
www.IanAngus.ca
Ph.902-876-1015

Call today for 
a FREE 

Market  Analysis

“Your Local REALTOR   ”

Thinking of buying
or 

selling a home?

P:902.877.5659  E:INFO@VITALELECTRICINC.CA  WWW.VITALELECTRICINC.CA

RESIDENTIAL w COMMERCIAL w UPGRADES & SERVICE
RENOVATIONS, DUCTLESS HEAT PUMPS, 24/7 EMERGENCY SERVICE
w N.S. POWER SERVICE PROVIDER w BACKUP GENERATOR SYSTEMS

w HOME DEPOT AUTHORIZED SERVICE INSTALLER
w CERTIFIED GENERAC DEALER & INSTALLER

VOLUME 31 NUMBER 08 August 3, 2022themastheadnews.ca
“The Eyes and Ears of the Community Since 1991!”

2094 Hammonds Plains Rd.

(902) 832-9999 vernonsdiner.ca

The Best in 

Comfort Food

Beechville, Lakeside, Timberlea, Sheldrake Lake, Hubley, Five Islands Lake, 
Lewis Lake, Upper Tantallon, Prospect Area

902-483-2390

Aluminum Roll-in Docks, Concrete
and Wooden Wharfs,

Boat Lifts and Marine Accessories
www.coldwaterdocks.ca alexi.coldwater@gmail.com

Automotive Service Centre, Hammonds Plains
2074 Hammonds Plains Road   (902) 835-7691

Tire rebates are here!
Let us help you find the right tire for your driving needs. We are more than just tires

Other services include: brakes, diagnostic, exhaust, alignments, oil change, 
suspension & Krown rust protection

Give us a call to book your appointment

Tire rebates available until end of May, 2018
.

Air Conditioning Service

Phone 902-826-2866
10 Sonny’s Road, Tantallon

Dine In and Take out
OPEN

Tuesday to Friday
3:00 - 9:00

Sunday 12:00 - 8:00 Website: www.therusticcrustpizzeria.com

Beer 
Garden Open

20 Taps
Available!

Saturday 12:00 - 9:00

The Hero Next Door
Marine search and rescue volunteers 
always on call for community Sharon Jessup Joyce

“I consider Swissair my first 
mission,” says Anthony Garron, 
founder of the St. Margaret’s 
Bay Marine Search and Rescue 
Society.

 “I went out in my private 
boat, and worked the site for 
three straight days.”

That September 1998 event 
became the catalyst for Garron’s 

search-and-rescue volunteerism. 
As a commercial ship’s captain 
who enjoys recreational boating, 
jo in ing  the  Coas t  Guard 
Auxiliary in 2000 was a good fit.

Deciding to get a boat that 
could double as family pleasure 
craft and rescue boat, Garron 
bought a 24-foot inflatable boat. 

Anthony Garron, founder and team leader for the St. Margaret’s Bay 
Marine Search and Rescue Society, stands on board Angel’s Six, 
the society’s new rescue boat. Photo credit: Sharon Jessup Joyce

Story continues on page 7
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The Masthead News invites your 
good-news stories (300 words or 

less) and good-quality photos about 
people in our delivery area. 
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For more information or to apply to join our CLC,

visit aquaculturegrowsns.ca/clc

Kelly Cove Salmon Ltd.
is seeking members for a Community Liaison 
Committee (CLC) in Lunenberg County for its 
Saddle Island marine farm in Aspotogan, N.S.

Make The Sou’Wester Gift & Restaurant
part of your summer plans

Shop, dine and enjoy 
the beauty of Peggy’s Cove

Open 8:30am-9:00pm seven days a week
www.peggys-cove.com

The Sou’ Wester Gift 
& Restaurant Ltd.

178 Peggy’s Point Road
Phone 902-823-2561

20222022Sailing Through SummerSailing Through Summer

In this special summer edition 
of The Masthead News, we bring 
you stories that celebrate the joys 
of summer in this beautiful place 
we are fortunate to call home. As 
always, we are grateful to our 
advertisers and contributors for 
making this possible.

Readers pick their favourite 
french fries in the region on page 
18. In September, we'll  share the 
name of the lucky draw winner, 
who gets to buy french fries for 
themselves and fi ve friends. And 
learn about a seasonal pop-up 
restaurant getting rave review 
(page 3).

Nature lovers can learn more 
about summertime birdwatching 
(page 9), colourful dragonfl ies 

The joys of a South Shore summer
(page 8), and a freshwater canoe 
trip across the province (page 9). 

We share stories about wonderful 
music to enjoy (pages 15 and 19), 
and a book that honours the work 
and story of a celebrated local 
woodcarver (pages 16 and 20).

Starting this month, our special 
gardening feature will begin to add 
a focus on the harvest (pages 12-
13), including reader responses to 
last month's request for a rhubarb 
relish recipe.

It wouldn’t be a South Shore 
summer special without stories 
celebrating our love of the sea, 
especially this year, with the 
eyes of the sailing world on 
Hubbards and the World Sailing  
Championships from August 31 

to September 5 (pages 3 and 14). 
Becoming a competitive 

or recreational sailor starts in 
childhood for most people. Read 
two stories about inspiring skill 
and love for sailing in kids on 
pages 10 and 11. And learn about 
the small and dedicated team 
of marine search and rescue 
volunteers that strives to keep 
us all safe on the water (page 1 
and 7, and more in a video on 
our website).

With several weeks of summer 
behind us, this edition reminds us 
there is still much more summer 
to enjoy. May it be a happy and 
healthy time for you all!

Richard Learmonth
Publisher

St. Peter’s Parish in Hackett’s 
Cove celebrated the Blessing of 
the Fleet on Sea Sunday on July 
10 on the wharf in Indian Harbour. 

In addition to prayers, gospel 
readings and songs refl ecting the 
occasion, Rev. Margie Fagan, 
parish rector, gave thanks for 
the gift of water, and then used a 
spruce branch to sprinkle blessed 
water on individual boats, a small 
oar, and the water of the sea. 

Traditionally observed by many 
Christian churches on the second 
Sunday of July, Sea Sunday is an 
opportunity to pray for the safety 
of and give thanks for seafarers 
and their work, including those 
who fi sh, personnel in the Navy, 
police and marine search and 
rescue, and those who ship goods 
by water. 

Blessing of the Fleet gives thanks for seafarers and the sea
Everyone who uses the water 

recreationally was also included in 
Rev. Fagan's blessing on July 10. 

The origins of the Blessing of 

Rev. Margie Fagan blesses the water to be used during the Blessing 
of the Fleet.

the Fleet go back several centuries 
to seafaring communities in 
Portugal and other Mediterranean 
countries. 
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Bringing your financial 
goals into focus
Whether you are a busy professional, business owner or an 
individual who’s simply unsure of where you stand financially, 
we’re ready to help. Our team of experts specializes in 
personalized wealth management including financial planning, 
investment management, and Will & estate planning.

We have one goal for every client – to simplify your financial 
concerns and ensure your retirement is well-planned, so you can 
focus on what’s important to you. 

RBC Dominion Securities Inc.

Brent Mullins, CPA, CA, CFA
Portfolio Manager 
& Wealth Advisor
902-421-0229 
brent.mullins@rbc.com

www.brentmullins.ca 

Kayla McCoy
Associate
902-421-2089
kayla.mccoy@rbc.com

Mullins Wealth Management of RBC Dominion Securities

Let us show you the difference a personalized strategy can 
make. Contact us today to learn more about how we can 
help you achieve your goals.

TANTALLONTANTALLON
Village Farmers MarketVillage Farmers Market

Get the freshest vegetables, 
baked goods, crafts & more

June - Mid October 2021June - Mid October 2021
Corner St.Margaret’s Bay Road & Peggy’s 
Cove Road (Route333), Upper Tantallon

Tuesdays 2-6 P.M.Tuesdays 2-6 P.M.

tantallonvillagemarket.ca

CINDY JARDINE
REALTOR ®
100 Venture Run, Suite 107
Dartmouth, NS B3B 0H9

cell: 902-430-2944
email: cindy@soldoncindy.ca

INDEPENDENT MEMBER BROKER

Exit 
with 

Cindy

web: www.soldoncindy.ca

Chef Colin Bebbington, a 
graduate of the Culinary Institute 
of America, who trained and 
worked in the Napa Valley, 
Chicago, and London with three 
of the top chefs in the world – 
Thomas Keller, Joe Flamm and 
Daniel Humm – is spending his 
summer at Prelude, his pop-up 
restaurant in Indian Harbour. 

“We want to showcase what’s 
Nova Scotian, what’s in season, 
and what we can serve that’s fun 
and a bit different,” he says, “but 
always respecting the food and 
making it delicious.”

Bebbington’s  career  was 
thriving at Davies and Brook, a 
fine-dining restaurant in London’s 
Claridge’s Hotel, when COVID 
hit. Returning to his Halifax 
hometown, he led a five-week 
fundraiser for Feed Nova Scotia 
called Dine Together, raising 
$34,000 selling make-and-bake 
meals. In the last week, they sold 
1,500 meals in two hours.

“We had a following arising 
from that,” he says, “and were 
able to offer a successful pop-up 
restaurant for December 2021.”

A summer of deliciousness at Indian 
Harbour pop-up restaurant Sharon Jessup Joyce

With a small but talented team 
that also includes James Whan 
in the kitchen, and a handful of 
servers, Prelude offers a lunch 
menu and a four-course tasting 
dinner, with the menu based on 
what’s in season. The kitchen 
can accommodate any dietary 
restrictions with advance notice, 
which is why reservations are 
recommended.

Bebbington takes the chef’s 
holy trinity of fresh, local and 
seasonal seriously.

“We want the best ingredients 
– for example, produce we serve 
within a day of being picked,” 
he says. “That, to me, is proper 
food, made carefully with respect 
and love.”

T h e  l u n c h  m e n u  o f f e r s  
favourites like fish cakes, chowder 
and a smash burger, prepared 
using the finest ingredients and 
cooking techniques – along with 
a unique twist.

While he wants his food to 
honour his mentors and reflect 

the training he received at some 
of the best restaurants in the 
world, Bebbington says, “I’m 
not competitive about food. I 
want what we serve to be unique, 
but humble. And most of all, 
delicious.”

Alexander Henden, of Curated 
Food & Drink Magazine, posted 
recently on Instagram: “This 
4-course dinner with wine 
pairings at  Prelude by @
scotianheritagefoods currently 
sits as my #1 dining experience 
over the last 12 months.”

A growing number of delighted 
diners on the South Shore  would 
agree.

Prelude is open through 
August and September at 8545 
Peggy’s Cove Road, Thursday 
through Saturday. The menu is 
available here: www.instagram.
com/scotianheritagefoods. 
Prelude also offers catering for 
special events. 

Chef Colin Bebbington

Nacra 17 Team RG Sailing Noah Adler (left), 17, and skipper Maya Heidenreich, 
18, prepare to compete in the World Sailing Championships in Hubbards. 
Combined, this Nova Scotia team has nine national titles from previous classes 
they've sailed.

Getting ready to compete
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902-857-1755

We take pride in creating a comfortable home. Just for you.

 Paint Consultations  Complete Color Schemes
 Custom Window Treatments  Custom Manufacturing 
 Blinds & Shades  Upholstery & Slipcovers  Renovations
C h e r y l    w h i t e h o u s E
interior  decorator / owner

902.823.3026
info@carouselstudio.ca    www.carouselstudio.ca

Service DirectoryService Directory

Phone: 902-876-0904
info@benoitelectric.ca / www.benoitelectric.ca

Residential • Commercial 
• Renovations • Service Upgrades 

• Generators - Standby and Portable
• NS Power Certifi ed ETS Installer 

• NS Power Service Provider

Proud to support local business 
with award -winning service 

and knowledge

bluenoseaccounting.com

902.820.8000  Upper Tantallon

Chartered Professional Accountants

902.835.5000  Hammonds Plains

Raven & Gryphon Fine Books
FINE USED AND RARE BOOKS BOUGHT AND SOLD

www.ravengryphonfi nebooks.com
902-488-6291

info@ravengryphonfi nebooks.com

Hackett’s Cove  (Please contact for appointment)

DAVID ST. CLAIR BOND
BARRISTER AND SOLICITOR

Employment Law      Family Law

Wills and Estates    Personal Injury

General Litigation

902-858-3066    www.davidbondlaw.com

HEAD OF ST. MARGARET’S BAY

DAVID BOND
BARRISTER AND SOLICITOR

www.davidbondlaw.com
(902)-858-3066

PO Box 58, Hubbards, NS, B0J 1T0

3-10361 St.Margaret’s Bay Road
Hubbards, N.S.

902-219-3876

kennedyschofield.ca 902-826-9140
St. Margaret’s Bay, NS

Proud to support the Bay’s families and businesses.

Family . Corporate . Child Protection . Litigation 
Property . Wills & Estates . Personal Injury

Family . Corporate . Child Protection . Criminal . Litigation
Property . Wills & Estates . Personal Injury

Proud to support the Bay’s families and businesses.

kennedyschofi eld.ca    902-826-9140
St.Margaret’s Bay, NS

Kennedy
Schofi eld

Lutz
Lawyers

Upper Tantallon

wTues. 9:00am - 6:00pm wWed. 9:00am - 6:00pm
wThurs. 9:00am - 7:00pm wFri. 9:00am - 6:00pm

wSaturday 9:00am - 5:00pm

Offering Cuts, Shaves and Men’s 
Grooming Products

902-826-7733

Upstairs in the Redmond’s Plaza

SOUTH SHORE’S VERY OWN 
HIGH-SPEED INTERNET AND 

TELEVISION PROVIDER
Powerful, world-class wifi  routers. 

Customizable TV Packages. 
On-site service 

by technology specialists.
No installation or set-up fees.

Call (902) 488-2467
or visit anchornet.ca

902.789.9099

www.mattswain.ca

Matt Swain

“Home is the most important place in the world.”
www.viewpoint.ca/mattswain

Shop Local.  Dine Local. Support Local. 
Our paper reaches approximately 30,400 homes and businesses from Prospect to Lunenburg. 

Advertise with us. Minimum three issues required for $59.60 + HST.

12717 Peggy’s Cove Road, Tantallon

Antiques, old and interesting items
bought and sold.

Find us on Facebook
abcantiques@eastlink.ca

Please Call for Store Hours
(902) 826-1128

902-880-4944

wayne2025@eastlink.ca

Sunrise Park 
Inter-Faith Cemetery

2025 Prospect Road, Hatchet Lake

Columbarium Nitche
~ Special ~
$1399.00

w Green Burials

I’ll help guide you through this fast paced market 
and sell your home for top dollar! 

Contact me today for a free market analysis!

c: 902.237.4649
www.hrmsold.come: krystina@royallepage.ca

Grantham’s Jewellery Repair

35 Northcliff  Drive
Brookside, N.S.

B3T 1S6

902-471-6111

6138 St. Margaret’s Bay Road, Head of St. Margaret’s Bay
Phone 902-826-2212

Open Monday - Friday 8 a.m. to 5 p.m. 
Friendly Staff / Comfortable Waiting Area / FREE WIFI

billyjoeauto@ns.aliantzinc.ca

10% Seniors Discount on Labour

THE SAVARY PLATE & Pizzeria
(902)-857-1300

Dine in - take out
CREATIVE EATERY Delivery

Full fresh local menu - Pizza
bakery - brunch - daily features

@savaryplate

Lola's Landing
Girly Shopping 
at it‛s Best

(902)-858-5652
10061 St. Margaret‛s Bay Road
Hubbards, NS, Canada B0J 1T0

From 10:00am until 5:00pm.

Open 7 Days a Week

Follow Us on Facebook for Sales, Events and Updates!
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Service DirectoryService Directory

w Service Calls  w Commercial w New Construction
w Upgrades  w Renovations w Solar w Generators

w Rewires  w Communications and more

(902) 830-6982
info@visionelectric.app

www.visionelectric.app

HAROLD'S
SERVICE CENTRE
TOWING & RECOVERY

TOWING
ASSOCIATION 

MEMBER

902-857-9604
Hwy # 3 Sims Settlement

Light Car Carrier Service  

PICTURE FRAMING
Now In Hubbards, Nova Scotia
Formerly 30 years in Wolfville

902 857-9250

Monday-Tuesday: by appointment
Wednesday-Friday: 10:30am - 5pm

Saturday: 10:30am to 1:30pm
Other hours may be available by chance or appointment

76 Highway 3
Unit 3 Hubbards Nova Scotia perfectcornerframing.com

8161 St.Margaret’s Bay Road
General Repairs In or On Site

Offi  cial T1/T2 Trailer Inspection Station
Tire Changing and Balancing

Vehicle Frame Repairs

TIM FILLMORE
902-820-2509

Cell: 902.476.4889  Offi ce: 902.576.3157  Fax: 902.481.1002
222 Waterfront Drive Suite 106 Bedford, NS B4A CH3

Tracey’s Sweet Threads
New to you Clothing Boutique

Facebook Us @tracey’s Sweet Threads

Tracey Clothier
Owner/Operator

traceyclothier@yahoo.ca

Hwy 3 Chester, NS - Chester Shore Mall

902-275-2465

Dedicated to Exceeding Expectations
Locally Owned and Operated

hunsleyandassociates@gmail.com

FREE ESTIMATES

Complete 
Residential & Commercial 

Landscaping Services

902-233-2781

9993 Peggy’s Cove Rd.
(902) 823-2886

Proudly Serving Our 
Community Since 

2009
w Tires w Brakes
w Maintenance
w Diagnostics
w Exhaust

We Repair All Makes and Models
w Air Conditioning

Fully Insured
Commercial & Residential

w Lawncare & Property Maintenance Services
w Sod & Soil Delivery & Installation

w Land Gradingw Stone Patio & Walkways
w Tree Planting and Removal

(902)-930-2400

E-mail:gushueslandscaping@gmail.com
Website:www.gushueslandscaping.ca

Posture Perfect Health
Health Naturally

Deborah Collicutt, RMT
Registered Massage Therapy,

Craniosacral Therapy

902-275-8089
Chester, NS

postureperfectmassage@gmail.com

-Rock Breaking

-Drainage Solutions
-Water & Sewer Lines

-Tree/Stump Removal

 Tyler Kynock 902-877-1547
tylerkynock@specialtseptic.com

-Garage/Shed Pads

-Septic Systems/Tanks/Pumps

“Creativity is allowing yourself to make mistakes. 
Design is knowing which ones to keep.” 

– Scott Adams

Interior Design Studio

Residential | Commercial | Shipping Container Design
Hospitality | Unique Spaces | CAD Drawings | 3D Renderings

902.403.9646
jpdesigns2020@gmail.com

jpdesigns2020.com

Located in 
Seabright, Nova Scotia

DESIGNS
CREATING SPACES THAT
STIMULATE CONNECTIONS

902-222-7032
ampainting902@gmail.com

A&M Painting & Renovations
w Small business focusing on quality work
w Professional paint spraying & rolling
w Commercial & Residential
w Interior & Exterior

We specialize in painting, 
but are skilled in other trades, 

so please enquire.

AVAILABLE HERE!

Pet Valu Tantallon
5126 St. Margaret’s Bay Road

T:902-820-2118

petvalu.ca

w Monday: Closed
w Tuesday – Thursday: 12:00 am – 9:00 pm
w Friday – Saturday: 12:00 am – 9:30 pm
w Sunday: 12:00 – 6:00 pm

9989 St Margarets Bay Rd, 
Hubbards, NS B0J 1T0

scotiacurry.ca

(902) 407-5582

Indian Cuisine

Restaurant Hours

Dine In and Take Out
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Service DirectoryService Directory

Joe Bouchard

902- 497- 9404
joe.bouchard@evrealestate.com

WELCOMES

Call For Free 
Home Evaluation

REALTOR® / Real Estate Advisor

Opens at 12
Wednesday - Sunday

419 Hwy # 329
Fox Point, N.S.

~NOW OPEN~

902-857-1300
Tastiest BBQ

in the
Maritimes

1 902-702-3202

Hubbards, N.S.

419 Hwy # 329

Come Try Locally Produced Spirits, 
Open Wed - Sun

bhdistillers.ca

The St. Margaret’s Bay Housing 
Coalition (SMBHC), a not-for-
profit grassroots organization, 
is looking for stories from 
community members about the 
challenges they have faced finding 
available and affordable housing 
in the area. The group is also 
interested in any solutions people 
have found.

Nancy Gilbert, president of the 
SMBHC says, “The housing crisis 
affects so many people, including 
seniors, single-parent households, 
people with disabilities, workers 
with modest  incomes,  and 
immigrants.”

An October 2020 survey 
conducted by the SMBHC 
identified that 96% of almost 200 
area residents who completed the 
survey agree there is an urgent 
need for more rental housing in 
St. Margaret’s Bay, while more 
than half said they had family or 
friends who have moved away 
from the area due to a lack of 
affordable housing. 

Gilbert says the SMBHC is 
working to bring the community 
together to identify specific 

Housing coalition seeks stories 
of housing challenges and 
solutions Masthead News Staff

housing needs, learn about 
residents’ creative solutions, and 
stay in touch with government and 
other groups to have a voice in 
housing proposals for the region.

“We’re delighted that the Nova 
Scotia government has identified 
land parcels that could be used 
for housing, including affordable 
housing,” says Gilbert. “And 
we’re thrilled that one of these 
parcels is in St. Margaret’s Bay.”

In the meantime, Gilbert 
says, “We want to hear people’s 
stories, share information we’re 
collecting, and make sure that, 
together, we’re working toward 
community solutions.”

If you would like to be added 
to the Friends of St. Margaret’s 
Bay Housing Coaltion’s mailing 
list for updates, or if you have a 
story to share about the difficulty 
finding and affording housing in 
the St. Margaret’s Bay area – or 
would like to share a solution that 
worked for you – SMBHC wants 
to hear from you.

People seeking rental housing 
and those with available housing 
to rent are also invited to connect 
on the group's Facebook page.

Email smbhousingcoalition@
gmail.com or leave a private 
message  on  Facebook:  @
smbhousing. Please include 
your name, telephone number 
and email address. SMBHC will 
never share your story without 
your express permission.

LETTER TO THE EDITOR
Keep the nature stories coming

We have been spending our 
summers in Nova Scotia for 
nearly 20 years, and while the 
ocean is something that initially 
inspired our love of this province, 
we have fallen in love with other 
aspects of Nova Scotia’s natural 
beauty. Walks on trails and in 
forests, freshwater paddling, 
and great birding opportunities 
abound, proving to us that the 
ocean and its shoreline are not the 
only wonderful gifts of nature to 
embrace here.

We always enjoy our paper 
copy of the Masthead when we 

are here, and reading it online 
the rest of the year helps keep us 
connected in a wonderful way to 
the place we love to call home 
every summer.

Congratulations on your 
excellent publication – one that 
keeps getting better and better. 
We have especially appreciated 
seeing more nature stories, with 
beautiful accompanying photos, 
in the past few months. Keep 
them coming!

John and Sandra MacLean
Toronto and Lunenburg

When she was a pastor at St, 
Peter's Church in Hackett’s Cove, 
Anna Hoeg served her community’s 
spiritual needs for years. And now, 
her friends and family are working 
hard to serve an important need of 
Hoeg’s.

A Go Fund Me campaign is 
ongoing to raise $45,000 to help 
Hoeg and her family, who now 

Community invited to donate to purchase 
accessible van for former pastor

live near Chester Bay, purchase 
a previously owned wheelchair-
accessible van. To date, the 
campaign has reached a little over 
half its goal.

Hoeg was diagnosed with 
Limb Girdle Muscular Dystrophy 
(LGMD) several years ago. The 
rare constellation of diseases 
is characterized by progressive 

Anna Hoeg (centre), with her husband, Walter, and daughter, Ruah.

muscle wasting. In Hoeg’s case, 
her hands, arms, legs, abdomen, 
and gastrointestinal and respiratory 
systems are affected. 

As the LGMD continues to 
progress, Hoeg is at increasing 
risk of injury from such everyday 
activities as riding in a car. In fact, 
transferring her from her full-time 
wheelchair to a vehicle has become 
dangerous. Without an accessible 
van, Hoeg now leaves her house 
only when absolutely necessary to 
attend medical appointments.

Fiona Ferguson, who told 
The Masthead News about the   
campaign, says, “I’ve known Anna 
for over 10 years, and she is the 
kindest and most giving person you 
could ever meet. She has given so 
much to the community, and now 
this is an opportunity for us to give 
to her.” 

To donate: gofundme.com/f/
Anna-Hoeg-Accessible-Vehicle-
Campaign

The Masthead News welcomes  
letters from our readers on topics of 
interest to our community members. 
Letters should be a maximum of 300 
words long, and must include the 

writer’s name and community. 
The Masthead News will not 

publish letters that constitute personal 
attacks or hate speech. 

All letters are subject to editing for 

Guidelines for submitting letters to the editor
length, clarity, and style.

Letters may be accompanied by a 
photograph, which will be included 
if space permits.
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Have fun, learn skills,
share interests.

Learn more about what we offer and 

what our members are doing.
www.facebook.com/bayseniors

email: centre@bayseniors.ca

phone: 902-820-3334

Email: centre@bayseniors.ca  
Phone: 902-820-3334 (leave message)

Website: bayseniors.ca/   
facebook: facebook.com/bayseniors

Join us.

Membership benefits include:
 Twice-monthly newsletters
 Monthly meetings
 Fitness programs
 Drop-In program
 Home maintenance program
 Computer skills training
 Sharing skills and interests

Annual membership is only $10/person. 
There is no minimum age to join.

Email centre@bayseniors.ca   Phone 902-820-3334 (leave message)
Website https://bayseniors.ca/   Facebook https://www.facebook.com/bayseniors

He and his next-door neighbour, 
Duncan Gray, did 10 to 15 
missions a year, until Gray died 
in 2010. 

Garron and his new rescue 
partner, Myles Tonner, dedicated 
themselves to a high degree of 
professionalism, recognizing their 
important marine safety role in St. 
Margaret’s Bay waters.

“We’re in a gap area between 
the Coast Guard Station in Sambro 
and the Mahone Bay Inshore 
Rescue station,” says Garron. 

“The Joint Rescue Co-ordination 
Centre in Halifax tasks us on many 
missions. We’re volunteers, and 
we’re not competing with the 
Coast Guard – we’re assisting 
them. And they provide really 
good training, as well as annual 
search and rescue exercises.”

While he can’t disclose details 
about individual rescues, Garron 
has done 176 missions in St. 
Margaret’s Bay since 2000: “We 
calculate that we’ve saved 21 
lives.” 

By 2019, he says his boat was 
“getting finicky.” The Coast Guard 
gives its Auxiliary some money 
for equipment, but that can’t be 
used toward a boat purchase.

Garron approached the Coast 
Guard Auxil iary about the 
possibility of creating a nonprofit 
society to buy a new vessel. The 
project was approved in 2020.

Marine search and rescue volunteers 
always on call

“A benefactor purchased the 
vessel,” says Garron, who is on the 
society’s board. “Now we need to 
repay the loan.” 

That repayment is $220,000, 
and annual maintenance and fuel 
costs will be around $10,000. 
The society is actively seeking 
corporate and public donations.

“ T h e  n e w  b o a t  i s  a 
thoroughbred,” Garron says, “It’s 
a Zodiac 733 Pro, kitted out for 
rescues. Angel’s Six is one of the 
fastest boats around – we can be 
on scene anywhere in the Bay 
within 10 minutes.”

The St. Margaret’s Bay Marine 
Search and Rescue team consists 
of six other people, mostly 
members of the Seabright Fire 
Department because, says Garron, 
“they’re used to traumatic events 
and emergencies.”

One of the team members is his 
son, Sam, who was one month old 
at the time of the Swissair disaster.

“You hope not to have another 
mass casualty,” Garron says. “But 
it’s important to be prepared for 
the possibility.”

The team is also working with 
Nova Scotia Emergency Health 
Services, taking special operations 
paramedics out Sunday afternoons 
for marine rescue training. 

Excellent training and a fast, 
well-equipped boat, says Garron, 
are critically important: “You 

Story continued from page 1

never know when a rescue call will 
come in – but we’ll be the very 
first boat to arrive from now on.”

“In search and rescue,” he adds 
simply, “minutes matter.”

For more information 
about the St. Margaret’s Bay 
Marine Search and Rescue 
(SMBMSAR) Society,  or 
to make a tax-deductible 
donation, visit their website 
at www.smbmsar.ca. The 
society is also on Facebook 
and Instagram.

SMBMSAR provides 24-
hour marine search and 
rescue support 365 days/year. 
The team will also be onsite 
for the 2022 World Sailing 
Championships.

For an on-the-water video 
tour of the society’s rescue 
boat ,  Angel’s  Six ,  v is i t 
themastheadnews.ca and 
click on Videos. 

A shared farmers market and flea 
market event, originally scheduled 
for July 19, is happening instead 
on Tuesday, August 9, 2-6 pm, 
at the Tantallon Village Farmers 
Market and the St. Margaret’s Bay 
Community Enterprise Centre 
(CEC). 

The market and the CEC are 
located on either side of Sonny’s 
Road, at the crossroads of St. 
Margaret’s Bay and Peggy’s Cove 
roads in Upper Tantallon. The two 
organizations decided to hold a 
joint event, with a full farmers 
market on one side, and a flea 
market and live music on the other.

Chris Pelham, president of the 
CEC, says,“We were sorry to be 
rained out on our original date.” 
“But we’re delighted with the 
rescheduled date,” he adds. “It’s 
the tenth anniversary for our good 
neighbours, the Tantallon Village 
Farmers Market – and we’re happy 
to be able to join with them to make 
this fun special event a birthday 
party, too!” 

Party at the Market in Upper Tantallon 
on August 9 Masthead News Staff

The flea market will offer items 
in excellent condition, including 
hard-to-find collectibles, vintage 
cookware, tools, children’s toys, 

board games, vinyl records, 
jewellery, books, art cards, and 
more.

Organizations participating 
in the flea market outside the 
Community Enterprise Centre 
include the Seniors Association 
of St. Margaret’s Bay, the Peggy’s 
Cove Area Festival of the Arts, and 
the Western Halifax Community 
Learning Network. 

Live music will be provided by 
Brian C Folk Music. 

Proceeds from the flea market 
will support the work of Bay 
Seniors, while jewellery sale 
proceeds go to the St. Margaret’s 
Bay Food Bank.

On the market side of the party, 
Suzanne Cirtwill, president of the 
Tantallon Village Farmers Market, 
says there will be birthday cake and 
live music.

The Tantallon Village Farmers Market has introduced Market Bucks this 
year. These are vouchers that can be purchased with a debit or credit 
card at the information booth near the market entrance, and used like 
cash at all market vendor booths throughout the season. 

Market Bucks make shopping easier

Instagram: baytcwin
facebook.com/BayTCwin

baytreasurechest.ca

Two ways to win
w Weekly toonie draw    

w Online monthly draw at btcmonthly.ca
When you play, we all win! 
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“We do everything in our power to give people the 
best quality of roof their budget allows. We don’t 
simply re-skin a roof to make it look good. Our 
focus is on doing the job right.” - Larry Mader

Halifax’s Premiere Roofi ng Company with an A+ rating from the Better Business Bureau

Specialists in commercial 
and residential roofi ng applications, 

including intricate designs and fl at roofs. 
Works with modern structures and new 

roofi ng techniques

Lower Sackville
902.492.2868     902.830.4236
info@madersroofi ng.com
madersroofi ng.com

Quality Work, Professional Service

The Masthead News September 7 Issue 
Deadline: August 31

The dragonfly, a glimmering gem of 
the insect world, is also one of the most 
successful, having survived in much the 
same form for over 300 million years. 

Once boasting a wingspan like a crow’s, 
they dazzle with their aerobatics. Able to 
hover, then dart in any direction in pursuit of 
insect prey, adults and larvae have ravenous 
appetites for biting insects, earning them the 
nickname “mosquito hawk.” 

With more than 60% of its body weight 
consisting of fl ight muscles, plus enormous 
wings and a streamlined shape, the Green 
Darner is Canada’s largest, most powerful 
dragonfl y, reaching speeds of up to 85 km/
hour.  

The Green Darner is one of several 
dragonfly species engaging in dramatic 
mass migrations involving thousands, 
or even millions, of individuals. These 
swarms follow cold fronts down seacoasts 
and lakeshores in early fall. Dragonfl ies 
originating in Canada probably travel at 
least as far as the Gulf Coast of Florida and 
Louisiana, where swarms have been spotted 
fl ying westward or feeding on beaches. The 
northward spring migration appears to be 
smaller, and is carried out by the off spring 
of the dragonfl ies that headed south in fall. 

Appreciating dragonfl ies and their 
wetland habitat Don Cameron

The Green Darner, one of the most common dragonfl y species in Canada, may fl y more 
than 120 km in a day during migration. Photo credit: John Serrao/SCIENCE PHOTO LIBRARY

Despite their strengths, dragonflies 
cannot easily cope with losing habitat to 
human developments.  Spending most of 
their lives underwater as nymphs, they need 
the wetlands and fast-fl owing streams in 
which they develop from eggs into adults. 
Without that, the insects we see fl ashing 
over meadows and marshes would vanish. 
We can also help by building ponds with 
their particular needs in mind.

What can the average person do to protect 
dragonfl ies?  

Individually, we can consider what eff ects 
we have on our natural environment in our 
day-to-day lives. We can help by building 
ponds with dragonfl ies’ particular needs in 
mind, and we can preserve wetland areas 
on our own properties.

As a society, we need to see the value of 
wetlands. They have been considered as 
wasted land by some, because they may not 
be suitable for some forms of development.  
In reality, wetlands, watercourses and water 
bodies play a critical role in the survival of 
wildlife in general.  

Instead of developers or landowners 
interpreting this type of habitat as worthless, 
we should recognize how priceless it is.

Enjoy Halifax Transit service,
including Conventional bus,

Access-A-Bus, Regional Express
Service and the ferry, every Friday all

summer long! Ride Alderney Ferry
for free on Saturdays.

FERRY FOR FREEFERRY FOR FREE

RIDE THE BUSRIDE THE BUS
&

HALIFAX.CA/FREEFARES

JULJULY & AUGUST ONLYY & AUGUST ONLY

FREE

Tree lovers may have noticed a recent 
change in some ash trees, which have gone 
from having green and healthy crowns, to 
brown and scraggly crowns, to no leaves 
at all.  

You may also have heard the destructive 
Emerald Ash Borer (EAB) is coming 
our way.  It has been found at a Bedford 
municipal park in several ash trees, which 
were quickly removed.

The spread of EAB is indeed very 
concerning, with the bright-green beetle, 
originally from Asia, having wiped out 
virtually all true ash trees in parts of Ontario, 
Quebec and parts of the northeastern United 
States.

But the good news about our recent ash 
defoliation is that it is caused by something 
known as ash rust, and it does not kill trees.

It is a common fungal disease aff ecting all 
species of ash trees and their relatives. When 
the spores infect ash leaves, the infected 
leaves, petioles, and small twigs swell and 
may become twisted and distorted, with 
yellow to orange pustules developing and 
producing powdery spores.  The leaves then 
curl up, appearing dried out and brownish, 
and fall in early summer.  

Fortunately, although it is unsightly, 
ash rust is not a serious threat to the tree’s 
health, and because of this, control measures 
are not usually necessary.  In fact, most ash 
trees will produce a new fl ush of leaves that 

How to know what’s bothering your 
ash tree Don Cameron

An ash tree infected with Ash Rust.

should survive the remainder of the summer.
Interestingly, the spores that are produced 

on the aff ected ash leaves do not infect other 
ash leaves.  However, they do infect marsh 
and cord grasses, which are alternative hosts 
for the rust fungus. The fungus overwinters 
on these grasses, and then again infects 
ash trees during warm, wet weather the 
following spring.

Don Cameron is a Registered Professional 
Forester and a regular contributor to The 
Masthead News.
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902-812-1680

Summer is a great time to go birding.  Did 
you know you can observe over 100 species 
of birds in our area?  On the ocean, along the 
coastline, and in the forests, there are plenty 
of opportunities to see and hear many birds.

Birdwatching – or birding – involves 
getting out into nature, fi nding birds, and 
observing or photographing them.  In general, 
the early morning or late evening provide the 
best opportunities to observe birds.  A set of 
binoculars is a great help to spot the birds, and 
a camera with a good zoom lens helps you 
get photos without disturbing birds.  A good 
fi eld guide (Sibley off ers several) or a bird 
identifi cation app, such as Merlin Bird ID, can 
help you know what you’re hearing or seeing. 

A number of species in our area spend most 
of their time on the ocean. These pelagic – a 
word meaning something relating to the open 
sea – birds come to land only to breed and raise 
their young.  The waters of St. Margaret’s Bay 
host a number of these species. For example, 
Pearl Island, at the mouth of the Bay, hosts a 
seabird-breeding colony that includes Atlantic 
Puffi  ns.

Our extensive coastline provides great 
habitat for Great Blue Herons, terns, Willets, 
Osprey and Bald Eagles.  If you’re lucky, 
you may spot an Osprey, our provincial bird, 
fi shing for mackerel.

A bit farther inland, in forested areas, you 
can find a different group of birds called 
passerines or perching birds. More than half 

The rewards of summertime birding
Jason Dain

of all bird species are passerines, including 
sparrows, fi nches, thrushes, and jays, among 
others.  Parks, like Jerry Lawrence, and trails, 
like the St. Margaret’s Bay Trail, are excellent 
spots to see them. We’re lucky to see and hear 
a number of migratory birds in the summer, 
like colourful warblers, including the Yellow 
Warbler and the Northern Parula. 

Birding can be a very inexpensive and 
rewarding four-season pastime for people of 
all ages. 

For more information on birding in Nova 
Scotia, follow the Nova Scotia Bird Society 
on Facebook and at nsbirdsociety.ca.

An Osprey, diving feet-fi rst into the water for a fi sh. 
Photo credit: Jason Dain

An Atlantic Puffi n with its catch. These pelagic birds dive under water for fi sh. Photo credit: Jason Dain

halifax.ca/surveys

Community
Grants Program
The municipality’s Community Grants Program is being
reviewed and updated to better serve our community.

Are you a registered non-profit organization or charity
located within the Halifax Regional Municipality?
We want to hear from you.

Please share your feedback by completing our survey at halifax.ca/surveys.
Paper copies can be supplied by request at nonprofitgrants@halifax.ca or call
902-490-7191.

Some time ago, gifted ecologist Alain 
Belliveau and I were discussing the proposed 
Ingram River Wilderness Area, its tremendous 
ecological values, its fragility, and its uncertain 
future. This area is located at one of the 
narrowest points of Nova Scotia, with roughly 
40 km, as the crow fl ies, between the Bay of 
Fundy and St. Margaret’s Bay. Ecological 
connectivity across the province depends upon 
this small pinch point.

Alain and I have spent years collaborating 
on the documentation of species at risk, old 
forests, and conservation values. We also share 

Salt to salt: a canoe marathon across 
Nova Scotia Mike Lancaster

a taste for adventure, ideally canoe-based. 
This led us to ponder: “How do we draw 

attention to the proposed protected area, the 
need for general conservation planning, and 
the unsung opportunities for canoeing in Nova 
Scotia?” 

The answer, we determined, was to canoe 
the roughly 60-km route from the salt waters 
of the Bay of Fundy to those of St. Margaret’s 
Bay, crossing the entire province in less than 
one day. This would demonstrate that Nova 
Scotia is so small that such a thing is even 
possible, while drawing attention to our 

conservation-based goals. 
In May this year, we were joined by two 

friends, Jonathan Riley and Chris Kennedy, 
and we accomplished this adventure in just 
under 17 hours. 

Although we had to start at 1:30 am, 
paddling in the dark (not a trip for novice 
canoeists), often pushing ourselves to 
complete the trek, I found time to absorb the 
moments, marvelling at the magnitude and 

Mike Lancaster is the executive director of the St. 
Margaret’s Bay Stewardship Association.

ramifi cations of our journey. 
Crossing the province in such short order 

reconfi rmed for me just how tremendous a 
responsibility we have to ensure Nova Scotia 
meets its legislated goals of protecting 20% 
of the province by 2030. 

The proposed Ingram River Wilderness 
Area is one of the best places to start.

Photo credit: protecttheingram.com
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rick.perkins@parl.gc.ca

Welcome all athletes and 
offi  cials to the World 2022 

49ER, 49 ERFX 
and 

NACRA 17 Championships
August 31 - September 5 
St.Margaret's Bay, N.S.

Good luck, and safe sailing

300 ATHLETES REPRESENTING 
27 COUNTRIES WILL BE COMPETING IN THIS 

OLYMPIC CLASS EVENT COMING TO HUBBARDS

For general inquires, please email info@sailthebay2022.ca
For more information, visit www.hubbardssailingclub.ca/2022-worlds

AUGUST 31 - SEPTEMBER 5

Sailing clubs and volunteers help kids succeed in competitive sailing
Masthead News Staff 

Junior sailors in 29ers at the start line before a race at the St. Margaret's 
Sailing Club. 29er and 49er refer to the length of the boat, with a 29er 
being 2.9m long and a 49er being 4.9m. Photo credit: Jim Fletcher.

Like many in Nova Scotia, Jim 
Fletcher eagerly anticipates seeing 
sail racing at its best at this year’s 
World Sailing Championships.

“Think of this,” he says, “In 
2021, the Worlds were in Dubai – in 
2022, they’re in Hubbards, Nova 
Scotia.”

As a long-time sailor – who fi rst 
sailed St. Margaret’s Bay in 1975 
in his uncle’s wooden boat – and 

Acting Commodore of the St. 
Margaret Sailing Club, Fletcher has 
an educated appreciation of what it 
takes to rise to the top in the sport. 

“We have a long history of 
producing world-class sailors out 
of St. Margaret’s Bay, racers as well 
as sailors of other types,” he says. 

What helps a child learning to 
sail have a chance to become one 
of those world-class sailors?

In addition to the kind of “ideal 
sailing conditions” we have in 
St. Margaret’s Bay, Fletcher cites 
family and volunteer support. He 
adds that healthy sailing clubs are 
critical to off ering “an opportunity 
for participation and developing 
competitive skills, along with the 
facilities to enable sailing activities 
to happen.”

He points to the St. Margaret 

Sailing Club as an example.
“We have a learn-to-sail program 

directed primarily at getting kids on 
the water, but we’re also striving 
to develop competitive sailors,” 
he says.

“We had a regatta in July with 
over 200 boats, primarily youth 
sailors exposed to competition over 
two days, everyone from novice – 
what we call the green fl eet – up to 
29ers, which helps to develop the 
skills for sailing a 49er.” 

Fletcher stresses that volunteers 
are essential to the success of such 
programs.

Melanie McIvor, whose 5-year-
old son, Emmett, is in a learn-to-sail 
program at the Hubbards Sailing 
Club, agrees. 

“The program is amazing. It’s 
run in collaboration with the local 
daycare to allow students whose 
parents work and wouldn’t be 
able to take them to still have the 
opportunity. Also, the program has 
a water taxi that picks kids up and 
drops them off  at local wharfs.”

Adds McIvor, “We are incredibly 
lucky to have such an amazing club 
and caring group of people to help 
guide the new sailors.”

109 White Hills Run
Hammonds Plains, N.S.

@BHASchool

Phone: (902) 832-6700
Email: info@bha-ns.com
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37th

folkharbour.com
GET INFORMATION
902-634-3180 
125 Montague St, Lunenburg

GET TICKETS
1-888-311-9090
www.ticketpro.ca

AUGUST 4 - 7, 2022

Festival Passes ($175)
Full Day Passes ($75)

Afternoon Passes ($45)
Main Stage Tickets ($45)
Ages 13-25 are ½ price 

Kids 12 & under are free!

FEATURING

Ashley MacIsaac, Martha Redbone, Stephen Fearing, 
Rose Cousins Ennis Sisters, Pretty Archie, 

Connie Kaldor, Dave Gunning,

Anna Ludlow, Atlantic String Machine, Caribou Run, 
Cassie & Maggie, Crys Matthews, Danny Michel, Don Amero, 

JP Cormier, Ken Whiteley, Kim and Reggie Harris, 
Les Fire�ies, Quote the Raven, Rachel Beck, Terra Spencer, 

The Folk and Country Line, Theresa Malenfant & Scott Medford, 
and many more!

● 5 Daytime Venues 
● 1 Evening Main Stage Tent
● Full schedule online. 

St. Margaret’s Bay has enchanted 
generations of sailors drawn to 
experience the waves and the wind 
as closely as possible. 

That was a factor in the decision 
by the late Jim and Pearl Edwards 
to relocate their young family from 
Halifax to the Head of the Bay.  
With their sons James and Peter in 
tow, they renovated an old cottage 
into a family home, added a horse 
barn and paddocks, and spent 
happy times exploring the waters of 

Generations on St. Margaret’s Bay  
Chris Pelham

the Bay on their family’s sailboat, 
a Tanzer 22. 

James and Peter went on to 
participate in dinghy racing, with 
James also serving as a coach at St. 
Margaret Sailing Club, and later as 
the Junior Sail Director.  

Decades before the Edward 
family moved to the Bay, my father, 
Mort Pelham, was a founding 
member of the Nova Scotia 
Schooner Association, established 
in Hubbards, in 1961.  I also fell 

in love with the ocean and sailing, 
eventually hoping to pass that 
on to my daughter, Chantal, who 
decided instead to focus on horses 
and ponies.  

As fate would have it, James 
met Chantal and was wooed by 
the story of her father’s homebuilt 
three-masted schooner (apparently 
Chantal cannot count – it has two 
masts). 

James and Chantal married and 
created the next generation of 
Bay-loving sailors – Henry and 
Helen. Henry’s love of the ocean 
has grown as quickly as he has: he 
happily spends summers sailing 
his Optimist dinghy, Giggletree, 
and attending local regattas with 
his friends. 

Since my wife Suzanne and I 
moved to Glen Haven in 2014, 
James, and Henry have amassed 
an impressive (or frustrating) 
collection of vessels – 15 at last 
count. Rowboats, dinghies, a 
homemade schooner, two classic 
Minuet sailboats, a 32-foot cabin 
cruiser, and an 11-foot Boston 
Whaler motorboat. Some are in the 
water, some haven’t seen the water 
in over a decade, some are under 
construction, and others are under 
refurbishment. The motorboat was 
recently relaunched, and Henry 
is studying to get his operator’s 
license.  

Henry says, “I love to race in my 
opti, and going fast on the Whaler 
is fun too!” 

Henry’s 8-year-old sister, Helen, 
is enrolled in the Wet Feet program 
at St. Margaret Sailing Club. The 
snacks at the canteen and daily 
swims are a big hit, but Helen is 
also learning the basics of sailing, 
and loves being near the ocean. 

Ensuring the boats and rigging 

are ready for sailors like Henry 
and Helen takes collaboration. Any 
evening may see James or me – or 
both – fi xing a boat or trailering the 
fl eet from one regatta to another. 

 We moved to the Bay to be 
close to our grandchildren, and 

our shared love of the water is one 
thing that bonds us. Suzanne and 
Chantal try to take it all in stride, 
but it’s clear – we have a familial 
love of the Bay, whether you’re on 
it, in it, or near it.  

Henry Edwards (right) with his paternal grandfather, Jim Edwards, in 
2014.

Henry Edwards (right) with his maternal grandfather and story author, 
Chris Pelham in 2020.
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GARDENING 2022

O F F E R I N G B U L K
L A N D S C A P E M A T E R I A L S

F O R P I C K U P A N D
D E L I V E R Y !

Q U O T E , O R D E R A N D
S C H E D U L E D E L I V E R I E S R I G H T

O N O U R W E B S I T E

D R I V E W A Y G R A V E L
G A R D E N S O I L B L E N D

L A W N S O I L B L E N D
M U L C H

D E C O R A T I V E S T O N E
D R A I N A N G S T O N E A N D M O R E !

1 9 9 3 H A M M O N D S P L A I N S R D
9 0 2 . 8 3 5 . 2 4 4 6

Jan Morrison
Prospect, NS

Distraught by the murder of 
a popular teacher on a First 
Nations reserve in Labrador, 
Constable Nell Munro battles 
deception and prejudice in this 

gripping Canadian 
northern noir.

Asian vegetables are popular for 
stir-fries, curries, pickling, salad 
mixes, and enjoyed when they’re 
simply steamed.

Bok choy, also known as pak 
choy, pac choi, and chinese 
cabbage, is the best known, and 
can be planted in the late summer.

B o k  c h o y  p r e f e r s  c o o l 
temperatures and will provide 

Asian vegetables to sew in August and 
September for a fall harvest Ron Driskill

edible greens in 45 to 60 days.
Seeds should be planted 1-1.5 

cm (1") apart and about ½ cm 
(1/4") deep, so soil barely covers 
the seeds), and pressed into the 
soil with your hand or something 
fl at.

Thin to at least 15 cm (6") apart 
when tall enough to harvest, and 
use the young, tender seedlings for 
salads or stir-fries.

Space the rows about 45-75 cm 
(18-30") apart.

Bok choy is a heavy feeder, so 
enrich the soil with a potassium 
nitrogen and phosphorus fertilizer.  
Something like 12-12-12 is fi ne, 
or use RX-15 with a ratio of 15-
30-15.

Lots of water is needed.  Be 
sure to keep the ground moist 

Bok choy is a versatile addition to the 
garden. 

throughout the growing season.
You can harvest leaves from 

the outer part of the plant to let 
the inner leaves continue to grow.

Some smaller versions you may 
want to try are Toy Choi, Mei 
Qing Choi, and Joi Choi, which 
are also known as baby choys.

Toy Choi is ready in 30 days; 
Mei Qing Choi in 45 days; and 
Joi Choi in 45 days.

They all have the same planting, 
feeding and watering needs as 
bok choy.

You may still be able to fi nd 
some packages of seeds at your 
local stores, or call Halifax Seed or 
another Canadian seed companies.

The smaller versions in the choy 
family can be pulled up and eaten 
as a whole plant.

We traditionally think of 
gardens having only one short 
harvest season – usually around 
Labour Day weekend.  This is 
true for many of the traditional 
crops like potatoes, carrots, beans, 
cabbage and onions.  Along with 
the harvest comes hodgepodge, 
and all the hot-water-bath canning 
and freezer work needed when 
bringing in a good harvest. 

But it’s also possible to extend 
your harvests well into December.  
Proper planning is needed for 
successional fall planting.

Fall is actually a great time to 
grow many types of crops.  While 
the days are growing shorter, there 
is still plenty of warmth during fall 
days for cool-weather crops.  The 
shortening days actually prevent 

Growing and harvesting from August 
through December Robert Cervelli

most crops from “bolting,” that 
is, going to seed.

Now is a good time to begin 
your fall plantings!

August is the best time to begin 
planting fall-hardy crops like leaf 
lettuces, peas, radishes, spinach, 
arugula, bok choy, tatsoi, cilantro, 
Nappa cabbage, kale, and more.  
Some of these take longer to grow 
than others, so check the number 
of days required for maturity, 
as usually written on most seed 
packets.  

Protect young seedlings from 
summer heat.  Keep your seed 
beds watered regularly while the 
plants are germinating.  Don’t let 
them dry out when they are young.

Many fall-hardy crops will 
survive light frosts, which may 

start in early October.  Further 
protection can be provided by 
covering crops with row cover – 
the light spun fabric available at 
most garden centres.  These covers 
can also help keep deer and other 
pests at bay.

And don’t forget – garlic 
gets planted in the fall as well.  
Wait until late October or early 
November.  You want the cloves 
to get their roots started, but not 
have enough growth that they start 
to show their green shoots.  Those 
green shoots come up fi rst thing in 
the spring.

A fall seeding of cilantro, just coming up out of the ground. Fall peas getting underway in the garden.

Fruit syrups are a fast and tasty way 
to use surplus fruit, or overripe fruit, 
as long as it’s not beginning to spoil. 

For every  3 cups of fruit like 
berries, rhubarb, peaches, or plums,  
use 2 to 4 tbsp. sugar and 1 cup water. 
Put all ingredients in a saucepan 
and bring to a boil. Let simmer, 
uncovered, until fruit is soft and 
falling apart, and mash the fruit in the 
saucepan to extract juice. 

Strain over a colander. Pour into 
a jar, cover, and store. Keeps in the 

Easy ways to preserve summer fruits
fridge for 2 weeks and in the freezer 
for more than a year.

A simple way to preserve berries  is 
to place them on a large baking tray 
covered in parchment or waxed paper. 

Wash berries, cut off  blossom end 
and line up, not touching, on the 
tray, and freeze. Once berries are 
completely frozen, place in bags or 
containers and return to freezer.

This method prevents berries from 
sticking together, allowing you to use 
just as many as you need at a time.

Robert Cervelli is a member of the 
Transition Bay St Margarets steering 
committee. For more information on 
the group, visit transitionbay.ca.

The Mahone Bay Music Association Presents:

Norma MacDonald
Chris Ryan
Owen Sound Lee
Deedee Austin
Jon Mullane
The Bombadils

Cory Adams
The Green Reflectors
Kane & Potvin
George Woodhouse
Morgan Davis
I, The Mountain

Mahone Bay Gazebo | July 6-Sept 21 | Wed 7-8pm

July 6
July 13
July 20
July 27
Aug 3
Aug 10

Aug 17
Aug 24
Aug 31
Sept 7
Sept 14
Sept 21
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It’s now easier to 
switch to solar! 

Get up to $40,000 in an 
interest-free loan to 
upgrade your home!

WE MAKE IT EASY
www.SolarU.ca/Masthead

Reader seeks rhubarb relish recipe and 
other readers offer recipes to relish

IMPORTANT SAFETY NOTE: Some old recipes and techniques do not meet 
current food safety standards for preserving. The Masthead News encourages 
readers to adapt recipes, as well as cooking and canning techniques, to follow best 
practices. See bernardin.ca for safety tips and recipes.

Last month, we published a letter 
to the editor from reader Elizabeth 
Salton of Halifax, who asked 
readers if the person who donated 
a delicious rhubarb relish to a sale 
at William Black Memorial United 
Church would  share the recipe. 

While we didn’t hear from that 
person, several readers responded, 
and three kindly shared their own 
rhubarb relish recipes.

Bonnie vanGeene is interested in 
rhubarb relish recipes,too, saying, 

“At Magnolia’s in Lunenburg a few 
years ago, they had a rhubarb relish 
that was delicious.”

Perhaps someone would be 
willing to share that recipe. Email 
richard@themastheadnews.ca.

Rhubarb relish recipe 
handed down in friends’ 
family
Susan Picton

I was not the donor of the relish at 
William Black Church, but I don’t think 
Elizabeth Salton will be disappointed 
with this recipe.
I was given this recipe by a friend 50 
years ago.  It was handed down in 
her family.

Rhubarb relish
4 cups rhubarb, finely cut
4 cups onion, finely cut
2 cups vinegar
1 kilo brown sugar
1 tbsp. salt
1 tsp. each cloves, ground 
allspice, cinnamon
½ tsp. black pepper
1 tbsp salt

Mother-in-law’s rhubarb 
relish made every spring

I was not the donor of the rhubarb 
relish Elizabeth Salton enjoyed, 
but I’m happy to share my very 
old recipe, handed down from my 
mother-in-law many years ago.
I still make it every spring.

Rhubarb relish
4 cups rhubarb (6-8 stalks), cut 
up
4 cups onion (3-4 medium 
onions), cut up
4 cups brown sugar
1 tsp. each salt and cinnamon 
½ tsp each cloves and allspice
A little pepper
2 cups vinegar (cider or white)

Bring to a boil all together and  
simmer until fairly thick, about 
two hours. Bottle in sterilized jars. 
Good with pork,chicken,hot dogs 
or in sandwiches. Enjoy!

Contemporary rhubarb 
relish with a kick
Summer Nesrallah

This may not be like the recipe 
your reader is looking for, but it’s 
a rhubarb relish recipe from my 
aunt, and our whole family loves it.

Spicy rhubarb relish
3 cups rhubarb, diced
1 cup onion, diced
1 cup apple, peeled and diced
1 cup sweet red bell peppers, 
diced
1 small red chili pepper, 
   diced very fine
2 tbsp. freshly-grated ginger
1-1/2 cups apple cider vinegar
1 cup brown sugar
2 tsp. salt

Combine all ingredients and 
bring to boil. Turn down heat 
and simmer, uncovered, stirring 
regularly, for about 30 minutes, 
until relish has thickened, and 
all ingredients are soft. Keeps in 
the fridge for around 3 weeks. To 
can, use the boiling-water method, 
processing for 15 minutes.

Combine all ingredients and bring 
to a boil, simmering for 45 minutes. 
Spoon into jars.

5401 St Margret’s Bay Rd, 
Upper Tantallon, NS

Bike Shop
w Rentals and all

other biking needs

Café
w Open for breakfast and

lunch as well as alcohol
and non-alcohol refreshment

Elna Wiles

It’s blueberry season!
With a bumper crop of blueberries 

ready to pick at Higbee's Berry Farm, 
Cindy Higbee says it’s time to pull out 
our best blueberry recipes. 

Here’s a New Ross favourite Cindy 
shared with us, along with an invitation 
to visit Higbee's Berry Farm in New 
Ross to pick our own blueberries from 
the 29 varieties Cindy’s husband, Glenn, 
has planted.

Cindy says this is a beloved dessert at 
the Forties Community Centre in New 
Ross.

Stay up to date on what's ready 
to harvest at the Higbee's Berry 
Farm U-Pick at  facebook.com/
higbeesberryfarm. 

Photo credit: Higbee's Berry Farm

Blueberry mixture
1 quart blueberries
1 cup sugar
½ cup water

Dumplings
1 cup flour
1 tsp. sugar
1-1/4 tsp. baking powder
1 tbsp. shortening
½ cup milk (approximately)

Combine blueberries, 1 cup sugar 
and water and bring to a boil, then 
turn down to simmer.
Combine remaining ingredients to 
make a dumpling batter. Drop dough 
into blueberry mixture. Cover and 
cook at medium heat for 15 minutes. 
Serve warm.

New Ross blueberry grunt

Fido loves blueberries, too
Blueberries are a naturally sweet 
antioxidant that are also a healthy 
treat for your dog. Freeze blueberries 
– the highbush or cultivated varieties, 
which are bigger than most wild 
blueberries, work best – and offer  
them, one at a time, for your dog to 
enjoy. As with any treat, keep servings 
small.

A pop-up restaurant at
8545 Peggy’s Cove Road

Indian Harbour.

Thursday to Saturday and other selected dates.
Check opening dates and menu updates on Instagram:

@scotianheritagefoodsscotian
email: scotianheritagefoods@gmail.com

902-410-9445

Four-course tasting menu 
dinner changes weekly,

by reservation only.

For available dates and to book, 
go to eventbrite.com/e/ then
enter Prelude in search bar.

Casual lunch by walk-in.
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 Wile Carding Mill Museum Will be hosting David Crocker and The 
Atlantic Red Ensign Historical Association on Saturday August 13, 

10:30 am to 4:30 pm. Stroll throughout the mill site to view historical 
displays, discover the importance of wool in wartime and much more.  

Wile Carding Mill will be offering free admission for the day! 
Rain date Saturday August 20.

LETTER TO THE EDITOR

Many years ago, on a visit Queen 
Elizabeth II made to Edmonton, 
my stepson, Christopher, then 
9, and stepdaughter, Jacqueline, 
8,  were excited to see the 
Queen and  Prince Philip on a
walkabout in Churchill Square.

Jacqueline said she wanted to 
welcome the Queen and asked what 
she should say. So we rehearsed, 
picked out an appropriate outfit to 
meet a Queen, and she was happy.

On the morning of the visit, 
we were about to go out the door 
when Jacqueline appeared in a 
tee-shirt and raggedy cutoffs, 
saying she didn’t see anything 
wrong wi th  what  she  was 
wearing.  Not wanting to have a 
prolonged “debate” and be late, 
I agreed.  Who would notice
a small girl among the throngs 
of people in the square...or so I 
thought. Then she decided she 
wanted to pick flowers from our 
garden to give to the Queen.

We arrived at the square and 
sat down at the barrier and 
waited, Jacqueline clutching 
her marigolds wrapped in foil.

Finally, the Queen and Prince 
Philip arrived – and Jacqueline 

said she wasn’t going to give 
the flowers to the Queen.  I 
told her this was a once-in-a-
lifetime event, so when the Queen 
walked by, Jacqueline rushed 
forward, clutching her flowers, 
curtsied, and said her rehearsed 
speech welcoming the Queen 
to Edmonton, telling her the 
marigolds were Edmonton’s 
flower and she had picked them 
out of our garden. 

The Queen said, “Thank you. I 
am pleased that you took the time 
to pick flowers from your own 
garden.”

Following behind the Queen, 
Prince Philip stopped in front of 
Christopher, who was sitting on 
the grass, bent down and asked 
him, “Have you been waiting 
long? It’s so boring, just waiting, 
isn’t it? But at least you have grass 
to sit on.”

That night,  on the news, 
there was Jacqueline, raggedy 
cutoffs and al l , presenting 
the Queenwith the flowers.
A day to be remembered.

Barbara Wilkes
Indian Harbour

Deadline for the September 7 edition 
of The Masthead News is August 31

I was a first-generation sailor at 
the Hubbards Sailing Club, though 
no stranger to the sea, as my 
grandfather was a local fisherman. 
My involvement at the club led to 
instructing sailing, leading youth 
programming, and a role on the 
board.

We own an old saltbox a few 
doors down from the club, and 
our daughters, Lily, 4 and Ophelia, 
2, are still too young for sailing 
lessons, but love to visit the 
winding deck of the club and 
watch the children learning to sail. 

We’re thri l led to l ive in 
the thick of the sailing World 
Championships. We’ve already 
watched sisters Georgia and 
Antonia Lewin-Lafrance train, 
and spoken to our daughters about 
the sisters’ incredible teamwork 
– and how it might be them some 
day!

We cycle/walk in the community 
a lot, and anticipate traffic will be 
heavier to accommodate around 
a thounsand people coming from 
all over the world.  The Hubbards 
Streetscape Project team, of which 
I’m a part, is asking everyone to 
be mindful of safety as we move 

Hubbards gets ready to host the 
World Sailing Championships
Matt Morash

around the community.
I spoke to a few local business 

owners to find out what they’ve 
done to prepare.

Tom and Lacey Johns, owners 
of Scotia Cycle: We’ve just 
opened, so we’re really excited to 
see such an influx of people. The 
investment in our community has 
been wonderful, and we’re glad 
that all the businesses in Hubbards 
will get an opportunity to show 

off what makes our community 
so great. In order to prepare, 
we’ve added to our selection of 
rental bikes, and tried to bring 
in a selection of accessories that 
appeal to cyclists – visitors and 
sailors alike

Karen Flemming, co-owner of 
the Tuna Blue Inn, Restaurant 
and Marina: We look forward to 
welcoming the sailors, families, 
coaches, and spectators. We have 
the perfect viewing platform to 
watch the boat park, and will assist 
with transportation to our dinghy 
dock. Our marina facilities will 
also be used by charter boats for 
sponsor tours of the racecourse. 
We will have international flags 
and welcome signs throughout our 
beer garden.

Len and Kate Murphy, owner/
operators of the Anchorage 
House and Cottages:  Our 
team is looking forward with 
enthusiasm for the World Sailing 
Championships to begin. We are 
welcoming many new guests and 
working with the Championships 
team, so we can offer them 
our world-famous Hubbards 
hospitality.

Matt Morash has served as a 
sailing instructor, head coach, 
director of the Learn to Sail 
program, and vice-commodore 
at the Hubbards Sailing Club. He 
has paused his sailing involvement 
while his children are very young.

Agustin Ferrario (left), head race coach, Royal Navy Scotia Yacht Squadron/
Canadian Sport Centre Atlantic, and Maya Heidenreich, skipper, Team RG 
Sailing, in the coach boat. Heidenreich and her teammate, Noah Adler, are Nacra 
17 competitors in the World Sailing Championships in Hubbards this summer.

Congratulations, Bay Treasure Chest winners!

Corrine Greenough (right) of Stillwater Lake won $10,556 on number 24755 
on July 29. She is shown with her mother, Shelley Glover.

Joshua Featherstone of Glen Haven took home $21,768 on number 37699 
on July 13.

Leanne Pelley of Stillwater Lake won $21,829 on number 24302 on July 27.

START A BUSINESS
NOVA SCOTIA

When Jacqueline met the Queen
Training for the Worlds
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Saturdays in the Park at the Lunenburg Bandstand
Free Saturday afternoon concerts.
Dates: Through September 10, 2-3 pm
Location: Lunenburg Bandstand (125 Cumberland Street, Lunenburg)
More info and schedule: folkharbour.com/saturdays-in-the-park-summer-2022/
Lunenburg Folk Harbour Festival
Traditional and contemporary music — Nova Scotia’s longest-running music festival.
Dates: August 4-7
Location: Lunenburg War Memorial Arena (19 Green Street, Lunenburg)
Tickets and more info: folkharbour.com/2022-festival/
Live Music at the Royal Canadian Legion in New Ross
Great Big Johnson
Date: August 5, 8:30 pm
Location: Royal Canadian Legion Branch 79 (64 Forties Road, New Ross)
Chester Playhouse
Heather’s Garden Variety
A garden party with live music featuring Heather McGuigan.
Date: August 7, 2 pm
Location: Lordly Park (109 Central Street, Chester)
For tickets and more information on this and other musical theatre events in August 
through the Chester Playhouse (including Hippoposthumous by Logan Robin and 
Saltwater in Your Socks): chesterplayhouse.ca/current-season/
Chester Bandstand Summer Concerts
Sundays at 7 pm, presented by the Chester Brass Band Society. Free admission, 
donations appreciated.
Location: Chester Bandstand (next to the Yacht Club, 3 Peninsula Road, Chester)
August 7 — Mahone Bay Swing Band
August 14 — Chester Brass Band
August 21 — Second Chances Community Band
August 28 — Chester Brass Dixie Ensemble
More info: chesterbrass.com/calendar-2/chester-bandstand-concerts-2022/
Picnic in the Park - Chester
Live music at Lordly Park every Tuesday evening until September 6. Free admission - 
donations for the band appreciated.
*All dates are from 6-8 pm, except September 6, which is 5-7 pm.*
Location: Lordly Park (109 Central Street, Chester)
More info: chester.ca/events/10th-anniversary-picnic-in-the-park-8
Summer Concert Series at the Mahone Bay Gazebo
Meet you at the Gazebo! Wednesdays at 7 pm through September 21.
August 10 - The Bombadils
August 17 - Cory Adams
August 24 - The Green Reflectors
August 31 - Kane & Potvin
September 7 - George Woodhouse
September 14 - Morgan Davis
September 21 - I, The Mountain
More info: facebook.com/mahonebaymusic/
Prospect Road Jammers
A group of local musicians who get together every Friday night at 7 pm at the Prospect 
Road Community Centre to play music and socialize.
Location: 2141 Prospect Road, Hatchet Lake
More info: prospectcommunities.com/jammers/
Live music at other venues
Many restaurants, clubs and bars have regular or occasional music. The following is 
not a complete list. If you own a business that offers live music, send your schedule of 
events for September and October to richard@themastheadnews.ca.
Shore Club in Hubbards
Live music every Saturday from various artists through October 26.
Location: Shore Club (250 Shore Club Road)
More info: shoreclub.ca/live-music
Timberlea Beverage Room (TBR)
Live music on Thursday and Saturday nights, 6-10 pm.
Watch Facebook for August and September schedule facebook.com/thetbr/
Location: 1820 St. Margarets Bay Road, Timberlea
The Rustic Crust – Tantallon
Live music frequently through the week and always on Friday to Sunday evenings
Watch Instagram for schedule and artists: www.instagram.com/therusticcrustpizza
Location: 10 Sonny’s Road, Tantallon
Vernon’s Thunderbird Diner – Hammonds Plains
Live music Saturday and Sunday, 2-5 pm, on the patio.
Watch Facebook for artists: facebook.com/TBirdDInerHFX
Location: 2094 Hammonds Plains Road, Hammonds Plains
Edible Matters - Hammonds Plains
Live music Friday and Saturday nights, 6-9 pm
Check ediblematters.com for more information
Location: 1345 Hammonds Plains Road, Hammonds Plains
HUB 214 Coffee House - Hammonds Plains
Planning to launch Saturday afternoon open mic, with the first one on July 30, 3-6 pm. 
Watch Facebook for details: facebook.com/HUB214Coffee/
Location: 2069 Hammonds Plains Road, Hammonds Plains
Deerfield Pub (Glen Arbour Golf in Hammonds Plains)
Live music showcasing local talent on Fridays and Saturdays 7:30-10:30 pm.
glenarbour.com/restaurant/
Location: 40 Clubhouse Lane, Hammonds Plains

Sunday Celtic Sessions at the Saltbox - Mahone Bay
Ongoing Celtic session run by Eilidh Buchanan of Buchanan’s House of Music through 
October 30, Sundays 2-4 pm.
Location: Saltbox Brewing Co. (363 Main Street, Mahone Bay)
More info: saltboxbrewingcompany.ca/
Three Sheets Bar + Social - Oak Island Resort
Live music starts at 9 pm.
Location: Oak Island Resort & Conference Centre (36 Treasure Drive, Western Shore)
For full schedule: oakislandresort.ca/wp-content/uploads/2022/07/2022-Music-
Calendar.pdf

Live music on the South Shore in 
August and September Laurel Davies

Members of Nova Scotia Rug Hooking Guild are registering rugs to preserve a 
part of Nova Scotia’s Heritage. By Preserving information about each rug and the 

person who hooked it, the history and traditions of Nova Scotia are preserved 
as well.  All mats must be at least 25 years old and hooked in NS or hooked by 
someone from Nova Scotia. Whether a rug or mat was used to keep the kitchen 

floor warm, used as a blanket on a bed or to beautify the parlour, simply for 
enjoyment or trade, each has its own story.  Members of the Rug Hooking Registry 
will be meeting with people interested in registering their rug at Wile Carding Mill 
Museum, 242 Victoria Road in Bridgewater, on August 10th, from 10 am to 4 pm. 

For More information, or to book an appointment, please contact 
Wile Carding Mill Museum, 902-543-8233 or wile.mill@bridgewater.ca

There is no charge to register a rug

LETTER TO THE EDITOR
Looking for homemade apple pie filling recipe

Your letter to the editor last month from 
the lady looking for a rhubarb relish recipe 
inspired me to make my own request.

My grandmother, Evelyn Murphy, grew 
up near Mahone Bay. She used to make 
apple pie filling every year, and put it up 
in Mason jars. 

Nobody in our family seems to have 
the recipe or the technique. We found one 
recipe online, but when my sister and I 
made it, it didn’t taste like Nana’s.

If any of your readers have a traditional 
apple pie filling recipe that can be put 
up in jars and stored, we would really be 
grateful! Nana’s had spices and wasn’t too 
sweet, and we think she used two or maybe 
three different kinds of apples.

And thanks for the special gardening 
pages this year!

Katherine Miller
Halifax
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The Food Bank's 
current 

top 10 wishes

~Boxed cereal
~Granola bars 
~School snacks
~Tea / coffee
~Crackers
~Kraft Dinner
~Laundry, dish and bar soaps
~Deodorant 
~Canned fruit
~Toilet paper

Thrift store and blue 
donation bins available.

13495 Peggy's Cove Road
902 826 9272

Tues-Sat 11:30-3:30pm.

COMMUNITY EVENTS

Community event listings are published, as 
space permits, in The Masthead News or on 
our website. Please complete the Community 
Event Listing form on our website, and email 
it to richard@themastheadnews.ca. Logos 
should be submitted only by PDF, and may 
be included as space permits. 

BayRides is seeking volunteer 
drivers. For more information and 
position requirements, visit info@
bayrides.ca

The Tantallon Village Farmers 
Market is looking for volunteers for their 
Tuesday afternoon markets.  Contact 
tantallonvillagefarmersmarket.ca.

Volunteer 
opportunities

IN MEMORIAM

Hubbards Lions Club events

Gwen Jennifer Hamm
July to September: Come 

and browse over 7,000 books 
for every age and taste in 
St. Peter's Anglican Church 
book room. Open from 9 am 
to noon every Saturday. Also 

Weekly Saturday morning book sale St. Peter's
offers talking books on CDs 
and jigsaw puzzles. $1 or $2 
per book. 10030 Peggy's Cove 
Road, Hackett's Cove. More 
information adminspp@admin.
ca 902-823-1085.

Gwen Jennifer Hamm passed 
unexpectedly on July 13, 2022 
at 69. Gwen is greatly missed, 
especially in her community 
of Chester and throughout the 
South Shore. Gwen was born in 
Lunenburg, NS on July 25, 1952 
to Lucille and Bev Hamm and is 
survived by two children, Adam 
Cuvilier and Kelly Cuvilier (Blake 
Robichaud) among many other 
family members.

Living each day with power, 
positivity, enthusiasm, and 
grace, Gwen was curious 
at heart and never stopped 
learning or taking leaps of faith. 
An entrepreneur extraordinaire, 
Gwen forged a creative path of 
her own and touched so many 
along the way through fitness, 
hair dressing, fashion design, 
sewing, and quilting. Gwen had 
a gift for gab, an eye for detail, 
baked the best pies, and loved 
spending time at the beach and 
in her garden. 

Gwen’s celebration of life will 
be at the Zoé Vallé Memorial 
Library gardens in Chester, NS 
on August 20, 2022 2-4pm. All 
welcome. Written memories 
of Gwen are encouraged and 
can be dropped in a box at the 
event. Donations in memory 
of Gwen Hamm can be made 
to the Municipality of Chester 
Leadership Fund at 902-275-
3490.

IN REMEMBRANCE

Allen Boutilier

One year has passed since 
we lost you.  We were so lucky 
to have you.  Memories of you 
make us laugh and cry. You are 
always in our hearts now and 
forever.  A wonderful husband, 
a great father, and a country 
gentleman. Missing you, loving 
you. Dianne, Terry, Vickey and 
Dave and cat Tabby

Saturdays, August 6 and 20,
10  am to noon, St. Luke's United 
Church. Support local farmers and 
buy a bundle of veggie seconds: 

$10 for a 10 lb-bag.

Square Roots veggie sales at St Luke’s
$7.50 if that is what you can 

afford (free for those in need).
Pre-order  squareroots@

stlukesunited.ca, 902-826-2523. 

Maurice Isnor ( lef t )  in his 
workshop. Isnor is a self-taught 
woodcarver who has won over 
40 awards at carving compeitions 
since 1990. photo credit: Kip 
Harris.

Great Blue Heron (above), carved 
by Maurice Isnor. photo credit: 
Bob Joyce.

Isnor's work and story are 
celebrated in a book Passion 
for Birds, which is available to 
purchase. See story on page 20.

Friday, August 26, 7-11 pm. 
Adults are invited to enjoy 
some old rock and roll tunes 
by  The  Cru i se r s .  Cos t  i s 
a donation at the door. Cash 
bar and canteen available.

Saturday, August 27, fish fry 
dinner at The Hubbards Area Lions 
Club, 3:30-5:30 pm. Pan-fried 
haddock, mashed potatoes and 
veggies, coleslaw, fresh roll and 
blueberry shortcake for dessert. 
Cost is $14. Dine in or take out, 
but you must pre-order for both. 
Call Louella Regan at 902-857-
9714 by Wednesday, August 24.

Monday mornings, Coffee at the 
Club, 8-11 am at the Hubbards 
Area Lions Club. Fresh-baked 
pastries, tea/coffee, breakfast 
sandwiches or a full breakfast. 
Cost is a donation at the door.

Tuesday evenings, cribbage at the 
Hubbards Area Lions Club. Doors 
open at 6 pm, cribbage starts at 7. 
Cost is $7 per person. Cash bar 
and canteen available. For more 
information, contact Louella 
Regan at 902-857-9714.

Saturday August 6, monthly 
pancake breakfast. Pancakes, 
scrambled eggs, hash browns, 
sausages, juice, tea/coffee, 8-11 
am. Cost is a donation at the door.

Self-taught woodcarver celebrated
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Hours:  Tuesdays 9:00 a.m. 
to 11:00 a.m.

(2nd and 4th of each month)
45 School Street, 

Mahone Bay
902 624 0890

Chester Lighthouse 
Food Bank

902 624 5304

Lunenburg 
Interchurch 
Food Bank

902 521 1078

Emmanuel Anglican 
Church

Food Bank
902 477 1954

CLASSIFIED ADVERTISING
Antiques and collectibles

Liquidating an estate, downsizing, 
clearing your basement, attic, barn 
or shed?  ABC: Antiques, Books, 
Collectibles wants to buy your 
old and interesting items! 902-
826-1128.

Household renovations, repairs 
and installations.  Doors, windows, 
porches and decks repaired or 
replaced.  Repairs to flooring, 
drywall, siding, installation of 
laminate countertops, shelving 
and garage storage solutions.  
Insured and references.  Call 
Mike, 902-476-8831.

Home renovations, repairs, 
painting, construction

Avon Dorey Painting, interior/
exterior, 857-9169.

Seamless Eavestroughing-
Quality system; hidden hangers; 
50 colours, aluminum and copper.  
More than 25 years experience.  
Free estimates.  Call Eric Messom, 
902-228-2988, 902-456-4900.

Computer programming

Give yourself  a  big edge!
Learn computer programming at 
a pocket-friendly price from a 
certified professional.  Classes are 
tailored to your schedule.  Contact 
me: commodore913@gmail.com.

Homestay hosts wanted 
in Lunenburg area

Do you have a spare bedroom 
or two? Would you like to share 
your home with a junior, adult, 
or senior foreign student for a 
few weeks or months? Or let out a 
self-contained unit for adults and 
seniors without long-term tenancy 
obligations?

$225 per week, tax-free for 
homestay. Studio, one, two, and 
three bedroom units priced 
individually.

Contact  us  at :  connect@
studyatlantic.com or call: 902- 
634-6111 for more information, 
or visit:

Atlantic Canada Language 
Academy (ACLA)

studyatlantic.com

If you offer home maintenance 
services as a licenced contractor 
or fee-for-service support as a 
general handyperson, we want to 
add your contact information to 
our free Local Home Maintenance 
Directory.

See the directory at  bayseniors.
ca/localdirectory/, and email 
y o u r  b u s i n e s s  d e t a i l s  t o 
homemaintenance@bayseniors.
ca, requesting that you be added 
to the directory. 

And  p lease  encourage  a 
handyperson you have had a 
positive experience with to add 
their services to the directory, too.

Your business on our home  
maintenance directoryPart-time caregiver required 

for early evenings on Saturday 
and Sunday, for a mature woman 
in Black Point. On the job 
training is available. Salary from 
$17.50 to $20.00 per hour, based 
on experience. 902-456-0656

Homecare

Yard Sale

234 Windsor Dr
Haliiburton Hills

August 20 9am to 2pm
(no rain date)

Furniture, tools, 
household ware, etc.

ST. MARGARET’S BAY LIONS CLUB 
& MASON’S AUTO PRO SHOW & SHINE

FOR ADDITIONAL INFO please contact:
Gary Meade 902-405-3862 or Michael Hart 902-876-1718

REGISTRATION FEE:  $10/VEHICLE
ENTRANCE FEE:  $2/person - children under 12 free

Prizes for best Ford, GM, Dodge and Corvette
SET UP: 8:00-10:00 AM; SHOW & SHINE: 10:00 AM-3:00 PM

50/50 DRAW – SUPPORTING IWK
ANTIQUE – CUSTOM – EXOTIC – MUSCLE VEHICLES

FUND RAISING EVENT FOR ST. MARGARET’S BAY LIONS CLUB  
PROCEEDS TO SUPPORT FAMILIES DEALING WITH CHILDHOOD CANCER

SUNDAY, AUGUST 7, 2022  (RAIN DATE – AUGUST 14)
LOCATION:  METRO TRANSIT PARK & RIDE, EXIT 

5/HWY 103/HAMMONDS PLAINS ROAD

Need help with your yard?
Local high school students pre-

screened by Bay Seniors are ready 
to help you with your yard work. 
You don't need to be a senior to 
access this service. Fees negotiated 
between service provider and client.

V i s i t  b a y s e n i o r s . c a /
maintenancedirectory/category/
lawn-yard.
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902 876 0904     BenoitElectric.ca     
info@BenoitElectric.ca

Renovations  •  Service Upgrades  •  Solar Power Installations  •  Emergency Service Repairs
Portable Generators  •  Automatic Standby Generators  •  Vehicle Charging Systems

Rewiring  •  Routine Repairs and Service

Power
outages
happen
Unfortunately, outages are a fact of life 
these days. Be prepared for the inevitable 
with a backup or standby generator installed 
by the professionals at Benoit Electric.

Look to the pros at Benoit Electric for a free 
in-home assessment to keep you safe and 
comfortable when the inevitable happens.

In our July issue, we asked: Who makes the 
best french fries on the South Shore? 

Enthusiastic french fry fans answered, 
naming locations from Rose Bay to West Dover, 
and spots in between. 

The cook and the cut on the perfect fries 
were of key importance to many nominators, 
with “golden brown” and “hand-cut” the most 
frequently mentioned preferences. 

Rebecca McCarthy praised the fries at the 
Gold Bean Café in Gold River: “They are the 
perfect balance between home-cut fries and 

Masthead readers name their favourite french fries
Masthead News Staff 

your typical machine-cut fries: long, potato-y, 
not too greasy, a little skin left on the ends, and 
cooked to perfection.”

Robert Ayling and Philip John appreciate the 
fries at Peasant’s Pantry in New Ross, noting 
they are “properly cut and perfectly cooked, 
with just a little fl ex in the fry.”

Lynn MacDonald said Rhubarb Restaurant 
in Indian Harbour has fries that are “golden 
brown, crunchy on the outside and soft and 
almost creamy on the inside.” 

Linda Swim agreed, saying Rhubarb’s fries 
are “cooked to perfection.”

“The classic hand-cut style” of the fries 
from Recardo’s in Tantallon won praise from 
Bob Joyce, a nomination that was seconded by 
Kyle Desorcy.

Ian M. W. Thomson, sharing the results of 
his dedicated taste-testing, said, “I am a french 
fry connoisseur, and I have tried many diff erent 
vendors over the years, and it is my opinion that 
The Knot Pub in Lunenburg makes and serves 
the best french fries by far.”

Food-truck and take-out fries were number 
one with several readers who nominated 
Nellie’s Take Out in Lunenburg (“yummy,” 
said Nicole Krebes), and Maya’s Fish and 
Chips in Upper Tantallon (“the best fries,” 
said Scott Lynds). Echoing several nominators’ 
preference for fries served in a paper bag, John 
Foster called the fries from Sheila’s Canteen at 
Bayswater Beach “golden-brown goodness in 
a paper bag.”

What do our respondents put on their fries?
Jan Glenham said a favourite tradition on her 

way to the cottage is to stop at Sheila’s Too, 
Sheila’s other location in Hubbards: “I add the 

malt vinegar, pepper and salt. I bring my own 
malt vinegar, so I can continue to douse as I 
munch along the way. The best! And I always 
get a large.”

That was the only mention of pepper, but 
adding extra salt was a popular choice – “I 
watch my sodium intake with everything else, 
but not fries,” said David R. Johnson, a fan 
of the fries at Vernon’s Thunderbird Diner in 
Hammonds Plains. 

Malt vinegar beat out white vinegar by a wide 
margin. Several people chose ketchup, while 
two opted for mayonnaise. 

But Len Spencer, a self-described “french fry 
enthusiast,” who said Oh My Cod in Mahone 
Bay has the best fries, was fi rm: “I take them 
natural. No ketchup, mayo, or vinegar. No need 
to besmirch the fry experience with anything 
extraneous. When you’re dealing with the best 
fries ever, you gotta take ’em straight.”

If location, location, location is the key in 
real estate, it also matters when enjoying your 
favourite fries. 

Penny Harding said the fries at White 
Sails Bakery & Deli in Upper Tantallon are 
“absolutely delicious, especially in the summer, 
eaten outside, out of a bag at a picnic table, 
watching the ocean.”

For Ben Costigan, “the amazing view” 
at Shaw’s Landing in West Dover is an 
enhancement to his nomination of Shaw’s as 
having “the most amazing fries.”

Three nominators like their fries with a twist. 
Cameron Maclennan said “no french fry 

experience on the South Shore could compare” 
to eating the Rose Bay Store & Bistro’s patatas 
bravas, fries made with “a drizzling of garlic 
mayo and hot sauce, with a sprinkle of parsley 

atop.” Jesse Ward seconded the Rose Bay 
patatas bravas nomination.

Susan Lord said the best fries are the home 
fries at the Savary Plate in Hubbards, which she 
called “a wonderful treat.”

So, where can you get the best fries on the 
South Shore? 

While several locations had two nominations 
each, no single winner emerged. What is clear 
is that we love our fries – and we’re lucky to 
have so many places on the South Shore serving 
great fries for us to enjoy.

Rola Jawhar, one of the owners of Recardo’s 
in Tantallon, holds a basket of fries. 
Recardo’s received two Masthead reader 
nominations for best fries in the region.

Linda Swim at Rhubarb Restaurant in Indian 
Harbour, enjoying her favourite fries. She 
was one of two to nominate Rhubarb.

And the nominees are...
Upper Tantallon

Lunenburg

Mahone Bay

New Ross

Tantallon

Indian Harbour

Rose Bay

Hubbards

West Dover

Bayswater
Beach

Gold River

Hammonds Plains

Community
Locations

w Maya’s Fish and Chips, Upper Tantallon
w Nellie’s Take Out, Lunenburg
w Oh My Cod, Mahone Bay
w Peasant’s Pantry, New Ross
w Recardo’s, Tantallon
w Rhubarb Restaurant, Indian Harbour
w Rose Bay Store & Bistro, Rose Bay
w Savary Plate, Hubbards
w Shaw’s Landing, West Dover
w Sheila’s Canteen, Bayswater Beach
w Sheila’s Too, Hubbards 
w The Gold Bean Café, Gold RIver
w The Knot Pub, Lunenburg
w Vernon’s Thunderbird Diner, Hammonds Plains
w White Sails Bakery & Deli, Upper Tantallon

If the place where you get your favourite 
fries is not on this list, send your nomination 
to richard@themastheadnews.ca.

scotianmaterials.ca

Better local roads
A�ordable, safe and sustainable

Honoured to call this community home since 2014

YOUR RESOURCE, YOUR COMMUNIT Y,  YOUR FUTURE See the map above and the list below for where 
to get our readers" favourite french fries.

your favourite ice cream shop
Where do you love to enjoy an 
ice-cream treat? And why is 
it your favourite spot? Email 
richard@themastheadnews.ca
by Sunday, August 28. We'd 
love to get nominations from 
kids, too! 
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Sharon Jessup Joyce

SUTTON GROUP
PROFESSIONAL REALTY

Ron Maher
REALTOR

Cell:
902.209.0407

Selling in 2022? I would love to help
No obligation home evaluation

The right strategy leads to top dollar results
Local Professional Real Estate Services

Serving Tantallon Hubley and St.Margaret’s Bay 
for over 10 Years

ronmaherrealtor@gmail.com

When the four-day Lunenburg 
Folk Harbour Festival kicks off on 
Thursday, August 4, with over 70 
concerts at multiple venues, it will 
be the result of more than a year 
of planning by a small group of 

For details on times and artists, 
visit folkharbour.com/2022-
festival.

Beloved Lunenburg Folk Harbour Festival a celebration of 
music and community

Don Ross performs at the 2019 Lunenburg Folk Harbour Festival, which had the largest attendance so far 
in the event’s history. Photo credit: Garry Woodcock

Louis Robitaille, president and 
program chair for the festival. 
Photo credit: Garry Woodcock

volunteers led, not by a musician, 
but by a physicist.

Louis Robitaille, president and 
program chair for the Lunenburg 
Folk Harbour Society, a registered 
charity, spends up to 25 volunteer 
hours a week, year-round, working 
on the festival and other music 
events presented by the society – 
and he also has a day job.

“I’m not a musician, but I’ve 
always loved music, especially 
live music,” says Robitaille. “I 
first got involved in 2000, and 
started helping to program for the 
2004 festival.”

Robitaille’s wife, Mary Dillon, 
also a board member, is equally 
involved, writing government 
grants, producing the electronic 
newsletter, and creating the 
festival guide.

The festival has been offered 
for 37 consecutive years – during 

COVID, there were 3 concerts in 
2020 and 12 in 2021. Robitaille 
says volunteer commitment, 
community partnerships, and 
program excellence are the keys.

Between 5,000 and 6,000 people 
attend the festival, around 800 
purchasing full festival passes, and 
the rest opting for individual day, 
morning, afternoon, or evening 
passes. About half the audience 
comes from Nova Scotia, 30% 
from other Canadian locations, and 
20% from the United States and 
Europe. The highest attendance 
ever was in 2019.

The small team of planning 
volunteers is supplemented by up 
to 200 dedicated festival weekend 
volunteers, including some from 
other Canadian provinces and 
US states.

Folk music is defined broadly. 
In addition to classic folk, this 
year’s festival will include Celtic, 
blues, bluegrass, a bit of country, 
and songs of peace, protest, and 
political action. Performances will 
be mainly acoustic, but with some 
electric, too.

Robitaille says the mix of 
musical styles, and the combination 
of seasoned performers and 
newcomers make the program 
interesting.

“But it’s not good enough to be 
good enough,” says Robitaille. 
“You need to work well with 
others.”

Ensuring diversity is also 
important, he adds: “We have, 
for a long time, been committed 
to gender equity and working 
for diversity in terms of artists 
of colour, Indigenous artists, and 
LGBTQ2S+ artists.”

Along with loyal fans and 
volunteers, Robitaille says the 
festival draws loyal artists.

“Of the 24 acts we had booked 
for 2020, I’m proud to say that 
20 will be performing this year 
– and the four that aren’t had a 
scheduling conflict.”

In addition to concerts, the 
festival offers circles, where three 
or four acts are on stage together, 
and take turns leading a song – 
“blues and bluegrass circles are 
often lively, because they can’t 
help joining in,” says Robitaille – 
morning workshops and a Sunday 
morning gospel concert.

“One of the hardest decisions 
is where to go in the afternoons, 
because there’s a lot of choice in 
the afternoons,” Robitaille says. 

“But you can’t go wrong,” he 
adds. “It’s a fantastic weekend of 
music.” 

Fun Facts about 
Folk Harbour

w The Bluenose II will be in 
port during this year’s festival, 
and will serve as a beautiful 
backdrop to one of the stages.
w The hill across the harbour 

from the wharf provides natural 
tiered seating for one of the 
locations, offering a view of the 
town in the background.
w Singer-songwriter Connie 

Kaldor, who is performing this 
year, wrote a song in 2010 
to mark the 25th anniversary, 
all about the Lunenburg Folk 
Harbour Festival.
w  The festival’s logo was 

created in 1986 by a student, and 
has been owned and used by the 
festival ever since; a variation 
of the festival's logo is used on 
the sign welcoming visitors to 
Lunenburg.

Book lovers are often delighted to learn 
about the book room at St. Peter’s Church in 
Hackett’s Cove. 

Open from 9 am to noon every Saturday 
from July through October, the book room has 
been running for 20 years. It currently has a 
selection of over 7,000 books for every age 
and taste, priced at $1 or $2 each, including 
contemporary fiction by well-known authors, 
mysteries, romance novels, and nonfiction 
that includes books on crafting, cooking, and 
Atlantic and military history.

Mike Cooper, long-time facilitator, is proud 
of what the program offers, saying, “The St. 
Peter’s book room has the best selection of 
books at the best prices in St. Margaret’s Bay.”

Area residents are not the only customers, 
either. 

“Volunteers in the book room chat with 
some interesting travellers from the local 
campgrounds who come in to replenish their 
reading supplies,” says Fred Dolbel, who 
adds that “new-to-us books arrive continually, 
including children’s books and talking books 
on DVD and CDs.”

Catch up on your reading this summer

Rev. Margie Fagan holds a few of the more than 7,000 
books available to buy at St. Peter’s Church in Hackett’s 
Cove. Photo credit: Fred Dolbel
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148 Nautical Way. Tantallon, Nova Scotia
902-826-3625 / service@shiningwaters.ca

Facebook.com/ShiningWatersMarina
www.shiningwaters.ca

NOW OFFERING INDOOR HEATED STORAGE
For Boats and RV’s or anything you want 
to keep warm and dry for the winter.

Haul, Store and Launch 

Certified Marine Service Technician
Service all Makes of Outboard Engine
Diesel Engine and Marine System Repair

Fibreglass Repairs & Modifications

Water Access to St. Margaret’s Bay

Call, email, drop by and see what Shining Waters can do 
for all your Boating and Storage needs.

THINKING ABOUT
BUYING OR SELLING
A HOME?

Halifax, Nova Scotia
902-293-2121
teddy@parachuterealty.ca
www.parachuterealty.ca

TEDDY DEXTER,
REALTOR

I CAN HELP.

Not intended to solicit those currently under contract.

Maurice Isnor, fl anked by his daughters, Wendy Isnor and Heather Schnare.

Male Mallard

What wood do you use?
I carve with tupelo. It comes 

from down in the Everglades. If 
you get a really nice piece, you 
hardly see the grain, and it’s 
nice and soft. The best thing is 
the way it textures and burns. I 
used to use basswood, but tupelo 
textures and burns better. 

Do you have a favourite bird 
to do?

I do like carving birds of prey. 
You have to give them that kind 
of angry look – that hunter look. 
That’s 90 percent or more the 
way the eyes are situated in the 
head. I also like painting the male 
Mallard.

What’s the hardest bird to 
carve?

Grea t  B lue  Heron  i s  a 
challenge. I’ve done a couple life 
size, and the long, slender neck 
and those fl uff y feathers around 
the breast can be diffi  cult.

Are any of your works in 
collections outside Canada?

Yes, I’ve sold quite a few to 
people in the United States, one 
is in England, and four are in 
Saudi Arabia.

Do you know how many awards 
you’ve won for your carvings?*

[Laughs] No!

Question and answer with 
Maurice Isnor

Maurice Isnor is amused by the 
suggestion that he’s creatively 
gifted. 

“I think anyone can do what I 
do,” he says, “You just need to put 
your mind to it.” 

Daughter Wendy Isnor says 
that combination of modesty and 
determination – along with his 
capacity for work – have helped 
fuel her dad’s commitment to his 
chosen art forms. 

Book shines light on talented woodcarver Sharon Jessup Joyce

““Even now at almost 92, if he’s 
not doing something, he feels like 
he’s wasting his time.”

The retired fisherman, whose 
roots go back generations in Indian 
Harbour, is a woodcarver, painter, 
and musician, who has also built 
and repaired musical instruments, 
and used to build fi shing boats.

It’s for his carvings of birds, 
however, that some of Isnor’s 
family and friends are working to 
ensure his talent becomes more 
widely known, through a privately 
published book called Passion for 
Birds. 

With text by Wendy Isnor and 
photographs by Kip Harris, the 
hardcover book is an elegant 
celebration of Isnor’s achievements 
as a master carver. 

Roger and Huyen Ballmer-Cao, 
who lives part of the year in Indian 
Harbour, were key movers in the 
project. Roger calls Isnor “a great 
unknown artist who is a hidden 
diamond.”

Isnor says his carving started 
with decoys, which he used for 
duck-hunting. 

“One day, my cousin dropped 
by with a duck he had carved, and 
it was textured, and had feathers 
burned in, and that was new to me.”

Intrigued, Isnor started carving 
more detailed and realistic birds.

“I got hooked on these carving 
competitions – I went to my fi rst 
one in 1990,” he says.

While he has never taken a lesson, 
one of his favourite things about the 
competitions is the opportunity to 
get critiques from the judges.

“They point out your mistakes, 
and you learn from that,” he says.

 Daughter Heather Schnare says 
it’s typical of her dad that, despite the 
many awards and honours his work 
has earned at the competitions, he’s 
still most interested in developing 

his own skills. 
 “When you go to the shows, the 

other carvers always want to talk to 
him,” she says. “They want to learn 
what they can from him.”

Female American Kestrel

*See page 16 for the answer, found 
in Passion for Birds.

Passion for Birds is available to 
purchase for $80. Email Wendy Isnor 
at wendyslights@eastlink.ca. The 
public library branches in Tantallon 
and Lunenburg also have copies 
available to borrow.




