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The gallery at EvergreenCSD features the exploration work of 12x National Geographic published 
Haliburton Highlands’ photographer and resident, Dana McMullen.

Discover a whole new medium that looks stunning in any decor. Our HD metal panels are available 
in gloss, semi-gloss and matte, delivered ready-to-hang and can also be framed in a contemporary 
or rustic finish. We also offer our images on canvas for a more traditional look.

For the latest, get socially connected 

with Dana McMullen’s Imageroom
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BUILT FOR COTTAGE COUNTRY

Haliburton RPM 
5122 County Rd. 21,  
Haliburton 
705-457-1473 
 

Redkenn RPM 
4355 Kennisis Lake Rd,  
Dysart et al  
705-754-9262 
 

Balsam RPM 
6657 Highway 35,  
Coboconk 
705-454-3372  
 

Wedgewood RPM 
14445 Highway 35,  
Minden 
705-489-2320

RPMmarinas.com
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value of you
in the suburbs, Sunspac
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1 8800 755 3365 | sunspacesunrooms.comm
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BeaverHomesAndCottages.ca

Design Process 

125 Models To Choose From!

•  Fully customizable home layouts 

•  Price guarantee 

•  Quality materials 

•  One-on-one local consultations 

•  Fully insured build

16 Bobcaygeon Rd., Minden 705-286-1351

5201 County Rd. 21, Haliburton 705-457-1402
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13,000 SQ FT SHOWROOM  .  30 HOWLAND DRIVE, HUNTSVILLE 

 705.789.0448  .  thecuttersedge.com

KITCHENS  .  FURNITURE  .  HOME DECOR  .  FASHION 



MAFCOHOUSE 
At Home With Nature 

 
 

www.mafcohouse.com
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It’s freezing, it’s February, and we’re feeling fantastic!  Yup, despite the 
frigid temperatures - and all that’s going on in the world – we, and the 
wider team at Here*, are focused on living our best lives in the year(s) 
ahead, whilst making the most of a wonderfully rewarding existence in 
Cottage Country. 
 
Personal time (me time/we time/you time) is important for development, 
productivity and happiness. If you, like the bears in the forest, are 
cocooning, nay hibernating, our guide to liberating your imagination 
counsels how best to emerge triumphant from the ‘lockdown years’, 
suitably equipped to enjoy better, brighter times ahead. Yes indeed: 
looking after yourself begins right Here*, at home… 
 
Immersion in the new rural lifestyle is fast becoming a first choice for 
many Canadians who realize they can work well from pretty much 
anywhere. This in mind, and perhaps more than ever before, they (you) 
choose cottage country as a full time home from which to chase the very 
essence of optimal life balance. In this issue, we meet a couple who did 
precisely that some 22 years past. Not only did they make a go of it, they 
made it the foundation of a hugely successful design business - 
MAFCOhouse. 
 
Editor Gale Beeby chats with Chefs Julie and Richard Lalonde of 
Crossroads Restaurant in Rosseau. Bite into the feature, and learn why a 
Sunday drive - and an urgent bathroom break - birthed a life altering 
decision that saw them move to Cottage Country to open a dining 
establishment at the head of Lake Rosseau. 
 
If you long to travel, but are simply unable to get out there: we’ve got 
you covered. Leaf our pages and escape, from the comfort of your 
favourite armchair, to Atlantic Canada. We tour Nova Scotia to round up 
food, wine and some of the best destinations the province has to offer.  
Intrepid photojournalist and world voyager Spencer Wynn showcases 
imagery depicting icebergs in Newfoundland, with a fascinating account 
that’s sure to give you the chills.   
 
And how’s this for interesting? Learn how to create a worm farm to deal 
with your home’s organic waste. Yes indeed: the science of Vermiculture 
– the 2.0 of composting – is all the rage, and it’s not that tricky. All you 
need do, to transform organic waste into nutrient rich soil to benefit 
your garden (and the wider planet) is track down some red worms.  
Don’t think you can wriggle out of it!  
 
With sleep a vital ingredient of health and happiness, investing in good 
linens makes sound sense. To this end, Vicky Sanderson offers 
suggestions to update your bed’s wardrobe, all of which pertain to 
comfort and style. And we deliver feel good factor shopping choices.  
So, if you’re looking to reward, repair and restore, our ‘must-haves’ (all 
from independent traders) will help you self pamper, whilst sharing the 
love with local businesses when they need it most.    
 
For now, as Mother Nature’s chillier arsenal endures, stay safe, and stay 
warm. Enjoy the issue, and we’ll see you next time. 
 
Colin and Justin 
 
P. S. – how long until summer? Asking for a friend…

Brighter  
times ahead 
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Here: Exploring the 
New Rural Lifestyle 
 
Here. It’s where you are: a landscape 
stretching from the shores of Georgian Bay, 
eastward through the Haliburton Highlands 
and south to the Kawartha Lakes. 
 
It’s Ontario’s Cottage Country – reimagined 
and revitalized. 
 
Central Ontario is experiencing the fastest 
growth since Confederation. A population of 
former city dwellers – educated, travelled, 
skilled and savvy – is heading north, in search 
of something new and better, beyond the 
concrete highways and glass towers (and the 
physical and mental confines) that typify an 
urban existence.   
 
Here is dotted with resort villages and former 
industrial towns. It’s infused with natural 
assets – lakes, hills, rivers and forests – and 
peopled by industrious, storied locals, and 
those who have joined them, seeking to 
explore and invest in small-town life. It’s a 
region that positively brims with 
opportunities to embrace the New Rural 
Lifestyle. It presents nothing less than a more 
fulfilling, happier way of life.  
 
The New Rural Lifestyle is entrepreneurial. It 
involves shifting focus from oneself to one’s 
surroundings, all the time fully engaged with 
the community, in one of the world’s most 
beautiful places. 
 
Here With Colin and Justin is the standard 
bearer for the New Rural Lifestyle. It’s the 
way forward: a magazine imagined to make 
the very best of rural life. And, indeed, the 
best of life itself. 
 
Here is about:  
• Building homes that reflect values of  
   quality, durability, sustainability and  
   responsibility;  
• The way in which towns are revitalizing  
   and reinventing themselves;  
• Setting up successful professional practices,  
   businesses, stores and workshops;  
• Engaging in volunteer opportunities;  
• Solving problems and building communities;  
• Enjoying the outdoors and nature;  
• Buying local first;  
• Living an authentic life.  
 
Here is where you are.

12
Mid Mod North 
Designer domiciles on your doorstep.

22
A Sunday Drive 
A quick stop during a weekend outing 
became a life altering event for 
the Lalonde family.

Trees: 
Our word 
for 2022 
We need to 
act fast to save 
these miracles  
of nature.

28
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32
Don’t feed the animals 
Your intentions may be good, but, in reality, you 
are causing wildlife to lose their natural ability to 
hunt and forage for themselves.

Eastern 
promise 
Nova Scotia 
is more than 
folk music, 
high tides 
and lobster.

38

46
Comfort Food 
Is there anything better than a 
delicious dinner at home?

50
Boho inspired makeover 
Exercise a little creativity with 
your budget.

56
The Ancient Ones 
From soft and sensual, 
to jagged and sharp.
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Mid Mod 
North  

Becoming a valid part of the New Rural Lifestyle 

is a significant ambition for many Canadians, a demographic 

who can work from anywhere and, more than before, 

choose Cottage Country as their full-time home.  

Meet Diane and Dan Molenaar, a couple who embarked upon 

this path, making their remote location the foundation 

of a successful design/build enterprise. 

by Colin and Justin 
photography by Eleanor Dobbins (Diane & Dan) | Riley Snelling (Hardy House)

 *
 

COVER STORY



14   winter 2022

   The concept of city dwellers swapping the Big Smoke for 
campfire smoke has transitioned from being a weekend trend 
to become a bonafide lifestyle choice thanks, in part, to 
improved technology that allows work to take place anywhere 
an internet signal can be achieved or a phone line installed. 
   This expanding freedom has certainly been explored as a 
result of enforced lockdowns and many people’s need to work 
from home due to COVID. Twenty years past, working 
remotely, and, indeed, permanently, was an indulgence for a 
select few, but for retailers and design aficionados Diane and 
Dan Molenaar, who launched Boomer, a landmark menswear 
boutique on Toronto’s Queen Street West, taking a leap of faith 
proved the start of an exciting new chapter where they fulfilled 
an ambition to design and build a home in Haliburton.  
   And it would be that very project that kicked-off a successful 
home design and construction business, MAFCOhouse. 
   The couple’s passion for style, coupled with Dan’s carpentry 
and architectural experience (he studied at Ryerson), inspired 
their arrival on Drag Lake to start a new life. 
   “Our first home here,” explains Dan, “was a personal retreat 
that we named Barerock, a post-and-beam pavilion with a flat 
roof. It was essentially a glass box on a hill, but it was off-grid 
and sustainable, and it gave us a sense of independence which 
allowed us to develop a synonymous relationship with the 
natural surroundings.” 
   Admirers of mid-century and Palm Springs architecture – a 

vernacular that promotes connectivity to the outdoors and 
rewarding moments – birthed by simplicity and harmony – 
inspired the couple’s design ethos. As we see it, the Molenaar 
look is “Mid Mod - True North,” a stylistic oeuvre that employs 
the light and feel of California architecture, measured – of 
course – for the Canadian climate, with structurally engineered 
wood, energy-efficient glazing, elevated R-value insulation and 
high-efficiency heating. 
   “We drew inspiration from timeless mid-century 
‘international style’ architecture, alongside the 1945 to 1966 
California Case Study House Program and applied these 
learnings across the project as it developed,” explains Dan.  
Pausing for a moment  he adds, “Barerock began attracting the 
attention of architecture, lifestyle and ecological publications 
worldwide. From there, like-minded people began contacting 
us and, in 2005, MAFCOhouse was born.” 
   The Case Study houses, explains the visionary, were 
commissioned by the American Arts and Architecture magazine 
as affordable, and eminently replicable, homes for post-Second 
World War family living. With the emphasis on new materials 
and new construction techniques, they were conspired by some 
of the era’s most influential designers and architects 
(luminaries such as Charles and Ray Eames, Richard Neutra 
and Pierre Koenig) and intended as innovative homes for the 
future, built to embrace and co-exist with nature. 
   Their influence, it transpires, has certainly informed and 

Diane and Dan Molenaar 
enjoy a winter walk.

The Hardy House project by MAFCOhouse.
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shaped the MAFCOhouse model, with each Molenaar build – 
typically speaking – enjoying eco-friendly credentials, low 
disruptive visual impact (thanks to flat roofs and bronze colour 
scheming, which prompts their regression into the landscape) 
and glass walls positioned on south and west elevations in 
order to harness maximum sunlight. 
   Dan adds further substance to this illustration. “These early-
era, open-plan homes were designed with a pronounced 
indoor-outdoor vibe and employed industrial materials and 
modular building systems. The experimental prototype 
structures featured extensive fenestration to facilitate optimal 
views, extended roof cantilevers to protect against sun 
penetration, and large format doors and breezeways to connect 
with outdoor living spaces and provide natural cooling at night. 
Low ceilings tend to trap less warm air, while flat roofs, of 
course, are visually unobtrusive. We believe these are 
important functions of good house design.” 
   MAFCO boasts that their building system allows for roof 
lines that are low and flat, with a roof framing system that is 
engineered to withstand maximum wind and snow loads. 
   Mid-century design clearly resonates with Canadians and 
today the duo find themselves operating at full tilt, helming a 
company that has grown from that one initial build, through 
five to 10 schemes a year, to a current peak with some 50 
projects in the pipeline. 
   “We have many clients in the 55 to 65 age group who’re 

looking to tear down and build new, but we’ve also seen an 
uptick in millennials who, having done well, can now work 
remotely,” explains Diane, her husband picking up the point. 
“They love the modern rural lifestyle and have come to 
demand more from their spaces.” 
   It’s music to our ears that Canucks are increasingly aware of 
their lifestyle and, as such, are putting quality of existence – 
something that Cottage Country has in spades – front and 
centre on their list of future requirements. Diane clearly agrees. 
   “People in the rural space have come to realise that a 
connection to land, water and nature can provide much needed 
physiological restoration from the urban sprawl. 
   “Over the past couple of summers, we’ve watched our 
grandchildren learn to swim, canoe and catch fish on the lake, 
and we’ve enjoyed watching them build forts in the woods. 
During winter, they’ve learned to ski, play in the snow and 
entertain themselves across the natural landscape. We feel truly 
fortunate.” 
   Appreciating the many and various aspects that make rural 
Ontario special, and coupling all that with their ability to create 
exactingly tailored homes for each client, is perhaps the secret 
to Diane and Dan’s success. The essence of their journey, thus 
far, is perfect proof that, with the correct business model – and 
the right frame of mind – Cottage Country is far more than 
simply an intoxicating leisure destination, it’s a home for 
budding entrepreneurs to grow their futures.  

Wood is used throughout the Hardy House to 
unite the inside and the outside.
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The Hardy House is situated on a 
lot overlooking North Lake.

The view from the window 
looks like a painting.
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Case Study 
Home for The Hardys, North Lake 
The Hardy family of four includes Jeff, a software engineer, 
Amy, a teacher, their 7-year-old son Graham and dog Lucky. 
Jeff has been working from home for the last 15 years and, 
following the birth of their son Graham, Amy decided to stay 
home, too. This freed them from having to live within driving 
distance of Amy’s workplace and, when they sold their home 
in Niagara-on-the-Lake, they moved to Cottage Country full-
time in June 2019. 

The brief 
What specifics make their home totally them? “Jeff and Amy,” 
explains Diane, “are big fans of the architect Sarah Susanka 
and her ‘not so big’ philosophy, and the goal, therefore, was 
to build a house that celebrated quality over quantity. This 
influence is evident in the double-duty spaces, varied ceiling 
heights and considered interior views.” 

How does a project like this start? 
The land itself was the starting point for the design, the solar 
orientation being critical. Facing south, the linear form and 
floor-to-ceiling windows allow all rooms to receive full sun 
during winter. 
   “The house was placed, somewhat strategically in the 
transition zone between the forest’s deciduous and coniferous 
trees,” Dan explains. “During summer, the structure is fully 
shaded, its large overhangs preventing direct sun penetration. 
In winter, however, when trees are stripped bare, the sun 
effectively warms the house without the need for 
supplemental heat, even on the coldest of days.” 

Wood promotes connectivity 
A simple pallet was introduced for interior and exterior 
finishes. Only three genera of wood were used throughout: 
Douglas fir, white oak and cedar. There is no MDF anywhere, 
nor is there any drywall. 
   “The goal was to accentuate truth in all materials.” Diane 
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says. “Blurring lines between indoors and out was also a 
central aim, achieved by running the same materials across 
interior and exterior application.” 

Simplicity is strength 
“Jeff and Amy wanted the interior to be visually ‘quiet’ and we 
accomplished this,” Dan tell us, “with concealed appliances, 
hidden storage, invisible hardware, recessed lighting and built-
in furniture. The use of symmetry and horizontal lines act as 
an organizing principle, while visible structural elements were 
embraced and enjoyed to providing an awareness of materials 
by which the family is surrounded.” 

Plan for the future 
“The Hardys,” Diane informs us, “aspire to this being their 
forever home, so we planned for the future by building a 
house that’s one story, with curb-less showers instead of 
bathtubs and with a back-up generator to ensure there’s 
always electricity.” Dan nods his agreement. “We imagine it’ll 
prove to be a rewarding place to live for decades to come.” 

Follow Colin and Justin on Facebook.com/ColinJustin, 
Twitter.com/ColinJustin and Instagram.com/colinandjustin 

 
Suppliers 
Design/build: MAFCOhouse.com 
Foundation, framing and finishing carpentry: Kenworth Homes, 
Gooderham, 705-447-2742 
Windows and doors: InlineFiberglass.com 
Exterior siding: VicWest.com 
Decks: Clear Western red cedar, MonaghanLumber.com 
Custom cabinetry: WoodByDesign.ca 
Tile work: Burrows Tile and Trim, Iinstagram.com/BTileTrim/  
Custom interior millwork: MuskokaTimber.com 
Floors: European white oak, oiled, Moncer.com 
Wood stove: Stûv 16-H, StuvAmerica.com/en/ 
Built-in appliances: Bosch-Home.com 
Kitchen counters: Black pool matte, CambriaUSA.com

*
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COTTAGE 
COUNTRY 
Marketplace
Nestled among the rugged landscape 

of the Canadian Shield, known for its 

stunning landscape and natural 

splendour, from the windswept pines, 

rocky shores and freshwater lakes, to 

the thick forests and abundant wildlife, 

Ontario’s Cottage Country is a four-

season playground for all ages.  

 

Its communities offer endless 

opportunities for exploration, from the 

picturesque natural beauty to its 

relaxing atmosphere and historic 

downtowns. Take a swim, go for a hike 

or just rest and relax, it’s the perfect 

place to live, work and play. 

OUR PASSION, YOUR DREAMS. 
SINCE 1979.

Confederation Log & Timber Frame has been delivering 
award winning homes, all around the world, for more than 
40 years.  Whether you are dreaming of a modern timber 

frame, a classic log home, or something in between, we invite 
you to experience the Confederation difference. 

Always custom.  Amazing support.  The total package.

ConfederationLogHomes.com 

County Road 36 

Bobcaygeon ON 

877-462-5647

WHY PAY RETAIL, BUY DIRECTLY FROM THE MANUFACTURER

Handcrafted furniture built for a lifetime of memories. Canadian 
Made product. Over 5,000 sq ft of product in our showroom!  

We offer delivery and setup. From dining, bedroom and living room to 
flooring, appliances and mattresses –  Riverview has you covered.

Be Sure To Follow 
Us Online!

705-286-3167 • 94 Bobcaygeon Rd • DOWNTOWN MINDEN 
info@riverview-furniture.com • riverview-furniture.com
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Licenced Retail Cannabis Store 
Locally Owned and Operated

Visit CapturingEden.com

HALIBURTON 
192 Highland Street 

705-935-0223 

MINDEN 
12818 Hwy 35, HP Plaza 

705-935-0014 

Open 7 Days a Week!

Large variety of 
accessories and apparel 

OUR HOME 
INSPECTION 

Professional Home Inspection Services

 705-717-2494

We are Certified Home Inspectors with a solid background 
in the construction industry along with extensive training 

from the Carson Dunlop Program.   
Serving Minden, Haliburton, Kawartha Lakes, Bancroft, Beaverton, 
Orillia, Lindsay, Dorset, Carnarvon, Apsley and surrounding areas.  

Member of CAHPI and OAHI.

Pease visit our website 
ourhomeinspection.ca

30-B Kent St. W. 
Lindsay, ON 
1-705-880-5283 
KateCoHome.com

Award winning 
interior decor 
specialist

Visit us at 6 Bay Street in Beautiful Downtown Baysville 
Lake of Bays | 705-224-8278

Enjoy our hearty fruit pies, pastries, savoury meat pies 
and quiche, breads, delicious Italian-inspired pizzas, 

and our infamous Humble Pie Butter Tarts!
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Tristan, who has dream of playing in 
the NHL, and his mother, Julie.
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A Sunday 
drive  

A quick stop during a weekend outing 

became a life altering event for 

the Lalonde family, who became the  

proud new owners of Crossroads 

Restaurant in Rosseau. 

by Gale Beeby | photography by Erin Nicholson 
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A Sunday drive in the country usually means enjoying the 
beauty of the lakes and forests, shopping at some of the 
quaint boutiques in the small towns and villages that dot 
Cottage Country and a picnic or lunch at a roadside inn. 
   That’s how Julie and Richard Lalonde had planned their 
Sunday outing with their three young children 13 years ago. 
Julie wanted to show her husband – who grew up near 
Montreal – the cottage in Parry Sound where she had spent 
summers with her family and the house they had moved to 
full-time when Julie was in high school. 
   The trip was going as planned, but as they headed for 
home, nature called. They stopped at Crossroads Restaurant 
in Rosseau to use the bathroom, and that’s when their lives 
changed forever. 
   “The place was almost empty and we couldn’t figure out 
why,” Julie recalls. “The building was beautiful, the view was 
spectacular and it was the only restaurant in town at the time. 
   “On our way home in the car, we just kept talking about it 
and imagining what we could do with it.” 
   But the couple, who were both working as chefs at the 
Fairmont Royal York Hotel in Toronto at the time, thought 

they were too young to take on their own restaurant, 
especially with three young children. 
   They simply talked themselves into it and that decision 
changed everything. 

On ramp to Muskoka 
When Richard and Julie made the move away from the hotel 
industry and from their home in the Beach area of Toronto, 
they first leased the Rosseau property for a year before 
purchasing both the business and the on-site home. 
   What they found was that their new working conditions 
provided more flexibility for their growing family – especially 
since they were living on the property – as well as providing 
their three children ample outdoor play space. 
   “It was the best move we ever made,” says July, 46. “The 
kids got a huge backyard and access to the lake, where they 
could swim in summer and skate on during winter. We really 
enjoyed watching the kids run around in their own yard.” 
Richard, 52, who had not lived in a rural environment 
before, loved the privacy and the peace and quiet. “It’s not 
like the city, where we couldn’t sit in our yard and not been 

From left, Gabrielle, Richard, Tristan, Emma and Julie 
Lalonde prepare a home-cooked meal together.

Local fare may 
include pistachio 
crusted rack of lamb 
with Parisienne 
potatoes, maple 
glazed carrots and 
asparagus finished 
with a rosemary jus.

The Lalondes try to 
source local fish for 
their dining room, like 
this Georgian Bay 
pickerel.
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seen or heard by the neighbours.” 
   Of course, there were adjustments to be made by a family 
used to living in a bustling urban neighbourhood.  
   “We have to be much more organized here than we were 
in the city,” Julie says. “We drive much more, and if we forget 
something, it’s not a five-minute errand, it’s a 30-minute 
drive to the store.” 
   Emma, now 19, Gabrielle 16, and Tristan, 14, didn’t need 
much in the way of adjustment, quickly adopting to their 
new environment and to commuting to school in 
Bracebridge. And despite the rumours that rural educations 
don’t compare with those in the city, think again, says Julie. 
“I am very impressed with the schools here and I can’t praise 
Bracebridge High School enough. It is a great environment 
and my kids did well there.” 

Pedal to the metal 
When Richard and Julie bought the business, it included gas 
pumps as well as the restaurant, which the former owner ran 
as a coffee stop before turning it into a family-style 
restaurant, which he struggled with. 

   “When the gas pumps needed repairing, we just decided 
to take them out,” Julie recalls. “We had already started 
renovating the restaurant and had upgraded the menu, so 
the removal of the pumps just made sense as we were 
transitioning to a fine-dining establishment.” 
   As for the name of the eatery, it was Crossroads before 
Julie and Richard took it over, and although they weren’t 
crazy about the name, they knew it made sense as it was on 
a corner where the four roads led to Parry Sound, Port 
Carling, Bracebridge and Huntsville. Plus, the locals knew 
the name and it had an identity. 
   The Lalondes wanted the restaurant to reflect their 
philosophy of “honest cooking,” which includes preparing 
food with respect to products and ingredients and the 
inspiration of the season. They believe in shopping and hiring 
locally and using as many local ingredients as possible. 
   “We create all of our dishes using local ingredients — beef 
and pork from Winding Fences farm, honey from Papa Jim’s 
and produce from Brookland and Grenville farms. It’s a 
combination of great products and a passion for food,” 
Richard says. 

In the fall, dining on the patio 
provides spectacular view of the 

colours and the lake.
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   It’s also about an inviting atmosphere and great value. 
“Menu items change three times a year, according to the 
season – spring/summer, fall and winter,” Julie says. “It’s also 
about what Richard can source. In fact, we are at a stage now 
that people get mad at us when we take their favourite dish 
off the menu.” 
   Daily specials are inspired by what Richard finds at the 
local markets and from the fish mongers, with an eye to fresh 
and local ingredients. 

Changing gears 
When COVID-19 changed the world in 2020, Richard and 
Julie had to quickly transition in order to provide the same 
quality food for takeout. Until the pandemic, most fine 
dining restaurants would have balked at putting their cuisine 
in plastic containers. But as life changed, so did the Lalondes 
– all of them. 
   “I’m so proud of our kids,” Julie says. “They were worried 

about us and they pitched in to help in any way they could. 
They packed up pick-up orders, answered phones and kept 
everything running smoothly.” 
   And they are proud of their team members, too! 
   “Nothing makes people happier than a great real meal 
and warm service. To us it’s all about taking the time to go 
the extra mile, adding a personal touch and showing you 
care,” Julie says. 
   Since those first heady days of launching a new 
restaurant in a new community, the Lalondes, who have 
been a couple for 24 years, have expanded their business 
to include a gourmet shop – where you can find baked 
goods, jars of unique condiments, as well as sandwiches 
and packaged meals, all made on-site – as well as catering 
and wedding planning. 
   “Our philosophy is really pure, simple and delicious,” 
says Julie. 
   It’s a promise they keep.

Crossroads is located on top of a hill 
overlooking Rosseau Bay.

Gabrielle, left, and 
Emma helped at 

Crossroads when 
the pandemic 
forced a quick 

change in service 
from eat-in to 

takeout.

The Gourmet 
Shoppe offers all 
kinds of culinary 
goodies.

*
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A student from the Lang School of Business in Guelph plants one of 
over 600 trees during a tree-planting day on the campus of the 

University of Guelph. (Photo Credit: Kyle Rodriguez)
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Trees: 
Our word 
for 2022 

 

You’ve chosen to escape to Cottage Country to reconnect 

with nature, find new adventures, swim in crystal-clear lakes 

and enjoy relaxing forest walks. However, the number 

of living breathing trees is in decline, so we need to 

act fast to save these miracles of nature. 

by Mark and Ben Cullen

There is a leadership theory that says selecting one word to 
be your focus for the year will create clarity, passion, power 
and life-changing impact. With this in mind, our word for 
2022 is trees. 
   Trees are, after all, the world’s most advanced breathing 
machines: miracles of nature that have not been matched for 
efficiency and economy by anything created by the hand of 
humankind. And we need more of them. 
   But, of course, you already know this: for you, Cottage 
Country has become an opportunity to restore life balance. It’s 
all about forest bathing – breathing clean air and watching 
wildlife, birds and insects live their lives. It’s the appreciation 
of shade and quiet. It’s your way of life. Studies, in fact, clearly 
demonstrate that we feel happiest during – and after – a walk 
amongst the trees. 
   Most importantly, trees store carbon emissions, an efficient 
process which helps in the fight against the climate change 
emergency. While it has always been this way, the work of 
trees has been ever more essential during the pandemic. But 
the number of trees is in decline here and around the globe,, 
and we need to act fast to save these miracles of nature and 
ensure a safe future for people and, indeed, the planet. 
   Design trends are finding inspiration in nature, sustainable 
simplicity, earth tones and natural fibres. Perhaps you’ve been 
considering an environmentally-friendly project for your 
cottage or home? Perhaps a veggie garden, or a more 
ambitious endeavour? We, too, have expansion plans. 

   This is a milestone year for us. On Nov. 11, the last tree of 
the Highway of Heroes Tree Campaign will be planted, 
marking the completion of a project that has created living 
tributes to Canadians who have served, or are serving, during 
times of conflict. By this date, seven years and $12 million 
later, more than two million trees will be in the ground. It’s 
all thanks to thousands of passionate and generous Canadians, 
all of whom are committed to planting trees to beautify 
neighbourhoods, cool the climate and honour our heroes and 
loved ones now and for the future. 

Trees for Life 
This support has inspired us to expand our mission through 
our new national charity, Canadian Trees for Life. Launched 
in 2021, with $2 million in seed funding from Natural 
Resources Canada (through the federal government’s Two 
Billion Trees Program), Trees for Life is continuing the 
momentum into 2022 and beyond, right across Canada. We 
pledged to raise an equal amount of money from the private 
sector to get this job done. Last year, we planted over 270,000 
trees and we are aiming to double that number in 2022. 
   We all share concerns about the impact of climate change 
on our families and the planet. This is where Trees for Life can 
make a significant impact. We are harnessing these concerns 
into a movement defined by action and, together, we are 
creating a healthier, happier Canada by planting native trees 
and shrubs where we live, work, and play. 
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   Throughout Canada, countless tree-planting organizations 
do incredible work. When it comes to their communities’ tree-
planting needs, they are the experts. However, many of these 
organizations face substantial challenges related to securing 
resources and funding, many of which stem from limited 
partner and fundraising networks. 
   Trees for Life’s primary objective is to mobilize community-
based tree-planting initiatives across Canada. In our role, Trees 
for Life eliminates the hurdles that get in the way of 
maximizing the capacity of our partners. We facilitate the 
planting of trees to fight climate change, for our children and 
for our grandchildren. We will continue honouring the heroes 
in our lives by creating living tributes to frontline workers, first 
responders and our loved ones so that others will benefit for 
generations to come. 
   Using everything we learned through the successful 
Highway of Heroes Tree Campaign (and our partner program 
Grand Trees Climate Solutions), Trees for Life provides 
Canadian organizations with the tools, resources and 
horticultural trade networks to grow existing tree-planting 
initiatives, implement new ones and educate communities 
about the value of trees.  
   Continued engagement from tree-passionate Canadians 
across the country will inspire and fund a wealth of new, 
important planting projects, while helping us gain the financial 
stability that is needed to grow our presence nationwide in 
2022, and for years to come. 
   If you haven’t chosen your one word for 2022, consider 
trees, for all the life-changing impact they bring. Please join 
us and help Canadian communities dramatically increase their 

tree canopies. Here’s how you can get involved: 
•  Donate and share our message of hope and possibility  
   with your friends and family, including first responders  
   and front-line workers.  
•  Suggest a project or a public space that could benefit from  
   the addition of trees. 
•  Incorporate a few breathing machines into your  
   renovation plans. 
•  Sign-up for our newsletter to stay up to date on our progress. 
•  Follow us on our social channels. 
   We, Ben and Mark, are committed to helping make our plan 
a reality, and we’d love you to join us.  
   Please visit TreesForLife.ca for more ideas and information 
and watch our video at tinyurl.com/hjfccm58.

Mark Cullen is a Member of the Order of Canada. He 
reaches over two million Canadians with his gardening/ 
environment messages every week. Ben Cullen is a 
professional gardener with a keen interest in food gardening 
and the environment and is the owner of Cullen’s Foods.  

A young girl helps with the planting of trees in honour of Canadians 
who have served, or are serving, during times of conflict.  
(Photo courtesy Highway of Heroes Tree Campaign)

*
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Don’t 
feed the 
animals 

 

Your intentions may be good, 

but, in reality, you are causing 

wildlife to lose their natural 

ability to hunt and forage 

for themselves. 

by Andrew Cruickshank

It was a story that came through the grapevine, says Paul Brown, 
security coordinator for the Haliburton Forest and Wildlife 
Reserve. A young black bear had become desensitized to humans 
after frequenting a cottage where the owner would leave food 
for it. “(We) don’t know what happened to the mother,” Brown 
says. “But over time, a dependency grew; the bear relying on the 
cottager’s generosity as a food source. This carried on for just 
over a year, until the following fall when the bear disappeared 
to hibernate. That same winter, the owner sold the cottage.” 
   Come spring, when the new owner took possession, not only 
did they have to deal with the rigours of purchasing a new 
property, but also recurring visits from a young black bear 
unaware that its food source had dried up. As you’d expect, the 
new owner was freaked out. “The bear ended up being dispatched 
because it was seen as a nuisance problem,” Brown says sadly. 
   Feeding the bear may have seemed like an act of kindness, but 
as any wildlife sanctuary worker will tell you, providing an 
artificial food source for animals does a lot more harm than good. 
By putting food out for animals, you’re baiting them to a specific 
area, Brown says. “You think you’re helping, and it makes you feel 
good, but in reality, you’re upsetting the balance of wildlife.” 
   Leaving corn, carrots, or salt licks for deer can attract predators 
such as coyotes and wolves. And the same can happen with 

Feeding bears may seem like an act of kindness, 
but it does a lot more harm than good.
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birdfeeders. Hawks, falcons and kestrels will see your property 
as a hunting ground. “All of a sudden, you’ll find ripped apart 
birds across your lawn,” Brown says. 

They can fend for themselves 
If you are struggling with predators being drawn to your 
property, Aspen Valley Wildlife Sanctuary in Rosseau has some 
tips. The first step is to get rid of all outdoor attractants, such 
as pet food, birdfeeders, garbage and compost, as well as any 
food remnants on grills. This should prevent black bears, as 
well as mice, rats and other prey that can attract coyotes and 
other predators, from wandering onto your property. 
   To make your place fully coyote-proof, Aspen Valley 
suggests you install motion-sensor lights or sprinklers to scare 
off the animals, enclose your property with a fence, barricade 
spaces under decks where coyotes could make dens, and get 
rid of bushes and dense weeds where coyotes – and rodents 
– can hide. 
   Beyond attracting predators, creating an artificial food 
source on your property can also lure animals across highways 
and busy roads, endangering drivers and increasing the 
animal’s chance of ending up as roadkill. 
   What’s more, artificially feeding wildlife robs them of their 
self-sufficiency, Brown reports. Squirrels and chipmunks that 
go up into pine, spruce and beech trees – nut trees – will throw 
food in their cheeks and put it in their hiding spots for winter, 

Brown says. “But if they can consistently go to somebody's 
backyard and get food whenever they want, they stop doing 
that natural foraging and stashing of their food for when the 
winters are harsh. So, you really are changing their natural 
ability to migrate, forage and hide food.” 
   Désirée Tillie, a board member with Aspen Valley, adds that 
animals such as chipmunks, which hibernate, are “extremely 
efficient and effective in surviving the winters.” Even animals 
that stick around for the winter but don’t hibernate, such as 
blue jays, are more than capable of fending for themselves. 

Unintended consequences 
Making wildlife reliant on an artificial food sources can have 
even greater repercussions for young animals. Thom Luloff, the 
board chair of the Kawartha Wildlife Centre and a professor of 
conservation biology, fish and wildlife at Fleming College, has 
witnessed the consequences firsthand. Most recently with a 
baby porcupine found scratching at the door of a home, 
begging for food. 
   “It was reaching up to us as if it wanted us to pick it up,” he 
says. “It was the most bizarre behaviour.” Luloff theorizes that 
someone spotted the baby porcupine at the base of a tree and, 
thinking it was abandoned, took it home. In reality, the 
porcupine’s mother was likely in the tree scavenging for food. 
The porcupine was subsequently hand-fed for a few months, 
but when the weather turned cold, the person released the 

To prevent coyotes from roaming your property, 
avoid leaving out food for deer or other wildlife.
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animal back into the wild. Since the porcupine had never 
learned to feed itself, it ended up looking for food at the home 
of the woman who reported it to the Kawartha Wildlife Centre. 
“It’s a marvel that someone recognized the porcupine was in 
distress and called us,” Luloff says. “Otherwise, that animal 
would have died.” 
   This kind of misguided intention can also impact birds, 
specifically with birdfeeders. If not properly managed, 
birdfeeders can be a nexus point for diseases, including 
salmonellosis, conjunctivitis, trichomoniasis, aspergillosis and 
avian pox, says non-profit Bird Friendly Peterborough (BFP) 
on its website. In 2020, these infectious diseases accounted for 
37 per cent of all non-trauma deaths among birds analyzed by 
the Canadian Wildlife Health Co-operative. 
   That’s why BFP stresses you need to clean your birdfeeder 
at least once a week. Birds are highly mobile, often migrating 
between multiple feeders. If an infected bird sheds droppings 
or secretions at your feeder, it can contaminate the food.  To 
help with disease management, BFP suggests using a plastic, 
steel, or glass feeder that can be easily cleaned. Depending on 
the type of bird you’re trying to attract, consider a tube feeder, 
nyjer feeder, or suet feeder — just make sure the suet you’re 
using is a bird-friendly fat, such as beef. 
   Nectar feeders for hummingbirds also work, but be wary, 
BFP says. On hot summer days, the sugary water can quickly 
turn foul. Plus, sugary water is like liquid cocaine for black 

bears, Brown adds. 
   If you want to help local birds without worrying about 
diseases or dependency, Luloff suggests planting native flowers 
in your garden and backyard. “That is a safe and encouraging 
place for animals to be that is not serving as an attractant. It’s 
serving as good habitat,” he says. 
   “Consider planting some echinacea (coneflowers) or 
rudbeckia (black-eyed Susans). They look really pretty and are 
no work at all. They’re perennial plants. You don't have to do 
anything to them other than cut them down in the spring.” 
They are natural birdfeeders and the bees love them. 
   Other animals, Tillie says, are more than capable of fending 
for themselves. But rest assured, there are still initiatives in 
place to help them get through the winters. 
   For instance, the Ministry of Natural Resources and 
Forestry (MNRF) uses the money from hunting and fishing 
licenses to set up deer yards in the winter away from urban 
areas, Brown says. 
   “They go in with timothy hay, and they go in with deer feed, 
molasses, corn, soy, and they set up these huge areas, and all 
the deer will naturally migrate to those yards.” 
   While feeding wildlife comes from a place of good intentions, 
you shouldn’t try to attract animals to your property, Brown 
and Luloff agree. Instead, let the wildlife be wild and feel 
honoured when you have the opportunity to see an animal in 
its natural habitat. 

Deer are capable of foraging 
food throughout the winter.

*



36   winter 2022

If you encounter a distressed animal, keep your distance and 
observe it, the website of the Ontario Ministry of Natural 
Resources and Forest (MNRF) instructs. Approaching a larger 
animal, such as a deer, moose or bear may spook it, causing 
the animal to become defensive. A smaller animal, such as a 
bird, groundhog, porcupine, chipmunk or rabbit may not 
need your assistance, so don’t immediately remove it from 
its natural habitat. By observing the animal, you’ll have a 
better idea of what’s ailing it and whether it needs help. 
   The same rules apply to young animals found on their 
own. The parent may have been scared off by you, your pet 
or a nearby predator. The longer you linger, the less chance 
there is the parent will return.  Instead, leave the young 
animal be. Periodically check back for 24 to 48 hours to see 
if the animal is still there. If it is, connect with a professional 
to figure out next steps.  

Who to contact 
In Ontario, wildlife rehabilitators, such as the Aspen Valley 
Wildlife Sanctuary and the Kawartha Wildlife Centre, are 
authorized by the MNRF to care for distressed animals. If you 
come across a troubled animal, contact them via phone to 
figure out what actions should be taken. If bringing the 
animal in yourself, contact the facility first so they’re 
prepared for its arrival. 

What 
to do if 
you find a 
distressed 
animal 

by Andrew Cruickshank 
all pictures courtesy KawarthaWildlifeCentre.ca

Snowy owls migrate south to areas like Muskoka, Haliburton and Kawartha in the 
winter. Many will arrive stressed, underweight and desperate for food after 
travelling long distances looking for adequate hunting territory. This will bring them 
closer to roads and areas where they are more vulnerable. 
 
This barred owl was rescued by Kawartha Wildlife Centre in rough shape with a 
spinal injury after a road strike. KWC, working alongside the Owl Foundation, have 
been helping him get fit enough to be released back into the wild.
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   Keep in mind that some wildlife rehabilitators only deal 
with certain animals. For example, the Kawartha Wildlife 
Centre is not authorized to handle rabies vector species, 
including raccoons, foxes, skunks and bats. If there isn’t a 
wildlife rehabilitation centre near you, contact the MNRF at 
1-800-667-1940. If you think the animal is sick or diseased, 
contact your local health unit. 

Tips for handling distressed animals 
Wilderness rehabilitators are often charity organizations 
powered by volunteers and donations, meaning their 
resources are limited. They may not have the means to 
perform field rescues, instead relying on people to bring the 
distressed animals to their facility. If you are planning to 
capture and transport a distressed animal, here’s what the 
Kawartha Wildlife Centre suggests: 
•  Prepare a secure container with ventilation, such as a  
   laundry basket or cardboard box. 
•  Don’t offer the animal food or water – its body may not  
   be able to digest anything and food may aggravate the  
   situation. 
•  Never touch the animal with bare hands as it could  
   spread disease to you or vice versa. 
•  Cover the animal’s head with a towel or sheet to calm it down. 
•  Gently scoop the animal into the container with a  

   blanket or shovel. 
•  Secure the container so the animal can’t escape, but  
   ensure adequate ventilation. 
•  Record the GPS coordinates of where you rescued the  
   animal so it can be returned post care. 
•  Wash your hands thoroughly. 
•  Contact your wildlife rehabilitator for further  
   instructions. *

 
Muskoka 
Aspen Valley Wildlife Sanctuary 
1116 Crawford St, Rosseau, 705-644-4122, AspenValley.ca 
 
Kawartha Lakes 
Kawartha Wildlife Centre 
470 Robinson Rd, Ennismore, 705-292-9211, KawarthaWildlifeCentre.ca 
 
Haliburton 
Woodlands Wildlife Sanctuary 
146 Duck Lake Rd, Minden, 705-286-1133, WoodlandsWildlifeSanctuary.ca 
 
To find other wildlife rehabilitation centres,  
visit Ontario.ca/page/Find-Wildlife-Rehabilitator 
or call 1-800-667-1940.

Beaver before

This young beaver was lucky that a caring driver picked it up from the side of the 
road. The animal was lethargic and the presence of so many ticks meant that the 
beaver had been in trouble for some time. This groundhog fought hard to get into the hood of the sweatshirt during intake, 

signalling that he had spent a lot of time with humans. Without learning how  
to groom himself properly, he was covered with dozens of ticks and was treated for 
intestinal parasites. 
 
This common loon weighed just a kilo when he washed up on the shores of a lake 
following a storm. Loons are often casualties to abandoned fishing tackle and line as 
well as boat strikes. 

Beaver after
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A long-standing dream realised. Colin and Justin, 
sporting their kilts (on this occasion in Nova 
Scotian tartan) at Peggy’s Cove. 
(Colin McAllister and Justin Ryan photo)
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Eastern promise 
 

Think Nova Scotia is all folk music, high tides and lobster? 

Well, think again. Prepare to discover a province packed full of 

architecture, celebrity chefs, delicious wine and some of 

Canada’s most potent design inspiration. 

by Colin and Justin

As this issue publishes, it’ll be two years since the perilous blight 
of COVID-19, and all its nefarious iterations, landed squarely 
in the middle of a largely unsuspecting global populace. For fear 
of reminding everybody just how hard these last 24 months 
have been, we’ll focus on the positive aspects (wait: positive 
aspects?) as we venture, cross province, to wax lyrical about 
Nova Scotia. Joys we might never have discovered were it not 
for the way in which the last two years have played out. 
   Described on provincial vehicle licence plates as “Canada’s 
Ocean Playground,” the Atlantic province is surrounded by four 
major bodies of water: the Gulf of Saint Lawrence to the north, 
the Bay of Fundy to the west, the Gulf of Maine to the 
southwest and the Atlantic Ocean to the east. 
   According to the 2016 Canadian census, the largest ethnic 
group in Nova Scotia is Scottish, at 30 per cent, a statistic that 
goes some way to explaining why, when visiting, we feel so at 
home. There’s a familiarity, you see, and an undeniable 
gentleness to the folk we’ve met out east. It’s fair to suggest 
our travels to the beautiful province help quell huge 
homesickness, an emotional malaise brought on by restricted 
access to our beloved Scotland. 
   As much as Nova Scotia is known for its beautiful, rocky 
coastline – and its attendant mix of cobblestone and sandy 
beaches – it also boasts around 5,400 lakes (some freshwater, 
some salt water and some brackish), which perhaps explains 
why so many Ontarians adore the province: it’s packed with 
familiar Cottage Country topography that resonates with many 
from this spot of Canada. 
   While the landscape might feel familiar, however, the food 
scene is decidedly different to Cottage Country. Seafood, 
obviously, is a significant part of the offering: lobster, crab, 
scallops and mussels being just a few of the delicacies pulled 
from the Nova Scotian drawer in Davy Jones’ bountiful locker.  
Gastronomes insist you haven’t tasted a lobster roll until you’ve 

had a local lobster roll, and we’d be hard pushed to disagree. 
And the scallops – and indeed the snow crab – have a 
sweetness all their own. 
   But from where stems our affection for Nova Scotia? Well, 
since landing, a decade and a half past, on Canuck shores, we 
obsessed with the dream of visiting. And the dream that, one 
day, we might wander the softly undulating rock that surrounds 
Peggy’s Cove – the undisputed poster child of Canadian tourism 
– attired in kilts. What better place, after all, for two new 
Canadians to show their “newness” than in a province whose 
literal translation (from its Latin name) is New Scotland? 
   With best intentions, however, our schedules – and monthly 
trips back to “old” Scotland – bridled that ambition. But hey, 
having tied down a window of opportunity, our thirst was 
finally quenched just before COVID’s grip took hold. 
   With several Ontario and U.K. builds underway, and an 
ambition to one day tackle a property on the Atlantic coast 
(more of that later), the adventure seemed like a perfect 
opportunity to appraise potential while simultaneously 
stocking up on travel and decor inspiration. 
   And so, cameras and notebooks in hand, we set off, 
discovering quickly thereafter that Nova Scotia boasts some of 
this country’s most exciting architecture. 
   From Maritime saltbox clapboard homes, to fantasy log 
cabins in hidden forests, from tiny oceanfront abodes, to 
concrete structures that would make the staunchest modernist 
swoon, the province is a designer’s dream. 
   Arriving in Halifax, we spent the day familiarizing ourselves 
with the beautiful capital. Fascinated by the Titanic story, we 
toured the Maritime Museum of the Atlantic to research the 
tragedy (Canadians were amongst the first to send help) before 
visiting the graves of many of those who perished. Quiet, 
reflective times, indeed, but our adventure had only just begun. 
   Later, we visited the Art Gallery of Nova Scotia to familiarise 
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The Cabot Trail is one of the most celebrated roads in Canada.  
The views are breathtaking, say Colin and Justin. 
(Destination Cape Breton Association photo)

The Blusenose II – a replica of the Bluenose, seen on the back 
of the Canadian dime – sales out of the Halifax harbour.

Doesn’t every basement 
have a crystal chandelier? 
Wine cellar glamour, as 
witnessed at Lightfoot & 
Wolfville, makers of the 
finest fizz. 
(Lightfoot & Wolfville photo)
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ourselves with artist Maude Lewis. Profiled in Maudie, the 
movie starring Sally Hawkins and Ethan Hawke, the late Ms 
Lewis’s work is now lauded as amongst the world’s best folk art. 
   The centrepiece to the exhibition is Maude’s original (tiny) 
home, relocated to the gallery from its original site in 
Marshalltown. We love colour, so Maude’s naïve (yet vibrant) 
paintings serve as a rich reminder to add at least one standout 
element (a jaunty accent wall, perhaps, or a carefully chosen 
textile) to enliven each project. 
   Leaving Halifax, our design odyssey took us to the Annapolis 
Valley, a patchwork of fields, orchards and vineyards where 
Mother Nature’s deft hand is ever visible courtesy of the Bay 
of Fundy’s tides and an ever-changing landscape of rocky 
shores and salt marshes. And, oh, those wines. Nova Scotia, 
you see, has a long history of grape growing that stretches back 
to the 1600s. Today, there are over 20 wineries located across 
the province and close to 1,000 acres of grapes that yield 
product that’s globally revered for its fresh and bright style. 
   Next stop on our style harvest (around three hours from the 
Lightfoot & Wolfville Vineyards, where we stopped for lunch) 
was the Tobeatic Wilderness Area in the UNESCO Southwest 
Nova Biosphere. It was there we checked into Trout Point 
Lodge (Canada’s only member of the Small Luxury Hotels of 
the World), an atmospheric log cabin with a build style 
redolent of traditional homesteads and classic Canadian 
construction.  
   After a night’s rest, we grabbed the LaHave ferry and made 
haste for Shobac Cottages, a group of contemporary residences 
by Mackay-Lyons Sweetapple Architects. While there, we 
invited Brian Mackay-Lyons, designer and owner of the 

beautiful community, to join us for dinner, cooked onsite by 
Craig Flinn, one of Atlantic Canada’s most respected chefs. 
   To say we were staggered by Chef Flinn’s magical use of local 
produce (his Cullen Skink soup is to die for), and the 
remarkable homes designed by Brian are an understatement. 
Add to the picture undulating pastures populated by cattle, 
sheep and horses, as well as breathtaking ocean vistas, and the 
estate feels like a lost village at the end of Earth: albeit a 21st-
century iteration with inspiring architecture, stellar food and 
fascinating company. 
    Yes indeed, our Nova Scotian odyssey proved quite the journey. 
But, of course, all good things must come to an end. And so it came 
to pass we travelled back to Ontario where, shortly thereafter, the 
first year of COVID unravelled around us. Lockdowns ensued, 
panic spread and much of what we take for granted suddenly 
stalled. Our ability to travel became compromised and so we 
waited, with bated breath, for things to change. 
   When travel restrictions eased at the end of 2020, we made 
a leap of faith and decided to travel to the remote fishing 
village of Louisbourg, Cape Breton, where we’d heard tell of 
an interesting hotel called Point of View Suites, which had just 
come to market. Due to governmental protocols, we were 
required to self-isolate, which we chose to do (with the seller’s 
consent) in the shuttered oceanside hostelry. 
   It’s fair to report we were immediately smitten due to the 
hotel’s oceanside position, its fishing village location and its 
close proximity to The Fortress of Louisbourg, North America’s 
largest re-creation of an 18th-century site. Thereafter, we 
quickly conspired a plan to make our hotel dreams come true. 
And we made an offer which was subsequently accepted. Aye, 

Nova Scotian celebrity chef and author  
Craig Flinn takes seafood to new heights. 
(Craig Flinn photo)

The incredible Fortress of Louisbourg  
in Cape Breton. 
(Destination Cape Breton Association photo)

The Quarterdeck Resort offers amazing views 
of Summerville Beach in Port Mouton. 
(Photo Credit: Tourism Nova Scotia/Patrick Rojo)
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smack dab in the middle of a pandemic. But more of that in 
another issue. 
   If considering a trip to Nova Scotia, we’d also recommend 
you experience The Cabot Trail, a 300-km highway that weaves 
through the Cape Breton Highlands National Park, affording, 
as it does, spectacular valley and coastal views. We suggest 
taking two or three days to properly enjoy the spectacle: play 
a round of golf on the world-class greens of Highlands Links, 
indulge by visiting the area’s much loved restaurant scene and 
peruse the countless artisan shops that pepper the renowned 
trail. For those with a sense of adventure, book a sea-kayaking 
trip, or embark upon a safely organised whale-watching tour. 
But don’t, whatever you do, consider the Cabot Trail an 
exclusively summer destination – across winter there’s also 
plenty to do: downhill or cross-country skiing, winter hiking 
and snowmobiling being just a few pursuits that will augment 
the Nova Scotian thrill factor. 
   Little wonder then, as a new year dawns, the province 
continues to attract vacationers and permanent settlers alike. 
   “Reaching the one million citizens mark is a significant 
moment in our province’s history,” says Premier Tim Houston. 
   “The world,” he adds, “is learning just how special Nova Scotia 
actually is; we have momentum and we’re still growing.” 
   Visiting Nova Scotia, as we see it certainly, is like submitting 
to some sweet, beguiling spell. A spell so potent we were 
captivated from the very moment we touched down on the 
province’s undeniably beautiful terrain. And it’s a spell which 
becomes ever more binding with the passage of time. We’ll never 
ever leave Haliburton, nor our beloved Drag Lake, but the 
Atlantic province has claimed a part of us, in so many ways. 

Follow Colin and Justin on Facebook.com/ColinJustin, 
Twitter.com/ColinJustin and Instagram.com/colinandjustin

 
Just the facts 
•   Visit NovaScotia.com or CBIsland.com for further inspiration. 
•   Get there on Air Canada (AirCanada.com),  
    WestJet (WestJet.com), Swoop (FlySwoop.com)  
    or Porter Airlines (FlyPorter.com) 

 
Some places to visit: 
•   The Maritime Museum of the Atlantic Maritime,  
     Museum.novascotia.ca 
•   The Art Gallery of Nova Scotia, ArtGalleryOfNovaScotia.ca 
•   Tobeatic Wilderness Area, NovaScotia.ca 
•   Highlands Links, Golfzcapezbretonzhighlands.ca 
•   Luckett Vineyards, LuckettVineyards.com 
•   Lightfoot & Wolfville Vineyards, LightfootAndWolfville.com 
•   The Fortress of Louisbourg, pc.gc.ca/en/lhn-nhs/ns/louisbourg 
 
Some places to stay: 
•   Trout Point Lodge, TroutPoint.com 
•   Shobac Cottages, Shobac.MLSArchitects.ca 
•   North Star, under renovation, Facebook.com/ColinJustin 
•   The Quarterdeck Resort, Quarterdeck.ca 
 

*

Call the folks back home and tell them how much fun you’re 
having in Cape Breton via the iconic British phone box at  
the Luckett Vineyards in Gaspereau Valley. 
(Photo Credit: Tourism Nova Scotia/Acorn Art Photography)
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Splurge 
on 
slumber 
 

With sleep being so 

good for overall health, 

investing in better 

bedding makes great 

sense. Here are a few 

suggestions for valuable, 

versatile additions to 

your bed’s wardrobe. 

by Vicky Sanderson

Make it bright 

Takasa – meaning to purify, cleanse or make bright in Swahili 
– uses organic fair trade cotton as the base for its sheets, with 
a choice of percale or sateen. Produced with no harmful dyes 
or chemicals, no pesticides or synthetic fertilizers and 
sustainably packaged. 

From $208 for set | Takasa.co 

Weighted in your favour 

Initially used in therapeutic environments but now widely 
available, weighted blankets are thought to provide a better 
sleep. Casper’s blanket has a 100 per cent cotton cover with 
polyester batting. Comes in three weights. 

From $219 | Casper.com 

Vicky Sanderson has been writing about home 
and decor for over 20 years and has an exceptional 
grasp on everything from paint to pillows, tools to 
textiles, and gadgets to garden tools. 
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Upcycled fur 
What could be snugglier than to fall asleep under a luxurious 
fur throw? One way to do that responsibility is by using 
throws for the home recycled from existing fur products. That 
service is available from Cahill’s Outerwear, the Peterborough-
based luxury retailer. 
Prices vary by size and fur | Cahills.ca

Vive la France 
Vancouver-based Flax Home makes duvet sets out of 100 
per cent French stone-washed linen, which is naturally 
hypoallergenic and antimicrobial. Use the cover on its own 
in summer and add a comfy duvet for winter. 

Duvet set from $340 | ShopFlaxHome.com

40 winks 

Afternoon naps will be more 
restorative under a cosy cover 
from Huckleberry’s in Parry 
Sound, which carries all-wool 
plaid throws in traditional 
Scottish plaids, as well as fleece-
lined cotton throws handwoven 
by artisans in Turkey. Both are 
equally nice on the bed or for 
outdoor dozing on cooler days. 

Wool throws $89.95 
Huckleberrys.ca

No sneezing 

The waterproof mattress protectors from Quebec-
based Polysleep are quilted in Montreal and help 
reduce allergens, are antimicrobial and prolongs the 
life of mattresses. 

From $125 | Polysleep.ca 

Longer lasting linen 

Don’t wash your linen with harsh detergent or on high-
agitation settings. Do choose laundry soap that cleans gently 
but thoroughly, like Branch Basics, which uses an eco-friendly, 
all-purpose formula. Branch Basics oxygen booster rescues 
dull or greying sheets and is far gentler on your water system 
than chlorine bleach, which can actually yellow textiles. To 
extend the life of bed linen, hang it outside to dry when you 
can. Indoors, sheets can be hung to dry over a door. If you do 
use a dryer, choose low-heat and set to the least amount of 
time possible.  

Laundry kit $64 | BranchBasics.com 
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Comfort 
food  

Is there anything better than a delicious dinner at home, 

prepared by the entire family? It’s love on a plate! 

by Julie Lalonde

When our family is all together for a comfy meal, all of us pitch 
in for the prep work, especially when it’s time to make our 
braised short ribs. It goes great with rosemary roasted potatoes 
and a hardy bottle of red wine. 
   Gabrielle has been making her focaccia bread for family 
functions, or for anybody who comes over, for a long time. She 
has found this super easy to make and leaves her lots of time to 
enjoy one of Tristan’s hockey games or a winter walk. She 
especially likes that it can be ready for everyone when they get 
home from school.
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Ingredients 

•  8 good-sized beef short ribs, trimmed of fat 

•  60 ml (¼ cup) sunflower oil 

•  2 large onions, diced 

•  150 g (1/3 lb) mixed wild mushrooms, diced small 

•  3 medium carrots, peeled and diced small 

•  3 medium parsnips, peeled and diced small 

•  3 medium celery sticks, diced small 

•  500 ml (2 cups) red wine 

•  30 ml (2 tbsp) tomato purée 

•  3 litres beef stock (proper stock) or demi glaze  

•  1 to 2 bay leaves 

•  60 ml (¼ cup) sunflower oil 

•  2 sprigs rosemary  

•  2 sprigs thyme 

•  3 whole garlic cloves 
 

Instructions 

•  Trim as much excess fat off the ribs as you can, or ask your  

    butcher to do it for you. 

•  Put a pan on medium high heat and let it warm up for  

    about 30 seconds. A casserole dish or Dutch oven with a  

    heavy bottom will ensure the meat doesn’t burn. 

•  Add the oil, ensuring it fully coats the bottom of the pan. 

•  Add the beef ribs, placing them face (not bone side) down.  

    Ensure they are not on top of each other and that they fully 

    touch the bottom of the pan. Sear in batches if required.  

•  Sear on three sides – the top and each side of the rib. No  

    need to sear the bone. Remove from the pan and put in a  

    bowl and place to the side. 

•  To the heated pot, add the onions and mushrooms and  

    then the carrots, parsnips and celery. Turn the heat down to 

    medium low and stir well. 

•  You will want to sweat the vegetables, which means  

    removing the liquid and allowing them to go soft. Cook for  

    about five minutes and then scrape the bottom of the pan  

    until all the sticky brown bits come up, too.  

•  Add the red wine and then turn the heat up to high and  

    reduce until thick and syrupy. 

•  Add the tomato purée, stir well and cook for one minute on 

    a medium low heat. 

•  Add the beef ribs back to the pot, stir well and make sure  

    they are coated in the vegetable mix. 

•  Add the stock (opt for the real stuff) to the pot, making  

    sure the ribs are fully submerged, adding water if  

    necessary.  

•  Place the bay leaves, rosemary, thyme and garlic on top. 

•  Put a lid on the pot and place in a pre-heated oven at 250F  

    (120C) for at least four hours. 

•  After four hours, check the tenderness of the ribs with a  

    fork. If the meat begins to fall off the bone, they’re ready; if  

    not, put them back in the oven in for another 30 minutes. 

•  Serve with Rosemary Roasted Potatoes.
 

Gluten Free Braised Short Ribs 
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Ingredients 

The amount of each ingredient is based on the number of 
servings and personal taste. 

•  P otatoes 

•  Roasted garlic oil 

•  Fresh sprigs of rosemary 

•  Salt and pepper to taste 

•  Parsley 

•  10 gr (2 tbsp) butter 
 

Instructions 

•  Preheat oven to 350F (180C). 

•  Place all the ingredients, except parsley and butter, on a 
    sheet pan and roast for 45 minutes, or until potatoes are 
    tender. 

•  Finish with parsley and a few knobs of butter. 

Rosemary Roasted Potatoes 

Ingredients 

•  2 cups (480 ml) all-purpose flour 

•  1 tsp (5 ml) salt  

•  1 1/4 teaspoon (6 ml) instant yeast 

•  1 cup (240 ml) warm water 

•  1/4 cup (60 ml) olive oil 

•  1 tsp (5 ml) dried oregano 

•  2 tsps (10 ml) dried basil 

•  1 tsp (5 ml) kosher salt  
 

Instructions 

•  In a medium bowl, whisk together the flour, salt and yeast. 

•  Add the warm water and stir to form a soft and sticky  

    dough. Shape into a ball. 

•  Cover the bowl with plastic wrap and refrigerate for  

    between eight and 24 hours. 

•  Prepare an eight-inch cake pan by coating the interior  

    surfaces with olive oil. 

•  Gently shape the dough into a ball and place in the centre  

    of the pan. Cover tightly with plastic wrap and allow to rest  

    at room temperature for two hours, or until the dough has  

    expanded to nearly fill the cake pan. 

•  Preheat oven to 450F (230C). 

•  Remove the plastic wrap from the pan and drizzle the olive  

    oil over the dough. 

•  Press your fingers down into the dough, pushing to the  

    bottom of the pan. Repeat until the entire surface of the  

    dough is covered in deep dimples. 

•  Sprinkle with oregano, basil and salt. 

•  Bake for 22 to 25 minutes, or until golden brown and crisp. 

Gabby’s Focaccia 
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Farm to Table Restaurant 

VQA wines, Craft Beer, Craft Cocktails 

Gourmet Food Store now open! 

Take out available 

Holiday shopping available 

in our Market 

705-489-4449 
(Reservations strongly recommended) 

rhubarbhali.com  
@rhubarbhaliburton on Facebook and Instagram

 
Ask us about our: 

AAA or Higher Beef 
Canadian Pork 
Custom Cutting 
& Freezer Orders

Mike McFadden  
705-457-1919 

23 Hops Drive | Halburton 
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Boho 
inspired 
makeover 
 

Exercise a little creativity 

with your budget and 

you won’t have to empty 

your bank account to 

update your bathroom. 

by Leigh-Ann Allaire Perrault 
photography by Larry Arnal

Leigh-Ann Allaire Perrault – a self-proclaimed 
DIY ninja whose design philosophy fuses ingenuity, 
quirky ideas and high quality on a strict budget – 
is the owner of design firm Hue La La and a 
regular contributor to Cityline.

I’m always up for a design challenge, especially one that 
pushes budget boundaries.  And hey: achieving high style 
with a low spend just happens to be my forte. Occasionally, 
though, a project comes along that drives my creativity to a 
whole new level of DIY ambition. Which was certainly the 
case as I prepared to transform this tired mauve bathroom 
with a modest makeover budget of just $500. 
   I truly believe that creating style has little to do with how 
much money you spend, rather how creative you can be with 
your budget when it comes to saving cash. For me, it’s all about 
rolling up my sleeves and exerting a spot of good old-fashioned 
elbow grease. Here’s my three-point guide that explains how I 
transformed this throwback Cottage Country bathroom into a 
chic boho retreat. All while staying under budget! 

Outdated bathtub or tile? Paint it! 
Although mauve bathtubs and floral wall tiles were all the 
rage in decades past, my clients craved a fresh new look. This 
observed, removing and replacing old finishes and fixtures 
simply wasn’t in the budget. So, after doing some DIY 
research, I discovered an affordable epoxy acrylic product 
appropriately called Tub & Tile. The refinishing kit by Rust-
Oleum allowed me to (quite literally) brush on a smooth, 

Shelves - before

Vanity - before

Bathtub - before
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porcelain-like finish in just a few hours. And the results even 
exceeded my own expectations. 
   First up? Preparation: it’s always key. As with any 
successful DIY project, I took the necessary steps to prepare 
surfaces before painting, using the recommended Tub & Tile 
etching solution to dull the original glossy finish. Next, I 
removed all caulking and thoroughly cleaned the tiles and 
tub before following the instructions to carefully apply new 
white paint. When totally dry, I re-caulked the surround and, 
within a few short days, the tub was back in use. 

Cabinets get a splash of personality 
If your existing cabinets are in good condition, why bother 
with the expense of complete replacement when you can 
affordably update proceedings with a few DIY ingredients? 
   I reused the existing flat-panel laminate doors but applied 
shaker-style moldings to create instant detail. This done, I 
painted the entire door, including the existing handrails, 
using Chalked paint in a fresh hue called Tidal Pond. 
   Finally, I layered in a spot of extra detail with pre-loved 
brass knobs scored at my local Habitat for Humanity ReStore. 
After revamping (with Universal metallic brushed nickel 
spray paint), I attached them to the door fronts. 

   If planning to tackle a DIY cabinet overhaul, it’s crucial you 
invest in the right products. Chalked paint is a great option 
because it doesn’t generally require primer, it can be easily 
brushed or sprayed on, and the two-coat application dries very 
quickly, leaving a smooth, velvety finish. The most important 
step, however, is applying a clear protective matte coat to 
surfaces, after painting, to ensure their durability and longevity. 

Custom shelving without the custom price 
Adding bathroom shelving is a great way to pepper in 
additional storage and make use of vertical space. If you 
dream of a customized look, head to your local home 
improvement store for stock lumber and stain. I wanted to 
add teak shelves in the boho bathroom, but I didn’t want to 
pay the price. Undeterred, I had pine boards custom cut at 
the store and, using Early American Varathane stain, created 
my own luxe-for-less finish. Lastly, I affixed the boards to 
inexpensive brackets, et voilà! A custom vibe without the 
custom price tag. 
   If you’re planning a budget-friendly bathroom makeover, 
all you truly need is the right products for the project. Oh, 
and a little sweat equity, plus a splash of creativity to turn 
your design dreams into an affordable reno reality. *
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Where there’s 
smoke… 

 

Public education in fire safety goes 

beyond prevention to include escape 

planning and firefighter response support. 

Both can significantly affect outcomes, 

especially in Cottage Country. 

by Lisa Harrison

In addition to teaching fire prevention measures, firefighters 
help property owners understand the importance of escape 
planning and helping fire crews travel to a scene and swing 
into action as quickly as possible. 
   This knowledge takes on greater importance in rural areas. 
For a start, the traditional early warning from neighbours isn’t 
always possible. The nearest neighbours may be too far away, 
or their view too obscured to give an early warning of fire. A 
distant fire may have started overnight and have destroyed the 
property by the time neighbours are awake. 
   Then there’s the travel distance. In the County of 
Haliburton and the District Municipality of Muskoka, fire 
departments are managed by the municipalities within each 
region. Communities in the City of Kawartha Lakes are 
served by the city’s fire department. Collectively, these 
departments must cover a total of 11,069 sq. km. (2,735,209 
acres). All of these departments operate with volunteer 
firefighters, who may have to travel long distances from 
home to the station. Add to this the distance from the station 
to reach a fire on a remote property, along with other issues. 
   “Some of our travel distances are 30kms from the hall to 
the site,” says Nelson Johnson, fire chief for the Minden Hills 
Fire Department (MHFD). 
   “This is due to geographic issues such as the 300 and more 
lakes in our area. These lakes mean that there are no roads 
straight to the cottage and we may have to drive around the 
lake to get there. The other issue is property on islands with 

water access only. We have to travel by boat, including 
transporting fire or medical equipment and personnel.” 
   Response time issues are magnified in winter, which is also 
the season when the risk of residential fires rise with the use 
of heating devices. Private or unassumed roads may not have 
been plowed. Snow may have covered the property’s 9-1-1 
civic address sign. A property with water access only must 
now be accessed over ice.  

Early warning from a distance 
To address the rural early warning issue, firefighters 
recommend installing some form of electronic notification 
system, ideally one that is monitored. One property owner 
who had installed a Google Nest system and a camera 
received an alert on their phone while travelling in Australia 
and immediately called the MHFD. 
   “We arrived and the fire was contained to one bedroom, 
saving their $500,000 home and contents,” says Johnson.  

When green means yield 
Fire safety education programs include information about 
other ways in which community members can help firefighters 
reach the scene as quickly as possible. For example, motorists 
generally know to yield the right-of-way to fire vehicles with 
flashing red lights. Fewer drivers are familiar with the flashing 
green light that volunteer firefighters can use in their personal 
vehicle, and firefighters are working to change that. 
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   Motorists are not required to yield for a vehicle with a 
green flashing light. Also, “the light is a courtesy light and 
does not allow the driver of the vehicle to break any Highway 
Traffic Act or other traffic regulations,” says Tony Van Dam, 
fire chief for the Georgian Bay Fire Department (GBFD) and 
fire coordinator for the District Municipality of Muskoka. 
   “However, these lights are important to alert other traffic 
to behave with courtesy and pull over if able and safe to do 
so as the firefighter is responding to an emergency.” 
   The GBFD has another tool for reducing response times in 
the form of a lock box program that enables them to enter the 
dwelling immediately upon arrival in the absence of the owners. 
   Firefighters also can move into action more quickly when 
property owners keep their 9-1-1 civic address sign clear, cut 
back the brush around the driveway and keep the driveway 
plowed. 
   “To be a volunteer in the fire department means being 
active and being a part of the community,” says Johnson. 
“This means that the community has a role in fire safety also. 
Community members must be active participants in any fire 
safety program.”   

Planning to stay safe 
“When you hear a smoke alarm, you may have less than 
two minutes to get everyone outside and safe,” says Terry 
Jones, acting chief for the City of Kawartha Lakes Fire 
Department. 

   “If a fire occurred in your home tonight, would your family 
be able to get out safely? It is important that everyone know 
what to do and where to go when the smoke alarm sounds. 
Take a few minutes and plan a home fire escape plan with 
everyone in your home.” 
   And then rehearse it every month. 
   “Creating and following a fire safety plan allows for the 
occupants of the building to plan and understand their roles 
and responsibilities during a fire situation,” says Van Dam. 
   “This includes early warning detection devices such as 
smoke alarms and carbon monoxide alarms on every floor 
and outside sleeping areas as well as a fire escape plan that 
is developed and practised.” 
 
  

Resources 
Guidelines for creating a fire safety plan are 
available from:  
•  Province of Ontario, ontario.ca/page/ 
   fire-safety-home#section-1  
•  Ontario Association of Fire Chiefs, oafc.on.ca/ 
   public-safety  
• National Fire Prevention Association, nfpa.org/ 
   Public-Education/Staying-safe/Preparedness

Owners of this secluded cottage destroyed by fire were not home to hear the smoke 
alarm. Neighbours were too far away to notice the fire and call it in until the hot 
water tank exploded. A remote-monitored warning system could have alerted the 
owner immediately and given firefighters more time to put out the fire. 
(Photo submitted by Minden Hills Fire Department)

*
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Fire can spark for so many reasons, spread so quickly and 
cause so much harm that fire safety education is a never-
ending job for firefighters. 
   Chimney sweeping serves as a good illustration of the 
ongoing need for public fire safety education. Local fire 
departments advise property owners to have heating sources 
inspected and cleaned annually, including the chimneys. Yet 
the term “chimney sweep” can conjure up an image of Bert 
the sweep in the bygone era of Disney’s Mary Poppins, and 
homeowners don't always see the need for chimney 
sweeping in current times. 
   Chimney fires are among the most common causes of local 
9-1-1 fire calls, so firefighters continue to work on raising 
awareness of the need for this service. Local experts such as 
Ian Myers of Myers Chimney in Minden are available to 
provide it. 
   “Sweeps have always had an important role in terms of 
removing hazardous deposits from chimneys,” says Myers. 
“The only difference historically since the trade’s beginnings is 
modern equipment, including personal protective equipment. 
I want to help remind people not having a chimney fire is their 
responsibility and within their control.” 
   Further educational notes are provided here by Nelson 
Johnson, fire chief, Minden Hills Fire Department, Tony Van 
Dam, fire chief for the Georgian Bay Fire Department and 
fire coordinator for the District Municipality of Muskoka, and 
Terry Jones, acting chief for the City of Kawartha Lakes Fire 
Department. 

Turning up the heat 
•  Keep anything that can burn away from the furnace and 
   do not use the furnace room for storage. 
•  Ensure all vents for any heating system, including your  
   dryer, are clear of snow and other debris. 
•  Keep ashes and coals in a metal container away from the  
   home and at least three metres away from combustibles. 

•  Consider purchasing a fire safe and approved ash  
   container, or prepare a contained location with walls  
   from six to 18cms high to block the wind. 
•  Read and follow all manufacturer directions for your  
   portable heater. 
•  Ensure your portable heater shuts off automatically if it  
   tips over. 
•  Plug portable heaters directly into outlets and never into 
   an extension cord or power strip. 
•  Keep anything that can burn, including fabric, at least  
   one metre away from a portable heater. 
•  Turn portable heaters off when leaving the room or  
   going to bed. 

Cooking with care 
•  Do not leave cooking appliances unattended when in use. 
•  Do not use cooking appliances if you are under the  
   influence of alcohol. 
•  Clean barbecues before using them and always watch lit  
   barbecues. 
•  Keep combustibles, children and pets well away from  
   barbecues and keep barbecue lighters and matches out  
   of sight and reach of children. 
•  Do not use barbecues indoors to avoid carbon monoxide  
   buildup. 

Wired for safety 
•  Do not use extension cords in place of permanent wiring. 
•  Do not use an extension cord or any other electrical cord 
   that is frayed or nicked. 

Open flames 
•  Before installing a fireplace, consult the building  
   department regarding any required permits. 
•  Keep a glass or metal screen in front of the fireplace to  
   prevent embers or sparks jumping out. 

Fire safety 101 
 

When it comes to fire safety, what we don't know can 

hurt us. Learning how to prevent fires and install 

alarm systems helps prevent harm to property, 

ourselves, our neighbours and firefighters. 

by Lisa Harrison
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•  Put the fireplace fire out before you go to sleep or leave  
   your dwelling. 
•  If burning candles, use sturdy candleholders that will not 
   tip and are covered with a glass shade. Do not leave  
   them unattended. When you go out, blow out. 
•  If planning a campfire or brush fire, check with your  
   local fire department to ensure that it’s permitted.  
•  If open burning is allowed, build the fire on bare soil or  
   on exposed rock and clear away combustible debris in a  
   three-metre radius. Always keep a bucket of water, sand  
   or a shovel close by and supervise the fire at all times. 

Put propane in its place 
•  Keep propane tanks well away from structures in case of  
   leakage and explosion. 

Tobacco and alcohol use 
•  Tobacco use and excessive alcohol consumption are  
   contributing factors in many fires and can lead to serious 
   injuries. If you smoke, do so outside and keep a large  
   can with water nearby so cigarette butts can be safely  
   discarded, and if you drink, do so responsibly.  

Starve a fire 
•  Close bedroom doors when you go to bed and close doors   
   to rooms, closets, storage rooms and service areas when   
   you leave the house to reduce a fire’s ability to spread. 

Be alarmed 
•  Ensure that you install smoke alarms on every level and   
   outside all sleeping areas. It’s the law for all Ontario   
   homes, cottages and cabins, says Johnson. 
•  Use interconnected alarms so when one alarm sounds,   
   they all sound. 
•  Test smoke alarms at least once a month or each time   
   you return to the cottage. Pack a new smoke alarm and   

   extra batteries in case they need replacement. 
•  Replace smoke alarms every 10 years. 
•  Install and regularly test carbon monoxide alarms in   
   your dwelling, especially if it has a fuel-burning appliance. 
•  If you use propane, install a propane alarm near the floor  
   or below the propane line (propane is heavier than air). 
•  Consider installing a remote-monitored alarm system   
   that will send an alert to your phone. 

Go to the top of the class 
The better the education and planning, the better the chance 
to save property and lives. Fire departments can schedule a 
home visit to assess your site and offer tips that would 
improve the fire safety of your property. They can provide 
specialized guidance to landlords and tenants.  They also 
offer educational materials and sessions on topics such as 
smoke and carbon monoxide alarms, escape planning, fire 
extinguishers and home fire safety inspections.  

 
Resources 
In addition, local fire chiefs recommend the 
following local municipal websites and social media:  
•  Ontario Association of Fire Chiefs at  
      oafc.on.ca/public-safety  
•  Office of the Fire Marshal at  
   ontario.ca/page/office-fire-marshal 
•  Close Before You Doze at closeyourdoor.org 
•  Province of Ontario at ontario.ca/page/ 
   fire-safety-home 
•  National Fire Prevention Association at  
   nfpa.org/publiceducation 
•  FireSmart Canada (wildfire preparedness) at  
   firesmartcanada.ca 

Sweeping a chimney 
from inside the  
home using a  
vacuum and  
tarps to control  
the dust. 
(Photo credit: Myers Chimney)

When creosote residue in a chimney 
catches fire it puffs up and blocks the flue, 
causing smoke to billow into the house. 
(Photo credit: Myers Chimney)
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The 
Ancient 
Ones 

 

From soft and sensual, to 

jagged and sharp, the icebergs 

slip silently by along the east 

coast of Newfoundland. 

story and photography by Spencer Wynn

Carved from the massive Greenland glaciers, new icebergs are 
born with a thunderous roar as they violently explode from the 
glaciers with a force that could (and sometimes does) swamp 
a small fishing village. 
   Each year during iceberg season, huge chunks of ice, ushered 
along by the North Atlantic current, slip past the east coast of 
Newfoundland. On some occasions, fierce winds blow the bergs 
close to shore, giving residents and visitors a grand display of 
ice as old as 100,000 years. 
   I’ve had the chance to get up close and personal with these 
giants, along the Greenland coast, as well as in and around St. 
John’s. Nothing is more thrilling than to simply watch, look and 
contemplate what has happened on this planet, while these 
Ancient Ones were still far up the glacial flow. 
   Iceberg season occurs, roughly, between late May and early 
June – followed by whale watching season – and the best way 
to take in the spectacle is by jumping aboard the big orange 

Captain Barry knows how to 
find the bergs while safely 
providing optimal views.
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Iceberg Quest tour boat. Captain Barry is an experienced 
pilot, one who knows how to find the bergs while safely 
providing optimal views. And you can take it from me: it’s a 
photographer’s fantasy ride. 
   Captain Barry also takes smaller groups in his Zodiac 
Hurricane boats. These trips have a higher cost, worked out 
in advance, but the trade-off is well worth the extra spend. 
The images seen here were all captured from the Zodiac. 
   I find icebergs almost sentient: they seem to possess a 
personality all their own. It’s hard to put into words, but 
when just metres away from a monolithic wall of floating ice, 
it’s humbling to imagine the history that these Ancient Ones 
have witnessed. And it does, indeed, put life into perspective. 
   As the most easterly point on the continent, Newfoundland 
greets North America’s first sunrise each day. It’s a land of 
ancient mystery and natural beauty. While in St. John’s, I 
stayed at the modern Alt Hotel by Le Germain, a hostelry 
that offers incredible views of the harbour.  Furthermore, it’s 

within walking distance of the Iceberg Quest, and close to 
other attractions including Fort William, the Cape Spear 
Lighthouse, Signal Hill and the Ocean Science Centre. 
 
Spencer Wynn is a veteran designer, journalist and 
photographer.

 
Just the facts: 
•  For more on Newfoundland and Labrador tourism,  
   go to NewfoundlandLabrador.com 
•  To book a tour at one of Iceberg Quest’s two  
   locations (St. John’s and Twillingate), go to  
   IcebergQuest.com.  
• To find out more about Alt Hotel, go to  
   GermainHotels.com/en/alt-hotel/st-johns

*
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The  
feel-good 
factor 
 

Reward, repair, restore – 

that’s what February 

means to us. So go on: 

bring on the ‘good feels’ 

with products that bring 

out the best in you. All 

showcased items hail from 

independent Ontario 

traders, so as you share the 

love with yourself, you’ll be 

sharing the love with local 

businesses, right now, 

when it’s needed most. 

by Colin and Justin

Do you feel special?  Do you take time to consider how 
amazing you actually are and then reward yourself by 
imbuing life with special treats? No? Well you should. These 
days, more than ever before, the feel-good factor is crucial.  
   As Rupaul says: “If you can’t love yourself, how in the hell 
you gonna love somebody else?” 
   Aye, now is the perfect time to celebrate you, to become 
your best self, ever! 
 

Not to be sniffed at 
Did you know the human nose (specifically the nostril) sports 
around 400 scent receptors? And that they can identify over a 
trillion smells? Scent can dramatically influence mood, 
concentration, memory recall and a wide spectrum of 
emotions, so anything you can do to create “moments” will be 
rewarding. Try the SUR Cedarwood and Ylang Ylang scented 
candle by Lohn. Founded in 2018 by Canadians Katerina 
Juskey and Victoria Mierzwa, Lohn’s candles are handmade 
outside Toronto. This one, a feast for the nose and a moment 
of sheer pleasure, boasts cosy cedar notes, fused with the 
incense-laden vibe of frankincense. In a word? Gorgeous. 
$52 | ShopLohn.com 

Follow Colin and Justin on Facebook.com/ColinJustin, 
Twitter.com/ColinJustin and Instagram.com/colinandjustin

Milk it for what it’s worth

Not to be sniffed at
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Milk it for what it’s worth 
To melt away tensions and prepare you for sleep, there’s little 
more indulgent than a long deep soak in the tub. Tara Miller, 
founder of Health Hut (a wellness business started in an old 
roadside ice cream hut in Muskoka), recommends La Vie 
Bath Milk Eucalyptus to capture the essence of the “spa at 
home.” Hey, dim the lights, relax and enjoy the warming 
scent of eucalyptus oil and the softness of milk on your skin. 
Prepare to bliss out. 
$28 | ShopHealthHut.com 
Be cool and comfortable 
Slippers just got younger, courtesy of the men’s Scuff Slipper 
by UGG, in stock at Bigley Shoes in Bobcaygeon. These foot-
cosseting beauties are super soft and super chic with an easy 
slip-on shape and soft wool lining for extra comfort. Being 
that staying in is the new going out, you really ought to look 
your best! NB this product was made with the help of 
HERproject, an initiative that creates partnerships with 
brands like UGG to empower and educate women in the 
workplace. 
$100 | BigleyShoes.com 

Biking in the snow 
Mountain biking is a great way to add wellness to your routine. 
It’s good exercise and provides a chance to explore Cottage 
Country, not only during summer, but on snowy days, too. So, 
dress appropriately and get out there. The Trek Marlin 5 - 2022 
is a smart rider suitable for everyday adventures, on and off 
the trail. Featuring a lightweight aluminum frame, internal 
routing (to protect your cables), a wide range of terrain 
appropriate gears and powerful hydraulic disc brakes so you 
can stop safely as and when required. 
$869.99 | WildRockBicycles.com 

Plain living 
Typically, we use 20 per cent of our possessions 80 per cent 
of the time. To counter this, you mightn’t be surprised to 
learn of a life movement set up to guide us towards having 
only things we really need that are both functional and 
beautiful. This preaching in mind, the Shallow Pasta Bowl is 
a sure-fire winner: a generously sized vessel (handmade in 
Dorset, ON) that would look equally good serving up pasta 
as it would displaying fresh fruit. 
$35 | LovePottery.ca 

Be cool and 
comfortable

Biking in 
the snow

Plain living
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Make time for meditation 
It can be difficult to appraise wellbeing, let along embark 
upon a process of breathing exercises and meditation. 
However, focus’can make it easier and we use a Tibetan 
Singing Bowl to centre our thoughts and help us concentrate.  
Singing bowls work by striking gently to produce a resonance 
that calms the mind and relaxes the body. Great for 
meditation, sound therapy, yoga or any time you wish to 
ground body and mind. The four-inch hand hammered brass 
singing bowl is beautifully tooled in Nepal and comes with a 
100 per cent New Zealand wool ring holder and suede 
covered wood mallet. 
$78 | ShopHalfmoon.ca 
Showcase your passions 
When it comes to home design, it’s rewarding to display only 
things about which you feel passionate. Avoid the bulk 
collection aesthetic in favour of having a smaller selection of 
items that really make your heart sing, and use these items 
to bring joy on a daily basis. We love vintage cameras for 
their look and shape, and the idea that they’ve captured good 
times. Consequently, a collection like the one shown here, 
from Bobcaygeon style store Douglas + Son, would look 
totally at home in our cottage. 
Prices vary | DouglasAndSon.ca 

Cannabis cool 
Now that cannabis is legal in Canada, people of all ages – 
and walks of life – find it helps them relax while easing the 
pains of every day life. In response to this out-in-the-open 
attitude, product manufacturers are creating decoratively 
stylish items designed to enhance the whole experience. The 
Nomad Quantum Russian hookah is a portable and modern 
stainless steel device that smokes like a full-size unit. 
Complete with an unbreakable base, charcoal tongs, a wide 
tray, a stylish mouthpiece and a high quality silicone hose, 
it’s user friendly and design forward, in one fell swoop. 
$265 | MyHookah.ca 

Brighten your mood with colour 
Adding colour to your wardrobe can affect mood, making 
you feel happier and more outgoing. Warm tones, for 
example, can brighten skin, which may in turn have a 
positive, mood-changing effect on overall wellbeing. The Zip 
hoodie in amber by Naked & Famous serves up wonderfully 
warm (potentially mood changing) colour. Pitched 
somewhere between orange and yellow, it’s less brashy than 
its neighbours, yet still instils energy and vibrancy. Made 
right here in Canada, this is a must have fashion bright for 
the colder season. 
$211 | MuttonheadStore.com 

Showcase 
your passions

Make time for 
meditation

Cannabis cool

Brighten your 
mood with 
colour
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Saunas, Furniture and Bunkies
 Made in Canada | Shop Online 

Shipped Directly to Your Home or Cottage

www.logfurnitureandmore.ca 
info@logfurnitureandmore.ca • 800-557-0985 x 2

SONNETTE™ CELLULAR ROLLER SHADES

Increase your comfort and 
help lower your energy bills 
with insulating Hunter Douglas 
shades. Ask for details.

25 Hops Drive, Haliburton, ON | 705-457-2022 
cordellcarpet@bellnet.ca

www.cordellcarpet.ca
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According to the United Nations Environmental Program 
(UNEP), if unconsumed food and its associated waste were 
a country, it would be the third biggest emitter of greenhouse 
gases on the planet. Wasting food places unnecessary stress 
on our waste management systems and intensifies food 
insecurity, earning its place as one of the top three crises of 
climate change. 
   According to the 2021 UNEP Food Waste Index Report, it 
is estimated that food waste from households, retail 
establishments and the food service industry totals 931 
million tonnes globally each year. This includes 570 million 
tonnes of household waste and a global average of 74 kg per 
capita of uneaten food each year. North America sits just 
below the global average at 69 kg per person. 
   Managing the waste we produce has never been 
something we have done well. Recycling programs in 
affluent countries are fraught with undesirable outcomes 
unbeknownst to the average person utilizing these programs. 
   For most consumers, the gap between where things are 
produced and where they end up is gigantic. Our expectation 
is that we can get whatever we want, whenever we want, 
and this, sadly, has long-lasting consequences for the areas 
of the world having to pick up after us. 
   We recite the mantra “Reduce, Reuse, Recycle” and we 
believe this is the answer to our environmental woes. 
However, I believe the cure lies more in the first word than 
the two following words 

From waste to resource 
When you buy a bag of apples, what happens to the parts of 

the fruit you don’t use? Sadly, there is no curbside green bin 
program for most Canadians and a lot of this waste ends up 
in landfill along with the rest of the garbage. We treat 
everything as disposable instead of thinking through the 
lifecycle of the things we use. I’m not saying that the green 
bin is the only answer, but I do think it provides a valuable 
shift in the way in which we view food waste. 
   How is food waste different from other waste? Well, unlike 
many kinds of plastics and other things that do not degrade 
within a few months, food waste, once broken down, should 
be seen as a valuable resource to improve the health of our soil. 
   Shifting our language and understanding from waste to 
resource will be a key component to shifting our 
understanding of waste.  
   If you’re fortunate enough to live in a city or town that has 
an active organic waste recycling program, you may feel these 
issues do not apply to you. But large-scale waste management 
systems are not without their own issues. Although many 
households do utilize these kinds of programs, people often 
overestimate what can be composted. This results in those 
resources going into the landfill. 
   In 2015, about 3.7 million tonnes of organic waste was 
generated from Ontario's restaurants, residential units, farms 
and retail establishments. Sadly, nearly 60 per cent of the 
resources collected using green bin programs were sent to 
landfill instead of organic waste processing facilities. Even if 
the food makes it through the composting system, the 
resulting products are typically so full of plastics that no one 
wants to use them anyway. 
   Sadder still is that not all towns or cities in Ontario have 

From waste to 
resource 

 

Vermiculture is easy. Just get some red wigglers,  

and transform organic waste into nutrient dense soil. 

by Kaileigh Nichols
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food waste collection or recycling programs. Similarly, many 
families don’t have the time to learn backyard composting 
skills, nor is it something school curriculums tend to prioritize. 

Eat this 
Most of us expect the waste we produce to disappear just as 
fast as it arrived, but we need to change our expectations. 
How? First, stop buying unnecessary stuff and, second, get 
some red wigglers. Yes, worms! 
   You can easily whip together a countertop composting 
machine to transform your organic waste into nutrient dense 
soil resources. It’s called vermiculture, which uses specific 
kinds of worms to break down organic waste from your 
countertop, or wherever you store your bin. 
   Put simply, you can create a living machine that will eat 
your household organic waste and turn it into a resource.  
   Vermiculture is much better than backyard compost piles, 
which have been shown to produce more greenhouse gases 
than vermiculture. In 2016, the Journal of Cleaner Production 
compared emissions from both options, its study showing 
that vermiculture decreased methane emissions by 16 to 32 
per cent (depending on the available moisture) when 
compared to typical composting methods. It also showed that 
vermiculture is more effective at reducing nitrogen loss, a 
key component of healthy soils and an element in most 
chemical fertilizers. 
   One pound of worms can convert up to half a pound of 
organic material per day, a process that typically takes three 
months to produce usable castings (worm poop). 
   While traditional backyard composting is still effective at 

diverting waste from landfills, the castings produced in 
vermiculture have been shown to hold more nutrients, 
including phosphorus, potassium and nitrogen, all of which 
are essential for healthy plants. Vermicompost is also an 
excellent source of microorganisms, micronutrients, enzymes 
and is able to hold these components for much longer than 
other composts. 
   The other byproduct of vermicomposting, known as worm 
tea, can also be used as a nutrient dense liquid fertilizer.  
   Another awesome attribute of worm composting is that 
anyone can do it! If you have space in your home to store a 
small organic waste bin, then you have enough room to 
vermicompost. As opposed to more conventional forms of 
composting, which require outdoor space, vermicomposting 
can be done in tighter confines, like condos or apartments, 
with no need for fancy equipment. And for those who live in 
the country, there is no food waste left outdoors to attract 
animals, including bears and coyotes. 
   What are you waiting for? There are many videos and 
articles online about how to make and maintain your very own 
composting machine, so hop to it and save our soils. 
 
 
Kaileigh Nichols has a degree in environmental resource 
sciences with a specialization in restoration and 
rehabilitation, and a degree in digital geography and GIS 
(geographic information system) and has been very active in 
science data collection. She is also certified in the Ontario 
Stream Assessment Protocol and the Ontario Benthic 
Biomonitoring Network.

*
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Worm farming 
knowhow 

 

Creating the perfect habitat for your red wigglers will mean 

lots of compost in your future. Your garden will thank you, 

and so will Mother Earth. 
 

by Gale Beeby

The worms 
Red wigglers (also known as red worms, compost worms or 
manure worms) are the best worms for your compost bin. 
They love to gorge on leaf litter, food scraps and other 
organic material. They reproduce quickly – if you notice 
yellowish rice-like pellets in your compost, that’s their 
cocoons – and can double in population in just a few months. 
The easiest way to obtain worms is from someone who 
already has an established worm farm, but you can usually 
purchase them at bait shops or online. 

The bin 
Almost anything can be used as a bin and a cheap choice is an 
opaque plastic storage bin with a lid. Another popular choice 
is a blue recycling bin, which some municipalities equip with 
a lid. The worms do not like sunlight, so avoid any transparent 
materials. The lid is vital in preventing fruit flies, fungus gnats 
and other pests from taking up residence in your bin. 
   You will need to make sure that air can get into your bin, 
so drill 10 to 12 holes, 1cm in diameter, in the lid. This will 
also help manage excess moisture or humidity. You may also 
drill holes on the bottom of the bin to allow water to drip out, 
but make sure to add a piece of screen to line the bottom of 
your bin to contain the compost and prevent any worms from 
escaping. You can dilute this water – known as worm tea – 
and use it as a fertilizer before your compost is even ready. 

Bin size and worm quantity 
Generally, a bin with a larger surface area is preferred over 
a deep container as red wigglers prefer to be above ground 
with the leaf litter and other refuse. Food scraps spread over 
a larger area will be processed more quickly. 

   Choose a bin that suits the amount of food scraps your 
household produces. Environment Ontario suggests that one 
to two people will likely need about .5kg of worms in a bin 
that is 30cm high by 45cm in length and 60cm wide. Two to 
three people will need 1kg of worms in a bin that is 30cm by 
60cm by 60cm, while a larger family of four to six people 
will need 2kg of red wigglers and a bin that is 30cm by 60cm 
105cm. 

The bedding 
The red wiggler will eat the equivalent of its own body mass 
each day, but only half of that comes from the food scraps. 
The other half is from the bedding. As with any compost, you 
need to balance the nitrogen to carbon ratio. Since most of 
the added scraps are rich in nitrogen, you will need to make 
sure the bedding is high in carbon. Great bedding choices 
include leaves – which can be collected in the fall – coconut 
husks, finely chopped straw, peat moss and shredded paper 
(without coloured ink) or cardboard. It is best to use three 
or four different materials, as well as a few fistfuls of sand 
or potting soil, which the worms use to help digestion. 
   Bedding should be moist, but not soggy. After an initial 
watering, you probably won’t need to add water again as the 
decomposition process produces moisture. You may, in fact, 
have to add more dry bedding material as time goes on. 

A spot for your bin 
Most people store their bins under the kitchen sink, in the 
garage or in the bathroom. The worms will be happiest 
between the temperatures of 17C to 22C but can do well in 
cooler or warmer temperatures as long as the thermometer 
doesn’t dip below 4C. 
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Feeding your worms 
Feed your worms one to three times a week and in between 
feedings store your scraps in a container with a tight lid. 
Letting the scraps sit for a few days allows a buildup of 
microbial activity and this is what the worms actually 
consume. For the same reason, when building your initial 
set-up, you may add the bedding and the scraps days before 
adding the worms. 
   The smaller the scraps, the more rapidly they’ll break 
down. Feed a different area of the composter each time and 
devise a rotation schedule and stick with it.  
Food scraps to include:  
• Fruit and vegetable scraps      •  Unprocessed hair  
• Coffee grounds and                    (chopped finely so the 
   tea bags                                      worms do not  
• Plant trimmings                          become entangled)  
Problem items:  
• Meat and fish                          • Salts (If you have a  
• Dairy products                            water softener, do not  
• Onions or garlic                            use this water in your bin) 
• Oils and fats                            • Pet and human waste 
• Sauces, dressings and vinegar 
 
   Take care to moderate the amount of citrus fruit peelings 
and coffee grounds that go into the bin due to their acidity. 
Adding crushed eggshells every week or so will help balance 
the pH level and provides the worms with calcium, which is 
needed to produce cocoons. You can include cooked pasta, 
rice, bread and beans that do not have any added salt, oils, 
sauces or dressings. 

Harvesting 
About every three months, you will need to harvest your 
compost. You’ll know it is ready when it is uniform in colour 
and texture – it will look like a dark, crumbly soil. This finished 
compost is mainly composed of worm castings and some partly 
decomposed materials. You can safely handle the castings with 
your bare hands as they are non-toxic to people and pets. 
   To harvest, shine some light on the bin (or put it in the 
sunlight) and wait a few minutes. The worms will move 
away from the light and you can skim the compost off the 
top. You will need to repeat this process a few times. Then 
add some fresh bedding and food scraps and return any 
wayward worms and cocoons to your colony. 

Using your compost 
Here are a few suggestions for putting the compost to 
good use: 
•  Mix it with soil for starting seeds or for potted plants  
   (one part compost to 10 parts soil). 
•  Work it directly into the soil of your vegetable gardens or 
   flowers beds. 
•  Use it for your transplants by adding some to the bottom  
   of the hole before replanting. 
•  Spread it beneath your trees and shrubs to give them an  
   extra boost. 
•  Sprinkle it on your lawn for naturally healthy grass. 
•  Make a compost tea by adding ¼ cup of vermicompost  
   to two litres of water and let it sit for 24 hours and then  
   use it to water plants and spray on leaves. 
 
Source: 
The Canadian Wildlife Federation, CWF-FCF.org 

*
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It’s been a ride, huh? But there’s no denying it: Ontario’s 
Cottage Country is the perfect environment in which to lock 
out the world, seeking shelter from a pandemic that engulfs 
our every turn. Couple the escape quotient in these environs 
with (what we see as) a safer world in which to improve 
mental health, and, with a good wind, we might just be on 
course to emerge, triumphant, from our lockdown years.  And 
indeed ready for better, and we hope brighter, times ahead. 
   In the meantime, while archetypal Canadian winters 
encourage many to behave like bears, hibernating away the 
sprawling, frigid months, it’s fair to observe that most 
humans also struggle to tolerate endless, unfulfilling time at 
home. They (we) tussle to avoid the ominous feeling that 
precious time is being wasted, in an oft unfulfilled search to 
contribute to the greater good. 
   Sure, being a couple makes it easier, but, even with 
unstinting mutual support, we still employ a roster of daily 
rules to avoid going stir crazy. For us, it’s all about the elusive 
precious life balance of physical and mental health. In the same 
way that, physically speaking, we promise to (literally) raise 
the bar at this time of year, so too can COVID mental weight 
be shifted by adopting a carefully planned “exercise” regimen. 

Hit the trails 
Embarking upon a brisk walk not only counts as valuable 
physical activity, but, as a precursor to augmented wellbeing, 
the uptick in pulse levels will help you shine. Numerous 
studies demonstrate that walking lifts the spirits, while 
focussing the mind and unleashing creativity. And when 
engaged in this simple exercise – against the natural beauty 

Surviving 
isolation 
 

Winter may encourage 

you to hibernate, which 

means that you need to 

be proactive about your 

physical and mental  

well-being. 

by Colin and Justin A walk in the snow can 
lift your spirits and 
clear your mind.
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of Cottage Country – the emotional effects are surely 
furthered. So, without further ado, get your boots – and 
toques – on, poles in hand, and march your way to happiness. 

Employ a daily routine 
It makes sense to structure life with a carefully managed 
timetable to avoid becoming lost in inefficiencies of a poorly 
planned day. Establish – and adhere to – work hours and 
adopt a regular bedtime and wake-up pattern to ensure you 
enjoy long, quality sleeps. Typically, we aim for seven hours, 
and, to make this happen, we employ a wind-down routine 
each night. The TV is turned off at least an hour before bed 
and we practice deep breathing and meditation, helped by 
our new best friend, a Tibetan singing bowl, whose smooth 
gong-like sound is the last word in relaxation. 

Be safely social 
Whilst mindful of physical distance between ourselves and 
others, we don’t feel overly lonely or isolated.  Maintaining 
a measured degree of socialisation is an important element 
of who we are – we’re social creatures, and we strive, 
wherever possible, to keep lines of communication open 
courtesy of Facetime, Messenger and Zoom. The emerging 
buzz phrase “distantly socialising” (rather than socially 
distancing) keeps the conversation going to ensure everyone 
feels happy and involved. 
   If you need further stimulation, check out online events 
and digital gatherings where like-minds come together to 
discuss and share opinions. We attended a Royksopp music 
video promo on Youtube recently and live chatted the launch 

with other music lovers. It was great fun, and a wonderful 
way to remain part of the conversation, aware of what’s 
going on around us. 

Find the positive in the negative 
With kids spending much more time at home, and a higher 
number of adults than ever before working on the domestic 
front, a unique opportunity to spend quality time with family 
(while engaged in fun, bonding experiences) has emerged. 
   Free your imagination and engage with pastimes which 
you mightn’t normally have time, like baking, board games 
or puzzles. These group moments also provide a golden 
opportunity for conversation and sharing, the very roots of 
self-improvement. 

Focussed stimulation 
Finding moments for oneself can be difficult, but it’s 
important to indulge in a little “me time.” Colouring books 
for adults, or word puzzle magazines, are great tools as they 
create focus and effectively silence (if just for a few 
rewarding moments) the world around. Building mediums 
like Lego or jigsaws proffer an extra layer of creativity that 
can in turn add to the calm state of peace in which you’ll find 
yourself. It’s important to recognise that me time is far from 
selfish: it’s about taking care of yourself so you can take 
better care of others. 

Banish the doom 
If you tend to dwell on the darker side, distracted by what 
ifs and worst-case scenarios, exploring mindfulness and 

Games and puzzles 
are a great way to 
spend quality time 
with family.

Check out online 
events and digital 
gatherings where 
like-minds come 
together to discuss 
and share opinions.

Engage with pastimes 
which you mightn’t 
normally have time, 
like baking.
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mediation could well prove a game changer. The concept of 
mindfulness can best be described as a sequence of 
affirmations applicable to various situations, as they occur, 
throughout the day. 
   Meditation, on the other hand, is typically practiced for a 
focussed or set amount of time. Search online for 
downloadable self-help apps such as “Mindshift CBT” 
(recommended by Anxiety Canada), “Calm” or “Headspace.” 
Each is a great tool to explore mindfulness and meditation. 
   Being immersed in nature can also tip the scales towards 
positivity and happiness. This in mind, explore the great 
outdoors – be it your garden, a public park or an accessible 
scenic spot – to clear your head and promote “clean” 
thinking. 

Eat yourself happy 
Taking care of your diet doesn’t only make you look healthier, 
it has a positive effect of wellbeing. When we look good, we 
feel good: fact. On a chemical level, certain foods are happy 
triggers, and enhancing diet with these may help you feel 
better. Chicken, turkey, chickpeas, fish and whole milk 
contain tryptophan, a vital component for a wide range of 
metabolic functions that affect mood, cognition and 
behaviour. Foods containing Omega-3 fatty acids (such as 
salmon, chia, or walnuts) may help lower feelings of 
depression, while dark chocolate, nuts and avocado contain 
magnesium, a nutrient that may help regulate mood. The 

Government of Canada publishes a useful guide at Food-
Guide.Canada.ca with tips and recipes to help you make 
good decisions. 

Chase the feel good factor  
Listening to music can have a hugely positive effect on 
psyche, so plan a daily soundtrack and fill it with your 
favourite tunes. Self-affirming podcasts, feel-good movies 
and good news websites can also bolster the positivity factor, 
especially when daily news is so weighed down with doom 
and gloom. Create your own “feels” by offering assistance to 
friends and neighbours, mindful that even the smallest 
gestures can add up to a whole lot of goodness. 

Build awareness 
In summation, the foregoing advice roster isn’t about putting 
your head in the sand and ignoring what’s happening around 
the world: it’s more about building an awareness of self and 
positivity. And when functioning in your optimal gear, those 
around you will also feel the heat. It’s all about tipping the 
scale towards wellbeing, so you’re enabled and better 
equipped to face whatever comes your way, with a renewed 
sense of hope and positivity. 

Follow Colin and Justin on Facebook.com/ColinJustin, 
Twitter.com/ColinJustin and Instagram.com/colinandjustin

*

Listening to music can have 
a hugely positive effect on 
your psyche.

Foods containing  
Omega-3 fatty acids may  
help lower feelings of depression.

Exploring mindfulness 
and mediation could be 

a game changer.
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“There’s little we enjoy more than the thrill of 
the chase and the never-ending treasure trail 
that is the Haliburton Thrift Warehouse. 
Our favourite buys are vintage pottery, retro 
electronics and vinyl. Honestly: it’s a one-stop 
super shop of great deals, staffed by a super 
helpful and efficient team. What's more, with 
the money raised helping the local 
community, bargain hunting at The Thrift 
Warehouse is soul food into the bargain.”  
~ Colin & Justin

Haliburton 
128 Mallard Road 
(705) 457-5247 

Bancroft 
141 Hastings St N 
(613) 318-8628

It’s fun to shop at Thrift Warehouse! It’s 
filled with furniture, household goods, 
electronics, and more.  All at amazing prices!

Haliburton 
49 Maple Ave 
(705) 457-1700

Bistro & Bakery 
M a r k e t p l a c e

SIRCH Bistro and Marketplace is one of 
Haliburton’s favourite places for good food 
and boutique shopping!  We support small 
local businesses by incorporating local 
ingredients into our meals and baked goods 
and by featuring local artisans in our 
Marketplace.  We look forward to seeing 
you for breakfast or lunch!  

sirch.on.ca/bistro-marketplace



Good 
reads 
 

Mystery, romance, 

biography, or just a 

good family saga, 

whatever your chosen 

genre, there is no time 

like the present for a 

good story and a cosy 

place to enjoy it.  

by Gale Beeby

Run Towards the Danger: 
Confrontation With a Body of 
Memory 

By Sarah Polley 

Oscar-nominated screenwriter, director 
and actor, Sarah Polley explores 
memory and the dialogue between her 
past and her present in her new book. 
“These are the most dangerous stories 
of my life,” Polley writes. “The ones I 
have avoided, the ones I haven’t told, 

the ones that have kept me awake on countless nights.” 
    Polley’s work as an actor, screenwriter and director is 
celebrated for its honesty, complexity and deep humanity and 
she brings all of those qualities – along with her exquisite 
storytelling chops – to these six essays. Each one captures a 
piece of Polley’s life as she remembers it, while at the same 
time examining the fallibility of memory and the possibility of 
experiencing the past anew, as the person you are now but 
were not then.

Comedy Comedy Comedy 
Drama: A Memoir 
By Bob Odenkirk 

Bob Odenkirk’s career is inexplicable. 
And yet he will try like hell to clarify it 
for you, from his origins in the seedy 
comedy clubs of Chicago, to writing for 
Saturday Night Live, to a dramatic 
career full of award nominations, with a 
side-trip into the action-man world that 
is baffling to all who know him. 

    In Hollywood, when all hope was lost for a career break the 
umpteenth time, the phone rang with an offer to appear 
on Breaking Bad. His embrace of this strange new world of 
dramatic acting led him to working with Steven Spielberg, 
Alexander Payne, and Greta Gerwig, and then, in a twist that 
will confound you, he re-re-invented himself as a bona fide 
action star. Why? Read this and do your own psychoanalysis 
— it’s fun! 
    Featuring humorous tangents, never-before-seen photos, 
wild characters and Odenkirk’s trademark unflinching 
drive, Comedy Comedy Comedy Drama is a classic showbiz 
tale told by a determined idiot.

Trash 
By Dorothy Allison 

Trash laid the groundwork for Dorothy 
Allison’s critically acclaimed Bastard Out 
of Carolina, the National Book Award 
finalist. In addition to Allison’s classic 
stories, this new edition features 
“Stubborn Girls and Mean Stories,” an 
introduction in which Allison discusses 
the writing of Trash and “Compassion,” 
a never-before-published short story. 

    First published in 1988, the award-winning book showcases 
Allison at her most fearlessly honest and startlingly vivid. The 
limitless scope of human emotion and experience are 
depicted in stories that give aching and eloquent voice to the 
terrible wounds we inflict on those closest to us. These are 
tales of loss and redemption, of shame and forgiveness, of 
love and abuse and the healing power of storytelling. A book 
that resonates with uncompromising candor, Trash is sure to 
captivate Allison’s legion of readers and win her a devoted 
new following.
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The Sweetness of Water 
By Nathan Harris 

In the waning days of the Civil War, 
brothers Prentiss and Landry — freed 
by the Emancipation Proclamation — 
seek refuge on the homestead of 
George Walker and his wife Isabelle. 
The Walkers, wracked by the loss of 
their only son to the war, hire the 
brothers to work their farm. Prentiss 
and Landry, meanwhile, plan to save 

money for the journey north and a chance to reunite with 
their mother, who was sold away when they were boys. 
    Parallel to their story runs a forbidden romance between 
two Confederate soldiers. The young men, recently returned 
from the war, hold their trysts in the woods. But when their 
secret is discovered, the resulting chaos, including a murder, 
unleashes convulsive repercussions on the entire community. 
In the aftermath of so much turmoil, it is Isabelle who 
emerges as an unlikely leader, proffering a healing vision for 
the land and for the newly freed citizens.

The Match 

By Harlan Coben 

After months away, Wilde has returned 
to the Ramapo Mountains in the wake 
of a failed bid at domesticity that 
confirms what he’s known all along: he 
belongs on his own, free from the 
comforts and constraints of modern life. 
    A DNA match on an online ancestry 
database brings Wilde closer to his 
past and finally gives Wilde the 

opening he needs to track down his father. But meeting the 
man brings up more questions than answers. So, Wilde 
reaches out to his last, most desperate lead, a second cousin 
who disappears as quickly as he resurfaces, having 
experienced an epic fall from grace that can only be 
described as a waking nightmare. 
   Was his cousin the victim of a conspiracy as cunning as it 
is complex? And how does it all connect to the man once 
known as The Stranger, a treacherous fugitive with a 
growing following whose mission and methods have only 
turned more dangerous with time?

A Town Called Solace 
By Mary Lawson 

Sixteen-year-old Rose is missing. Angry 
and rebellious, she had a row with her 
mother, stormed out of the house and 
simply disappeared. Left behind is 7-
year-old Clara, Rose’s adoring little 
sister. Isolated by her parents’ efforts to 
protect her from the truth, Clara is 
bewildered and distraught. Her sole 
comfort is Moses, the cat next door, 

whom she is looking after for his elderly owner, Mrs. Orchard, 
who went into hospital weeks ago and has still not returned. 
    Liam Kane, mid-30s and newly divorced, moves into Mrs. 
Orchard’s house — where, in Clara’s view, he emphatically 
does not belong. Within a matter of hours he receives a visit 
from the police. It seems he is suspected of a crime. 
    At the end of her life, Elizabeth Orchard is also thinking about 
a crime, one committed 30 years previously that had tragic 
consequences for two families, and particularly for one small 
child. She desperately wants to make amends before she dies. 
    Told through three distinct, compelling points of view, the 
novel cuts back and forth among these unforgettable 
characters to uncover the layers of grief, remorse and love 
that connect them. 

Five Little Indians 
By Michelle Good 

Taken from their families when they are 
very small and sent to a remote, church-
run residential school, Kenny, Lucy, Clara, 
Howie and Maisie are barely out of 
childhood when they are finally released 
after years of detention. 
    Alone and without any skills, support 
or families, the teens find their way to 
the seedy and foreign world of 

Vancouver’s Downtown Eastside, where they cling together, 
striving to find a place of safety and belonging in a world that 
doesn’t want them. The paths of the five friends cross and 
crisscross over the decades as they struggle to overcome, or 
at least forget, the trauma they endured during their years at 
the mission. 
    Winner of the Governor General’s Literary Award for 
Fiction, the Amazon First Novel Awards, the Kobo 
Emerging Author Prize, as well as a finalist for the 
Scotiabank Giller Prize.

Run, Rose, Run 
By James Patterson and Dolly 
Parton 

From the American country music 
superstar and one of America’s great 
storytellers comes a thriller about a 
young singer-songwriter on the rise and 
on the run – and determined to do 
whatever it takes to survive. 
    Every song tells a story. She’s a star 
on the rise, singing about the hard life 

behind her. She’s also on the run. Find a future, lose a past. 
Nashville is where she’s come to claim her destiny. It’s also 
where the darkness she’s fled might find her. And destroy her. 
    Run, Rose, Run is a novel glittering with danger and desire, 
a story that only America’s beloved entertainer and 
bestselling author could have created. 

The Maid 
By Nita Prose 

Molly Gray is not like everyone else. She 
struggles with social skills and misreads 
the intentions of others. Her gran used 
to interpret the world for her, codifying 
it into simple rules that Molly could live 
by. Since Gran died a few months ago, 
25-year-old Molly has been navigating 
life’s complexities all by herself and 
throws herself with gusto into her work 

as a hotel maid. Her unique character, along with her 
obsessive love of cleaning and proper etiquette, make her an 
ideal fit for the job. 
    But Molly’s orderly life is upended the day she enters the 
suite of the infamous and wealthy Charles Black, only to find it 
in a state of disarray and Mr. Black himself dead in his bed. 
Before she knows what’s happening, Molly’s unusual demeanor 
has the police targeting her as their lead suspect. Fortunately 
for Molly, friends she never knew she had unite with her in a 
search for clues to what really happened to Mr. Black. But will 
they be able to find the real killer before it’s too late?
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Here’s what our readers 
are saying...

“Wow! That is more than a magazine, it's a 
coffee table book!” 
Terry, Haliburton 

 
“Just wanted to let you know that I came 
across your magazine and I was so 
impressed. It looks great, of course, but I 
thought the content was really solid.  
Keep up the great work.” 
Dennis, Peterborough 
 
“I loved your premier issue of Here 
magazine! It’s contemporary, has great 
articles on many different and interesting 
topics, tasteful advertising, great layouts and 
photography. Simply put, very, very classy!” 
Shelley, Haliburton 

“This magazine is too good to be true!  
The articles, the cover and the photography 
are just great. I took a handful (sorry!) off 
the shelf and will pass them to all my 
girlfriends.” 
Mary, Haliburton 

 
“My wife and I love reading your magazine, 
the stuff in it is leagues ahead of other stuff 
we pick up. A breath of fresh air. My only 
grumble is that it’s not every week.” 
Dean, Bancroft 

 

“My first order of business when I get to the 
cottage is picking up the latest issue of Here. 
Any chance I can get a subscription?” 
Janet, Oakville 

... and we’re 
     listening!

A great big Thank You to all of our readers 
who have sent positive reviews of our first 
year! Dean from Bancroft – sorry, we don’t 
think a weekly magazine is possible in the 
near future. But, Janet from Oakville, you’re 
not the only one who has asked us to make 
Here available by subscription! 
 
You can now go to HereCanada.ca and get 
the next four issues of Here delivered 
directly to your mailbox for just $39.99 
(our cost for postage and handling).
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Experience Robust Cuisine  
Enjoy a breathtaking culinary experience. 

To book your table, or upcoming 
event call: 1-888-765-9951. 

4727 Elephant Lake Road | Township of Dysart (Harcourt) | County of Haliburton ON K0L 1X0 

1-888-765-9951 | nomiresort.com

Relaxing Wellness Treatments  
Book an hour session and revitalize your 

external sense of well-being. Each 
treatment is as unique as your needs so 

your body, mind and spirit can all be 
brought into perfect harmony. For more 

details, please visit NomiResort.com. 

Nestled between South Algonquin’s rich woodland and a far stretch of 

waterfront, NOMI Resort Club is a 40,000 square foot private getaway, 

where luxury residences and curated experiences allow members 

and guests to enjoy each season to its fullest.
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MELANIE 
HEVESI 
BROKER 
705.854.1000

CHRISTINE 
SHARP 

SALES REPRESENTATIVE 
416.566.1592

Your REALTORS ® 

In Carnarvon . . . 
 and servicing all the Haliburton Highlands

  at              &

Independently Owned & Operated
Office: 705.489.9968


