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Favourite french fries on the
South Shore
Richard Learmonth

Tire
rebates
until
end of
May,
2018
A Great
time available
to
Krown
Undercoat
your
vehicle
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

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

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
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Len Spencer, enjoying his draw prize fries from Oh My Cod in Mahone Bay. Photo credit: Valerie Levy

in
The Best
Food
Comfort
(902) 832-9999

vernonsdiner.ca

Here on the South Shore, we do
love our french fries, especially
when enjoyed outside in the
summertime.
In our July issue, we asked
readers to nominate their favourite

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

OPEN

Tuesday to Friday
3:00 - 9:00
Saturday 12:00 - 9:00
Sunday 12:00 - 8:00

Dine In and Take out

Website: www.therusticcrustpizzeria.com

Beer
Garden Open
20 Taps
Available!

spot on the South Shore to
get french fries. Many of you
responded, often providing
lyrical descriptions of what
makes for perfect fries.
All nominations were placed in
a draw. And it was Len Spencer
of Pine Grove who won a $30 gift
certificate to enjoy his favourite
fries from Oh My Cod in Mahone
Bay.
Here’s his nomination for the
very best french fries on the
South Shore:
“This is the easiest question
ever. Clearly the best fries
on the South Shore come
from Paul and Harmony at
Oh My Cod in Mahone Bay.
As a diehard french fry

enthusiast, I could wax poetic
on the colours, the consistency,
or the presentation… however,
what brings me back to OMC for
years now is the taste. Perfectly
cooked while you wait, they
arrive hot and salty and melt
in your mouth. Paul cuts them
by hand right in the restaurant
and creates potato happiness.
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.”
Thanks to everyone who joined
the fun, and congratulations to
Len Spencer, our happy draw
winner!
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Bay Treasure Chest toonies fund student
scholarships Masthead News Staff
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TANTALLON
TANTALLON
Village Farmers Market
rickperkinsmp.ca
Rick.Perkins@parl.gc.ca
RickPerkinsMP

Get the freshest vegetables,
baked goods, crafts & more

Lauren Euloth

Francisco (Nick) Jaldo

Emily Kenny

Merek Lohnes

Jessica MacNeil

Alenna Reid

Latoya Simms

Riana Surovkin

Alyssa Tufts

Nine area students who received
the 2022 Bay Treasure Chest
Association’s Anne Martell
Memorial Scholarship have begun
their post-secondary studies this
month.
T h i s y e a r ’s s c h o l a r s h i p
recipients are Lauren Euloth,
Francisco (Nick) Jaldo, Emily
Kenny, Merek Lohnes, Jessica
MacNeil, Alenna Reid, Latoya
Simms, Riana Surovkin, and
Alyssa Tufts.
Scholarship recipients are
chosen by committees at Bay
View and Charles P. Allen high
schools.
Nick Jaldo, studying chemistry
at Mount Saint Vincent, says
“I am honoured to receive this

award, as the Bay Treasure
Chest Association helps out the
community a lot – and I am
glad to be part of it through this
scholarship.”
Now in its seventh year, the
scholarship program is named
in honour of Anne Martell, a
founder of the Bay Treasure
Chest Association, and an active
contributor to the community in
many ways.
“ B a y Tr e a s u r e C h e s t i s
grateful to be able to support
these promising students with
their studies,” says Bay Treasure
Chest president Ken Donnelly.
“The Anne Martell Scholarship
program is one hundred percent

funded by the community through
our weekly and monthly lotteries.”
Merek Lohnes, now at the
University of Waterloo for a degree
in mechanical engineering, offers
his thanks for the community
support, saying, “What you do for
the community is a great thing. It
will help me tremendously.”
Adds Jessica MacNeil,
pursuing post-secondary studies
in neuroscience, “I am grateful for
the support from my community.”
Summing up the nine students’
commitment to using their
scholarships as fuel for their
future goals, Latoya Simms quotes
Muhammad Ali: “Don’t count the
days. Make the days count.”

Tuesdays 2-6 P.M.
June - Mid October 2021

Corner St.Margaret‛s Bay Road & Peggy‛s
Cove Road (Route333), Upper Tantallon
tantallonvillagemarket.ca

Halifax Regional
Speed Skating
Club

hfxspeedskate.com
FASTEST SPORT ON SKATES
St. Margaret's Centre
Upper Tantallon
Tuesdays & Saturdays

Beginners - Advanced Welcome
Photo Credit: Lyndsay Doyle Photography

hfxspeedskating@gmail.com

109 White Hills Run
Hammonds Plains, N.S.
@BHASchool

Phone: (902) 832-6700
Email: info@bha-ns.com
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Reproduction in part or whole without the written
permission of the publisher is forbidden.
The advertiser agrees that the publisher shall not be liable for damages
arising out of errors in advertisements beyond the amount paid for the
space actually occupied by their portion of the advertisement in which
the error occurred; whether such error is due to the negligence of the
servants or otherwise, and there shall be no liability for non-insertion
of any advertisement beyond the amount of such advertisement.
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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.

Kids’ contest winner gets free trip to baseball’s
World Series game Joanne Ellis
Tantallon’s Victoria Jean, 12,
recently won a prize package to
attend a World Series baseball game
this fall as one of 10 North American
children chosen through the Major
League Baseball (MLB) Chevrolet
Play Ball Player of the Month
contest. The prize covers airfare,
hotel, and tickets to a World Series
game where the kids, all baseball
and softball players themselves,
will be honoured during the special
broadcast.
Nominated online by her mom,
Holly Jean, mother and daughter are
now excitedly watching games and
cheering for the Toronto Blue Jays.
“We’re so surprised she was
picked,” says a delighted Jean, who
says there was no debate about who
Victoria Jean of the Hammonds
Plains As is going to a World
Series baseball game this fall,
thanks to a contest open to kids
across North America.

would accompany her daughter on
the winning trip, since Mom does
all the ballpark driving throughout
the summer.
Always a baseball fan, Victoria
plays with the Hammonds Plains
Baseball Association on two teams:
a 13 UA co-ed team and a 12 U girls’
team. She also serves as an umpire.
As a softball player with the Five
Bridges Junior High School team,
she encourages other girls to get
involved in the game.

The Masthead's
very best wishes
to all students,
teachers, and staff
returning to school
for the 2022-23
academic year.
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Exit
with
Cindy
CINDY JARDINE
REALTOR ®
100 Venture Run, Suite 107
Dartmouth, NS B3B 0H9
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Hubbards residents lobby to make temporary
crosswalk permanent Shaina Falcone and Sarah Hare
INDEPENDENT MEMBER BROKER

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

Aspotogan Ridge Golf Club
376 Parkwood Dr., Hubbards Nova Scotia
Book a tee time at 902-857-1333
www.aspotoganridge.com

Jenn Dixon of Hubbards, shown crossing at the temporary crosswalk
with her daughter, Lottie Shearer, says, “Walking with a little one is often
slow, so knowing that cars see us, stop, and wait as we cross to places
like the library is a huge relief.”

Earlier this month, Hubbards
happily hosted the 2022 World
Sailing Championships. This
event was supported by a new
and improved infrastructure to
the waterfront, including a new
crosswalk that connects the main
road to the waterfront – a safety
feature that is only temporary.
The crosswalk is situated in
the heart of the community.
It safely connects the library,
post office, and local businesses
to the waterfront. Overall, the
response to the crosswalk has been
overwhelmingly positive.
According to long-time resident
Carol Simms, “The new crosswalk

encourages drivers to slow down
and be more aware of their
surroundings.”
Adds local business owner John
Toms, the crosswalk “provides
road safety and visibility for our
pedestrians and cyclists.”
The catch?
The crosswalk was installed
only for use during the world
sailing event, and is soon slated
for removal. But taking away the
crosswalk will cost more than
maintaining it.
Hubbards resident Erin Careless
has been using the crosswalk daily
with her young children. Since it
was installed, Careless says, “Cars

are approaching more slowly now
– drivers are looking more closely,
because the signs and lights grab
their attention.”
The Nova Scotia Department
of Public Works opposes keeping
the crosswalk in place because it
doesn’t meet their requirements
for stopping sight distance (see
box , below). That has many local
residents wondering why, in that
case, it was installed in the first
place.
Hubbards is a walking
community. For residents, this
crosswalk was a huge step in
making a busy intersection safer
to cross. It was a much-needed
traffic-calming measure that also
provided easier access to the library
and post office.
The Hubbards Streetscape
Project committee is working to
stop the removal of this crosswalk,
hoping to convince Public Works
to make it permanent. The Halifax
Regional Municipality has offered
to cover the cost of maintenance.
For more information, visit the
Hubbards Streetscape Project’s
Facebook page.
Shaina Falcone and Sarah Hare
are members of the Hubbards
Streetscape Project committee.

What is stopping sight
distance?
Stopping sight distance is
part of highway and street
design. Among other things, it
helps determine appropriate
locations for crosswalks and
traffic lights. Stopping sight
distance refers to the minimum
distance a vehicle driver needs
ahead of their vehicle, factoring
in the posted speed limit, to be
able to safely stop their vehicle.

RBC Dominion Securities Inc.

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.

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

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

www.brentmullins.ca
RBC Dominion Securities Inc.* and Royal Bank of Canada are separate corporate entities which are affiliated. *Member-Canadian Investor Protection Fund. RBC Dominion Securities Inc. is a member company of RBC Wealth Management,
a business segment of Royal Bank of Canada. ® / ™ Trademark(s) of Royal Bank of Canada. Used under licence. © 2021 RBC Dominion Securities Inc. All rights reserved. 21_90270_A2x_002
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DAVID BOND
BARRISTER AND SOLICITOR
Residential • Commercial
• Renovations • Service Upgrades
• Generators - Standby and Portable
• NS Power Certified ETS Installer
• NS Power Service Provider

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

PO Box 58, Hubbards, NS, B0J 1T0

Kennedy
Schoﬁeld
Lutz
Lawyers

Employment Law
Wills and Estates
Mediation

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

Family
. Corporate
. Child
Protection
. Litigation
Family
. Corporate
. Child
Protection
. Criminal
. Litigation
Property
Estates. .Personal
PersonalInjury
Injury
Property. .Wills
Wills &&Estates
Proud
Proud to
tosupport
supportthe
theBay’s
Bay’sfamilies
familiesand
andbusinesses.
businesses.

kennedyschoﬁ
kennedyschofield.ca
eld.ca 90902-826-9140
2-826-9140
St.Margaret’s
Bay,NNS
St. Margaret’s Bay,
S

Raven & Gryphon Fine Books
FINE USED AND RARE BOOKS BOUGHT AND SOLD
Hackett’s Cove (Please contact for appointment)

902-857-1755

902-488-6291

www.ravengryphonﬁnebooks.com
info@ravengryphonﬁnebooks.com

9977 St.Margaret’s Bay Road
Hubbards, N.S.

902-219-3876

Matt Swain
902.789.9099
“Home is the most important place in the world.”

www.viewpoint.ca/mattswain
www.mattswain.ca

12717 Peggy’s Cove Road, Tantallon

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

Please Call for Store Hours

 Paint Consultations  Complete Color Schemes
 Custom Window Treatments  Custom Manufacturing
 Blinds & Shades  Upholstery & Slipcovers  Renovations

(902) 826-1128
Antiques, old and interesting items
bought and sold.
Find us on Facebook
abcantiques@eastlink.ca

Cheryl

whitehousE

interior decorator / owner
902.823.3026
info@carouselstudio.ca

www.carouselstudio.ca

Chartered Professional Accountants

Proud to support local business
with award -winning service
and knowledge
902.820.8000
902.835.5000

Upper Tantallon
Hammonds Plains

bluenoseaccounting.com

THE SAVARY PLATE & Pizzeria
(902)-857-1300
Dine in - take out

1-2207 Gottingen Street | Halifax | NS | B3K 3B5

ELISE FIELDHOUSE RN, NP
Real Estate Consultant

CREATIVE EATERY
Delivery
Full fresh local menu - Pizza
bakery - brunch - daily features

902.441.5993
elisefieldhouse@halipad.com
HaliPad.com
Instagram - @elisefeildhouse
Facebook - elisefeildhouse

@savaryplate

Lola's Landing
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

e: krystina@royallepage.ca

www.hrmsold.com

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

Girly Shopping
at it‛s Best

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

Open 7 Days a Week
From 10:00am until 5:00pm.

Follow Us on Facebook for Sales, Events and Updates!

Sunrise Park
Inter-Faith Cemetery
2025 Prospect Road, Hatchet Lake
902-880-4944

Columbarium Nitche
~ Special ~
$1399.00

w Green Burials

wayne2025@eastlink.ca

Lesley McCuaig, BKin, MA, RCT-C
Counselling Therapist

www.lesleymccuaig.com
lesleymccuaig@gmail.com

1-782-821-3780

6138 St. Margaret’s Bay Road, Head of St. Margaret’s Bay

Phone 902-826-2212
billyjoeauto@ns.aliantzinc.ca
Open Monday - Friday 8 a.m. to 5 p.m.
Friendly Staff / Comfortable Waiting Area / FREE WIFI
10% Seniors Discount on Labour
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PICTURE FRAMING
Now In Hubbards, Nova Scotia
Formerly 30 years in Wolfville

902 857-9250
76 Highway 3
Unit 3 Hubbards Nova Scotia

perfectcornerframing.com

Monday-Tuesday: by appointment
Wednesday-Friday: 10:30am - 5pm
Saturday: 10:30am to 1:30pm

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

Other hours may be available by chance or appointment

Dog Daycare, Grooming, Medical Daycare,
and Local Retail
1898 St Margarets Bay Rd, Timberlea, NS

www.thepawpadretreat.com

(902) 421-5365

Indian Cuisine
Dine In and Take Out

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

(902) 407-5582
Restaurant Hours

Dedicated to Exceeding Expectations
Locally Owned and Operated

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

scotiacurry.ca

Schedule your Fall Projects

HAROLD'S

Sod & Seed
Stone Work Installation
Fall Clean-Ups

SERVICE CENTRE

Free Estimates
info@hunsleyandassociateslandscaping.ca

902-233-2781
-Septic Systems/Tanks/Pumps
-Water & Sewer Lines
-Drainage Solutions
-Garage/Shed Pads
-Rock Breaking
-Tree/Stump Removal

Tyler Kynock

902-877-1547

tylerkynock@specialtseptic.com

TOWING & RECOVERY
Light Car Carrier Service
TOWING
ASSOCIATION
MEMBER

902-857-9604
Hwy # 3 Simms Settlement

(902)-930-2400
Fully Insured
Commercial & Residential
w Lawncare & Property Maintenance Services
w Sod & Soil Delivery & Installation
w Tree Planting and Removal
w Stone Patio & Walkways w Land Grading
E-mail:gushueslandscaping@gmail.com
Website:www.gushueslandscaping.ca

8161 St.Margaret’s Bay Road
General Repairs In or On Site
Official T1/T2 Trailer Inspection Station
Tire Changing and Balancing
Vehicle Frame Repairs

TIM FILLMORE

902-820-2509
Proudly Serving Our
Community Since
2009

www.visionelectric.app

(902) 830-6982
info@visionelectric.app
w Service Calls w Commercial w New Construction
w Upgrades w Renovations w Solar w Generators
w Rewires w Communications and more

w Tires w Brakes
w Maintenance
w Diagnostics
w Exhaust
w Air Conditioning

We Repair All Makes and Models
9993 Peggy’s Cove Rd.

(902) 823-2886

Pet Valu Tantallon
5126 St. Margaret’s Bay Road

T:902-820-2118
petvalu.ca
AVAILABLE HERE!

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.

ERIK THE PAINTER
~22 years of experience ~
~2 Million Dollar Liability Insured ~
w Exterior/Interior House Painting
w Specializing in Deck Treatment and Staining
w Pressure Washing
Call or Email for a Free Quote

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

902-222-7032
deckpro902@gmail.com
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just a bike ride away
Ava Millar, Hubbards: “Our favourite ice
cream place in the area is The Little Ice
Cream Shop in Ingramport. It opened fairly
recently, and it has quickly become our
favourite spot. It is located right across from
the Rails to Trails and is about a 20-minute
bike ride from our house. We can bike there
safely and then enjoy a delicious ice cream
treat. They have so many amazing ice cream
options and almost any topping you could
possibly think of! We love to go to The Little
Ice Cream Shop on a hot day after dinner
(or for some pre-dinner dessert) with our
friends and cousins.”

great selection
Dale Kelly, Second
Peninsula: “Wiles Lake
Farm Market and Bakery
in Wileville is best by far
for quality and selection.”

cutest shop around
Jessica MacDonald, Halifax: “We can’t spend
the afternoon in Lunenburg without stopping
for a yummy treat from Sweet Treasures
Confectionary. It is the cutest and happiest ice
cream shop around!”

a treat with the neighbours

From left, Peter Breeze, Caleb Millar, and Ava Millar in front of Ingramport's Little Ice Cream Shop,
a favourite spot for the trio to enjoy ice cream.

perfect banana splits
Ron Driskill, Hubbards: “A high-calibre
ice cream that tickles my taste buds is the
ice cream served at Vernon’s restaurant
in Hammonds Plains. It is called Central
Smith ice cream and comes out of Ontario.
I always get mine as a banana split
consisting of chocolate, vanilla and
strawberry, with bananas, whipped cream
and cherries on top. It truly is an excellent
ice cream.”

fun mini lighthouse
Brian Cottam, Glen Margaret: “Our
favourite ice cream stop is the Whale’s
Back store in Indian Harbour. The ice
cream is really good, we can pick up other
things we need, say hi to people we know,
and they have a miniature lighthouse to sit
beside while you eat.”

you can't beat the view
David Patel, Toronto: “We vacation every year on the South Shore,
and always make sure to stop at the Seaside Creamery in Mahone
Bay. I guess it’s the same ice cream you can get at many other
spots, but you’re getting it from a quaint little coastal building with
an amazing water view. How can you beat that?”

Show Us Your Wild

A group of neighbours got together for a photo nomination of their
favourite spot for ice cream, the Whale's Back Country Store in
Indian Harbour. The kids, from left, are Ben Golding, Iris Fuchs,
Emily MacIsaac, Lilian Golding, Cash Saunders, and Max Fuchs.
Adults in the back row are, from left, Adrian Schneider, Amber
Golding and Terry Saunders, store manager.

Photo credit: Adele Beaton

3rd Annual PHOTO Contest

Enjoy Your Chebucto Peninsula.
Get outside and enjoy the nearby Five Bridge Lakes Wilderness Area.

Share your Photos For A Chance to Win $200!
Grab your phone or camera on your next outing, either will
do the trick. Enter our Photo Contest by sending your best
shot to fbwhtb@gmail.com. All shots must be taken within the
FBLWA to qualify. Kids of all ages are welcome to participate.
Youth & Adult Prizes. Entry deadline end-of-day: Nov. 15, 2022.
Jury reviews will follow.

See contest rules and wilderness area map
at www.fivebridgestrust.ca
Choose to Enter Either Category:
1. Wilderness Fun

or

2. Wondrous Nature

This event is presented by the Five Bridges Wilderness Heritage Trust, a local
nature-loving charity group encouraging appreciation of the Five Bridge Lakes Wilderness Area.

We want to
hear from you.
Please take a moment to fill out the
2022 Municipal Services Survey.
Let us know what is working and how we can
improve for the future. This survey will be open from
September 12 to 29. For more information and to
take the survey, visit halifax.ca/citizensurvey
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GREAT READS BY LOCAL AUTHORS

Garden tour features new book by Atlantic New book sheds light on
environmental damage caused
gardening experts Joanne Ellis

Co-authors Jamie Ellison (left) and Todd Boland.

Peach trees bearing fruit, eightfoot rhododendrons, and garden
beds and rock pathways down
to a lake view were just a few of
the serene vistas to enjoy on a
tour of the landscaped one-acre
property of Donna and Duff Evers
of Hammonds Plains on Sunday,
August 28.
Todd Boland and Jamie Ellison,
authors of Gardening for Acidic
Soils, released this year by
Boulder Books, were on hand to
sell and sign copies of the book.
“I couldn’t believe the
response,” said Boland. “At one
point, we ran out of copies and
had to bring in more. It was

wonderful!”
Jamie Ellison, Boland’s coauthor, lives in Canning and is
well known for his plant expertise
and as a teacher of horticulture
at the Nova Scotia Community
College's Kentville campus.
Ellison said the two decided to
write a book about soil “because
soil is at the very heart of your
gardening success.”
Atlantic Rhododendron &
Horticultural Society (ARHS)
president Jim Sharpe and his
volunteer crew of club members
directed traffic, signed up new
members, and provided live
entertainment at the event, with

Roslyn Duffus on the bagpipes.
Sharpe encourages community
members who love rhododendrons
to join the society.
“As a member, you can learn
more about gardening from our
monthly presentations by local
and international speakers,” he
said. “Every spring, you’ll also
have access to our plant sale
of rare and unusual rhodos and
companion plants.”
Gardening For Acidic Soils
is available in stores and online.
For more information about the
ARHS, visit atlanticrhodo.org.
See details about the group’s next
monthly presentation on page 12,
under Community Events.

Quilters invited to share their work in
ongoing community exhibit
New visitors to the St.
Margaret’s Bay Community
Enterprise Centre (CEC) in Upper
Tantallon are often surprised –
and charmed – to see beautiful
handmade quilts displayed on
many of the centre’s walls.
And now, the CEC is inviting
more local quilters to share their
work for the community to enjoy.
“The rotating quilt display is
a way to help show the work of
local quilters and add interest to
the walls,” says Betty Dolbel,
who has coordinated the program
since the CEC opened its doors in
April 2018.
Adds Dolbel, “There’s a side
benefit that the quilts help serve
as a sound barrier between offices
and meeting rooms.”
In a vibrant array of colour,
size, pattern, and style, the quilts
are located mostly in the CEC’s
offices and meeting rooms, with
a rotating art exhibit by members
of the Peggy’s Cove Area Festival
of the Arts in the reception area.
Art and quilt exhibits change
regularly, the art monthly and the
quilts every six weeks.
The community is welcome to
stop in to see the quilts during the
CEC’s business hours, weekdays,
9am-4pm.
“We welcome works by quilters
at all skill levels,” says Dolbel.
“We’ve had quilts by people with
very advanced design and quilting

skills, and we’ve had first quilts.”
Dolbel says quilts can be loaned
to the program for display only, or
they can be for sale.
In addition to seeking quilts for
the CEC’s walls, Dolbel is looking
for one or two volunteers to help
on the display side of the program.
“Someone who is a quilter

themselves will understand how to
transport and hang the quilts, and
that’s important,” she says.
If you’re a quilter interested
in displaying one or more quilts,
or would like more details on
becoming a display volunteer,
email outreach.smbcec@gmail.
com, attention, Betty Dolbel.

by fish farming Geoff Le Boutillier

Douglas Frantz and Catherine Collins

Nova Scotia’s twin bays – St.
Margaret’s Bay and Mahone
Bay – and the communities that
surround them are blessed to have
two amazingly accomplished
investigative journalists, Doug
Frantz and Catherine Collins,
living here. Publisher Henry
Holt has just released their sixth
book, Salmon Wars, The Dark
Underbelly of Our Favorite Fish.
Publishers Weekly described the
book as “Erin Brockovich meets
Wicked Tuna.” An exposé of the
big salmon industry, the book
was inspired by the aggressive
expansion of an obsolete and
polluting technology, open net
pens, here in Nova Scotia. One of
the key battlegrounds is Bayswater
Beach, under threat from a fish
farm off Saddle Island.
The book is listed as a Vancouver
Sun bestseller, has been featured
in Time, Maclean’s Magazine,
and The Globe and Mail, and the
Wall Street Journal called it “rock
solid and disturbing.” Thanks to
Frantz and Collins, Big Salmon
is in the spotlight here and around
the world.
Former managing editor of
the Los Angeles Times, Frantz
shared a Pulitzer Prize as a
foreign correspondent for the
New York Times. He became
chief investigator for the United
States Senate Foreign Relations
Committee, an assistant secretary
of state under Obama, and
deputy secretary-general at the
Organization for Economic
Cooperation and Development
in Paris. His life and writing
partner, Catherine Collins, a

private investigator specializing
in international financial fraud,
was a foreign correspondent
for the Chicago Tribune and
contributor to the New York Times
and the Los Angeles Times. We
are indeed fortunate to have them
here drawing attention to such a
critical issue.
Frantz and Collins will be
keynote speakers at two upcoming
Twin Bays events: Wednesday,
September 21, at 7pm at the
Mahone Bay Centre, and
Saturday, September 24 at 2pm
at the St. Margaret’s Centre in
Upper Tantallon.
Come meet them, bring friends
and neighbours, and get involved.
Help Nova Scotia transition
to more enlightened forms of
aquaculture.
Geoff Le Boutillier is a member
of the Healthy Bays Network
s t e e r i n g c o m m i t t e e . M o re
information at healthybays.ca

SUTTON GROUP
PROFESSIONAL REALTY

Ron Maher
REALTOR

Cell:
902.209.0407

ronmaherrealtor@gmail.com
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

A detail from “True Lovers Knot,” by Nasirah Khan, currently on display
at the St. Margaret’s Bay Community Enterprise Centre.

The Masthead News October 5 issue
deadline is September 28.

Thank you for your support!
Two ways to win
w Weekly toonie draw w Online monthly draw at btcmonthly.ca
When you play, we all win!

baytreasurechest.ca

facebook.com/BayTCwin

Instagram: baytcwin
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Third time’s the charm for Party A loon mystery on Dauphinee’s
at the Market
Mill Lake Roland G. Lewis

Brian C Folk Music will be featured.

Organizers of Party at the Market say
the third time’s the charm for their event,
now happening on Tuesday, September 20,
rain or shine. Rain in the forecast caused a
double delay of the event, scheduled first
for July 19 and then for August 9.
Party at the Market is a partnership

between The Seniors Association of St.
Margaret’s Bay, the Western Halifax
Community Learning Network, and the
Peggy’s Cove Area Festival of the Arts,
teaming up with the St. Margaret’s Bay
Community Enterprise Centre (CEC) and
the Tantallon Village Farmers Market.
The farmers market will take place at
its usual location, with a flea market, art
cards, donated jewellery, and books for
sale across Sonny’s Lane in the side yard
of the CEC. There will also be live music
with Brian C Folk Music.
If it rains, the event will take place on
the CEC deck and indoors.
Proceeds from the flea market will
go to support programming by Bay
Seniors, from the jewellery tables to the
St. Margaret’s Bay Food Bank, and from
the book tables to the Western Halifax
Community Learning Network.

Better local roads
Affordable, safe and sustainable

Common Loon, photo credit: Jason Dain

On a recent morning on the placid water
of the small cove in the southeast end of
Dauphinee’s Mill Lake, a single loon was
seen floating peacefully. This was not unusual.
What was unusual was that it was there all
morning. It was not doing any of the usual
“loon” things, such as diving for fish or

flapping its wings. And it was still there in
the afternoon.
Concern was expressed that it might
be in distress. This led to suggestions that
professional help be obtained to see what one
could do to assist. Evening was approaching.
Suddenly, the loon began to call out with the
plaintive sound familiar to residents of Mill
Lake. Shortly thereafter, another loon was
seen coming down the lake. It immediately
made contact with the distressed loon, which
seemed to brighten up considerably. It was
not long before they were both doing the
normal things that loons do. After several
more minutes, both loons began to make the
long trip back to the top of the lake.
Everyone was relieved, but still not
understanding the strange behaviour they
had witnessed. But we wished them a safe
journey and a long and happy life.
Roland G. Lewis is a resident of Simms
Settlement.

The American Woodcock, an
underappreciated little bird
Don Cameron

Honoured to call this community home since 2014

scotianmaterials.ca
YO U R R E S O U R C E , YO U R CO M M U N I T Y, YO U R F U T U R E

An American Woodcock, blending in with leaf litter in a forested area.

Quality Work, Professional Service
“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
Specialists in commercial
and residential roofing applications,
including intricate designs and ﬂat roofs.
Works with modern structures and new
roofing techniques

Lower Sackville
902.492.2868 902.830.4236
info@madersroofing.com
madersroofing.com

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

The American Woodcock may not be
familiar to a lot of people, but it’s known by
lots of names, including timberdoodle, night
partridge, big eye, bogsucker, and mudbat.
The Woodcock, originally a shorebird, has
evolved to live in upland settings, mainly in
dense young forests. Taxonomically, it has
been grouped with sandpipers, a familiar
sight along Nova Scotia’s coastline and
beaches. Its average adult life expectancy is
between almost 2 and 7 years.
In early spring, look for woodland
openings to see the acrobatic mating flights
and hear the beautiful mating call of the
male.
This little bird has mottled russet and
brown plumage and the breasts and sides
are usually beige. Black bars run from side
to side across the forehead and crown. The
short tail is brick-red and black. Its colours
and markings help it blend in with leaf litter
and ground cover in the young forest habitat,
a great example of wildlife adaptation for
survival purposes.
An adult Woodcock is 25 to 30 cm long,
about 13 cm tall, and has a wingspan of
approximately 50 cm. Females, or hens,
are larger than males. One of the most
outstanding features is a relatively long bill.
The eyes are set well apart and high on the
sides of the head, allowing the bird to watch
for danger in all directions – behind, above,
and to the sides, as well as straight ahead.
These birds walk about on the ground at a
quick pace, similar to sandpipers on beaches.
When a Woodcock is alarmed and takes off
from the ground, air passing through the

outer wing feathers produces a whistling or
twittering sound. If a Woodcock takes off
from brush, it will dodge between limbs and
branches until it gets in the clear, then level
off and fly anywhere from three to several
hundred metres before settling down again,
which helps this small bird avoid predators.
The favourite food of the Woodcock is
earthworms, and they favour alder stands
for food and cover.
Woodcocks migrate back and forth
between northern breeding areas and
southern wintering grounds. In spring
and summer they breed in the north, from
Atlantic Canada in the east, and west to the
Great Lakes area.
In autumn, they fly to lowlands in the
Carolinas and west to eastern Texas, with
the greatest concentration of birds wintering
in Louisiana and Mississippi. They return
north in February, March, and April to the
areas where they were hatched.
Woodcocks are usually low flyers when
migrating, and prefer to travel at night.
They generally cover 30 to 90 km per night,
although some individuals may move up to
500 km in a night. At dawn, they rest in
thick, young forest habitat, where they feed
during the warmer daylight hours.
There is a local volunteer-driven program
to encourage additional Woodcock habitat
and populations. For more information, call
902-814-8585.
Don Cameron is a Registered Professional
Forester and a regular contributor to The
Masthead News.
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Chester Race Week, a wonderful August
tradition for sailors and race fans Keith Ayling

902-812-1680

Great sailing on August 13, the final day of Chester Race Week. Photo credit: Keith Ayling.

Chester Race Week 2022 ended on a
fantastic day on Saturday, August 13, with
decent wind, sunny skies, and enough
wave action to keep the sailboat crews on
their toes.
The four-day event, hosted by the Chester
Yacht Club on Mahone Bay, with title
sponsor Helly Hansen, is Canada’s largest
keelboat regatta. This year, the event hosted
77 races and 117 boats in 12 fleets, plus a
white sail fleet.
Chester Race Week was first documented
in 1856 as a community-based volunteerdriven event.
The event kicked off this year with a twoday visit from the Bluenose II, beginning on
Wednesday, August 10.
Hayseed IV returned after two years off
because of COVID, and took top spot in the
Classics fleet on the first day. Hayseed IV
was designed by William Gardner, and is
owned by the Wurts family, who celebrated

her 110th birthday this year.
Even before the racing starts, there is
excitement resulting from the rule that
sailors participating in races must ensure
their boat does not cross the starting line
before the starter’s whistle sounds. Days
that offer good wind for racing can make
this a challenge, and that was the case on
Saturday, the final race day.
Named by Sailing World magazine
as one of the greatest sailing events
in North America, Chester Race Week
accommodates everything from offshore
big boats and one designs, to classic
wooden boats, club racers, and no-spinnaker
cruising boats. The event has become a
cherished tradition for many sailors and
sailing fans, and organizers did a wonderful
job again this year.
To s e e 2 0 2 2 r a c e r e s u l t s , v i s i t
chesterraceweek.com.

Family Finances

Financial checklists, a gift you leave behind
Bob Joyce

I met Beryl, a new client in her 60s, about
a year after her husband, George, had died.
We sat at her dining table amidst a sea of
papers and prior years’ tax returns. She had
a wonderfully dry, self-deprecating sense of
humour, and she had me hooked within the
first five minutes. It was impossible not to
like this woman and want to help her out.
As we were reviewing her documents,
she mentioned, out of the blue, that when
George died, she didn’t even know how
to go about paying a bill. Anything at all
related to household finances or investments
had been looked after by her husband. Beryl
and George never discussed their finances.

She looked after their house, and he looked
after their money.
George hadn’t died suddenly, as I had
assumed. He died of cancer a year after
his diagnosis. He knew he was dying, and
could have shared with Beryl the basics
of financial management before he passed
away.
But he didn’t. And Beryl, as the one left
behind, faced a steep learning curve.
If, like George, you’re the financial
manager in your household, it’s important
to maintain a checklist of all your bank
accounts, investments, pensions, recurring
and outstanding bills, and the name, phone
number and email address for all relevant
contacts: financial institution, accountant,
adviser, lawyer, and others. Keep that list
updated as necessary. There are templates
online you can use to gather that information
in one spot, but even a notebook with handwritten information will work.
This is important for couples of all ages.
Unlike Beryl's husband George, many of us
don't know in advance when our health or
circumstances will change.
Sit down with your spouse to review
the information once a year, or when there
is a significant change in your financial
situation, and make sure your spouse knows
where to find the checklist.
It may be one of the most important things
you can do now to help your partner after
you’re gone.
Bob Joyce, CPA, CA, CFP, is the owner
of Fair Winds Financial Coach, and has
over 40 years’ experience in accounting,
tax, and investments.

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

13495 Peggy's Cove Road
902 826 9272
Thrift Store and Blue Donation Bins
Tuesday to Saturday, 11:30-3:30pm.
Thanks for all donations to support our communities and clients.
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Preserving the harvest – and family
history – with salsa Sharon Jessup Joyce

When I started making tomato
salsa 30 years ago, I thought I was
just preserving some of the late
summer harvest to enjoy all year.
But it turns out I was also creating
an unusual family journal.
Conscientiously following the
proportions of tomatoes, onions,
sweet and hot peppers, vinegar,
salt, and sugar called for in current
canning guides, I allow each
year’s salsa to have its own taste
and style – if wine can have unique
vintages, why can’t salsa?
I make no attempt to “correct”
the flavours. It's fine if we have
more field tomatoes than Romas
one year, or if a hotter summer
makes the hot peppers extra zippy.
Making three or four varieties
each year has permitted even more
flavour creativity. The tradition
of opening a jar of each of that

year’s salsas at Thanksgiving for
family tasting is a chance to note
everyone’s favourite, which then
appears in their Christmas basket.
We have fun with names, too,
capturing something special about
the flavour or an event.
On September 18, 2014, I was
making salsa while following
the results of the Scottish
independence referendum on
TV. My dad, whose parents were
from Scotland, asked for a couple
of extra jars of “Scotland Stays.”
In 2016, when my stepsister,
Debbie, made her first-ever trip
to Nova Scotia, she and I made
two kinds: one with garlic, which
I don’t like in salsa, and one with
lots of cilantro, which Debbie says
tastes like soap. We named them
“Sharon’s Choice” and “Debbie’s
Choice,” and opening those jars

through the following year was a
sweet reminder of her visit.
Another salsa was called “Left
Field.” Late in the season, we
were fortunate to score some
field tomatoes left after the main
harvest. I don’t know if it was
my baseball-loving husband’s
favourite salsa, but it was certainly
his favourite salsa name.
My own favourite names
were from 2019, when both our
daughters got married.
“Darkside Duo Date Night” was
a deep, smoky salsa with purple
bell peppers and almost-black
dried ancho peppers, to honour
our younger daughter and her new
husband, living in Dartmouth.
Our other daughter, a redhead,
and her new husband, whose last
name is Jones, inspired “Jonesin’
for the Ginger,” a lively salsa
with fresh ginger and orange bell
peppers.
Last year, hoping to squeeze in
one last batch of salsa, I asked the
farm stand owner if he’d still have
tomatoes the following week.
“Hoisting a third box of
tomatoes onto the counter beside
the two already there, he said,
“Nope, this is it. Darlin’, it’s now
or never.”
The whole family agrees:
“Now or Never” turned out to be
delicious.

Salsa-making tips
w Use a contemporary
canning guide, like Bernardin, to
ensure safe canning practices.
For example, freezing or the
hot-water-bath canning method
should be used for tomatoes.

w Peeling and chopping
tomatoes on a cutting board in
a shallow dish or cooking tray
allows you to capture the extra
juice to use in cooking or to can
or freeze as tomato broth.

w Use a recipe to determine
the correct proportions of
tomatoes, other veggies, and
vinegar. Tomatoes vary in
acid levels, and vinegar helps
ensure your salsa has a safe
pH level for canning.

w If you like a fresher-tasting
salsa, don’t cook it down as
much before canning.

w Peeling tomatoes is
(relatively) easy using a pot of
simmering water and a dish of
ice water – immerse tomatoes
a few at a time in hot then in
cold water and skins should slip
off. Field tomatoes peel more
easily, but Romas are meatier.

Dilly beans
2 lbs fresh string green beans
¼ cup canning/pickling salt
2½ cups 5% white or cider vinegar
2½ cups water
1 tsp red pepper flakes, divided
4 garlic cloves, divided
¼ cup dried dill seed or 4 heads
fresh dill
Wash the beans, pull off the
strings, and cut into 4" lengths
Bring vinegar, water and salt to
a boil. Reduce heat and simmer for
10 minutes, then keep brine warm.
Sterilize four 500 mL canning jars

and put ¼ tsp red pepper flakes, 1
clove garlic, 1 dill head (or 1 tbsp.
dill seed) in each jar. Fill jars with
green beans, placed lengthwise in
jar. Pack beans at tightly as you
can. Make sure bean pieces fit in
jars with at least ½ inch to spare at
top of jar.
Using a metal canning funnel,
pour brine into each jar to within a
half inch of jar top. Cover jars with
sealer and ring, and process in a
hot-water bath for 10 minutes. Make
sure each jar seals and set aside for
at least a week, preferably a month,
before enjoying.

OFFERING BULK
LANDSCAPE MATERIALS
FOR PICKUP AND
DELIVERY!
DRIVEWAY GRAVEL
GARDEN SOIL BLEND
LAWN SOIL BLEND
MULCH
DECORATIVE STONE
DRAINANG STONE AND MORE!
QUOTE, ORDER AND
SCHEDULE DELIVERIES RIGHT
ON OUR WEBSITE

1993 HAMMONDS PLAINS RD
902.835.2446

w When you open the jar of
salsa, if there’s more liquid in
it than you want, drain some of
the liquid off and use it in salad
dressing or sauces.
w No time to make salsa in
September? Freeze tomatoes
whole to defrost later. The
tomato's texture will change
somewhat, but – bonus! – the
skins will slip off more easily.

Saving your vegetable seed
to plant next year Ron Driskill

An old favourite: classic dilly beans
Long before there were
home freezers and commercial
greenhouses, canning and pickling
vegetables was how people
preserved the harvest. Pickled
veggies remain popular for good
reason: they're easy and delicious.
Glen Higbee, of Higbee’s Berry
Farm in New Ross, says they
anticipate their big crop of green
and yellow beans will continue right
through October.
So Cindy Higbee, Glen’s wife, is
sharing a traditional recipe for dilly
beans, long a wintertime staple on
Nova Scotia tables.

MASTHEAD NEWS

Most people who have vegetable
gardens harvest their crops and then
get ready to order next year’s seeds.
But there are several kinds of
vegetables you can save money on
by harvesting seeds and using them
for next year.
Pea and bean seeds are ready
when the pods turn brown on the
vine and shrink against the seeds.
Just crack the pods open and
take out the seeds. Store them
in a package or envelope in the
refrigerator.
Tomato seeds are ready to harvest
when the tomato has turned red.
Just cut the tomato open and scoop
out the seeds.
Put the seeds in a glass of water
for two to four days for fermentation
to take place. What you eventually
want to see is a layer of mold on top
of the seeds and pulp. The process
is finished when bubbles start rising
from the mixture or when the entire
layer of tomato pulp is covered
with mold.
The seeds will usually fall to the
bottom of the glass when they have

completely separated from the pulp.
Pour the water into the sink,
leaving a little to slide through a
sieve with the seeds. Spread the
seeds on a plate and let them air
dry, which may take two or three
days. Then put the seeds into an
envelope or package of some sort
and refrigerate.
Cucumber seeds are ripe when
the cuke turns fully yellow and is
overripe for eating. Separate the
pulp from the seed in the same
manner as for tomatoes.
Winter squash seeds are ripe
when the skin turns hard. Summer
squash seeds are ripe when the
squash is past the edible point.
You do not have to go through
a fermentation process for squash
seeds. Just let them dry and store
them away.
Of course, seed saving will
not work with hybrid varieties of
vegetables, unless you are curious
to see what you might get.
Saving the variety you want can
only come from open pollinated
plants or heirloom varieties.
Even these seeds can
c r o s s - p o l l i n a t e , h o w e v e r.
So, unless you are willing to see
what the outcome will be, you will
need to keep a variety isolated from
another one you may have. Bees
love to do their job.
How do you know when a seed
is dry enough to store?
Squeeze one seed with pliers or
hit it with a hammer. If it’s dry, it
will shatter. If it just crushes or feels
soft or spongy, then your seeds still
need more air drying before being
stored away.

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.

Jasmine Broome, 15, of New
Ross, is Higbee Berry Farms’
youngest picker. Jasmine, who
is in Grade 10 at Forest Heights
High School in Chester Basin,
is working long hours with a big
goal in mind: she is determined to
become a veterinarian.

A plate full of harvest happiness
What's your favourite Thanksgiving dish? What's
a fall favourite you look forward to all year? Do
you have a treasured family recipe you'd like to
share? Email richard@themastheadnews.ca by
September 25.
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Masthead reader’s tomato relish a
family favourite Elizabeth Salton
Thanks so much to the readers who
sent in their rhubarb relish recipes
(published in the August 2022 issue of
The Masthead News) last month to help
me in my search for a great version of that
classic relish. I will make all three of the
recipes submitted by Summer Nesrallah,
Elma Wiles, and Susan Picton, and I look
forward to happy tasting.
In return, can I contribute a recipe for
tomato-apple relish?
It’s from my sister-in-law, Doris
Salton, and is a family favourite. It is
a beautiful rosy red colour, and simple
to make, especially with field tomatoes
abundant now.

Saving the seeds of ﬂowering
annuals Ron Driskill

Tomato-apple relish
Cut up 4.5 lbs peeled, ripe tomatoes.
Leave chopped tomatoes for an hour or more
with 1/4 cup coarse pickling salt
Press tomato pieces, and pour off the
resulting liquid
To the tomato pulp, add:
-1 pint cider vinegar
-2.5 lb. white sugar
-3.5 lb. apples, peeled and chopped
-2 tbsp. whole cloves and 2 sticks cinnamon
bark tied up in a cloth bag or coffee ﬁlter
Cook slowly till thick, stirring regularly.
Remove spices and place relish in jars.

Home-frozen corn, a taste of summer
all year long Sharon Jessup Joyce

While nothing beats a feed of pickedthis-morning corn on the cob, fresh corn
you freeze yourself tastes so much better
than commercial frozen corn – and can save
you money.
Fresh local corn is often available in Nova
Scotia into late September or even early
October.
Shuck corn as soon as possible after it's
picked, and drop a few cobs at a time into a
deep pot of water that has come to a rolling
boil. Don’t crowd the corn and don’t salt
the water.
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Let the water come back up to a boil and
cook for 3 minutes. Remove with tongs and
set aside until the corn is just cool enough
to handle.
Hold the cob, with the wider point down,
over a large cutting board. With a very sharp
knife, slice the kernels from the cob. It’s
tempting, in an effort not to waste any of the
corn, to slice too close to the cob, but that will
mean you have little cob shavings mixed in
with the corn – not appetizing.
To prevent the corn from scattering while
you’re removing it from the cobs, you can
place the pointed end of the cob into the
centre opening of a bundt cake pan, so the
corn falls into the pan as you slice.
Package the corn in bags or flat containers
in desired serving sizes and freeze. Buttering
and salting the corn before freezing is an
option, but if you plan to use some of the
corn in salads or chilis, you likely don’t want
to butter it.
Don’t throw out those cobs. Simmered in
water, they make a delicious stock for soup,
especially corn chowder.
If you buy an extra dozen ears of corn
regularly when the vegetable is in season, you
can build up a good supply to last you until
corn season comes around again next year.

Fall foraging for food and fun

Whether you’re picking wild blackberries in your own yard, or going farther afield to forage
for food, there is help to clarify where you can forage, what’s safe to eat, and how to make
sure you leave enough behind for a wild plant’s survival.
Transition Bay St. Margarets has an online presentation, “Did You Know You Could Eat
That?” on September 22 at 7 p.m. See transitionbay.ca/events for details.
Interested in getting educated about wild mushrooms? Many safe mushrooms have
poisonous look-alikes. Connect with the Nova Scotia Mycological Society www.
nsmycologicalsociety.org/ to learn about resources to learn more and stay safe.

Sunﬂowers - photo credit Sharon Jessup Joyce.

If you really love the flowers you grew this
summer, you may be able to collect the seeds
and plant them next year.
But they will have to be open-pollinated
varieties, not hybrids.
Some of the popular species and varieties
grown in Nova Scotia are marigold,
nasturtium, calendula (also known as pot
marigold), and sunflower.
The heads of marigolds can be cut off when
they’re dry. The head will consist of a bounty
of seeds you rub out with your fingers. The
seeds will separate, and you can spread them
out to further dry for a week or two before
storing.
The seed pods of nasturtium will look like
a triple pod, but it is actually three sub-pods
growing together. Separate them, but do
not open them. Each pod has a single seed.
Simply let the pod dry out for a week or two
before storing.

`In the case of calendula or pot marigold,
harvest the seed before the seed pods shatter.
Cut the flowers off as they begin to fade. If
the seeds are immature, they will continue to
ripen. Lay the flower heads on a warm, dry
surface until they are thoroughly dry, then rub
off the seeds by hand. Spread the seeds out
for another two weeks or so before storing.
In the case of the sunflower, cut the head off
when the flower has withered and dropped its
petals. Then hang it up to dry for a few weeks
in a well-ventilated place.
If you don’t have a place to hang them up,
wait until the flowers have produced mature
seeds, and then cut off the heads. But you
may have to race against the birds to get any
of the seeds.
To see if the heads are ready, rub your hand
over the seed head. The seeds fall off easily
when ripe.
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IN REMEMBRANCE

IN REMEMBRANCE

Bringing quality Physiotherapy and Health
Care treatments to the community for
over 25 years: laser, manual therapy,
acupuncture, active exercise and
injury prevention programs.
w Physiotherapy
w Massage Therapy
w Orthotics
w Sport Medicine Bracing

902-826-2338

Unit 130
3650 Hammonds Plains Road

(Between Sobey’s and Goodlife Fitness)

Offering day & evening
appointments
Monday to Friday.

www.smbphysio.com

*We direct bill WCB
claims and most
insurance companies.

Follow us on

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.

Bay View High School Sharks
football game dates
September 11, Bay View Sharks vs Auburn Eagles, 4:30 pm
September 18, Bay View Sharks vs Horton Griffins, 4:30 pm
September 25, Bay View Sharks vs JL Judges, 4:15 pm
All games taking place at the Bay View High School field, 31 Scholars
Rd, Upper Tantallon.

Weekly Saturday morning book sale, St. Peter's
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

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 or 902-823-1085.

Square Roots veggie sales at St Luke’s
Saturdays, September 10 and
24, 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.
$7.50 if that is what you can
afford (free for those in need).
P r e - o r d e r s q u a re ro o t s @
stlukesunited.ca, 902-826-2523.

Harvest time barbecue, Upper Tantallon
Saturday, September 17,
noon to 2 p.m. Rain date
Sunday, September 18.
At the Tantallon Village
Farmers Market site (corner of
St. Margaret's Bay Road and

Sonny's Lane).
Free - cash or goods donations
to St. Margaret's Bay Food Bank
are welcome.
More information:
parishoffrenchvillage.ca.

Latest trends in breeding rhododendrons
Tuesday, October 4, 7:30 p.m, Nova Scotia Museum of
Natural History, 1747 Summer Street, Halifax.The Atlantic
Rhododendron and Horticultural Society presents Kristian
Theqvist, President of the Finnish Rhododendron Society,
discussing the latest trends in breeding rhododendrons.
Bedford-Hammonds Plains Craft & Vendor Fall Market
Saturday, October 22, 2022 10am-2pm
2187 Larry Uteck Blvd. Bedford Nova Scotia B4B 1E2
$2 Admission

Pamela Beatrice Harold (nee Drake)
Pamela Beatrice Harold (nee
Drake), passed away on July 6,
2022, at the age of 89.
Pam grew up in the small
town of Rossland, BC, from
1932 to 1945, where her father
worked for the Trail smelter and
her mother was a homemaker,
gardener, weaver, and guide
leader.
In 1945, the family moved to
Okanagan Mission, where Pam
finished high school. Having
started painting at an early age,
she applied for a scholarship to
attend the Banff Summer School
of the Arts. At 17, Pam took a
train by herself to Banff, where
she studied the arts and found her
life’s passion. Pam went on to
teachers’ college, spent 5 months
travelling through Europe with
girlfriends, and then attended the
Vancouver School of Art, after
which she taught art.
In 1960, Pam married her first
husband, Vernon Forster, and
started a family. While raising
her two daughters, she took night
courses and fell in love with
watercolour painting. This would
be the next step in a lifelong
pursuit that ended only when her
hands were too shaky to steady a
brush, and her memory began to
fail at the age of 85.
In 1974, Pam moved with
her family to the fishing village
of Seabright, NS, where she
worked with her husband to
start a business and create a rural
home for their daughters. Here,
she helped found the French
Village Painters. In 1979, the
family moved back to Vancouver,
where she became a member
of the Federation of Canadian

Artists.
At the age of 50, Pam married
Bill Harold and moved to
Edmonds, Washington, where
she lived an enviable life with
a loving partner. She was an
active member of Women
Painters of Washington and sat
on the board of the Edmonds Arts
Commission.
While Pam’s art will be a legacy
that will live on, she will also
be remembered as an amazing
mother, grandmother, friend,
gardener, cook, beachcomber,
and traveller. She had the kind
of home that made you want to
nestle into a soft chair and stay
forever. She had an art studio
that she opened to anyone who
wanted to explore their creative
side, and she spent many patient
hours with her grandchildren,
creating “masterpieces.”
She will be deeply missed by
her family.
Survived by daughters,
Victoria Forster, Elizabeth Askey
(Ethan Askey) and stepdaughter
Nance Fullagar (Peter Fullagar),
grandchildren Bronwyn
Fullagar, Andrea Fullagar (Gord
McDonald), Claire Askey, and
Forster Buttery, and by first
husband, Vernon Forster.
Predeceased by parents Arthur
and Dorothy Drake, sister Nancy
Pollard (Jimmy Pollard) and
husband William (Bill) Harold.
If you would like to do
something in Pam's honour,
please consider donating to the
Edmonds Center for the Arts,
take time to nourish your creative
self, or just go dig in the garden.
The family can be reached at
easkey1@telus.net.

Tantallon Public Library events
Games for Adults: Your Friday Social
Every Friday from 1:30-4:30pm
Regardless of what you like to play, games are a great way to
socialize, meet new people, and have fun all at the same time. You'll
have many games to choose from - Scrabble, cards, and bridge, to
name a few. Or feel free to bring your own favourites, or play games
others have brought.
This weekly meet-up is community run, and meets every Friday.
Everyone with all levels of experience are welcome.
Author Reading: The Crooked Knife by Jan Morrison
Tuesday, September 20, 2022 from 7-8:30pm
You're invited to join Boulder Books and local author Jan
Morrison in celebration of the release of Jan's first novel in her Nell
Munro Mystery series, The Crooked Knife. There will be a reading,
treats, and books for sale and for signing

Kathleen Pearl Hubley (Moser)
Sadly missed along life's way
Quietly remembered every day
No longer in our lives to share
But in our hearts you're always there.
One year ago God took you to your
Heavenly home.
Forever in our hearts and memories!

Becky, Margie, Suzanne and
families!

Volunteer
opportunities
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.

Your business on our home
maintenance directory
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
your business details to
homemaintenance@bayseniors.
ca, requesting that you be added
to the directory.
And please encourage a
handyperson you have had a
positive experience with to add
their services to the directory, too.

The St. Luke's Treblemakers, led by St. Luke’s United Church Music Director Christopher Wilson
welcomes singing enthusiasts of all ages and experiences to explore choral repertoire in a fun and supportive
environment. Registration is now open for our 10-week fall term, beginning Friday, September 9 and
continuing until Friday, November18 (no Remembrance Day session).
Weekly rehearsals: Fridays, 9:45 a.m. to 12 noon
10-week Registration Fee: $200.00
Location: St. Luke's United Church, 5374 St Margaret's Bay Road, Upper Tantallon
Information and registration: stlukes.treblemakers@gmail.com
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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! 902826-1128.
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.

Home renovations, repairs,
painting, construction
Avon Dorey Painting, interior/
exterior, 857-9169.
Seamless EavestroughingQuality system; hidden hangers;
50 colours, aluminum and copper.
More than 25 years experience.
Free estimates. Call Eric Messom,
902-228-2988, 902-456-4900.
Small Jobs, Taping, skimming,
old plaster repair and traditional
plastering. Call Mathew
902-204-8283.
mathew60copas@gmail.com

House For Rent
4 bedroom 1841 Hammonds
Plains Road. $1500 monthly
plus heat /lights. Contact
George: 902-835-9297.

For Sale

Employment opportunities
Hunsley & Associates
Landscaping and Property
Services is hiring Landscape
Labourers to join our lawn
mowing, landscaping projects
and snow removal. For more
info: Email: info@hunsleyand
associateslandscaping.ca. Phone
902-233-5204
Wa n t e d P a r t - t i m e g r a p h i c
designer with experience in:
Endesign, Photoshop, Illustrator.
Please send resume with
examples of work to richard@
themastheadnews.ca

Wheelchair, good condition $150.
Hand-knit afghans, many colours,
$15 each. Phone 902-857-3527

Congratulations, Bay Treasure Chest winners!

Have fun, learn skills,

Join us.

share interests.

Membership
benefits
Learn more about
what we offer include:
and








what our members are doing.

Twice-monthly
newsletters
www.facebook.com/bayseniors
Monthlyemail:
meetings
centre@bayseniors.ca
phone:
902-820-3334
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)
Email: centre@bayseniors.ca
Website https://bayseniors.ca/
Facebook (leave
https://www.facebook.com/baysen
Phone: 902-820-3334
message)

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

Harold Acker of Hubbards won $10,502 in the August
3 toonie draw on number 3156.

Will Wadman of Timberlea took home $10,592, thanks
to number 3946, in the August 10 toonie draw.
5181 St. Margaret’s Bay Road, Unit 102, Suite 4
Upper Tantallon, N.S. B3Z 4R4
Tel. 902-225-6320

ADMINISTRATIVE ASSISTANT NEEDED
Job Description
BACKGROUND:
Western Halifax Community Learning Network is a not-for-profit community-based
organization that delivers adult learning programs throughout
the Western Halifax communities.
We are funded under the Department of Labour, Skills, and Immigration,
and offer classes in adult literacy, GED prep,
and essential skills, including digital literacy.

Greg Clark of Halifax won the toonie draw prize of
$21,576 on August 24 with number 5085.

George Taylor, shown with wife Kathy, took home
$10,513 with number 13338 on August 31.

Chester implements water program in
response to dry wells

The Municipality of Chester
implemented a district-wide
water distribution program,
beginning on August 29. The
program is in response to
concerns about the quantity
and quality of residents’ well
water, a result of hot, dry
weather conditions.
Households in the district
experiencing a potable water

shortage will be provided with
four litres of water per day, per
person, for up to four people for
each household. As in previous
years, the program is couponbased, and Municipality of
Chester residents applying
for the program must submit
a dry well report form and
register their civic address to
be eligible.
The dry well report form
can be completed in person
when picking up coupons, or

in advance online, through the
municipality’s website, or by
calling 902-275-3554.
Coupons will be accepted at
five municipal locations. Visit
chester.ca/news for pick-up
times and locations, and note
that demand for water may
sometimes result in limits on
daily water quantities available.
The program will be
assessed by municipal council
on October 6, to determine
whether it needs to continue.

Guidelines for submitting letters to the editor
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 length, clarity, and style.
Letters may be accompanied by a
photograph, which will be included
if space permits.

OVERVIEW:
Under the supervision of the Executive Director, the Administrative Assistant provides
organizational / administrative support to the
Western Halifax Community Learning Network.
Ultimately, a successful Administrative Assistant should ensure the efficient
and smooth day-to-day operation of our office.
This is a part-time contract position, and work hours and salary will be
discussed during the interview.

5+ years experience
contract for 40 weeks, maximum 680 hours,
$20-$22 per hour
Deadline for submissions July 31, 2022
At WHCLN we value diversity and encourage all qualified candidates to apply.
We appreciate all responses and advise that only those candidates selected
for an interview will be contacted.
Send your resume to westernhalifaxcln@gmail.com

LETTERS TO THE EDITOR

More french fries that are worth a drive
Best french fries are at The
Knot in Lunenburg…hands
down.
Gary Foshay

I just read your article about
French fries.
I believe Acadian Fish and
Chips and Enzo Pizzeria in
Hammonds Plains has the
best lobster roll, fries and fish
chowder, not to mention best
clams around!
My father drives from Three
Mile Plains in Hants County to
get the clams and fries
Debbie Townsend
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Reader appreciates live local
music listings
I was very pleased to see the article
in the August issue of The Masthead
News about local live music available.
I am always searching for opportunities
to see music nearby and support local
musicians, and it was great to see such a
comprehensive list produced by Laurel
Davies for the coming weeks.

Dalhousie expert talks about the future
of food at Athenaeum Society meeting

I know that some of those opportunities
will wane as the season changes, but it
would be great if you would consider
making a version of that article a recurring
feature in your great local paper!
Many thanks.
Pat Rodee
Upper Tantallon

Are you eligible for COVID-19 treatment?
Did you know there are treatments for
COVID-19 available in Nova Scotia that can
help reduce the risk of severe disease and
hospitalization?
9 Treatments are not beneficial for everyone
9 You must be assessed by a special team
9 You have to complete the Report & Support
screening form to be considered if you test positive

Sylvain Charlebois

Sylvain Charlebois will speak on “The
Future of Food” on Sunday, September 18,
at the Athenaeum Society’s first monthly

presentation after a COVID break.
Charlebois is a professor in food
distribution and policy in the Faculties
of Management and Agriculture at
Dalhousie University. His presentation
will address food issues, including meat
and alternative proteins, food produced
in bioreactors, overfishing of oceans,
plant-based alternatives to dairy, use of
hydroponics, modifications in traditional
farming methods, and food-price inflation.
Charlebois has authored five books on
global food systems, and his research has
been featured by numerous media outlets.
The Athenaeum Society’s presentations
are held the third Sunday of each month at
2:30pm at the Ocean Swells Community
Centre in Northwest Cove (2726 Highway
329). Presentations are free, and all are
welcome.
Learn more about the society at
athenaeumns.org.

Chester firm completes expansion
to support construction demand

What do you need to do?
2
1

3

Step 1: Get tested, even if you have just one symptom
of COVID-19. To book a PCR test or rapid test pick-up,
call 811 or complete the online self assessment at
covid-self-assessment.novascotia.ca.
Step 2: If your test is positive, complete the Report &
Support screening form.
Step 3: If you are eligible, you will receive a phone call
for further assessment.

If you do not get a phone call, it means that in your current
situation, you wouldn’t benefit from COVID-19 treatment.

Complete Report and Support:
By phone: 1-833-797-7772
Online: c19hc.nshealth.ca/self-report

nshealth.ca/coronavirus

From left, Lloyd Bonang, owner, South Shore Sand & Gravel; Pam Woodman, executive director,
Atlantic Concrete Association; Kent Nickerson, general manager, South Shore Sand & Gravel; and
Danielle Barkhouse, Chester-St. Margaret's MLA.

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.

A locally owned and operated
Chester firm, South Shore Sand &
Gravel, which has been in operation
since 1976, recently celebrated the
completion of a 10-year project to
upgrade and modernize the main
crusher spread at the company’s
Windsor Road Quarry.
At a gathering to mark the
occasion on August 27, owner
Lloyd Bonang said, “For more than
forty years, South Shore Sand &
Gravel has been working hard to
meet the needs of our community
and our industry.”
Added Bonang, “I’d like to thank
quarry manager Mike Lunn and his

staff for their tenacious work on
this challenging project. With the
resulting increase in production,
we will have the capacity we need
for years to come.”
The project was undertaken to
allow the company to maintain
better inventory to help combat
supply chain issues common in the
construction industry.
Danielle Barkhouse, MLA
for Chester-St. Margaret’s, said
“Companies like South Shore Sand
& Gravel play an essential role
in building our homes, hospitals,
schools, highways, bridges, and
roads.”

Financial course for business
owners from Bay Chamber

For more information or to apply to join our CLC,

visit aquaculturegrowsns.ca/clc

The St. Margaret’s Bay Chamber
of Commerce is offering a 12-week
online financial fundamentals
course for its members. The
course is geared for current and
prospective business owners and
staff, or community organization
staff and volunteers – anyone who
has responsibility for financial
management.
Instructor April Stroink will
meet online with participants
every Wednesday from 9 a.m. to

1 p.m., starting on September 5 to
December 7.
This course is available at
no extra cost to Bay Chamber
members, but pre-registration
by September 18 is required. For
more information on the course or
to register, email simone.spence@
sunlife.com.
For more information about
Bay Chamber membership and
membership benefits, email
baychamber@gmail.com.
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Bay Seniors’ jewellery sales raise $5,000
for food bank to date Masthead News Staff
clean, research, price, photograph,
and sell the jewellery on Facebook
once a month, and periodically at
in-person events.
“This little fund-raiser is a true
labour of love by and for our
community,” she adds. “And we’re
not through yet – last month’s
Saturday Sparkle sale raised
almost $500 for our food bank. As
long as we have jewellery to sell
and people to buy it, we’ll keep
the sparkle going.”
Some of the jewellery sold in the August 20 Saturday Sparkle sale on Bay Seniors’
Facebook page.

In 2020, with COVID keeping
us apart, the Seniors Association
of St. Margaret’s Bay looked for
ways to help keep its members
and others in the community
connected. And one of those ways
has turned into an ongoing fundraiser that just hit a milestone.
Last month, the association's
donated jewellery fund-raiser,
called Saturday Sparkle, reached
a total of $5,000 to date in sales.
During the pandemic, the
association offered outreach that
included fabric facemasks for the
community, volunteer grocery
shopping, emergency storm kits,
Christmas gift bags, increased
newsletter content and frequency,
video presentations on cooking,
gardening, and home safety, and
cards for seniors made by local
children and teens.
“More seniors were engaging
with each other on Facebook
during the pandemic,” says
Rebecca Weickert, Bay Seniors’
president.
So Bay Seniors also became
more active on Facebook, adding
two humorous weekly features,

Monday Musings and Friday
Funny, by Joan Redmond, and
Tuesday’s Table, featuring recipes
from dietitian Edie Shaw-Ewald.
In November 2020, the
association decided to start a
regular Facebook jewellery sale
called Saturday Sparkle, posting
photos, information, and prices
for donated fashion jewellery.
The association had some
jewellery previously donated to
Bay Seniors for sales tables at
Bay Expo, a May showcase of
local businesses, crafters, and
community organizations. The
event was cancelled in 2020 and
2021 because of COVID.
“Jewellery sales at Bay Expo had
always benefited the food bank,”
says Weickert. “Recognizing the
pandemic was affecting food
security for many, we decided
to make the St. Margaret’s Bay
Food Bank the beneficiary of the
expanded jewellery sales.”
Weickert says Bay Seniors is “so
grateful” to the jewellery donors
and buyers. She also praises
the small team of Bay Seniors
volunteers who receive, sort,

Jewellery donations
are welcome
Do you have jewellery you’d
like to donate to benefit the St.
Margaret’s Bay Food Bank?
Please drop it off at the St.
Margaret’s Bay Community
Enterprise Centre, which is the
Saturday Sparkle drop off and
pick-up location, at 5229 St.
Margaret’s Bay Road, Upper
Tantallon, on weekdays, 9 a.m.
to 4 p.m.
Smaller items can be pushed
through the mail slot next to
the front door. Bay Seniors
volunteers clean jewellery, but
cannot repair it. Information about
donated pieces, when available,
is helpful in determining price,
which is generally set at around
50% of market value.

A pop-up restaurant at
8545 Peggy’s Cove Road
Indian Harbour.
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.
Thursday to Saturday and other selected dates.
Check opening dates and menu updates on Instagram:
@scotianheritagefoodsscotian
email: scotianheritagefoods@gmail.com
902-410-9445
Hours: Tuesdays 9:00 a.m.
to 11:00 a.m.
(2nd and 4th of each month)
45 School Street,
Mahone Bay

Lunenburg Interchurch
Food Bank

902 521 1078

902 624 0890

Emmanuel Anglican
Church Food Bank

Chester Lighthouse Food Bank

902 477 1954

902 624 5304

Pet Valu Tantallon
5126 St Margarets Bay Rd

T: 902-820-2118
petvalu.ca

Your Exclusive
Offers!
Save $10 on your entire purchase
for the next 3 months
Dog Wash
Raw Food
Local Product Selection

SAVE $10

SAVE $10

SAVE $10

VALID IN-STORE ONLY SEPTEMBER 2022

VALID IN-STORE ONLY OCTOBER 2022

VALID IN-STORE ONLY NOVEMBER 2022

WHEN YOU SPEND $50

*Valid only at Pet Valu Tantallon (5126 St Margarets
Bay Rd, Upper Tantallon, NS B3Z 1E2). Based
on regular priced merchandise. Must present
coupon to receive discount. Coupon must be
surrendered at time of service. Basket size must
be $50 before taxes for coupon to be redeemed.
One discount per customer. Not valid for donations
or purchase of gift cards. Cannot be combined
with any other coupon or offer. No cash value.
Valid September 1-30, 2022.

WHEN YOU SPEND $50

*Valid only at Pet Valu Tantallon (5126 St Margarets
Bay Rd, Upper Tantallon, NS B3Z 1E2). Based
on regular priced merchandise. Must present
coupon to receive discount. Coupon must be
surrendered at time of service. Basket size must
be $50 before taxes for coupon to be redeemed.
One discount per customer. Not valid for donations
or purchase of gift cards. Cannot be combined
with any other coupon or offer. No cash value.
Valid October 1-31, 2022.

WHEN YOU SPEND $50

*Valid only at Pet Valu Tantallon (5126 St Margarets
Bay Rd, Upper Tantallon, NS B3Z 1E2). Based
on regular priced merchandise. Must present
coupon to receive discount. Coupon must be
surrendered at time of service. Basket size must
be $50 before taxes for coupon to be redeemed.
One discount per customer. Not valid for donations
or purchase of gift cards. Cannot be combined
with any other coupon or offer. No cash value.
Valid November 1-30, 2022.
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Sharing moments from the Sailing World Championships

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.

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

Top left photo (from left): 2022 World Sailing
Championships Co-Chairs Bill Doone and
John Flemming; HRM Mayor Mike Savage;
NS Minister, Communities, Culture, Tourism
and Heritage Pat Dunn; MP Lena Metlege
Diab; MLA Danielle Barkhouse; 2022 World
Sailing Championships General Manager
Angela Chisholm; Sail Nova Scotia Executive
Director Frank Denis, HRM Deputy Mayor Pam
Lovelace; MP Rick Perkins; Deputy Warden
Floyd Shatford.
Centre (from left): Tom Hann, BayRides driver,
and Hans Stokkeskog, fleet manager and
driver, put in very long days shuttling people
between Simms Settlement and Hubbards.
Photo credits: Top left, Sail Nova Scotia; All other
photos, Richard Learmonth and Mary Lynne MacKay.

