organizers thanked everyone who par-
ticipated in this year’s event, from the sponsors
and vendors, to the volunteers, entertainers,
and of course, everyone who visited. @

A chicken looks for a bite to eat.
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" k&% SAM OOSTERHOFF

MPP - Niagara West

1 iicer g P i
Nzl

Ontario

For assistance with provincial government services

4961 King St. E, Unit M1
Beamsville, ON LOR 1B0O

905-563-1755
sam.oosterhoffco@pc.ola.org



NIAGARA FARMS - SEPTEMBER 2026 - 9

- : - . Penelope Duffie-Edgar had fun feeding the
The tractor pull is always one of the favourite events at the West Niagara Fair. goats at the West Niagara Fair.
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The Martin family - Sophia, Lisa and Brianna - had a thrill going  The West Niagara Fair got a little messy when kids took part in the doughnut eating

down the slide at the West Niagara Fair’s midway. competition.
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A young rider takes her horse through the Kids loved taking a tour through the fairgrounds with
paces. the help of the Niagara Antique Power Association.
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All things fair and fowl W|th the poultry club

By Jessie Rooker

The West Niagara Fair 4-H
Poultry Show was a wonderful op-
portunity for our members to show-
case their birds, demonstrate their
knowledge, and share their passion
for poultry with the community.

We were pleased to welcome
our judge, John Miles, who trav-
elled from New Kent, Virginia. John
is a licensed APA (American Poultry
Association) and ABA (American
Bantam Association) judge, and we
greatly appreciate him taking the
time to join us and share his exper-
tise with our members.

Our showmen demonstrated
excellent knowledge and care of
their birds throughout the show.
They also took the time both before
and after showing to interact with

fairgoers, answer questions, and
tell others about their birds and our
4-H poultry club. These interac-
tions are an important part of what
makes agricultural education and
exhibition so valuable.

A special thank you goes to the
Niagara Feather Fanciers Club for
setting up and providing a wonder-
ful poultry show for our members
to exhibit in. Their support gave our
4-H members an excellent oppor-
tunity to gain valuable show experi-
ence in a quality exhibition setting.

We are proud to be involved in
helping develop the next generation
of poultry exhibitors and breeders,
and we look forward to continuing
to provide our youth with opportu-
nities to learn, compete, and share
their passion for poultry with the
community. @

- . _ e = s
The 4-H poultry show at the West Nlagara Falr was a great opportumty
for members to showcase everything they’ve learned, as well as the birds
they’ve cared so deeply for this year. ~ Submitted photos
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No pirates and parrots here, mstead a 4-H
member offers a place to rest for one of his
birds.

Call us today at 905-899-2373
or email office@feenstraelectric.com
www.feenstraelectric.com

There were birds of every type and colour at
the 4-H poultry show.
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The winner of the Most Creative 4-H Craft Club Member Special, donated by
Sharon McMillan, was won by Emily McGee for her planter box, wood piece
barn quilt and bird house. ~ Submitted photo
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Farm or Business Today
Agricultural Excellence Award
%;&Agrl Related Business Award

‘ Sustainablility Award

New Business Award

Solopreneur Award
Community Impact Award

Non-Profit Community Impact Award
Spirit of the Chamber Award

Nominations Close October 2!
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Thursday October 22, 2026
6 pm Reception 7 pm Dinner

West Niagara Agricultural Cenire
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Ministry of Agriculture, Food and Agribusiness
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omfort Sheep (David, Shauna and Adam Comfort) were awarded Supreme

Champion Ewe with their Dorset Ewe Lamb and Supreme Champion Flock
with their Dorset flock at the West Niagara Fair. ~ Submitted photos
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The Novice Sheep show also had a wonderful morning with three brand

new showmen entering the ring. L to right Andy Davis, Adam Comfort and
Nathan Cousineau.
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A calm Kelly was key to wctory

Emily Kelly ekes out
competitors in the 4-H
grand champion contest

By Ann Marie Chechalk

After a spring and summer of
preparing for the show ring, 4-H
members from the Niagara Goat
Club, Lincoln Dairy Club, Niagara
Beef Club and the Niagara Poultry
Club were well equipped for the
Grand Champion Showperson
Competition.

The event happens after each
club’s Achievement Day at the West
Niagara Fair. The top showman
from each club is the representa-
tive for this auspicious challenge.
The winner of the competition
receives a trophy sponsored and
created by Frankie’s Goats, (Scott
and Joanne Battersby and family)
and Fine-Line Woodwork and
Design Inc (Jeff and Tricia DeBoer
and family).

To achieve the status of Grand
Champion Showman each mem-
ber must show an animal from all
the different clubs and be judged
on a score out of 50 with a variety
of judges. A member may only win
this competition once showing the
same breed of animal. Members
may compete again showing a
different breed.

With many anxious parents and
siblings and 4-H leaders in the
audience, they began showing the
beef calves, goats, birds, and dairy
calves.

The competition took place this
year on Friday evening Sept. 11 in
the Richardson Building at the West
Niagara Fair. Hailey Dawson from
the Beef Club, Emily Kelly from the
Goat Club, Hadessah Lodewyk
from the Poultry Club, and Kaylee
Hart of the Lincoln Dairy Club were

IF YOU’'RE BUYING OR SELLING
WHO SHOIII.D YOU BE TELLING?

e Ty

all pleased and excited to show off
their showmanship skills.

After a very long day of showing
in their achievement programs
and then handling tired and strong
willed animals these showmen
were still in excellent form and tried
their best with animals and ring
procedures.

The results were tabulated while
anxious parents, friends and com-
petitors waited for the outcome.
The Grand Champion Showperson
for 2026 must be congratulated for
confidence in the show ring. Emily
Kelly was very pleased to accept
the title and the trophy from Jeff
DeBoer.

“l knew how to show the poul-
try, as we have chickens at home, |
think that helped me. | also stayed
calm when the goat | was showing
jumped up several times,” she said.

Coordinator Jonathan  Dug-
dale said, “All competitors did an
outstanding job. As well, all com-
petitors scored incredibly well. All
scores are kept secret and never
revealed.”

Equally impressive as the win-
ning of the trophy was the good
sportsmanship of the other mem-
bers who smiled, and congratu-
lated Kelly on her win. A job well
donel!

There was some jumping and
whooping from the goat club
members and leaders who were
watching.

Previous winners in the past
25 years (two are missing due to
the COVID-19 pandemic): 2000
- Caroline Vaughan, Dairy Club;
2001 - April Grabell, Beef Club;
2002 - Laura McDougall, Dairy
Club; 2003 - Justin Evans, Dairy
Club; 2004 - Stephanie Forbes,
Mini Horse Club; 2005 - Nicole
Famelos, Mini Horse Club; 2006

@WYHBS@}

WORKIN lll

torton o larrybilko@gmail.com - www.bilko.ca

. Agriculture

PROUD MEMBER

office 905-641-1110 - home office 905-562-3000

Judges and showmen from the Grand Champion Showmanship Competition
that took place at the West Niagara Fair on Friday, Sept. 11, front from left:
Jessie Rooker, Hadessah Lodewyk, Emily Kelly, Hailey Dawson, and Greta
Haupt. Behind: Collin Allardyce, Jonathan Dugdale. ~ Ann Marie Chechalk
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Emily Kelly excitedly accepts the Grand Champion Showmanship trophy

from sponsor Jeff DeBoer.

- Katie Young, Mini Horse Club;
2007 - Andrew Chechalk, Goat
Club; 2008 - Janice Zijlstra, Mini
Horse Club; 2009 - Karen Booker,
Beef Club; 2010 - Sophie Butler,
Mini Horse Club; 2011 - Andrew
Chechalk, Beef Club; 2012 - Katie
Chechalk, Goat Club; 2013 - Chris-
tine Armstrong, Lincoln Dairy Club;
2014 - Ashley Young, Lincoln Dairy

L' ¢

Garden City Realty Inc,,

Brokerage

EACH OFFICE INDEPENDENTLY
OWNED AND OPERATED

Club; 2015 - Jonathan Dugdale,

stgeorgehalo.c

Goat Club; 2016 - Josiah Lodewyk,
Goat Club; 2017 - Stacey Leppert,
Lincoln Dairy Club; 2018 - Jessica
Raffaele, Niagara Mini Horse Club;
2019 - Ali Campigotto, Niagara
Beef Club; 2023 - Morgan McGee,
Niagara Goat Club; 2024 - Tyler
Gilbert, Niagara Cavy Club; 2025 -
Emily McGee, Niagara Goat Club.
]

JOIN US FOR

WORSHIP!

10:30 Sunday morning
St. George's Church

Traditional, VERY Friendly,
and Accessible.

Join us for a light lunch
after the service.

134 Emerson Street,
Hamilton, ON L8S 2X8
905-540-1240

hellostgeorge @gmail.com
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Goat club members show off their skills

By Ann Marie Chechalk

On Friday, Sept. 11 members of the Niagara
4-H Goat Club were welcomed to the West
Niagara Fair for their achievement day. A great
crowd of parents, siblings and grandparents
came out to cheer on these young people.

Judge Irene Farrow, of Rockwood, Ontario,
is a goat breeder, showman and judge. She
was pleased to come to Niagara. Her calm
and smiling face enabled the members to relax
somewhat in the showring.

Novice members were still a bit nervous, not-
ed by how quickly they walked around the show
ring and how they had a tendency to line up
close to one another, leaving little space for the
judge to walk around the goats and showmen.

As the show progressed with junior, interme-
diate and senior members the calmness was
noted as the showmen were attentive to the
judge and led well trained animals who walked
slowly.

Judge Farrow made sure the novice, junior,
intermediate and senior members knew the

Niagara Fair. ~ Ann Marie Chechalk photos
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Niagara Fair.
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Becky Gunn and Cecilia Srigley placed first and second in the Novice Goat

Club Class at the Niagara 4-h Goat Club Achievement Day, held at the West

Jack Kelly and Hadessah Lodewyk placed first and second in the Intermediate
Class at the Niagara 4-H Goat Club Achievement Day, held at the West

goat’s breed and age and that the members
had been working with their goats all summer
so that they were well trained for the show ring.

Farrow made the 4-H members work very
hard before choosing the winners. Members
were asked to manoeuvre their animals from
place to place and to change animals with
each other. This ensured that the goats were
familiar with being handled and not by just one
person. Moving throughout the show ring she
was watching to see who moved their animals
smoothly, kept their eyes on the judge and set
up their animal quickly and calmly.

The Novice showmanship was very compet-
itive as a group of very well trained goats and
well-dressed showmen were ready for anything
the judge would ask them. Becky Gunn placed
first and Cecilia Srigley placed second.

In Junior Showmanship, members were ner-
vous but very attentive to the judge, placing first
was Katie Gunn and second Jack Kelly.

In Intermediate Showmanship the smooth
and calm skKills placed Jack Kelly first and sec-
ond was Hadessah Lodewyk.

Niagara Fair.
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Katie Gunn and Aiden Vo
Club Class at the Niagara 4-H Goat Club Achievement Day, held at the West

Seniors saw the experience of Morgan Mc-
Gee placing first and Emily McGee second.

Returning to the show ring the top winners
of each class competed for Rosettes and the
honour of being Grand Champion Goat Show-
person at the Achievement program. Morgan,
Emily McGee and Emily Kelly received the
honours that day. Morgan had previously won
the title of Grand Champion Showperson so the
Honorable Mention Showman Emily Kelly would
go on to represent the goat club for Grand
Champion Showman later in the evening.

“The members were all previously schooled
on showing techniques and their animals were
impeccably presented. The show was very or-
ganized. Congratulations on a job well done,”
commented Farrow.

Thanks go out to all the parents, and families
that encouraged the young showmen and to
the West Niagara Fair for sponsoring the class-
es. @

oys placed first and second in the Junior Goat
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Morgan McGee, Emily McGee and Emily Kelly were champion, reserve and
honourable mention, respectively, at the Niagara 4-H Goat Club Achievement

Day held at the West Niagara Fair.



Shake, shake, shake

This year the Niagara 4-H Association sold their popular food booth. But
fortunately the West Niagara Agricultural Society welcomed the popular
milkshakes to be made in the kitchen of the Richardson Building for
special events. The West Niagara Fair saw many happy people finding the
milkshakes still available. Brad VanMarrum enjoyed a strawberry milkshake
as the first customer and as one of their best customers over the years. ~
Submitted photo
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On display at the West Niagara Fair, the Niagara 4-H Junior Craft club
decorated this colourful wall with bird houses, birds, flowers and butterflies.
Underneath the tree were all the plant boxes the members created. ~
Submitted photo
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Caradoc Townsend Mutual

Insurance Company

Aaron Miedema

Trusted Insurance Agent

Let’'s Connect

/80 Old Highway 24,
Waterford, Ontario, NOE 1YO

@ AMiedema@ctmins.ca

{5 1-888-302-6052 x131

www.ctmins.ca

@ Direct: 905-741-6392 [

Farm

Protect your livelihood, from barns to equipment.

Automotive

Stay safe and secure, wherever the road takes you.

Residential

Safeguard where life happens.

Commercial

Coverage that keeps your business running smoothly

Jackie Kennedy, Aaron Miedema and Jennifer Brucculeri
Our team will ensure you are covered every step of the way!
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STOP TREATING
TODAY’S PROBLEMS
WITH YESTERDAY’S

GHEMISTRY.

The evolution of PATHOGEN CONTROL.

Unlike the peracetic treatments of old, Arbrox-P™ is not
dangerous to handle or store, nor is it damaging to water
distribution systems.

Arbourdale's Arbrox-P™ provides food-safe, organic and vegan
certified, effective pathogen control that integrates with wash,
rinse, mist and fogging protocols. Arbrox-P™ protects your profit
by protecting hard earned harvested produce from rot.

Rot causing, profit eating pathogens also like to hide in wait.
Use Arbrox-P™ to prevent cross contamination between
harvests. STOP THE ROT by treating and killing the pathogen
squatters that reside within the nooks and crannies of empty
storage and transportation spaces.

Product loss, recalls, damaged reputations and lost consumer
confidence all lead to lost profit. Protect Your Harvest, Protect
Your Profit with Organic & Vegan certified Arbrox-P™.

@Ontario NEXT DAY DELIVERY

info@arbourdale.com e (855) 513-2525 e www.arbourdale.com
1166 Gorham St Unit 7, Newmarket, ON L3Y 8W4

Baker of the Fair winner
preaches patience and
practice

By Ann Marie Chechalk

How do you become “The Bat-
ter Up Champ,” or better known as
“Baker of the Fair?”

One winner is determined by
the best aggregate score based
on three points for a first place fin-
ish, two points for second and one
point for third in the baking section
of the West Niagara Fair.

Deanna Bartels of St. Anns has
been entering the local fair with her
baking for the past seven years,
but this year she set her sights
high. Since points are used to de-
termine the winner, entrants must
enter a variety of baked goods in a
number of classes. And they must
be baked goods that the judge
tastes and determines to be the
best.

How many classes did she en-
ter this year in her quest to be the
best?

“It was a lot of work and a lot of
ingredients, but | entered 15 bak-
ing entries including the special
baking classes, this is the most
baking | have ever entered,” says
Bartels.

“l won in the Special: two-tier
cake made by woman with the
theme, ‘Herd it through the grape
vine. This earned me a special

prize of cake pans with fall spatula
and leaf cookie cutter. | won the
peach cobbler class sponsored
by local fruit grower Torrie Warner.
Placing with my zucchini bread and
the coveted white cake entry, plus
my Nanaimo bars, and banana
chocolate chip muffins, must have
also impressed the judge.”

Baking’s been a life long pas-
sion for Bartels, who has fond
memories being in the kitchen as
a child.

“For as long as | can remember,
| always loved helping my mom
bake in the kitchen. | enjoy baking
and | love walking through the
Homecraft Hall and seeing all the
amazing entries and it never gets
old seeing a ribbon pinned on your
entry tag, especially a red ribbon,”
she said.

What is the secret to making
the winning cakes and cookies?
Bartels isn’t quick to say.

“They call it a secret after all,”
she said with a laugh, but added,
“I will say it takes patience and
practice.”

Her family offered her congrat-
ulations upon seeing all her win-
nings. And what will she be doing
with the money she earned as
Batter Up Champ? Buying butter,
of course! @

Deanna Bartels took home the coveted Baker of the Fair title at the West
Niagara Fair. ~ Ann Marie Chechalk photo
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Crunch is key for Ridgeway

By Luke Edwards

A Ridgeway greenhouse has
traded chrysanthemums for cu-
cumbers.

Harvest Ridge Farm, based
out of Ridgeway, began selling
their pickled goods last year af-
ter transitioning out of the flower
business. With greenhouse space
available and cucumbers making
an ideal vegetable to grow indoors,
the Taras family reimagined their
business. Margo Taras, who helps
run the business with her sister
and parents, said they wanted to
focus on food, and pickles made
for an interesting option.

“They last a year on the shelf.
So they last long and it’s a more
stable market. It's not like four
months of just trying to sell every-
thing,” she said, referring to the
old flower business.

They can be found at three
south Niagara farmers markets:
at Stevensville on Wednesdays,
Port Colborne on Fridays, and
Ridgeway on Saturdays. For
Taras, meeting with people and
convincing them to take home a
jar, or simply just chatting, makes
the market visits a treat.

Of course, the free samples
help. At a recent Port Colborne
market, it only took a quick taste
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pickle producers
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Margo Taras helps run Harvest Ridge Farm with her sister and parents in Ridgeway. They sell pickled goods at
three local markets: Port Colborne, Stevensville and Ridgeway. ~ Luke Edwards photo

of the sauerkraut for one couple to
SCOOpP uUp a jar.

Taras’ favourite is the classic
dill pickle, though she also enjoys
their pickled beets. They also have
sweet chili and bread and butter

pickles, along with sauerkraut and
sweet kraut.

Taras said when it comes to
pickled foods, the range of opin-
ions can vary far and wide. But
one key to ensuring a good pickle
is to make sure it has some crunch
to it. From there, it just depends

on what flavour profile a customer
prefers.

Beyond the markets, Harvest
Ridge Farm has been working
to get into local stores in recent
months, including Bodner’s, Pu-
po’s and Minor Bros. @

All of a sudden, autumn is here

By Michelle Seaborn

The season changes often creep
up, a few cooler days then back to
warm.

For some, autumn is their fa-
vourite time of the year. Cooler
mornings, warm afternoons, tem-
peratures that give that extra bit
of energy to clean out vegetable
patches or prepare some plants for
the seasons ahead.

Then one day you realize that
you can’t get quite as much done
outdoors as you could a couple of
weeks ago, the mornings are pleas-
antly cool, and the grass is covered
in dew. And before you know it
grapes are being harvested, final
cuts of hay are down and ready for
baling, many fields are getting ready
for a winter cover crop or are cut
down for the cold weather ahead.

At farmers markets apples will
make a full appearance. With tons
of varieties now available in Ontario,
many people will be trying out some
of the new varieties or returning for
their favourites. Apple cider, apple
pie and other apple pastries will be
in high demand. Pears, everbearing
strawberries, plums and melons will
round out the fruit basket.

But it doesn’t stop there. Many
vendors will be decorating their
booths with corn stalks, colourful
gourds, pumpkins and squash.
Time to pick up some for your
home décor.

With home preserve time well
underway, tomatoes, onions and
peppers are still in high demand.
Other vegetables lend themselves
well for cool storage such as pota-
toes, cauliflower, brussels sprouts,
cabbage, broccoli, carrots, onions
and garlic.

For those that leave the preserv-
ing to others, you will find many
varieties of jams, jellies, spreads,
pickles, and sauces that have been
preserved while at their peak.

October is the month when many
farmers markets will end. While
some markets will move indoors for
the cooler weather ahead, many of
us will bid farewell to the vendors
that we have come to know and
trust at the outdoor markets. Next
spring is already in some thoughts,
with plans of returning to our farm-
ers markets again next year. See
you in the spring! @

- Michelle Seaborn is the Grims-
by Farmers Market manager

=N

Grimsby Farmers’ Market Facebook photo
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As the growing season winds down we see
the arrival of some of the year’s late crops, such
as squash and root vegetables.

On the fruit side, apples come into season,
as do their oddly shaped fellow tree fruit, the
pear. With their own unique taste, pears can be
a wonderful alternative for those who have had
enough apples for a while.

And while they can be tasty eaten on their
own, pears can also add a lovely sweetness to
many dishes.

Here are a few options to consider as fall
arrives.

Pear Chili Chutney
Ingredients
e 4 cups (1L) diced peeled Ontario pears,
about 6 large
e 1-1/2 cups (375 mL) chopped Ontario
onion
e 1 or 2 Ontario jalapefno peppers, seeded
and chopped
e 1 Ontario sweet red pepper, roasted,
peeled and chopped
1 cup (250 mL) apple cider vinegar
1 cup (250 mL) packed brown sugar
2 thsp (25 mL) chopped fresh gingerroot
1 tbsp (15 mL) Ontario honey
1 tbsp (15 mL) soy sauce
2 tsp (10 mL) turmeric
2 tsp (10 mL) dry mustard
1 tsp (5 mL) chili powder
1/2 tsp (2 mL) salt
Instructions
In large stainless pot, combine pears, onions,
jalapefno pepper, roasted red pepper, vinegar,
sugar, ginger, honey, soy sauce, turmeric, mus-
tard, chili powder and salt. Bring to boil; reduce
heat and boil gently for 15 minutes or until mix-
ture is thickened to a jam-like consistency.
Ladle hot chutney into six 1-cup (250 mL) hot
canning jars, leaving 3/4-inch (2 cm) headspace.
Remove air bubbles and adjust headspace as
necessary. Wipe rims and place a hot lid disc
on jar. Screw band down until fingertip tight.
Place jars in canner, ensuring they are
completely covered with water. Return to boil
and process for 15 minutes. Turn off heat and
remove canner lid. Let jars stand in water for 5
minutes. Transfer jars to a towel-lined surface
and let stand for 24 hours. Check lids and re-
frigerate any jars that are not sealed.

licious
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Find a good pear-ing this fall

Pear and Blue Cheese Salad
Ingredients
4 Ontario pears
1 tbsp (15 mL) lemon juice
Ya cup (50 mL) mayonnaise
1 tbsp (15 mL) milk
Y2 cup (125 mL) diced Ontario celery
3 tbsp (50 mL) crumbled blue cheese
Ontario lettuce

Instructions

Halve and core 4 Ontario pears. Brush cut
surfaces with 1 tbsp (15 mL) lemon juice. Com-
bine Va-cup (50 mL) mayonnaise, 1 tbsp (15 mL)
milk, ¥2-cup (125 mL) diced Ontario celery and
3 tbsp (50 mL) crumbled blue cheese. Spoon
over pears. Serve each pear half on a bed of
Ontario lettuce leaves.

Pear Prosciutto Stuffed Pork Tenderloin

Ingredients

e 3 tbsp (45 mL) olive oil

e 3/4 cup (175 mL) diced Ontario shallots

e 2 cups (500 mL) diced peeled Ontario
pears

e 1 tbsp (15 mL) chopped fresh Ontario
rosemary leaves (or 1 tsp/5 mL dried)

e 1 tsp (6 mL) fresh Ontario thyme leaves
(or 1/2 tsp/2 mL dried)

e 1 large clove Ontario garlic, minced

e 1 cup (250 mL) finely shredded Ontario
Asiago cheese

e Salt and pepper

e 2 Ontario pork tenderloins (about 1-1/2
lbs/750 g each)

e 8 thin slices Ontario prosciutto (about 4
0z/125 q)
1 tbsp (15 mL) all-purpose flour
1/2 cup (125 mL) chicken broth

e 1/2 cup (125 mL) Ontario red wine (such
as pinot noir)

e 1 tbsp (15 mL) butter

Y =
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Instructions

In large skillet, heat 2 tbsp (25 mL) of the ail
over medium heat. Add shallots and cook for
3 minutes. Stir in pears, rosemary, thyme and
garlic. Cook for 2 minutes; transfer to medium
bowl. Cool for 10 minutes. Stir in cheese. Sea-
son with salt and pepper to taste. Set aside.

Cut tenderloins almost through lengthwise;
open like a book. Cover with plastic wrap and
pound to 1/2-inch (1 cm) thickness. Lay 2 pro-
sciutto slices lengthwise on each side of tender-
loin, overlapping slightly in the middle. Spoon
half of the reserved filling down centre of each.
Fold prosciutto over filling to enclose filling. Fold
tenderloin over prosciutto to enclose. Tie with
strings at 1-1/2-inch (4 cm) intervals.

Place seam side up in large roasting pan.
Brush with remaining oil. Bake in 350°F (180°C)
oven for 40 minutes, or until meat thermometer
inserted in centre reads 160°F (71°C). Remove
to platter. Tent with foil; let stand for 10 minutes.
Remove and discard string. Slice into 3/4-inch
(2 cm) slices.

Transfer pan drippings to medium saucepan.
Whisk in flour; cook for 1 minute over medium
heat. Whisk in broth and wine; stir for 3 minutes
or until thickened. Whisk in butter. Season with
salt and pepper to taste. Serve hot, drizzled

over sliced tenderloins.

Grilled Pizza with Mushrooms, Pear and
Brie

Ingredients

e 2 tsp (10 mL) olive oil

e 4 0z (125 g) Ontario mushrooms, sliced

e Salt and pepper

e 1 firm but ripe Ontario Bartlett pear, thinly

sliced

e 4 oz (125 g) Ontario Brie cheese, rind

removed and cut into 1/2-inch (1 cm)
cubes
1 baked pizza crust, preferably thin crust

e 3tbsp (45 mL) fresh Ontario basil leaves,

thinly shredded

Instructions

Heat oil in large skillet over medium-high;
add mushrooms and sauté, 4 to 5 minutes.
Season with salt and pepper.

In medium bowl, gently toss together mush-
rooms, pear slices and Brie.

Place pizza crust top side down on grill over
medium-high heat; cook just until grill marks
appear, about 1 minute. Flip crust over and
scatter pear mixture evenly over crust. Close
lid and grill until cheese melts, 2 to 3 minutes.
Remove and scatter with basil.



Apple-Pear Buttermilk Cake with Maple
Syrup Glaze

Ingredients

e 11/2 cups (375 mL) all-purpose flour

e 11/2tsp (v mL) baking powder

e 1/2 tsp (2 mL) baking soda

e 1 tsp (5 mL) ground nutmeg

e 1/2 tsp (2 mL) ground cinnamon

e 1/21tsp (2 mL) salt

e 1/3 cup (75 mL) unsalted butter, at room

temperature

e 2/3 cup (150 mL) granulated sugar

e 2 Ontario eggs

e 1 tsp (5mL) vanilla

e 2/3 cup (150 mL) buttermilk

e 2 small Ontario apples (unpeeled), thinly
sliced

e 1 small Ontario pear (unpeeled), thinly
sliced

e (Glaze:

e 1/2 cup (125 mL) Ontario maple syrup

e 1 tbsp (15 mL) cornstarch

Instructions

Lightly oil or butter 9-1/2 inch (24 cm) spring-
form pan. In bowl, stir together flour, baking
powder, baking soda, nutmeg, cinnamon and
salt until evenly blended.

In mixing bow! and using electric mixer, beat
butter on medium speed 30 seconds. Add sug-

ar and beat 2 minutes. Add eggs and beat until
light and fluffy. Beat in vanilla.

With mixer on low speed, alternately beat in
flour mixture and buttermilk, making 3 additions
of dry and 2 of liquid, to make thick batter. Turn
into prepared pan and smooth top. Arrange
alternating slices of apple and pear in tight
concentric pattern on top, gently pushing cut
side of fruit into batter. Bake in centre of 350°F
(180°C) oven 45 to 50 minutes or until cake
tester inserted in centre comes out clean.

Glaze: Meanwhile, in small saucepan, whisk
together maple syrup and cornstarch over me-
dium heat until blended; bring to boail, stirring
often. Reduce heat to low and cook, stirring
frequently, until thickened, about 5 minutes
Brush over hot cake; let cool 5 minutes Remove
sides of pan. Brush sides of cake with glaze.
Gently pour remaining glaze over top. Cut into
wedges and serve warm or cool. Cake will keep
refrigerated for several days.

Pear And Cranberry Cobbler

Ingredients

e 5 firm ripe Ontario pears, peeled, cored
and sliced

e 1 cup (250 mL) Ontario cranberries (fresh
or frozen)

e 1/4 cup (50 mL) granulated sugar
e 1tbsp (15 mL) all-purpose flour
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e 1 tsp (5 mL) grated orange rind
Topping:
1 cup (250 mL) all-purpose flour
1-1/2 tsp (7 mL) baking powder
1/2 tsp (2 mL) baking soda
1/4 tsp (1 mL) salt
1/4 cup (50 mL) butter, softened
1/3 cup (75 mL) granulated sugar
1 Ontario egg
2 tbsp (25 mL) orange juice

Instructions

In bowl, combine pears, cranberries, sugar,
flour and orange rind; place in ungreased 9-inch
(23 cm) square baking dish.

Topping:

In small bowl, combine flour, baking powder
and salt; set aside. In separate bowl, cream
butter and sugar; beat in egg and orange juice.
Stir in dry ingredients. Drop 9 spoonfuls of bat-
ter evenly onto filling (no need to cover all fruit).
Bake in 350°F (180°C) oven for 45 to 50 minutes
or until golden brown and bubbly. &
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All are welcome to the Wainfleet Fall Fair

By Luke Edwards

This year’s Wainfleet Fall Fair was a chance
for those new to the area to learn a little about
farm life, or for those long time residents to
reconnect.

There was a little bit of both as this year’s
fair returned last month. With three days of fun,
visitors streamed through the arena, hung out
with animals, or enjoyed the music, food and
activities throughout.

It was the first time out to the fair for Emily
Hicks, who recently moved to Welland. And it
was a great learning experience for her.

“I'm from Toronto so I've never really seen
farm life,” she said, shortly after petting a couple
of farm animals on display.

“I love the small town vibes.”

Last month’s Wainfleet Fall Fair put a cap on Jes Kumar’s time as fair
ambassador, a job she said she loved from start to finish. ~ Luke Edwards photo

Others, like Raelynn Darnay and her family,
have made the fair an annual tradition. Young
Raelynn tried her hand at curling with a special
setup from the Welland Curling Club, though
she also had her eyes on another activity.

“The bouncy castle,” she quickly declared,
when asked what her favourite part of the fair
was.

The fair marked a bit of a bittersweet week-
end for Jes Kumar, who has spent the past year
as Wainfleet’s first official fair ambassador.

“I loved it,” she said of the experience.

From promoting Wainfleet, to visiting other
fairs and meeting new people, Kumar said it
was a busy but incredible time. Even a slight
hiccup while she competed in the ambassador
competition at the Canadian National Exhibition
didn’t dampen the experience.
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The Repeatles, a Beatles tribute band, perform at the fair.
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It was a first time visit to the fair for Emily Hicks, who loved the small town
vibes after moving to Niagara from Toronto.

Ambassadors could choose to have their
presentations be considered for the ambassa-
dor competition, or simply present and not be
judged. Kumar was eager to be a part of the
competition, but some mixup had organizers
thinking otherwise.

Still, she said she thoroughly enjoyed ev-
erything about being an ambassador. Meeting
other ambassadors showed Kumar both how
different and how similar farming communities
are in Ontario. She met so many people who
had such varied backgrounds, much like her-
self. Kumar grew up in a rural community in
India before her family moved to Canada.

Others she met had other unique stories,
though she said they also shared a similar pas-
sion for farming.

“I made some life long friends,” she said. @

Raelynn Darnay throws a curling stone on a special setup brought to the
Wainfleet Fall Fair by the Welland Curling Club.
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Gardeners, growers and creators of all kinds were eager to see a ribbon on
their entries to the Wainfleet Fall Fair.

FALL SAVINGS END OCTOBER 23
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cash discount WITH A 45RC
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Ag Robotics Demo Day 2026 showcases emerging
farm technology in Simcoe

By Amanda Nelson

The 2026 Ag Robotics Demo Day
was held July 22 at the Ontario Crops
Research Centre in Simcoe, a University
of Guelph research station.

The field demonstration event brought
together farmers, researchers, agri-busi-
nesses, students and government staff
from across Southwestern Ontario. It was
organized by the AgRobotics Working
Group in partnership with the University
of Guelph and Innovation Farms Ontario.

Small- and large-scale companies
from across Ontario demonstrated new
and emerging robots, autonomous trac-
tors, drones, precision-weeding tools
and other agri-technology equipment in
working crop fields rather than in a trade-
show setting.

Norfolk Drone Services, a company
that provides aerial spraying, spreading
and mapping services for agricultural,
landscaping and industrial applications,
was among the exhibitors.

Owner Justin Schieck gave attendees
a demonstration of the company’s spray
technology and explained how drones
can help farmers save time and reduce
operating costs. He said drones can also
be used when crop canopies become
too high for conventional equipment, or
when soil conditions are too wet for field
traffic.

“Once a canopy gets high, you can’t
really spray beans or corn because it’s
too tall,” he said. “In the fall, | really see
drones tackling the heavy canopies
where you're not getting that 25 per cent
loss from driving over your beans.”

Finite Robotics owner Matt Ste-
vens presented the company’s robotic
fruit-thinning technology, which is de-

signed to help fruit growers automate
labour-intensive orchard tasks such as
fruit counting, crop-load measurement,
tree-health monitoring and vyield estima-
tion.

“Each arm has a camera with two eyes
onit,” he said. “It’s looking at the tree. It’s
figuring out exactly how many fruit there
are. It’s sizing every single fruit. It’s doing
a cluster analysis, and then it's deter-
mining which ones it needs to remove. It
does that in about 100 milliseconds, so
10 times a second, and then it reaches
out and it cuts off the fruit.”

Stevens said orchard growers are
facing labour shortages and rising labour
costs, and that Finite Robotics is devel-
oping robotic and Al-based systems to
reduce the amount of manual scouting
and monitoring required in orchards.

Another highlight of the event was
Ecorobotix, which demonstrated an
Al-guided spraying system designed to
reduce the use of plant-protection prod-
ucts and fertilizers.

Company representatives said the
technology can reduce input use, la-
bour requirements and spray drift. They
discussed examples in which growers
significantly reduced water use during
spraying operations and emphasized the
importance of lowering production costs
for Ontario farmers.

The event was intended to give pro-
ducers an opportunity to see emerging
agricultural technologies operating in real
field conditions and to speak directly with
developers and researchers.

Discussions throughout the day also
focused on the role technology could play
in attracting younger people to agriculture
by creating new connections between
students, innovation and farming. @

A ey
The NAIO Oz Robot works in a demonstration field, showcasing
its ability to sow, mark rows, cultivate and weed in market
gardens and specialty crops. The demonstration was part of Ag
Robotics Demo Day, held July 22 at the Ontario Crops Research
Centre in Simcoe, a University of Guelph research station. ~
Amanda Nelson photos

Burro Robotics demonstrates autonomous technology that uses
computer vision, high-precision GPS and artificial intelligence
to follow people and navigate independently while performing a
range of agricultural tasks.

money.

The Ecorobotix ARA demonstrates its Al-powered precision spraying technology, which can reduce
the use of plant protection products and fertilizers by up to 95 per cent while saving farmers time and

Finite Robotics demonstrates its fruit-thinning
technology, designed to automate labour-
intensive orchard tasks such as fruit counting,
crop-load measurement, tree-health monitoring
and yield estimation.
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Marshville takes people back in time

By Luke Edwards

Over Labour Day weekend, visitors to Wain-
fleet were reminded just how much work it once
took for something as simple as a pair of gloves.

The annual Marshville Heritage Festival re-
turned to the community during the September
long weekend. Featuring costumed volunteers,
and plenty of food, fun and music, everything
about the event takes people back in time.

“Overall this is a wonderful event,” said Ron
Schroder, chair of the Mackenzie Printery and
Newspaper Museum in Niagara-on-the-Lake.

Staff and volunteers from the museum were
on hand at Marshville showing visitors how
printing was done in the 19th and 20th centu-
ries. A Whitlock flatbed newspaper press - one
a couple such surviving presses in Ontario -
was in use much like it was for so many years
producing the Thorold News.

Printing in those days required a person with
a special skillset.

“A mix of artist and mechanic,” said volunteer
Ashley Andrews.

Not too far away from the printers, Dan Bath
was engaged in a very different, but also very
important, process. He was converting three
deer hides into buckskin leather, which would
ultimately become gloves with rabbit hides to
add some warmth. To do so he had to sub-
merge the hides in an egg solution, and the oils
in the egg solution turn the hide into a pliable,
flexible leather.

Bath said learning about the process is re-
warding and using the hide to make buckskin
leather - as opposed to just throwing it away
- shows respect to the animal. He said people
were fascinated to learn the process and how

Brooklyn Bergsma and Christy Aarts were some of the many volunteers dressed up in period costumes
at the Marshville Heritage Festival. ~ Luke Edwards photo

the hide interacts with the fats in the egg solu-
tion.

“Really, not much changes,” he said. His pro-
cess is similar to how many others would have
tanned deer hides in the past.

Inside, Gwendolyn Goodfellow stood behind
a table with all sorts of contraptions laid out. Un-
familiar to many 21st century types, the young
volunteer challenged visitors to figure out what
each device did. There was a shaving mug, a

Demonstrators showed visitors to Marshville how
certain aspects of life unfolded during pioneer
times.

were producing.

g o g

showing visitors how deer hides got turned into
buckskin leather.

Ashley Andrews shows what the volunteers operating the antique presses

dough roller and another device for filing down
a horse’s teeth, all important tools once upon a
time.

The Marshville Heritage Festival is a long run-
ning event put on by a strong team of volunteers.
Over the years they’ve relocated several historic
buildings onto the site, creating a village that
resembles life in the 19th century. The Labour
Day festival is the group’s major fundraiser. @

While they came a little after the pioneer days, the
antique car show still took visitors to Marshville
back in time.
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Thanks for the Meal project coming to life

By Luke Edwards

Of all the tools an artist could employ, the
shovel is rarely one of them.

But as crews prepared a patch of land on
Niagara Stone Road just west of The Hare Wine
Co. for anew art installation, Ron Clavier ditched
the brush and pencil in favour of a spade, as the
group behind the Thanks for the Meal project
celebrated a groundbreaking for its debut work.

“It’s an appreciation for what our farmers do
for us,” said Clavier as he posed for a photo with
shovel in hand.

While the shovel was only ceremonial - the
real work is being done by local businesses,
supporters and Niagara College students who
are supporting the effort - it marked a significant
milestone for the project that’s been in the mind
of Clavier for several years.

Once complete, the patch of land will be
home to a massive, 16-foot-high piece of art-
work based on a work by Shayde Sandy, of
Cayuga Nation, with the help of Raymond Skye,
of Tuscarora Nation. The Art Gallery of Niaga-
ra-on-the-Lake commissioned Sandy to create
the work, which features the first farmers of
Niagara: three Indigenous women, representing
the three sisters of corn, squash and beans.

The project is based on similar artworks
in and around the Salinas Valley of California,
which was home to American author John
Steinbeck and which featured heavily in many
of his books. Years ago local artist John Cerney
began creating large artworks that were placed
in farmer’s fields highlighting Steinbeck and
other aspects of Americana.

It inspired Clavier to come up with a similar
idea to honour farmers in Niagara.

“It’'s art designed to get you to see things in
a way you haven't considered before,” Clavier
said, adding farmers can often be underappre-
ciated for the work they do to provide food for
towns and cities.

“It is a thank-you to the people who planted
and harvested, to Indigenous peoples whose

ol -

Work has begun on the site where the first Thanks for the Meal art installation will be displayed. In the

photo at a groundbreaking event last month is project creator Ron Clavier. ~ Luke Edwards photo

agricultural traditions reach back centuries,
to the families and workers who built Niagara
agriculture, and to the artists, students, trades-
people and community organizations helping
preserve those stories for another generation.

Clavier said the hope is that the project will
have multiple benefits, from promoting heritage
and honouring farmers to acting as another
catalyst to bring visitors to NOTL and provide a
small boost to the local economy.

While Clavier, an artist who also created the
large mural visible to those passing the Niagara

Orchard and Vineyard Corp building in Virgil,
said he would have loved to create the Thanks
for the Meal pieces himself, he thought it import-
ant to incorporate members of the community
each artwork represents.

That’s why they found Indigenous artists for
the first piece, and why he’s searching for the
right artist to create future works recognizing
NOTLs grape and wine history or the British
Loyalists who settled here in the late 18th cen-
tury.

“Importantly, Indigenous culture is not simply

S
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project from dream to reality.

0 1

Local businesses, supporters and members of Niagara College have come together to turn the Thanks for the Meal

being interpreted by out-
siders. Skye and Sandy are
participating as artists and
cultural consultants, helping
ensure that Haudenosaunee
stories are presented with
accuracy, care and respect,”
said Clavier.

“Too often communities
celebrate Indigenous history
by speaking about Indigenous
people. This project gives In-
digenous artists a meaningful
role in telling their own story.”

Clavier initially hoped to
have the debut artwork put
up this spring, but weather
and timing delayed things.
But with ground being broken
in September, he remained
hopeful it would be fully un-
veiled this fall.

And with the first installa-
tion going up, Clavier and his
group are now looking to ad-
ditional works, and fundrais-
ing to help pay for the cost.

For more information or to
support the project, contact
Clavier at 416-706-0900,
ronclavier.com or eye.to.eye@
ronclavier.com. @
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Cheers to 30 years, CCOVI crosses milestone

By Luke Edwards

Just as Niagara’s grape growers
were getting ready for a busy har-
vest season, they offered a toast
to an academic institution crucial in
making those harvests better and
better each year.

The Cool Climate Oenology and
Viticulture Institute, more affection-
ately known as CCOVI, celebrated
its 30th anniversary with an event at
Brock University last month. Brock,
the Grape Growers of Ontario and
the then Wine Council of Ontario
(now Ontario Craft Wineries and
Wine Growers Ontario) established
CCOVI in 1996 to bring academic
expertise to grape growing and
wine making in Niagara and across
the country.

“It started with a simple idea:
we put a lab at Brock,” recalled
Donald Ziraldo, legendary Niagara
wine maker and one of the driv-
ing forces behind the creation of
CCOVI.

That so-called simple idea
quickly grew. Today CCOVI boasts
a talented team of researchers,
providing the grape and wine
industry with three main services:
research, professional and con-
tinuing studies, and knowledge
transfer.

And the growth is continuing, as
Brock continues work on its Norris
W. Walker Research Farm that will
be home to the school's Clean

Plant Program, an important ser-
vice for Canada’s grape growers.

CCQVI has also been a key
player in other research projects,
such as the Vine Alert program
that helps growers ensure their
vineyards have a better shot of sur-
viving the coldest spells of winter.

The institute also offers work-
shops, a lecture series, analytical
services and more to those in the
industry.

“There are so many milestones
that we have accomplished,” said
Debbie Inglis, CCOVI director.

“We were able to accomplish
it because we had those partner-
ships.”

Another key part of CCOVI is the
Applied Grape and Wine Services
program, the only one of its kind
in Canada, as well as continuing
education opportunities for grape
and wine professionals.

Shiraz Mottiar remembers in his
university days knowing one thing:
he wanted to get into the grape
and wine industry. Mottiar, now the
general manager and winegrowing
director at Malivoire, was one of
the first graduates from the CCOVI
program.

But he nearly wasn’t.

Mottiar's grades weren’t quite
enough to get accepted initially.
But his persistence got him a spot
and he graduated in 2000.

From left, Debbie Inglis, Donald Ziraldo and Barb Tatarnic take part in a toast
honouring CCOVI’s 30th anniversary.
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Members and supporters of CCOVI bid Barb
Tatarnic afond farewell during the 30th anniversary
event. Tatarnic is retiring after a career at Brock
that spanned four decades. She was a part of
CCOVI from the start.

“The time | spent at CCOVI was
life changing and incredibly mem-
orable to me,” he said.

The anniversary event also
acted as a chance to celebrate an-
other milestone of sorts, as Barb
Tatarnic, manager of professional
studies and outreach, retired.

“At the core of CCQOVI is relation-
ships, and that’s what Barb was all
about,” said Inglis.

St. Catharines Mayor Mat Sis-
coe thanked everyone who has
made CCQOVI a success, saying
the grape and wine industry is a
vital part of Niagara.
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Augusta Van Muyen (left) celebrates with Barb
Tatarnic after she won the special CCOVI 30th
anniversary grape stomp.
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Donald Ziraldo, who was one of the leading voices that got CCOVI going 30
years ago, shares some of his thoughts on the institute during an anniversary
event held at Brock last month. ~ Luke Edwards photo
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“It's part of our identity and
an important part of our region’s
economy and culture,” he said.

With 30 years in the books,
the institute now looks forward.
The research farm offers exciting
prospects for the industry, and
while Ziraldo made a pitch for
government support in the form
of a national VQA and reduction of
trade barriers, he also said future
success depends on people and
the future grape growers and wine
makers.

“It’s important to move forward,
step up, and be the next genera-
tion,” he said. @

stomp during the CCOVI anniversary event.
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Visitors commemorated the 30th aniversary of
CCOVI by putting their autograph to a welcome
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‘A beautifully working machine of restoration’:
ALUS Norfolk celebrates Trillium grant

By Luke Edwards

Normally during a formal presentation, a ca-
cophony of sound drowning out the speakers
would be considered an unwelcome distraction.
But at an event held in Haldimand last month it
was celebrated as a sign of progress.

As community members continue the work
to create their own Haldimand ALUS program,
local conservationists, politicians, farmers and
ALUS Norfolk representatives celebrated some
of the work that’s already been done in the
county. That work - creating prairie grasslands
on otherwise marginal farmland - has led to a
significant reintroduction of several bird species
in Haldimand. And those birds were out in full
force during the event.

“The birdsong that is surrounding us is abso-
lutely amazing,” said Melissa Collver, member
of the Ontario Trillum Foundation grant review
team as she stood by a field that formerly grew
soybeans but now has tallgrass prairie growing
in it. It’s also a hub for the Haldimand Bird Ob-
servatory.

Turning the seven-acre field into prairie grass
resulted in a rapid increase in bird counts from
observatory members. They banded 88 song
sparrows between 2021 and 2022 when the
field was soybeans. After converting it to prairie
grass they banded 1,445 birds over three years
from 2023 to 2025.

Over the same two time periods swamp
sparrow banding went from 108 to 1,138.

And then there were the bobolinks. HBO
members didn’t see any of the birds in the
soybean era or the first year of prairie grass.
However, in 2024 they banded 88 bobolinks,
and with the help of audio lures banded 186 last
year. This year they were nearing 400 total with
a couple weeks to go.

HBO’s Rick Ludkin told attendees that areas
with prairie grass are vital for many bird species.

“When birds are migrating, they have to be
able to have fuel and a field like this makes a
huge difference,” he said.

“The reason this (increasing bird numbers)
is happening is because prairie grass provides
seeds.”

The dream to turn the field into a safe haven
for birds came from property owners Dave and
Elaine Gosnell, as well as Elaine’s parents Liz
and Bill Hurkmans before them. There were is-
sues with its use as a soybean field, Elaine said.
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Following the work of her parents, Elaine Gosnell and husband Dave turned a former soybean field into

a proof-of-concept trial for the ALUS program, where they planted tallgrass prairie. The field now acts
as a rest stop for migrating birds, who can fuel up on the grass seeds. In the photo are the Gosnells with
Elaine’s parents Liz and Bill Hurkmans. ~ Luke Edwards photo

“When it rained and in the spring, we would
have erosion and runoff from the field,” she said.
Their property backs onto the Grand River.

But with the prairie grass, Elaine said the im-
proved root structure keeps things in place and
soaks up the water. They also have the benefit
of cutting and baling the hay, which they sell to
a neighbouring beef farmer.

It’s also a test case for ALUS Haldimand, a
proposed local group of the national organiza-
tion that provides farmers payments for turning
marginal farmland into restored natural zones.

“There’s a great need for it here in Haldimand.
Every time it rains the water turns brown,” said
Cathy Blott, a member of the Haldimand Stew-
ardship Council who is one of the people leading
the push to create an ALUS Haldimand group.
They've developed a local steering committee
and are in the process of finding a legal entity
through which the group can function.

As they develop the Haldimand group, their
neighbours in Norfolk have been lending sup-
port. It was through ALUS Norfolk - the oldest
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A member of the Haldimand Bird Observatory shows a visitor how they band
birds to help track them.

several bird species.

continually running ALUS program in Canada -
that the Gosnell project took place, and it came
with the help of a $257,000, three-year grant
from the Ontario Trillium Foundation. The grant
runs through to the spring of 2028.

“It's a beautifully working machine of resto-
ration,” Blott said.

Program director Stephanie Giles said Haldi-
mand has a unique need for the kind of projects
the Gosnells undertook.

“With extra funding, and seeing the drive of
the folks in Haldimand, we decided to move
forward,” she said, adding there are programs
that support tree planting in the county, but not
as much for grassland restoration.

However, with 17 acres restored and 15
more in the queue, Giles said they’re well on
their way to achieving the goal of converting 30
acres of marginal farmland into wildlife-friendly
grasslands.

For more information on ALUS, visit alus.ca.
>

It only took a year after planting the tallgrass prairie to see the return of
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Emily McGee receives 2026 Tricia Vaughan

By Ann Marie Chechalk

This annual West Niagara Agricultural Society
Scholarship Program celebrates young leaders
who have excelled in their achievements as
4-H club members and at school and in their
community. The scholarship has been running
since 2007 and the purpose of this program
is to develop an awareness of the importance
and benefits of higher education. It is offered
by the West Niagara Agricultural Society with
the cooperation and support of the Niagara 4-H
Association to current members of Niagara 4-H
who have completed at least six projects and
are enrolled in a recognized post-secondary
education program.

This year’s scholarship was presented to
Emily McGee.

Emily McGee has been a member of many
4-H clubs. She has participated in many 4-H
events and been chosen for many awards and
she must be complimented on her diligence
when taking on any task whether it be learning
to line dance, making a barn quilt, processing
grape juice or training a goat. She is an ex-
tremely hard worker and takes great pride in
doing a good job.

She has been awarded the Niagara Grain
Farmers trophy for her knowledge of grains,
seeds and placing each class. Emily lives on a
farm and assists her father Mike with the har-
vest of hay and wheat.

She takes seriously her showmanship ability
in the Goat Club as shown through her many

Memorial Award

accolades and enjoys the competitions. She
has perfected her skills to reach champion
showman within our club and at inter-county
shows, all with a pleasant demeanor and a
great sportsmanship attitude. Achieving the
honour of grand champion showman, she is
able to treat all animals with respect be it dairy
cow, rabbit or chicken.

McGee is always willing to learn and asks
thoughtful and intelligent questions. She is a
quick learner and is willing to take on any as-
signment and do an excellent job. A wonderful
mentor in the clubs to many new and young
4-H members, she’s also a fun member with
lots of creative ideas in the craft/woodworking
club. This year she is learning to use a variety
of tools and has mastered using a drill and pin
nail gun.

To further attest to her attributes in 2025
she was awarded the Tricia Vaughan Memorial
Award presented by Jim and Gay Mcllwain. This
award is given to a Niagara 4-H member who
demonstrates the following characteristics that
defined Tricia’s 4-H career: Initiative, innovation
and dedication to the 4-H program, mentorship
and inspiration to others in the 4-H program
and a giving spirit within the 4-H community
and the community at large. Congratulations
go out to Emily McGee for being chosen as the
Tricia Vaughan Scholarship of 2026. This schol-
arship will go towards her education at Guelph
University. @

Renate McGillivray, president of the West Niagara
Agricultural Society, presents the Tricia Vaughan
Memorial Scholarship to Emily McGee, who is
attending Guelph University this fall. ~ Ann Marie
Chechalk photo
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Showcasing innovation that will lead to more
Canadian grown food

By Luke Edwards

From advanced Al and fancy robotics to
friendly bugs and fungi, visitors to last month’s
What’s Growin’ On open house learned how
researchers are working to make sure more
of the food Canadians eat is food produced in
Canada.

The annual event hosted by the Vineland
Research and Innovation Centre this year
focused on greenhouse production and how
it can continue to fill gaps in Canada’s food
system. Rotating through four presentations,
visitors learned about high-wire growing, how
advanced robotics could help commercial
greenhouse operators, integrated pest man-
agement programs and a Vineland project that
seeks to reduce waste by finding ways to reuse
stonewool substrate.

“This is our chance to showcase Vineland,”
said lan Potter, president and CEO of VRIC.

“We're here to support Canada’s innovation
system, and especially horticulture.”

With renewed interest in buying local in the
midst of the trade war U.S. President Donald
Trump has launched against Canada, the tim-
ing couldn’t have been better. For some of the
visitors, at least, food sovereignty was on their
minds as they toured the Vineland campus.

“The scope is absolutely amazing,” said St.
Catharines resident Judith Turner, who said
Canada has for too long relied on cheap pro-
duce coming over from the U.S.

“We should be growing our own food,” she
said.

Commercial greenhouse production is big
business in Ontario, though a lot of it is relat-
ed to ornamental flower production. However,
more and more fruits and vegetables are being
grown indoors. According to Stats Canada,
greenhouse fruit and vegetable production
surpassed 866,000 tonnes in 2024, up from
687,000 in 2020. Ontario leads the way with
nearly three quarters of that production.

Traditionally, three crops are most associ-
ated with greenhouses: cucumbers, peppers
and tomatoes. At What’s Growin’ On, visitors
learned how operators use high wires to train
the cucumber and tomato vines to ensure
strong yields and a steady supply of vegetables.

“It’'s a very efficient way of growing things,”
said research scientist Sarah Papp.

The high-wire system allows for better light
distribution and more dense planting. But
before the vines can be attached to the wire
system, the seeds need to germinate, and in
greenhouses it’s a little different than what one
might do in a field or garden.

Using unique substrates, in this case the
popular option of stone wool, Papp described
how a small block helps the seed germinate
while ensuring the grower minimizes water and
fertilizer use. A dripper inserted into the stone
wool block provides the seed and young plant
with exactly what it needs.

“Growers can make fertilizer recipes tailored
to each species they’re growing,” she said.

With those tailored recipes, the plants quick-
ly grow and the small blocks are then placed
on larger lengths of stonewool to help the roots
expand.

Soon the vines are large enough to attach
to the high-wire system, training them to reach
upwards instead of spreading out horizontally.

Dan Bath explains to visitors at the What’s Growin’ On open house how innovations in robotics and Al
are helping commercial greenhouse operators. ~ Luke Edwards photos

As they begin producing fruit, the high-wire
system can be adjusted so the fruit is always at
prime picking level.

And that’s where some of the work research
scientist Dan Bath shared comes in. For several
years Vineland has been working on technology
to help growers both manage their plants and
harvest them. He showed off a device created
with the help of Vineland experts that can har-
vest cucumbers without the risk of making the
costly mistake of accidentally snipping a vine.

For computers, a green cucumber on a
background of green vines and leaves makes
it easy for it to be confused. But the visioning
technology combined with a closed loop cut-
ting device that detects a potential fruit and
then inches its way up until - using a pinching
method to measure the diameter - reaches the
end of the vine, allows the computer to harvest
cucumbers safely.

‘Just by the diameter of the pinch, we know
when we've reached the end of the cucumber,”
he said.

The technology isn’'t designed to mimic
human harvesting or even replicate its speed,
Bath said. However, it’s about creating technol-
ogy that can offer alternatives and offer a return
on investment that companies can then make
commercially viable.

Technology is also being used to monitor the
health and progress of the greenhouse plants.
Visioning systems can take scans of the plants
and by inputting as much data as possible,
growers can create a “digital twin” of a green-
house system to use computer models to pre-
dict outcomes and test how certain decisions
could affect the plant.

It's not always computers and robots that
growers rely on, however. Rose Buitenhuis,
director of biological crop protection, showed
visitors how beneficial bugs can play a key role
in the fight against disease and infestation.

“Biologicals take advantage of natural ene-
mies the pests have,” she said.

In the last several decades greenhouse
operators have increasingly moved to these
biological options as Canada began regulating
pesticide use more stringently and as some
pests developed resistance to pesticides.

By developing an ecosystem of beneficial
biologicals - Buitenhuis said it requires a team
of agents working together to kill the pests at
every stage of their lives - greenhouse growers
can essentially use Mother Nature to control
any outbreaks.

The work of Vineland researchers doesn’t
just end at harvest, as research scientist Jason
Henry shared. Multiple projects have looked at
ways to dispose of the waste created by green-
houses in the form of leftover plant material,
clips, and substrates. Currently, much of that
goes to Ontario landfills, which causes environ-
mental concerns. And with increasing tipping
fees, there’s an economic impact as well.

Henry and his team have specifically been
studying options for reuse of substrate, specif-
ically stonewool. With the help of a grant from
the Greenbelt Foundation, they're looking to
see how viable it would be to use old stonewool
substrate as a soil amendment. Mixing it in with
the soil could help with water retention and pre-
vent crop loss during droughts.

Vineland has been studying the issue for
several years, and this year took it out into the
TreeCulture Research Park, which has several
self-contained plots where researchers can test
projects in a more real-world setting but still
make key measurements and tests.

Further expansion of greenhouse fruit and
vegetable production can come in the form
of berries, Papp said, something she’s been
focused on with a recent project. Strawberries
have become a more popular greenhouse crop,
giving consumers Canadian grown strawberries
year round, and other berry crops are being
explored as possible options.

For Abigail Stevenson, from Caistor, it was
her first visit to the What's Growin” On event
and she came away impressed with how much
work and research goes into every step of the
process.

“It was very informative, | appreciate how
interconnected it all is,” she said.

As for Potter, the event is a way to show off
not just the innovation Vineland supports, but
the people who make it happen.

Continued to page A29 —»
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Ultimately, he said it’s about giving consum-

ers what they want, when they want it, and how
they want it. @

And that skill and knowledge will continually
be put to the test as Canada faces an uncertain
future.

“This supports a more resilient food sector,”
he said. “These tools will help us be more effi-
cient and more sustainable.”

= Continued from page A28

“We have expertise that is amazing,” he said,
adding the team is world renowned for their skill
and knowledge.

Vineland Research and Innovation Centre staff did a brief experiment to show
visitors how the reuse of old stone wool could help improve soil quality.

By Drew Spoelstra

Municipal governments make decisions ev-
ery day that affect Ontario farms, from roads,
bridges and farmland drainage to land use
planning, development and local services.

That’'s why farmers need to know what is
happening at their local governments, but we
also need to build relationships with the people
making those decisions and help them under-
stand agriculture.

Agriculture is a major contributor to Ontar-
io’s economy, generating almost $53 billion for
Ontario’s economy and supporting more than
854,000 jobs annually, but farmers make up a
relatively small share of our population.

But running for office isn’t the only way farm-
ers can make sure agriculture is understood at
the municipal level.

We also need to create opportunities for
councillors, municipal staff and candidates to
meet farmers, visit farms and learn about the
realities of running a farm business.

Three local federations have taken on proj-
ects this year to do just that, including two |
represent on the board of the Ontario Feder-
ation of Agriculture as a director, Niagara and
Hamilton-Wentworth.

Through the OFA’s Revive Fund, our 51 local
federations can access matching funding for
projects that support agriculture and their com-
munities. Since the program began in 2021,
OFA, local federations and project partners have
invested a combined total of approximately $1.5
million in community projects.

The Niagara Federation of Agriculture invited
councillors and municipal planning and eco-
nomic development staff onto a bus tour for a
first-hand look at agriculture in the region, vis-
iting four agricultural businesses representing
dairy, swine, beef, grain production and custom

Judith Turner takes a peek through a microscope during a stop at the What’s
Growin’ On open house, where Vineland Research and Innovation Staff

discussed integrated pest management.

Local projects help municipal leaders get to know

agriculture

farming, as well as beekeeping and pollina-
tion services. Along the way, participants also
learned about agricultural landmarks and the
region’s farming history.

One of the interesting takeaways from the day
was that while many participants knew Niagara
for its tender fruit industry, they didn’t realize
how diverse agriculture in the region actually is.

They were also surprised by the size of mod-
ern farm equipment and gained a better under-
standing of why road safety matters when farm
machinery and other vehicles share rural roads.

The Middlesex Federation of Agriculture took
a different approach, hosting a politician forum
last winter that brought together representatives
from eight agricultural organizations with local
elected officials, including municipal mayors as
well as provincial and federal representatives.

Farm leaders talked about what their sectors
contribute to the local economy and discussed
issues including access to skilled labour, the
Temporary Foreign Worker Program, process-
ing capacity, rural infrastructure and trade.

| farm in Binbrook near Hamilton and my
local federation in Hamilton-Wentworth will be
hosting a social this fall for municipal election
candidates. It will give farmers a chance to meet
candidates, hear how they plan to work with
the agricultural community and talk directly with
them about what farm businesses and rural
residents need from their municipality.

Other federations have undertaken similar
projects in previous years, such as bus tours in
Frontenac and Algoma in 2025, and in Lambton
in 2023, or a farmers’ breakfast in Arnprior in
2024.

Each project is unique, but they all accom-
plish something important: bringing agriculture
and municipal decision-makers together.

Even in rural Ontario, we can’'t assume ev-
eryone understands agriculture. Councillors

Ontario Federation of Agriculture President Drew
Spoelstra ~ OFA photo

and municipal staff come from many different
backgrounds, and some may have little direct
experience with farming.

That’s why these local connections matter.
A farm tour, breakfast meeting or conversation
with election candidates gives people a chance
to ask questions, see how farms operate and
better understand why issues like roads, drain-
age, land use and development matter to farm
businesses.

And those relationships are much easier to
build before there’s a contentious planning ap-
plication, road project or by-law on the council
agenda.

The more our local decision-makers know
about agriculture, the better equipped they are
to consider its needs when making decisions
for their communities. Farmers have an import-
ant role to play in helping them get there. @

Drew Spoelstra is the president of the Ontar-
io Federation of Agriculture
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Celebrate the harvest and give thanks!

Though cooler, last month brought with it some much welcomed sun, as the storms of August gave
way to a calmer September. It was surely a welcome change for grape growers, who were unsure
¥ what to expect after the wild summer weather. Now that October is here, attention turns to

. Thanksgiving, Halloween and then not too far away is Christmas. o
Here are some ag-related things to do as fall arrives in earnest.
=
CANADIAN GREENHOUSE CONFERENCE '
OCTOBER 7 & 8 Returning to the Niagara Falls Convention Centre this month, those in the

greenhouse industry are invited to take in the annual Canadian Greenhouse
Conference. Taking place over two days, Wednesday, Oct. 7 and Thursday, Oct. 8, it
features a full slate of presentations on various topics of interest, including IPM,
propagation, economics and more. There’s also a bustling tradeshow.
For more information on the schedule and registration, visit
canadiangreenhouseconference.com.

BALL'S FALLS THANKSGIVING FESTIVAL A
OCTOBER9T0O12 A longstanding harvest season tradition returns to Ball’s Falls this month. The
Thanksgiving Festival organized by the Niagara Peninsula Conservation Authority
runs Friday, Oct. 9 to Monday, Oct. 12 at the Jordan conservation site. It includes
vendors, food, music, heritage demonstrations and more. For more information visit
thanksgivingfestival.ca

HIGHLAND THANKSGIVING FESTIVAL
OCTOBER 10 Stoney Creek’s Highland Packers will also be celebrating the harvest with a

Saturday, Oct. 10 festival at their Stoney Creek location. Running from 10 a.m. to 3
p.m., visitors are invited out for a day of family-friendly and free activities, including a §
bouncy castle, face painting and more. Highland Packers is located at 432 Highland
Rd. East in Stoney Creek.

OCTOBER 12 FORT ERIE RACE TRACK SEASON WRAPSUP _

The final month of racing at the Fort Erie Race Track includes two special events. On
& OCTOBER 20 Monday, Oct. 12, the kids can get an early start on trick-or-treating with the return of
the Track-O-Lantern event, where families are invited to a day of racing while kids
can dress up and go trick-or-treating at the track.
Racing at the track wraps up for the 2026 season on Tuesday, Oct. 20, with fan
appreciation day. First post for each race day in October is 12:15 p.m. For more
information visit forterieracing.com.
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HORIZONTAL TANKS POOL / SPA PUMPS
SUBDRAIN FURNACE / AC FAN MOTORS
FARM DRAINAGE BARN / GREENHOUSE FANS AND MOTORS KONKLE
CULVERTS ] = FREQUENCY DRIVES / 3PH MOTORS / GEARBOXES PLUMBING & LCATNG
PUMPS & PLUMBING - =-25% CISTERN / WELL / SUMP PUMPS SINCE 1981 ﬂ
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WE’RE HERE TO HELP FARMERS, 5165 Canborough Road Ko ﬂ.‘!‘: ‘*mﬂ‘hiﬂﬂwﬂ m

CONTRACTORS, AND HOMEOWNERS. | § _Ve'ancort ON 905-563-4847

PROMOTE YOUR
BUSINESS HERE

PROMOTE YOUR
BUSINESS HERE

Powering g
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Keep your operation up and

running with a full-service
electrical contractor who has
decades of experience in
agricultural electrical systems.
# I serving the Niagara Region and
¥  Golden Horseshoe into Burlington.

® e CALLUS AT
CORNELL wmr 905_899-2373

Feenstra , ;=

www.feenstraelectric.com

FOR MORE INFORMATION
CONTACT HEATHER DUNBAR
AT 226.261.1837
OR HEATHER@GRANTHAVEN.COM

FOR MORE INFORMATION
CONTACT HEATHER DUNBAR
AT 226.261.1837
OR HEATHER@GRANTHAVEN.COM
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HALDIMAND MOTORS com™

_ Emer ience t’!e Powered by AU tOCanada
Haldimand Motors difference

ver 300 _\(_ehicles onour lot!

2024 Ford Transit Passenger Wagon

4 o, 1.5 L, Yawinble spaad, Ched: & of, 3.5 L, oute, Chack Wabstte for
Websila Tor Opticars, 100.568km jors, 5,.50%km
CERT.#441042 RT.#£451159

2024 GMC Sierra 1500 2024 Chewrolet Colorndo

3o, 6, onas, Ched: Website for 4 e, 771, outs, Ched: Weabsite for A e, 771, outs, Chedk Weobsite for
iors, 43.2000km jors, 63.727kn iors, 46,531k
RT.£460243 RT.£461122 RT.#£4561141

2023 Ford F-150

2024 Jeep Grand therckee 2023 Rom 2500

& o, 3.6 L, onse, Chadk Wabsite for & o, 6.7 L, ouse, Chadk Wabsite for & o, 3.5 L, onte, Chadk Wabsite for
jors, 87 335km jors, 9.3 10an jors, 86,895k
RT.£4450848 RT.£461064 RT.#£460223

2023 Lincoln Aviator 2023 Toyota Tocoma

3 e, 660, onte, Check Website for & o, 3.0 L, oute, Chadl: Wabsite for & o, 3.5 L, oo, Chack Wabsite for
ors, 107, 24%an o, 74.251km ors, 56 F6kan
RT. 24560030 RT. 24560725 RT. 24560094

2023 Chevrolet Silverado 1500 2023 Jeep Wrang
3 ed, 5.3, oo, Check Website for & o, 2.8 L, oo, Chack: Wabsite for 4 cd, 7.0, evte, Chad: Wabsite for
jors, 105,562kn jors, 109,000n jors, 28,4551k
RT.£460892 RT.£460619 RT.£4561044

2023 INFINITI Q55

4 e, 2.0 L, Yorioble spasd, Ched:
Websila for Ootices, 123.322%m
CERT.£451105

Ford Super Duty F-350 SRW

S o, 8.7 L, ouss, Chock Wabsite
jors, 90.300km o Rl
RT.#460682 *397 37/bwoekly

4 e, 7.7, onas, Check Website for
&jiqrz:, 104,41 kan

RT.# 450845

2022 Ford F-150

2022 Jeep Wogoneer

2022 Ford Bxpedition
& o, 3.5 L, ouvte, Chadk: Wabsite for 3 cd, 5.7 L, ouie, Chack: Wabsite for $A4 405 & o, 3.5 L, oute, Chadk Wabsite for
iors, 111,.718kn ors, 97 A65km ] jors, 107.650an
RT.£460779 RT.#461225 20,74 Diweekly RT.#461071

2022 Lincoln Noutiles 2021 Ford F-150 2020 Ford Edge

& o, 2.7 L, oo, Chadl: Wabsite for & o, 2.7 L, oo, Chack Wabsite for & o, 2.7 L, sste, Chack Wabsite for
jors, §2.000km jors, &d. 37 Bk jors, 49.05%km
RT.£4561032 RT. 24560692 RT. 24560834

L J

. * Over 50 Trucks on our lot! *

How to calculate your monthly caaj/;ﬁent. .

Financing F | r S t 0 n t a r I 0 Pay less (Note: example based on 6.99% interest. All financing is on approved credit. Licensing fee extra.)
ilable th h: " for your loan & . p
availabie thrrough: -« o E D IT UNITON accelerate your | Example Vehicle Price: 5 YEAR TERM:
payments with our $10,000 (Total cost of borrowing: $1877.60])........ $197.96
ABccﬁ’eraki‘,ed { (Al vehicle prices shown include a 6 YEAR TERM:
j- full Safety, E-test & Certification - . -
H l GH WA ' # 3 CA ' UGA p'aynfeentg! ) sjejs/s ,,O?Zd othz:.:,,{::)lon (Total cost of borrowing: $2271.68)........ $170.44
J Amount to be financed: 7 YEAR TERM:
$10,000 | (Total cost of borrowing: $2673.92)........ $150.88

*All loans are open and can be paid of at any time during term.
Posted interest rate based on time of printing & subject to change.

WE ARE OPEN Monday - Thursday 9am - 7pm, :
Friday - Saturday 9am - 5pm Yoad WWW.HALDIMANDMOTORS.CA
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" Healthy” /Planet. ®

Scan Here For More Flyer Deals:

FAIRTRADE MONTH

Shop items withI’to support Fairtrade brands that help
farmers practice sustainable farming & earn fair wages.

Organic Produce
Produce Sale Period: October 1% - 14"

Organic Grape Tomato 1pt

Organic Butternut Squash

Organic Green/Rainbow/Red Chard Organic Ambrosia Apples 3lbs

OFFER VALID TILL OCTOBER 14

Natural & Organic Foods
Giddy Yo

Simply Organic Routine Widcraft
Entire Line Entire Line Entire Line Entire Line
&= sl
. -u-f_; _‘-._‘- “.l‘ -
§ - -

Natural Beauty

Camino Nuts To You Health Supplements

Sunflower and Pumpkin Seed

AquaOmega Organika
Omega-3 3:1 240SG

Electrolytes+Enh Collagen
360g All Kinds

Genuine Health Carlson
Clean Collagen Marine Powder Entire Line
400g i
Biosteel Good Protein
Sports Mix All Sizes All-in-One Shake e
; : 440g & 880g :

. gt

= 0
3 \ 2 oéor

clean collagen

— g

L ’ﬂ»
L :
:-vlﬂ o

M e i ¥
L] g {5

Disclaimer: Healthy Planet reserves the right to correct printing errors. Some products listed in this flyer may not be available in all stores. Pricing, promotion and availability may vary. We reserve the right to limit
quantity. No rain checks. Cannot be combined with any other offer. Check in-store for senior’s day discount details. | The maple leaf labels signify products from Canadian-owned businesses or those made in (or
a product of) Canada. This information is hased on details provided by the brands and/or their distributors. For the most accurate information, please refer to the product packaging. While we strive for accuracy,
Healthy Planet cannot guarantee all claims and reserves the right to correct any errors. The Coupon Offer is valid only at the Niagara Falls Store.




